
SPECIFICATIONS
Size 40g/piece
Item Number 1506
Piece /Bag 16pc./12 bags
Piece/Case 192
Min. Net Wt./Case 16.8
Min. Gross Wt./ Case 18.5
Case Dimension 18.5”x13.5”x9.5”
Case Cube 1.37
Layers/Pallet 10x7
Case/Pallet 70
UPC Tray Code

DNI Group, LLC
9 Commercial Blvd., Suite 210, Novato CA 94949 Tel: (888) DNI-Group

  

Nutrition Facts
Servings Size: 1 Piece (40 Grams)
Servings Per Container About 16

Amount Per Serving

Calories 50 Calories From Fat: 25

**% Daily Value

Total Fat 3g 5%

Saturated Fat 0.5g 2%

Cholesterol 9mg 3%

Sodium 40mg 2%

Total Carbohydrates 7g 2%

Dietary Fiber 1g 4%

 Sugar 1g

Protein 0g ***

Vitamin A 9%                     • Vitamin C 1%

Calcium 1%                   •                          Iron 1%

*   Contains less than 2% of the Daily Value for this nutrient.
** Percent Daily Values are based ona  2000 calorie diet.

Your daily values may be higher or lower depending on
your calorie needs:

                                      Calories:         2,000            2,500

Total Fat	 Less Than	 65g	 80g
Sat. Fat	 Less Than	 20g	 25g

Cholesterol	 Less Than	 300mg	 300mg
Sodium	 Less Than	 2400mg	 2400mg
Total Carbohydrate		  300mg	 375mg

Dietary Fiber		  25g	 30g

PRODUCT DESCRIPTION
Hand cut vegetables and shrimp in an authentic 

Japanese style Tempura batter.

INGREDIENT STATEMENT
Onions, Carrots, Kale, Shrimp, Tempura Batter 

(Water, Wheat Flour, Corn Starch, Rice Flour, Corn 

Powder, Salt, Baking Powder), Soybean Oil.

PREPARATION INSTRUCTIONS
DEEP FRY:  Cook from frozen 
state at 375 degrees for 3-5
minutes or until golden brown.
OVEN BAKE:  Bake in toaster 
oven at 350 degrees for
7-10 minutes or until outside
is crunchy

揚げ物：冷凍状態のまま
３７５度の油で黄金色にな
るまで３分から５分揚げて
下さい。 オーブン：３５０度
のオーブンで５分から７分
焼くか、外側がカリカリにな
るまで焼いて下さい。

SHELF LIFE
Frozen: 12 months

Refrigerated: 3 days 

冷凍保存期間：１２ヶ月
冷蔵保存期間：３日	

key benefits / 特徴とセールスポイント
•	 Hand cut vegetables and shrimp add excellent texture.

•	 Pre-cooked to reduce labor and expenses.

•	 Convenient addition to salad and soups for increased profits.

•	 Unique appetizer ideal to stimulate bar sales and happy hour.

•	 Easily combined with sauces for versatile menu applications.

•	 野菜のカッティングから揚げるまで全て手作り。
•	 完全調理済みなので、調理時間短縮でき、フードコスト削減。
•	 新鮮な野菜のみ使用。
•	 MSG無添加。
•	 低コストで、しかもバラエティーに富んだメニューに対応可。
•	 単品でも、スープ、御飯や麺類の具にも最適。

UPC Master Carton Code

ITEM NUMBER: 1506

KAKIAGE WITH SHRIMP
かきあげ（海老）


