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Hl Product Profile /| Terms and Conditions

FOOD

COMMUNICATION
PROJECT

Name of Product

Frozen Cod Filet

JAN Code Only for Japan Materials | ONY15M/Extrusion/LLDPE70M
Package
Use by dat ) Size/lnner | Length (cm) Width (cm) Height (cm) | Inner Capacity
se by date One year after production Capacity 200.0 ‘ 450.0 N/A
M|n|murf| iz e negotiable Materials EDS Volume
Delivery
Packing
) . size/Gross | Length (cm) Width (cm) Height (cm) | Weight (kg)
Lead Time negotiable weight 342.0 | €520 1650 =0
] Normal Temperature |:| FOE‘:‘ CIF Pr?ces are
... | L] Refrigeration Store below - Referenc vl i
Storage Condition 14| Frozen 18° C T
*kvaries according to Japanese
terms and conditions market
Certifications
(Products/System)
Ingredients and Additives The Place of Origin Nutritional Facts Ingredient Amount

(E.g., X calories/100g)

Pacific Cod

Miyagi (Ishinomaki)

Pacific Cod

Iwate (Miyako)

Product Characteristics

Use Scenes
(Usage and/or Recipes)

Next to obviously being the freshest possible, what makes our
products stand out regionally is their Anisakis-free catching
grounds. Also, processing of our products is completely manual.

Fried, in a muniere, in a hot pot

B Product Picture

Allergens
(Specific Raw Materials)




Bl Company profile

Company Name Fuse Shoten Inc.

Numbers of 18

Annual Sales 993 million yen
Employees

Name of
Representative

Saburo Fuse, CEO

We process the ocean's riches on site while they are

TR still fresh to deliver our customers safe and reliable

Purchasers
products for their table
Website Address N/A

i‘;";f:s"sy T 986-0022 Sakanamachi 3-4-13, Ishinomaki, Miyagi Prefecture
Factory = _ P29 i i Mi i

e T 986-0022 Sakanamachi 3-2-5, Ishinomaki, Miyagi Prefecture

Name of the Person in . . .
ch Takenori Ono E-mail Address fusesyouten@ec2.technowave.ne.ip
arge
Phone Number +81-225-94-2266 Fax Number +81-225-94-2280

B Selling points of the production process

) Import to ® Cleaning and
factory (ice water @ Head .cut » ® Cleaning » storage (sea » ® ) Fillet cut » temporary storage
tank or and gutting (low-oxygen sea

| water with ice)
polystyrene) water with ice)

@ Tunnel fr.eezer (IQF Packaging ‘ © storage in aofreezer » Shipping
freezing) (Polystyrene) (under -20° C)

@ Temporary

Pictures

M Information on Quality Assurance

Inspection of Products Yes[]No Radiation, bacteria (factory bacteria etc.)

Production Process | Production records

Hygiene Management Employees Health management check list
e Cleaning manual, cleaning checklist
Equipment
Contact Points Contact Person Takuya Asari Contact +81-225-94-2266

Emergency Response
Documentation Raw material import records, product quality examination records




