rERUVGBHEREIF—-&2YF7InEAM
B L EE S 3507 2 86k BRRE R 5
-/

/K’(-);f;ﬂ:/,/ — mw@aiklﬂwﬁ? —
| MET6 | o /A JAREASE S
21 1819




o/A

EARREEVRHRERERBISOEERZEY. Rit70€—
aviEE. S ERBEADTI NI ReERU-IREZITU.
BRUMEEZRDICEE Z{RE,

o ER17TEICERILEN/-IRA14JA%ZIER
L3 EEXRREEVRDIEER
R IDEHREHDD

« REBREANOSMPRTIIT7ED
IRBEHE. BANNMT—DRAVEFEE
CTRETRM BEEN - -2XF2HM

« 2019FHASIEEARAQ 717 &KL
202253 T E -~ HFR—=-2L—>
7«2 hATAHE R IR

2



[BE AT TTT I E o/A

1. 7Zx7HR:SM45F4A23H~5ATFH

2. 5P :DON DON DONKIE#E. 5K —N. 2L—27, 2 h#
(HEBIEH. S HF-N2[EH. wL—> 72158, 2 h+1158H)

3. BEXEEHFAOVEUVICENEETREYDIRT
(HEmE ]
o»ay/A1hH
PUOTAAQAY, 94— X00, 2hIA0, IB&7)— 200
Z)2A00 ., Fa—X0 ., ALV IN—=, K—=LTF
INET LD
O
I8heh, S=hob, H57FEPA. TRV
OMIm(Ivh, V1—A, B)-F)



H 5 JADRIR o/A
N HimJA

/A JAFE
/O/AJAﬁ*Tﬁ

JSAJABEERSE

K(;j o/AJAXRDLS
¥, /A JALE
SHTEE 2JA SHAEE 5JA

SHI2ERE 4JA
SHISEE 6JA 4



EEEDHGRT o/A
SHAEFEEDL FTHE (xmrzzm<)

THEE 1 ,764’]‘ —A #89%) xtiEK5885—2/H
PATLY:6

#1258 4 9494-2 w255 smmssts—zm

P17LE:9

sa3%E 10,29445-2 w05 sumusisr-2m

717L30:18

sndsE 8 , 284A45-2 wass) xumns375-2/m
7A1TLE:13



EEEDHFRT(AXT - I1H) o/A

7')/ZX|:|/>

<B#IY—> _<ALIN—>




EEEDHGIR T FE) o/A
<|~7I~>’ | <FAKR>

<HFEEECA>




[HEEXXO 7T 7 | DFER - T —— o/A

HBE)

EATHENS AvbxOy IRFEICEL =K ERBETO
NEzEEERIEBEITZD. BAOFZERBOHEH
RELON

SRAOELTAA=IH OV BAREAO IS IRIBETE
fHRHE<. 7x7%2EEL THRTIEZ RADLH -

(FFER)

— BRABOFAOVERL. PoTFR 91— 2A0 %01
/=Y XAVHBEETHD1=H. RBOFZERBLH
7=LU. RibBEHEHIEVPTMAHBFLEIR
> 7IFPTOATDmERX. 71— A0(FRARYH

R)EFVZAXQ(/—2YI)



EEEDHGRT o/A
—-_

-

PYTAAOY 966 640 25 48", 4~1F  EFAT(19%)5E32%)6E(43%)7E6
94320 5590 3160 2,375 55 28.0%, 49T TE:4T(24%)5%(36%)6 E(36%) 7 E(4%)
F>3¥3uAi0y 220 215 0 5 0.9%, 6~  FTEu6~71F(100%)
JUYAAOY 80 75 0 5 03",  6~12F  F6~7E(95%)8~9E[5%)
K—=h3>2A0Y 20 20 0 0 0.1%,  5-6F  TH:5I(100%)
HAODY 100 100 0 0 0.5F,  46F  EI:4FEM40%)5E(30%)6E(R0%)
E&IV—->A0> 704 282 422 0 5.6%.  6~8F  EE4E(39%)5F(35%)6 F(26%)
AVIIN-PAOY 170 170 0 0 0.5%, 2 ER2E(100%)
INERA D 170 90 75 5 1.4%, 6%
7aRY 30 0 30 0 0.2%, 20F
| 47 18 29 0 0.3%, ke
o o & 47 47 0 0 0.4%, 3ke
Y3EE5PA 140 70 70 0 1.4%, 10kg

& &t 8,284 43887 3,302 95 444,

L ——




R HE S * 7 12

[$Z85] [ n&*ﬁzmi— M

RR#E IU—IF - THA

= j[ DON DON DONKI

o/A
J

[ i fer 5551 ]

-ER#HX: TV Y
-ERE : {5

e AVTT
)= 7— (GBRE®5C)

-FARHE# : ¥110H
(EihHE>RIbERE)

- HETmEIEY -
HE7ME., 2AF4 1M

IOHE=N

b =7
- BRI :
JRA—N—=URaVF77F

- ERNE : KR

e AT T
CA75 7 aEsa~3cC)

- IEE# : $113H
(EhHE=>IRIBERE)

- HfarmEy :
v 6ME., vL—710)

10



DEEDL AR
N FEADLFAF—L4

e

E ith

E ih

E ih

O OO

) &E

\
J
\

IR 3k A
1B X2
(JRAVFHERIENSY Vi)

4 N

HK (MK) m1(3
FUKUOKA

o /
4 )
SGP (MY)

oy
TOKYO




BHYE FDTED: Bt BT o/A

EHROFRVeGmEPIIaMEFEAL-LTREL. XOYME
(=XFhE . JARE O EE RS ELS - L — A1 & b

(BRE)1E-1mAETE, B TTER/HISEHHL
LA edh, IEMROL=HICIFENMmB DR ZITOVLE

(FF5R)

— EWmB(X0Y - A1h-BEF))KHGL. M -IFLY
HASFOELPIT2E{To7 ET, EfZRiE

— BRA2DDIADYY 2L EZ1AFRDINY =8 2—IC
£, BhEHRTHE I ERRUL—)

12



BHYRE DT fERIF B DEE o/A

AT LEERMXTGEICH TN REXIEL . REICLDR
HAELX ICH UV TERERFERN,

(BR&E ) AR=IvmT X0 8@ ORR, i# LEHX(C(32,8R
Ll EOEZXBEASPBET, BEHEHELI L

(FF5R)

— CAO 7T %ERALTEAEDSEIHE, BRI TEREE
RECBRILRRREECAEL THEZIfS

— HBICHEVVTHRERE—PMERFIA L. BEREFHR
kAl

13



Y HLDIT XD BB IRIFIZMDTH

o/

BEEREN DI
ORERIGS — I (RAF R M) O

14




77RO BEL THRADRIEEM Z{ER
<SEELHPOP(ZHY1X)

2010 RARC £ £K00000

KOFA
meie
AR ROHREA RS

KURa,
MeTe

“ Andes Melon

WEeatures

HRR  HRESRS ) RNARET TR BA
ARIRA SRR  WEA 14—15 1% WEA
5 TN R T S AT AR R R F AL
WSS E

R (E) WK BFK T

the Andes. In fact. the name comes from the Japanese words,
“anshin desu’. which means “reliable” for farmers and

It has & constant high sugar content of 14 ~15 degrees. with
 mellow favor,

HHow (0 choose good anes
Ones with dense nets are desirable. Unless the nets are too

AEEE -
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W RESE

sparse, the quality

WNutrients and Functional Ingredients

‘excretes salt (sodium) from the body -and pectin,  dietary
fiber which controls chaolesterol levels in our body.

WStorage instruction
A o

R TERRSMRSR - SHLRYIRERS
RERA 1—2 RSB -
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Overcooling Y
it for only 1 0 2 hours before serving,

http://www.kumamoto-sskk.jp/
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WFeatures
A melon with red flesh and a refreshing flavor, the Quincy
does not have a strong carotene smell It has an appearance
stmilar to the Easl's melon, s high sugar content of 15-16
degrees, and a Jong shelf Ife.

MHow to choose good ones
destrable

BARE
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W RESHE

even when the nets are sparse.

MNutrients and Functional Ingredients
Melons with red flesh contain a lot of carotene. Carotene

lipids. It s also known to provent arteriosclerosts. reducing
blood pressure and biood sugar

MStorage instruction

R TRRESHLE - BULARSIRESE /
RIERA 1=2 SR DR -

gsrracses [EL

starage is deal, whereas refrigerated storage i ot
Overcooling » melon spoils the taste. S0 it best 10 refrigerate
st for only 1 or 2 hours before serving,

http:/ /www kumamoto-sskkcjp/
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