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Contains: Wheat, Soybeans, Beef
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Savor the flavours of a Japanese BBQ with our instant Yakiniku
pack. This delightful meal features bite-sized pieces of grilled beef,
marinated in a robust blend of soy sauce, garlic, and ginger. Perfect
for a quick, tasty meal that brings the experience of a Japanese
barbecue to your kitchen.

Rich Flavor: Bold marinade with a perfect balance of savory

and sweet.

Convenient: Ready to eat in just 5 minutes.

Portable: Perfect for lunchboxes,

picnics, or quick dinners.

Premium Quality: Made with WAGYU beef and authentic

ingredients.
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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 —
SA Ry kg N R . . BH
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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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

Our approach involves implementing the latest machinery and conducting Hazard Analysis (HA) for each process.
We identify Critical Control Points (CCPs) for key processes such as heating, cooling, and packaging to ensure
the production of safe and reliable products.

1 (Kuroge Washu): A premium breed of
'Japanese beef cattle, famous for its
intense marbling, which results in a melt-
Ein—the—mouth texture and rich, buttery
flavor. It's considered a luxury beef and is
roften used in high-end restaurants
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