Bl Product Profile / Terms and Conditions

Product Characteristics

Nameof Product | JABARA Citrus marmalade 140g
JAN Code 4536274001574 maerials | Jar - glass, Cap: Steel
Package
Sk [ Length(cm) Width(cm) Height (cm) Volume
Use-By Ddate 6 months from date of manufacture Yol
oume | 57 | 57 8.0 140g
Minimum _Order 15 jars x 1 box Materials Cardboard Quantity [ 15.0
Quantity .
Packing
i . . Si7e/CT05S Length(cm) Width(cm) Height (cm) Weight (kg)
Lead Time 2-3 business days in Japan :
Y p Weight 20.0 34.0 11.0 5.0
Normal Tempreture R Expiration —
St Conditi [ Refrigerated Wholesale ASK Date
orage Condition 3
& [ Frozen price Price in
Japanese ¥740
j skvaried by terms and conditions Bkl
Certifications
(Products/System)

Ingredients and Additives The Place of Origin Nutritional Facts Per 100g
Granulated sugar ustatia, Thailand, ez, pippines, apan, etc. | (g ]ories 258lcal
JABARA Wakayama Moisture 36.6g
Refined honey Myanmar, Mexico, others | Protein 0.46¢g

Fat 0.08g

Carbonhydrate 62.7g

Ash 0.17g

Sodium 0.58mg

Salt equivalent 0.001g
Use Scenes

(Usage ‘Recipes)

Marmalade with slightly bitter aquired taste, containing
the peel of jabara fruit.

The peel of the jabara is sliced thin and simmered with the
juice.

The major difference from Jabara Jam is that the peels are
also simmered together, giving it a aquired taste.

You can spread it on bread, brown rice bread, and other
breads as you like. You can enjoy Russian tea if you add it
to tea, or you can add it to coffee to enjoy a different taste
from everyday coffee.
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Allergens

(Specific Raw Materials )

None




