MINI SOY SAUCE

8ML, FISH-SHAPE,

SHOYU

SPECIFICATION
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TAKOJA

Sushi Foodstuff

Product description:

#10070 mini soy sauce, 8ml fish-shape, Shoyu, A grade.

Quality certification:

HACCP, BRC, 1ISO9001, etc.

Brand:

TAKOSA, Private label.

Packaging term:

8ml/pc, 125pcs/bag, 4bags/carton. (Custom-Make)

MOQ: 100 cartons.

Storage condition: Ambient.

Shelf life: 18 months.

Country of Origin: China.

Exporting to: Europe, Oceania, America, etc.
Note: Available extra test: GMO test.

Ingredient list: (it may be adjusted to comply with regulations from different import countries)

Soybean 16%, Wheat 17.5%, Salt 14.5%, Water 52%.

*Allergen: Soybean, Wheat.

*GMO: NO.

*QOrigin of ingredients: China.

Nutrition value (per 100g):

Energy: 372KJ
Protein: 7.56g
Carbohydrates: 11.8g
-Sugar: Og
Fat: <0.5g
-Saturated fatty acids: Og
Sodium: 5.6g
Others: N/A

Chemical & Microbiological value:

Lead: <0.50 mg/kg
Cadmium: N/A

Arsenic: <0.50 mg/kg
Aflatoxins: <5 ug/kg
Residual humidity: N/A

Aerobic bacterial count :  [<10 cfu/g
Coliform bacteria: <30 MPN/100g
Staphyloc: Negative/25g
Salmonella: Negative/-
Shigella: Negative/25g

Amino acid nitrogen:

=0.8 g/100ml
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Processing Flow Chart:

1) Pre-processing of soybeans: washing, soaking, pressure-
cooking, cooling and draining.
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2) Mixing with flour derived from roasted wheat.

v

3) Culturing the fungus Aspergillus oryzae.

v

4) Fermenting.

v

5) Mixing with salt.

6) Fermenting again.

7) Sterilizing.

8) Subsiding and filtrating.

9) Sterilizing again.

10) Testing and packaging.

[END]
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