(K ENIEJANO—F4971985DBE T, SE K ENFZ(FANUANI—K T, ) (Eiffi: )
a—F R 2 M AN | aa
Thyme(F)f=6L2I5E (M) Thym({h) PVHDMEY. BOVES, SLAHBZEDOEHHELIC,
ROBERE-ZAAHE-—1—I2,

*011014 | BA L INOHE — | 250gfK/12 714 680

*011021 | B4 L INOH— | 150gfR/12 578 550

*011106 | 24 L INOF— | 60gtE/6 420 400

*011038 | 54 L INOF— | 10gHR/6 210 200

*011045 | 24 L INDFE— | 1kg/10 1,344 1,280

*011052 | B4 L =L 1kg%%/10 1,155 1,100

*011069 | A L "—IL | 35ghvF/12 410 390

*011076 | 24 L R—IL 100g%%/10 252 240

*011090 | B4 L R—IL | 10g/h&/10 200 190
Mixed Spice(for Egg dish)(3&) /\t') 25T RF RIS bRy/—Z%EEALI-. IR
BRADIYIRRINAR, ,

* 180055 | AXTR/NA R R—IL 14g#5/6 840 800
Tarragon(#)#8 ¥ & HEF (M)Estragon({h) F IR DY . 7R IZ-%F,
RORHEL-ZINAILY—R-BTT MR- TR AT R,

%*032026 | 25T INDHF— | 150gfE/12 2,867 2,730

*032101 | 253> N — 50t /6 1,155 1,100

% 032057 | 25T (HLAYIY) R—IL kg% /5 7,644 7,280

*032170 | 2532 (HLATIY) R—IL 50g%%/10 609 580
Chervil(Z)Cerfeuil({h) UHDEY., /SEIIZBTEALYILY A HES,

A—Tfa-0R-FRHE(C,

%* 053076 | Fv—E IL(AHLATIY) R—IL 100g%%/10 1,071 1,020
Chilli powder(%) FURYIN—IZHLH /O3 H— )y EDRE, THONEEX,
AFOME-F)IAVHFUE—U X —t—T R4,

%*008014 | F1)/8y 45— INDH— | 450g8/12 1,323 1,260

%*008021 | F1)s\9& — INDH — | 22504 /12 903 860

% 008106 | F!)/ 94— INDFE— | 90gtE/6 557 530

%* 008038 | F1)/ 9 & — INOF— | 19gH#R/6 210 200

%* 008045 | F1)/ 94— INDF— | 1kg$¥/10 1,880 1,790
DillE)LDAE (FD)Aneth({h) U DEMDEF, OOR LS L0k,
EVIR-182-2—TF - AHEE(Z,

%* 054103 | T4J)L INOQHF— | 65g4K/6 420 400

*054073 | T4J)L —FK AR—IL | 100g%/10 231 220




(K EN[ZJANT—F4971985DIETT , ;E K ENFZITAUANI—F T, ) (Biffh: /M)
a—F B R 4 o 8% PR | aw
Dill weed () LND AE D EE (F1) Aneth odorant ({h) EUREDEYMDE, RyFELEFE.

A—7 -FEHEE- )R -H—FEUIC,
*055056 | T4 I4—F =L 1kg%/10 6,689 6,370
*055063 | T4 4—F FR—IL | 25ghvT/12 746 710
*055070 | T4 4—F FR—IL | 100g%/10 956 910
Mixed Spice (for Tomato dish) (&) /NI A LH /B L-TFvIRvN—FZRELI-.
FRMEEEROIVIRARINSZ,
180024 | FTRR/RA R HR—IL 18gfE/6 840 800
Nutmeg () [2<{3F < (#]1)Muscade ({1) AEBEHOREDIE,

IXVFUILHENELELONREFDLEE, N\ /A— - 3—FY—R-S—bO—THDHRAFEI,

003019 | +YAT N — | 400gtR/12 2,184 2,080
*003026 | 7Y AT N — | 225gR/12 1,397 1,330
003101 | WA INT9A— | 100giE/6 767 730
*003033 | VAT I — | 19gH#R/6 326 310
%003040 | VAT NS — | 1kg¥/10 3,822 3,640
Harb chicken seasoning (%) N—JREBRAND—X=2Y, N—JEIME A1 —2MRIZ,

*040717 | N—TFFLL—X=4 | 1895 —| 100g%/10 515 490
Basil (3) $[F5% (¥1) Basilico (ff) L VHDHEN.

BENEBETHL - ROMMESENTHEER, hTREIE- /X2 TREDOFRAHT,

% 033016 | /3L INYH — | 250gfE/12 1,092 1,040
%*033023 | /3L INYA — | 150giE/12 788 750
033108 | /3L INHA— | 60gfE/6 578 550
033030 | /3L IS — | 13gHR/6 263 250
*033047 | /3L INOE— | 1kg$/10 2,520 2,400
*033252 | ARSI ATIL(HLATY) | F—IL 1kg¥/5 5,460 5,200
033214 | ARV YLD (HLATY) | F—IL 110gtE/12 977 930
#*033221 | ARV w ATV (HLATY) | FR—IL 70t /12 809 770
033276 | ARV ILNTIL(HLAYIY) | FR—IL 100g£%/10 620 590
%*033092 | ARV Y ILNATIL(HLALIY) | F—IL | 8g/NE/10 273 260
%033061 | ARUHILATIL(HLAYY) | "—IL | 25ghvT /12 494 470
*033207 | AR NTIL(HLATY) | F—IL 27gtE/6 536 510
033931 | ARI v LAV IL(HLATY) | FR—IL 3gHi/6 231 220




(K ENZJANT—F4971985MDBETH . iE A ENFZ (T HIANDI—KTT ., ) (Effi:- M)
a—F B o % RN % BELE | aa
Parsley(E)A S 4 F(F0)Persil(h) U DEY ., ROLVFFELEBOHIIFAES,

BRI —REDERE)—RE - A—T - LI BIFYPOKIZEE T,

*047013 | /3t (HLATIY) R—IL 80giE/12 809 770
%*047020 | /3t2') (HLATIY) R—IL 50gth/12 557 530
%*047105 | 73t (HLAYIY) R—IL 16gtE /24 462 440
*047051 | /3t!) (ALAGIY) TR—IL kg% /5 4473 4,260
*047068 | / ') (ALAHIY) w—IL | 17ghvyF /12 441 420
*047075 | /81 (HLATY) =L 100g%%/10 809 770
*047099 | /8t (HLAYIY) R—IL | 8g/hiE/10 210 200
*047167 | /31 (HLATIY) H—IJL 9giR/12 410 390
*047938 | /3 t!) (HLATIY) =L 3ghh/6 210 200

Paprika(Z)H & ¥ F(fM)Paprika(ff) +RXE DM,
FERVEEF, MHOEHBR Bk, HEBOY—RDOBMITIZ,

* 004016 | /87 AH INDH— | 400gfE/12 1,344 1,280
* 004023 | /AT A NS — | 225g85/12 861 820
004108 | /87 AH INQF— | 90g#/6 557 530
% 004030 | /37 H INDE— | 14gHR/6 221 210
*004047 | /AT AH INDE— | 1kg/10 1,785 1,700
*004245 | /8TYH TSARLYK N — | 1kg%¥/10 1,953 1,860

Mixed Spice(for Minced meat)(&) TSUIRuN—F YA A —JLRISA R -H—)wHrZE%
BEL-. RAHBERDIVIRRINMR,
*180048 | AR/ SA R oA —

70giE/6 840 800

Pickling spice(&) L FEL AT R TRA—F A — LRI RZEDES.
BEEIILA-BHIAF-HDL— A BEOEAABIE(C,

*023055 | EvSZ T R( R =—IL 1kg%¥/10 1,554 1,480
* 023062 | Ew) T RINA R R—IL | 100ghvT /12 441 420
*023079 | EvH) T 2/ R r—IL 100g2%/10 263 250

Pink pepper(%)Poivre rouge({h) DL DEWMDIAL3—RINDE, FxLYESE,
B.BEADV—R-HF5 KLy T,

*057050 | E2ORwsi— r—IL 1kgfE/1 14,322 | 13,640
* 057067 | E O Rwii— R—IL | 30ghvT/12 1,008 960
*057111 | EL9Rws— R—IL 90gH#R/12 2,006 1,910
* 057036 | EL O Rwsi— R—IL 8gih/6 289 275




(K ENIEZJANT—F4971985MDIE T, ;K ENFZ(FAVAND—K T, ) (B ffi: F9)
a—F I ZAEE X T an
Bouquet garni({h) T—4 HIL=EIFILEBETEEDREVNSIEK, RAHEL-FfFITELT, ﬁﬁﬁﬂﬂl:—o
*045422 | T—HHI)L= F7IEXx | 100gfH/12 630 600
*045408 | T—4H L= T7IEXx 40gtE /6 462 440
*045439 | T—HH)L= FIEX 8gHh/6 252 240
*045446 | T—4H)L= 7SEX | 1kg$/10 4,305 4,100
Fenugreek(Z)= A% (F0)Fenugrec({h) TARDEMDEF ., EIF-MELEA—TILDOLSLE.
hL—-A—=T L ay7DEMIT,

035027 | 7z R51—4H INA— | 200gtE/12 578 550
*035102 | ZzRT)—25 IN9F— | 75g¢R/6 420 400
*035041 | ZzRT)—% N9 — | 1kg$¥/10 1,344 1,280
035058 | 7R —%4 r—IL 1kg%¥/10 1,155 1,100
*035072 | ZzRT)—2 HR—JL | 100g%%/10 252 240
Fennel(Z)SL & £5(F)Fenouil({h) U DIEYMOEF, 7=RIZE-HIE,
TAXR—A - FERE-HL— RAHELMIT,

% 030015 | 7z RIL IO — | 300gfh/12 746 710
*030022 | 7z I INTOE— | 180giE/12 557 530
030107 | Zz>RIL NS — | 60giE/6 389 370
%*030039 | ZzRIL IS — | 14gHR/6 210 200
030046 | 7z AL INOE— | 1kg¥/10 1,250 1,190
% 030053 | 7z Il R—IL 1kg%¥/10 1,050 1,000
% 030060 | 7z AL HR—IL | 40ghvF/12 483 460
*030077 | ZzRIL FR—IL | 100g%/10 252 240




(K ENIXJANO—F4971985MBETT , ;T X ENFZITHAJANI—R TS, )

(B {fh: )

%* 002210

IS99 9r—

420gtE/12

a—F m & & ® K B B | aw
Black pepper(Z)R##(F1)Poivre noir({h) BAMEIOVILEDEMDE,

RRGFLEOFR, HIEORK - ERATFIZ,

*002012 | TS5uoRysi— TS9K| 420g045/12 1,701 1,620
* 002159 | T5woRwsi— T59UK| 420g /12 1,701 1,620
%*002029 | 5w Rys8— TS59UF| 210gfk/12 998 950
*002104 | T5wHRysi— T39UK| 100gtR/24 557 530
*002036 | TS5voRysi— T39UK|  20g#E/6 273 260
*273016 | TS5 oRwik— — AR |T592F|04g % 20045/50 714 680
*002746 | TSwh Ry i— T39UF  1kg&/10 3,024 2,880
*002142 | TSuhH Ry i— TS59F| 20g/h%/10 126 120
* 002043 | TS5uoRysi— INDE— | 1kg2/10 3,024 2,880
*002050 | TS5whH Ay i— HR—IL kg% /10 3,056 2,910
%* 002067 | T5woIRwsi— R—IL | 90ghvTF /12 672 640
* 002074 | T5voRwsi— AR—JL | 100g/10 410 390
%*002098 | T5voRwsi— R"—JL | 25g/hEE/10 210 200

*002227 | T5uoRwii— Tk FIEX | 210gE/12 1,040 990
*002302 | T5woRwi— FHi% TZEHX | 100g%&E/6 599 570
*002234 | TS5voRui— Tk TIEFx 21gHR/6 273 260
*002241 | TSvoRwii— 7 TIEX | 1kg®/10 3,056 2,910
*002296 | TSI Rwii— ik TIEF | 20g/hE¥/10 126 120
*002340 | TS5woRwsi— KFE AAT73 | 1kel/10 3,255 3,100
%* 002449 | TS5uoRwsi— \F YUY | 1keg/10 3,255 3,100
%* 002548 | T5wo Ry — KE| LY 1kg%%/10 3,255 3,100
*002647 | TS5voRy/i— mE FYITY 1kg%%/10 3,255 3,100

Black & White Pepper Blend(F&) T3voRw/i— KIAkRy/i—DT LUK,

AT—F REA Y5 2—T-5—A %, PERAIFST—A

[SEIEIITTLURLE-EEH.

* 062108

TRV AR Roys8—

INT)H —

90gff/6

620 590

% 062207

T5u9HRI(h hER

INT)H —

90gfE/6

599 570

KB CEo TV ABEARD T EX Iy — A B THELLET .,



(K ENIZJANT—F4971985MBE T, iF h ENFZIFTAVJAND—F T, ) (Efdh:- M)
a—K I o 8% e | akem

Bay leaves(Z) B #£# ) Z(F0)Laurier(dh) 2A/F R DEMDIE. FTHRTHALLVEEFTEETFTDOEK,

BORDRAHLOEFN T2, FAHBEIZIRALEL,

*021013 | RA1)—T R INT9F— | 250gfR/12 1,050 1,000
*021020 | RA1)—T R NS — | 150gfR/12 788 750
*021105 | RAJ—T R INTHH — 65g%/6 557 530
*021037 | RA1)—T X IN9F— | 14gH#R/6 263 250
*021044 | RA1)—T R INOE— | 1kg$/10 1,890 1,800
*021143 | RA1)—T R —JL | 500g%%/10 2,006 1,910
*021075 | RA1)—T X FR—IL | 100g%/10 525 500
*021150 | RA1)—T X R—IL | 30g/hEE/50 315 300
%*021983 | RA1)—T X HR—IL | 5g/hE/10 137 130
*021556 | AR v )L _RA1Y)—T X r—IL 1kg¥/5 48300 | 46,000
*021563 | AR )L RAY—TR | "= | 8ghvT/12 725 690
*021594 | AR )L RAY—TR | v—JL | 6g/h&/10 504 480
Horseradish(Z)# 3£ LU ZE(FD)Raifort({h) 77 STE DEW. KIBIZBL-EHKRET,
NAHE-PTADY—R-O—ARE—T%FI,

046108 | h—RFTavia INE— | 70gfE/6 578 550
Poppy seed(&)(TLNDEFDPavot({h) 7 HDEHDIETF.

BEOEMYERMDEEIELNE, 7—F -/ IvF— 935 -BHEBEOMELTIS,

*056053 | RE——F Hr—IL 1kg%/10 2,100 2,000
*056060 | RE——F r—JL | 100ghvF /12 714 680
*056077 | RE——F r—IL 100g%%/10 478 455
*056244 | T IL—HRE——F Hr—IL 1kg%¥/10 2,426 2,310
*056299 | FIL—HRE——F R—IL | 10g/h&/10 326 310




