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Popping Flavor Seasoning Pearls
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A popping seasoning ingredient designed to deliver visual appeal, innovative texture, and
enhanced flavor expression.

Featuring translucent spherical pearls with a unique burst-in-mouth texture, this product
adds sensory depth and premium presentation to dishes, desserts, and beverages.

Flavor, color, oil base, and formulation can be customized according to development needs,
making it suitable for innovative culinary creations, premium food applications, beverages,
desserts, and differentiated product development.
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Unique Popping Texture

Premium Translucent Appearance

Flexible Flavor and Color Customization
Compatible with Various Oil Base Formulations
Heat Resistant / Maintains Shape During Heating
Multiple Pearl Size Options Available
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Pearl Size: 2mm / 3mm
Standard Base Oil: Rice QOll
Optional Base Oils: Olive Oil / Avocado Oil / Other Specified Qils
Heat Resistance: Maintains Shape During Heating
Frozen-Compatible Type: Under Development
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Sushi / Japanese Cuisine

Salads / Appetizers

Pasta / Hot Dishes

Creative Culinary Presentation

Beverages / Cocktails

Ice Cream / Desserts / Bakery Decoration
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Flavor Customization



Color Adjustment

Pearl Size Modification

Custom Base Qil Selection

Functional / Concept Ingredient Addition
Private Label / Exclusive Formula Development
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Note: The following are suggested marketing directions. Final claims should be adjusted
according to local regulations.

Recommended Claims:

Innovative Popping Texture Experience

Creative Ingredient Combining Flavor and Visual Appeal
Enhances Product Layering and Premium Presentation
Supports Multi-Scenario Food Innovation Development

[BX% 7550 | Contact]

Email: go@sanshokaken.co.jp
WeChat: Sanshokaken1968
WhatsApp: 81 70-1533-8230



