Soy Sauce Flavor Pearls for Sushi
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The innovative way to flavor sushi and sashimi
Created in France, Flavor Pearls allow the sushi chefs to participate in the Molecular Cuisine
revolution. Made from natural alginate material and high quality soy sauce, Flavor Pearls
burst in the mouth releasing their flavor, appealing to all 5 senses.

Ha] & & OFRARBRAT T
TDTFUVARATEZLNE T L——« X—LOBNT T, FaADELF2TF— -« Fafd—
X (FEEE) OEMIBMTEET, KR TAXVEBRE L PEOFEMEICEONEZT7 L—
NWe— e R—=iZ, . POFTHRITICT, FEILAKZEL, AEZET L X T,

SOY SAUCE

sushi, Seafood, entrées

Storage - Shelf-life: BESGE - SWERFHIR
At room temperature. W, BREMEKD 18 240,
Once opened will keep for one week in the fridge.
AR
Packaging: 5077 & (1.750z) AW BV, 17 —R[F24E A0,

1.750z jars (24 jars/case)

Each jar contains over 400 pearls (20-40 servings) & 721 #4001 (20~407K—2 = >)

For order or information contact:
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