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ABOUT US

We MP Foods were created in 1999 and are specialized in the manufacturing and the distribution of fresh
and frozen sushi. An extensive know-how and a culture of the Japanese culinary art, allowing us to
develop quality products. We are the creator and a leader of the market of the sushi in GMS in France.
The quality is extended, delicious, and from the highest quality. It proposes a practical meal solution,
healthy and tasty, in response to growing consumer trends. The consumers are in search of practicality
and saving time to be in phase with their rhythms of life. But they are also looking for healthy and quality
products to satisfy a will of "eating better".

We have 16 years of experience and around 130 employees. We have a strong production capacity
distributed on near 3000m?2. This high-level tool allows us to make quality products in a controlled
environment. We produce every day 500.000 in fresh and know also in frozen.

Our factory is located in the central of France.

ORIGEN OF INGREDIENTS

We attached a great importance for the origin of our raw materials:

Our salmon come from farmed fish in Norway; Origine

Our shrimps of Vietnam result from a sustainable and reasoned de tous nos
certified fish farming; 'l'OdLlltS
Our rice of Japanese variety comes from the European Union; garantie

Our vegetables are selected with French or European farmers.

QUALITY

MP Foods selects strictly raw materials entering the composition of finished products.

Stages of selection of raw materials are defined in the purchase process before every referencing like:
Sampling, test, committee of tasting which includes different services (quality, R&D, production), analysis
for check of the conformity of raw materials with the regulations in force by microbiological analyses and
physic chemical specific in every raw material.

Our rice: been the object of in-depth researches for its applications in our products to fix the determining
parameters of our recipes as well as the criteria of acceptance of the batch of raw materials

Our salmon filet: TRIM E +, quality stemming from the breeding in the Norwegian fjords.

Its checked food as well as its follow-up by the sanitary authorities on the place of breeding so guarantees
us parasite's absence on our salmon.

Our seaweeds nori: analyzed to guarantee their conformity as for the toxicological values of references in
heavy metals (Opinion of the upper council of hygiene of France)

Our vinegar of rice: specific recipe for its use in our sushi, confers targeted organoleptic characteristics:
acid, sweet and salty (control upon receipt of the following parameters rate of salt, brix, pH, associated to
these targets) and differentiates us of our competitors

Every day our quality department validates the use of raw materials:

Fish: validity of use with regard to the date of slaughter;
Vegetables: validation of the aspect during the cut, the use of vegetables cut of the same day;

Rice: use of rice freshly only, daily cooking of the rice.
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CERTIFICATION

We carry the IFSC certification superior level, certification IFS upper
level giving evidence of the quality and of the safety of our processes
as well as our products. MPF Foods detains the IFS certificate upper
level 6 versions and makes every effort to follow and improve
constantly the efficiency of the management system of the quality:
Animation of management reviews, followed by the plan of
continuous improvement and by indicators quality monthly.

Our quality service realizes numerous tests within our factory based
on the application of the method HACCP. Our analyses are confided
to independent laboratories certified COFRAC.

TRACEABILITY

Our system of traceability - a guarantee for our customers and the consumers!

The follow-up of the traceability is realized in every stage of production and allows us to know all the
batch numbers of our raw materials a finished product. During the reception of raw material, we control
and a number of internal batch number and a label of traceability are affixed. The IT follow-up of our
traceability we guaranteed better one reactivity in a crisis. Finished products are identified by their batch
number (day of manufacturing), the BBD and the hour of packaging (in hours, minutes, seconds).

BRAND

A Leading brand/product in self-service mass distribution, and a leading brand for Cash and Carries,
Catering, hostelries, gas stations etc. It proposes a practical meal solution, healthy and tasty, in response
to growing consumer trends the consumers are in search of practicality and saving time to be in phase
with their rhythms of life.

But they are also looking for healthy and quality products to satisfy a will of "eating better".

PACKAGING

There are 2 versions for each retail pack:

- North version: German (DE), Dutch (NL), Danish (DK), Swedish (SE) and Finch (Fl) languages

- South version: French (FR), English (GB), Spanish (ES), Italian (IT) and Portuguese (PT) languages

All our Catering packaging contains the following languages: France (FR), Spanish (ESP), Belgium (BEL),
Luxembourgh (LUX), Portuguese (PT) and Italian (IT).




FROZEN SUSHI 12 pieces "ASUKA"

: Frozen sushi 12 pieces “ASUKA”
: 3760022332349

: PFSUKANBO1

:240 g

: 12 months

: DE, NL, DK, SE, FI

: FR, GB, ES, IT, PT

Product Name
Bar code
Product code
Net weight
Shelf Life
North version
South version

COMPOSITION
2 Raw salmon nigiri

2 Raw salmon - fresh cheese-cucumber

futomaki

2 Cooked salmon -teriyaki california

3 Raw salmon maki

3 Cooked salmon-paprika maki

STORAGE
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Our quality commitments

1 Soy sauce
1 Wasabi V Strong traceability of our
1 Ginger ingredients.

1 Pair of Chopsticks V Rigorous selection of our

raw materials

Frozen - Store at -18°C until the BBE date printed on the packaging.
ONCE DEFROSTED, DO NOT REFREEZE

DEFROSTING

In the microwave: Remove the protective film and dressings from the tray. Microwave for 5 - 6 minutes
(250 Watts). Leave the sushi at room temperature (20°C) for 15 minutes before eating. The dressing will
defrost naturally after 10 minutes at room temperature.

At room temperature: Remove the tray from the box. Let the sushi defrost in their packaging 2 at 3 hours
at room temperature (20°C). Remove the protective film and taste.

The defrosting in the fridge can damage the quality of the rice

PACKAGING INFORMATION
Packaging type

Size of the sale unit

Gross weight

Number of SU per cases
Size of the case

Case weight

PALLET PACKAGING

Size of the pallet

Number of cases per layer
Number of layers per pallet
Number of cases per pallet
Number of SU per pallet
Pallet gross weight

: trail + film + cardboard box
:250x123x38 mm

1298 g

: 10

:261x261x245 mm

13206 g

: 1200x800x1860 mm
112

17

: 84

: 840

: 289 kg
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FROZEN SUSHI 12 pieces “HAGAWA”
Product Name : Frozen sushi 12 pieces “HAGAWA”
Bar code : 3760022332356
Product code : PFSUKANBO2
Net weight :258¢g
Shelf Life : 12 months
North version : DE, NL, DK, SE, FI
South version : FR, GB, ES, IT, PT
COMPOSITION Our quality commitments
2 Raw salmon nigiri 1 Soy sauce
2 Cooked shrimp nigiri 1 Wasabi V Strong traceability of our
2 Cooked salmon - spicy sauce - 1 Ginger ingredients.

green paprika Futocalifornia 1 Pair of Chopsticks V Rigorous selection of our
3 Raw salmon maki raw materials

3 Cooked salmon-paprika maki

STORAGE
Frozen - Store at -18°C until the BBE date printed on the packaging.
ONCE DEFROSTED, DO NOT REFREEZE

DEFROSTING

In the microwave: Remove the protective film and dressings from the tray. Microwave for 5 - 6 minutes
(250 Watts). Leave the sushi at room temperature (20°C) for 15 minutes before eating. The dressing will
defrost naturally after 10 minutes at room temperature.

At room temperature: Remove the tray from the box. Let the sushi defrost in their packaging 2 at 3 hours
at room temperature (20°C). Remove the protective film and taste.

The defrosting in the fridge can damage the quality of the rice

PACKAGING INFORMATION

Packaging type : trail + film + cardboard box
Size of the sale unit : 250x123x38 mm

Gross weight :317¢g

Number of SU per cases 10

Size of the case : 261x261x245 mm

Case weight :3390¢g

PALLET PACKAGING

Size of the pallet : 1200x800x1860 mm
Number of cases per layer :12

Number of layers per pallet :7

Number of cases per pallet :84

Number of SU per pallet : 840

Pallet gross weight : 305 kg
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FROZEN SUSHI 26 pieces "BENJIRO"

Product Name
Bar code
Product code
Net weight
Shelf Life
North version
South version

COMPOSITION

6 Raw salmon nigiri

8 Raw salmon maki

4 Cucumber maki

4 Shrimp-avocado california

: Frozen sushi 26 pieces “BENJIRO”
: 3760022332370

: PFSUKANBO3

:501¢g

: 12 months

: DE, NL, DK, SE, FI

: FR, GB, ES, IT, PT

2 Soy sauce

2 Wasabi

2 Ginger

2 Pair of Chopsticks

4 Cooked salmon-teriyaki California

STORAGE

Frozen - Store at -18°C until the BBE date printed on the packaging.

ONCE DEFROSTED, DO NOT REFREEZE

DEFROSTING

Our quality commitments

V Strong traceability of our
ingredients.

V Rigorous selection of our

raw materials

In the microwave: Remove the protective film and dressings from the tray. Microwave for 5 - 6 minutes
(250 Watts). Leave the sushi at room temperature (20°C) for 15 minutes before eating. The dressing will
defrost naturally after 10 minutes at room temperature.
At room temperature: Remove the tray from the box. Let the sushi defrost in their packaging 2 at 3 hours

at room temperature (20°C). Remove the protective film and taste.

The defrosting in the fridge can damage the quality of the rice

PACKAGING INFORMATION
Packaging type

Size of the sale unit

Gross weight

Number of SU per cases
Size of the case

Case weight

PALLET PACKAGING

Size of the pallet

Number of cases per layer
Number of layers per pallet
number of cases per pallet
Number of SU per pallet
Pallet gross weight

: 1200x800x1825 mm
R )

: 8

: 96

: 384

1279 kg

: trail + film + cardboard box
: 192x45%293 mm

1628 ¢

14

:326x209x210 mm

:2702 g
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Frozen JO SUSHI 12 pieces "NIGATA"

Product Name
Bar code
Product code
Net weight
Shelf Life
North version
South version

COMPOSITION

3 Raw salmon nigiri

2 Cooked shrimp nigiri
2 Raw salmon maki

2 Cucumber maki

2 Shrimp-cucumber California

1 Carrot california

STORAGE

Frozen - Store at -18°C until the BBE date printed on the packaging.

: Frozen sushi 12 pieces “NIGATA”
: 3760022332363

: PFSUKANBO4

:260 g

: 12 months

: DE, NL, DK, SE, FI

FERAGBRES IR

1 Soy sauce

1 Wasabi

1 Ginger

1 Pair of Chopsticks

ONCE DEFROSTED, DO NOT REFREEZE

DEFROSTING

Our quality commitments

V Strong traceability of our
ingredients.

V Rigorous selection of our

raw materials

In the microwave: Remove the protective film and dressings from the tray. Microwave for 5 - 6 minutes
(250 Watts). Leave the sushi at room temperature (20°C) for 15 minutes before eating. The dressing will
defrost naturally after 10 minutes at room temperature.
At room temperature: Remove the tray from the box. Let the sushi defrost in their packaging 2 at 3 hours

at room temperature (20°C). Remove the protective film and taste.

The defrosting in the fridge can damage the quality of the rice

PACKAGING INFORMATION
Packaging type

Size of the sale unit

Gross weight

Number of SU per cases
Size of the case

Case weight

PALLET PACKAGING

Size of the pallet

Number of cases per layer
Number of layers per pallet
Number of cases per pallet
Number of SU per pallet
Pallet gross weight

: trail + film + cardboard box
: 250x123x38 mm

:339g

: 10

:261x261x245 mm

:3609 g

: 1200x800x1860 mm
112

R/

: 84

: 840

1323 kg
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FROZEN CHIRASHI SALMON "SHIGA"
Product Name : Frozen Chirashi Salmon "SHIGA"
Bar code : 3760022332332
Product code : PFSUKANBO5
Net weight :350g
Shelf Life : 12 months
North version : DE, NL, DK, SE, FI
South version : FR, GB, ES, IT, PT
COMPOSITION
Prepared rice 1 Soy sauce Our quality commitments
Raw salmon
Avocado

V Strong traceability of our
Sesame ingredients.
V Rigorous selection of our

STORAGE raw materials

Frozen - Store at -18°C until the BBE date printed on the packaging.
ONCE DEFROSTED, DO NOT REFREEZE

DEFROSTING

In the microwave: Remove the protective film and dressings from the tray. Microwave for 2 minutes
(750 Watts). Leave the sushi at room temperature (20°C) for 30 minutes before eating. The dressing will
defrost naturally after 10 minutes at room temperature.

The defrosting in the fridge can damage the quality of the rice

PACKAGING INFORMATION

Packaging type : trail + film + cardboard box
Size of the sale unit : 158x158x55 mm

Gross weight :420g

Number of SU per cases 8

Size of the case :341x181x261 mm

Case weight :3551¢g

PALLET PACKAGING

Size of the pallet : 1200x800x1970 mm
Number of cases per layer :12

Number of layers per pallet :7

Number of cases per pallet :84

Number of SU per pallet 1672

Pallet gross weight :318 kg




PACKAGING
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ASUKA

SUSHI 12 STUCK

2 Nigiris mit rohem Lachs

2 Futomaki mit rohem Lachs,
Frischkése und Gurke

2 California Roll mit gegartem Lachs
und Teriyaki

3 Makis mit rohem Lachs

3 Makis mit gegartem Lachs und Paprika

240g

TIEFKUHLKOST - DIEPGEVROREN - DYBFROSSET

DJUPFRYST - PAKASTETTU TUOTE

TAVYAVYAVAVAVAY A VY

DE NL

2 Nigirs mit rohem Lachs 2 Nigi tauwe zam

2 Futomaki mit mhﬂm la«.h‘ 2 Futomaki rauw! zalm, roomkaas
rischicise und Gur omkomm

2Catforna fall i gegartem 2Galfoma Hol\ gekoogte zalm,

NETTOGEWICHT - NETTOINHOUD
NETTOV/EGT - NETTOVIKT - NE

LOSNY)NSAd © Jo8
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chs und Te
3 Makis mit rohem Lachs
3 Makis mit gegartem Lachs und Papika 3 Maki gekookte zaim, papika
ZUBEHOR: Sojasauce - Wasabi TOBEHOREN: Soasaus - Wasabi
Ingwer Gember - Eetstokj

311 ot zam

Retail example packaging
For retail range:
10 individual

10 individual
10 individual

PFSUKANBO1 12 pcs 2 nigiri
PFSUKANBO2 12 pcs 4 nigiri
PFSUKANBO3 26 pcs :
PFSUKANBO4 12 pcs 5 nigiri
PFSUKANBOS chirashi "
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Serviervorschlag

™

2 Graavilohi-juusto-kurkku

DK FI

2 Nigiri med ra laks 2 Nigiris med ré lax 2 Graavilohi nigir

2Futomakimed aks, 2 Futomakis med ra lax,
flodeost og agur farsost och guka utomaki

2Galfornia Rl med kogt 2 Cafomia olf med tlredd 2Kypsennetty Kalfonia
laks og Jax ooh teivaki teriyah

S ek B ks 3 Makis med ra lax 3 Cramatom

3 Makds med koot laks og paprka 3 akis med iredd laxoch paprika 3 KypsennetyIohi-paprika maki

TILBEHOR: Sojasauce - Wasabi  TILLBEHOR: Saojasas -Wasabi  LISUKKEET, Sofskstke

Ingefaer - Japanske spisepinde  Ingefra - Atpinnar - - Syomapuikot

pack inside master carton
pack inside master carton
pack inside master carton

4 individual pack inside master carton
8 individual pack inside master carton

datum

jesthaltbarkeit

Parasta ennen

tfore

AGT - NETT

B
Stiick
NETTOGEWICHT - NETTOINHOUD

NETTO

2

Sushi 1
2409
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2 Nigiris mit gegarten Garnelen
2 Futo-California mit wiirzigem
gegaartem Lachs und griiner Paprika
3 Makis mit rohem Lachs
3 Maki mit gegartem Lachs
und Paprika
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SHIGA
HIRASHI ROHE
Rijstbereiding - Roher Lachs .
Avocado - Sesamsaat E cK
3 Nig ohem Lachs
2 Nigiris mit gegarten Garnelen
2 Makis mit rohem Lachs
2 Makis mit Gurke
2 California Rolls mit Gurke
und gegartem Garnelen
1 California Roll mit Karotte

260g

3509
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Frest: frozen Sudhi o

the delicate way!

Molenplaatsweg 20, 9531 JW Borger, The Netherlands
Telephone +31 - 599 - 345 600 ~ Fax +31 - 599 - 345 601
E-mail: christine@foodworld-sandostine.com
www.foodworld-sandostine.com
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