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AR FROZEN FISH

MRS A FROZEN PROCESSED FISH
AE_E FROZEN BIVALVE

AEEE REOZEN SEAWEED

EE3 FRESH FISH

AE—KE FROZEN UNIVALVE

IEEA SALTED FISH

ABA REFRIGERATED FISH
BAlf-C SMOKED OCTOPUS

hEEaA sl CANNED,PROCESSED FISH




(AI#K1)
| TRi28% 78 27 EII

— &M EEAN BEASEBRBRERS
HER B

FEE MRSt BRSEERSR
X7k ia%&%l:zjcf'ﬁusa =

ﬁi’zﬂ&‘fﬁ

TROMBEIZOWTIX., 72 m i KERSDOBRFBEWICHONT ] (F
2146 H 22 ElHwﬁﬁ%ﬁ’éﬁ%zzow%]%IJ%3@HACCP&:%6<%$%@75VT
b, TR EHMWHZREOMBR THLIILEZELEL 7,

i
1. EERDAFRRUE
(AAREE HE‘tA*i BRASEER BEIS
#HE)|RH#EEHTERREHE2-13-45
(% £B) JAPAN FROZEN FOODS CO.LTD. YOKOHAMA FACTORY
2-13-45 FUKUURA, KANAZAWA-KU, YOKOHAMA-CITY,
KANAGAWA-PREF, JAPAN

2. WmH&mE

(A2 (EEE) -
RHEFRX 1 DBIRFDESY RHEFRX1DBIRFDESY




—RMEEA BRAREARBRERS
BER B

GEANIZH-T

FHi28%

(Rl
7R 27

FHER A2 BRAREM
AT ER#ABEXEAM2-4-GEEE
REREFFR B

ISULATHEKERRRETERERSHE

TR S E o E TRERIZO VT, T

7T Vv T i K E R O BRI

DWT ) (R 2146 H 22 H 117 & % % 550622005 5 ) ([ D = | IR EHZ R

ATCHEEMERZHFLET,

B

Processed Fish from JAPAN(Modfications)

No. Products Seasoned| Boiled Heated | Bottled | Canned | Sterilized| Frozen Cold

ARARA

1 FrozenT’Processed Fish X X X - - - X —
BRC ~

2 smoxep ocTopus X - X - - - —
EEERRA

3| CANNED,PROCESSED X X X _ x x _ _
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FROZEN SQUID
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