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CHARACTERISTICS OF

RED SNOW CRAB
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PRODUCT ™rooucriow

F2OA[A0|L[80g CHel4 10% 80g | 127
CH2|oH 45%

=S54 45%

EE'T%EHHIQD I |—|709 Az 58% 70g | 1274
A& 40%
2 2%
SiAICH| & 1kg Ct2|4 100% kg | 107
%%EHHIEFEI*E* 2509 Cl2|&t 100% 250g | 247
SOl o4 1kg Celg10% | kg | 100

CH2|THE 90%

Tkl 10% 250g | 2471
Cz[mka 90%

S oryA|cal A 2509




F2ASSE kg

HeliAlEZE4 2509

@jusinfoods

LA CHA| 237 2N}
2EM100% kg | 1071
2E4100% 2509 | 2471
CHal& 10% 5ibs | 67H

=S 70%
CH2|oH 20%

L 10.0-12.0cm 1007H/CT

M 9.0-9.5cm

S 8.5-9.0cm

2S 8.0-8.5cm

3S 7.5-8.0cm (**Inner diameter)

smartstore.naver.com/jusinfoods
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CERTIFICATION
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#le) WYL Ee{d,of 2t RHSRAYO FRUASE THYUCH
This i 10 cartity that, i accordance with the Patent Act, a patent fo the
s been registered ot the Koroan Itelectus Propety Offce.
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1ol wEe "ReY,0f % RS AUV SRS FYWUCH
This i tocertty that. inaccordancewith the Patent Act» patent for the
s he Koreo Ineloctus Propety Offc

ol WS TR3Y,0f w2 AHUY SRUYSE SHVUCL
This i 0 corty that, i sccordance with the Patent Act, 3 patent for the
invention has been rgistred 3t the Korean Intallctusl Property
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