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DANCING GREEN CAVIAR

®Take the amount you will be eating and soak in fresh water for about 5 minutes
(it will double in volume).(Note) Please adjust the duration to your preference.

@ The expiration date and quality are improved compared to our conventional raw
sea grapes (green caviar) products.

@We take every possible measure to ensure the quality of our products, but if you

have any problems, please contact us at 0997-52-1022.
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