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Product Description
EmITA

Japanese Kanto Dried Sea Cucumber H ZA<[8

Origin [REth : Japan BHZ&E
Net Weight j# & : 50-60 pieces 3/ 1 Catty fr

Nutritional Values E&{&(H

Also known as “Ginseng of The Sea”. It has a dash of salty taste and is warm in nature. It tonifies the kidney,
replenishes energy, improves skin complexion and has anti-ageing effects. Particularly beneficial to people with a
weak constitution.

BEXNHE TBPAZ,  KWHEME  BREBREE  BIUEE  ARENER  HBEESALILAAR -

Health Benefits & B
RGBT S Boosts the Immune System
ZEENARNESER  ALHIEREQK ENEESRENGREN  BIEMERMER -

Rich in essential amino acids, especially arginine, which boost the immune system against infectious
diseases.

IEERE Anti-ageing
BEPHBRELES - BaE REMMETEZEMEMARAREL  BRES - BILEEER
ERERSE -
Rich in collagen, arginine and other micro elements that promote tissue regeneration in the human
body, reduce fatigue and restore skin elasticity.

Calms the Mind
BN EERER -

Significantly improves sleeping quality.
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RERB Promotes Body Growth

BEZEENEYE  BESENERES  SORSSEEEY -
Rich in minerals for body growth and wound healing.

il =1 Strengthens Bones

BE2PEENT - IS TREAVENZBUNRRERE KA BB RFRIE -
Rich in calcium, phosphorus and other minerals that help prevent rickets in infants and osteoporosis in
adults.
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Suggested Soaking Method &= 82 753% ¢

1.

Soak the sea cucumbers in water (clean and oil-free) overnight in the fridge.
82 RIBK(EFER) MASERE K -

Boil a pot of water (clean and oil-free) then put the sea cucumbers in. Turn off the heat and cover the pot until the
water cools down. Change a pot of clean water and soak the sea cucumbers overnight at room temperature.

ROH—IAKEFEEM) - REMABS - BXNEREKR - B—RBK  BBSERXEDI%—1K -

Repeat Step 2. Then soak the sea cucumbers overnight in the fridge.
EESLW 2 RHBENASBERE M -

Drain the sea cucumbers and cut open to clean the inner organs and impurities.
MtB2 - RSB RANEGR KIS -

Prepare a pot of clean water and soak the sea cucumbers overnight in the fridge. Then rinse and drain well.
They are ready to cook.

B—RBK  BEFRNEENABTERE I - RERBKPE - BB -

Suggested Storage Method &R ESIE -

1.

Dried sea cucumbers should be kept in a cool and dry place.
2 BEBEHNREZIRERE -

Soaked sea cucumbers should be kept in a sealed food storage bag and store in the freezer at 0°C to -18°C.
=EHRESRBARERFONFEEFRIEX 0 £ -18 ESEAE -

Rinse the sea cucumbers to defrost until they become soft. Then they are ready for cooking.
BRAABKPRRER - £820EZMRBFHIZEGARE - BoJLIFERH -



