Fermentation

This ice cream is made
minded folks out there.
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Fermented Rice Ice Confectonery

of soy milk instead of milk and has no animal-based fat for the healthy
This silky and full-bodied ice cream uses fermented and pureed Koshi

Hikari rice and does not contain eggs and milk. It is the only ice cram in the world that people
who are allergic to eggs or milk can eat without worrying.

Product name

Fermented Rice Ice Confectonery

Company name

ZEN-NOH IBARAKI

Shelf life

Product does not expire if frozen] -180 or less[]

Storage instructions

Keep frozen

Ingredients Soy milk, Sugar, Rice, vegetable oil and so on
Net weight 2L

Dimension Length26.5cm Width16.5cm[] Height8.5cm
Quantity per case 6

Minimum order 10

Preferred export
destination countries or
regions

Singapore, Hong Kong, Other




