B & T # Z= Product standard note No.36

B A HALAL #SRYBREDAL - s J08
Brand (HALAL Tokusei Teriyaki no Tare) The standard amount 1kg The =
H : : f contents . 10 packs
name HALAL Teriyaki Special Sauce ° quantity
s BAE Al 5ESEED R
=] ﬂ;‘k,ﬁﬁ PR H B | JANOd—FJapanese = .
Bef Aft )
Use-by date opz:i;eg 365 Day open?;g 3 Day| Article Number code R not yet decided
RERRE fir & 4 X - EE
The circulation form | Packing The size weight
EIECE cmXt&  The cmX & B8
ﬁfﬁl ;’% goods |Lengthwis cm x side The cmx amount CM 1 weight g
Frozen =2 |#t cmx#  The cmXE 2
Case Lengthwis 26.0 cm x side 91.0 The cmx amount 240 cm The?eight 11.1 kg

< P SR > The feature of goods
HEEREMTOLAKRTT,

The specification for restaurants.

< 8 & BB EER > Manufacturing management information

[&!3%& T 2 ]Manufacturing process

RMHEEHELRAET S, ~2LEES. " EET D, —

A raw material is measured and compounded.—Sauce is made.—Formed a vacuum.—

BEXERERAORAZIS, >R RN, -2 av ) ) ——TRELET S, —

A sample for independent checks is taken.—Checked with a metal detector.—Frozen rapidly with a shockfreezer.—
BREOHRLTHERT S, ~HiED. ~Hf.

The result of a bacterial test is confirmed.—Packing.—Shipment.

[(HREBRUSAUUVBRZFEOER- %% CES) Ak
The cleaning which is at the time of the closure time and a linear change and washing (sterilization) method
AE—RE-BARBERBRICEEEERTHOA#) K THRE-TIVN—F—TERE

Resolution—Washing—It's pickled in strong detergent solution detached.(Only at the time of an operational end.)—It's washed for water.—

I pasteurize by a plant cleaner.—It's washed for water.—Boiling water sterilization and equality boiling water are let through.—
Dryness of cookware and a wipe check of mechanical pudenda.

i 2 T %2 Heat processing A #Hl I ¥8 Cooling process
Hik A BE-BEEOEH The condition Hik-#aa BE-EREOEHE The condition by
Way *Instrument name by which it's for the temperature and time | Way-Instrument name which it’s for the temperature and time
LRILMERE (LY H)
SGC80/10N
Retort sterilization(Made
of Samson)
U] m I T iﬁ g §E
7,
_ = & *’ﬁ 0 *% Metal detector Processing plant information
AL  FBERME-RRAE [ FSSG22000 | 1S0900X | HACCP
est part The operation confirmation frequency and confirmation
Fe(mm) |Sus(mm) method RE-kIE | ;G- & | B1E- KBNS
190 | 200 BRI 2 RE g WOFORRl & g £ A
Before shipment packing, all checks October, 2015 JipEe JipEe

ook | ) HiEREn HE ( 150p )

1c/s The manufacturing .
Order lot / capacity The daily throughput
1] Y4 « 3
SEEE L @8 - mE 5~ q| U—Fsan | mB (B 3 A
period Everyyear +* Limitation Lead time The next day. "The middle ten days( ) Day
< @A#E#ER > Package information
B AMERML MERRUBREHEDEALEA) RVERTORE
Container and package The material name and the standard(The thickness of the Presence of part by
part material is also entered.) volume RI way indication
EXaOER F 4RV RUL-LDPE 240mmX360mm 75y 1004 A M Nothin
vacuumed plastic bag plastic and L—LDPE 240mmX360mm 75 100 pieces Ing




<[ E#¥EER> Raw Material Information

[=g=4 . - o -
J? *Z *EI' Raw Material IE E E3| Compared 7|/)|/’7"/%ﬁ GMO 1%%@:":7?&””#@ _%im (15'])
i Country of origin with Allergen Food Additives Lumping indication (example)
combination
Eh (RRLEWVEETZTOER)
—h— m
B & 4 Brandname|l — fi& ©& General name A—h—% = Producing| (%) nE ki The reason why it isn’t
Manufacturer Country Substance Presence L
Center indicated .
s am s #HALet A+KE  THE = BRIEMIAR., REHREE
fAL:;LﬁJLYAUL,EélSYD %f&gé 5}%L\D§5E Soy sauce MARUJYU EZF tﬂ/ll\i ““. E’;Na) preservation(Benzoic
SOYSAUCE&SEASONING CORP | Japan soybeans/wheat nothing | acid Na)/Defatted soybeans
INT—IVHIREARENAY | o) i BRRE, WS AL
AR) WATEN JAPANESE| | ¢ BIGWEST FOOD(S)PTE LTD [ "% 3 Acidulant,caramel
SWEET SAUCE MF apanese sweet sauce pigment

J'S5=a—# KHG granu
lated sugar Standard

45— 1—%#& granulated
sugar

FOHE B HER) Wada Sugar
Refining Co.,Ltd

AR

Japan

SHERALIZAIZL
Frozen Grated Garlic(S)

HALIZAIZL grated

garlic

T —RRKRRH
T.0 FOODS CO.,LTD.

SP:

Japan

MIFAAESALLLOS
For Processing Frozen
Grated Ginger

FALLESH grated

ginger

T—A—RRHASH
T.0 FOODS CO.LTD.

AR

Japan

&

4 General name

RS

~

73

i L

Ly

I H The reason which isn't indicated




<{FH-RE-HWELDOFIE> Use, safekeeping and attention on the destruction

Eﬁﬁﬁlj{%ﬁi@&a Attention AT CERELTLIEELY Please keep in a cool dark place.
on the preservation before opening
5 £ 1 FLEDIE BB CIRELEDI—B B L EAYIIEELY, Please keep in a cool dark place and consume
Attention on the preservation |sooner.
FRLEDEE R s < )
F’r:cautions Ifor se KA DBAIZTEELEELY, Please be careful about mixture of water.
WELDI= AN < .
= = \
Attention on the destruction |73 AL TLZELY Please separate garbage according to types.

< B LD FI M E#E > Gauge of quality degradation

BIEMEIRT D A container is swollen.

FERE N T S Smells acidity.

<EKERTES > Nutritional indication ingredient
100 g &=V
WAATR N7 IRILE— The enerey 193 Kcal
Indispensable indication ingredient EHE Protein 3.2 g
AEE Fat matter 0 g
FRIKAEH)  carbonydrates 45.2 o
j_ ~ 1) 'j Ls sodium 2200 mg
SRR R R AL ST AT L calcium 12 mg
Highlighting ingredient 7))L\ Potassium 170 mg
1)>/ Phosphorus 71 mg
T AL Magnesium 26 me
% on 0.7 mg
B LERRALS BIEHHEE sart substantial amounf 5.7 g
Partial indispensable indication ingredient |¥EXE  Saccharide 0.7 g
ﬁ’ﬂ%ﬂﬂ'ﬁﬂﬁ Eﬁ Saturated fatty acid 0 g
% W EAITR oo -
Polyunsaturated fatty acid
g
g
%ﬁ’ﬁf wgency’s name ( (M) BERBRAHEA— Japan Food Research Laboratories )
Bacteriological A ok —THIDFZEFEHRELRHFTEMLTTSL,
e When having that, please send with a specification.
o 2 i3 I ES i ’ i i
ool et | S |G reew B T ) 208 |0

Mfﬁm BhARE#MKK S HINOMOTOSHOKUSAN CO.LTD.

{£RT address |FL[ER = H™EF/F882 882, Shidehara, Sanda—shi, Hyogo—Ken, 669-1506, JAPAN
TEL  |079-564-2222 (+81)79-564-2222
FAX  |079-564-3355 (+81)79-564-3355




36. HALAL & BYRE=D2L

(HALAL Tokusei Teriyaki no Tare)
HALAL Teriyaki Special Sauce




