
Private Brand 

● Mizunaga Co Brand 

Oil Sardine (Basil and Oil) Spec COO Vendor Name Allergen NonーGMO Ratio （％）
4953197990103 Set Okamura Oil Undevided 50.00

Name Mizunaga Co., Address Miyazaki Prefecture Mizunaga Fishery 27.78
Rep Kuroki ＴＥＬ 0982-63-1032

Manufature Name Marumitsu Sanyo Co., Factory Address

Factory Manager ＴＥＬ Kanematsu 1634  TEL 0943-37-1131 Kanefuku Mentaiko 22.22 Peanut 
Storing Temp Dry and Cool Place Shrimp 
Shelf Life Corn ：Undevided Crab
Dry 3Years From Production Date abalone 

squid 
●Menue salmon roe 
商品特徴・商品コンセプト orange 

kiwi fruit 
USD Corn ：Undevided beef 

Usage walnut 

・ Pasta and Pizza Topping Wheat, Soy, Gelatin Soy：Non-GMO Salmon

・ Side Dishes with Wine Mackrel

・ Dressing with Salad Soy 
Bareisho potato ：Non GMO Pork 

Basil, oil and pepper. Enjoy the taste of national awarded Bareisho potato ：Non GMO Pine Mashroom  
premium sardine. Corn ：No-GMO Peach 

Corn ：Un Deivided Yam

Apple 
Gelatin 
Rice ○
Banan 

100.00

Ingrideents（Dried anchovi→Filtering and sorting→Flavoring with Cod Roe →fermentation →Filling small cans
Metal Detector（Ｆｅ：2.5/Ｓｕｓ：4.0）→Dried Anchovi packaging and scaling (40g)→Cottonseed Oil filling
filling and seaming the machine →Sterilization and cooling→Canning→Printing→Weighting→Packaging →
Final Check (Daken: 2 weeks after)→Distribution 

Metal Detector YesAuto Checker  Yes
Auto Checker Yes 

Production Procedure 

Cod Roe Egg 
Salt 

Vinegar Seasoning 

Products Name 

Egg
Milk

Cotton seed oil 
Anchovies 

Salt
Backwheat 

Wheat
Allergy Indicate 

  80mm×　78mm×　36mmProducts Size

Specificaition Cod Roe Shirasu 

W・L・H・WeightProdycs Spec

Net Weight 30g ・Product Weight 80g
ＪＡN Code Set　　・　　Individual

Miyazaki Prefecture Higashi Usuki Gun Kadogawa Cho 

Fukuoka Prefecture Yame Tachibana Cho 

Products Name 

Natural Coloring （Red Koji、Color from Togarashi)
L-Ascorbic Acid Natrium 

1.37inch× 3.14inch ×3.14inch

Sodium Metaphosphate 
Ethanol 

【Picture and Ingredients 】

Sodium Nitrite 
Extracted Tocopherol 

Transglutaminaze

Gum Arabic 
Ethyl Alcohol 

INGREDIENTS: 

COTTON SEED OIL, ANCHOVIES, MENTAIKO（COD  ROE, SLAT, FERMENTED SEASONING, TOGARASHI, PLANT BASED FIBER, VINEGAR,SYRUP BONITO EXTRACT, 

FRUCTOSE SYRUP, STARCH, MONO SODIUM GLUTAMATE, MODIFIED STARCH, POLYSACCHARIDETHICKNER, L-ASCORBIC NATRIUM, NATURAL 

COLOR(REDKOJI,TOGARASHI)

After the dry process, put in the fridge and store it 

in certain temperature for over night to enhance the 

Umami flavor within the fish. 

After all the prep process, we soak the dried sardine in 

Togarashi 

Sugar Syrop 
Bonito Extract 

Additives

MSG

Modified Starch 

Polysaccaride Thickner 

Fructose Corn Syrop 

Starch 

we boil it immidiately to keep the freshness and 

dry slowly with 5 layes shelf dry conveyer. 

Out Side Box

Package

Fiber 
Fermented Vinegar 

  32.7cm×　34.1cm×　7.7cm　

Bundle　

After the fresh sardine caught in Miyazaki Port 

MSRP 

9.99


