AN AHJIKAN

KINPIRA RENKON

Chilled | 363
days

Export performance Country

Country of Origin | CHINA

Package 1kg/pkg

Carton 10pkgs/CTN

Lotus Root, Carrot,
Sugar, Soy Sauce(Water,
Soybean, Wheat, Salt),
Rice wine (Alcohol less
than 0.5%), Sesame,
Main Ingredients | Soybean Oil, Sesame Oil,
Salt, etc.

Renkon, Lotus Root, is a traditional vegetable in
Japan. It is said that all your wishes come true
because the wishes can pass the holes of Renkon
to the future.

B Allergen: Wheat, Soy

L e e Open and ready-to-eat.

IClick here to Download Menu Ideas How to Cook

Kinpira Renkon
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Recommended Menu

Utilize the crunchy texture of Renkon with excellent sizzle feeling.
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Appetizers Side Dish Lunch Box
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Cheese Pita Sandwich w/h Chicken
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