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Nutrition Facts
Servings Size: 4 Oz. (112 Grams)
Servings Per Container About 3

Amount Per Serving

Calories 120 Calories From Fat: 15

**% Daily Value

Total Fat 2g 3%

Saturated Fat 0g 0%

Cholestorol 170mg 57%

Sodium 170mg 7%

Total Carbohydrates 1g 1%

Dietary Fiber 0g 0%

 Sugar 0g 0%

Protien 23g ***

Vitamin A *                     • Vitamin C *

Calcium 6%                   •                          Iron 10%

*   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

SPECIFICATIONS
Size 16/20 21/25 26/30 31/40 36/40
Item Number 2115 2114 2113 2112 2111
Piece /Tray 15pc./30 tray 20pc./30 tray 25pc./30 tray 25pc./30 tray 30pc./36 tray
Piece/Case 450 600 750 750 1080
Min. Net Wt./Case 18.4 19.1 19.5 15.3 18.3
Min. Gross Wt./ Case 19.9 20.6 21.1 16.5 19.8
Case Dimension 20.5”x11”x8” 20.5”x11”x8” 20.5”x11”x8” 20.5”x11”x8” 20.5”x11”x8”
Case Cube 1.044 1.044 1.044 1.044 1.044
Layers/Pallet 6x10 6x10 6x10 6x10 6x10
Case/Pallet 60 60 60 60 60
UPC Tray Code

UPC Master Carton Code

PRODUCT DESCRIPTION
Peeled, Tail-On, Straight, Pacific White Shrimp.

INGREDIENT STATEMENT
Pacific White Shrimp, Salt, Phosphate.

PREPARATION INSTRUCTIONS
Thaw, remove from 

tray, and pat dry.

Must be fully cooked.

解凍後、軽く水気を取り
除いて下さい。

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
•	 Lower cost alternative for improved end user margins.

•	 Reduced labor costs and higher yield for better margins.

•	 Fully retail ready for freezer section of supermarkets and warehouse clubs.

•	 Excess water removed from tails to avoid oil burns from popping.

•	 V-cut tails for excellent eye appeal and plate presentation.

•	 Processed from fresh shrimp to guarantee excellent flavor and mouth feel.

•   手ごろな価格で 、 更に高い利益が見込める商品。
•   １００％の歩溜まりでコスト削減。
•　バーコード付きトレイで小売販売対応。
•	 剣尾の殻を取り除いているので、油跳ねの防止。
•	 尾先のVカットで、プロの出来映え。
•	 海老の風味を保つため、新鮮な海老のみを加工。
•	 毎日工場での品質検査の実施。

ITEM NUMBER: 2111, 2112, 2113, 2114, 2115

PACIFIC WHITE NOBASHI EBI
パシフィックホワイト伸ばし海老


