
味わい衣天ぷら粉

AJIWAIGOROMO
Tempura Batter Mix

Flour perfect for showcasing f lavors in Japanese cuisine

Nisshin Seifun Welna Inc. The photographs are for illustrative purposes only.
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This product is made from a carefully-selected first-class wheat

flour that is optimal for tempura.

It is excellent for producing a finish that is starkly white

with crispy blooming-flower shapes.

It utilizes the inherent flavor of wheat to showcase the tempura ingredients.

The resulting texture is soft with an outstanding melt-in-the-mouth feel.

AJIWAIGOROMO Tempura Batter Mix
天ぷら粉 味わい衣

Carefully-crafted features of product
AJIWAIGOROMO Tempura Batter Mix

Nisshin Seifun Welna Inc.

Packaging 1 ㎏×15：
Cardboard box 340×440×175 mm：
Individual package 275×105×85 mm：
Case weight 15.7 ㎏：
POS Code 4902110346862：
GTIN Code 14902110346869：
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Instructions provided in
English for non-Japanese

speakers

Easy to store
with zip fastener




