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Okinawa Purple sweet potato
(Chura Koi Beni) powder 1kg
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Okinawa Powder Foods Co., Ltd.
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Okinawa Flour Milling Co.,Ltd.
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JAN=—F — ) . Global Sales Division
307 Toyohara, Itoman City, Okinawa Prefecture 4-10-3 Nishizakicho, Itoman City, Okinawa
Prefecture
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origin recombination | (Japan standard) | Contamination results frequency
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Purple sweet potato Okianwa, Japan 72L/No 72L/No Not licalb General viable 3.000CFU / For each
(Chura Koi Beni) wa,Jap ot applicalbe bacteria ’ | lot
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(100 g4 73 #T1iE) #13% TF2 Manufacturing process
Nutritional value per 100g
Ig;:ll;j;— 383.0  kcal 1 JEBHAR raw material arrival 10 48559 Bagging
AR 2.8 2 Vi3 Washing and sorti 1 AR |
Protein . g Yy - 185l Washing and sorting N Bacteria test
JE'& Total fat 09 g 3 ZRLFXH Steam sterilization 12
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Carbohydrate 0.8 g 4 LR Primary drying 13 ngsljsjl Center of bag
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Salt equivalent 0.13 g 6 W54 Temporary storage 15
7 1¥#:  Fine grinding 16
8 fin®Ep] Sieve sorting 17
& JBR51E (Fe: ¢ 2um,/Sus: ¢ 2mm) 18
Metal detector (Fe: ¢ 2mm / Sus: ¢ 2mm)
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