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FUTABA Product Code : 6147

Packing : (1.750z/50g X 20pks) X 10bags/carton

Ingredients . Dried Sardine, Dried Bonito, Dried Scad, Dried Mackerel,
Dried Tuna, Kombu(Dried Seaweed: Laminaria),
Shiitake Mushroom

Shelf Life : One year from manufacture

Package Size : 15.3” X10.8" (390X 275mm)

Carton Size : L 17.3"” XD 13.7" XH 9.4” (440 X350X240mm)

Carton Weight : 25.3 LB (11.5KG)

JAN Code : 4960002011076
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Marine Blue is a high quality DASHI pack

that’s delicious, affordable, and easy to use.

Made with 7 carefully selected ingredients to

highlight the richness and UMAMI flavor. It's

especially great for miso or soy sauce based
| dishes and for any type of cuisines.
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cg For Your Informarion )

FUTABA CO., LTD.

477 Kawadohri Nakamachi Sanjo City, Niigata, 359-1136 JAPAN
TEL +81-256-45-7272 FAX +81-256-45-7165 (International Call)
www futaba—com.co jp




Quick and Easy Prepl!

Pre=bl'ended!
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€ How to Make DASHI with “Marine Blue”

* One Pack “Dashi Pack Marine Blue (All Natural) ” 1.75 oz (509)

+ 0.5 to 1 gallon (1.8 - 3.6 Liter) water
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Heat water Simmer for X
bbBBG 14 3 boil. 86666 10 - 15 min Remove Dashi

Add Dashi Pack. over medium heat.

@ For the Best Result
+ Do not simmer together with other food.

+ Use ladle or wire skimmer to scoop out Dashi Pack.

- Do not squeeze pack after scooping out from pot.
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@ Nutrition Fact (per product 3.50z/100g)

Pack and discard.
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Calories | Water | Protein | Fat | Carbohydrate | Ash | Sedium Chloride

Natrium

382keal | 11.4% | 63.1% | 12.9% 3.3% 9.3% 2.0%
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