FOOD

FCP Format for Exhibition and Business Meeting CONMNUNICATION
PROJECT
M Product Specifications and Sales Conditions
Product Name Pla N BO| Ied Sca | |Op
top:PE,PP
by eesk (gl er 4957610300982 Material '
18 digits) Packaging botom:PET,PE
Best Before 365 days after production ommensons (amy | EeNELD Width Height | Volume
(40 days after defrosting) 20.7 | 16.7 2.0 150g
Minimum Order Unit Size 1c/s Material Cardboard Pcs 40.0
_ . Casing [ Length  Width Height | Weight
Order Lead Time negotiable pmensens el 445 [ 36.0 | 10.5 | 7.0kg
Reom [ Refrigerator [ Freezer [ FoB[ CIF Price valid
temperature until
Storage Temperature MSRP
[ under -18°C J * depends on conditions| “** P18
Certification HACCP. Fishery food registration facility to Vietham
Ingredients Country of Origin Nutrition Information per 100 gram
Scallop Japan Energy 101 kcal
Protein 19.2 g
Fat 1.0g
Carbohydrate 399
Sodium 310 mg
Moisture content 759
Sodium Chloride Equivalent 0.8g
Selling Point Serving Suggestion

Boiled without any additional seasonings, all you taste is the scallop's] Enjoy right out of the bag. Alternatively, make the most of the
own natural flavor. The condensed taste of scallop is the closest you | condensed natural scallop flavor by mixing into rice, in a hot pot
can get to eating a scallop raw. or a gratin. Highly popular with kids.
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l Company profile

CompanyName | S engga Kaisan Inc.
Annual Sales 650,000,000 Yen (FY2017) Numbers of 45

Employees

Name of

Representative Kanta Suenaga, CEO

For generations, a great number of my family have spent
their lives in the aquaculture industry. By putting our
Messages to fishermen hearts from the sea directly into our products, we
Purchasers wish for many people to experience their taste. Without
adding anything, without taking anything away, we deliver
the purest ingredients from Sanriku to your table.

Website Address http://www.suenaga.co.jp
A T| 986-2114 | Shiotomicho 2-5-73, Ishinomaki, Mivagi Prefecture
el T| 986-2114 | Shiotomicho 2-5-73, Ishinomaki, Mivagi Prefecture
Namei: fct:aergzerson Koya Suenaga et clelees kova@suenaga.coip
Phone Number +81-225-24-1519 Fax Number +81-225-24-1547

H Selling Points of the production process
We encapsulated the original taste of Miyagi's extra-large scallop

Miring @ the
Miyagi scallops fresh, raw taste

from contracted on the same day,

/ @
e the product is CAS-
they are
pressurized and
heated in our new
retort oven
By applying heat and
pressure, rich-tasting
scallop extract
develops

frozen and stored in a
freezer at -20° C, which

fisheries, they are vacuum-
they are shelled in sealed after being
the company's deep-drawn
factory

ensures stable storage

Our strength

From production over processing to sales, our one stop total production management makes
central management possible .
To conserve freshness and taste, we process it in the day and freeze it. defrosting

Pictures

Shipping after

@ Immediate shelling at our factory 2 Deep drawing a vacuum-sealing to

conserve freshness @ The modern retort oven

H Information of Quality Assurance

Inspection of [ res Mo Every month, the Food Microbiology Center carries out bacteriological tests
Products (common bacteria, coliforms, colon bacillus)

We use clean water from a highly biocidal ozon bubble. X-ray inspections help us
to identify foreign materials and machinery is cleaned after every step.

Hygiene seminar for the entire staff once a month. Working clothes are cleaned
Employees with a roller three times a day. Boots are cleaned with chlorine. Staff dedicated
for hygiene management employed.
Facilities and The factory is cleaned every one hour before starting operation, followed by a
X defect and hygiene inspection. Also, entrance to the factory is only possible after
Equipment sterilizing your hands with alcohol and taking an air shower

Prodction Process

Hygiene Management

Contact Points Person in charge |Kenta Suenaga Phone number +81-225-24-1519

Emergency Response
Documentation Product specification sheet, PL insured



http://www.suenaga.co.jp/
mailto:koya@suenaga.co.jp

