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Q %M Seaweed Salad

Big BAIE FiIEES
Usage Method Eat after thawed Spedfication
FHEL EEE. AH, FHiE. EH. Z5. =45 100g,150g,200g,400g,
Ingredients Wakame Black Fungus,Agar-Agar,Sesame Oil.Sesame, Chill 500g,1kg,2kg
[m]173 BEH IR R 4 B
Taste Sweet and Sour Flavour FROZEN \%M m%l ]

EE=] g!w"'
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Q BEZEF Japanese Cuisine Series

i}% UEK_E,@*} ( %E@*} ) Seasoned Flying Fish Roe (Capelin Roe)

Bi& e, B g
Usage Method Eat after thawed,Side Dish Specification
EEIF ( ZHETF) 4 1
ﬁ,ﬁﬁ Flying Fish Roe,(Capelin Roe) 809,4009,5009,1kg
AEEE BEEE 2 &Hr
EE Fresh Fragrant Of Seafood *ﬁ“ FROZEN e T} o



@ B#ZE%F| Japanese Cuisine Series

B xr
ﬂ"*ﬁg Tako Wasabi

A&

Usage Method

Ezp s

Ingredients

Ok
Taste

FERED RIS
Eat after thawecd

B8, 7F
Octopus, Mustard
TR

Wasabi Flavour

AR

Seasoned Hijiki Salad

ﬁﬁ [ e e
Usage Methad Eat after thawed

i FIFE,

Ingredients Hijiki, Flavoring
[k [
Tasta Salty and Frash

Mg

Specification
80g,400g,500g,1kg

sERE 2
T E® RO

FVi
Specification

200g,1kg

=@ Eo
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@ BH¥ZEZ Japanese Cuisine Series

Ejﬁ@ |_I_| % Seasoned Squid Salad ( Ika Sansai )

Hi& BRI
Usaga Methad Eat after thawed
i ire, U3
hggﬁ Squid, Yama Kurage
| HUHOR —
Taste Pepper Flavour FROZEN

P A=1=]

Seasoned Baby Octopus | Chuka Idako )

=5 HLRE SR
uﬁg? Method Eat after thawed

£ p wE, s

Ingredients Octopus, Sweet Chill Sauce
a ﬁ EFHNE
Taste Sweet and Shghtly Spicy

200qg,1kg

¢ RO




Q) BEZE7 Seaweed Series

FigEaE

Dried Cut Wakama

ik R,
Usage Method  Soup.Salad

e O e

Ingredients Viakame Leal

w3 R

Tase Seawead Flavaur

it

Specification

50q,200g,

Folige

Sushi Mori
Fig

Usage Method

Eite

Ingredients

H ek
Taste

|/HEETE
BEX
Aosa

Rz

Usage Method

E2uEs)

Ingredients

(m]73

Taste

Tiam (#HhEm)

Drigd KalpMombu
i, ELEE
Usage Methed  Soup.Fry and Cook
£
Ingredianes. Reid
Ok fi 0
Taste Semwead Flavour
H¥EE]
Japanese cuising, sushi
EHE
Mo
BEE

Flavor of seaweed

A, FH
Soup,Spice

BER
Ansa

i galie3
Seaweed Flavour

TIRE T E 22

Dried Mekabu Shce

&

Usage Method

Enps)

Ingredients

15k

Taste

B, s
Soup,Salad

EEER
Iekatu

i

Seawsed Flavour

ig

Speediation

3504, 1kg,
15kg/bag

EERNIEOTEN

o Ee

Specification
10sheeisbag*S0bagsicin.

Shsheatsbag* B0bags/cin
100sheetz/bag*40bagsicin

s

Specification

500q,10kg/ ctn

RO Ee

s

Specification

500g,5kg/ ctn

B BoA
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Q BE

52 2251 Seaweed Series

LhizE
ms

M=
m;@?ﬁ' Salted kelp ( Kombu )

g

Usage Method

i
Ingredients

m]iE
Taste

#iH., R
Soup,Salad
B

Kelp

Seaweed Flavour

A

Specification
2509,300g,9kg1 Skglctn

#E E« RO

N—f===
L
Dried Kelp Slice
iz RS
Usage Method Salad Specification
Ei i
Ingredients Kelp 20kg
(ms Bk CHEEEED
Tasta Seawead Flavour \%D E]B,
rg.?%?::
Wakame Soup
R $mE
Usage Method Instant Saup SoeciPeaion
EHE iRt
|r.ggﬁ Wakame Leaf 859/, 5009/%2
w73 R B
Taste Salty Frash %G = = o



Y88+ 22751 Seafood Series

ShT EN S

Kimchi Sguid
iz BRI Hitg
Usage Method Eat afer thawed Specification
ez HE, EER 180g,227g,
Ingredients Sauid Spice 500g, kg
(m]i53 LR CEIEIRETRY
Tatta Korean Style Ev EO
=
P =8
Kimehi Octopus
Aig e i
Usage Method Eat after thawed Specification
A me, =3y 180g,227g,
Ingradients Octopus, Spice 500g,1kg
Ok SRR

Taste Korean Style B BEQ

PRes A HEE

Spicy Mackerel
Fi# IOFENE s
Usage Method Eat after heatng Snadfication
FiE HE. B
Ingredients Mackerel, thick Chill Sauce 100g
Pk o
Taste Slighthy Spicy % e E o

faee K B

Teriyaki Mackerel

Hig tminEn e ke
Usage Method Eat after heating Specification
EZps] WE.
Ingredients Mackered Terivak: Sauce 1 OOg
(|]3 A

Taste Salty and Sweet 2o Bno

Qingzheng Foods | 11/12



@ YREZ % Smoked Seafood Series

e - AEEE

Smoked mackerel Smoked Herring
Mg msen i i e g
Usage Meshod  Eat after thawed Speeifcation Usage Method  Ready Meal Spacilication
g e
ﬂﬁ Mackerel e m Herring BE
;] ik CECTIED sk SR D
Taste Smoked Flavour %g Eg Taste Smaked Flavaur %g gg

\A —
< :Kﬁ
Cold Smoked Salmaon
& FORETE e
Usage Methad Eat after thawead S
=+ =w@, TAW
Imﬁﬁ Salmaon, Frut Smoke 60g,80g,. xR
mfi73 TBRRLE
Taste Smaoked Flavour %E’T 50

WE= &

Smoked Salmon

A& RS mie
Usage Methad Eat after thawed Specificati
FHE =&, BAE
Ingfgﬁ Salmon Frutt Smoke 609,800, A H
Ok AL

Taste Smoked Flavour

READIS

Smoked Salman

iR WAEe s
Usage Method Est after thawed Boiapeis
. =y@. AR
Eﬂ?ﬁ Salmon,Fruit Smoke 100g,150g
EIR sk CETEEED
Taste Smoked Flavour g@' &0




@ MERE%S  New Product Series

%E%EI@ Salmon Wellington

Rz EE e iR
\isage Method Bake before serving Specification
=+ =hra=:]
mﬂﬁ Salmon 195g/270g
BRI
[1:“135[5 Fresh Savory Flavor W FEET \% ~ E O

@ #8RBZE%] Sea Urchin Series

i@ﬂgﬁ% Canned Sea Urchin

iz FZEIR g
Usage Method Open Can To Eat Specification
F5 iz
hgm*iﬁ Sea Urchin 160g
Ok &R .
Taste Fresh Savory Flavor "ﬁ" l}%%zﬁéﬁ E 0 ND i



=EERm

OINGZHENG FOOO

AHEERS, AEFPERIEMNE

Serve for consumers,Create values for customers

RES EESEmAERAS

Weihai QZ-Bluesea Foods Co.Ltd

tont: ESHALEESRERTVE

Add: Eco-Industrial Park, Qiactou Town, Weihai City, China
Tel: +86-631-5160303/5327306

www.seaweed.com.cn/seaweed.en.alibaba.com



