Shell-off Tail-on

Serving example

Shell-off Tail-on

Shrimp

Litopenaeus vannamei
RADHABPEOAY

Ready to cook! Tasty!
Appropriate for Tempura/Deep frying.

Country of Origin

<€a 1'3‘

Nichirei Fresh Inc. Tokyo,Japan

‘




Very unique“Tempura-prepared shrimp”
A very convenient shrimp to prepare, without sacrificing any taste & texture!

N AE I Tail is cut by hand.

¥ Photo-almost the same as actual size.

16.5cm*0.5cm
16.5g+1.0g/pc
15pcsXShags X4inners

15.5cm=0.5cm
13.5g+1.0g/pc
20pcsX Sbags X 4inners

14.5cm*0.5cm
11.5g+1.0g/pc
20pcsx5bags x4inners

sz 31/40
13.5cm+0.5cm
9.5g+1.0g/pc
25pcsX Shags X 4inners

W'Slightly seasoned.

W’Crispy texture, even when cold. Cross section of
shrimp after cooking.
VNatural transparency after cooking. -

Mhosphate Free.

* Relief cuts that have been made on the tail
COV@I}Et! prevent the oil from splashing during frying.

[Tempura-prepared [Common water added,
shrimp] phosphate free product]

Five slits/cuts on the shrimp also Species | Litopenaeus vannamei
prevent shrinking caused by heating. RM origin | Indonesia, Thailand&Vietnam

Production| Indonesia,Thailand&Vietnam
Packing |see above

Convenient!

www.nichireifresh.co.jp/en




