
Fiche technique

Definition

Ingredients List

Allergens

Conseils 

d'utilisation

50g 35 à 40g Jar 9207 3467740092073 12 2,235 219x143x75 540 15 1425 1232

50g 35 à 40g Jar S24000 7081522400076 12 2,235 219x143x75 540 15 1425 1232

90g 63 à 72g Jar 9 213 3467740092134 12 2,445 220x150x110 312 13 1600 792,84

150g 
1 100 à 110g Jar 9 263 3467740092639 6 2,556 285x170x65 357 21 1600 942,492

200g 
1 140 à 170g Jar 9 393 3467740093933 6 2,17 212x144x85 288 12 1050 655

38748 mg/kg 36,3 Kcal

Globe Export
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FTMOL004C

Sodium Energy

Soy Sauce pearls - Pasteurized 

Soy sauce 80% (water, soy, wheat, salt); water, thickener:  cellulose gum; 

gelling agents: calcium chloride, sodium alginate; acidifier: citric acid; salt; coloring agent E150a; 

preservative: potassium sorbate.

Contain Soy and Gluten.

Descriptif

Origin Ionization GMO Storage and shelflife

France No No
12 month in ambiante temperature. Once opened keep 

refrigerate and consume during the week

Soy pearls will accompany deliciously your Japonese meals.

This pearls have an amazing texture and taste and will make sensation with your sushis and sashimis.

nutrition fact /100g

Protein Lipids Carbohydrates

4,64 g 0,40 g 3,53 g

Organoleptic 

characteristics

Colour Smell Taste Texture

Brown Soy sauce Soy Sauce
Pearls of jellified seaweed 

with a liquid centre

Yeasts Molds Coliforms Salmonella

<1000 cfu/g <10 cfu/g <10 cfu/g < 100 cfu/g Absent in 25g

Physico-chemical 

caracteristic

pH Aw

< 4,5 0,9 < Aw < 1

Microbiological 

characteristics

Aerobic mesophilic flora

Packing

Unit Pack Pallet

Weight
Product drained 

weight

Primary 

packaging
Product code Bar code

Number unit/ 

cases

Gross weight/ 

Kg

Size (Lxwxh) 

in mm

Number cases/ 

Pallet

Number of 

layers

Average height 

in mm
Pallet weight/ Kg
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