
DISCOVER THE SAVOURY 
TWIST ON JAPANESE MOCHI

Creative savoury twist on Japan's beloved mochi. 
Innovative Mochi, crafted from a comforting potato 
dough, offering a distinctive chewy, crispy textured 
outer shell with an indulgent cheese centre.

*Recommended Portion  
on starter menU

4
pieces per
portion*

Enhance customer experience with an indulgent bite

Delighful texture constrast between a crispy shell and soft 
chewy potato dough.

Typical comfort food offer for the consumer

Creamy, irresistible filling made from melted cheese.

Perfectly portioned for versatile uses in your menus

25 g round bites, ideal for snacks, shared plates, and dipping 
into sauces.

A first-of-its-kind savoury mochi 

A unique potato-based mochi reinventing 
the classic sweet rice-based mochi.
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Originating from the snowy land
scapes of Hokkaido, Imo Mochi is a 
creative savoury tweak on Japan's 
beloved mochi tradition.

A creamy, comforting filling deliver
ing a rich, irresistible experience.
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BE OUR PARTNER IN BRINGING THE SPIRIT  
OF JAPANESE SHARING TO YOUR MENU

Also discover our SHOYU BEEF  
& vegetable nira Oyaki

Sweet Soy Glaze
1 tbsp sweet soy sauce, vinegar

Serving sauce suggestion

4.30 min max. – 
170°C

Spicy Ginger Ketchup
1 tbsp ketchup, 1 tbsp sweet chilli sauce, 
1/2 tbsp rice vinegar, 1 tsp ginger juice

1200/800/1725*
*Pallet included
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PACKAGING INFORMATION

PALLET PACKAGING

NET WEIGHT

GROSS WEIGHT

DIMENSIONS L x W x H (in mm)

24 pieces of 25 g

12

600 g

609 g

210/230/50

10 bags

9

6 kg

6,31 kg

400/200/175

108 cases

1080

648 kg

708 kg

If you have any questions or wish to receive our newsletter, you 
can write to us via the contact form on our website or using the 
following email adress: contact@pro.ajinomoto.eu 
Ajinomoto Foods Europe S.A.S  - 32 rue Guersant, 75017 Paris, France
+33 (0) 1 43 18 05 86 - https://pro.ajinomoto.eu/fr/


