
Fresh frozen Sushi’s
the delicate way!



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 3000m². 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;
Our shrimps of Vietnam result from a sustainable and reasoned 
certified fish farming;
Our rice of Japanese variety comes from the European Union;
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.



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 (FI) 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"
Product Name   : Frozen sushi 12 pieces “ASUKA”
Bar code   : 3760022332349
Product code   : PFSUKANB01
Net weight   : 240 g
Shelf Life   : 12 months
North version   : DE, NL, DK, SE, FI
South version   : FR, GB, ES, IT, PT

COMPOSITION
2 Raw salmon nigiri    1 Soy sauce
2 Raw salmon - fresh cheese-cucumber 1 Wasabi
   futomaki     1 Ginger
2 Cooked salmon -teriyaki california  1 Pair of Chopsticks 
3 Raw salmon maki
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   : 298 g
Number of SU per cases : 10
Size of the case  : 261x261x245 mm
Case weight   : 3206 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  : 289 kg

Our quality commitments

Strong traceability of our
ingredients.
Rigorous selection of our
raw materials

√

√



FROZEN SUSHI 12 pieces “HAGAWA”
Product Name   : Frozen sushi 12 pieces “HAGAWA”
Bar code   : 3760022332356
Product code   : PFSUKANB02
Net weight   : 258 g
Shelf Life   : 12 months
North version   : DE, NL, DK, SE, FI
South version   : FR, GB, ES, IT, PT

COMPOSITION
2 Raw salmon nigiri   1 Soy sauce
2 Cooked shrimp nigiri  1 Wasabi
2 Cooked salmon - spicy sauce - 1 Ginger
   green paprika Futocalifornia 1 Pair of Chopsticks
3 Raw salmon maki
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

Our quality commitments

Strong traceability of our
ingredients.
Rigorous selection of our
raw materials

√

√



FROZEN SUSHI 26 pieces "BENJIRO"
Product Name   : Frozen sushi 26 pieces “BENJIRO”
Bar code   : 3760022332370
Product code   : PFSUKANB03
Net weight   : 501 g
Shelf Life   : 12 months
North version   : DE, NL, DK, SE, FI
South version   : FR, GB, ES, IT, PT

COMPOSITION
6 Raw salmon nigiri   2 Soy sauce
8 Raw salmon maki   2 Wasabi
4 Cucumber maki   2 Ginger
4 Shrimp-avocado california  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
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  : 192x45x293 mm
Gross weight   : 628 g
Number of SU per cases : 4
Size of the case  : 326x209x210 mm
Case weight   : 2702 g

PALLET PACKAGING
Size of the pallet  : 1200x800x1825 mm
Number of cases per layer : 12
Number of layers per pallet : 8
number of cases per pallet : 96
Number of SU per pallet : 384
Pallet gross weight  : 279 kg

Our quality commitments

Strong traceability of our
ingredients.
Rigorous selection of our
raw materials

√

√



Frozen JO SUSHI 12 pieces "NIGATA"
Product Name   : Frozen sushi 12 pieces “NIGATA”
Bar code   : 3760022332363
Product code   : PFSUKANB04
Net weight   : 260 g
Shelf Life   : 12 months
North version   : DE, NL, DK, SE, FI
South version   : FR, GB, ES, IT, PT

COMPOSITION
3 Raw salmon nigiri  1 Soy sauce
2 Cooked shrimp nigiri 1 Wasabi
2 Raw salmon maki  1 Ginger
2 Cucumber maki  1 Pair of Chopsticks
2 Shrimp-cucumber California
1 Carrot california

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   : 339 g
Number of SU per cases : 10
Size of the case  : 261x261x245 mm
Case weight   : 3609 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  : 323 kg

Our quality commitments

Strong traceability of our
ingredients.
Rigorous selection of our
raw materials

√

√



FROZEN CHIRASHI SALMON "SHIGA"
Product Name   : Frozen Chirashi Salmon "SHIGA"
Bar code   : 3760022332332
Product code   : PFSUKANB05
Net weight   : 350 g
Shelf Life   : 12 months
North version   : DE, NL, DK, SE, FI
South version   : FR, GB, ES, IT, PT

COMPOSITION
Prepared rice   1 Soy sauce  
Raw salmon   
Avocado   
Sesame

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 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   : 420 g
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 : 672
Pallet gross weight  : 318 kg

Our quality commitments

Strong traceability of our
ingredients.
Rigorous selection of our
raw materials

√

√



PACKAGING

Retail example packaging 

For retail range:

PFSUKANB01 12 pcs 2 nigiri : 10 individual pack inside master carton
PFSUKANB02 12 pcs 4 nigiri : 10 individual pack inside master carton
PFSUKANB03 26 pcs  : 10 individual pack inside master carton
PFSUKANB04 12 pcs 5 nigiri : 4 individual pack inside master carton
PFSUKANB05 chirashi  : 8 individual pack inside master carton



Präsentation Vorschlag
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FRANKREICH 
ENTWICKELT

RAAKA LOHI
AVOKADO
CHIRASHI
Etikkainen riisi
Graavilohitartar
Avokadokuutiot
Sesami

+ Soijakastike

FI
RÅ LAX
AVOKADO
CHIRASHI
Tillagat ris
Rå lax
Avocado
Sesam

+ Sojasås

SE
CHIRASHI
MED LAKS 
OG AVOKADO
Tilberedt ris
Rå laks
Avocado
Sesam

+ Sojasauce

DK
CHIRASHI
RAUWE ZALM
AVOCADO
Rijs beredning
Rawe zalm
Avokado
Sesam

+ Sojasaus

NL
CHIRASHI 
ROHER LACHS
AVOCADO
Reiszubereitung
Roher Lachs
Avocado
Sesamsaat

+ Sojasauce
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DE
LAGERHINWEIS
Mehrere Monate bei 
-18 °C bis zum auf der 
Verpackung angegebenen 
Mindesthaltbarkeitsdatum. 
AUFGETAUTES 
PRODUKT NICHT WIEDER 
EINFRIEREN.

NL
BEWAARTEMPERATUUR
Meerdere maanden 
bij -18°C. En dit 
minstens tot aan de 
houdbaarheidsdatum 
op de verpakking.
NOOIT EEN ONTDOOID 
PRODUCT TERUG 
INVRIEZEN.

DK
HOLDBARHED
Flere måneder ved 
-18 °C, indtil 
udløbsdato, som er 
angivet på emballagen.
MÅ IKKE FRYSES IGEN 
EFTER OPTØNING.

SE
FÖRVARING
I -18°C fram till bäst 
före-datumet som 
angivits på 
förpackningen.
UPPTINAD VARA FÅR 
INTE FRYSAS IN PÅ 
NYTT.

FI
SÄILYTYS
-18 °C:ssa 
pakkaukseen 
merkittyyn viimeiseen 
käyttöpäivään asti.
ÄLÄ KOSKAAN 
PAKASTA UUDELLEEN 
JO KERTAALLEEN 
SULATETTUA 
TUOTETTA

350g

DE
ZUTATEN   
CHIRASHI : Reiszubereitung 64,7 % (Wasser, Reis), 
Essigzubereitung (Invertzuckersirup, Reisessig, Brannt-
weinessig, Salz, Sonnenblumenöl), roher Lachs 22,1 % 
((Fisch) Salmo salar aus Aquakulturen in Norwegen und 
Chile), Avocado (Avocado, Trinkwasser, Salz, 
Antioxidationsmittel: Ascorbinsäure, Zitronensäure), 
SESAMSAAT 0,3 %.
DRESSING : Sojasauce (Wasser, Soja, Weizen, Salz, 
Alkohol (Ethanol))
HERGESTELLT IN ANLAGEN, IN DENEN WEIZEN, 
KRUSTENTIERE, MILCH, SENF, EIER, FISCH, SESAM 
UND SOJA VERARBEITET WERDEN.

ZUBEREITUNG 
IN DER MIKROWELLE: die Schale aus der Schachtel 
nehmen und die Plastikfolie einstechen. Die Schale in 
die Mikrowelle stellen und bei 750 W  für 2 Min. erhitzen. 
Danach bei Raumtemperatur 30 Min. ruhen lassen.
HINWEIS: Das Auftauen im Kühlschrank kann die 
Qualität von Reis beeinträchtigen.

NÄHRWERTE JE 100g (sushi + Dressing)

NL
INGREDIËNTEN
CHIRASHI : rijstbereiding 64,7% (water, rijst, 
azijnbereiding (invertsuikerstroop, rijstazijn, alcoholazijn, 
zout, zonnebloemolie)), rauwe zalm 22,1% (VIS) (Salmo 
salar, aquacultuur Noorwegen/Chili), avocado 12,9% 
(avocado, water, zout, antioxidant: ascorbinezuur, 
citroenzuur), SESAM 0,3%.
DRESSING: sojasaus (water, sojabonen, tarwe, zout, 
alcohol (ethanol))
BIJ DE PRODUCTIE WERDEN OOK TARWE, 
SCHELPDIEREN, MELK, MOSTERD, EI, VIS, SESAM EN 
SOJA GEBRUIKT.

VOORBEREIDING
MICROGOLFOVEN: haal de Chirachi uit de verpakking, 
folie perforeren en schaal in de microgolfoven 
plaatsen, 2 min. verwarmen bij 750W. Folie verwijderen 
en vervolgens gedurende 30 min. bij kamertempera-
tuur laten rusten voor de maaltijd.
OPMERKING: ontdooien in de koelkast kan de smaak 
van de rijstbereiding beïnvloeden.

VOEDINGSWAARDE VOOR 100g 
(sushi + dressing)

SE
INNEHÅLL  
CHIRASHI : tillagat ris 64,7 % (vatten, ris, vinägerbere-
dning (invertsockersirap, risvinäger, vitvinsvinäger, 
salt, solrosolja)), rå lax 22,1 % ((FISK) Salmo salar, 
odlad i Norge eller Chile), avokado 12,9 % (avokado, 
vatten, salt, antioxidationsmedel: askorbinsyra, 
citronsyra), SESAM 0,3 %.
TILLBEHÖR: sojasås (vatten, SOJAbönor, VETE, salt, 
alkohol (etanol)).
PRODUCERAS I EN MILJÖ DÄR VETE, SKALDJUR, 
MJÖLK, SENAP, ÄGG, FISK, SESAM OCH SOJABÖNOR 
ANVÄNDS.

UPPTINING
I MIKROVÅGSUGN: Dra bort skyddsfolien och ta undan 
såserna från brickan. Mikra i 2 minuter (750 W). Håll 
sushin i rumstemperatur (20°C) i 30 minuter innan 
den äts.
OBS: Upptining i kylskåp kan ge riset försämrad 
kvalitet.

NÄRINGSVÄRDE PER 100g
(sushi + sås)

FI
AINESOSAT  
CHIRASHI : Keitetty riisi 64,7 % (vesi, riisi, 
etikkapohjainen valmiste (inverttisokerisiirappi, 
riisiviinietikka, väkiviinietikka, suola, auringonkukkaöl-
jy), graavilohi 22,1 % (KALA) Salmo salar, kasvatettu 
Norjassa tai Chilessä), . avokado 12,9 % (avokado, vesi, 
suola, hapettumisenestoaine: askorbiinihappo, 
sitruunahappo), SEESAMI 0,3 %.
LISUKKEET : soijakastike (vesi, SOIJA, VEHNÄ, suola, 
Alcohol (ethanol)).
TUOTE ON VALMISTETTU TEHTAASSA, JOSSA 
KÄSITELLÄÄN: VEHNÄÄ, ÄYRIÄISIÄ, MAITOA, 
SINAPPIA, MUNAA, KALAA, SEESAMIA, SOIJAA.
SULATUS
MIKROAALTOUUNISSA: Poista kulho pahvisuojastaan, 
tee reikiä sitä peittävään muovikalvoon ja laita se 
suoraan mikroaaltouuniin 750 W:n teholle kahdeksi 
minuutiksi. Poista sitten kalvo ja anna vetäytyä 30 min 
huoneenlämmössä ennen tarjoilua.
HUOMAUTUS :  Jääkaapissa sulattaminen saattaa 
heikentää riisin laatua.
RAVINTOARVO 100g (sushi + lisukkeet)

DK
INGREDIENSER   
CHIRASHI:  tilberedt ris 64,7 % (vand, ris, eddike (sirup 
af invertsukker, riseddike, alkoholeddike, salt, 
solsikkeolie)), rå laks 22,1 % ((FISK) Salmo salar, 
opdrættet i Norge eller Chile), avocado 12,9 % 
(avocado, vand, salt, antioxidant: ascorbinsyre, 
citronsyre), SESAM 0,3 %.       
TILBEHØR: Sojasauce (vand, sojabønner, hvede, salt, 
alcohol (ethanol)).
UNDER PRODUKTIONEN BLIVER HVEDE, SKALDYR, 
MÆLK, SENNEP, ÆG, FISK, SESAM OG SOJA 
TILBEREDT I DET SAMME RUM.

FORBEREDELSE
MIKROOVN:   Fjern æsken, perforér folien og stil skålen 
i mikroovn i 2 minutter ved 750 W. Lad Chirachi'en hvile 
i 30 minutter ved stuetemperatur før den spises.
BEMÆRK: Skal optøes.

NÆRINGSINDHOLD 100g
(sushi + dressing)

TIEFKÜHLKOST - DIEPGEVROREN 
DYBFROSSET - DJUPFRYST 
PAKASTETTU TUOTE

Kcal
KJ
Protein
Kulhydrater
heraf sukkerarter

164
687
6,7 g
20 g
5,6 g

Fedt
heraf mættede 
fedtsyrer
Salt
Fibre

5,8 g

1,2 g

1,3 g
1,6 g

Kcal
KJ
Protein
Kolhydrat
Varav sockerarter

164
687
6,7 g
20 g
5,6 g

Fett
varav 
mättat
Salt
Fiber

5,8 g

1,2 g

1,3 g
1,6 g

Kcal
KJ
Proteiini
Hiilihydraatit
Joista sokereita

164
687
6,7 g
20 g
5,6 g

Rasvat
Joista 
tyydyttyneitä
Suola
Ravintokuitu

5,8 g

1,2 g

1,3 g
1,6 g
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350g
TIEFKÜHLKOST - DIEPGEVROREN - DYBFROSSET
DJUPFRYST - PAKASTETTU TUOTE

SHIGA
CHIRASHI ROHER LACHS
AVOCADO

Rijstbereiding - Roher Lachs
Avocado - Sesamsaat

NETTOGEWICHT - NETTOINHOUD 
NETTOVÆGT - NETTOVIKT - NETTOPAINO

Kcal
KJ
Eiweiß
Kohlenhydrate
Davon Zucker

164
687
6,7 g
20 g
5,6 g

Fette
Davon gesättigte 
Fettsäuren
Salz
Ballaststo�e

5,8 g

1,2 g

1,3 g
1,6 g

Kcal
KJ
Eiwitten
Koolhydraten
Waarvan suikers

164
687
6,7 g
20 g
5,6 g

Vetten
Waarvan
verzadigde vetzuren
Zout
Vezels

5,8 g

1,2 g

1,3 g
1,6 g
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2 Sauces soja
2 Wasabi
2 Gingembre
2 Paires de baguettes

POIDS NET - NET WEIGHT - PESO NETO - PESO NETTO 
PESO  LÍQUIDO - NETTOGEWICHT  -  NETTOINHOUD 
NETTOVÆGT - NETTOVIKT - NETTOPAINO

50
1g

SURGELÉ - FROZEN - CONGELADO - SURGELATO 
CONGELADO - TIEFKÜHLKOST -  DIEPGEVROREN
DYBFROSSET - DJUPFRYST - PAKASTETTU TUOTE

ÉLABORÉ
EN FRANCE
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SUSHI 26 PIECES
6 Raw salmon nigiri
8 Raw salmon maki
4 Cucumber maki
4 Shrimp/avocado california 
4 Cooked salmon/teriyaki 
   california

WITH
2 Soy sauce
2 Wasabi
2 Ginger
2 Pairs of chopsticks

GB
SUSHI 26 UNIDADES
6 Nigiri salmón crudo
8 Maki salmón crudo
4 Maki pepino
4 California langostino/aguacate 
4 California salmón cocido/
   teriyaki 

CON
2 Salsa de soya
2 Wasabi
2 Jengibre
2 Pares de palillos

ES
SUSHI 26 UNITÀ
6 Nigiri con salmone crudo
8 Maki salmone crudo
4 Maki cetriolo
4 California gamberoni/avocado 
4 California salmone cotto
   salsa teriyaki

CON
2 Salsa di Soia
2 Wasabi
2 Zenzero
2 Coppie di bacchette

IT
SUSHI 26 PEÇAS
6 Nigiri salmão cru
8 Maki salmão cru
4 Maki pepino
4 California camarão/abacate
4 California salmão cozido/
   teriyaki 

COM
2 Molho de soja
2 Wasabi
2 Gengibre
2 Par de pauzinhos

PT
SUSHI 26 STÜCKS
6 Nigiris mit rohem Lachs
8 Makis mit rohem Lachs
4 Makis mit Gurke
4 California Rolls mit 
Avocado und Garnelen
4 California Roll mit gegartem 
Lach und Teriyaki-Soße

ZUBEHÖR
2 Sojasauce - 2 Wasabi
2 Ingwer
2 Paar Stäbchen

DE
SUSHI 26 STUKS
6 Nigiri rauwe zalm
8 Maki rauwe zalm
4 Maki komkommer
4 California Rolls avocado
   gekookte garnaal
4 California Rolls gekookte
   zalm, teriyakisaus

TOBEHOREN
2 Sojasaus - 2 Wasabi
2 Gember
2 Paar eetstokjes

NL
SUSHI
6 Nigiri med rå laks
8 Makis med rå laks
4 Maki med agurk
4 California Rolls med
avocado og kogte rejer
4 California Roll med 
   kogt laks og teriyaki

TILBEHØR
2 Sojasauce - 2 wasabi
2 Ingefær
2 par japanske spisepinde

DK
SUSHI
6 Nigiri ed rå lax
8 Makis med rå lax
4 Maki med gurka
4 California Rolls med 
   räkor och avokado
4 california rolls med tillredd 
   lax och teriyaki

TILLBEHÖR
2 Saojasås - 2 Wasabi
2 Ingefära
2 par ätpinnar

SE
SUSHI
6 Graavilohi-nigiri
8 Graavilohi-maki
4 Kurkku-maki
4 Kalifornia-katkarapu/
   avokado
4 Kalifornia-kypsä lohi/
   teriyaki

LISUKKEET
2 Soijakastike - 2 Wasabi
2 Inkivääri
2 Syömäpuikot

FI
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POIDS NET - NET WEIGHT - PESO NETO - PESO NETTO - PESO LÍQUIDO 
NETTOGEWICHT - NETTOINHOUD - NETTOVÆGT - NETTOVIKT - NETTOPAINO

CONSERVATION
À -18°C jusqu’à 
la date imprimée
sur l’emballage.
NE JAMAIS 
RECONGELER 
UN PRODUIT 
DÉCONGELÉ

FR
PRESERVATION
Store at -18°C  
Until the BBE date 
printed on the 
packaging.
ONCE THAWED,
DO NOT 
REFREEZE

GB
CONSERVACIÓN
A -18°C, hasta la 
fecha de consumo 
preferente 
indicada 
en el envase.
NUNCA VUELVA 
A CONGELAR UN 
PRODUCTO 
DESCONGELADO

ES
CONSERVAZIONE
A -18°C �no alla 
data di scadenza 
indicata sulla 
confezione.
IL PRODOTTO 
UNA VOLTA 
SCONGELATO 
NON DEVE ESSERE 
RICONGELATO

IT
CONSERVAÇÃO
A -18°C até à 
data limite de 
consumo 
inscrita na 
embalagem.
NUNCA VOLTAR 
A CONGELAR 
UM PRODUTO 
DESCONGELADO

PT
LAGERHINWEIS
Mehrere Monate 
bei -18°C bis zum 
auf der Verpackung 
angegebenen 
Mindesthaltbar-
keitsdatum.
AUFGETAUTES 
PRODUKT NICHT 
WIEDER 
EINFRIEREN.

DE
HOLDBARHED
Flere måneder 
ved -18°C, indtil 
udløbsdato, som 
er angivet på 
emballagen.
MÅ IKKE FRYSES 
IGEN EFTER 
OPTIØNING.

DK
BEWAAR- 
TEMPERATUUR
Meerdere maanden bij 
-18°C. En dit minstens 
tot aan de 
houdbaarheidsdatum 
op de verpakking
NOOIT EEN ONTDOOID
PRODUCT TERUG 
INVRIEZEN.

NL
FÖRVARING
I -18°C fram till 
bäst före-datumet 
som angivits
På förpackningen.  
UPPTINAD VARA 
FÅR INTE FRYSAS 
IN PÅ NYTT.

SE
SÄILYTYS
-18°C:ssa 
pakkaukseen 
merkittyyn viimeiseen
käyttöpäivään asti.
ÄLÄ KOSKAAN 
PAKASTA UUDELLEEN 
JO KERTAALLEEN 
SULATETTUA 
TUOTETTA

FI

INGRÉDIENTS  SUSHI :  riz préparé 76,3% (eau, riz, préparation 
à base de vinaigre (sirop de sucre inverti, vinaigre de riz, vinaigre 
d'alcool, sel), huile de tournesol), saumon cru 13,8% ((POISSON) 
Salmo salar, élevé en Norvège ou Chili),  saumon cuit 2,5% 
(POISSON), nori 1,7% (algue séchée), concombre 1,5%, SÉSAME 
1,4%, crevette cuite 1,3% (CRUSTACE), avocat 1%, sauce teriyaki 
0,5% (sucre, sauce SOJA, (eau, sel, graines de SOJA, BLE), eau, 
vinaigre de riz (eau, riz, sucre, sel), purée de tomate, vin de riz 
(eau, riz, froment), amidon de maïs, gingembre, oignons,ail).
ACCOMPAGNEMENTS : sauce soja (eau, SOJA, BLÉ, sel), 
préparation à base de gingembre (gingembre, fructose, sirop de 
glucose, sel, acidi�ants : acide acétique, acide citrique), 
préparation à base de wasabi (eau, poudre de raifort, MOUTARDE, 
poudre de wasabi, colorant : complexe cuivre chlorophylle et 
chlorophylline, curcumine)
FABRIQUÉ DANS UN ATELIER UTILISANT : BLÉ, CRUSTACÉ, 
LAIT, MOUTARDE, ŒUF, POISSON, SÉSAME, SOJA.
PRÉPARATION AU MICRO-ONDES : Disposer les sushi 
surgelés sur un plat adapté au four à micro-ondes (sans les 
sauces), en les espaçant. Faites les réchau�er pendant 3 à 5 
minutes à puissance 170 Watts (puissance minimale), puis 
laisser reposer 30 minutes à température ambiante avant 
dégustation. 
À TEMPÉRATURE AMBIANTE : Retirer la barquette operculée de 
son étui carton. Laisser les sushi décongeler dans leur emballage 
2 à 3 heures à température ambiante. Retirer le �lm et déguster. 
REMARQUE : La décongélation au réfrigérateur risque 
d'endommager la qualité du riz.
VALEURS NUTRITIONNELLES POUR 100g (sushi + 
accompagnement)

Kcal
KJ
Protéines
Glucides
Dont sucres

153
646
5,7 g
25g
6 g

Graisses
Dont AG saturés
Sel
Fibres

3,2 g
0,6 g
2,1 g
1,3 g

GB
INGREDIENTS SUSHI :  Prepared rice 76.3% (water, rice,
vinegar making (inverted sugar syrup, rice vinegar, spirit vinegar, 
salt), sun�ower oil), raw salmon 13.8% ((FISH) Salmo salar, 
farmed in Norway or Chili), cooked salmon 2.5% (FISH), nori 1.7% 
(dried seaweed), cucumber 1.5%, SESAME 1.4%, cooked shrimp 
1,3% (shrimp (SHELLFISH), salt), avocado 1%, teriyaki sauce 
0.5% (sugar, soy sauce (water, salt, SOY beans, WHEAT), water, 
rice vinegar (water, rice, sugar, salt), tomato paste, rice wine 
(water, rice, WHEAT), corn starch, ginger, onions, garlic)
DRESSINGS : Soy sauce (water, SOYA bean, WHEAT, salt), ginger 
(ginger, fructose, glucose syrup, salt, acidi �ers: acetic acid, citric 
acid), wasabi (water, horseradish powder, MUSTARD �our, 
wasabi powder, colourings : chlorophyllin-copper complex and 
chlorophyllin, curcumin)
MANUFACTURED IN A FACTORY THAT ALSO USES WHEAT, 
SHELLFISH, MILK, MUSTARD, EGG, FISH, SESAME, SOYBEAN.

DEFROSTING IN THE MICROWAVE : Arrange the deep-frozen 
sushi onto a plate suitable for a microwave oven (without the 
dressings), leaving space between them. Microwave for 3-5 
minutes (170 Watts, min. power). Let the sushi  rest at room 
temperature for 30 minutes before eating.
AT ROOM TEMPERATURE : Remove the tray from the box. Allow 2 
to 3 hours to let the sushi defrost in their packaging at room 
temperature. Remove the protective �lm and enjoy.
NOTE : The defrosting in the fridge can damage the quality of the rice

NUTRIONNAL VALUES FOR 100g (sushi + dressings)

Kcal
KJ
Protein
Carbo-hydrates
Of wich sugar

153
646
5,7 g
25g
6 g

Fat
Of which saturated
fat
Salt
Fibres

3,2 g

0,6 g

2,1 g
1,3 g

DE
ZUTATEN SUSHI:  Reiszubereitung 76,3 % (Wasser, Reis, 
Essigzubereitung (Invertzuckersirup, Reisessig, Branntweines-
sig, Salz), Sonnenblumenöl), roher Lachs 13,8 % ((FISCH) Salmo 
salar aus Aquakulturen in Norwegen und Chile), Lachs gegart 
2,5% (FISCH), Nori 1,7 % (getrocknete Seealgen), Gurke 1,5 %, 
SESAMSAAT 1,4 %, Garnelen gegart 1,3% ((SCHALENTIER) 
(Garnele, Salz), Avocado 1 %, Teriyaki-Sauce 0.5% (Zucker, 
Sojasauce(Wasser, Salz, Sojabohnen, Weizen) Wasser, Reisessig 
(Wasser, Reis, Zucker, Salz) Tomatenmark, Reiswein (Wasser, 
Reis, Weizen), Maisstärke, Ingwer, Zwiebeln, Knoblauch).
DRESSING: Sojasauce (Wasser, SOJA, WEIZEN, Salz), Ingwer 
(Ingwer, Fructose, Glukosesirup, Salz, Säuerungsmittel: 
Essigsäure, Zitronensäure), Wasabi (Wasser, Rettichpulver, SENF, 
Wasabipulver, Farbsto�: kupferkomplexe der Chlorophylle und 
Chlorophylline, Curcumin)
HERGESTELLT IN ANLAGEN, IN DENEN WEIZEN, KRUSTENTIERE, 
MILCH, SENF, EIER, FISCH, SESAM UND SOJA VERARBEITET 
WERDEN. 
ZUBEREITUNG IN DER MIKROWELLE: gefrorenes Sushi auf 
einem mikrowellengeeigneten Teller (ohne Saucen) anrichten. 3 
bis 5 Minuten bei 170 Watt erhitzen. Vor dem Verzehr bei 
Zimmertemperatur (20 °C) 30 Minuten ruhen lassen. Die Saucen 
tauen nach 10 Minuten bei Zimmertemperatur natürlich auf.
BEI ZIMMERTEMPERATUR: aus dem Karton entnehmen. Das 
Sushi in der Plastikschale 2-3 Stunden auftauen lassen. Folie 
entfernen und genießen.
HINWEIS: Das Auftauen im Kühlschrank kann die Qualität von Reis 
beeinträchtigen.
NÄHRWERTE JE 100g (sushi +  Dressing)

Kcal
KJ
Eiweiß
Kohlenhydrate
Davon Zucker

153
646
5,7 g
25g
6 g

Fette
Davon gesättigte 
Fettsäuren
Salz
Ballaststo�e

3,2 g

0,6 g

2,1 g
1,3 g

Kcal
KJ
Eiwitten
Koolhydraten
Waarvan suikers

153
646
5,7 g
25g
6 g

Vetten
Waarvan verzadigde 
vetzuren
Zout
Vezels

3,2 g

0,6 g

2,1 g
1,3 g

Kcal
KJ
Protein
Kulhydrater
Heraf sukkerarter

153
646
5,7 g
25g
6 g

Fedt
Heraf mættede 
fedtsyrer
Salt
Fibre

3,2 g

0,6 g

2,1 g
1,3 g

Kcal
KJ
Protein
Kolhydrat
Varav sockerarter

153
646
5,7 g
25g
6 g

NL
INGREDIËNTEN SUSHI:  rijstbereiding 76,3% (water, rijst, 
azijnbereiding (invertsuikerstroop, rijstazijn, alcoholazijn, zout), 
zonnebloemolie)), rauwe zalm 13,8% (VIS) (Salmo salar, 
aquacultuur Noorwegen/Chili), gekookte zalm 2,5% (Vis), Nori 
1,7% (gedroogd zeewier), komkommer 1,5%, SESAM 1,4%, 
gekookte garnaal 1,3% (SCHELPDIEREN) (garnaal, zout), avocado 
1%, teriyakisaus (suiker, sojasaus (water, zout, sojabonen, tarwe), 
water, rijstazijn (water, rijst, suiker, zout), tomatenpuree, rijstwijn 
(water, rijst, tarwe), maïszetmeel, gember, uien, kno�ook).
DRESSING: sojasaus (water, sojabonen, tarwe, zout), gember 
(gember, fructose/glucosestroop, zout, zuurteregelaar: azjinzuur, 
citroenzuur), wasabi (water, mierikswortelpoeder, mosterdpoe-
der, wasabipoeder, kleur: chlorophyllin-koper complex en 
chlorophyllin, curcumine)
BIJ DE PRODUCTIE WERDEN OOK TARWE, SCHELPDIEREN, 
MELK, MOSTERD, EI, VIS, SESAM EN SOJA GEBRUIKT.

ONTDOOIEN IN DE MICROGOLFOVEN: Hebben de sushi, 
bevroren op een plaat geschikt voor magnetron (zonder de 
sauzen), uit elkaar. Laat ze warm voor 3 tot 5 minuten op 170 
watt (minimaal vermogen) kracht en vervolgens laat staan 30 
minuten bij kamertemperatuur voor het opdienen.
BIJ OMGEVINGSTEMPERATUUR: Verwijder de gesloten verpakking 
uit het karton. Ontdooi de sushi's in hun verpakking bij omgevings-
temperatuur gedurende 2-3 uur. Verwijder het folie en geniet.
OPMERKING: Ontdooien in de koelkast kan de kwaliteit van de rijst 
beschadigen.

VOEDINGSWAARDE VOOR 100g  (sushi +  dressing)

DK
INGREDIENSER SUSHI:  Tilberedt ris 76,3 % (vand, ris, eddike 
(sirup af invertsukker, riseddike, alkoholeddike, salt), solsikkeo-
lie)), rå laks 13,8 % ((FISK) Salmo salar, opdrættet i Norge eller 
Chile), kogt laks 2,5 % (FISK), nori 1,7 % (tørret alge), agurk 1,5 
%, SESAM 1,4 %, kogte rejer 1,3 % (rejer, vand), avocado 1 %, 
teriyakisauce 0,5 % (sukker, sojasauce (vand, salt, sojabønner, 
hvede), vand, riseddike (vand, ris, sukker, salt), tomatpuré, 
risvin (vand, ris, hvede), majsstivelse, ingefær, løg, hvidløg).
TILBEHØR: Sojasauce (vand, soja, hvede, salt), ingefær 
(ingefær, fructose, sirup af glucose, salt, surhedregulerende 
middel: eddikesyre, citronsyre), wasabi (vand, peberrodspulver, 
sennepsmel, wasabipulver, farvesto�er: klorofyl, curcumin).
VED FREMSTILLINGEN BLIVER HVEDE, SKALDYR, MÆLK, SENNEP, 
ÆG, FISK, SESAM OG SOJA TILBEREDT I DET SAMME RUM.
FORBEREDELSE MIKROOVN: Overfør den frosne sushi på en 
tallerken, der er egnet til mikroovn (uden dressinger). Varm op i 
3-5 minutter (170 Watt). Lad sushi-stykkerne stå ved 
stuetemperatur (20 °C) i 30 minutter før de spises. Dressingerne 
vil tø op naturligt efter 10 minutter i stuetemperatur.
VED STUETEMPERATUR: Sushi'en tages ud af pakken. Lad 
Sushi'en tø i plastbakken i 2-3 timer. Fjern folien og servér.
BEMÆRK: Optøning i køleskabet kan påvirke smagen af ris 
negativt.
NÄRINGSVÄRDE PER 100g (sushi + sås)

SE
INGREDIENSER SUSHI: tillagat ris 76,3 % (vatten, ris, vinägerbe-
redning (invertsockersirap, risvinäger, vitvinsvinäger, salt), 
solrosolja)), rå lax 13,8 % ((FISK) Salmo salar, odlad i Norge eller 
Chile), tillredd lax 2,5 % (FISK), nori 1,7 % (torkat sjögräs), gurka 1,5 
%, SESAM 1,4 %, kokta räkor 1,3 % (räkor (SKALDJUR), salt), 
avokado 1 %, teriyakisås (socker, sojasås (vatten, salt, SOJAbönor, 
VETE), vatten, risvinäger (vatten, ris, socker, salt), tomatpuré, risvin 
(vatten, ris, VETE), majsstärkelse, ingefära, lök, vitlök).
TILLBEHÖR: sojasås (vatten, SOJAbönor, VETE, salt), ingefära 
(ingefära, fruktos, glukossirap, salt, surhetsreglerande medel: 
ättiksyra , citronsyra), wasabi (vatten, pepparrotspulver, 
SENAPspulver, wasabipulver, färgämnen: klorofyllin-koppar-
komplex och klorofyllin, curcumin).
PRODUCERAS I EN MILJÖ DÄR VETE, SKALDJUR, MJÖLK, 
SENAP, ÄGG, FISK, SESAM OCH SOJABÖNOR ANVÄNDS.
UPPTINING I MIKROVÅGSUGN: Lägg den frusna sushin (utan 
såserna) på ett fat anpassat för mikrovågsugn. Mikra i 3-5 
minuter (170 W). Håll sushin i rumstemperatur (20°C) i 30 
minuter innan den äts.
VID RUMSTEMPERATUR: Ta ut brickan från kartongen. Låt sushin 
tina upp i förpackningen i 2-3 timmar i rumstemperatur (20°C). 
Dra bort skyddsfolien och njut.
OBS:  Upptining i kylskåp kan ge riset försämrad kvalitet.
NÄRINGSVÄRDE PER 100g (sushi + sås)

FI
AINEKSET SUSHI : keitetty riisi 76,3 % (vesi, riisi, etikka 
-pohjainen valmiste, inverttisokerisiirappi, riisiviinietikka, 
väkiviinietikka, suola), auringonkukkaöljy), graavilohi 13,8 % 
(KALA) Salmo salar, kasvatettu Norjassa tai Chilessä, kypsä 
lohi 2,5 % (KALA), nori 1,7 % (kuivatettu levä), kurkku 1,5 %, 
SEESAMI 1,4 %, keitetty katkarapu 1,3 % (ÄYRIÄINEN), avokado 
1 %, 0,5% teriyaki-kastike (sokeri, soijakastike (vesi, suola, 
siemenet soija, vehnä), vesi, etikka (vesi, riisi, sokeri, suola), 
tomaattisose, riisi viini (vesi, riisi, vehnä), maissitärkkelys, 
inkivääri, sipuli, valkosipuli).
LISUKKEET :  soijakastike (vesi, SOIJA, VEHNÄ, suola), inkivääri 
(inkivääri, fruktoosi, glukoosi siirappi, suola, hapettumisenes-
toaine: etikkahappo, sitruunahappo), wasabi (vesi, piparjuuri-
jauhe, SINAPPI, wasabi-jauhe, väriaineet: klorofylliiniä-kupari 
monimutkainen ja klorofylliini, KURKUMA)
TUOTE ON VALMISTETTU TEHTAASSA, JOSSA KÄSITELLÄÄN: 
VEHNÄÄ, ÄYRIÄISIÄ, MAITOA, SINAPPIA, MUNAA, KALAA, 
SEESAMIA, SOIJAA.
SULATUS MIKROAALTOUUNISSA : Asettele pakastetut sushit 
mikroaaltouuniin kestävälle astialle (ilman kastikkeita) jättäen 
niiden väliin tilaa. Lämmitä 3–5 min 170 W:n teholla 
(minimiteho), jonka jälkeen anna seistä 15 min huoneenläm-
mössä ennen tarjoilua.
HUONEENLÄMMÖSSÄ : Poista pahvisuoja kalvopeitteisestä 
rasiasta. Anna sushien sulaa huoneenlämmössä 2–3 tuntia. 
Poista kalvo ja tarjoile.
HUOMAUTUS : Jääkaapissa sulattaminen saattaa heikentää 
riisin laatua.
RAVINTOARVO 100g (sushi +  lisukkeet)

Fett
Varav mättat
Salt
Fiber

3,2 g
0,6 g
2,1 g
1,3 g

Kcal
KJ
Proteiini
Hiilihydraatit
Joista sokereita

153
646
5,7 g
25g
6 g

Rasvat
Joista tyydyttyneitä
Suola
Ravintokuitu

3,2 g
0,6 g
2,1 g
1,3 g

IT
INGREDIENTI SUSHI : Riso cotto 76,3% (acqua, riso, 
preparazione a base di aceto (sciroppo di zucchero invertito, aceto 
di riso, aceto di alcool, sale), olio di semi di girasole), salmone 
crudo 13,8% (PESCE) Salmo salar allevato in Norvegia o Cile), 
salmone cotto 2,5% (PESCE), alga nori 1,7% (alga disidratata), 
cetriolo 1,5%, SESAMO 1,4%, gamberoni cotti 1,3% (CROSTACEO), 
avocado 1%, salsa teriyaki 0,5% (zucchero, salsa di soia (acqua, 
sale, semi di SOIA, FRUMENTO), acqua, aceto di riso (acqua, riso, 
zucchero, sale), concentrato di pomodoro, vino di riso (acqua, riso, 
frumento), amido di mais, zenzero, cipolla, aglio)
CONDIMENTI : salsa di soia: (acqua, SOIA, FRUMENTO, sale); 
zenzero: (zenzero, fruttosio, sciroppo di glucosio, sale, 
acidi�cante : acido acetico, acido citrico), wasabi: acqua, rafano 
in polvere, SENAPE, wasabi in polvere, colorante complesso della 
cloro�lla con rame, curcumina).
PRODOTTO IN STABILIMENTO CHE UTILIZZA: FRUMENTO, 
CROSTACEI, LATTE, SENAPE, UOVA, PESCE, SESAMO, SOIA.
SCONGELAMENTO AL MICROONDE :  Disporre il prodotto su un 
piatto o vassoio adatto per il microonde (senza i condimenti) e 
scongelare alla potenza minima (170W) per 3-5 minuti Prima di 
servire, lasciarlo riposare 30 minuti a temperatura ambiente.
A TEMPERATURA AMBIENTE :  Togliere il vassoio opercolato dal suo 
cartone. Lasciare scongelare il sushi nel proprio vassoio 2/3 ore a 
temperatura ambiente. Rimuovere la pellicola protettiva e degustare.
NOTA : Lo scongelamento in frigorifero potrebbe danneggiare la 
qualità del riso.
VALORI NUTRIZIONALI PER 100g (sushi + salse)

PT
INGREDIENTES SUSHI : arroz preparado 76,3% (água, arroz, 
preparação à base de vinagre (xarope de açúcar invertido, 
vinagre de arroz, vinagre de álcool, sal, óleo de girassol), salmão 
cru 13,8% ((PEIXE) Salmo salar, cultivado na Noruega ou no 
Chile), salmão cozido 2,5% (PEIXE), nori 1,7% (alga seca), 
pepino 1,5%, SÉSAMO 1,4%, camarão cozido 1,3% 
(CRUSTÁCEO), abacate 1%, molho teriyaki 0,5% (açúcar, molho 
de SOJA, (água, sal, sementes de SOJA, TRIGO), água, vinagre 
de arroz (água, arroz, açúcar, sal), puré de tomate, vinho de arroz 
(água, arroz, trigo), amido de milho, gengibre, cebola, alho)
ACOMPANHAMENTOS :  molho de soja (água, SOJA, TRIGO, 
sal), gengibre (gengibre, frutose, xarope de glicose, sal, 
acidi�cantes: ácido acético, ácido cítrico), wasabi (água, 
rábano em pó, MOSTARDA, wasabi em pó, corante: cloro �la, 
curcumina).
FEITO NUMA FÁBRICA QUE UTILIZA: TRIGO, CRUSTÁCEOS, 
LEITE, MOSTARDA, OVOS, PEIXE, SÉSAMO, SOJA.
DESCONGELAÇÃO NO MICROONDAS: Colocar os sushi 
congelados num prato compatível com os fornos micro-ondas 
(sem os molhos), deixando um espaço entre eles. Aqueça-os 
durante 3 a 5 minutos na potência 170 Watts (potência 
mínima), em seguida deixe-os repousar durante 30 minutos à 
temperatura ambiente antes de saborear.
À TEMPERATURA AMBIENTE:  Retirar o tabuleiro com película 
da caixa. Deixar os sushi descongelar na embalagem durante 2 
a 3 horas à temperatura ambiente. Retirar a película e saborear.
OBSERVAÇÃO: A descongelação no frigorí �co pode dani�car a 
qualidade do arroz.
VALORES NUTRICIONAIS POR 100g(sushi + 
acompanhamentos)

ES
INGREDIENTES SUSHI : arroz preparado 76,3% (agua, arroz, 
preparación a base de vinagre (jarabe de azúcar invertido, vinagre 
de arroz, vinagre de alcohol, sal), aceite de girasol), salmón crudo 
13,8% (PESCADO) Salmo salar criado en Noruega o Chile, salmón 
cocido 2,5% (PESCADO), nori 1,7% (alga deshidratada), pepino 
1,5%, SÉSAMO 1,4%, langostino cocido 1,3% (CRUSTÁCEO), 
aguacate 1%, salsa teriyaki 0,5% (azúcar, salsa de soya (agua, sal, 
habas de SOYA, TRIGO), agua, vinagre de arroz (agua, arroz, 
azúcar, sal), concentrado de tomate, vino de arroz (agua, arroz, 
trigo), almidón de maíz, jengibre, cebolla, ajo)
SALSAS : salsa de soya (agua, SOYA, TRIGO, sal), preparación a 
base de jengibre (jengibre, fructosa, jarabe de glucosa, sal, 
acidi�cante: ácido acético, ácido cítrico), preparación a base de 
wasabi (agua, rábano en polvo, MOSTAZA, wasabi en polvo, 
colorante: complejo cúprico de cloro�la, curcumina)
PUEDE CONTENER TRAZAS DE: TRIGO, CRUSTÁCEOS, LECHE, 
MOSTAZA, HUEVO, PESCADO, SÉSAMO, SOYA.

PREPARACIÓN AL HORNO MICROONDAS :  Colocar el 
producto separándolo en un plato o bandeja apto para 
microondas (sin las salsas) y descongelar a potencia mínima 
(170w) durante 3-5 minutos. Dejar reposar 30 minutos a 
temperatura ambiente antes de consumir.
A TEMPERATURA AMBIENTE : Retirar la bandeja de su cartón. 
Dejar los sushi descongelar en su envase 2 à 3 horas a 
temperatura ambiente. Retirar el �lm y consumir.
OBSERVACIÓN : La descongelación en la nevera puede alterar la 
calidad del arroz.

INFORMACIÓN NUTRICIONAL POR 100g (sushi + salsas)

Kcal
KJ
Proteínas
Hidratos de carbono
De los cuales azúcares

153
646
5,7 g
25g
6 g

Gorduras
Das quais AG saturados
Sal
Fibras

3,2 g
0,6 g
2,1 g
1,3 g

Kcal
KJ
Proteina
Carboidrati
Di cui zuccheri

153
646
5,7 g
25g
6 g

Grassi
Di cui acidi grassi saturi
Sale
Fibre

3,2 g
0,6 g
2,1 g
1,3 g

Kcal
KJ
Proteínas
Hidratos de carbono
Dos quais açúcares

153
646
5,7 g
25g
6 g

Gorduras
Das quais AG saturados
Sal
Fibras

3,2 g
0,6 g
2,1 g
1,3 g

BENJIRO
SUSHI 26 PIÈCES
6 Nigiri saumon cru
8 Maki saumon cru
4 Maki concombre
4 California crevette/avocat
4 California saumon cuit/Teriyaki





Fresh frozen Sushi’s
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