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Beef (Domestic)
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Soy Sauce (Soybeans, Wheat, Salt)

BIEHKE (Equivalent Salt Quantity) 100gZ/=h2.5¢

Miso (Rice, Soybeans, Salt, Barley)

Brown Sugar, Garlic

Contains: Wheat, Soybeans, Beef
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Indulge in the rich taste of Japan with our Instant Beef Simmered in Soy
Sauce Pack. Tender beef, simmered in a sweet sauce made with miso,
sugar, and garlic, creates a delightful blend of flavours. Enjoy it over fluffy
white rice for a traditional Japanese meal experience. Perfect for a quick
and delicious meal at home or in the office.

Authentic Taste: Experience the true flavors of Japan.
Convenience: Ready in minutes for a hassle-free meal.
Premium Ingredients: Made with WAGYU beef and
traditional seasonings.
Versatile: Ideal for lunch, dinner, or a satisfying snack.
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Miso stewed Beef
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At our company, we are proud to have obtained the SQF 9.0 certification,

ensuring that we provide our customers with safe, high-quality products they can

.« |trust. We are also planning to expand our exports to Asia. With the EU HACCP
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certification for our factory, we are preparing our production system to be fully

operational within this financial year. We are committed to meeting the diverse

needs of our customers. Please feel free to contact us for more information.
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E=>HT Raw Material Receipt = Refrigerated/Freezer
Storage = Thawing = Unpacking = Shaping and Cutting = Weighing = Heating =
Vacuum Cooling = Baking = Heated Stirring = Vacuum Packaging and Label Printing =
Heat Sterilization and Cooling = Metal Detection = X-ray Inspection = 3D Rapid Cooling
= Packaging = Labeling = Frozen Storage = Shipping
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