JINKA

Product: Plant-Based Tuna, Original
Manufacturer: Jinka P RSN

Code: JINKA - 001

JINKA

Recommended storage and shipping R T
conditions: - — (R

- Refrigerated: 33-40F -

- Frozen: 20F or below

8 50005 © 87700 4

PRODUCT REQUIREMENTS: CASE SPECIFICATIONS:
Product manufactured, packaged, stored, and shipped in accordance Case Pack: 4

with good manufacturing practices required by the FDA. Made in the Pack Size: 2Ib.

USA. Dimension: 10inx 8 inx 8 in

Case Weight: 8.5Ibs Tie x High: 24 x 3
RECOMMENDED STORAGE AND SHIPPING CONDITIONS:
Froz_en only. Product cannot not be stored or shipped at ambient or PREPARATION AND COOKING:
refrigerated temperatures.

Our plant-based tuna can be eaten straight

out of the tub or added as a substitute for

real tuna in any cooked recipe.
Recipe Jinka Bibimbap:

1. In a small bowl, mix together the sesame
oil, soy sauce, salt, and sugar.

2. Place the thinly slices carrots, cucumber,
and cherry tomatoes into three separate
bowls. Pour 1 TBSP of sauce into each bowl

INGREDIENT DECLARATION:
50/50 Canola and Olive Qil, Soy Protein Powder, Soy Flour, Wheat

Protein, Corn Starch, Wheat Flour, Soy Qil, Calcium Carbonate, Sea Salt,
Lemon Juice, Mustard powder, Black Pepper, Paprika, Organic Apple
Cider Vinegar, Algal Qil

and mix.
3. Layer the vegetables over the rice and
Major Allergens: Gluten, Soy pour any left over into the rice. Add the
avocado as well.
Allergen Claims: Vegan, Nut-Free 4. Add 1/4 Jinka into each bowl. Top with
the Korean red pepper sauce and sesame
N t -t- Amount/serving % Daily Value* Amount/serving % Daily Value*
u rl Ion Total Fat 19g 24% Total Carbohydrate 5g 2%
Facts Saturated Fat 1.5g 8%  Dietary Fiber Og 0%
About 2 - Trans Fat Og Total Sugars Og
ou_ Servings per Cholesterol Omg 0% Includes 0g Added Sugars 0%
container - -
Serving size Sodium 470mg 20% Protein 14g
1/4 Cup (55g) Vitamin D Omeg 0% -« Calcium Omg 0% -« Iron Omg 0%
. Potassium Omg 0%
Calories
er serving 2 40 *The % Daily \(alue tells you how muc_h_ a nutnent in a serving of food contributes to a daily diet. 2,000
P calories a day is used for general nutrition advice.




