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[kcal] [䡃] [䡃] [䡃] [䡃] [䡃] [䡃] [䡃] [䡃] [䡃] [䡃] [mg] [䡃] [mg] [mg]

◆Ｒ䡅ｃ䡄䞉あ䛧䛩䛸䞉䝺䜼ュ䝷䞊

あ 䜰䞊䝰ン䝗䜻䝱䝷䝯䝹 450 5.3 3.3 15.2 - - - 1.1 75.1 - - 244 0.62 - -

䜰䞊䝰ン䝗䛨䜓䛣 507 4.2 38.4 29.8 - - - 6.2 21.4 - - 876 - - 700

赤䛱䜓䜣䛫䜣べい　 385 3.2 6.1 1.6 - - - 2.5 86.6 - - 834 - - -

あ䛪䛝䛺䜽䝷䝑䜹䞊 477 2.6 11.0 18.5 - - - 1.2 66.7 - - 318 0.808 - -

䜰䝑䝥䝹䜾䝭 326 18.4 5.5 Tr - - - 0.2 75.9 - - 7.8 - - -

安納芋䜘う䛛䜣 260 33.8 0.7 0.2 - - - 0.4 64.9 63 1.9 18 0.05 - -

い 磯辺巻 372 6.4 10.4 1.3 - - - 2.3 79.6 - - 584 1.48 - -

芋䜾䝷䝑䝉 319 19.5 1.0 0.3 - - - 0.2 79.2 15 0.038 - -

芋䛡䜣䜄 503 3.3 1.9 24.4 - - - 1.4 69.1 - 3.0 13.3 0.0338 - -

う う䜑塩あ䜑 381 1.9 Tr 0.1 - - - 2.9 95.1 - - 1200 3.0 - -

え 英字䝡䝇䜿䝑䝖 456 2.5 7.3 14.0 - - - 0.9 75.3 - - 198 - - -

え䜃小判 394 1.6 2.1 2.3 - - - 2.9 91.1 - - 783 - - 302

え䜃䛫䜣べい䝜ン䝣䝷䜲 371 5.2 3.7 0.5 - - - 2.7 87.9 - - 713 1.81 - 283

䛚 䛚䛛䜙入䜚揚䛢あ䜙䜜 514 2.0 6.0 25.5 - - - 1.4 65.1 - - 456 - - -

䛚䛛䜙堅揚　䛧䛚 453 1.7 7.6 12.6 - - - 0.9 77.2 - - 248 0.63 - -

䛚䛛䜙䝇䝘䝑䜽　䛛䜌䛱䜓味 500 2.3 6.1 28.9 - - - 2.7 60 - - 661 1.7 - -

䛚䛛䜙豆乳䝡䝇䝁䝑テ䜱 485 2 8.8 24.3 - - - 1.9 63 - - 293 0.7 - -

小倉䜘う䛛䜣 279 30.4 4.1 0.3 - - - 0.2 65.0 - - 2.6 - - -

䛚䛣䜑䛫䜣　䛻䜣䛨䜣＆䛛䜌䛱䜓味 387 3.7 5.9 1.2 - - - 1 88.2 - - 347 0.881 - -

䛚米䛷䛴䛟䛳䛯䝟䝣䝇䝘䝑䜽　䝋䞊䝇味 399 4.4 4.4 5.1 - - - 2.2 83.9 - - 794 2 - -

䛚䛧䜓䜆䜚䛣䜣䜆 238 5.9 13.1 5.5 - - - 23.2 - 15.5 36.8 3210 - - -

䛚䜔䛴䜹䝇テ䝷 454 16.9 5.6 25.0 - - - 0.8 51.7 - - 232 - - -

䛛 柿䝢䞊 498 2.4 18.7 23.1 - - - 1.9 53.9 - - 286 0.726 - -

䜹䝑䝥䜿䞊䜻 441 17.4 6.1 22.6 - - - 0.6 53.3 - - 172 - - -

䛛䜌䛱䜓䝃䝤䝺 458 4.7 8.8 17.6 - - - 2.8 66.1 - - 307 - - 609

䜹䝸䝑䝒䜵䝹　玉䛽䛞＆䝟䝉䝸 457 2.1 11.5 16.1 - - - 1.7 68.6 64.3 4.3 449 1.1 - -

䜹䝸䝑䝒䜵䝹　紫䛥䛴䜎芋＆䝯䞊䝥䝹 445 1.5 10.3 14.6 - - - 1.2 72.4 63.8 8.6 231 0.6 - -

䜹䝹シ䜴䝮䜴䜶䝝䞊䝇㻟㻜㻜 495 1.8 5.8 30.2 - - - 12.3 49.9 - - 105.0 - - 4450

䜹䝹鉄䝇テ䜱䝑䜽　䝁䝁䜰味 518 1.2 7.9 26.4 - - - 2.4 62.1 - - 281 0.714 8.20 532

䜺䝺䝑䝖䜽䝑䜻䞊 559 3.7 5.6 35.1 - - - 0.5 55.1 - - 91 0.2 - -

皮去䜚䜋う䛨䛿䛸䜐䛞 412 3.0 14.7 6.2 - - - 1.8 74.3 - - - - - -

寒天䝊䝸䞊　䝁䞊䝠䞊味 338 15.6 0.2 Tr - - - Tr 84.2 - - 9.0 0.02 - -

䛝 䛝䛺粉䜴䜶䝝䞊䝇 524 1.9 8.4 27.1 - - - 1.0 61.6 - - 16.1 - - -

牛乳䛛䜚䜣䛸う 484 3.6 6.3 20.1 - - - 0.6 69.4 - - 96.8 0.246 - -

䛟 䛟䛰䜒䛾䛸㔝菜䛾䝇テ䜱䝑䜽䝊䝸䞊㻔䜆䛹う㻕 106 73.3 0.2 Tr - - - 0.2 26.3 - - 58.1 0.148 - -

䛟䛰䜒䛾䛸㔝菜䛾䝇テ䜱䝑䜽䝊䝸䞊㻔䜏䛛䜣㻕 115 71 0.3 Tr - - - 0.3 28.4 - - 68.1 0.173 - -

䛟䜎チョ䝁 589 0.7 5.9 39.4 - - - 1.4 52.6 - - 10.5 0.03 - -

ｸ䢔䡬䢍ｻ䢙ﾄ䢚ｸ䢓䡫ｶ䡬　䢎䡬ﾌ䢛䢕風味 492 2.0 5.7 22.4 - - - 2.9 67.0 - - 419 - 12.8 654

栗䛧䛠䜜 302 25 6.4 0.7 - - - 0.4 67.5 16.3 0.0414 - -

䜾䝺䞊䝥䜾䝭 326 18.7 6.7 0.2 - - - 0.1 74.3 - - 13 0.03 - -

黒䛤䜎䛛䜚䜣糖 494 3.3 4.4 22.0 - - - 0.6 69.7 - - 11.8 - - -

黒酢䛾飴 394 1.4 0.3 0.1 - - - 0.3 97.9 - - 2.9 - - -

黒棒 369 9.6 3.7 2.1 - - - 0.7 83.9 - - 101 - - -

䛡 玄米䛚䛣䛧 410 3.9 4.6 6.1 - - - 1.2 84.2 - - 119 - - -

玄米粉入䜚蒸䛧䝟ン 285 34.1 7.3 5.0 - - - 1.0 52.6 - - 259 0.658 - -

玄米粉入䜚蒸䛧䝟ン　あ䜣入䜚 287 32.6 6.5 4.1 1.60 0.0 0.0 0.8 56 - - 209 0.5 - -

玄米雑穀䜽䝷䝑䜹䞊 381 3 8.8 2 - - - 1.1 85.1 79.0 6.1 10 0.03 2.11 21.2

玄米䝟䝣䛾䜽䝷ンチチョ䝁䝺䞊䝖 518 1.2 6.6 25.6 - - - 1.3 65.3 - - 6.6 0.017 - -

䛣 䝁䞊䝠䞊䝞䜴䝮䜽䞊䝦ン 412 20.6 6.4 19.6 - - - 0.8 52.6 - - 126 - - -

国産果汁䛾䜏䛛䜣䝊䝸䞊 105 73.5 0.4 Tr - - - 0.3 25.8 - - 33.1 - - -

国産果汁䛾䜚䜣䛤䝊䝸䞊 104 73.9 0.1 Tr - - - 0.2 25.8 - - 11.2 - - -

国産㔝菜䛾䛛䜚䜣䛸う 480 2.3 6.9 20.4 - - - 1.5 68.9 65.5 3.4 511 1.3 - -

䛣䛠䜎䛾䝡䝇䜿䝑䝖 473 2.4 6.7 17.3 - - - 1.1 72.5 - - 240 - - -

䝁䝁䜰䝥チ䜽䝑䜻䞊 446 1.0 7.8 12.3 - - - 2.8 76.1 - - 247 - - 740

小魚䛫䜣べい䝜ン䝣䝷䜲 383 3.7 3.3 1.5 - - - 2.5 89 - - 708 - - 119

小粒水䜘う䛛䜣 160 60.0 2.1 0.2 - - - 0.2 37.5 - - 45.4 0.115 - -

䛤䜎入䜚味付い䜚䛣 369 3.7 47.4 3.8 - - - 8.9 36.2 - - 1570 - - 1010

米粉䜽䝑䜻䞊 445 3.6 5.2 12.6 - - - 0.9 77.7 - - 189 0.48 - -

䛣䜑チョ䝁 542 0.6 5.4 29.6 - - - 1 63.4 - - 9 0.02 - -

䛥 䛥䛟䜅わ䛫䜣べい　紫い䜒味 393 2.5 5.5 2.3 - - - 2.1 87.6 - - 655 1.66 - -

䛩 䝇䜲䞊䝖䝫䝸䝁䞊ン 405 3.6 5.7 4.7 - - - 1.1 84.9 - - 278 0.706 - -

䛫 全粒粉䜽䝷䝑䜹䞊 499 1.9 9.8 22.6 - - - 1.7 64.0 - - 539 - - -

䛭 䝋䜲䜺䝸䝑䜽　䜺䞊䝸䝑䜽䝞タ䞊風味 404 2.4 45.3 14.6 - - - 6.8 30.9 15.0 15.9 541 1.4 - -
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䛯 大豆チ䝑䝥䝇　塩味 404 3.1 43.1 15.1 - - - 6.2 32.5 15.4 17.1 256 0.7 - -

大豆チ䝑䝥䝇　䛾䜚塩味 402 3.2 43.1 15.1 - - - 6.4 32.2 14.7 17.5 264 0.7 - -

タ䝬䝂䝪䞊䝻 382 3.9 1.2 0.4 - - - 1.2 93.3 - - 19.2 0.0488 0.26 394

䛴 包䜏黒糖飴 380 4.1 0.3 Tr - - - 1.0 94.6 - - 36.8 - - -

䛸 豆乳䛹䞊䛺䛳䛴 517 10.3 3.7 32.2 - - - 0.8 53.0 - - 216 0.549 - -

豆乳䝥チ䜽䝑䜻䞊 431 3.3 10.1 10.6 - - - 2.3 73.7 - - 193 - - 569

豆乳䝬䝗䝺䞊䝚 474 16.3 5.9 28.3 - - - 0.7 48.8 - - 156 0.396 - -

䛸う䜒䜝䛣䛧あ䜙䜜 443 2 7.6 10.8 - - - 0.7 78.9 - - 153 0.389 - -

䛸う䜒䜝䛣䛧䛷䛴䛟䛳䛯䝟䝣䝇䝘䝑䜽　䛧䛚味 487 2.4 4.9 22 - - - 3.3 67.4 - - 1260 3.20 - -

䛹䜙焼 292 29.8 6.5 2.7 - - - 0.6 60.4 - - 123 0.3 - -

䛺 7大䜰䝺䝹䝀ン原料䜢使わ䛺い米粉䛾䛚䜔䛴 564 2.4 7.3 35.6 11.7 0.0 0.0 1.2 53.5 - - 185 0.47 - -

䛽 根昆布あ䜙䜜 382 3.9 7.9 0.8 - - - 1.5 85.9 - - 535 1.36 - -

䛽䛨䜚䜣棒 532 2.1 4.5 29.6 - - - 1.8 62.0 - - 686 - - -

䛽䛨䜚䜣棒　䜹䝺䞊味 519 1.6 5.1 26.3 - - - 1.6 65.4 - - 499 - - -

䛽䛨䜚䜣棒　䝭䝙䝟䝑䜽 532 2.1 4.5 29.6 - - - 1.8 62.0 - - 686 - - -

䛾 䛾䛹飴 392 1.9 Tr Tr - - - Tr 98.1 - - 4.9 - - -

䛾䛹䜺䝮 - - - - - - - - - - - - - - -

䛾䜚䛾䜚揚䛢餅 550 1.6 4.8 32.5 - - - 1.5 59.6 - - 505 1.3 - -

䛿 胚芽䝇テ䜱䝑䜽 486 2.7 9.3 20.3 - - - 1.2 66.5 - - 323 0.82 - -

胚芽䝡䝇䜿䝑䝖 443 1.2 10.8 10.4 - - - 1.1 76.5 - - 277 0.704 - -

䝞䜴䝮䜽䞊䝦ン 410 22.1 6.2 20.1 - - - 0.6 51.0 - - 125 - - -

⏿䛾䜽䝷䝑䜹䞊 507 0.9 9.6 23.6 - - - 1.8 64.1 - - 625 - - -

⏿䛾䝇䝘䝑䜽　䜹䝺䞊味 513 1.8 5.1 25.8 - - - 2.1 65.2 - - 731 - - -

発芽玄米䝤䝷ン䛾䝃ン䝗 482 1.4 7.4 21.4 - - - 2.9 66.9 63 3.9 338 - 8.72 671

䛿䛸䜐䛞䛚䛣䛧 391 3.7 2.9 2.1 - - - 1.1 90.2 - - 134 - - -

䝟ン䜿䞊䜻 307 28.5 7.5 4.8 - - - 0.7 58.5 - - 141 0.36 - -

䜂 䜂䛨䛝あ䜙䜜 416 1.6 6.9 6.1 - - - 2.1 83.3 - - 681 1.73 - -

䜂䛨䛝䝇テ䜱䝑䜽 520 1.7 6.9 26.8 - - - 1.8 62.8 - - 474 - - -

䜅 䜅菓子 384 4.4 11.6 1.2 - - - 1.0 81.8 - - 40.2 - - -

䜅䛳䛟䜙桜え䜃䛫䜣べい 377 4.0 6.4 1.5 - - - 3.7 84.4 - - 1.1 2.8 - -

䜆䛹う䛾䝗䝸ン䜽 65 83.7 0.1 Tr - - - Tr 16.2 - - 1.4 0.0036 - -

䜅䛸䛣䜝餅 302 24.4 3 0.5 - - - 0.8 71.3 - - 241 0.612 - -

䝣䝹䞊䝒䝷䝮䝛 392 1.9 0.2 Tr - - - 0.1 97.8 - - 3.6 - - -

䜅わ䜅わチ䝑䝥　䛨䜓䛜い䜒味 376 4.8 4.7 1.0 - - - 2.5 87.0 - - 387 0.983 - -

䜅わ䜅わチ䝑䝥　䛻䜣䛨䜣味 370 5.8 0.4 1.2 - - - 2.2 - 88.6 1.8 733 - - -

䜋 干䛧柿寒天 333 16.3 Tr 0.2 - - - 0.1 － 82.0 1.3 5.2 - - -

䝫テ䝖チ䝑䝥䝇  塩味 560 1.9 5.3 35.6 - - - 2.7 54.5 - - 190 - - -

䜎 䜎あ䜛い䜽䝷䝑䜹䞊 493 3.1 9.4 22.6 - - - 1.9 63.0 - - 533 1.4 - -

䜎あ䜛い䜽䝷䝑䜹䞊　䝭䝙 493 3.1 9.4 22.6 - - - 1.9 63.0 - - 533 1.4 - -

䜎䜛䛤䛸小魚 301 14.3 66.3 4.0 - - - 16.5 0 - - 2330 5.92 - -

䜏 䜏䛛䜣䜾䝭 329 18.1 6.6 0.4 - - - 0.2 74.7 - - 7 0.02 - -

䜏䛛䜣䛾䝗䝸ン䜽 58 85.3 0.1 Tr - - - 0.1 14.5 - - 0 0 - -

䜏䛯䜙䛧餅 292 27.1 3 0.5 - - - 0.5 68.9 - - 135 0.34 - -

䝭䝙柿䝢䞊 529 2.5 20.3 29.4 - - - 2.1 45.7 - - 211 0.536 - -

䝭䝙小魚䝇䝘䝑䜽 448 3.0 5.6 14.7 - - - 3.3 73.4 - - 925 - - 143

䝭䝙䛹う䜆䛴䝡䝇䜿䝑䝖 440 3.2 8.7 11.6 - - - 1.3 75.2 - - 412 - - -

䝭䝙䛹䜙焼 309 27.1 5.9 4.0 - - - 0.6 62.4 - - 125 0.318 - -

䝭䝙䝞䜴䝮䜽䞊䝦ン 421 20.6 6.1 21.3 - - - 0.7 51.3 - - 152 - - -

䝭䝙䜂䛨䛝あ䜙䜜 416 1.6 6.9 6.1 - - - 2.1 83.3 - - 681 1.73 - -

䝭䝙䝭䝺䞊䝡䝇䜿䝑䝖 535 0.6 7.3 28.1 - - - 0.8 63.2 - - 213 - - -

䝭䝙㔝菜䝇テ䜱䝑䜽 502 2.8 8.6 24.0 - - - 1.7 62.9 - - 500 - - -

䝭䝹䜽䜻䝱䝷䝯䝹 440 5.2 2.4 12.9 - - - 1 78.5 - - 240 0.61 - -

䝭䝹䜽䝇テ䜱䝑䜽 529 1.4 7.5 27.7 - - - 1.1 62.3 - - 296 - - -

䝭䝺䞊䝡䝇䜿䝑䝖 535 0.6 7.3 28.1 - - - 0.8 63.2 - - 213 - - -

䝭䝺䞊䝡䝇䜿䝑䝖　䝜ン䝣䝷䜲 435 0.9 7.5 8.3 - - - 0.7 82.6 - - 207 0.526 - -

䝭ン䝖䜺䝮 - 1.7 - - - - - 4.1 - - - - - - - 塩分 㻝㻠.㻜mg

䜐 紫い䜒チ䝑䝥 496 2.9 0.7 22.7 - - - 1.4 72.3 - - 364 - - -

䜒 䜒䜒䛾䝗䝸ン䜽 57 85.7 Tr Tr - - - 0.1 14.2 - - 39.2 0.996 - -

䜔 㔝菜䝇テ䜱䝑䜽 526 2.2 7.9 28.2 - - - 1.5 60.2 - - 438 - - -

㔝菜䝥チ䜽䝑䜻䞊 442 1.8 7.3 11.9 - - - 2.5 76.5 - - 220 - - 745

䜔䛥䛧い䝷䝮䝛 389 2.7 0.2 Tr - - - 0.1 97.0 - - 4.2 0.011 - -

䜔わ䜙䛛寒天い䛱䛤䝊䝸䞊 63 84.2 0.1 Tr - - - 0.1 15.6 - - 3.8 0.01 - -

䜔わ䜙䛛寒天䜏䛛䜣䝊䝸䞊 87 78.2 1.0 Tr - - - 0.1 20.7 - - 0 0 - -

ゆ ᭷機素材䛰䛡䛷䛴䛟䛳䛯全粒粉䛾䛚䜔䛴 439 9.3 8.8 19.1 8.3 0.0 0.0 1.4 61.4 54.6 6.8 7 0.02 2.6 55

䜙 䝷䜲䝇䜽䝸䝇䝢䞊 388 3.3 7 1.1 0.29 0.0 - 0.4 88.2 86.9 1.3 1 Tr - -

䜚 䜚䜣䛤䜺䝮 - - - - - - - - - - - - - - -

䜚䜣䛤䛾䝗䝸ン䜽 62 84.4 Tr Tr - - - Tr 15.6 - - 0 0 - -

わ わ䛟わ䛟䜰䝙䝬䝹䝊䝸䞊塩䝺䝰ン風味 120 69.8 Tr Tr - - - 0.2 30.0 - - 123 0.3 - -

わ䛟わ䛟䝭䝑䜽䝇䝊䝸䞊䠄䜚䜣䛤䠅 99 75 0.1 0.1 - - - 0.3 24.7 - - 68.7 - - -

〃　　　　　　　　　　　　䠄䜏䛛䜣䠅 96 75.8 0.1 0.1 - - - 0.3 23.9 - - 70.2 - - -

〃　　　　　　　　　　　　䠄い䛱䛤䠅 98 75.2 0.1 0.1 - - - 0.4 24.3 - - 76.4 - - -

◆元気シ䝸䞊䝈

あ 元気　あ䜎䛛䜙䛫䜣 377 3.9 7.8 1.3 - - - 3.5 83.5 - - 1180 - - -
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Tｒ　：微㔞 —　：分析䛧䛶い䛺い䜒䛾 㻔㻝㻜㻜䡃あ䛯䜚䠅
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䝹
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[kcal] [䡃] [䡃] [䡃] [䡃] [䡃] [䡃] [䡃] [䡃] [䡃] [䡃] [mg] [䡃] [mg] [mg]

䛭　䛾　他
灰
分

炭
水
化
物
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䝖
䝸
䜴
䝮
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塩
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当
㔞

鉄

䜹
䝹
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䜴
䝮

脂
質

品  　　 名

䜶
䝛
䝹
䜼
ー

水
分

䛯
䜣
白
質

う 元気　う䛩焼䛫䜣べい 405 1.6 6.9 4.4 - - - 2.7 84.4 - - 934 2.4 - -

䛚 元気　䛚䛯䛾䛧䜏䜹䝇テ䝷 454 16.9 5.6 25.0 - - - 0.8 51.7 - - 232 - - -

䛛 元気　䜹䝸䝫テ䝭䝙 463 2.1 5.7 16.7 - - - 3 72.5 - - 461 1.17 - -

䛟 元気　黒豆䛝䛺䛣あ䜙䜜 434 1.4 9.9 9.3 - - - 1.8 77.6 - - 487 1.24 - -

元気　䛟䜎䛥䜣䛹 518 2 7.1 25.8 - - - 0.7 64.4 - - 58 0.15 - -

䛣 元気　小粒揚䛢 497 2.9 5.1 23.0 - - - 1.5 67.5 - - 496 - - -

元気　䛤䜎䝡䝇䜿䝑䝖 445 - 8.3 10.7 - - - - 78.8 - - 437 - - -

元気　䛣䜝䛣䜝あ䜙䜜　う䛩塩味 410 3.3 8.9 5.3 - - - 0.9 81.6 - - 327 0.831 - -

䛧 元気　䛧䛚䝫ン䛫䜣 391 8 9.8 6.3 - - - 2.2 73.7 - - 749 1.9 - -

䛩 元気　水族館䛾䛺䛛䜎䛯䛱 489 1.4 8.2 19.6 - - - 0.9 69.9 - - 240 0.6 - -

䛭 元気　䝋䞊䝇䛫䜣 369 6.2 6.1 1.4 - - - 3.2 83.1 － － 1230 3.12 - -

䛶 元気　鉄䜹䝹䜴䜶䝝䞊䝇　䝭䝹䜽䜽䝸䞊䝮味 470 1.4 7.3 21.8 - - - 8.4 61.1 - - 166 - 69.3 2970

䛸 元気　䛸う䜒䜝䛣䛧あ䜙䜜 422 2.7 7.8 7.1 - - - 0.7 81.7 - - 146 0.371 - -

䛻 元気　二色あ䜙䜜　 378 4.7 7.8 0.9 - - - 1.9 84.7 - - 759 1.9 - -

䛾 元気　䛾䜚巻あ䜙䜜 359 8.3 10.4 1.1 - - - 3.4 76.8 - - 1090 2.77 - -

䜅 元気　䝣䝹䞊䝒䝷䝮䝛 392 1.9 0.2 Tr - - - 0.1 97.8 - - 3.6 - - -

䜏 元気　䝭䝙い䜒花子 449 1.9 1.6 14.8 - - - 1.0 - 73.9 6.8 36 - - -

元気　䝭䝙䜹䝑䝥䜿䞊䜻 441 17.4 6.1 22.6 - - - 0.6 53.3 - - 172 - - -

元気　䝭䝙玄米䛚䛣䛧 410 3.9 4.6 6.1 - - - 1.2 84.2 - - 119 - - -

元気　䝭䝙小魚䛫䜣 383 3.7 3.3 1.5 - - - 2.5 89 - - 708 - - 119

元気　䝭䝺䞊䝡䝇䜿䝑䝖 535 0.6 7.3 28.1 - - - 0.8 63.2 - - 213 - - -

䜔 元気　㔝菜入䜚䛭䜅䛸䛫䜣 381 - 6.8 1.8 - - - - 84.4 - - 629 - - -

わ 元気　わ䛟わ䛟䜰䝙䝬䝹䝊䝸䞊塩䝺䝰ン風味 120 69.8 Tr Tr - - - 0.2 30.0 - - 123 0.3 - -

元気　わ䛟わ䛟䝭䝑䜽䝇䛬䜚䞊䠄䜚䜣䛤䠅 99 75 0.1 0.1 - - - 0.3 24.7 - - 68.7 - - -

〃　　　　　　　　　　　　　　　　䠄䜏䛛䜣䠅 96 75.8 0.1 0.1 - - - 0.3 23.9 - - 70.2 - - -

〃　　　　　　　　　　　　　　　　䠄い䛱䛤䠅 98 75.2 0.1 0.1 - - - 0.4 24.3 - - 76.4 - - -



䛆䜰䝺䝹䝀ン䛾䝁ンタ䝭一覧表䛇 㻞㻜㻞㻟.㻜㻟　作成

記号䛾説明 ● ：原料䛸䛧䛶商品䛻使用䛧䛶い䜛 △ ：䝁ンタ䝭䝛䞊䝅ョン᭷䜚 × ：䝁ンタ䝭䝛䞊䝅ョン無䛧
※　：　原材料䛾採取方法䛻䜘䜛䝁ンタ䝭䝛䞊䝅ョン䛾表示あ䜚 　　　　：２０２２年６᭶時点䛾内容䛛䜙変更䛻䛺䛳䛯箇所
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◆㻞㻜㻞㻟年㻟᭶㻞㻝日発売新製品
䜏䛯䜙䛧餅 × × ● × × × × × × × × × × × × × ● × × × × × × × × × × × ×
◆㻞㻜㻞㻟年㻠᭶㻞㻝日発売新製品
䛚䛛䜙䝇䝘䝑䜽　䛛䜌䛱䜓風味 × × × × × × × × × × × × × × × × × × × × × × × × × × × × ×
䛚䛛䜙豆乳䝡䝇䝁䝑テ䜱 × × △ × × × × × × × △ × × △ × × ● × × × × × × × × △ △ △ ×
◆㻞㻜㻞㻟年㻠᭶㻞㻝日䝸䝙ュ䞊䜰䝹発売品
元気䜹䝸䝫テ䝭䝙 × × ● × △ △ △ × △ × × × △ × × × △ △ △ × × × × △ × × △ × ×
―R㼕c㼔―
᭷機素材䛰䛡䛷䛴䛟䛳䛯全粒粉䛾䛚䜔䛴 △ △ ● × × × × × × × △ × × △ × × △ × × × △ × △ △ △ × △ △ ×
䝋䜲䜺䝸䝑䜽　䜺䞊䝸䝑䜽䝞タ䞊風味 × ● × × × × × × × × × × × × × × ● × × × × × × × × × × × ×
大豆チ䝑䝥䝇　塩味 × × × × × × × × × × × × × × × × ● × × × × × × × × × × × ×
大豆チ䝑䝥䝇　䛾䜚塩味 × × × × × ×※ ×※ × × × × × × × × × ● × × × × × × × × × × × ×
玄米雑穀䜽䝷䝑䜹䞊 △ △ △ × × △ × × × × × × × × × × △ △ △ × × × △ △ × × △ △ ×
䜹䝸䝑䝒䜵䝹　玉䛽䛞＆䝟䝉䝸 × × ● × × × × × × × × × × × × × × × × × × × × × × × × × ×
䜹䝸䝑䝒䜵䝹　紫䛥䛴䜎芋＆䝯䞊䝥䝹 × × ● × × × × × × × × × × × × × × × × × × × × × × × × × ×
―あ䛧䛩䛸―
䛚米䛷䛴䛟䛳䛯䝟䝣䝇䝘䝑䜽　䝋䞊䝇味 △ △ △ × × △ △ × × × × × △ × × △ △ △ △ × × × △ △ × × △ × ×
䛸う䜒䜝䛣䛧䛷䛴䛟䛳䛯䝟䝣䝇䝘䝑䜽　塩味 △ △ △ × × △ △ × × × × × △ × × △ △ △ △ × × × △ △ × × △ × ×
䜅わ䜅わチ䝑䝥　䛨䜓䛜い䜒味 × × △ × × △ △ × △ × × × △ × × × ● △ △ × × △ × △ × × △ × ×
䜅わ䜅わチ䝑䝥　䛻ん䛨ん味 × × △ × × △ △ × △ × × × △ × × × ● △ △ × × △ × △ × × △ × ×
米粉䜽䝑䜻䞊 × △ △ △ × × × × × × △ × × △ × × △ × × × × × △ × × △ △ △ △
䜹䝹䝅䜴䝮䜴䜶䝝䞊䝇㻟㻜㻜 ● ● ● × × × × × × × × × × × × × △ × × × × × × × × × △ × ×
―䝺䜼ュ䝷䞊―
◆䛚子様䜒喜䜆䛚菓子
赤䛱䜓ん䛫んべい △ × △ × × × × × × × × × × × × × △ × × × × × × × × × △ × ×
䛥䛟䜅わ䛫んべい　紫い䜒味 △ × △ × × × × × × × × × × × × × △ × × × × × × × × × △ × ×
䜅菓子 × × ● × × × × × × × × × × × × × × × × × × × × × × × × × ×
◆䝡䝇䜿䝑䝖䞉䜽䝷䝑䜹䞊䞉焼䛝菓子
英字䝡䝇䜿䝑䝖 △ ● ● × × × × × × × × × × × × × △ × × × × × × × × × △ × ×
䝭䝺䞊䝡䝇䜿䝑䝖 △ △ ● × × × × × × × × × × × × × △ × × × × × × × × × △ △ ×
䝭䝺䞊䝡䝇䜿䝑䝖　䝜ン䝣䝷䜲 △ △ ● × × × × × × × × × × × × × △ × × × × × × × × × △ △ ×
胚芽䝡䝇䜿䝑䝖 △ ● ● × × × × × × × × × × × × × △ × × × × × △ × × × × △ ×
胚芽䝇テ䜱䝑䜽 △ ● ● × × × × × × × × × × × × × △ × × × × × △ × × × × △ ×
䝭䝹䜽䝇テ䜱䝑䜽 △ ● ● × △ × × × × × △ × × × × × △ × × × × × △ × △ × △ △ △
野菜䝇テ䜱䝑䜽 △ △ ● × △ × × × × × △ × × × × × △ × × × × × △ × △ × △ △ △
䜂䛨䛝䝇テ䜱䝑䜽 △ ● ● × △ × × × × × △ × × × × × △ × × × × × △ × △ × △ △ △

商品名

義　務　表　示 推　奨　表　示



䛆䜰䝺䝹䝀ン䛾䝁ンタ䝭一覧表䛇 㻞㻜㻞㻟.㻜㻟　作成
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商品名

義　務　表　示 推　奨　表　示

䜹䝹鉄䝇テ䜱䝑䜽　䝁䝁䜰味 △ ● ● × △ × × × × × △ × × × × × △ × × × × × △ × △ × △ △ △
発芽玄米䝤䝷ン䛾䝃ン䝗 △ ● ● × △ × × × × × △ × × × × × ● × × × × × △ × △ × △ △ △
⏿䛾䜽䝷䝑䜹䞊 △ △ ● × △ × × × × × △ × × × × × △ × × × × × △ × △ × △ △ △
䜎あ䜛い䜽䝷䝑䜹䞊 △ △ ● × × × × × × × × × × × × × △ × × × × × × × × × △ △ ×
全粒粉䜽䝷䝑䜹䞊 △ △ ● × △ × × × × × △ × × × × × △ × × × × × △ × △ × △ △ △
あ䛪䛝䛺䜽䝷䝑䜹䞊 △ ● ● × × × × × × × × × × × × × △ × × × × × △ × × × × △ ×
䜽䝸䞊䝮䝃ン䝗䜽䝷䝑䜹䞊　䝯䞊䝥䝹風味 △ ● ● × △ × × × × × △ × × × × × ● × × × × × △ × △ × △ △ △
䛛䜌䛱䜓䝃䝤䝺 ● ● ● × △ △ △ × × × × × × × × × △ × × × × × × × × × △ △ ×
䜺䝺䝑䝖䜽䝑䜻䞊 ● ● ● × × × × × × × △ × × △ × × △ × × × × × △ × × × × ● ×
䛝䛺粉䜴䜶䝝䞊䝇 △ △ ● × × × × × × × × × × × × × ● × × × × × × × × × △ × ×
黒棒 ● × ● × × × × × × × × × × × × × × × × × × × × × × × × × ×
小魚䛫んべい　䝜ン䝣䝷䜲 △ △ ● × △ ●※ △※ × △ × × × △ × × △ ● △ △ × △ × △ △ × × ● △ ×
え䜃䛫んべい　䝜ン䝣䝷䜲 △ △ ● × △ ● △ × ● × × × △ × × △ ● △ △ × △ × △ △ × × △ △ ×
◆揚䛢菓子䞉䝇䝘䝑䜽
⏿䛾䝇䝘䝑䜽　䜹䝺䞊味 × △ ● × × △ △ × × × × × × × × × △ × × × × × × × × × △ × ×
紫い䜒チ䝑䝥 × △ △ × × △ △ × × × × × × × × × △ × × × × × × × × × △ × ×
䝫テ䝖チ䝑䝥䝇　䛧䛚味 △ △ △ × × △ △ × × × × × △ × × × △ △ △ × × × × △ × × △ × ×
䛽䛨䜚ん棒 × △ ● × × △ △ × × × × × × × × × △ × × × × × × × × × △ × ×
䛽䛨䜚ん棒　䜹䝺䞊味 × △ ● × × △ △ × × × × × × × × × △ × × × × × × × × × △ × ×
䛽䛨䜚ん棒　䝭䝙䝟䝑䜽 × △ ● × × △ △ × × × × × × × × × △ × × × × × × × × × △ × ×
芋䛡ん䜄 × × × × × × × × × × × × × × × × × × × × × × × × × × × × ×
䛚䛛䜙堅揚　䛧䛚 △ △ ● △ △ × × × × × × × × × × × ● × × × × × △ × △ × △ × ×
黒䛤䜎䛛䜚ん糖 △ △ ● △ △ × × × × × × × × × × × △ × × × × × △ × △ × ● × ×
牛乳䛛䜚ん䛸う △ ● ● △ △ × × × × × × × × × × × △ × × × × × △ × × × △ × ×
そば粉䛾䛛䜚ん䛸う × × ● ● × × × × × × × × × × × × △ × × × × × × × × × × × ×
◆䛚䛣䛧䞉䝫䝑䝥菓子
䛿䛸䜐䛞䛚䛣䛧 × × △ × △ × × × × × × × × × × × △ × × × × × × × × × △ △ ×
玄米䛚䛣䛧 × × △ × ● × × × × × × × × × × × △ × × × × × × × × × △ △ ×
䝇䜲䞊䝖䝫䝸䝁䞊ン × △ △ △ × × × × × × × × × × × × △ × × × × × × × × × × × ×
◆米菓䞉珍味
䜂䛨䛝あ䜙䜜 × × △ △ △ △※ ×※ × △ × × × × × × × △ × × × × × × × × × △ × ×
根昆布あ䜙䜜 △ △ ● × △ × × × × × × × × × × × ● × × × × × × × × × △ × ×
磯辺巻 × × ● × △ △※ ×※ × × × × × × × × × ● × × × × × × × × × △ × ×
䛾䜚䛾䜚揚䛢餅 △ △ ● × × △ × × △ × × × × × × × ● × × × × × × × × × △ × ×
䛚䛣䜑䛫ん　䛻ん䛨ん＆䛛䜌䛱䜓味 × × △ × × △ × × × × × × × × × × △ × × × △ △ × × × × △ × ×
䜅䛳䛟䜙桜え䜃䛫んべい × × △ × × ● × × × × × × × × × × △ × × × △ △ × × × × △ × ×
䛸う䜒䜝䛣䛧あ䜙䜜 △ △ △ × × △ × × × × × × × × × × △ △ △ × × × × △ × × △ × ×
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商品名

義　務　表　示 推　奨　表　示

柿䝢䞊 △ △ ● × ● × × × × × × × × △ × × ● × × × × × × × × △ △ △ ×
䛤䜎入䜚味付い䜚䛣 × △ △ × △ △※ △※ × △ × × × × △ × △ △ △ × × × × △ △ × △ ● △ ×
䛚䛧䜓䜆䜚䛣ん䜆 × × × × × ×※ ×※ × × × × × × × × × × × × × × × × × × × × × ×
◆飴菓子䞉䜻䝱䝷䝯䝹䞉䜺䝮
䛾䛹飴 × △ × × △ × × × × × × × × × × × △ × × × × × × × × × × × ×
う䜑塩あ䜑 × △ × × × × × × × × × × × × × × △ × × × × × △ △ × × × × ×
包䜏黒糖飴 × △ × × × × × × × × × × × × × × △ × × × × × △ △ × × × × ×
黒酢䛾飴 × △ × × × × × × × × × × × × × × × × × × × × × × × × × × ×
䝭䝹䜽䜻䝱䝷䝯䝹 × ● × × × × × × × × × × × × × × ● × × × × × × × × × × △ ×
䜰䞊䝰ン䝗䜻䝱䝷䝯䝹 × ● × × × × × × × × × × × × × × ● × × × × × × × × × × ● ×
䝭ン䝖䜺䝮 × × × × × × × × × × × × × × × × × × × × × × × × × × × × ×
䛾䛹䜺䝮 × × × × × × × × × × × × × × × × × × × × × × × × × × × × ×
䜚ん䛤䜺䝮 × × × × × × × × × × × × × × × × × × × × × × ● × × × × × ×
◆チョ䝁䝺䞊䝖䞉半生菓子
䝭䝙䝞䜴䝮䜽䞊䝦ン ● ● ● × × × × × × × △ × × × × × ● × × × × × △ × × × × △ ×
䝞䜴䝮䜽䞊䝦ン ● ● ● × × × × × × × × × × × × × ● × × × × × × × × × × × ×
䝁䞊䝠䞊䝞䜴䝮䜽䞊䝦ン ● ● ● × × × × × × × × × × × × × ● × × × × × × × × × × × ×
䜹䝑䝥䜿䞊䜻 ● ● ● × × × × × × × × × × × × × ● × × × × × × × × × × × ×
豆乳䝬䝗䝺䞊䝚 ● △ ● × × × × × × × △ × × × × × ● × × × × × △ × × × × △ ×
豆乳䛹䞊䛺䛳䛴 △ ● ● △ △ × × × × × × × × × × × ● × × × × × △ × △ × △ × ×
䝟ン䜿䞊䜻 ● △ ● × × × × × × × × × × × × × △ × × × × × × × × × × × ×
玄米粉入䜚蒸䛧䝟ン △ △ ● × × △ × × × × × × △ × × × △ △ △ × × × △ △ × × △ × ×
玄米粉入䜚蒸䛧䝟ン　あん入䜚 △ △ ● × × △ × × × × × × △ × × × △ △ △ × × × △ △ × × △ × ×
玄米䝟䝣䛾䜽䝷ンチチョ䝁䝺䞊䝖 × ● △ × × × × × × × × × × × × × ● × × × × × △ × × × △ △ ×
䛣䜑チョ䝁 △ ● △ × × △ × × × × × × × × × × ● △ △ × × × △ △ × × × △ ×
䛟䜎チョ䝁 × ● × × × × × × × × × × × × × × ● × × × × × × × × × × × ×
䛚䜔䛴䜹䝇テ䝷 ● △ ● × × × × × × × × × × × × × × × × × × × × × × × × × ×
䛹䜙焼 ● △ ● × × × × × × × × × × × × × △ × × × × × × × × × × × ×
䝭䝙䛹䜙焼 ● × ● × × × × × × × × × × × × × △ × × × × × × × × × × × ×
芋䜾䝷䝑䝉 × △ × × × × × × × × △ × × × × × △ × × × × × △ × × × × × ×
小倉䜘う䛛ん × × × × × × × × × × × × × × × × × × × × × × × × × × × × ×
安納芋䜘う䛛ん × × × × × × × × × × × × × × × × × × × × × × × × × × × × ×
䜅䛸䛣䜝餅 × × ● × × × × × × × × × × × × × × × × × × × × × × × × × ×
栗䛧䛠䜜 △ × × × × × × × × × × × × × × × △ × × × × × × × × × × × ×
◆䝊䝸䞊䞉水菓子䞉䝗䝸ン䜽
寒天䝊䝸䞊　䝁䞊䝠䞊味 × × × × × × × × × × △ × × × △ × ● × △ × △ × △ △ × × × × ×
干䛧柿寒天 × × × × × × × × × × △ × × × △ × ● × △ × △ × △ △ × × × × ×
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わ䛟わ䛟䜰䝙䝬䝹䝊䝸䞊　塩䝺䝰ン風味 × △ × × × × × × × × × × × × × × × × × × △ × ● × × × × × ×
䛟䛰䜒䛾䛸野菜䛾䝇テ䜱䝑䜽䝊䝸䞊 × △ × × × × × × × × × × × × × × × × × × △ × ● × × × × × ×
䜒䜒䛾䝗䝸ン䜽 △ △ △ × × × × × × × △ × × × × × △ × × × ● × △ × △ × × × ×
䜚ん䛤䛾䝗䝸ン䜽 △ △ △ × × × × × × × △ × × × × × △ × × × △ × ● × △ × × × ×
䜏䛛ん䛾䝗䝸ン䜽 △ △ △ × × × × × × × △ × × × × × △ × × × △ × △ × △ × × × ×
䜆䛹う䛾䝗䝸ン䜽 △ △ △ × × × × × × × △ × × × × × △ × × × △ × △ × △ × × × ×
国産果汁䛾䜏䛛ん䝊䝸䞊 △ △ × × × × × × × × △ × × × × × △ × × × △ × △ × × × × × ×
国産果汁䛾䜚ん䛤䝊䝸䞊 △ △ × × × × × × × × △ × × × × × △ × × × △ × ● × × × × × ×
わ䛟わ䛟䝭䝑䜽䝇䝊䝸䞊 △ △ △ × × × × × × × △ × × × × × × × × × △ × ● × × × × × ×
䜔わ䜙䛛寒天䜏䛛ん䝊䝸䞊 × × × × × × × × × × × × × × × × × × × × × × × × × × × × ×
䜔わ䜙䛛寒天い䛱䛤䝊䝸䞊 × × × × × × × × × × × × × × × × × × × × × × × × × × × × ×
小粒水䜘う䛛ん △ △ △ × × × × × × × △ × × × × × × × × × △ × △ × × × △ × ×
◆㻠連䞉㻡連商品
䝣䝹䞊䝒䝷䝮䝛 △ △ × × × × × × × × ● × × × × × △ × × × × × △ × × × × × ×
䜔䛥䛧い䝷䝮䝛 △ △ × × × × × × × × △ × × × × × △ × × × × × △ × × × × × ×
䝷䜲䝇䜽䝸䝇䝢䞊 △ △ △ × △ △ × × △ × × × × △ × × △ △ △ × × × △ △ × △ △ △ ×
タ䝬䝂䝪䞊䝻 ● ● △ × × △ × × × × × × △ × × × △ △ △ × △ × △ × △ × △ × ×
䜏䛛ん䜾䝭 △ △ △ × × × × × △ × △ × △ △ × × ● △ △ × △ × △ ● △ △ △ △ △
䜰䝑䝥䝹䜾䝭 △ △ △ × × × × × △ × △ × △ △ × × ● △ △ × △ × ● ● △ △ △ △ △
䜾䝺䞊䝥䜾䝭 △ △ △ × × × × × △ × △ × △ △ × × ● △ △ × △ × △ ● △ △ △ △ △
䝭䝙野菜䝇テ䜱䝑䜽 △ △ ● × △ × × × △ × △ × × △ × × △ × × × × × △ × △ △ △ △ △
䝭䝙䛹う䜆䛴䝡䝇䜿䝑䝖 △ △ ● × × × × × × × × × × × × × △ × × × × × × × × × △ △ ×
䝭䝙䝭䝺䞊䝡䝇䜿䝑䝖 △ △ ● × × × × × × × × × × × × × △ × × × × × × × × × △ △ ×
䛣䛠䜎䛾䝡䝇䜿䝑䝖 ● ● ● × △ × × × △ × △ × × △ × × △ × × × × × △ × △ △ △ △ △
野菜䝥チ䜽䝑䜻䞊 ● ● ● × × × × × × × × × × × × × △ × × × × × × × × × × × ×
豆乳䝥チ䜽䝑䜻䞊 ● ● ● × × × × × × × × × × × × × ● × × × × × × × × × × × ×
䝁䝁䜰䝥チ䜽䝑䜻䞊 ● ● ● × × × × × × × × × × × × × △ × × × × × × × × × × × ×
䜎あ䜛い䜽䝷䝑䜹䞊　䝭䝙 △ △ ● × × × × × × × × × × × × × △ × × × × × × × × × △ △ ×
䝭䝙柿䝢䞊 △ △ ● × ● × × × △ × × × × △ × × ● × × × × × × × × △ △ △ ×
䜎䜛䛤䛸小魚 × × × × × △※ ×※ × × × × × × × × × × × × × × × × × × × △ △ ×
䜰䞊䝰ン䝗䛨䜓䛣 × × × × △ △※ ×※ × × × × × × △ × × △ × × × × × × × × △ ● ● ×
え䜃小判 ● △ △ × △ ●※ △※ × △ × × × × × × × △ × × × × × × × × × △ △ ×
䝭䝙小魚䝇䝘䝑䜽 △ △ ● × △ ●※ △※ × △ × × × △ × △ △ ● △ △ △ × × △ △ × × ● △ △
䛚䛛䜙入䜚揚䛢あ䜙䜜 △ △ ● × △ △ △ × △ × × × × △ × × ● × × × × × × × × △ △ △ ×
䝭䝙䜂䛨䛝あ䜙䜜 × × △ △ △ △※ ×※ × △ × × × × × × × △ × × × × × × × × × △ × ×
国産野菜䛾䛛䜚ん䛸う × △ ● × △ × × × × × × × × × × × △ × × × × × △ × △ × ● △ ×
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◆そ䛾他
䜔わ䜙䛛䝊䝸䞊䛾贈䜚物 × × × × × × × × × × × × × × × × × × × × × × × × × × × × ×
皮去䜚䜋う䛨䛿䛸䜐䛞 × × × △ × × × × × × × × × × × × × × × × × × × × × × × × ×
―元気䛚菓子䝅䝸䞊䝈― ×
元気　䝭䝺䞊䝡䝇䜿䝑䝖 △ △ ● × × × × × × × × × × × × × △ × × × × × × × × × △ △ ×
元気　野菜入䜚そ䜅䛸䛫ん △ × △ × × × × × × × × × × × × × △ × × × × × × × × × △ × ×
元気　䝭䝙玄米䛚䛣䛧 × × △ × ● × × × × × × × × × × × △ × × × × × × × × × △ △ ×
元気　わ䛟わ䛟䝭䝑䜽䝇䝊䝸䞊 △ △ △ × × × × × × × △ × × × × × × × × × △ × ● × × × × × ×
元気　わ䛟わ䛟䜰䝙䝬䝹䝊䝸䞊　塩䝺䝰ン風味 × △ × × × × × × × × × × × × × × × × × × △ × ● × × × × × ×
元気　鉄䜹䝹䜴䜶䝝䞊䝇　䝭䝹䜽䜽䝸䞊䝮味 ● ● ● × × × × × × × × × × × × × △ × × × × × × × × × △ × ×
元気　小粒揚䛢 × △ ● × × △ △ × △ × △ × △ × × △ ● △ △ × × × △ △ × × △ × ×
元気　䝭䝙い䜒花子 × × △ × × × × × × × × △ × × × × × × × × × × △ × × × × × ×
元気　䛾䜚巻あ䜙䜜 × × ● × △ △※ ×※ × × × × × × × × × ● × × × × × × × × × △ × ×
元気　あ䜎䛛䜙䛫ん △ × ● × × × × × × × × × × × × × ● × × × × × × × × × △ × ×
元気　䝋䞊䝇䛫ん △ × △ × × × × × × × × × × × × × △ × × × × × × × × × △ × ×
元気　二色あ䜙䜜 × × ● × △ △ × × × × × × × × × × ● × × × × × × × × × △ × ×
元気　䛣䜝䛣䜝あ䜙䜜 う䛩塩味 △ △ △ × × △ × × × × × × × × × × △ △ △ × × × × △ × × △ × ×
元気　黒豆䛝䛺粉あ䜙䜜 △ △ △ × × △ × × × × × × × × × × ● △ △ × × × × △ × × △ × ×
元気　䛸う䜒䜝䛣䛧あ䜙䜜 △ △ △ × × △ × × × × × × × × × × △ △ △ × × × × △ × × △ × ×
元気　䝭䝙小魚䛫ん △ △ ● × △ ●※ △※ × △ × × × △ × × △ ● △ △ × △ × △ △ × × ● △ ×
元気　䛧䛚䝫ン䛫ん × × ● × × × × × × × × × × × × × × × × × × × × × × × × × ×
元気　䝣䝹䞊䝒䝷䝮䝛 △ △ × × × × × × × × ● × × × × × △ × × × × × △ × × × × × ×
元気　䛤䜎䝡䝇䜿䝑䝖 △ ● ● × × × × × × × × × × × × × △ × × × × × × × × × ● × ×
元気　う䛩焼䛫んべい △ △ △ × × △※ ×※ × × × × × × × × × △ △ △ × × × × × × × △ × ×
元気　䛚䛯䛾䛧䜏䜹䝇テ䝷 ● △ ● × × × × × × × × × × × × × × × × × × × × × × × × × ×
元気　䝭䝙䜹䝑䝥䜿䞊䜻 ● ● ● × × × × × × × × × × × × × ● × × × × × × × × × × × ×
元気　䛟䜎䛥ん䛹 ● ● ● △ △ △ × × △ × △ △ × × × △ △ × × × △ × △ × △ × △ △ △
元気　水族館䛾䛺䛛䜎䛯䛱 △ △ ● × △ △ △ × △ × △ △ × △ △ △ △ △ △ × △ △ △ △ △ △ △ △ △


