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Sushi corner
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Peeled shrimps

Nobashi Ebi shrimps, raw
REF = NOBA         

Penaeus vannamei
13-14 cm/piece
Peeled, deveined and stretched, tail-on 

30 pc/tray (360 g), vacuum

Sushi Ebi shrimps, cooked
REF = SU EBI          

Penaeus vannamei
3L (8,1-8,5 cm), 4L (8,6-9,0 cm), 5L (9,1-
9,5 cm) Peeled, deveined, cooked and 
stretched, tail-on

30 pcs/ tray, vacuum 
3L = 185 g or 4L = 206 g or 5L = 256 g
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Surimi / Other products

Surimi sticks sushi maki 
REF = SRSTMAKI

Colour : red (king)
18 cm/pc – surimi content 53 % 

Polybag 500 g (30 pcs) , IWP, vacuum 

Seaweed salad Wakame 
REF = SEAW

Undaria pinnatifida
Tradional seaweed salad including:
Seaweed (80 %), agar agar, mushrooms, 
sesame seed & chilli pepper

Polybag 250 g or 1 kg

Seaweed salad Wakame 
REF = SEAWK

Undaria pinnatifida
Tradional seaweed salad including:
Seaweed (75 %), agar agar, sugar, mirin, 
vinegar, mushroom, sesame seed, 
sesame oil, chili pepper, salt

Polybag 250 g or 1 kg

Edamame, cooked
REF = EDAM

Glycine max
150-200  pc/100 g
Green soybeans, cooked

Polybag 400 g
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Other products

Edamame in pod, cooked, no salt
REF = EDAM P

Glycine max
± 120 pc/bag
Green soybeans in pod, cooked, no salt
Only the beans can be eaten.

Polybag 400 g

Edamame in pod, cooked, salted
REF = EDAM PS

Glycine max
± 120 pc/bag
Green soybeans in pod, cooked & salted
Only the beans can be eaten

Polybag 400 g

Masago (capelin roe)
REF = MAS

Mallotus villosus
Colors : green (wasabi), orange, red

Tray 400 g
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Our packaging
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