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Haisai Gusuyo Chuuganabira. (Hello everyone, how do you do?)

First of all, I would like to thank everyone in Okinawa Prefecture for their great help in responding
to the Covid-19 crisis. We must now all adhere to the so-called “new norm,” such as washing hands,
wearing a face mask, keeping a physical distance from others, avoiding the Three Cs (closed spaces,
crowded places and close-contact settings), and complying with guidelines established by respective
companies to prevent infection.

The Great Okinawa Trade Fair is held for the 8th time this year, having started as a pre-trade fair
in 2013. Unlike past trade fairs where participants from all 47 prefectures in Japan as well as various
countries in Asia and the world met together in Okinawa to talk business in person, this year the fair is
being held online using digital technology due to the pandemic.

Taking full advantage of the online possibilities, this year’s trade fair will run for four months, far
longer than past fairs. Participants will also have more opportunities to select which companies to talk
with, and will be able to schedule meetings on their own. This year’s official seminars also deal with
useful and timely topics such as how to hold successful online meetings, in addition to food export-
related topics.

The organizers of the 8th Great Okinawa Trade Fair are working hard to ensure its success and meet
your expectations.

In conclusion, I hope that many fruitful business meetings will take place during the Great Okinawa
Trade Fair.

Majun chibati ichabiranayasai. (Let us work through this time together.)
Yutasarugutu unigesabira. (Thank you for your cooperation.)
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Thank you very much for participating in the 8th Great Okinawa Trade Fair 2020.

We were on the verge of canceling the fair due to the Covid-19 pandemic, but decided to hold it
online to meet the demands of many people. Held for an unusually long period of four months, this
year’s online trade fair enables participants to talk business at any time, from anywhere and as many
times as needed to achieve satisfactory results.

Like the past trade fairs, the 8th Great Okinawa Trade Fair provides a venue for one-on-one pre-
arranged meetings between potential business partners identified by the organizer in advance in light
of the needs and interests of participants. The trade fair also offers opportunities for participants
to directly contact companies of interest and schedule meetings on their own through a dedicated
website that lists some 600 participating companies. We hope you will make good use of this website as
a new tool to communicate with other participants and capture business opportunities.

Tasting is critical for food-related meetings to be successful, and you may be wondering if that’s
possible online. Instead, we will deliver food samples for tasting to prospective buyers wherever
possible, leveraging the strengths of the Okinawa International Logistics Hub. Companies considering
expanding sales channels overseas for the first time can learn about the export process from simulated
experience.

Although we cannot provide a physical venue for participants to talk business in person in Okinawa
this year, we hope that the online meetings will yield good results for many buyers and suppliers. The
next Great Okinawa Trade Fair will be held in a hybrid manner, combining the advantages of both
online and face-to-face meetings, and we look forward to your participation.

Lastly, the Executive Committee of the Great Okinawa Trade Fair will provide full support to ensure
smooth meetings, a good experience for all, and successful business development.
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Okinawa is aiming at the establishment and expansion of an international
logistics freight network (Okinawa international aviation logistics hub) by leveraging
its advantageous geographical location in the heart of East Asia.

The trade fair is held with the objective of using this network to lead to the
expansion of foreign markets for specialty products from all over Japan, and as far
as advance-matching gatherings go, is one of Japan's largest international foodstuff
business conventions with a food theme.

The fair sees representatives from the agricultural, forestry, fisheries and food-
processing industries from all over Japan, as well as members of the national and
international logistics business communities gather in Okinawa as it moves toward
the realization of its vision of a 21st-century Bankoku Shinryou, or bridge to the
world through trade, and aims to grow as an all-Japan and all-Asia trade fair.

SHEERRR/ N\ D D;EREE

Promoting use of the Okinawa International Logistics Hub
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The fair will invite national and international buyers with a keen interest in using Okinawa's International Logistics Hub.

With the construction of the Okinawa International Logistics Hub at Naha International Airport in autumn of 2009, the amount of
international freight handled increased at a remarkable rate, with the sudden growth ranking as the fifth busiest hub nationwide next to
airports at Narita, Kansai, Haneda and Chubu International (as of the end of 2018).

Based on changes in the circumstances surrounding aviation logistics, the Okinawa International Logistics Hub switched from the previous
model centered on freighters to a model utilizing cargo space on passenger aircrafts serving Naha Airport, in addition to cargo flights, in 2021.

Okinawa Prefecture will strive to build a new aviation logistics network in cooperation with airlines and is working on improving the
functionality of our continuously developing international logistics hub, such as by capturing the expanding needs of e-commerce, diversifying
destinations, and making flights more frequent.
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This year, in the interest of preventing the spread of Covid-19, the Great Okinawa Trade
Fair develops its own system and hold its first online business discussions for The 8th Great
Okinawa Trade Fair 2020. In formulating our traditional schemes for international food
business discussions, we prepare a system that enables us to take full advantage of conducting
business discussions online—the ability to hold discussions "anytime, anywhere, and as many
times as we like," without being affected by travel restrictions. We conduct online discussions
for roughly four months.

One of the greatest features of the Great Okinawa Trade Fair are the "pre-matched
individual business discussions." By allowing both buyers and suppliers to enter their business
discussion requests into this system, we are able to conduct "individual business discussions"
just as before. We also hold numerous flexible "free discussions".

"Product tastings" play an important role in food business discussions. And by utilizing the
Okinawa International Shipping Hub to ship samples overseas, we are able to ensure that even
overseas buyers can taste products.
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A business convention with individual business negotiations
boasting Japan's highest levels of participation by overseas buyers
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Japan's largest business convention with individual business negotiations inviting overseas
buyers from countries and regions such as Hong Kong, Taiwan, Singapore and Thailand,
where the creation/expansion of markets for Japanese agriculture, forestry, fisheries and food
products can be expected to occur. This year will see the participation of suppliers about 400
companies and buyers about 200 companies.

6th SHEAZHA2018 X 7th SHEAZHA2019 =K
Trade Fair 2018 Results Trade Fair 2019 Results
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Participating Suppliers: 269 companies Participating Suppliers: 342 companies
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Participating Buyers: 282 companies (124 Participating Buyers: 304 companies (149
foreign / 71 national / 10 official trading foreign / 71 national / 10 official trading
companies / 69 Free/ 8 JETRO) companies / 67 Free/ 7 JETRO)
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397 Suppliers

[47 #3:ERFR : 47 Prefectures)
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Jt7B31E Hokkaido 181t
HHAEM XSt P37

IKEDA CONFECTIONARY CO.,LTD.

BEF+ X1 —" Confectioneries and Sweets
#X =t climb P37
climb Inc.

HEF+ X1 —" Confectioneries and Sweets
HXE&tt Khvin=— P42
K Company Co., Ltd.

&% Alcohol

B S4t ILRERFR P37

koyama seifusyo Co., Ltd.

BEF-ZT
Py <

Bt IFEYE

GOYO Co.,Ltd.

BT Processed Food Products

BROEE et

SHIBUYA FARMENTATION CO.,LTD.
FAEEL Seasoning

BMRE k{att

Showa Confectionery Co., Ltd.
BRF-R1—
P B A Ya T
KRt BEERBE
TOHIRA KONBU KAISOU Co., Ltd.
#¥48 - JKEN T & Fresh Fish/Processed Seafood

—Y Confectioneries and Sweets

P25

P44

P37

'Y Confectioneries and Sweets

P11

Products
REBELVISY—TVE
K&t KEHLFIFES ru

Tomoei Hokkaido Kaikou Market Co., Ltd.
Kamaboko Ota

¥ - JKEN T & Fresh Fish/Processed Seafood
Products

BR&H kR

Nagami Co., Ltd.
HAnKEL Seasoning

EEREEE RN pa

HOKKAIDO CORPORATION Co., LTD.
BEF-ZA1
bBEA 1= TFvF>
Bt

Hokkaido Dining Kitchen Co., Ltd.
BT Processed Food Products

BHARM .
LBENLA A E IR — pas
Hokkaido Bio-Industry Corporation.

ALK Seasoning

P44

—Y Confectioneries and Sweets

P25

EETTY a1t P42
HOKKAIDO WINE CO.,LTD.

B8 Alcohol

B¥att TILTY P11

MARUDEN Co.,Ltd.

£ - JKEN T & Fresh Fish/Processed Seafood
Products

K=t
AZTIFATHALITUR pag

Unial Life Science Co., Ltd.

RS- Xk Health Food Products/
Supplements

ettt SRre P37
Yonetaya Co., Ltd.
BETF+ X1 —" Confectioneries and Sweets

O—=N\=7aA—-RL—->3>¥
Sea Herb Corporation

=
B

BARRE A

AOMORI NOUSAN Co.,Ltd.

FREBEMIR Fruit and Vegetables/
Processed

TYTIWTURAF YD
mRett

Apple and Snack Co., Ltd.
BT & Processed Food Products

TSKEL—F0>F %R &4t rix

TSK Trading Co., Ltd.

- /KEN L& Fresh Fish/Processed Seafood
Products

—R7RNVZA B ru

Food Advance Co., Ltd.

{8 - JKEE NN T 5 Fresh Fish/Processed Seafood
Products

5%t

B Aomori

P18

P25

et L JETRO
YAMAJIN CO.,LTD
E=F & Iwate 6%t

WO TRIBR%S GRS rie

Iwate Kanzaki Ushi Ranch Co., Ltd.

¥5P - BENM I Processed Meat/Processed
Livestock Products

NFRME KR

ONO FOODS CO., LTD

£ - JKEN T & Fresh Fish/Processed Seafood
Products

HRSt RE
Shoeidoh Co., Ltd.
BEF-ZT

—HRAEEAN I3

General Incorporated Association Subaru

BR-BEMIS Fruit and Vegetables/
Processed

Bt vro/08F

Microiwate Co.,Ltd
B INTIE& Processed Food Products

TUESRILAAKE B ot o e

Genshoei The kitanihon fishery Co., Ltd.

fi¢ 8 - JKEE AN T 5 Fresh Fish/Processed Seafood
Products

P11

P37

—Y Confectioneries and Sweets

P19

P25

E1HIR Miyagi 144t
allEm KXk P19
Ishikawa Syokuhin Co.,Ltd.

ER-BEMIA Fruit and Vegetables/
Processed

BEAKE AR P11

Uokiku Marine Products Co. Ltd.

{8 - JKEE NN T Fresh Fish/Processed Seafood
Products

HRAatt ARFSFHEE r2

kaneki-yoshida Co., Ltd

£ - JKE NN T & Fresh Fish/Processed Seafood
Products

HRAEH hrsd1
Kanedai Co., Ltd.

{8 - JKEE NN T 5 Fresh Fish/Processed Seafood
Products

R4 )IIOWME

P12

P25
Kawaguchi Natto Co., Ltd.
BMITI& Processed Food Products
MRt SEAHRE P25
KICHIMI SEIMEN CO., LTD
B&SMI& Processed Food Products
KBEYE Rt P12

Suigetsudo Co.,Ltd.

¥4 - JKEN T & Fresh Fish/Processed Seafood
Products

LERRLE thlatt

SENTO GYORUI CO.,LTD.

¥4 - JKEN T & Fresh Fish/Processed Seafood
Products

HAHt Z1F

DAICHI Inc.

¥5PY- BENM L& Processed Meat/Processed
Livestock Products

HA=# BETL

P12

P16

P19
Dendenmushi Co., Ltd.
FREBEMISR Fruit and Vegetables/
Processed
A
Katt ®A P17

Tosho Co., Ltd.

¥EA - BENMI & Processed Meat/Processed
Livestock Products

B St TILABREKE

Maruka Takahashi Suisan Co., Ltd.

¥4 - JKEN T & Fresh Fish/Processed Seafood
Products

RILVIKE SRR &4t

Maruya Seafoods Co., Ltd.

¥ - JKEN T & Fresh Fish/Processed Seafood
Products

P12

P12

B a1t EIF JETRO
KANEZAKI Co., Ltd.

FAHIR Akita 4%t
ket HEI17 P25
Akita Rokujikai Co., Ltd.

BT Processed Food Products

— A EEA ERY—UZ L P19
Akita Inu Tourism

EHR-BEMI® Fruit and Vegetables/
Processed

KX att MES AN P26

Inaniwa Udon Ogawa Co., Ltd.
B&MIE& Processed Food Products

BRet KENHIIES
YEEHS P26

Oogatamura Akitakomachi Seisansya
Kyokai,inc.

BN T& Processed Food Products

LLFZ 2 Yamagata 41t
=fmfE k&1t
Sanwa Yushi Co., Ltd.

kL Seasoning

B4 FEFRI

HANZAWA EGG Co., Ltd.

FR-BEMIS Fruit and Vegetables/
Processed

BXa&tt 771>

Fine Co., Ltd.

¥&M - BEM IS Processed Meat/Processed
Livestock Products

KRS RET—X

Aska Foods Co.,Ltd.

P44

P19

P17

B/ER 3%t
HAKEE M B ST pos

Abukuma Foods Co., Ltd.
B TI& Processed Food Products

HRAeHt A+ERE

Fukushima

P26
Igarashi Noodle Co., Ltd.
B &INTIE& Processed Food Products
HAS EREXE P44
Horaiya Honten Co., LTD
FAEEL Seasoning
FIRIE Ibaraki 11%t
A=t HED P12
Ajirushi Inc.

fi¢£8 - JKEE N T 5 Fresh Fish/Processed Seafood
Products

BRew
AIO—RIZ—T v\ p3yg
Yellow Doctor Japan Co., Ltd.

Bkl % - HNBE Beverages/Tea/Coffee

IVRKE Rzt

P26
Onuma Suisan Co., Ltd.
BMmIMI&E Processed Food Products
BREE HAat P17

Kuramochi Sangyo Co., Ltd.

¥5P-BENM L Processed Meat/Processed
Livestock Products

HRet JVREM
Kozawa Foods Ltd.

BB 71Xk Health Food Products/
Supplements

SLEREEEHHIRESR p

Sashima Tea Producer Export Council
Bkl - H7% - HBE Beverages/Tea/Coffee

MRt 588
A3 — T/ET)HT'?\ P45

Shibanuma Soy Sauce International Co., Ltd.
kR Seasoning

P49

k&t ohbr P37
TSUKAMOTO Co., Ltd.
BETF+ X1 —"Y Confectioneries and Sweets

WFfcBm et

HIGETA SHOKUHIN Co.,Ltd.
B E&INIE& Processed Food Products

P26
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Fujiya Co., Ltd.
HEF+ R —"Y Confectioneries and Sweets

B4t JENKE

Yojirushi Fisheries Co., Ltd.

& #R - JKE NN & Fresh Fish/Processed Seafood
Products

P38

P12

MBARIR Tochigi 11t
i RE L T2 RN poe

SEMBA TOHKA INDUSTRIES CO., LTD.
BT Processed Food Products

B EE Gunma
EEEE Rt

Asama Shuzo Co., Ltd.

&8 Alcohol

HR =t KFIRE
Ohtoneduke Co., Ltd.

BT & Processed Food Products

MRS LEABR

HokumouKuroho Co., Ltd.
BT Processed Food Products
PaN =]

GRSt VELEBSR
Tsutomu Foods Co., Ltd.
BT & Processed Food Products

RFEME thlatt

NEGHISHI BUSSAN Co.,Ltd.
BT Processed Food Products

REXHAS

Mori & Company, Limited.
BT & Processed Food Products
EE7JY) X E
YUKIGUNI AGURI CO.,LTD.
HEF+ X1 —"Y Confectioneries and Sweets

BRABRIYE Hat

MOTEKI FOODS ENGINEERING CO.,LTD.

81t

P42

P26

P26

P27

P27

P27

P38

1FE 82 saitama 4%t
HRAatt E—N> P45
Beevan Co., Ltd.

kL Seasoning

BAE R ka1t P45
Fueki Syoyu Brewing Co.,Ltd.

KK Seasoning

HAet XEE P34
Yajimaen Co., Ltd.

Bkl - % - HBF Beverages/Tea/Coffee
SHIZE MR thlatt P45
YUGETA SYOUYU,INC.

kK Seasoning

FEEIR chiba 31t
BRaE XZMJOX P27
BEST BROS Corporation

BMmIMI&E Processed Food Products
R ‘
ILM—>—7—X

MEC FOODS Co., Ltd

Jisvye) JETRO BREDH(CEMT 2V TSA v —

Those suppliers who only participate in JETRO business meetings

ko

HAR SPI—-+

TOBAMEAT co.,ltd

ER AR Tokyo 204t
TOTIZAY KRB o7

ASIA J LINE Co., Ltd.
BT Processed Food Products

Ly Sk
A—LA232—F23F )L p3g
YiEM INTERNATIONAL CO., LTD.
HBEF+ R —" Confectioneries and Sweets

TENYIE R4t

P45
KINJIRUSHI CO., Ltd

HFELKREL Seasoning

BAMNBHM IO o2

Nishi Kyushu Shokuzai Project

¥ £R - JKE NN & Fresh Fish/Processed Seafood
Products

MRS 3A-JL 7

euglena Co.,Ltd.

R &YX Health Food Products/
Supplements

ERRm xiatt

Onisi Foods Co., Ltd.

HAS BHES

KAIJIN TRADING CO., LTD.

BEEE BHASt

UNION TRADING CO.,LTD

et JO0-NILT1y>a

GLOBALFISH.CO.,LTD

M¥Xetvo+—X
Cinquis Co.,Ltd.
S—H—THIE TR
aRst

Cedar Agri-Business LLC

B2t R

Seiyu Co.,LTD.

MRS KEEH1T

DAH CHONG HONG (JAPAN) LTD.

MRS H1oa—

DAISHO CO., LTD

RLYIE =4t

NANZAN BUSSAN CORPORATION

Bt AERE

Nyuto-Seika

HRAEHt 7—FR2v7

Foodstaff Co.,Ltd.

P49

H
[ &

H
A=)
&

ﬁ
iz
&

ﬁ
i
©

H
A=
&

"
=
i &
A*)

H
‘&

HX a1t FILRY
BOURBON CORPORATION
LAV LEHTHRLEZ—

B

Muslim Omotenashi Center Co.,Ltd.

HASH
TARXRybTy7—L

Ys Dot Firm

JETRO &
wromm | Those suppliers

#%%)|[ 1R Kanagawa 9%t
HRAM F—ILTL
dA—RL—>3>

RM Corporation Co., Ltd.
Bkl H%5 - M8k Beverages/Tea/Coffee

AR EERE KRSt

Asamidori Honey Sales Co., Ltd.
BT Processed Food Products

¥RXaet r—>1I7

AJF Co., Ltd.
BMmINTI& Processed Food Products

BAELWE et

Kamakurayama Natto  Co.,Ltd
BT Processed Food Products

SwRYIFS—T—R
NS PN

I CIE-tan s

JAPAN ENERGY FOOD LLC.
B&INTI& Processed Food Products

MRe
BIEDR—ILTA4 TR
TIVOLI Holdings Inc.

HEF - X1 —" Confectioneries and Sweets

MRSt FFal

Nature Co., Ltd.

BR-BEMIS Fruit and Vegetables/
Processed

R RMm RISt

Nawatoki Foods Co., Ltd.
&8 Alcohol

BRa2tOU7Y
Rorian Co., Ltd.
HEF - R1—" Confectioneries and Sweets

818 Niigata 2%t

P34

P27

P27

P27

P27

P38

P19

P42

P38

IVALYSIT7—Z2T
KX ett

Encourage Farming Co., Ltd.

EHR-BEMI& Fruit and Vegetables/
Processed

F—RmHKiat

Daiichi Foods Co., Ltd.
HBEF+X1— Confectioneries and Sweets

13t

P19

P38

E 142 Toyama

ToeA7040Y
Hiet
Hokusei Products Co., Ltd.

BT Processed Food Products

P28

A& ishikawa ot

KRXEt AN

OHARA,,Co.Ltd

HBEF+ X1 —" Confectioneries and Sweets
. B > A

MHERBERES

Kaga Organic Farming Study Group

B BEMIS Fruit and Vegetables/
Processed

P38

P19

=21 AN * s
REFEHEAEASITE
Agricultural Producers' Cooperative
Corporation Kizuna

BR-BEMIS Fruit and Vegetables/
Processed

P19

RRICHBNI BTSSP —

who also participate in JETRO business meetings

BRE1 FisRESR

Shinkaisiosangyo Co.,Ltd.
FLREL Seasoning

P45

PETE KA P28
Habutae Tofu Co., Ltd.

BT & Processed Food Products
JEFERE XL p3s

Hokuriku Confectionery, Ltd.
HEF+ X1 —" Confectioneries and Sweets

VILh et

MARTO,Co.,Ltd

BERM 71Xk Health Food Products/
Supplements

P49

etk Y MNETHIRIE  pss
Yamato Soysauce & Miso Co.,Ltd.

kL Seasoning

ettt MEEE P13

Wahei Shouten Co., Ltd.

fi¢£8 - JKEE NN T Fresh Fish/Processed Seafood
Products

fBHE Fukui 9%t
KRXet 7OFTF—L  p3s

Ajichi Farm.inc.
HBEF+ X1 —" Confectioneries and Sweets

Kat
7/d—RL—3>

P45
UNO corporation Co,.Ltd
HALkE Seasoning
—RAAEIEA
RIS DEMES P20

General Incorporated Foundation Echizen
Ohno Norin Gakusha

FREEMIS Fruit and Vegetables/
Processed

BREM IVF-Jx1-71
MIEBAKIEIF T3 r2

H.J.K Co., Ltd. Processing Department Kome
Kobo Hotaru

ER - EEMISR Fruit and Vegetables/
Processed

B2t KA

P45
Komego Co., Ltd.
FALKEl Seasoning
HRE Hat P39

ARATAMA SEIKA Co., Ltd.
HEF+ X1 —" Confectioneries and Sweets

AR

Sui Co.,Ltd.

fi¢ 8 - JKEE AN T Fresh Fish/Processed Seafood
Products

P13

KRt SBEMR P28
Takahashi Flour Mill Co., Ltd.

BT & Processed Food Products
etk WTFKE P13

Yamashita Suisan Co., Ltd.

{8 - JKEE NN T Fresh Fish/Processed Seafood
Products

L ZYIE Yamanashi 11t
=4t ACE P28
ACE Co.,Ltd.

B&INI& Processed Food Products

06

FERER
B754 17—

=53
—R

Suppliers Listed

by Prefecture
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REF IR Nagano 8%t
BREt —K P20
Ichiei Co., Ltd.

B BEMISR Fruit and Vegetables/
Processed

AT.C(HREE) P20

AT.C (Sugihara Farm)

BR-BEMIS Fruit and Vegetables/
Processed

HRBIEEA HrEDa>
Ak P42
Social welfare corporation Sun Vision Sun
Sun Winery

JE48 Alcohol

ML 1LER

P42
Senjyo Co., Ltd.
SE48 Alcohol
2h/ B att P49

Takano Co., Ltd.

BEARM- 71Xk Health Food Products/
Supplements

TILEm ARt

Marui Soy Sauce Co., Ltd.
FALkEL Seasoning

HEHt
RILEBARKISE HERES rao

MARUMO AOKI MISO CO., LTD.
FAEEL Seasoning

RELEZIA o )| LREES

Farm Kawakami Co.,Ltd

P46

U5z B2 1R Gifu T4t
KRAatt SEBEAH P39

UKOKKEIHONPO Co., Ltd.
HEF+ X1 —" Confectioneries and Sweets

BRALEFYSIIT-I
AVN=—X
Kisara FR Companys

¥ER) - B ENMI & Processed Meat/Processed
Livestock Products

B FFE
Shinkinedo inc.
BEF X1 —" Confectioneries and Sweets
B S BHARRNE
SUZUKI EIKODO CO., LTD.
HEF+ X —" Confectioneries and Sweets
EHES
Yuito Trade
RS- 71Xk Health Food Products/

Supplements

At UN—-IL X

Rivercresc.K.K.
AL Seasoning

BREEEE it

Okuhida Shuzo Co., Ltd

P17

P39

P39

P49

P46

)

2T 12 Shizuoka 9%t
KAt AR P20
Okiyu Co., Ltd.

FRBEMIR Fruit and Vegetables/
Processed

g REBRES

Kakegawashi Agricultural Cooperatives
Bkt - 7 - BE Beverages/Tea/Coffee

pid=!

Sui-getsu

BR-BEMIS Fruit and Vegetables/
Processed

HASH RFER

TOHEI TRADING CO., LTD.
B&INTI&E Processed Food Products

Ehl-EH - R A ESE
wEEE P28

Mt. Fuji Export Promotion Cooperative
Association

BT Processed Food Products

HARH W&

Marusho Co., Ltd.
BT & Processed Food Products

=T e | WA

MARUHAN CO., LTD.
BT Processed Food Products

HAEH TILERBEIE

MARUMO MORI Co., Ltd.
Bkl - 5% - M8k Beverages/Tea/Coffee

RIPKE R4t

OTSUBO SEAFOOD Co., Ltd.

P34

P20

P28

P28

P28

P35

oo

BHNE Aichi
KAt EFEEE

Kintobi Shiga Co., Ltd.
BT Processed Food Products

HA= ELUE

Nanzan-en Tea Corporation
Bkl 5% - Bk Beverages/Tea/Coffee

MRSt HARBEAHE

Nihon Shizen Hakko Co., Ltd.
HAEEL Seasoning

B 5P\ T kg

Maruya Hatcho Miso Co., Ltd.
AKEL Seasoning

WREBMIE et

YAMAEI FOOD INDUSTRIES CO.,LTD.
BT Processed Food Products

YIUE<H R 24t

YAMASA Chikuwa Co., Ltd.

¥4 - JKEN T & Fresh Fish/Processed Seafood
Products

64t

P28

P35

P46

P46

P29

P13

=518 Mie
¥4t INS

INS Co., Ltd.

BR-BEMISR Fruit and Vegetables/
Processed

HIFIT—X
Azuma Foods Co., Ltd.
BMINTI& Processed Food Products

EEEEN

OWASE Kinseimaru

¥ - )KL& Fresh Fish/Processed Seafood
Products

131t

P20

P29

P13

ERYE et

OWASEBUSSAN Co., Ltd.

£ - JKE NN T & Fresh Fish/Processed Seafood
Products

KRS HE

P13

P46
Koujiya Co., Ltd.

FALkk Seasoning

=FIKE kNS4t P13

Sanwasuisan Co., Ltd.

¥4 - JKEN T & Fresh Fish/Processed Seafood
Products

BRE AR

Shinbeiya Co., Ltd.

- )KEN L& Fresh Fish/Processed Seafood
Products

BRS ITHLRE

Sugimoto Farm Co., Ltd.
Bkl - H7% - HBE Beverages/Tea/Coffee

B2 MEFSE

Seihouen Kato Co., Ltd.
Bkl 5% - M8k Beverages/Tea/Coffee

B2t TAFREN

TA Nishimura Co., Ltd.

fi¢£8 - JKEE NN T 5 Fresh Fish/Processed Seafood
Products

BRS AEKE

Maruzansuisan Corporation

4 - JKEN T & Fresh Fish/Processed Seafood
Products

BRz=tE HAVEHLY

Monimage Co., Ltd.
HEF+ X —" Confectioneries and Sweets

Bt XXT7—-7

Menswharf Co. Ltd.

P13

P35

P35

P13

P14

P39

B R shiga 1%t
HRaH ‘
LA IR I

Hiei Yuba Honpo Yubahachi Co., Ltd.

B BEMIS Fruit and Vegetables/
Processed

TREBAT Kyoto
HAEFRM KA

Amari Spice Foods Co., Ltd.
KR Seasoning

FAOBRE KIS

UJINOTSUYU SEICHA Co., Ltd.

Bkl 5% - M8k Beverages/Tea/Coffee
= b

SOHEE

UTSUMI NOUEN

EREEMISR Fruit and Vegetables/
Processed

P20

194t

P46

P35

P20

B4t AL)IIAR

Kitagawa Honke Co., Ltd.
;&% Alcohol

R#hoLL

Kyoto Kameyoshi
HEF+ ZX—" Confectioneries and Sweets

P42

P39

BT A IKEY) - I T i
(RERESR RERERS P2
Kyoto Prefectural Agriculture, Forestry and
Fisheries Products / Processed Products
Export Promotion Council Kyoto Vegetable
Distribution Subcommittee

BR-BEMIS Fruit and Vegetables/
Processed

B4t REFAE

Ginkakuji Onishi Co., Ltd.

¥5P - BENM I Processed Meat/Processed
Livestock Products

JVILCALA &1t

Grill Ninjin Co., Ltd.
B &INTIE& Processed Food Products

Bt BRI 7—L

Kenkou Farm Corporation

B BEMIR Fruit and Vegetables/
Processed

B =t AR

Saikyo Miso Co., Ltd.

FAEEL Seasoning

MRt 3T I7—L
Suzume Farm Co., Ltd.

BRI Processed Food Products

B RENSE

ROKUBEI CO.,LTD
Bkl %5 - N8k Beverages/Tea/Coffee

U (it
iR T E (RELRE)
Tsuji Tomi Co., Ltd. (Kyoto Tsuji Farm)

FR - EEMIR Fruit and Vegetables/
Processed

P17

P29

P21

P46

P29

P35

BIRDORAH

MAIKONOCHA-HONPO (Maiko-tea)
Bkl - H25 - M8k Beverages/Tea/Coffee
ED2HVT7—L

Matsumiya Farm

FR-BEMIS Fruit and Vegetables/
Processed

MHRE

Miyako Saryo

RS YU X >k Health Food Products/
Supplements

ARERE

P35

P21

P49

P21
MORITA SEICHA
ER-EEMIA Fruit and Vegetables/
Processed
HREE A B4
Kyoeiseicha Co.,Ltd.
#X &4t KYOZUKE
Kyozuke Co., Ltd.
KBRAF Osaka 8%t
BREatt TR-FSZXE p3o

S-TRUST co., .Iltd.
BETF+ X —" Confectioneries and Sweets

MKk L —F > e

P42
MK TRADING
&% Alcohol
KRt BEE P29

Kaji Shop Co., Ltd.
BT & Processed Food Products



TVt 7h ket

PRICEPT CO.,Ltd.

BB 71X Health Food Products/
Supplements

ESERE Rt/
ZH Rt

MASAKIYA CONFECTIONERY CO.,LTD
HBEF - X1—" Confectioneries and Sweets

HAat MES

Wadaman Co., Ltd.

ER-BEMIA Fruit and Vegetables/
Processed

A7 B

OASIS CORPORATION

BMES 2t

SHOWA BOEKI CO., LTD.

P49

P39

P21

o

o

FL[EIR Hyogo T4t
AR =TT
L 5= W R P14

KAWATA TRADING LTD.

{8 - JKEE NN T Fresh Fish/Processed Seafood
Products

H =4t TMWB

Takebayashi WB Co., Ltd.

BERM 71Xk Health Food Products/
Supplements

B T

Tokiwa Co., Ltd.

kL Seasoning

BREA BEBFRUS
Harima Ocean Farm Ltd.

fi¢ 8 - JKEE NN T Fresh Fish/Processed Seafood
Products

VILIRm AR

Marumi Foods Co., Ltd.

fi 8 - JKEE AN T Fresh Fish/Processed Seafood
Products

P49

P46

P14

P14

FUUEE et
KING BREWING CO., LTD.
TUIVER KR

KENMIN FOODS CO., LTD.

ZRBIE Nara

B2 BEAREE=

Nihon-Sogo-Engei co.,LTD

BR-BEMIS Fruit and Vegetables/
Processed

13t

P21

FNBRLLIE wakayama 9%t

HAet FRER

ITO NOEN Co., Ltd.

Bkl - H7% - H1BE Beverages/Tea/Coffee
KA LR

Matsuo Co., Ltd.

BR-BEMIS Fruit and Vegetables/
Processed

HAa1t hR

Maruso Co., Ltd.
Bkl %5 - MNBE Beverages/Tea/Coffee

P35

P21

P35

Jisvye) JETRO BREDH(CEMT 2V TSA v —

Those suppliers who only participate in JETRO business meetings

ko

TILVI B M SRR R4 pog

Maruyama Foods Co., Ltd.

BT Processed Food Products
a1t EH P43
Yoshida Co., Ltd.

B3 Alcohol

BR2 HADEA

Master of Japanese Fresh Fish,inc

EHFREMIEX KA

TSUNO FOOD INDUSTRIAL CO.,LTD

BRaH RESEMIE

Nagaikiyasyoutenn Co., Ltd

FEFBC A4t

NAKANO BC CO.,LTD.

o

iz

e

EHE Tottori 44+
M4t A P14

KOSHIKAWA Co.,Ltd.

{8 - JKEE NN T Fresh Fish/Processed Seafood
Products

Bt FH Bk

Sawai Coffee Co., Ltd.
Bkl HZ5 - HNBE Beverages/Tea/Coffee

BR&4t BAERE

Tabata Shoten Co., Ltd.
B&INTI& Processed Food Products

TUITURTISIAY
HR =

Brilliant Associates Inc.
KR} Seasoning

P36

P29

P47

E#RIR shimane 64t
BLEVHODEEE KA r1s

Ama Oyster Production Co., Ltd.

& #R - JKE NN & Fresh Fish/Processed Seafood
Products

BRz=# 33—

Kokuyoh Ltd.

ER-BEMI& Fruit and Vegetables/
Processed

HRASH TR

Senchasou Co., Ltd.
Ukl % - MNBE Beverages/Tea/Coffee

#{ &1t SOL JAPAN

SOL JAPAN Co., Ltd.

& #R - JKE NN & Fresh Fish/Processed Seafood
Products

B FREE=

Morimoto Shokai Co., Ltd.

EHR-BEMI& Fruit and Vegetables/
Processed

MRS R=R—

CHASANDAI Co.,Ltd.

P21

P36

P14

P22

JETRO

[E LR okayama 6%t
R
et (KARAKU INC.) p22
KARAKU INC.

ER-EEMIA Fruit and Vegetables/
Processed

JETRO &
xxxxx ==__| Those suppliers

BREE<E P29
Kuma Co., Ltd.

BT Processed Food Products
FTEE AR P43
Miyashita Sake Brewery Co., Ltd.

B8 Alcohol

EHNEE A=t P43
Muromachi Shuzo Co., Ltd.

&% Alcohol

KRS BHKE
SUZUKIYA Inc.

HRat LA kEE

YAMAGATA EIJUDO

I5 & & Hiroshima 64t
K&t HLHA P29
AHJIKAN CO.,LTD.

BMmIMI&E Processed Food Products
hoBREREHE e
KAKUSAN SHOKUHIN Co., Ltd.
kL Seasoning
27+ ket P47

Sennari Co., Ltd.

HFELREL Seasoning
FEIH—955—CHARM r2
Mothers-Warmth CO.,LTD.

ER-BEMI& Fruit and Vegetables/
Processed

TILMRRE et

MARUTOSEIKA CO.,LTD.
HEF+ X1 —"Y Confectioneries and Sweets

=0 HA S

P39

KUNIHIRO INC
L8 Yamaguchi T4t
KXEtTUVIFRR P14

Iril Foods Co., Ltd.

¥ #R - JKE NN L& Fresh Fish/Processed Seafood
Products

FEbEE ket
Ubekamaboko Co., Ltd.

i £8 - JKE NN & Fresh Fish/Processed Seafood
Products

HRet AILS—517
Healthy Life Co., Ltd.

R X Health Food Products/
Supplements

HRAEH
Maazel Corporation

Maazel Corporation Co., Ltd.
BT & Processed Food Products

YIHhER )R EHt
Yamaka Soy Sauce Co., Ltd.
kL Seasoning

HHA =4t MEX

Wadamaata Co.,Ltd.
HEF - X1—" Confectioneries and Sweets

HASH FERE

YUZUYAHONTEN CO., LTD

P14

P49

P30

P47

P40

RRICHBNI BTSSP —

who also participate in JETRO business meetings

& B 18 Tokushima 10%t

KRSt BR

AIKOU CO.,LTD
BT & Processed Food Products

B4t FE TS

AWA ICHIBA Co., Ltd.

B&INTI& Processed Food Products
KR WREHRE
Ikezoe Kamaboko Store Co., Ltd.

fi£8 « JKEE NN T Fresh Fish/Processed Seafood
Products

e
E-yo Tokushima in Japan p17
E-yo Tokushima in Japan Co., Ltd.

¥5A- B ENM LM Processed Meat/Processed
Livestock Products

HRaH
S R D

P30

P30

P15

P43
Takaho Construction Co. Ltd Liquor Sales
Division
B8 Alcohol
A —
HRE EIHh P15

Tokomaru Co., Ltd.

¢ #R - JKE NI & Fresh Fish/Processed Seafood
Products

hEFER R aft

P30
Nakano Sangyo Co., Ltd.
B&INTI& Processed Food Products
etk ICLFEIEE—D P17

NISHI AWA BEEF LTD.

¥&M - BEM IS Processed Meat/Processed
Livestock Products

EtRm BRI

Nishiji Foods Co., Ltd.

ER-EEMISR Fruit and Vegetables/
Processed

HIRE 4 NORUCAT®

NORUCA Co., Ltd.
BN & Processed Food Products

P22

P30

71|12 Kagawa
AhREE ka1t

Ishimaru Seimen Co.,Ltd.
BT & Processed Food Products

M¥Xat TI77071

FDI Co., Ltd.
HBEF+ X1 —Y Confectioneries and Sweets

HEBE KRSt

9%t

P30

P40

P47
KAMADA FOODS INTERNATIONAL,LTD
HALkE Seasoning
KAt ShI>tv P30
Sanuki Shisei Co., Ltd.
BMmIMI&E Processed Food Products
a1t HiIRYIE P30
Sanuki Bussan Co., Ltd.
BMmITI& Processed Food Products
HRaH “
JABNRT—KRH—EX m

JA Kagawa Food Service Co., Ltd.

ER-EEMISR Fruit and Vegetables/
Processed

08

FERER
B754 17—

=53
—R

Suppliers Listed
by Prefecture
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09

FE2RT77-Z et

P30
Senkintan Care's Co.,LTD.
B&MIE& Processed Food Products
ABER A1t P22

Dainichi Seika Co., Ltd.

B BEMIS Fruit and Vegetables/
Processed

KXttt =81I077—L 2
Mitoyo Eco Farm Co., Ltd.

ER-BEMI& Fruit and Vegetables/
Processed

IS Ehime 2%t
K att ARTHEEE P15

Tanimoto Gamo Store Co., Ltd.

4R - JKEN T & Fresh Fish/Processed Seafood
Products

BAatt NeSd

Hatada Co., Ltd.
HEF+ X —" Confectioneries and Sweets

P40

= H1E Kouchi 3%t
HRatt BHEK P15

Kochi Dosui Co., Ltd.

¥4 - JKEN T & Fresh Fish/Processed Seafood
Products

¥ttt TEOHDCDM p22

Tosa Hikari CDM Corporation

FR-BEMIS Fruit and Vegetables/
Processed

AN

P31
Rikyu
B&SMI& Processed Food Products
R 8 Fukuoka 10%t
BTEa%et Pa7
Ebisuya joint name company
HAkE} Seasoning
HA=t BT P15

Kaisen Co., Ltd.

#¥#R - JKEN T & Fresh Fish/Processed Seafood
Products

B2t SREE

Takahashi Shoten Co., Ltd.

FR-BEMI& Fruit and Vegetables/
Processed

HAEHt KA

Takehisa Co., Ltd.

B&MI& Processed Food Products
4

R

Niku Daisho

KR Seasoning

HASH NE

MARUBISHI Co.,Ltd
HEF+ X —" Confectioneries and Sweets

Bt LI VUH I — pao
Marumitsu Sanyo Co., Ltd.
BEF+ X1 —" Confectioneries and Sweets

FEEER hlatt

MOROFUJI TRADING CO.,LTD.

BR-BEMIS Fruit and Vegetables/
Processed

P22

P31

P47

P40

P23

AEFES A

Pacific Trading Co., Ltd.

o

BN RB@® kRt
Yanagawa Frozen Foods Co.,Ltd.

fEE IR saga 43t
EEARRR KRR pra
Saga Frozen Foods Co., Ltd.

B &INIE& Processed Food Products
=REE AR P36
SaneiKousan Co.,Ltd.

Bkl - 525 - M8k Beverages/Tea/Coffee
At g P31
TANESYO.CO.,LTD.

BRI IE& Processed Food Products
#att IS LT P15

YOSHIMURA CO.,LTD.

fi¢ 8 - JKEE N T 5 Fresh Fish/Processed Seafood
Products

FIFE Nagasaki T4t
BRT77—L A att
AISAI FARM corp.

FREEMIR Fruit and Vegetables/
Processed

HAat
7JV).d—KRL—3>
Agri Corporation Co., LTD.

BR-BEMISR Fruit and Vegetables/
Processed

P23

P23

AFRmHFASH

Ohira Shokuhin Co., Ltd.

BR-BEMIS Fruit and Vegetables/
Processed

HASHt EHEHE

Kashuen Moricho.Inc.
HEF+ X —" Confectioneries and Sweets

ARt BAFRE

Tanaka Nouen Co., Ltd.

BR-BEMISR Fruit and Vegetables/
Processed

BRCLRVEE SRS

Kappoutoshipons Co.,Ltd.

2LEXRERE

Tushima Oishi Farm

P23

P40

P23

I

BEZIE Kumamoto 13t
man
MEFEADEHEAET oo

Aso Shizenmegumi Co., Ltd.

BERM 171Xk Health Food Products/
Supplements

AARRM AR

P31
ITSUKI FOODS Co., Ltd.
R &INIE& Processed Food Products
KA —KREREH P40

Ikkyuu Honpo Co., Ltd.
HETF+ X1 —"Y Confectioneries and Sweets

BR&1 aUvY

KOYAMA Co., Ltd.
B &IMIE& Processed Food Products

P31

B ZAKE

Sugimoto Honten CO.,LTD.

¥ER - B ENMI & Processed Meat/Processed
Livestock Products

A EE Rt

P17

P43
SENGETSU SHUZO CO.,LTD.

JB%E Alcohol

BRAH
EHIRS—2Z—} P17

Hikari vegeta meat Co.,Ltd

¥ER - EENMI & Processed Meat/Processed
Livestock Products

BIRatt BRES)I P31
HIGO SOUGAWA Co.,Ltd.

BRI Processed Food Products
et B P15

Fuga Co., Ltd.

¥4 - JKEN T & Fresh Fish/Processed Seafood
Products

¥Rt 7VR—41
Fundodai Co., Ltd.
FAnkEL Seasoning

B4t HOSHIKO Links/™] a1

HOSHIKO Links Co., Ltd.
BN TI& Processed Food Products

P
EokAast
Hoshino Co.,Ltd.
¥ - JKEN T & Fresh Fish/Processed Seafood
Products

Ry ARt

P47

P15

)

Hoshisan Co., Ltd.

A2 oita 104t
SER FEBEES P43
AKAMINE SAKE BREWERY

;&% Alcohol

BREM TLZA1T72T1 p23

Mlifecity Co.,Ltd

FR-BEMI& Fruit and Vegetables/
Processed

AOREREBRERES

Oita Agricultural Cooperative

EFR-BEMI® Fruit and Vegetables/
Processed

B Stt =FER

Sanyo Sangyo Co., Ltd.
BT Processed Food Products

W
TA TR IABETE
T&S overall plan co.,ltd.

HAnkEL Seasoning

B2t HEXEK

Hita Tenryo-Sui Co., Ltd.
Bkl - HZ5 - M8k Beverages/Tea/Coffee

a1t 1EEF—BRRENE

Himeno Ichiro Shoten Co., Ltd.

FR-BEMIS Fruit and Vegetables/
Processed

HRa ‘
T7A VR Za—X [
FINDNEWS INC.

KR Seasoning

P23

P31

P47

P36

P23

P48

Bt TILNEYIE

Marutomo Bussan Co., Ltd.

EHR-BEMIA Fruit and Vegetables/
Processed

BRS MARET IS

Yotsui Seimen Factory Co., Ltd.
BT Processed Food Products

P23

P32

FIFIR Miyazaki 161t

RIK kX1t

RIK Co., Ltd.
BT Processed Food Products

FEDOHIE

Ocha no Tsukasaen
Bkl - 7 - HBF Beverages/Tea/Coffee

BRS4 NEFEYS

Onoda Farm Co., Ltd.
HEF+ X1 —"Y Confectioneries and Sweets

ALRm HFAEHt

P32

P36

P40

P48
OHYAMA FOODS Co., Ltd.
ALK Seasoning
et AL &zE P32
Kawakita Seimen Co., Ltd.
BT Processed Food Products
et Elu/—9> P18

KURIYAMA NOSAN Co.,Ltd.

¥5P - BENM I Processed Meat/Processed
Livestock Products

BIRS1 K&A™| P32
K &A Co., Ltd.

B &IIE& Processed Food Products
%S4t SHINGAKI P18

Shingaki Meats Inc.

¥EA - BENM IS Processed Meat/Processed
Livestock Products

HASH ARBEE

P24
SUGIMOTO Co., Ltd.
BR-BEMIS Fruit and Vegetables/
Processed
FJIRTF P40
Trieste

HEF+ X — Confectioneries and Sweets
MR RAN—TYR
NEIGHBORHOOD INC

ER-EEMIA Fruit and Vegetables/
Processed

RSUNIE R4t

Minami Kyushu Bussan Co., Ltd.
BT & Processed Food Products

MRS VY7o

MIYACHIKU CO., LTD.

¥&M - B EM IS Processed Meat/Processed
Livestock Products

# 24t Milk Lab.

Milk Lab Co., Ltd.
BT Processed Food Products

VYIIBRIEHARHE ras
YAMAE FOOD PRODUCTS CO., LTD.
ALK Seasoning

#Haid 3>EenO

Yoshihiro Corporation
BT Processed Food Products

P24

P32

P18

P32

P32



IR &8 Kagoshima 8%t
BRI P50
Yell Co., Ltd.

BERM 71Xk Health Food Products/
Supplements

B T+

Okisu Co., Ltd.

BR-BEMIS Fruit and Vegetables/
Processed

B REHPREFGHISRETS
BHEERES P15

Kagoshima-city Central Wholesale Market

¥ - JKEE NN L& Fresh Fish/Processed Seafood
Products

1 hEm K att

Seika Foods Co., Ltd.

HHEF+ X1 —"Y Confectioneries and Sweets
2N 48

MBI

CHINA Town

EERRM- 71Xk Health Food Products/
Supplements

REEEZARRRA
1+ 215

Agricultural Production Corporation
Totsugawa Farm Co., Ltd.

Bkl % - MNBE Beverages/Tea/Coffee

BNt AHERE

Hombo Shoten Co., Ltd.
B8 Alcohol

HRASH DATH

Wansaka Co., Ltd.

¥ £8 - JKE NN & Fresh Fish/Processed Seafood
Products

P24

P41

P50

P36

P43

P16

Sh#BIE Okinawa 561t
#%Le2%t 478 COMPANY  p32
478 COMPANY Inc.

B&MIMI& Processed Food Products
“att HIAE P41

Aundo Co., Ltd.
HBHEF+ X1 —"Y Confectioneries and Sweets

HA=t HEO

Asahi Co., Ltd.
BT & Processed Food Products

EEEEIAGASHT
i A m bl ) P |
ACEROLA FRESH CO., LTD.

ER - EEMISR Fruit and Vegetables/
Processed

B4t FEERE
Arakaki Tsusho Corporation

& #R - JKE NI & Fresh Fish/Processed Seafood
Products

P32

P24

P16

FFI HAE P41
Okiko co,ltd.

HBEF - X1—" Confectioneries and Sweets
BR24t HE7OLT P50

Okinawa Aloe Co., Ltd.

R X Health Food Products/
Supplements

Jisie] JETRO BB DH BT HY S5 17—

Those suppliers who only participate in JETRO business meetings

ko

FREREIGEMEES™  pas

Okinawa Agricultural Cooperative Association

ER-BEMIA Fruitand Vegetables/
Processed

Bt AFS5UF

OkiLand Co., Ltd
BMmIMI&E Processed Food Products

BELEIA KIS
ANEFTF1TIT7—LEH P33

ALTERNATIVE FARM MIYAKO Co., Ltd.
B&INTI& Processed Food Products

HREt LEESS

SHIMATOFU Corporation
BT & Processed Food Products

AR R -

KANEHIDEBIO Co.,Ltd.

BBt 71X Health Food Products/
Supplements

BT NFET7—L

KABIRAFARM INC.
Bkl - H7% - H1BE Beverages/Tea/Coffee

AR ESTHREEHIS

Kume Island Red Chicken Farm

¥5P-BENMIM Processed Meat/Processed
Livestock Products

HASH REEH

Kuroshima Shoken Co., Ltd.

¥5A- B ENM L& Processed Meat/Processed
Livestock Products

d=3SIA1>2—F>aF)l
B R4

Coral International Inc.

R M 71X Health Food Products/
Supplements

Bt BEARETNTE ra

KOKUTOUHONPO KAKINOHANA Co.,Ltd
HEF - X1—" Confectioneries and Sweets

st Pxro—2—

P33

P33

P50

P36

P18

P18

P50

P41
JCC Co., Ltd.
HEF+ X1 —"Y Confectioneries and Sweets
BRa1

TJoyF—AT—F/N\VR
Jack's Steak House Co., Ltd.
kL Seasoning

L35 RE #HHA St

Shirou Farm Co., Ltd.

ER - EEMIR Fruit and Vegetables/
Processed

HRE R
Shinryo Co., Ltd.
BT & Processed Food Products

HHAEHt ROV KH

Squalane Honpo Co., Ltd.

BBt 71Xk Health Food Products/
Supplements

BBt R2—FS51 M8 p33

Start Line Okinawa Co., Ltd.
BMmIMI&E Processed Food Products

BR=4
BAMBETILIMES

maruei co.,ltd.

¥ £8 - JKE NN & Fresh Fish/Processed Seafood
Products

P48

P24

P33

P50

P16

JETRO &
xxxxx ==__| Those suppliers

Y—IAF— A&/
35COFFEE

SOOEIDO Co.,Ltd.
Bkl - H7% - H1HE Beverages/Tea/Coffee

HRXEt VILFSRAIEES pas

Salt Rabo Ishigaki Island Co., Ltd.
kR Seasoning

BRSt F121UESE

Daiyuu Industry CO., LTD.

ER - EEMIR Fruit and Vegetables/
Processed

S5 —7 Rt
Churayuna Co., Ltd.

¢ #R - JKE NI & Fresh Fish/Processed Seafood
Products

PN /N O s
Bt ERE
Chinpindo Co., Ltd.
HBEF - R1—" Confectioneries and Sweets

EEEEEAGAR T
fh&

Farming Corporation Nakazen,Inc

BB 71X Health Food Products/
Supplements

AAERm FA St

Nansei Foods Co., Ltd.
BMmIMTI& Processed Food Products

HA a1t AEEp

NANTO BREWERY
&8 Alcohol

HRa ‘
NRFLT—FRH—EX
Hadm Food Service Co., Ltd.
B&INTI& Processed Food Products

¥ &4t Honey Fusion

Honey Fusion Co., Ltd.
BT & Processed Food Products

ROKE SRSt

Hamaguchi Suisan CO., LTD.

¥ £R - JKE NN & Fresh Fish/Processed Seafood
Products

BREM LEBEE

Higashuzo Co., Ltd.
B4 Alcohol

VALEEm B St

Hiroshiya Foods Co., Ltd.
BMmIT& Processed Food Products

PN
B At _
TZ7yarxvor+
FASHIONCANDY co., ltd.
HBEF+ X1 —Y Confectioneries and Sweets

ARt ‘
ZLyaz—bD%IE
Fresh Meat Ganaha Co., Ltd.

¥5P- B ENM LM Processed Meat/Processed
Livestock Products

ANFZEE R4

P36

P24

P16

P41

P50

P33

P43

P33

P33

P16

P43

P33

P41

P18

P44
Helios Distillery Co., Ltd.
&% Alcohol
BIRatt JbHREE P50

HOKURYUKOUSAN Co.,Ltd

BERM 71Xk Health Food Products/
Supplements

RRICHBNI BTSSP —

who also participate in JETRO business meetings

HASt 20

Hoshizuna Co., Ltd.

ER-BEMI& Fruit and Vegetables/
Processed

B TILFVIBE

P24

P48
Marukin Kaisan Co., Ltd.
KR Seasoning
EXREEEAGAST
IV TR P41

Agricultural production corporation Marche
Okinawa Co., Ltd.

HBEF - R1—" Confectioneries and Sweets

K2t =28 &

Mitukura Foods Co., Ltd.
BT Processed Food Products

KA R

Minori Co.,Ltd.
BMmIMI& Processed Food Products

KA APETRE

Miyagi Farm Co., Ltd.

ER - EEMISR Fruit and Vegetables/
Processed

&1t kFfusion

Mirai fusion Co., Ltd.

ER-EBEMIS Fruit and Vegetables/
Processed

BELEEAGASH
H 35 P18

Agricultural production corporation MOTOBU

¥5P- B ENM I Processed Meat/Processed
Livestock Products

A—-JLFHEILEE
K=t P16

Euglena Taketomi Shrimp Aquaculture Co.,
Ltd.

8 - JKEE NN T & Fresh Fish/Processed Seafood
Products

Het HIPEES
YUNAMI FACTORY
kR Seasoning

REEE B

Yoneshima Sake Brewery Co., Ltd.
48 Alcohol

KA F=

YOSEMIYA CO., LTD.
BMmIMI&E Processed Food Products

— R EEA
e E NN

Ryukyu Beauty Laboratory
Bkl %5 - M8k Beverages/Tea/Coffee

5 et

HONSEN CO.,LTD

BIR&H REVYY=

Narita Yamani Co.,ltd.

P34

P34

P24

P25

P48

P44

P34

P36

iz

e

10

FERER
B754 17—

=53
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Suppliers Listed
by Prefecture
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ﬁﬁ:ﬁ_‘% List of Suppliers' Products

B -
KEN T 5

Fruit and Vegetables /
Processed Agricultural Goods

Hokkaido ¥ 3B

w2t 2TV

MARUDEN Co.,Ltd.

RAFBEREREHIALE]

Fermented Seasoning

HipEE Co<KNBTRESY
FRERTY, AEREFEMRLTVA
W TILTY 7Y —DBEREL
TETHRWEREITEY, Zoftr
ZREL AUVAREBLAEELTED
E

A fish soy sauce made by fermenting
fresh salmon with jiuqu. Since it does
not use wheat, it can also be used as gluten-free soy sauce. We also
have octopus fish sauce and shrimp fish sauce.

L&S5HW<D

Others (crustacean, shellfish, others)

REORWEBEEDW SZHE
DEETHEL, ATREARRN =l T
CRIETEDRLSICBOEL,

We have endeavored to manufacture
high-quality salmon roe from Hokkai-
do using our unique manufacturing
method and provide it at the lowest
possible price.

wate 75 FIE
INFEm RSt

ONO FOODS CO., LTD

RABEHHEDOEME(KTIL LR NS VAT

Ready-to-eat Japanese Oysters simmered in soy sauce (for hotels and restaurants)

SoLBUIRREE, AV DH BT
17/ ZREEEAHER (RERAFR
)

Soft texture and rich taste. / Only
Sanriku fresh and raw oysters used.
(In case of the frozen R/M, the texture
would be much harder)

FILRT —2E I TRARR (1 78R 7 HEIRE)

Ready-to-eat fish for retail chillers (flounder, salmon, mackerel, sardine etc)

MBOREA EEKRBICUI, FE
NROBH DN (FDRRIEEFRIC
CHKEITEY,

Our Washoku products are of the
highest quality and are packed into
quickly frozen containers, each of
which contains a single serving of a
food item that can be prepared easily.

Hokkaido b 3E1E

e

RIARE

Seaweed

BARIIRINORE| EEDNTED,
SEICRVEINTCEAREE>TNET,
HTE [IREH] IRMHELSECE8H.
RENT YT ITRWNRIIOBIHEEDN
TWET, EELEBEERELTFEI
M) ANS ZED IR TR AR (35
HORREZICETTHN—RTT,
Kombu is said to be a "treasure of miner-
als" and is packed with many ingredients that are good for the body.Among
them, "root kelp" is rich in dietary fiber and is said to be a very useful ingredi-
ent for boosting immunity. "Nekonbucha", which allows you to easily take in
abundant nutrition as tea, is a recommended dish for your daily healthy life.

RN EES AR

Seaweed

BRESAIEST-ERH D DR
BHTY LZARBIEDI B
HOEWREBRARISEN LIBLW
BROWIHE EIF & U BOWIER
[ZI3EB A, AR LT/ IRSX
WYl L EL R ERIBIERTE
E

It is a traditional Shiofuki kelp made
by a kelp shop. No chemical seasoning is used, and the kelp has a
gentle taste that maximizes the flavor of the kelp. It can be used not
only for hot rice but also for various dishes such as pasta and stir-
fry as a seasoning.

Aomori 5 FFIE

TSKkL—F1 27 BHRE%

TSK Trading Co., Ltd.

TRz BAE

Others (crustacean, shellfish, others)
MIZEBOFTRENAELE N
RS BAEIE, HFNCEASDEH
T,

The most versatile scallop product,

the scallop pillar is a popular product
in the world.

’9THRE

Others (crustacean, shellfish, others)
N=RF21—HTZOEFEMBMLT
BBALLINET,

For barbecue, you can heat it as it is
and enjoy it.

wate 75 F 12

FTLIERIEAARKE a1t

Genshoei The kitanihon fishery Co., Ltd.
EFEERF—LBRHDY

Others (crustacean, shellfish, others)

. ZEOENWISEKENFRUTE
BLTHHLUVE BHELHNL(FA
DN ELIHBANEHITT, D
HOVEEE-FERF—LNEE
LOEIES 32 THHOUDREKE
HEZOFX(ICHALADHZIENT
B398

Abalone is bred by pouring clean sea-
water from Sanriku, and is characterized by its softness and slight
sweetness. By steaming this abalone alive and freezing it, we were
able to keep the abalone flavor as it was fresh.

HHUDES

Others (crustacean, shellfish, others)

B OPHhLMVHHUEEIED
TURRIEAE S5 E THRERLT
ZOEFRNONDIBRELDEL
Too BRREDESLRRET, FFIF—
ZDESWRETYAIL RO
EBHTWT, BEOBHICU 7D
DERERS>TENET,

Our soft abalone is lightly boiled in
salt and smoked to thaw it and eat it as it is. The body has a raw
texture, and the liver has a rich and mild taste like cheese, making it
a perfect product to accompany sake.

Hokkaido jt;@iﬁ

y - -
RRLBENVNCIY—Ty b KR4t KANEES
Tomoei Hokkaido Kaikou Market Co., Ltd. Kamaboko Ota
F2CRDEIES
Others (crustacean, shellfish, others)

LBEERT MUY SORGEETRRIC
WTHEBORE/ VT — VAR EL
oo 1o EBRLUTCLRRAN TR TT,
AR AR ERTLIROMATENE
T BEVAH CREN TR TT, ZLD
(3T Fish Ball TOBEE S H->THN
Yo

The main ingredient is white fish
from Alaska pollack from Hokkaido, and the taste of local Hakodate
is packed in a package. It can also be deployed for business use. We
also sell frozen and refrigerated transportation. It can be sold in a wide
range of fields. We also manufacture steamed fish balls with Fish Ball.

[FTTRDEHIES

Others (crustacean, shellfish, others)

BEERT MY ORSREERRIC
HTTREDA/ Wy — I FEDRAREL
T Efo EBRELTHRRANTETT,
B AR ERTLROMATENE
T BEVAEH CREN TE T, ZUD
£(3Z Fish Ball COBEEL > THN
9,

The main ingredient is white fish
from Alaska pollack from Hokkaido, and the taste of local Hakodate
is packed in a package. It can also be deployed for business use. We
also sell frozen and refrigerated transportation. It can be sold in a wide
range of fields. We also manufacture steamed fish balls with Fish Ball.

Aomori FFFIE

T7—R7RNVR XSt

Food Advance Co., Ltd.

ERbOITVIQF
Fish

Kk BEZR-LEEORETIR
IOIQF R, TREHEE CORFEDENRE
LENBEEERRELTVEY, £RTE
ARETTOT DSy FIREIE T
BWEREGET E5AABVTEENE>
TLWET, BRRETIOT BDEBDT
HERALTRD F#EZTIFHZEBR
ENTHTT,

After landing, IQF freezes one by one while keeping the freshness. High freshness is achieved
by shortening the time until complete freezing.It can be eaten raw, so it can also be used for
carpaccio. Of course, even if it is baked, it has fat on it.Since it is individually frozen, it can be
used as much as needed and the rest can be stored without degrading its freshness.

EAALNARILIQF (ERA)

Others (crustacean, shellfish, others)

KiGIFH §CICAEE LBRE -
40°CTHEBELI=AADTS () T
T EDTHED KDHIRIFTED,
HANDFLNELBETT, bebe
EHEEERWRIETEERALT
WEY, IIE2EVZY—RDES
BEROWIRDET,

Itis a squid cotton that has been pro-
cessed immediately after landing and frozen at an ultra-high speed
of -40  ° C. Itis less watery than raw squid and richer than fresh
squid liver. Originally, we have adopted a freezing method that
does not cause bitterness. When heated, it tastes like uni sauce.

Miyagi Ei}ﬁl/.%

BEKE il 24t

Uokiku Marine Products Co. Ltd.

BEHel

Frozen stewed Whitespotted conger(Conger myriaster)
BBBTKBIFENHLBRENR
Faftf. ERDEICENTERR
DHENEAN, RAF—LOYNRY
AV THAAEESSHIETLL
MO EERDFRRAI, S & DT
OHMVRBEDEHBIER>TW
EXN

Uses rare conger eels landed at Ishi-
nomaki Port. By putting Maanako and a special sweet sauce in a
special bag and cooking with steam convection, the taste is firmly
absorbed and the conger eel has a soft and fluffy texture.




vivagi RIS
KXt hRFEHEE

kaneki-yoshida Co., Ltd

FLUALIE

Others (crustacean, shellfish, others)

EREEDOHIEEZRF—LIMT TS
CET HIEARRDE D ERERHE
LE LT £ FL—RMIAE LT
CASHfEZFIATHIET RUYT
MEEAETHRVNKS (TIEEIFEL
T
By steaming oysters from Miyagi
. prefecture, the original aroma and
umami of oysters are condensed. In addition, by using CAS freezing
without glaze processing, it is finished with almost no drip.

DA DA & oY NET o

Seaweed

HINIEHOVEREEEDOL L, 5
U (INgh) - RESH - KTINT D
CEITED EOHBREB TP F
TP FORRICELITE L, BR
PYTWKESHTID Ay LTI
28y LTWET,

Under fine temperature control, the
mekabu is boiled (heated), rapidly
cooled, and drained to give it a bright green and crispy texture.|
finished it. It is cut into small pieces and packed in small pieces so
thatitis easy to eat.

vos) EEIFIR
RS A 2tt

Miyagi B IRFIE
S e S

Kanedai Co., Ltd.

Wh LoeRE
Fish

WhLEDEMEEER L TBR%ERE
W\ (EDODBERRE A, BRSE
DEVEIRI>EN L LIRb W
[CHEEIF&E LT BRONTEET
MO LIledh, BFHRTEHBEL
IOV ET,

Plum meat is used in consideration
of compatibility with sardines, and
a slight acidity is added to suppress the odor peculiar to blue fish
and finish it with a refreshing taste. Since the bones are softened by
the power of steam, even children can enjoy it.

Deep Sea Red Crab EX%

Others (crustacean, shellfish, others)

Deep Sea Red Crab&EH7 1 v ¥
REGEAEHE THLUTERD,
YER=ZADZR—=FI2ZDOELiTE
Deep Sea Red CrabOLEH, 7=>
RODHFEEANTERAALZ—T
D

A luxurious combination of Deep Sea
Red Crab and white wine, the soup is
taken, and the tomato-based soup is simmered with the soup, the
peeled meat of Deep Sea Red Crab, and plenty of vegetables.

{
4
L=

myog SIS
et TILhBEEKE

Miyagi Ej}ﬁl;gﬁ
KAEYE A=tt
Suigetsudo Co.,Ltd.

[FCBBARY 1
Others

F85 1 7 DIF PRI IRD
BRIRFTE37F. FERBITAD(E
IS BRUYRAKREED LR
2 LT RS BIN—TRS1
B TY, BOBICR<HVET, B
ALEEICUE-S—HEDET, 7v
IIEE FryvIRHETT,

The box-type Hoya Suimei has been
sold on the Tohoku Shinkansen for 37 years.This product is a half-
dried delicacy that is seasoned and dried to make it easy to eat and
take advantage of its flavor. It goes well with sake. We have repeat-
ers all over Japan. Comes with a hook hole and a chuck.

(FPEREAE ) FERRY 1S

Others

BOBDOEN(CE > EFLERAN
DO E=ILIZEVET

A spicy and spicy taste is added to
the strong shore aroma, which goes
well with beer.

voss EEIFIR
VLY KE AR

SENTO GYORUI CO.,LTD.

BHESIBEKE A HVFOHY AT7—FH
Fish

EREKBHEITKBIFIC o7
FBURANT X DAY ERT—FH
[Ty PLELT KEDEL £2
TADES BT 21— BRD TS,
A rare swordfish sickle landed at
Kesennuma Port in Miyagi Prefecture
and was cut for steak. It has no habit
and has a juicy taste like meat.

ERRE SRAEEP

Others (crustacean shellfish, others)

KB D5 6 B U (P % 4038
U By U ERBEEREDER]
FRUE(FPTY, FiffhEE v
THRLTWBD, (PN EFAR
ATEERULKBELLENNIEITS
BmTY,

It is a thick sashimi sea squirt with
outstanding freshness that has been
cut by processing the internal organs within 6 hours of landing. It
is a product that even people who are not good at sea squirts can
enjoy it deliciously because it is peeled and frozen while it is fresh.

Ibaraki I IE
HARL HED

Ajirushi Inc.

F=CRZ1R

Others (crustacean, shellfish, others)

Uy - BRE-TUVILEVEE
ERMUTWRWMEICBLWEL
TOHADRZEHHTHIZTIHK
BFTRIARALEL, ST ZE
By AEREICHEE N
ZI3EY,

We hand-sliced the legs of steamed
octopus, which is gentle on the body
and does not contain alum, sulfite, or erythorbic acid, one by one

at our factory. You can use octopus for cooking W|th0ut holding a
kitchen knife.

REWAMLIEE

Others (crustacean, shellfish, others)

ERLUEWHDEECRIAZL, ILIFEE
EZEMATHE KA 125
BETY, CEHORAKEILEDE
RO 7OV NI, BREZZD
—mICEEADE LT,

Itis a side dish that is made by slicing
thinly sliced steamed vegetables and
adding wild vegetables and ginger
to season them with sweet and sour flavors. The flavor of sesame
oil and the texture of edible wild plants are accented, making it an
appetizing dish.

Maruka Takahashi Suisan Co., Ltd.

EHOKRNBEE

Others (crustacean, shellfish, others)

EERNE BAR BRRETRE

FLEFBRATY, CORRBSES

T=RENOTUNEEFEREE
. Ao EBOKIBTIERD AR

3 J A ELERRBEERD DEHRAFE

D

It is a product that is baked at an
ultra-high temperature after disman-
tling live raw materials. This product can only be manufactured
from live raw materials. It features a crunchy texture and a roasted
flavor that cannot be experienced with ordinary Pacific octopus.

| =

TEEOK D B (R T)

Others (crustacean, shellfish, others)

EERR B AR BRETE
F LS RAFERERP TR
DICLIBERTY, CORRBIIFEE
REDSTUNMEZEN R E
Tho
This product is made by disassem-
bling live ingredients, baking them at
- an ultra-high temperature, seasoning
them, and then chopping them into pieces that are easy to eat.This
product can only be made from live raw materials.

Ibaraki IR IE
HARL JEKE

Yojirushi Fisheries Co., Ltd.

BRELES

Others (crustacean, shellfish, others)

E-VIZTEDEBOTTLRE
EEDNTWRERTHREL %
HACCPAH TR L mEEEIN
TEH T TREDRETTEIC
EULIFHELT,

The octopus caught in the pot fish-
ing, which is said to be of the highest
quality among the octopus produced
in Mauritania, is carefully steamed by our original manufacturing
method at our factory where the quality is strictly controlled by the
HACCP method.

Maruya Seafoods Co., Ltd.

HLSHWHNICTHRAED &S

Canned & Bottled Food Products

THVAICHADS 5, B TR TEN
PRIDH-EDITBAIFC LEE30%
AEUT, FERMRTHZORGEEN
BEOELIERD0. h=HADTRN
R NZEREhENEY 17 CER
Dt F75%1 25, L. E’EU)%%
BLAVEHERICEBEVRITEY, BRT
Fo BEEVED TERTY,

30%of the leg meat that has been cracked or tor during the manufacturing processAdded. Because you can use
red crab meat for cooking at a reasonable price, you can use crab sauceCrab fied rice, crab balls and other items
used by Chinese chefs. Salad, pasta, chawanmushi, vinegared food, etcYou can use it for a wide range of dishes.
It lasts a long time at room temperature and is convenient because t can be used up in an appropriate amount.

FAZEEHIBOLCNRES

Canned & Bottled Food Products

ZEQE - )IDEH T R EHREEA
TR (CPERRIARER CRERIED
USCNERTLTIS, ERRKENT AT
STKEFTREHZRELELL, Z0F
FEDNTPEDEHICTEDM, ERLL
B TREAR TR E, BET
RBRETE AENLARROKEZFE
[CRLUZENTEET,

Oysters with plenty of flavor stored in the blessings of the Sanriku sea and iver, without chemical seasoningsUse it to
make kaiseki ishes. Water at the Miyagi Prefecture Fisheries Products FairReceived the Industry Agency Commission-
er's Award. You can use it s a side dish or snack as it isThe cooked rice using delicious broth is aso delicious. Can be
stored foralong time at room temperatureYou can easily enjoy the taste of authentic Japanese food.

Tokyo BREIER
BAMBMTAY TV

Nishi Kyushu Shokuzai Project

BEEABOTROBN THEOETEICIN
BATWELIA 2EOBTEY S L DZE
At ER BTN IC4BEDN-T (5
YAD FUA/ VTR IVIP—) &
RALTLW2ODEHT, SEOSLH
EPmEVADERADEHRALER>TV
EXH

| was working on mackerel farming during
the conversion of farmed fish species, but in order to differentiate it from
farmed mackerel nationwide, | mixed four kinds of herbs (nutmeg, oregano,
cinnamon, ginger) in the feed. It is characterized by preventing deterioration
of the physical constitution and clarifying the color tone of bloody meat.

At+hBEWDC
Fish

2 DB4ICAENEINREICERS
NBNTNE] DBETERTETS
NTWEY, RRERD NI IFAT2D
HEREICS0, BRENLOZERS
THCLIS BHICRRIERILICE
N BREDVWI ZZENEZLTWET,
It is grown in the calm waters of
Kujukushima, which is designated as
a national park surrounded by many islands. We strive to maintain
the freshness of the anchovy, which is the raw material, and pro-
duce high-quality sardines by boiling the highly fresh ones directly
in a kettle and drying them immediately.
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ishikawa 4] | | .
HX= MERE

Wabhei Shouten Co., Ltd.

WhHDFKFAKES /I
Fish

WHDIRDHICIFEEBERZEE
FRBKDIETESTIEDhDE
EHHRBAN TY, FE<EPhHH
WERRE WD DEREBRIZAMEI
AL ASERTY,

Inside the squid's body is a special
ginger sweet miso made from Noto
soybeans and deep sea water salt.
It is a popular product that has a soft texture when baked, and the
umami and miso are in perfect harmony.

—&FLIHX
Fish

FoLBERICH ETRESRERINC
[RRPURIE VWD ZRMELTONE
b BEBEERE K TERARERE D
13 BEDII = E—KFLICLE,
WHADRROFRMTY, ROETY
NARRBRIETVSO, (FEA
EMNRLEEA,

The material is "inboard frozen
squid" that is quickly frozen on board immediately after fishing. A
squid tempura material that is lightly salted with deep sea water
from Noto and dried overnight with the skin still attached. Although
it has a skin, it is dried with cold air, so it hardly splashes with oil.

Aichi I

Y39 6<h KX &%

YAMASA Chikuwa Co., Ltd.

FRVI

Fish

THHICERELASELSRDEER
ATBIFEBZANOBIFIFARATT,
ADOEREBEOEHINVYF L, BROD
A=IR=TRFEDNORAETRATE
BIBESTENET, TARANDRL B
ZloANESTVWETOT AERET
ZOEXRNONETH MBTHESH
ICEBRUCBBLEND VT ET,
Deep-fried hanpen with vegetables fried with plenty of onions and carrots mixed in surimi. The
taste of fish matches the sweetness of vegetables, making it a very popular product for children
and adults at supermarkets in Japan. Since it is low in starch and uses plenty of fish, it can be
eaten as it is without cooking, but it can be enjoyed even more deliciously when heated.

vy ESHHIAYT
Fish

BOTNEZET S INE>T Y YT BE<hD
BHOI0YTTY, Lol bl3EDT
BADHTTDT, ALY —RERTT,
— D20 XENSL R MR
DT EVPTVOIEFHTT, FaEP
ABBASTED, ADEREFEDHH»
HRCHNDATHERTT,

Yamasa Chikuwa's special croquette made
with plenty of minced fish. It is a healthy gem because it uses only fish meat
without using potatoes.The size of each item is small and it is easy to cook, so
it is easy to use. It also contains onions and carrots, and is a popular product
where you can feel the umami of fish and the sweetness of vegetables.

=MKE B4t

Sanwasuisan Co., Ltd.

TEER TV

Fish

HLEBOBICEEY h A%
& EIEICHEI THIBORIETHRE
EIFE U BOTEFIZEL LD
I LoD ELDEREENEE
LERDWRIFET,

The belly of fresh red sea bream is
stuffed with domestic wakame sea-
weed, made into light salt and baked
using our proud technique. Even if it gets cold, the body does not
become hard, and you can enjoy the moist grilled sea bream with
salt.

1B Bl %
Canned & Bottled Food Products

FHLERENS LRSI ZOIECL
F=B% T2 RN ANTEEDKIBL D
CEPRESEADEUoKNERELITF
[BHTHEZ] TF, XBOEZRBOR
FRELUTERRSNIRBE EhNT
WEY, ZER100ETRANMOAN LT
. =Bt LYY 3VRERR.

B . § Side dish miso is made by baking a whole
fresh red sea bream, adding plenty of loosened meat, and slowly cooking two
types of miso, sesame seeds, and sugar. It is said to be a dish that was conceived
during the Bunsei era as a preservation method for abundant fishing. The best 10
products in the 100 selections in Mie prefecture. Mie selection certified product.

Fukui *E#!_%
BR=1t #

Sui Co.,Ltd.

AREREORLER

Rice & Cereals

BO> 30 D> T-REDSEZSEE (T
ERTEHAAEEEORLER T, &
BRARICED, BREBENITEED
DRVERLSHRETEEY, X, COF
RISERBOT, HY - RENEEL
TH REREDN TERNEVEICBA
WERHEET SRV O T, EE74<
R REICENONET,

Thisis a grilled mackerel sushi made by baking thick mackerel with plenty of fat and wrapping it in kelp. Due
to the special freezing, you can feel the same deliciousness as freshly made even after thawing, Also, since
this product s frozen, it can be stored for a long time without additives and preservatives, and you only have
to thaw the amount you want to eat when you want to eat, so you can eat safely and safely without waste.

ARINFOESH

Rice & Cereals

BRAF(F LWVl EREZ D <AIAT, L
NEREADEIEDEERICLT, 5o<
SEDATZRF CAHAAIERTT, &
BRABRICED, BREBENITEED
SRVERLSHRRETEES, X, ZOH
BIGSREDT, R - REREEL
THEREBRENTEDR, EROBR R
RRICANONET,

This product is made by finely chopping seasoned shiitake mushrooms and perilla leaves, mixing them with
sardines, making them into sticks, and wrapping them in fluffy conger eels. Due to the special freezing, you can
feel the same deliciousness as freshly made even after thawing, In addition, since this product is frozen, it can be
stored fora long time without additives and preservatives, soit can be eaten safely and without waste.

EREEN

OWASE Kinseimaru

BEX<SAHDAE
Fish

80 EIF v O EICTSRT BT
NA-LRSY - AL TREE RS,
ZOVOEREN, ZHEHA—H—LH
FUEA ) IFIVERICTRE LIFE LT,
JALEBR 7 7 —A NI SZADT ZHIL X
Za—tLTERASN—RTY,

The quality is maintained by the "al-
cohol slurry" manufacturing method
that freezes the caught tuna on board. Using the tuna, it was
cooked with original soy sauce developed with a long-established
soy sauce maker. This item has also been adopted as an a la carte
menu for JAL International First Class.

FCHDEBEWEIT (T ERK)
Fish

miGkBIfanzznRIZYS A
AL, BHIROS LITEITA
ATWET,

The tuna is disassembled on the
day it is landed on the market and
soaked in our special sauce.

BRI MEEE

Shinbeiya Co., Ltd.

ERODIXTAHZY AT TlEAL,
SINAZAERHLIA=FEHT
Fo BRNXVAHZSA T EIZRR:
N&Y,

It is not a mainstream snow crab
type, but a crab kamaboko that is
conscious of the king crab styleThe
texture is different from the snow
crab type.

AT YR—ILAF—ZBLDH
Fish

BBEEREM/ITTHICHATY
R=J)LINDF—DA>=F—X%&1
. RBFALLBARPT VYA XOF—
L. 2T,

An easy-to-eat cheese chikuwa with
a piece of cheese containing Cam-
embert powder inserted into a lightly
browned chikuwa.

Fuku IS
K&t IWTKRE

Yamashita Suisan Co., Ltd.

Y—EVEHEETS

Fish

FEEE B RIEOMATIEERE)IE
EORERF1-£Eh | = ERE
DF> TRV LR

Use of pure domestic natural salt
Echizen saltUses Mikawa Sake Brew-
ery's Jiuqu and Fukui "Tama Soy
Sauce"Uses greasy ingredients

PEEBRBIEOBBIRFEREH
BoEH KA OBEKEERE
DFE> TR EFER

Use of pure domestic natural sea salt
Echizen saltUse of seafood miso from
Fukui Prefecture's long-established
"Yonego"Uses greasy ingredients

EREYE &

OWASEBUSSAN Co., Ltd.

B2EJTVMO
Fish

FHICADERRODEMDAEZE
BOFERWBICBX A4EXIC
ISCTABIFL. BROBENBT
B OMIZT>TENET, BIFE
' CIEOESTUETHEBECEE,

~ We transfer live fish from the best
] production areas to Owase Bay ac-
cording to the season, land them on
a daily basis according to orders, and process them at our hygienic
factory. Please enjoy the fresh and greasy yellowtail.

EAXEFETY
Fish
FHICADERRDESBDAZE
BOFERRB(ICBX H4EXIC
S UTKBIT U, BHOBENLT
HBTIMIZT>THENETS, BHE
THRDFES =T % TEEFZE L,
We transfer live fish from the best
production areas to Owase Bay ac-
& cording to the season, land them on
a daily basis according to orders, and process them at our hygienic
factory. Please enjoy the fresh and greasy yellowtail.

24 TAER

TA Nishimura Co., Ltd.

EHE (66 2 &EB) KEBA - IER

Others (crustacean, shellfish, others)

EEI3%5 | BRD OV HR—ILAEH]
EBEL AR S BTN BIEE RS T
HEHTHHETT HILOENBREN
THOUT>THRIENDHETT | R
HECEOBHENNREOHETT | k%
BUTEEDEADEDHELD & D0
EEPNTVET | —RUHEE D
Bkanodn!!

It remains in history! We are confident in recommending oysters that we have succeeded in export-
ing live oysters from Japan to Singapore for the first time! It is an oyster that you can choose no mat-
ter where you eat and compare t! It is an oyster with no odor and the best tightness! It is said that
the oysters shrink less than any other oyster even when cooked! !! Enjoy our recommended oysters! !!

B (A R)ERITEREY OEBRA - \TH
Fish

FREMT=ERDEAE (fF) OB
HORLFEOBELETAAE LA
LYV LARKRDE 2 ICBEBHT
BB BOTFRILEFFNET
ROUTEBRTETEY VY ERDEH
REFECEL TN—T1—CEADNE
RICRIIZENESELHEFES! !
Anew idea! ! Completely cooked mackerel is
soaked in sake lees from a famous sake (produced) in Mie prefecture! !! Highly recom-
mended for people in the era of calcium shortage! !! Since it is bone-removed, you can
eat it with confidence from children to the elderly! There is no sundere odor that comes
with tsundere, and you can enjoy the fruity scent that goes through your nose! !!




BREH NEKE

Maruzansuisan Corporation

AR 4TI

Others (crustacean, shellfish, others)

SiEEKERIMRBER ZE L08R T
T8RN 3L L, T U4t EzZ 0
D55 3DREHE CHEDMIERIET
BIERRBEC(RETH-30E) &L
TR BERLARIEFLALEDD
BOEDRET, Ry THHRNTY,
To purify the filtered seawater with sea-
water that has passed through an ultra-
violet sterilizer for 18 hours or more, and to freeze the processed oysters
quickly (rapidly about -30 degrees) on the same day without destroying
the oyster cells with a 3D freezer. , The body that is almost the same as
before freezing even when thawedin the state of, there is little drip.

BRAFT51
Others

ARODHIETIIN EORW 4t
BAENF 751DV TIFHET
NV & DT CIDEBHE TR
AV AVES 8

Instead of frozen oysters, raw peeled
oysters are crumbed with a oyster fry
bread crumbs machine, frozen in a
3D freezer and packed.

Hyogo FXEIR
VILIRMm KRS

Marumi Foods Co., Ltd.
ISTTAIIVT—/ NJYAF) =T F ALK
Canned & Bottled Food Products

FEALTWALLIFIZ/NASF RO
FEETHHI L) —T1yal(y
TERTBLLIFERLY A TDI=IL
SIF T, BH>T-EWE - KBOE
HEF K SRRV TE 1K DIFEER
LW VLA U TV 15 R
T BUDR BREAYRITY,

The spotted jellyfish used is the same
type of spotted jellyfish that lives in Jellyfish Lake, a World Heritage
Site in Palau. It is an Italian product of a new genre that uses the
kurage that grew up in the blessings of the clear blue sea and the
sun. It has no odor and is characterized by a tactile sensation.

95 TA499VT7—) Yz /R—ERIL—TY RF ALK
Canned & Bottled Food Products
FEALTWSLBIFR/ASFHTOME
FEETHZI T Ty al (Y
TERTHHIFERLY A TD=<
SIFTY, BH1-EWNE - KBOE
HHEFKSABVTE 1K BITEER
LI LW VLD 5 ) 7 Vi
T, BUDR BRREAYITY,

The spotted jellyfish used is the same
type of spotted jellyfish that lives in Jellyfish Lake, a World Heritage
Site in Palau. It is an Italian product of a new genre that uses the
kurage that grew up in the blessings of the clear blue sea and the
sun. It has no odor and is characterized by a tactile sensation.

Hyogo EL/EEIR

—_ » N
AR —T1 V7 KX St
KAWATA TRADING LTD.
Fr=TEERISMA)
Others (crustacean, shellfish, others)
BlaSEION- b AN 3= IS 2 AT ¢
TH R CHEMIL. #E%
ROBICRERELERTT, F
BITBEDORNELOHET,
¢ This product is made by processing
fresh scallops landed in the clean wa-
"~ ters of Hokkaido and quickly freezing
== them to maintain their freshnessYou
can easily enjoy the taste of Hokkaido.

Hifs =g

Others (crustacean, shellfish, others)

REDBEETILALDREET> A
NEATE ST BHRHWRVLIFZE K
BIFL. HEEROAICRREREL
LBRTY,

This product is made by landing tasty
oysters grown in the waters of Hiro-
shima with plenty of nutrients from
the mountains and quickly freezing

them to keep them fresh.

Tottori S EYIE
L |

KOSHIKAWA Co.,Ltd.

Crab meat miso
Others (crustacean, shellfish, others)

MIHZETHWHIEETAE
BT, BB EIATIED LIF
AILRBMCHZ (S, ERSRED
TEVIHEEWZWTOERAR
DERETY,

It is a product that is a mixture of
tomalley and crab. The mild miso
made by our original manufacturing
method is a very popular gem that has been highly evaluated both
in Japan and overseas.

BLoS5FW

Others (crustacean, shellfish, others)

BAB CREINIALT OV
AECLEZERAL RRTNEE
AhtrEElN <>l S
FLDET—D—2THEIZBALE
o AADDELERERESHDVD
IrFIrIRANELDDBLSE
WTY,

A product that uses minced leg meat
for red sardines caught in the Sea of Japan, and carefully wraps the
dough combined with minced fish meat in finely chopped shumai
skin. You can enjoy the fluffy texture and the crispy texture of the
dumplings.

Yamaguchi || |[JIE
KXt (VI FRA

Iri1 Foods Co., Ltd.

Hyogo ST/EEIR
AR BEEFRS
Harima Ocean Farm Ltd.

Half Shell Oyster

Others (crustacean, shellfish, others)

B FENHH N, WENLE
BTY, LRI AZDELDL
FHf SN TLNET,

It is a hygienic product with a strong
umami and aroma. It is also highly
evaluated for its ease of use and no
loss.

Smoked Oyster

Others (crustacean, shellfish, others)

MEFOFEDLSBERESW
LEh SN R T, il
[FRZBVWTH— DL BRDLY
TY

Itis a product with a condensed tex-
ture and deliciousness like Japanese
sweets yokan.lt tastes like a dessert
that you can't think of as an oyster.

Snimane ESARIR
BEXVWHOHEEE KA1

Ama Oyster Production Co., Ltd.

LWHH'EEE(ELT)

Others (crustacean, shellfish, others)

VANRBEDFEERIFITAWN &R
EWAFETE>TVET, R2LH
DADZMILSE2FEEEDNI
KEZEMNITTEICETTVET,

It grows in a safe open ocean that
is not easily affected by viruses. We
take the time to grow it carefully
without saving the trouble of balanc-

ing safety and personality.

WhHh'E7)L> o)L (CASEIEERA)

Others (crustacean, shellfish, others)

BRLTHEEBORBIRYDES
BRI EF—IREEY R
HRIChI>THEZRRITS L
DR B CASEIEICL D, &nf=T
DHEZDEFEHCIAD, BERD
ENFTOREZDEFERT D
ENVETEETY,

N Even if it is thawed, no drip or the
like a normal quick-frozen product will flow out, and by CAS freez-
ing that can maintain the freshness for a long period of time, the
freshly picked taste is contained as it is, and it is freshly taken after
thawing. Itis possible to eat the taste as it is.

[y

Yamaguchi || |[JIE

FEEE kst

Ubekamaboko Co., Ltd.

Shimane %*El;%
=4t SOL JAPAN
SOL JAPAN Co., Ltd.
Rz ADEMAIIZHHBOX
Fish

BREBTKBIFEND [HE | 2L T
TEINEL, FERY Y IROEFEE
HY LRV BIERTEREICWE
LEY, BROMHRVWTAEROE &
EEBETLRB(CODDFETY, Z0OH
KIS B RE L TINT, B2y
YETRERE, FFDRY Y IHTEIC
L, RERFETTEEY,

We carefully process the "fresh fish" landed on the Shimane Peninsula so that it can be used immediate-
ly s0.as not to bother the cooking staff. The difficulty in handling fresh fish is the time and effort required
for quality control and pretreatment. We process the fresh fish landed that day and maintain the quality
with vacuum packing. Professional staff will handle it carefully and even maintain quality.

RE RS54 RFH TALY S
Fish

EEMCENT, $E¥EPEETVIER
ZEMTERNEBICZATIRBELEL,
B TREP, RULBATRCTE
TKBREREN 322 T BESRG
DFEHTT, BRARLTENETDOT A
RROIBREORES RS 2HEER
TY, BROFADAHZR N, F—ILA—
F—A1RTY,

We bought seasonal fish caught in a set net and are still half alive and sliced them for sashimi. Even if
you are not a skilled craftsman, you can easily complete sashimi by simply serving it after thawing it in
running water.Since it is vacuum-packed, it is a simple product that can prevent quality deterioration
such as freezing and burning We handle only seasonal Shimane fish and are all made to order.

WA EOFEFRARTF

Others (crustacean, shellfish, others)

BT ICFERDBWEFEF & E
AUEBAFTY, YVAR—ILA
BHOEEN DN, TIFFFLTEW
TENET,

It is a mentaiko that uses a strong
spicy pepper for overseas. We have
a track record of exporting to Singa-
pore and have been well received.

BEBFETHRT AtIh

Others (crustacean, shellfish, others)

—EDREE(CHY hENTEAKRF
TY. BENDRBERE TIEEE
WTELET,

Itis a mentaiko cut to a certain size. It
is patronized at restaurants in Japan.

ARAEH)

Others

INOREHEE TRESRE | TS
NI, TAR - SIAAREAT, &
NRDELIRREE, BERDEL
LED DAY,

Kamaboko made by Yamaguchi
Prefecture's traditional method of
"roasting". It does not use starch or
egg white, and you can enjoy the
plump texture and the original taste
of fish.

133" D1 &(FZH40g
Others

225100%D5EH %, B DKM T
EBLITDEL, LonDELIsH
FOERE, 7 EDOEOBRD VAR
LBET,

100% cod kamaboko is thinly cut
with our unique technology. You can
enjoy the firm taste of Kamaboko
and the taste without habit.
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Tokushima {8 B 18
K4t tRESEE

Ikezoe Kamaboko Store Co., Ltd.

Z4v>ahy

FISH KATSU

T4y anYIEKRMIFLIRDT
NBFIZHL—HREEMA/NV %
RFITHBIFIS2EH1F] 0—E&
T ZDEKRLED D, —FET 1Y
VaANVEBREZLDANGZES—
EBENCWEEWET,

Fish cutlet is a kind of "satsuma-age"
that is made by adding curry powder
to seasoned fish paste, adding bread crumbs and fried.Because of
its deliciousness, many people who have eaten fish cutlet say that
they want to eat it again.

Kouchi (5 K[E

Aot BHEK

Kochi Dosui Co., Ltd.

EHBEEHAECHIOT1Y
Fish

TIL—T R DEKPBKENEE
UT-TBEEDBERESHEZDE
FEHTOASVIMIUTHEFALN L
£7, REIHBELERY -
2AETHIGTEET,

We will ship the farmed tuna from
Sukumo Bay produced by our group
company Michimizutani Fisheries as
it is after loin processing in the production area. Delivery service
can be handled by market service or home delivery service.

B/ BRIV 1L

Fish
JIL—TRADE KRB KE & EH
LTEEETRIELLTVE (L
T, EHTEIE L. RE. B

ETCH—BHHIERIIL. BRER
AREENDH 5T BN R
LTWET,

Fillet processing of yellowtail culti-
vated in Sukumo Bay in collaboration
with group company Michimizutani Fisheries.We have established
an integrated system from aquaculture, processing, storage, and
shipping in the production area, and provide high-quality products
not only in Japan but also overseas.

Kumamoto ﬁg$;,%

Bt @M

Fuga Co., Ltd.
DHRLY>VYT

Sauce, Others

BREBEDDZEAL. (LFFARE
SRR TARITPE LV VALK
Loy 7Ty,

A non-oil dressing that uses glue
from the Ariake Sea, does not add
chemical seasonings, and is kind to
the body.

TRMZ 3D DT
Others

BADBRE(ICRHMERWVNEZ, ]
EEEMDD LI=<B T LWL
DIDDFIELEIFE LT, BRNE
DFEEHDNETY =X RZ A DR
SE>ANFERALEL,
Natto, which is indispensable for
Japanese dining tables, is sprinkled
with a gentle taste that makes you
want to refill it many times. We used
plenty of domestically produced
grilled fir paste and freeze-dried
natto.

Tokushima {8 1
BRIt &SR
Tokomaru Co., Ltd.

RXBFLBHOHA
Fish

REKETRESNIBIDALEHEE
RoTeFEENDT CHELICHDINTE
[CTHRERSBICINT, EEAOMIE

T—BAEELTWET, BEREABOE

HEVS[EVITAVRICRBEIEUE
PEZOTHROVENHENOATT,
Chirimen caught in the Kii Channel
is processed while it is fresh at a
processing plant near the port while maintaining its freshness.
Integrated production from fishing to processing. It is a crepe that
is well-dried in the sun and has a low salt content and a rich taste,
bathed in the blessings of the beach breeze and the sun.

BERTKBIFEININTEEE
W FUBZICMILS®S! 20
FERNTEEKRULCHET(EEICE
BAHTEEY, BOEIC FHD
BPOWEICARTY, HrRepE
[CETERATEEY,

A gem processed into dried shrimp
usmg shrimp landed in Tokushima
Prefecture' Even if you eat it as it is, the more you chew it, the more
delicious it becomes. It is popular as a side dish for sake and as a
snack for children. It can also be used for various dishes.

Fukuoka £ ]
L
Kaisen Co., Ltd.
XBH AeFFHAKT
Fish

EBHOFEFHAFTI, NAE
(1kg. 2kg. SkgF7=($/ Vv U E&R)
[SOFHLTUL THHKICHLUET,
FEECODFEFHAFLRELT
BNEY,

Itis a cod roe for business use. Please
contact us regarding the contents
(1kg, 2kg, 5kg or packed products).
We also manufacture uncolored cod roe.

EBEEAEBLL

Fish

EBRAODERELLITT, NERE
[FBICESENET, EEEED
ToZHBELTENET,

It is a colored salt cod roe for
business use. We also have other
contents, and we also manufacture
uncolored cod roe.

Kumamoto §E$I§<

Eokistt

Hoshino Co.,Ltd.

&3¢ (3, 4A70) Tigerblowfish Nabe (Three or Four servings)
Fish

'ﬂﬂﬁﬂ

RELOLDZBRPERSINLEMD
T—Y%EENL, BRI T2ERAE
RHTE LS ESICE, MIEEE
T—EBLTUT>TENET, HEADICE
FETLABNNAENE DA TTHERN
DACREMHNCABWVLELR, [R
2 R0 ORBR/ESISEDARDT
REROEVRE TEELAETET,

Utilzing our many years of experience and accumulated technology and data, we consistently carry out processing
and manufacturing of tiger blowfish that has been cultivated with great care for two years by "land-based aquacul-
ture". Although itis a blowfish that can only be eaten at Japanese blowfish specialty stores, t i prepared by a profes-
sional blowfish processor. You can enjoy the highest quality "safety and security" torafugu at a small family gathering.

& (21372) DEEE

FISh

ADHE - REDRIENTVDERARM
DISEEEAL, REFEDHED/ —
ORI ERTLERBEHERPHA
BRI EIFE U [AERTOEMD K
WIYIESE BIR AL RBE KT F
AE BEHRIE, EREENR,

Using natural material Sasashio, which
has excellent deodorant and bacteri-
cidal effects on fish, Amakusa's specialty citrus pearl citrus juice and
skin are used to create an elegant sweetness and refreshing flavor.
[Handling in Japan] Bussankan, mail order, lunch boxes, restaurants,
hotels, sushi restaurants, New Year dishes, international in-flight meals.

Ehime FEX IS

KA aFFEHE

Tanimoto Gamo Store Co., Ltd.

EBRAATIRAEE
Fish

ATBBLIRTNEEIRICSIEE, 170
BICEEMI TRV TY, T TidHE
WERENED T TRROGNTVNET A,
BEHIGCTREN - I F IV Y—R-
BLEVREBAREA A AIRERD T,
RBEAVIHNORTIRESIITLYY
THENTEXT,

Hairtail rolls are made by cutting cutlass
fish into three pieces, wrapping them around a bamboo stick, and baking
them. Locally, it is eaten with sweet soy sauce, but you can add various
seasonings such as salt sauce, gochujang sauce, and salt lemon to your
liking, so you can arrange it into a restaurant's original cutlass fish roll.

NIELD S EWVUNE-E- VDY)
Fish

13- 8- WA ZER LR RO BE
U5 EWTY, DRIDT - LY IHIGD
F-OMERCERICEBL LA W2y
=9, mEE - BEE - DARERCED
HTY, AR BB AFILOIEEFTO
OB AT =, BECPEATEE TOM
DIRVHTETRETT,

Chinese-flavored seafood dumplings made with
conger, sea bream, and squid. It can be easily consumed without waste because it can be
subdivided into small quantities and microwaved. Recommended for the elderly, singles,
and small households. Since it can be distributed in the three temperature zones of freez-
ing, refrigerating, and cold chill, it can be handled at daily delivery and fresh fish counters.

saga {F 512
w2t AVLS
YOSHIMURA CO.,LTD.

HLFH—%
Fish

BEEAT)ICL. REZENE TKE
[FEINFEDDHERELTED
T HEARYICTHILITEST,
FENIADDEBRDBHTHES
DI VDHRHITT,

We value the freshness and carefully
select the raw materials only those
landed in Tsushima.By valuing the
freshness, the body becomes fluffy and does not harden even when
cooled.

BIELYIDEHRDA
Fish

R U7 R (B A LA IS 3o D
3T LISEITARTF LU EIFERE R
fESEE LI

Using carefully selected ingredients,
it is soaked in our special sauce and
dried to condense the flavor.

Kagoshima EIR E 12
BREMPREEHEAETERLRERRS

Kagoshima-city Central Wholesale Market

NIT 1 (HHKE)
Fish

REGDEICEHNZLDT, 53]
FILLTRIBICT BEERKETY, 3
- B BT B
B(IZHHEERETY,
RRZ-EH HADZHFR>T
WEY,
There is a lot of umami between the
skin and the body, so it is delicious to
boil and make sashimi. It goes well with a wide range of dishes such
as hot pot, grilled fish, simmered food, fried food, and steamed
food. It has a triple time signature of appearance, umami, and
sweetness.

BEZ71—L
Fish

SREZE/ Ny I A (LURKE)

BADKTTRICEERN 74—L
MTUEUrz 3KENICLTRERERD
ZLTWHDT BRICSAETER
o RIEDR .
The abdominal bones are carefully
processed by craftsmanship. It is
easy to cook because it is cut into 3
pieces and the abdomen is removed.

Quick frozen product.



Kagoshima fEEIR B 18
KRR bASH

Wansaka Co., Ltd.

BEKEERMR
Fish

BEOERRE TAKEICETONEH
(3 RREEE R A RVTT,
BISALH RN D, BODBRREE
RUZENTEET,

Red sea bream, which was carefully
raised in a tropical environment,
has a fast growth period and a good
shape.You can feel the smooth tex-
ture while having a chewy texture.

BERBEHAVNF
Fish
| MEORE TARICETONIAY
4 NFIE B AIREE T, BRLT
B BRATRFREA AIEETY,

Amberjack, carefully raised in a
tropical environment, is extremely
crunchy.Even if frozen, various cook-
ingis possible.

Okinawa ;T4 IS
L o—71s kA&t

Churayuna Co., Ltd.

SEBEET 250g

Seaweed

[Bifd] EIEKRABRICINES
B HHFEDIETY, M<TELDW
INE, LoD LB TT- 2N %
N, EHRADHDHINZ N0, 5T
RAORLIKENEREIIATH D
FOoTWET,
T Early picking is a sprout that is
harvested before it becomes thick.
Although it is thin and soft, it has a firm texture and a lot of slimy
umami ingredients, so it has become more popular these days than
ripe mozuku.

BRALITKDIL (V=977 —F—K)

Sauce, Others

FEHNMSTERDAICEBL LD
TWEREITR LS, BREREIAEL
Too WBREY— 77— —Rit
ZRALI ASDYLTY,

The sourness has been reduced so
that it can be enjoyed by children and
the elderly.It is a popular sauce that
contains Okinawan Shikuwasa juice.

A
SENTm

Processed Meat /
Processed Livestock Products

Okinawa SH{BIE
KXt FIEER

Arakaki Tsusho Corporation

FRBEBKERET< 1kgx13

Seaweed

HBLT UL, ERLVEITRL, R
FICBRVWEWS ZENECAILNTSD,
ARDZ—N—(Z3RERFENTNDA
SR T, FIC FREBERIREHL
FTDBAT IXDBSEVvFIvF
ORBAIMFENTVNET, FHEDARLE
ICEHDFEETEREAES T

It is widely known that Okinawa mozuku is not
only delicious but also good for maintaining good health, and it is a popular product
thatis always sold at supermarkets in Japan. In particular, Izenajima-produced mozuku
seaweed is popular, and the richness of slime and the crispy texture are preferred. En-
joy Okinawan mozuku, which is blessed with the sun and sea of Okinawa, to the table!

BAES (kv o) 60g
Seaweed
EA. BADBIEN O ATDE S
ESMF TFFFURERREREV
BHRDFENT, "Green Caviar' &
IFENTWET, #LHRREIDE
DEADELSTY, HTHEOKGEE
DEHEMRORENETET,
. Sea grapes, which are popular with
domestic and overseas tourists, are
called "Green Caviar" because of their bubble wrap texture and
moderate saltiness. The bright green color is like a jewel of the
sea. Delivering the blessings of the sun and sea of Okinawa to the
world's dining table.

Okinawa 5‘1%%'«'%
ROKE Htai

Hamaguchi Suisan CO., LTD.

Bt

Others

BERTRRES TR BET & LTI
—BOBICRENKITTVBYIILT—R
TF, H<OBRICHOBE - BhdHZ 5
ZENAN BHETEATRATI L,
TRITHRBEEDNTVET, FRIBET
3%%-HE - TOR-A0BRE, 5A%
ANBEBICRATENTD L EREHS
REEEDLNTVET,

In the fisherman town of rabu Island, itis @ soul food that has been drunk at the best time here as "game soupFrom
ancient times, it has been said that bonito flakes, Miyako miso, and eggs are put into a bowl, and boiling water is
poured into the bowl to drink it up. On Irabu Island, it is said that ifyou drink and go out in the morning when you are
enthusiastic, such as on the day of taking an examination, amatch, ora proposal, you will bring in luck.

AR/ ADTOYY -EHEDODRYDSR

Fish

EHEOEETREBIFSNEDY
TOERESRL REDPIEH
ZRCRADEL, THEZBLTEN
ETDEV LS ZRIFGTHERLAWN
stsbE 1

Raw tuna landed at a fishing port on
Miyakojima and was quickly frozen
to trap nutrients and umami. You can
enjoy the deliciousness of freshly
picked sashimi throughout the year.

Iwate 75 F 12

WHTRIRRRIS BIRS

lwate Kanzaki Ushi Ranch Co., Ltd.

WHTPIEHR

Beef

F—HZYIISEWFFaIILE—7
ELTEBSNEEM4FTY,

Japanese black beef fattened as a
natural beef that is close to organic.

Okinawa 5¢$%LER

BERSUHAMNEVILI IEE
maruei co.,ltd.
HRRERRAIF
Fish

RISH

For sashimi
HBBEY T
Fish

BREFRNECLRONIBMDE

HIZZDRESERBDEIESCHN
£

The reason for the ingredients that
are also used in high-end sushi
restaurants is their richness and
good texture.

Okinawa 4B IE
1-JLFHMEILEEGKRA ST

Euglena Taketomi Shrimp Aquaculture Co., Ltd.

EEBE SRERE

Others (crustacean, shellfish, others)

RAEHOBRIES TENREREE

MURED A, RIRERD I Y

THEbEULIZ, LRGHAEGHNE

Fo R0 RO BANEHTY,

BEMESN OREMEDERE

=BREIFLEY,

| grew up on naturally-derived food
- in an environment that makes the

most of the abundant nature of the southernmost farm. It is char-

acterized by its elegant sweetness and full elasticity. We will deliver

the highest quality prawns from Taketomi Island, Okinawa Prefec-
ture.

Miyagi EHL%

At Y17

DAICHI Inc.

BEAMF FEHL

Instant Food

REHEOME EIFIC14BEDF Y
SHIVERRNES A BREE—
I2EZTECE LT, BEIRAIME
KEBHNELEHADHDIEENN
#HTY,

At the end of the fattening period,
14 kinds of original Chinese herbal
feeds were given, and the animals
were raised with health first. It features a low melting point of fat
and a light, sweet fat.

EAZTROECBEERN
Pork
IBEEEOLEIFIC14TBEDF Y
JFIVERAN S X RRESE—(C
i BTEU, BHHES BOHEA
Ll L L BYOES = THEAIAKBEL
ORI DYLTHEAHFE LT,

b At the end of the fattening period,
M 14 kinds of original Chine;gepherbal

feeds were given to raise health first.

Chinese herbs Sangen pork, which has no odor and is characterized
by the sweetness of fat, is soaked in a sauce flavored with Sendai
miso.

*EERr:

PR e
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Miyagi Eiﬁzl_%

KAt RE

Tosho Co., Ltd.

ARER BER—IAVF100%
Pork

EERERZERADX Y F N (34t
HIZIIBRVERABN T,
Menchi-katsu made from domestic
pork head has an attractive texture
that other companies do not have.

aGitu [ ERIE

HR2H FYSTIT7-ILHVN=-X
Kisara FR Companys

BONTRAYIN—Z2

Others

BRy - BLA—%, R R-FET
TURLUTEEFTAF RAVIR—
1, 7V EDIBEISIREETT, X
Tr—N\Ay MERERBEH LY
BW=LEY,

Pate de campagne made by marinat-
ing venison and deer liver with spices
and herbs. It goes great with wine.
* 1 Case Small lot Multiple products
can be mixed.

BN\YN=7

Others

100%BAEERLT HoSH LA
I=BNYN=T TS, BRIEFREDEA
THRABERBMOBVEERSA T,
BRICEDEY —RE D> TVET, X
17 =2120Dy MERERERORTL
FLES RRMADE/ VN =T L
WY,

A light and healthy hamburger steak
made from 100% venison. Venison is lean meat and is a valuable meat with
high nutritional value such as iron. We are particular about the sauce to
match the venison. * 1 We also support mixed loading of multiple small lot
productsin a case. * There is also an unheated raw hamburger steak.

Tokushima /’L"%I;R
HRaH (CLMKRE—

NISHI AWA BEEF LTD.

BEMF(N\S-IL)

Beef

BhERA (1) B8 7 7 — LOTES.
BIRHIS TRABSNRELERS
M4%E FORNF—ILHFELT
BR58, / VN\T—ILE LTDIRFEICS
G ATEE,

We sell high-quality Japanese black
beef raised at Miyazaki Ranch in
Tokushima, an affiliated company,
Tanito Farm, as a rare Halal Wagyu
beef.It can also be sold as non-halal.

Yamagata | | IS I8
A= 771>

Fine Co., Ltd.
KRV E—T
Beef
BAZXM4FD—2LEE(ENS
KR4 | Z100%6EF L= 8R4
aAVE=7TY, XKRFDEICTR
Az Co<DERAH NFRAVDE
FRTHMIFLE L, ODFTE
LI BREKRFDEN LA E
B> ZENTEET,

A luxurious corned beef made from
100% Yonezawa beef, which is also called one of the three Japanese
beef. Yonezawa beef is mainly stewed with shank and seasoned
with authentic German spices. You can enjoy the texture that melts
in your mouth and the rich flavor of Yonezawa beef.

HOVEVIVF—
Pork

ERAERE—ERLTEN £ A,
T7AVDY—t—Il3 RYIIBHELE
OEFTEIRIITENE T, KN TDT
ERDBERIFISZ RV TT7(VER
ICRASNIbD%EER, BICKER1Y
DEBREAIVTANTLELDEEER
BU HRHICEROONLY —t—JL
BoTBNET,

No chemical seasoning is used. We continue to make fine sausages with only what
we really need. The spices that are the basis of the seasoning are those specially
formulated for fines in Germany. In addition, it has won numerous gold awards at
the international meat contest in Germany, making it a globally recognized sausage.

Kyoto FREBHF

HASH REFAHE

Ginkakuji Onishi Co., Ltd.

BRERENRARY v R MEGRL
T-BALEORAEMSFZRELT
WEY,

We offer Japanese beef from all over
Japan carefully selected by experi-
enced specialists.

Kumamoto ﬁ§$l,$-<

HARH EXFIE

Sugimoto Honten CO.,LTD.

EEREM4TRES]

Beef

HMEDEBEEBRMREREICEL
D, I TIERO IR WEERER 7=
WEANCHEET, (B0 KR [&
RI3DDERZDNT VAL
TVWBDOH BEF DXL SDRFR
5,

With our unique fattening manage-
ment and feeding methods, we will
give you a taste that meat can't match. The outstanding balance of
the three elements of "scent", "taste" and "texture" is the character-
istic of the deliciousness of black birch beef.

Ibaraki e I 1S
BRER Kzt

Kuramochi Sangyo Co., Ltd.

ERORENOFHEW

Others

Z6fEAND

BREEROFHEVIERDAX—
JENDRBMBEN THIN/EED
E2FEVERFIDLERD, £55
ABHICBIEEND N DF BT
’ HEATOEB., IR TIIRE
y ‘ TTIFEBRICE>TWTERREO
[T B ENENLSHENICEE
LTWET,
Kuramochi Sangyo Co., Ltd.'s flat-breeding is a little different from
the flat-breeding that runs around the ground in the open poultry
house that everyone imagines. It is kept hygienically so that it does
not eat feces or urine.

Tokushima {1 212
#xX &1t E-yo Tokushima in Japan

E-yo Tokushima in Japan Co., Ltd.

Japanese superfood "KOJI"FROZEN
Others

TN=YB 2 RO ASEHEY v —
Ry ke WES YVT— FU1DT)—
YBRAYTEOANSTVET, £OHEE
KANELTORW S, SR TRELE
9. ABEP100EEN LORREEH

DANBZET REREICHENHNE
4 T EREREICERVARTT,

Raw amazake sorbet with plenty of
fruit. Contains 2 cups of strawberry, mango and kiwi fruit.Raw amazake
is not burned, so store it frozen. By taking in lactic acid bacteria and
more than 100 kinds of enzymes every day, it is effective in improving
the constitution. It is a good product for beauty and health.

Pk E ABM TOTOREF >7= 8K
DELL, MEREDKEZAICY
L EREZRLKDEWHTIAVE
HHZEHUTWEY, Fo, WREE
DMTEY Y EEF(E LIS HE
[alEas OB plo¥at-F-Yuk 3::Pi)E3
-BREZZNET,

A companion of rice filled with Awa
Ton pork. Slowly stir-fried pork, konjac, and onions from Tokushi-
ma prefecture to bring out the richness and sweetness. In addition,
it is spicy and spicy with Japanese pepper and hawk's claws, and
the fluffy sesame oil when the bottle is opened is also appetizing.

Kumamoto E:E\Z’SL%

AR EHAIRI—HZ—}

Hikari vegeta meat Co.,Ltd

RERFABHDEREEKLVKTE
TFRBEABROO—2TY, MfF
BRI, BEEN S5 (ED LTWAR
AHAT EHHHEHTT,

It is a loin of Aso natural pork raised
in the grasslands of nature Aso and
delicious water. Aso natural pork
is characterized by its richness and
sweetness while having a refreshing
fat.

ETAVA

F#FEABROEEAEBEALE
NLRTARTY, BERIEMEE
FIER B ARER D AR R > TV B B RRDY
TYFVILTEN EKRULIEITS
—mTY,

Prosciutto ham slices made from Aso
natural pork thighs. It is a delicious
dish that matches the moderate
saltiness and the original taste of Aso
natural pork.




Miyazaki Emﬁl;%
At Ju/ -y
KURIYAMA NOSAN Co.,Ltd.

JaA~I~BNFTEILLSEE
Pork

P13 5#9300g LA ENA W
DRBFNSZ=ERLTENET, T
R IZREEHF, EFREERLDD
AR D RE, Ho<HIJa1—
- (TREEHN DL I LIFEL
foo BREY L THAFEHBRDT,
1y RBICLRETY,

We use a rare pork skirt steak that
weighs only about 300g from one pig.We took time to prepare it, re-
moved the visceral odor while leaving the umami, and finished it so
that it was fluffy and juicy.As it is seasoned with homemade sauce,
itis also ideal for quick cooking.

EUyeE-1En $EY
Pork

BRAEL TEERL DEHLR>TNBEE
EVTY, BERBREZRNPTVES(C
BCRIMAL, @RETRILESIL
T A)IOBRBREERERLE UL
BRARNEERLTEN, EY e UlE
KARWF 7Y MIBSTENET, TV
JVBREEVENTLITRNET,

Vinegar offal is a standard snack in
Fukuoka Hakata.By slicing domestic pork stomach into thin slices that
are easy to eat and boiling in a short time, the texture and umami of the
crunchy pork is preserved.A special seasoning sauce is used, and the spicy
spiciness is a good accent.The crunchy texture and spiciness are addictive.

Ourawa SR
AXKBRBRIS

Kume Island Red Chicken Farm

AKBHRBR—IL

Chicken

EWMERRD M2FOELKREDHT
Fo RIEZID BRV=FRIRE DIREE
5,

Unlike young chickens, it is as large
as about 2 kg. Itis a hollow state with
the internal organs removed.

AKBHRBENSTEY b

Chicken

EEIEA. ARIEA, F %, FHT.
T HZESFRY O BT E
ICEZ/ Y7 LTWET,

Five chicken wings, chicken wings,
chicken wings, chicken wings, and
chicken wings are vacuum-packed
for each part.

Okinawa SIS
REREEZEA AL LS

Agricultural production corporation MOTOBU
LERBIBNYN-F

Instant Food

MMEZADD, FEHSLHT 21—
—RETAENE L EDIVF
DOFED LI LS AR, 45
ZDEDDEKL S ZIRAETEDHE
BICHEN>TENET,

The outside is brown and the inside
is full of juicy gravy, giving it a taste
that is handmade from raw minced
meat. We have finished the product
so that you can enjoy the delicious-
ness of the beef itself.

LESRIBE—T AL —

Instant Food

LERFRBOH SN EILDOE
EBRRNARE RVT—RH TR
WIZDHZBILT—EDATRL—
DIAVERFEELATIW,
Please enjoy the collaboration
between the moderate spice that
brings out the sweetness peculiar to
Motobu beef and the deep richness
of mango juice.

Miyazaki Emﬁl;%

=4t SHINGAKI

Shingaki Meats Inc.

BRBIRERENF

Beef

BEZRNTEBES S Y271y RE—
7"EEBELTVET, B TEERD L
T HIDEELINBRIRDEKRLS%E
ERTER4ATHN, BHA)—- B
BTHHI LS RRICREESHICH
BITHTT, Fle BREWHIEERY A
JWET =L LT 7 DBERD L
REOBTENBEOTWET,

We breed "grass fed beef" that eats grass and fattens it. By squeezing the fat by grazing, you can
enjoy the taste of lean meat rather than the amount of halfbeak, and since it is low in calories
and fat, it is also recommended for those who care about their health. In addition, the livestock
style of grazing is gaining worldwide acclaim from the perspective of animal welfare.

HEZERUARER

Pork

EWRE CRRICEE L, FARLAANE
IZ& B EF PRGN L EE A,
BICEvrO- HE - BEK- V1 25—
DNTERE BEKELCESARR, it
POSFLOUZEBRTVET, BN
Eo[ENLTELN BINPERD LR
WIRICBREBET S BTAICHIRICES
Eh>1BATY,

It grows healthy in a wide environment and never injects or powders with unnec-
essary antibiotics. mix mylo, sweet potato, polished rice, and whiskey pomace as
food, drink a lot of spring water, and eat red clay and seasonal wild plants.Itis a pork
that s refreshing and soft, has a good crispness and texture, and has a long shelf life.

Okinawa S4B IE
Aot RERH
Kuroshima Shoken Co., Ltd.
=aFY—-0AT1v
Beef
RERTBEEETAMN T —
TE-OLEHBENS

Wagyu beef from Miyakojima grown
stress-free in nature Okinawa Miya-
kojima

BhF TVY—

Beef

RERFBEEETANRT—
TEOLELBENS

Wagyu beef from Miyakojima grown
stress-free in nature Okinawa Miya-
kojima

B
=ENIm

Fruit and Vegetables /
Processed Agricultural Goods

Miyazaki Emﬁ/l_%

HASMH IVFo

MIYACHIKU CO., LTD.

B4 SEREREMNE

Beef

BEFIERRAEE LB OmE
ZROBBREINERELTRESR
HAERU EOEETE, BRICENTIE
SEMFENLES (BIR MFDAY Y
Eyy) TIRSERNEREAELRE
UEE—OMFTHN KETHTI—H
T79—N=FA—DRAAXZ21—(HEF
&0 2EEG CRASNIE—DO4,
Miyazaki beef is a Japanese black beef that was bornin Miyazaki prfecture and raised in Miyezaki prefecture, and has a meat quality
grade of4orhigher.In Japan, it s the only Wagyu beefthathas won the Prime Niniste forthree consecutive touraments at the Na-
tional Wagyu Ailty Co-Promotion Associaion {commonly known as the Wagyu Olympics, and s the only one that has been adopted
asthe official menu ofthe US Academy Awards After Party for the second ar since astyear. Wagyu beef

Okinawa ;4B IE
ARt JLyYas— MR
Fresh Meat Ganaha Co., Ltd.
HS—K
Pork

BHOH<— [E—ROREELVIRE
DEELEIYEEZTWEDT,
BEOfEDRRDBESHIKABEL
TWEIFRERWET,

Unlike ordinary pigs, our Agu is fed
with a uniquely blended feed, so you
can feel the tightness of the fat and
the low melting point of the pig.

Aomori B FRIE

BEARRE B2t
AOMORI NOUSAN Co.,Ltd.
FEIZAIZL

Vegetables

ERRMBAELILAE THDHIEH
DORFIMEL, BROVLHELTHON
TEN F4L<BLLWTAITKHEIEICR
BERE T, BREEDFR (NF1) (2
ALK BREBERE O, HAND
FOREEERUEREBEERTHIE
SNFT TV RICAIKTY, ORIV R
CRETHFZRVIBENET,

Shingo Village, Aomori Prefecture, s located on the eastern side of Lake Towada, a national park, and
is known as a land with deep snow. Herai garlic from Aomori Agricultural Co,, Ltd. is a brand garlic culti-
vated in a recycling-based agricultural system using beef compost from Shingo Village, the birthplace of
dairy farming in Aomori Prefecture. It has a good grain alignment and is well-received for its large balls.

FEREICAIZK

Vegetables

Z'0—/V)L GAPFRIEES L7 [F3k
ICAICK] ZBALLRICAIKT
o DRITOCoKDEFBBENS
TIYAVELRROHABHZR
ICAITKICHEEIFTEDET,

Itis a black garlic using "Herai garlic"
which has acquired global GAP certi-
fication.We take time and effort little
by little to finish the black garlic with
a sweet texture.
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Iwate ﬁ?%

—igEEEA 3133

General Incorporated Association Subaru

[J\IBENAF LY S iRE=> =
Vegetables

RIICIER D32 &, B MR T
Lo DiREMIE USRS, BT >T
EORKFEZHLET, 7BDINER
HET-RUTHR L. BE->.RD
DZVZJERNET, FBICBLL
&TY,

When planted in late autumn, it con-
tinues to grow roots in the midwinter
and finally sprouts in spring. It grows at once until the harvest time
in July and becomes a nourishing garlic. It is a very rare species.

NBENAF Ly CASEER/INT /Ny 2 5008
Vegetables

- NEFNALF LY bERESWVTN
JICU D= TOBEER DD
CASEBRICHNNFT=6DTY, MKIC
30MBERI LI TTICICER
AL CIEBICEVP T LER T,
Hachimantai Violet is peeled and
separated, and then subjected to
CAS freezing to keep the freshness.
It is a very easy-to-use product that can be used immediately by
immersing it in running water for about 30 seconds.

Akita FAFHIE
—iRAEEEA RERY—YX LA

Miyagi Ei}ﬁl;%

allRm kA=t

Ishikawa Syokuhin Co.,Ltd.

EESEFREVG

Vegetables

VEDVEDTEICHELEIFBERE
ADFEDDHROVHIELDET,
REEOFBRE—RLGEA
TROBES, BERMDHER.
{EERRRHER DY Lot EIfE
Ut

You can enjoy the handmade taste
of the mother who carefully finished
each one. No need to peel it, just warm it with a hot water bath.
Only domestic ingredients are used, and the sauce is finished with
no chemical seasonings added.

1/3B8OBEIENS10EOFER—7 A

Others

10 BEOEEHFEN 2> 8D A>
L R—=TTY, BHIREDRM DR
MEIEILD, BEWRGIEH UEIEICK
D, BEOHENEETVET, 1R
NYFDHFHELDT, BFEEDLD
VT ET RBEVWERBICERL
HWZWTWET,

A soup with plenty of 10 kinds of
domestic vegetables. The taste of vegetables is alive by the umami
drawer manufacturing method that brings out the taste of our
unique ingredients. As it is a dice-cut vegetable, it is enjoyed by a
wide range of age groups, from children to seniors.

Miyagi Ei}ﬁl/_%
#H2t BIZTL
Dendenmushi Co., Ltd.

BHIASHY = FEK2kg

Rice & Cereals

BHAEDRE (LFERNAEROY =
YETY, EHLBEMNOBVIZERD!
ROBKEGIBIAISHT, MDD D
{H>ENELIRRBETY, BHRNEEXK
ELTHEN RS BEERETHHTO
BRI E Ut E T, QICANCERICE
M BEMK. Z U CHEDIFEE ICEHRAE T
DVEENLLBRDKTT,

Sasanishiki that does not use pesticides or chemical fertlizers produced in-house. It has a characteristic that
contrasts with the sticky and sticky Koshinikari rice, and has a light texture with less stickiness. As rice to eat every
day, you will not get tired ofit, and it will enhance the taste of side dishes without asserting yourself. The flavor that
spreads the moment you put it in your mouth, and the taste that increases as you chew, s a nostalgic Japanese taste.

A=AZY OB Y= F DA< DKE

Powder

BHAEEOA—HZvovHZo+
DRBTY, TV TVBEH DGR
KMDOTA LoD RN DR
HETHDERDIREE BN ZR
FALEUToe RIZDAVEWVRITL
MO ERLEZEND/N\VBICRE
TYo

In-house produced organic Sasani-
shiki rice flour. We have adopted a wet milling method, which is
a milling method that causes less starch damage and keeps the
shape of rice flour firmly. It is ideal for bread because it swells firmly
with non-greasy rice flour.

Kanagawa $EHZS) || IR

A2 FFal

Akita Inu Tourism

HRHOKE

Others

BRNFADSBSETHIHER
EDBHHRENRZ Z100%EM LI=A
BRERF Y, /Y T51THREL
IFTenILY—T RMERDBRD L
ZENLTVET, AYDRED K
SBWEVWLI T PHOEIIRDR
FYIRFTY,

An authentic edamame snack made
from 100% morning edamame from Akita prefecture, the home-
town of Hachiko, the faithful dog.It is healthy and baked non-fried,
making the best use of the original taste of the material.An addic-
tive snack that tastes like real edamame.

BED7v7)L

Others

Fo OYENOEWVT Y 7)LER(C
HHEEOPRNKEZEAUIRER
EEY)—LEYYRUE LR, YD
KE3 BROSBENAEVWRHEH
OSFEICLDECTEVLL OB, 2
HERRNEINELREZZOAD S
[CR=ZMITURBOAZER LT
EX8

We sandwiched edamame paste and fresh cream using morning edamame from Akita prefecture on a soft
and light waffle dough.Edamame in this area is characterized by being sweet and delicious due to the cli-
mate peculiar to the basin where the temperature difference between day and night i large We use only raw
materials that are pasted from edamame harvested in the morning by contract farmers that day.

Niigata %ﬁiﬁﬁ
IVALYII7—IV AR
Encourage Farming Co., Ltd.
Y BB EOREAR TR
Vegetables

FREREDERERSA MY e
ALTWET, bYMITIgHEESE
M ETHERE EWHRAMEHTY, b
rOED EHIK EORBAVYF
L&Y,

We use rice and dried tomatoes from
Niigata prefecture. Tomatoes have an
average sugar content of 8 degrees
or more and are characterized by their sweetness and umami.The
aroma and sweetness of tomatoes and the texture of beans match.

rREAL—DBAHTFA
Vegetables

FRBEDSKERNSA MY hEME
BAULTWEY, MY METIgEES
EXUETHREEEARHHTT, ~
Y hOED EHIK HL—DEKA
TYFLET,

We use rice and dried tomatoes from
Niigata prefecture. Tomatoes have an
average sugar content of 8 degrees
or more and are characterized by their sweetness and umami. The
aroma and sweetness of tomatoes and the flavor of curry match.

vamagata | | |FiZ1IE
=4 RO
HANZAWA EGG Co., Ltd.
AEVH
Others

ZRRIZOINE, BRI THRA U
BTY, SKHOFY 7L FRESS
AEDRDF YT ETLY RUEZEDTER
BERLIE PORETL-DDEED
TRBSEHHIC3HBAMR, — O8N
BEOVSIEVICEN B RE—IDED,
BETIIDHHIREFOHSLIEHRD
NV ADEPHERLETY,

This product is made by seasoning eggs from a contract farm with only salty taste. After full-scale smok-
ing with a blend of cherry chips and cherry tree chips from Yamagata prefecture, it is aged for 3 days
to allow the aroma to penetrate into the eggs. The scent of smoke that fills your mouth when you eat a
bite. The balance between the sweetness and saltiness of the rich and rich soft-boiled yolk s exquisite.

ERMLHDEDFFY T —F—
Chicken

ERMBEEECOELVWFFUIv—
F—TY, CEOODHZHITIFF
OB T,

It is a rare chicken jerky that is ad-
ditive-free and non-colored. It is a
popular product for those who are
particular about it.

Ishikawa EJ | |/|$-<
M EREEMRS

Kaga Organic Farming Study Group

HHDT 1 —ILK

Rice & Cereals

BB, P RENERADBRH
ERTY,

Naturally cultivated rice that does

not use scientific fertilizers or chemi-
cal pesticides.

Nature Co., Ltd.

MEIT—ILRSS

Others

BMERNBTSYROMEIT—ILR
EEALZTITY, BRNIDA—

- D= @RNDT S5V REFRLE
T i JITY, MOIEMTEE, AT —
iﬂ,f,« ILRDEHHE T BHERTT,

S A gummy candy made from Kanaga-
? . wa brand Shonan Gold. A gummy

candy made by a Kanagawa manu-
facturer using the Kanagawa brand.
The more you chew, the more deli-
cious Shonan Gold will come out.

BRINREREY —

Pastry

BRNGEONEREFERLEZY
=T, U — DR T—h—R
WTWBDHHRTT,

A jelly made from Kanagawa's spe-
cialty Yae Sakura. The feature is that
each flower is in bloom in the jelly.

Ishikawa E“ll;%
REHEGEA &34

Agricultural Producers' Cooperative Corporation Kizuna

EEREES

Rice & Cereals

BHTEEWL KRR
Large rice that is delicious even when
cold




Fuku AT
—RMEEAN B EOENES

General Incorporated Foundation Echizen Ohno Norin Gakusha
BHEFHRERGEXS®@)I>EHY
Rice & Cereals

[ ey W EorBAEBARERICEEN
i / | 1o  BRENBREICEDEL NI,
= . HLTHORWIZEAYTT, 1k
FREH - LFAHRRETREEND
50% U ERS LTEONI=C2H D
DRI BEDEHRTY,

A sweet and glossy Koshihikari made
in an environment rich in nature,
blessed with pure water and clear air. It is a safe and secure rice
made by reducing chemical fertilizers and synthetic pesticides by
50% or more from the prefecture standard.

Nagano L EFIE
ATC(ERRE)
A.T.C (Sugihara Farm)
BEMVwsD
Fruits

ERNFTH ALRBEOENEL
METIEIRAZETORBHIRL
BBHZEIZED KO ERLET, &
THEHWWEIITANET,
Although they overlap, the taste
of strawberries of the same variety
changes in summer and autumn /
winter due to the longer days until
they turn red.It will be a very sweet
strawberry.

=4t INS

INS Co., Ltd.

KBRS v —%—

Others

HARBBD &bk KRR SR TR S
LBRLEYy—F—5 17D
DEHTY,

Smoked jerky-type snacks made by
seasoning Matsutaro's umami with
natural ingredients.

RA—=N=—=5359
Tablets

HEOHEARBDERENRICE
DEEIERROVMFEINTVNE
T B SNDIHER: MIEERE-
REFH - REAWE KRB EE-
AL,

Various effects are expected due
to the synergistic effect of shiitake
mushroom powder and lactic acid
bacteria.Expected effects: Blood sugar level improvement, hair loss
prevention, immunity improvement, fatigue recovery, stress reduc-
tion

Fukui *E#LER

BRSH IyF Y1471 MIBRIER 15
H.J.K Co., Ltd. Processing Department Kome Kobo Hotaru

[F=5hELH

Rice & Cereals

FLOBWIHRNBILAKICEEN-HD
E58, BHRILBK, COBRRET
BUBREFHDHFRESATLIAILE
AL ZHOKREEN LD ELHTY, &
ERE—IERE T RHOENZ0EE
HTBENHLEPH T, BEAROKD
WEED, 3o & IHIDRETT,
Miyama district, Fukui prefecture, a town where
fireflies dance, surrounded by forests where rivers without dams flow. We use abundant rice cakes
and seasonal vegetables grown in this natural environment to make the best use of the taste of the
ingredients. No coloring agent is used, and the color of the material comes out as it is, and the color
is gorgeous. The original taste and aroma of vegetables and the fluffy and crispy texture.

FMmanma
Rice & Cereals

(1% HEFRIZS | BHE
ESI D Sm DA s DRDVA S
EHEREBREFEALTVET, K
FMRZIRERARICANT, KEEEA
NTRLEZITOFEICTEDRERA
HZHRo

Prepare for 1 minute, just cook!We
use Koshihikari rice, risotto rice,
glutinous rice and vegetables from the Miyama area of Fukui prefec-
ture. Cooked rice that can be easily cooked by putting this product
in a rice cooker, adding water and salt, and cooking.

Shizuoka B[] I
AR KR
Okiyu Co., Ltd.
SUGOKANT#h A ]
Fruits

VA OIRBER R R LTI
MBS BZEMRTAIIL—VICLT
HFET, ERTHZEELTVNDD
THRMOR O REKRCRIEZOEE
EOTHENEY, BPOBRETZD
FEBBLLENOWLZWTEBE
FENOFMELTEIHAICAN
EER

It is made into dried fruit without sugaring using a microwave vac-
uum dryer. Because it is dried at a low temperature, the flavor and
ingredients of the material remain as it is. You can use it as a snack
or as a material for making sweets.

SUGOKANT k= k]
Vegetables

AR R A U TE
WIMTRSA MY MILTHDET,
B - AR TR TV 2D TE
PEODNZDEEESTENET,
ZDEEFHBLLEMNDICH>TTE
£BLWTIHRIEBORMELTS
CHIBICAENET,

It is made into dried tomatoes with-
out additives using a microwave vacuum dryer. Because it is dried
at low temperature in a short time, the color and scent remain as it
is. You can eat it as it is, but you can also use it as a cooking ingredi-
ent.

snga SRR
X1t LA (EAREFDIEN

Hiei Yuba Honpo Yubahachi Co., Ltd.

HADIE A LablE 180g(/\S —ILRIEES)

Others
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SEENE

I FENBRECERENMHTH LIS
| 0. RS2 BEBEDEDIELD
ERBICERERE Ul REAZIZE
E OFTHHBEREICRE, IL74—1
}Vr . RICERT BEREITADHERE
( T, HERABD, EHROBFODE SN
1 BT, OEDIEEFREOHEK PR
DRES, OSNORSHEVET,
By controlling the number of bacteri in  hygienic environment, the expiration date was 2 months, which was signficantly
longer than that of normal raw yuba. Raw soybeans are limited to Shiga prefecture among domestic soybeans. Itis a raw
yuba that s ayered in a mille-feuile shape and has a moderate chewy texture. It s a sweet taste and is characterized by
asmal aftertaste. The sweetness, rch flavor, and mouthfeel of soybeans are different from other raw yuba.
HEDIE EXHEDIE 1kg (/\5—ILFREEENS)
Others

FRRERINTHEREXZTY, —O
ROBNPTWARES(AY PLELT
PDFHAE, ZOEENLNBHEDR
BERBUEZTERTE, Hhy hOY A
RIFELIN O —TIEH D £ Ao
B & MAOEHLTHIHAES
9. o LALEBSHEZEODIEE
B ZENHRETY, GERESHD)

All raw soybeans are from Shiga prefecture.Cut into bite-sized pieces that are easy to eat.No
need to cutit, it is convenient to use as it is for various dishes and side dish ingredients.The size
of the cutis not uniform due to the chopping.After thawing, it can be used either raw or heated.It
is also possible to sing Yuba as a purveyor to Enryakuji Temple on Mt. Hiei. (With certificate)

Nagano = EFIEL
AR —R

Ichiei Co., Ltd.

yva

Fruits

EMREDRLABRDOREE, T
DBNAZELEEH ZERLCET
N

Shinshu's unique climate creates a
temperature difference during the
day and strong sunlight in the fall,
and grows deliciously.

Shizuoka B[] IR
kA
Sui-getsu
[FBEHDIFTRY
Vegetables

SETI0BDERTTY, KBEDHIET
R FRDRESHEECOREELT
VWET, 2L~3LY A RITETTH S, B
HIBEHFLTI2—Y—RBRIAED
RIKISERE T, (353 O & HH LS
i CRIKE L2, FEELU LD
BEOBBLTVET,

This is the 10th planting this year. In order to
rotate with paddy fields, diseased pesticides are cultivated with reduced pesticides.
After growing to 2L to 3L size, when it gets cold, it has a sweet and juicy texture and
the taste is the best.We are trying to improve the taste by spraying honey etc. with
cultivation technology and trying to make it taste better than last year.

FRIRERILOND

Rice & Cereals

MOFRIREROBENG TNeDE
WmEBAREDFMI TY, -SHZE
DBITRIB KA (AR LKEAT
DHFEF. - BHOKA KEHAIV ) —
NME) TORLE. - BRERRZHE
L. 2D ELEREROERDREH,
The purpose of my specially cultivat-
ed rice is"Harmony between people's
lives and nature". + Cultivation in paddy fields isolated from many
types of conventional paddy fields. + Cultivation in Satochi paddy
fields (without water supply and drainage concrete). + Providing
rice as a result of promoting organic fertilizer and making soil.

Kyoto SRR
SDOHEER

UTSUMI NOUEN

BRARESZHYFFa—IL 52HBE Y MHL—R—R}
Canned & Bottled Food Products

e &R 70—t RBERLT
BERBII AL —R—ZITT,
151515802 E b hbAL— 265
IZFNUER—TFICEARNFT, ZDF
FTY—RPTA v ICEBENL
=213 & 9,

A luxurious tomato curry paste that
uses about 70% of tomatoes.Dilute
it 1.5 times to make tomato curry, and double it to make soup. You
can use it as it is for sauces and dips.

BARERENYTFa—IL S2HBRM MTYY -2
Canned & Bottled Food Products

AU bV bEERICERULFRD
A9 TSALIN\Y Y —RTY,
ZDEEFTEEREBICESEVWE
RIFES 7RKT LISV 7)—TH
FRICER D N\VT S RIEEH
DA FLLYIREDY —RELTH
BELHVITET,

§ A hayashi sauce that uses ripe toma-
toes luxuriously and adds the richness of beef. You can use it as it is
or for cooking.7 major allergen-free and safe for children. You can
enjoy it not only as hayashi rice but also as a sauce for omelets.
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Kyoto ;ﬁgﬂﬁ\_

REFRAKEN - NInELRERRS RBEM

Kyoto Prefectural Agriculture, Forestry and Fisheries Products / Processed Products Exporf

RHYH

Vegetables

RATEEHONL A, VvF
2R E LIRBARHT, ERn
AT A< EoigEnIV S
ARPRIZELWEHTT,
Kyomizuna is a vegetable with a soft
and crispy texture, a delicate petiole,
fine white, and a beautiful contrast
with the green leaves.

NERE

Vegetables

R TORFRIBOERIFENDHT
< K 1300FRIICHAINIZED
EHENHD. NFRE(ZERDER
T (BR) ORRBETT, EOWH
12BN BN, REXRKOHBRE
BODSHRBTY,

Welsh onion cultivation in Kyoto has
a very long history, and there is a re-
cord that it was introduced about 1300 years ago. Kujo green onion
is a representative variety of Japanese leaf onion (green onion).
There is a slimy inside of the leaves, which is characterized by the
original sweetness and softness of green onions.

Kyoto SRR
FOHNT7—

Matsumiya Farm

et FREBIT
At BR7 7 —

Kenkou Farm Corporation

REME EHRTLF

Japanese Confectionary

BRSNS, REAFCECTHE
PYTAEERELCWET, Z0OF
YY1 EERBINTERICEL
Flr 2TEHEBLTVET,
Organic sweet potatoes are culti-
vated in northern Kyoto prefecture,
where clear streams flow. We have
made the organic sweet potato an
organic processed product. All are
managed in-house.

Kyoto FREBHF
FERF

MORITA SEICHA

Hyoto REBF

i T E (RHLRE)

Tsuji Tomi Co., Ltd. (Kyoto Tsuji Farm)

BHREERIBBKI2ZEANEE

Rice & Cereals

Ny

S2EIAVI-UIEXERREERRE
FHEOKTY, FERELNEAD RO
(3 ERBADIV I —ILEBARTER
—RENREEREMELER  REL:
EROME(S, FRIBME U S b B Citng
RHRBEOBHED, RBBOTIEOBARK
DHBRRETT,

This s the rice with the highest award for the second con-
secutive year in the national competition "Rice Banzuke". The taste recognized by famous eastern and
western chefs isEven in the world's largest international competition, we won the highest score within
the same variety many times!The secret of the stable taste s the accumulation of precise and steady
special skills that spare no effort. It is a gem that shines with craftsmanship unique to Kyoto.

RFEERIAEKIO RFEKK TRIGA LY INYIR

Rice & Cereals

ZROREMOE S (EEROBAE 5D
CEEBRHLRFBARNLVERTY
HREDNERLEV, ZO—EOER(L,
RTEBEL KDDLV DHRATT,
ZZISEBL BRLOZOLYITY
TEKI Ao BHREETRELS[E
BRU< BARPT W EADICY =5 —
FHOBRTY,

The nutritional value of brown rice s dozens of times higher than that of white rice. Considering the body, it is a
food that | definitely want to eat every day, It doesn't spread for some reason. The main reason for thisis that tis
difficult to cook deliciously at home.Focusing on that, we developed this range-up brown rice. Fired by a special
manufacturing methodtis a product that repeats one after another with a "delicious and easy-to-eat" finish.

osaka ABRIF
Xt MES

Wadaman Co., Ltd.

H1=nb LEF

Japanese Confectionary

KR TRCKRZERLTONTEET
BEF. CORFORBITAELT
b BREREOELLTORLNET,
BBEICANTATA LTS, ZoH
<EBRULVLEFTY,

This dumpling is made by steaming
rice instead of rice flour. The charac-
teristic of this dumpling is that it is
soft and fresh after thawing, and it is
soft and delicious even if you put it in
the refrigerator and cool it.

HA 2t HBEREE=

Nihon-Sogo-Engei co.,LTD

b & T<HRRER>

Others

THELTVWSREEZAA
PRI W EBERFRERD
JV& SATEAIESTSRERERE
F3AL—hTY,
It is a rich matcha chocolate that
uses only high-quality Uji matcha,
which is made by carefully grinding
tea leaves cultivated in our own farm
with a stone mill.

5 & <RBER>

Others

REROEDRDEAEATHRIC
®E FIAL—MIREE FELW
BEROENELOD BELLWRE
*F33

A rare Kyoto bancha chocolate that
you can enjoy the fragrant taste of
bancha by carefully grinding the
leaves of Kyoto bancha with a stone
mill and mixing it with chocolate.

Wakayama F{1Zx| | |IE

HAR1

Matsuo Co., Ltd.

BREWDTE

Rice & Cereals

JAS/EU/NOP0)3I T DEHR
HxZr-RIE£TY, MIHERIE
DEEFEATCRbNWD T&, O
[TANZEFYYDESBEIELL
ENOHNELOET,
Itis a black sesame that has received
organic certification in 3 areas of JAS
4 / EU / NOPWadaman's proud roast-
ing technology is used to roast sesame seeds. When you put it in
your mouthYou can enjoy the fragrant scent like nuts.

BREER—ZL

Sauce, Others

FR(EEA-3—0w/ 8 TR AOEME
OEWRIEZI-ETF Mol %
B> EREENITINORLTES
NfeR=2 b, FHOEZDTTES L
L&D BOLNTIERRDENEE LD
BHR-AMITEE L, CEORKER
LORBR=Z M —ETY !

The raw material is black sesame, which
has been certified organic in Japan, Europe, and the United States.A paste
made by slowly grinding roasted sesame seeds over time.A paste that allows
you to enjoy the smooth and original scent of sesame by making it with time
and effort.Is done. If you want to enjoy the flavor of sesame, paste is the best!

HEE®XH—/Amanatsu Vinegar
Canned & Bottled Food Products

PHLHBEED I —YVERH—, HE
DBRVEFRERN R 720, HEDRAN
BOHESFYAY T [ERVETRPHRA
B RROFHEN BN £F, REBIH
HEHOBEHEEENRRERAL,
EORKEEAESORIC E5PHHE
EFOEHRIRDAET,

A fruit vinegar with a soft acidity. In order to
remove the strong bitterness of summer, the syrup taken only from the fruit of summer
has no strong bitterness or unpleasant taste, and has the original freshness. Using the
long-established brewed vinegar in Kyoto and domestically produced vinegar, you can
enjoy the mellow taste of vinegar after the sourness and bitterness of summer.

HEYYY+—1—717)L/Amanatsu Ginger Cordial
Canned & Bottled Food Products

[F2ER D132 RM] LW BHERDY
4 0y 7Ty, HEQRWERERD R
b, BRDOOBESTYAY T ERNE
BRPHRA R RROFEOD DB &

o 7, 2T ICHERBAOLBAREDYY
 Sr— AP —EMAELE, EYYEED
L ESY S —OBHTT. 28EPELC
= | BosEENBHET,

Itis a syrup that means "a product that energizes the body." Syrup taken only from the fruit
to remove the strong bitterness of summerPu has no strong bitterness or unpleasant taste,
and has the original freshness. | added domestic honey and ginger powder from Takachi
prefecture. Thanks to the tingling ginger, there is an action to gently warm the whole body.

HoNDB60% K1Y >o 200ml
Soft Drinks

» = FERANO.1DEHD [# 5] DHk]
. EERALRY VI TY, FEE
[CTEELTEDETDOTHRDOED
at - PRKEZOFEICH LIS, RitE

1 60%EALTEIDT, heRN
FOIRRERESEUHEITET,
Itis a peach drink that uses "Arakawa
no Momo", which is the No. 1 produc-
er in western Japan. Since it is manufactured by hand, the scent
and flavor of peaches are kept as they are, and 60% of the juice is
used, so you can enjoy the fruity feeling of eating peaches.

EbhHHNAT 21— 200ml

Soft Drinks

MILBEHREMA (S, BAR—EEH
DEERTZV RO 2LV HH
AL ZERDICERL, FEECTR
BELTHENETOTRKNRL, B
B72100% > 2 —RIZEN T,

In the Arida region of Wakayama pre-
fecture, we mainly use the highest
quality brand "Marken mandarin"
in Japan's largest productlon area, and since it is manufactured by
hand, it has a good flavor and is a rich 100% juice.

Shimane %*El/.%
HRzt 253—
Kokuyoh Ltd.
BREETLF
Vegetables

RERBRTHEEN . BREED
TOFENE (MLIF2H) 2ERLE
FLFETT, RoDDOREKEBRA
DHEKESELHWEEIT2%H
TY,

It is a dried potato made from sweet
potatoes (Red Haruka) grown in Shi-
mane prefecture, which is grown in
nature Shimane. It is a gem that you
can enjoy the soft texture and natural

sweetness.
BELLCAHAT ULV
Tablets
& BIREFEHRED L UAHEFEALT
BEGLC A WET, B0 REBEERNZE
- - ALY TUXY T,

We use freshwater clams from Lake
Shinji, Shimane Prefecture. A sup-
plement that uses safe and secure
domestic ingredients.




shimane E2ARIE
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Okayama [ifj]

Rt XS4 (KARAKU INC.)

KARAKU INC.

Hiroshima JZ\_‘%L_ER
FEH—I55—CHASH

Morimoto Shokai Co., Ltd.

RSA1LW5LEL

Fruits
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Additive-free dried figs made from
Shimane prefecture's specialty figs (Horai persimmon) cut into bite-
sized pieces and dried. Horai persimmon has a high sugar content
among figs, and you can enjoy it deliciously. You can also enjoy the
unique dry texture.

F Ui (FE %A

Fruits

i

BERERATREOEEMEERMTT
URICUE Ul Uo<KDIEEEN T TR
BEEBETHDHKE ERERDAE
To ZRILAFVIERLTEN EAL 4
A~9BTAREN LA N ET LKA
TEETOTHEE (10°CUT) TORE
ZHETIELES,

Saijo persimmon, a specialty of Hamada
City, Shimane Prefecture, is made into dried persimmon without additives. You
can enjoy the sweetness and umami of persimmons by slowly drying them. Sulfur
dioxide is not used. Moisture will come out when the temperature rises from April
to September, so we recommend storing in the refrigerator (10° C or less).

p
Tokushima {2 I

FEtR A RS

EOWGIFT
Canned & Bottled Food Products
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SSICBAHSEWAE LS,

We have made it possible to store fruits for a long
time by using the "water-ripening method" that we developed in-house with the desire
to "taste the world-class white peaches all year round." It is a peach that you can enjoy all
year round in a state that is as close to raw as ever. The sweetness is suppressed as much
as possible so that you can enjoy the natural sweetness and texture of the fruit.

Kk (EHK)
Canned & Bottled Food Products
[ERICENLAREEPHRO>TRLL
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SOICBAHEEMAE L,

We have made it possible to store fruits for a long
time by using the "water-ripening method" that we developed in-house with the desire
to "taste the world-class white peaches all year round." It is a peach that you can enjoy all
year round in a state that is as close to raw as ever. The sweetness is suppressed as much
as possible so that you can enjoy the natural sweetness and texture of the fruit.

tagons 75) |12

HAEH JABIIRT—FY—ER

Mothers-Warmth CO.,LTD.
Sweet Black Garlic
Vegetables

R ICAIC< Z FRDFKEE TH
Blo ERSRIR TICAIC<DFFO

FRVBERRD W, HHDELE
BELWRICAISK TY, HEET45
~S0EDEELHDET,

Aged fresh garlic in a special fermen-
ter. The far-infrared effect activates
the enzymes of garl\c and the complete fermentation gives it a rich
taste without harshness. It is delicious black garlic with a strong
sweetness.There is a sugar content of 45 to 50 degrees with a sugar
content meter.

cagana 75| |12
ABBER %A%

Nishiji Foods Co., Ltd.

HERS1 R
Fruits
BEREOMERZTRICLELT,

We sliced the yuzu from Tokushima
prefecture.

HME—ILNT
Fruits

BREOMRZ/\TRICLIZED
TYo
It is a putty-shaped yuzu peel from
Tokushima prefecture.

Kagana 75) | |12

iRt =8T377 -4
Mitoyo Eco Farm Co., Ltd.

HBREICAIZK

Canned & Bottled Food Products

ERIMTY Y DIVREEET/ Y
FUTENTFREN T

It can be stored for one year from
packing with a simple manufacturing
method without additives.

HREICAICK

Canned & Bottled Food Products

RN TY Y TGRS E T/
FUUEDTEREN TEE,

It can be stored for one year from
packing with a simple manufacturing
method without additives.

JA Kagawa Food Service Co., Ltd.

FI—T0kE

Others
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AmPBASER T,

Eggs produced by chickens raised
in the warm climate of Kagawa
prefecture. Olive oil from Kagawa

prefecture (Shodoshima) was used as feed.lt is a product certified
for olive-related products from Kagawa prefecture.

#1)—7 DIEZ (F50)

Others
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ALE LT, BIIREA)—TBE
FABIS BT,

Eggs produced by chickens raised
in the warm climate of Kagawa
prefecture. Olive oil from Kagawa
prefecture (Shodoshima) was used as feed.It is a product certified
for olive-related products from Kagawa prefecture.

HX&it E0HHCDM

Tosa Hikari CDM Corporation

ERTF

Others

RIWDKEDOEZBRD=5%ER
[CHS>TRIEDD ZDERF T, R
EMOBVMEY TE > ERILBNRT
EHVZWEBWRICEZSARE
FUrz, BB TRIEIMZET,
It is this dumpling that brought the
leading role of many dishes, Nira.
I mixed leek in the skin because |
wanted to eat more with nutritious
plants. The colors are beautiful and
the food looks great.

Dainichi Seika Co., Ltd.

INFRLREHD A

Fruits

BHADENNEEWS B TERAR
SNIHE—MLWHDATT, 1951*"
TP —TRAILTEN, BEI12E
iz [SHEAINENLZ (&
Bl zn Tz UNRILl &5V
AIELTVET,

It is the best red mandarin orange in
Japan that was discovered by chance
in Kagawa prefecture, Japan. It is sorted by the sugar content sen-
sor, and the sugar content is 12 degrees or more.[Sanuki Beni] 11
degrees or higher is ranked as [Kintoki Beni] and lower than that is
ranked as [Ohara Beni].

YA YRANY b

Fruits

DY AYRANY MIENRKRIE
BNDZEMHERDNES TY, B
LTI, LR TRFLENALETD
THHICHEEWTWET,

Shine Muscat is a seedless grape that
can be eaten with its skin.Although
it is seedless, it is durable and
long-lasting, so it is also suitable for

Fukuoka E[ﬁlﬁ
KAt SHEEIE
Takahashi Shoten Co., Ltd.
AROYRT
Fruits

AMNEDPTEERLTED, INEH3A
BRICATLTOSRLTOES, T TH
BT PARPY1—R RLyI VY2
FCAVET, 91T 7J7I\°E/EET‘
RUYVIPTARICERLTNT
TIRE—ILORME UTRERV:
T BHODTIIED, Brit(C
AZHBDET,

Citron from Kyushu is used, and it is squeezed and frozen within 3 days after harvesting.
For processing factories, it goes well with ice cream, juice and dressings. In Thailand, it is
used for drinks and ice cream in cafes and taverns, and in Taiwan, it is used as a raw mate-
rial for beer. Our citron is very popular because of its aroma and taste.

BREDYE

Fruits

NMNEDDYZERLTE D, &
#IBLUANICRZA ZMILTER
LTW&EY, 71 27 H—MMIR<
AU YITIEATIPEEETRY
VORTARIERLTWEWT
WET, BHOPTFEN, BRI
FHEL B ARD B £,

Citron from Kyushu is used, and it is
sliced and frozen within 3 days after harvesting. It goes well with ice
cream and desserts, and is used for drinks and ice cream in cafes
and taverns in Thailand. Our Citron is very popular because of its
aroma and taste.
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Fukuoka *EEEE_]/L%

HEEER st
MOROFUJI TRADING CO.,LTD.

DIV (EDhEY)
Vegetables

BROUMTREFBLTED, £
B T—EDHR(16°C) &7kE
BPRIENTVES, AhSURLT
[FDEBRE EHOPHVRFEHERIF—
FEIEERZE,

It uses natural groundwater and
maintains a constant water tem-
perature (16°C) and water quality
throughout the year. Please enjoy the unique flavor and refreshing
spiciness of this wasabi.

fig =3

Fish

BICFREE (YY—ALYY) &R
BRI LILED BDERSHIA S
NT ZUPENEFRHICELERN
PILERLWRICEDELR!
EDRLBVWERRNAVEDRIS
TRANET,

By mixing Natsuka Hirado (summer
orange) in the bait, the fishy smell of
the fish is suppressed and it has grown into a delicious fish that is
easy to eat for women and those who are not good at fish! You can
eat raw sashimi that you can't eat unless it's fresh.

Nagasaki 2|12
KERR HARH

Ohira Shokuhin Co., Ltd.

ESHIHRE

Vegetables

RIFREDEEIRES ZATES
Adr FEBU <D EFIBL - HBES
BEUf COIREDR] ZZA
TWETOT ENENELTCIC
BEWEITES, BETYvF- v
FEERINDRWRIEREHED
BRI EHELH T,

- Takana from Nagasaki Prefecture is
soaked in salt and slowly aged and fermented for half a year. Since
this "honzuke kana" is carved, you can use it immediately after tak-
ing it out of the bag. Please enjoy the real thrill of the thick, crispy
and crispy Nagasaki Prefecture Takana.

MoLER
Vegetables

RIBREFNEERE S CATETAR,
FEBUKD R RBIEE L C
OIRFERDR | 2l <HAT, BFF
EMA EVY v EEMEEFE LS, ot
ROBRBREEFFOERD I LICHNE
T AV —BEND—BERREZZN
| &Y
Takana from Nagasaki Prefecture
is soaked in salt and slowly aged and fermented for half a year. |
chopped this "honzuke kana" into small pieces and added pepper to
make it spicy and spicy. The texture of the fish and the spiciness of
the peppers are addictive. The spicy aroma is even more appetizing.

APREXBRES
Oita Agricultural Cooperative

HHER

Fruits

HEZE100FULDELHDE]TT,
BB BB AN L IIRENGHLT
WET, REDRENS, Xtvif—&
BRTHERRZT>TWET, 2. DA
COBEREIRBALN TSIV
LYy a0ORMERTIIHTHLCERD
ANTVWEY, BRELAETIGAPDRIE
ERBLTVETY,

Hita pearis a production center with a history of over 100 years. We export to Taiwan, Hong Kong, Vietnam,
Thailand, etc. In order to stabilize the quality, we perform thorough fruit selection with an optical sensor and
visual inspection. In addition, pears rarely incorporate the smart fresh technology that has been introduced
to maintain the freshness of apples. All members of the club have obtained JGAP certification.

Y AYRANY
Fruits

SrAVIANY MIBXDOBE KR
v BT, RADRTIF2008F £ b UN#E
MIREDE LIS, YA VYRAY
[FRIES LWED EBWEE AR
TY, Fo RN TEEW O %
FIKCEBLZDEEEE LAV
LEITEY,
Shine Muscat is a Japanese breeding
variety, and harvesting began in 2008 in Oita Prefecture. Shine Mus-
cat is characterized by its wonderful aroma and high sugar content.
Also, because the skin is very thin, you can enjoy it as it is without
peeling it.

Nagasaki Emﬁ!—%
BT 7—L KAeH

AISAI FARM corp.

Sl B4
Vegetables

CEHODORIBICLD TEAEDIL.
EELBOIRIILERBOELE
B HIRE BRI EFRAB R I ie
WEKRLITY,

The crops produced by careful
cultivation are rich in sea minerals
and the blessings of the sun, and
are exquisitely delicious with both
sweetness and sourness.

HhI7ILI=Zkv b
Vegetables

S REDEHEBDIXTILEEEIC
BALBRTY, hZ7ILIZhYh
BB TR REEKEZNE
NRBID' B D, HIRE EHEFRRIE
ATWET,

It is a vegetable rich in the blessings
of the sun and the minerals of the
sea. Colorful cherry tomatoes are
characterized not only in color but
also in texture and taste, and have
both sweetness and umami.

Nagasaki 2 [FIE
BRa AFE

Tanaka Nouen Co., Ltd.

F5NAE

Vegetables

BRSO ERUHELZFALTH
BLTWEY, RERLEICERDE
BROWKDEEE%, BB TORKT
BEEELTWET, ACHN DR
WD TETERNET,

It is cultivated using old-fashioned
homemade compost. The water
content, which is indispensable for
quality improvement, is thoroughly controlled by watering in the
field. You can eat it raw because there is little harshness.

7K

Vegetables

FRENIZIRIEHRVLEDZXR
FILTWET, mERECERD
ERVWKDEEE %, BEHTORUK
TRIEEELTVEY, ZNIZKD1H
EEDORVKETY,
We value soil preparation, which is
indispensable for growing vegeta-
- bles. The water content, which is
indispensable for quality improvement, is thoroughly controlled by
watering in the field. This makes it a water vegetable with a good
shelf life.

HXEtt IEEF—ERRENE

Himeno Ichiro Shoten Co., Ltd.

RO RE LLTFHE

Vegetables

RARET100%HE DR IR(Z4.0~
5.5MER>RXD. FNES

100% from Oita prefectureThe shape
of shiitake mushrooms is 4.0-5.5 cm-
Plenty of umami and rich aroma

AAPREGHEEDHR

Vegetables

ZLWFORIREREMMMARICLE
Ufeo Fry ot EsnamafERLT
WEYOTHITEOOMEETEHEE
FEVWRTVILTTY,

The edible part of dried shiitake
mushrooms is made into a fine pow-
der. It is an easy-to-use type that can
be opened and closed many times
because it uses packaging material
with a chuck.

Nagasaki Emﬁl/_%
#Xe 77V - 3-KL—>3ay

Agri Corporation Co., LTD.

HZWE 17810kg
Vegetables

IRIINEEICEENTVIRIF
AEDRSTRINFOERMEZ
To>THNET, (L2EREEAL
WL I<h, BSOEE, FED
BEEEGEEZMELT REOB
WRIRFE1ERBREITTHI D
TEEY,

We are organically cultivating Anno
potatoes at a farm in Goto, Nagasaki, which is rich in minerals. We
can deliver high-quality Anno potatoes all year round by thoroughly
implementing soil preparation that does not use chemical fertiliz-
ers, field management, and storage temperature control.

F—H=ZvoELPH—

Vegetables

BREBEOIOFVEEPTTFL
FICUTe B2ERMDKRLEPAL
YINROHLTRANLGNZEPDT
Fo HBEPADDEICDELINES
(2 & EPHEBHT FL—=
VI TERLSIHE>TENET,
Boiled and dried sweet potatoes
grown organically, this is a snack that
can be safely eaten by completely additive-free babies and moms.
It is designed so that the baby does not get boring in the throat and
can train to move the tongue and chin.

oita KB
BRI TLZ1T7T1
Mlifecity Co.,Ltd
EBOHESF
Others
H BREFNOFEERY Y (Fermented
drink) SBACBVWTEARDRES L

SHBHON, SSICHRERK DB

IBPEHORBRROIERS EHH'E

BHSNDHRFEIOSVILRICES

BWMEDRENERHHERRM T,

Fermented drink born in JapanThe

splendor of Japanese food has been
recognized overseas, and the efficacy of fermented miso and soy
sauce, which has been around since ancient times in Japan,ltis a
natural food that boosts the body's immunity against the new coro-
navirus while umami is being recognized again.

SOFEVD

Vegetables

ZOEOFVEDREIS[RIEZM] T
T RDBROREBY Y VI EDRETY,
RIZFBHFNERIOBBISRFINE
To COEL YA EDRMBISIIRICED
N BEOYYVIELNEILILLSFED
BEEHLET, AARE Ty b
7V7)—= GMO7"—, E93YC&B6,
SELRYEE

This sweet potato variety is "Beni Haruka". It is a representative of high quality sweet pota-
toesin Qita prefecture.Beni Haruka is stored for 40 days after harvest. During this time, sweet
potato starch turns into sugar, which has a sugar content 1.5 times higher than that of normal
sweet potatoes.Health Benefits: Gluten Free, GMO Free, Vitamin C &B6, Rich Dietary Fiber

HhXeHt vILNEYE

Marutomo Bussan Co., Ltd.

(RER) BXERAKRBEAHEX 7 H

Vegetables

BAEREOEEENI 5D H0.01%
BEULDBNBRVAREDREETY, #
ENFE LTRSS E TRNS
BN T LRV RBRAVBRIEH
KEA ZOERIIBORFFELZERSE
REFTIHFRYL UIAEEENET,
It is a very rare shiitake mushroom that
can only produce about 0.01% of the
amount of shiitake mushrooms produced in Japan. If the sunny day does not
last for a long time from the time when the shiitake mushrooms are cut, it
will not be possible to make a beautiful growth. The pattern is reminiscent of
alongshell and is greatly appreciated as a lucky charm in Greater China.

RO RERKNAEHE (RT—FFA)

Vegetables

KPBERAEEOT TLRICHETER
DEEHNSMU LD DEFERICTE
NI EDTY, HERFAERBID
NBHFBVTLESI DT, WEHEETAE
WEDEAEBLLWTY, £-CORMRIE
FEIEBBOMLVF Ty I ORREEVVR
SAYERHONTRDBELHE N —
HEUTAHERERTT,
Among the original shitake mushrooms produced in Oita prefecture, the ones that are particulary thick and have an umbrella
diameter of 8 m or more are selected by hand selecton. As the shiftake mushrooms ge bigger, e umbrella opens, so it is very
rare for thick shitake mushrooms to be big. I aditin, this product is @ product subject to raceabiltyof dried shiitake mush-
duced in Oitaprefecture, which |y recognized as genuine under trict checks by athird party organizai




Miyazaki Em%}l;%

KA EXBEIE

SUGIMOTO Co., Ltd.

FMELWEIFEEE (EAZ) 70g[HEREL Y Ef]

Others

POTICERABVECEFIXDEAZT
9, (EE25-42mm) HOVEREHT VX
FTRELTLWETOTERLS TRIEN
TREFIYYTERAMF—FVFY
TRAMOICASTOVES, boL BEIR
BOUHM S I— Vv RBAEZFTVET,
BE) VI DOWENIBLL Y EEE
HALTWET,

This shiitake mushroom is called “Donko” £ and is picked when budding, so it is meatier than
Koshin, bite-size, 25-42mm.The dried Shiitake mushroom from Kyushu (a Southern Island of
Japan) cultivated using Japanese sweet sap oak (“kunugi” in Japanese) are primarily recognized
as the best. Kunugi logs gives the Shiitake mushroom a distinctive sweet and deep flavor.

NMERIBHEE40g

Others

FUEEREOI 7TILBOBET, B)
BOSEHRBNET, AMERARK

Y BOTUHE100% DXRRZDIEH T,
‘F e Grealyimprove the flavor and boost the Umami of anyofyour cookings! Unlike
i ;ui} Dried Porcin,Shitake can enhance the aste ofyour cooking without adding a
M mushoom flavor.Youcan add more powderto produce a Shitake fiavor, ur Shi-
£ take s the most naturalVitamin D, 401U (136meg)  100g by WB e

monks found Frestgown Sitakeis the best Umami enhance

morethan 1000years agoin apan. The rying and ehydrating proces of Shifehe
produces "Guanylate anaurel Umai enrgizer,Guanylate amplifes th Umamitast f all foods. ur Shiahe Powder s a larger coarse ginto
add a deeper fiavor and ainer grein to add lavor qicky Recommendation: 1 ry TBSP o 1 pre-soaked sp senvs four By adding a it waterand
viiing 10 minutes efoe sing, maximizes 3theUnami Flavor Storeinacryand cool lce

Okinawa S4B IE
EREEFAGRRM 7EO-5T7LyYa
ACEROLA FRESH CO.,, LTD.
7EO—5Ea2—L
Fruits

BECHZERLEIRAETHESN
65@;?%‘63} BEYIVC EYIY
E.BR—YhOF VHE#T, BRLE
BBV ERSNEY, COER
1§, EALLCRREZDEEET LSRR
FLEEDOT N FESELER ORI, A
BEAPRESNET, Fo AENIE—
PERALTENEHA,
Its a valuable fruit that s cultivated without using pesticides or scientific fertlizers. It is characterized by high
vitamin C,vitamin €, and high beta carotene, and is estimated to be highly effective when ingested. This product
is made by squeezing ripe fruits as they are and storing them in a freezer, and the flavor and ingredients at the
time of manufacture are retained for about half  year.In addition, no coloring agents are used

7EA—-3FLITLRYYY

Fruits

TRV ITE, “Fry 1Tl
v BADEYIY CHBIRTERT, K
L PREEK, SEEE 7D, 3T
] MIDNFBREBFHTHEBL LN
DWIZITES,
A concentrated diluted drink with
50% acerola juice.You can get one
day's worth of vitamin C with "one cap"You can enjoy it as you like,
such as splitting it with water, carbonated water, or alcohol, or
sprinkling it on yogurt.

H TEA—-3RT50%DREFRS A

Okinawa RIS
BREM F12AVESR

Daiyuu Industry CO., LTD.

Miyazaki == |5 L2

RS RAN-TYF

NEIGHBORHOOD INC

RAN=2Y ROHHA

Fruits

ERAEDY EOXRBEARZDKISTNR
WRETABORERILICATTEEN
T Db BROZEZE EAMILARDK,
KBIRILF—%EHEHADIERL
& BRBLENIC DS 1B ATT,
Luxurious richness and crushing
feelingA mandarin orange born on a
well-drained slope facing southwest,
exposed to plenty of sunlightThe deliciousness of the temperature
difference between day and night, the water in the Kyushu Moun-
tains, and the energy of the sun.It is a mandarin orange that is par-
ticular about making it natural.

TEENHMATY2—R
Soft Drinks

BABENAICCEDD, BBREYDOD
REZR—UTNERDERET, RTE
RHZET BLWEKRE H AN RIE B
KROR(ZAVHHN, ERERNEH R
R, AINI373 < Z DEDERKL VWHA
ADZDEEBTENTNET,

We are particular about how to make it nat-
urally, and squeeze the center of Kodama
that has passed the inspection for zero residual pesticides.By squeezing the
whole skin, the gentle acidity and sweetness are condensed. There is richness
behind the umami, and it tastes like eating fruits and vegetables.There are no
additives, and the delicious oranges of the year are squeezed as they are.

Okinawa S4B IE
3 == = o
BRI EEA
Okinawa Agricultural Cooperative Association
SRESESE
Salt, Sugar
BHETIIS DOENTIH CREEZE
. ELTHD. & TBHEPEDAEL
e 9, SMEBEDRREIIRBE-
O EBETRERFEO®REENES
BUHLIZEN,
Our group produces brown sugar at
factories on five islands, and each
factory has a different taste and aro-

ma. The brown sugar from Yonaguni Island is brown or dark brown,
and you can enjoy the unique taste and aroma of sugar-containing
sugar.

S —9 09— —HHLY—

Others

ROHBRAKDY -0 —Y—%
BEELWEEEY—(CHEEIFEL
Teo V=00 —Y—HBELU—DIF
MY Ty I IV ho h—
TF— 7EOSHREDSEEDH
BEERRZFEALBHBELY —
TYe

The refreshing flavor of Shikuwasa is
made into a fun konjac jelly. It is a konjac jelly that uses 5 kinds of
fruits from Okinawa such as pineapple, tankan, kabuchi, and acero-
lain addition to shikuwasa konjac jelly.

Okinawa fqlﬁﬁ
KA 2R

Hoshizuna Co., Ltd.

Kagoshima [EE I3 18
AR A+

Okisu Co., Ltd.

BHRHKR

Vegetables

NNEFRZLIE B LELLARS
DRBFENADT— (L EFE U, FER
NITOBRZERL REREZRELT
WBDT, EABREBICOFRICEATE
BREBNT LN TEET, BROF
N BRERBILTIR, 7VIvITvT
SEHEHRMTY,

Kyushu vegetables are dried and
crushed into a fragrant and flavorful vegetable powder. Freshly picked
vegetables are dried and the nutrients are condensed, so you can easily
use them in any dish and get the nutrients. It is a convenient ingredient
that adds the aroma and color of vegetables to the dish and upgrades it.

NMNEBHRELIR L, AKREN R
IR T E U, FERN
TTOBRERIRL. REREHRE
LTWDDTEARRIBICEFRIC
EATRBREZEBNTHENTE
ESEN
Kyushu vegetables are dried and
’ finished into flavorful dried vege-
tables. Freshly picked vegetables are dried and the nutrients are
condensed, so you can easily use them in any dish and get the nu-
trients.

Okinawa JHI4EIE
L35 EE st
Shirou Farm Co., Ltd.
7HAIREKR100%
Liquids

HBEEBE. BHJASBENTO
IRSERFHGET (I —T BIY
SBEPICEDETAELIZ100%/R
",

A 100% undiluted solution of organic
JAS certified aloe vera from Miya-
kojima, Okinawa, filtered through a
special filter until it becomes smooth
and transparent.

FPHINRSTY2—2R £100%
Soft Drinks

EEBORBEEV S [EVETTA—HZy
IO TE>Te, AR TAERERA
TY, BARAOFEER CRIFIEN T
EH0(F LAIREBOTIITY, HEE
B FASERLTED, TVERVE
IS HERRETREICHELLPOIN
779,

It features thick and large mesophyll
grown in an organic field in the sun of Miyakojima.lt is unique to Shiro Farm
that it can be cultivated outdoors in the largest cultivation area in Japan.
Goats play an active role in weed management, and it is an environmental-
ly friendly aloe vera that uses circular agriculture to compost Hun.

Okinawa fqlﬁ%ﬁ
At H#PERE

Miyagi Farm Co., Ltd.

fIF2—7150g (R ML)

Vegetables

HRBEEAFEER, EYIVCPR
M%ﬁ%ﬁatﬂ;w%é?ﬁ\ EEof—
T ERRLSZT—(C, BIERME
RUTLLF—HERMHNE2L8RE
ER, 7UILE —RMEER LA
BRVBHEATHTRELTENET,
Uses red potatoes from Okinawa
prefecture. A dish filled with red
potato nutrients such as vitamin C and dietary fiber.With the theme
of deliciousness, 28 items such as animal raw materials and allergy
specific raw materials are not used. Manufactured in our own facto-
ry that does not bring in allergen raw materials.

FRHL— 1kg(¥#MA)

Vegetables

ERLSAET— V(2 BYERER
RUOTUILF—RERMEE28MH
BARER. 7LILF—REMRERS
AFLVWEHETATSE TRELTS
NEY,

With the theme of deliciousness, 28
items such as animal raw materials
and allergy specific raw materials are
not used.Manufactured in our own
factory that does not bring in aller-
gen raw materials.

Kip

Rice & Cereals

= BARBIHOKEZABRET. &
EAFEAYTICRIE LB KE XK
ICLELT

Rice flour is made from rice culti-
vated without using pesticides on
Iriomote Island, the southernmost
rice source in Japan.

KEREDEX

Rice & Cereals

HIEERD, BRI HREEFALT
BNEHA. D HIERBEEELKNTR
HBARZESPRVAEULS ERE DR
CBTUNET, BAIFICE, NEED
R ZNEBYTUTYANTZ71F%h
VLT ANFETVRRABERER
LEY, BREDBALKICELEXRE
JERCEEL,

No pesticides are used to exterminate insects during the cultivation period. Nutrient-rich water
flows from the mountains, and the clear air and strong sunlight grow black rice powerfully. Small
animals inhabit the rice fields, and white-breasted waterhens, crested serpent eagle, and Iriomote
cats appear for that purpose. Please enjoy the black rice grown by the nature of Iriomote Island.

P VAR 2L 2 s By

Soft Drinks
a HBEEDLLINE ZREASE
b DEBEESALZAICERL, i8S

DRANAREZY Y RSEIZ YV
Tr—2Ov7, BIEY R/
DREFEHD . FZEIFADNBHTL
n&y,

Ginger syrup that uses abundant
ginger from Okinawa prefecture and
brown sugar from Tarama Island and mixes several kinds of spices.
It is not too sweet and has a spice stimulus that warms the body
slightly.

HARERBEDSLITLYIR—R

Sauce, Others

SIBOBADF TEHEL LI
T 1 HEON—TBEE>=73
X=X, £3HAHILREEEHRK,
BEHRREEIVELTIECE
90, SHISFREZOEEERLT-1
ZERAT 2 ETRD EA PR

mARM
- HUNTHES>TNET,
Mayonnaise using freshly picked

herb chicken eggs that were kept flat in the nature of Okinawa.
CornEggs and oil grown using wormwood powder, seaweed pow-
der, etc. as food use domestically produced pressed rapeseed from
Hirata Sangyo.This makes it a more mellow taste.
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&1t RFfusion

Mirai fusion Co., Ltd.

FIBIEET00% VY HIND Y —
Vegetables

HBEEBOBRENLMIRT
BB ARRDF HIEERLE
ME2VEDESLEIVHOME
<9,

Moringa powder that is packed with
the original power and deliciousness
of plants grown in the rich nature of
southern Okinawa.

HIBEE100% EYVAYTLY

Vegetables

FRBEEBOBREN WM T
BOIBYARDFHSEEKRLE
NF2vEDFESLEYVHOYTY
AVRTY,

Amoringa supplement that is packed
with the original power and deli-
ciousness of plants grown in the rich
nature of southern Okinawa.

Hokkaido ¥ 38 1E
EBEFI=vIxyF oA
Hokkaido Dining Kitchen Co., Ltd.
JtiEET—)LRI—YR9—Y 2 Hokkaido Gold Corn Potage

Instant Food

BEEOHLVILEESRI TRE SN,
BEOBVRA—FI—YOH%ERE>5N
LERLEI-VRY—Ya, £5385C
L. 1250E [CALA ERVREBET
REBA, CFHRRE PRI —YER
BY EAMOHREE R L S TR
P&V,

Acorn potage that uses only sweet corn
with a high sugar content, harvested in Monbetsu, Hokkaido, where the
temperature difference is great. Adjust the taste with vegetables such
as corn, onions, carrots, and celery, and enjoy the deliciousness of the
ingredients without using any chemical seasonings or preservatives.

24 —hk3—>iR%— a2 Sween Corn Potage

Instant Food

EIEZEDBLWILBERR TINE
SNz BEOBWAS—FI—Y
DH%EFz> AN EEALIzD—VR
=1, {LEBEWECRERG
— AT RMOHAES %
BRL &% THREEC S,

A corn potage that uses only sweet
corn with a high sugar content, har-
vested in Monbetsu, Hokkaido, where the temperature difference
is great. Please enjoy the deliciousness of the ingredients without
using any chemical seasonings or preservatives.

Miyagi Eiﬁxﬁ

AR )IIOWME

RomilIsm

Processed Food Products

Aomori 5 FFIE

TYINT Y RRFy oA At

Apple and Snack Co., Ltd.

TYTNRFTYI Ly R

Fruits

EHREENVAZOHIEERLIZYY
YIORBRBRDRS Y VRIS % ER
EINDATERDHKERTI LR
TYo

Asnack with a crispy texture using only
apples from Aomori prefecturelt is a
product that values the original taste
of apples without using additives.

FYTNRFYY T)—>

Fruits

ERBRENACOHIEFERALIZY Y
YORRBD ATy VRIS =R
BTDATEKRDHKEREI LA
T,

Asnack with a crispy texture using only
apples from Aomori prefecturelt is a
product that values the original taste
of apples without using additives.

Miyagi Ei}ﬁl/.%

KA TbHREE

Hokkaido jtfﬁiﬁ

»
K2t AFEYE
GOYO Co.,Ltd.
C»HEs A=
Others (crustacean, shellfish, others)

L WEBME TIE> T EDR
DFIILBEEDFH D =P RA
TNBEBRAE>RDEANSE
BmTY, LBESLVWRELREHRT
9o ELTHHOLSBRETIH
TRMEICDFE D LIFTSVERTAD
TROLTEBLEND LS,
Itis a product that contains plenty of
fresh Hokkaido crabs, minced fish meat and vegetables in a special
skin made from potato starch. It is a luxurious product that is typi-
cal of Hokkaido. It has a mochi-like texture, but it does not get stuck
in your throat, so please enjoy it with confidence.

L»HEs T2
Vegetables

LoD WEBHE TIESTASBDR
DHRID2BBEOARF v EREEM
DAz RO ETILZ R WNT
ARTT, 1TEBEDARFvIETD
FTRRSELDEFERLTED
[EZZ61EVWSATILELT

It is a product with two types of
pumpkin and plenty of walnuts
in both the skin and ingredients in a special skin made of potato
starch. One type of pumpkin is aged in the snow and is named "Yu-
kisodachi".

wate ‘512
KXatt v1o0EF
Microiwate Co.,Ltd

ETRICAIZ< 1008
Others

BERR - BEFROZOTTH>REE
MRICAIZC 2R, B IREVE R (20
ABREBFBICLD, FRADS-TIRY
RTIVBENSLERESNET, BICAIC
COMRE AAZENL, RERE LR
SR ERDAZ BRILLBLUNBED
BHEINET,

Uses nutritious garlic grown under the
snow in Aomori and Iwate prefectures. Wave aging, which applies heat
and vibration at the same time, produces more S-Alice cysteine, a new
component. The effect of black garlic is to relieve coldness, raise skin tem-
perature, and relieve coldness of limbs and numbness caused by coldness.

FETEICAIZK 20g
Others

BRE-EFROENTTELRES
MRICAICE R, B IREVE RS
ABRBIRICED, FHRADS-TIRY
RTAVD NS ERINET, BICAIC
SOPRIE BAEENL, KHRZ LR
SEEROABZ BRILEBLUNARED
BHEINEY,

Uses nutritious garlic grown under the
snow in Aomori and Iwate prefectures. Wave aging, which applies heat
and vibration at the same time, produces more S-Alice cysteine, a new
component. The effect of black garlic is to relieve coldness, raise skin tem-
perature, and relieve coldness of limbs and numbness caused by coldness.

Akita *XEL%
HBARL HENRS

Kawaguchi Natto Co., Ltd.

M= RIBH6IAD

Japanese Confectionary

| BHEELKREMEIZEREHI,
WEERIMEST-NERIB T,
A natto rice cracker made by a natto
shop using rice and natto produced
in-house as the main ingredients.

ME 30D
Others

MELBOEEEAEDOEEE
[REIDAH TS TAHNE D NS
Natto sprinkle made only with
domestic ingredients that combine
natto and seafood

KICHIMI SEIMEN CO., LTD

BIEFEE AR ZTa)

Instant Food

BROREE ARBEEDERLE/ V7
T, FENB -3, HoINEH
=T, REEDHDOLREMHE,
BREEOERL, BHEEENCERDS
ICHERRIEND 278 LAR T E
Ul

A low-temperature dried non-fried
noodle, hand-rolled noodle version of
Miyagi's specialty noodle, Shiroishi warm noodle. Light soy sauce soup
taste. Comes with green onion and wakame seaweed drying ingredi-
ents. We named it "Koyuki Noodle" because of the origin of Shiraishi
Onmen and the convenience of easy cooking for elderly people.

EEM(LLSELS5E)BEE

Others

400 FDEEEFE D, HEDEH
DEERE, BRRZERESED. 9
TV FORIHEH WMTPI<E
NPFVEETT,

Michinoku Miyagi's specialty noodles
boasting a history of 400 years. Made
without using cooking oil, it is char-
L s acterized by a short length of 9 cm.
Dried noodles that are easy to boil and eat.

Akita Rokujikai Co., Ltd.

NPIEE (FRELLAEER) Lo AL e Sty b
Chicken

BHOANE (FRNED) E[REES
DILLRHIE] THD, MEDEEEICE
NRERDEREZLOD[BYVIIEN
AY =] ZU B T, Z0EWL
WARBOLPRLHRRT1 AR EBE
FTLROUBEIEL AL 01BN
TRERWV, RERREOREZL L5
LeALPIERTY,

Our Hinouchi chicken (Pirunaidori) is a "high quality Hinai chicken". It is a Hinai chicken that has been made
"high protein and low calorie" while retaining the traditional taste by a unique breeding method. We would like
you to enjoy the high-class local chicken shabu-shabu pot with the delicious sliced meat of Hachiuchi chicken
and chicken dumplings. Itis a very rare local chicken shabu-shabu product originating from Akita prefecture.

KNE (HRELPER) BIEH ET 0y 7/\L250g2% b EREAD

Chicken

BEOHECHE SN BLAISEND
=] EREEBOIE VLW LRS-
KRB (FBRVEN) HRERTT, RiEE
FERE, FEROHTHLIS HREE
ARDEHESIFHLTVET, HOFRM
Pe—tERL TV E B A, (ISR
BHINBUELTT, RAIKLOESR
TET b —VISERVLET,

The raw material is delicious Hinai chicken and Hinaidori, which are bred by our own method and
have improved quality with "high protein and low calories". Finished with only salt, millet sugar and
spices, it brings out the original taste of Hinai chicken. No other additives are used. The dressing box
is Akita cedar with a luxurious feel. We will play an active part in the gift scene with Akita's products.
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Inaniwa Udon Ogawa Co., Ltd.

TREES EAETRkg
Others
—_ RRUTEHEET R, ZBRIL
ﬂ ;q TR TR D DERE TR TFAD
i TN, 120 LD TR THAE
all MERH3CEILEN, ONBIERD
# S TERT, CORBIEN AL
| BEBOBE ENTED DB R
s HATER (135) #RLET,

Continuing to maintain the skillful traditional
techniques, it is aged for two days and nights, and it takes four days to make everything from
kneading to drying by hand. By setting the aging time in each process, innumerable bubbles
are created inside the noodles. Although these air bubbles are thin noodles, they produce a
particularly strong body compared to other noodles, and they boil quickly (about 3 minutes).

HRES EA
Others
= REULEREETOEI, ZBRM
» MR TR SEIRE TR TFHED
il TONET, 120D IR THAR
n BERIIHLICED, MBI EHD
i TANTERT, COTAEEELS

DHMDBEHARTENDIFRVNIVZE
H TN (#939) 2R<LET,

Continuing to maintain the skillful traditional
techniques, it is aged for two days and nights, and it takes four days to make everything from
kneading to drying by hand. By setting the aging time in each process, innumerable bubbles
are created inside the noodles. Although these air bubbles are thin noodles, they produce a
particularly strong body compared to other noodles, and they boil quickly (about 3 minutes).

Fukushima {5 18
#att A+ERE

Igarashi Noodle Co., Ltd.

LAXRA VRIS —AVIRAIESH
Others

ABREMEIR AR RZIRIC K N AR
RBZDEEDFIR, BEN HIE
ZETOITYUMS — AV KEHH
MAEETONYI—-V 3V TRRAL
TENET,
Dried noodles with the same texture
as raw noodles by aging and drying
Sl at low temperature for 48 hours. We
offer local ramen from Hokkaido to Hakata, and variations from
thick noodles to thin noodles.

[E=K2V=]2BRAVRIVFS—AV1B A 58S
Others

[No Animal Extract] [ No egg] [ No
Milk] 48 BS R B R EZIRIC L D4
RRZDFFDEFEZEELTENE
T LABES — X BI3EE T —X
VETDZA YTy 7T FIHBAE
HOMEE TERALTENET,

[No Animal Extract] [No egg] [No
Milk] We manufacture dried noodles
with the same texture as raw noodles by aging and drying at low
temperature for 48 hours. We have a lineup of Hokkaido ramen in
the north and Hakata ramen in the south, and we offer flat noodles
from extra-thick noodles to thin noodles.

cta FXEEIES
KRXatt KERHELCELEEERS

Oogatamura Akitakomachi Seisansya Kyokai,inc.

Kt HE 600g
Others
-_— EEA Y SFILRAE (B S U % 1ER
| L REODKETRAEE] TTEhe
UEHEICHEFE U, CNETORE

ENEI>ENELITNDRVERADD
fi, HENEFHAICEIFT TS, KB
NEHEZEH100%EHET, HEEL R
FHEEALTENE A,

Akita Prefecture's original rice bran "Amekou-
ji"is used, and the original "below-freezing aging method" is used to create a re-
freshing sweetness. It has a cleaner and sharper mouth than traditional amazake,
50 it is popular with people who are not good at amazake.100% Akitakomachi
from Ogata Village is used, and no sweeteners or preservatives are used.

TINTYI)— N T—F2y 9 A

Rice & Cereals
> INEBPIILT VEEDTIC, K
oty BEEBLLVT—F3 v 528

2 ) ST
Itis a pancake mix flour that uses rice
flour without using wheat flour or

gluten.

Ibaraki 3¢ 3 1

INBIKE BRS¢

Onuma Suisan Co., Ltd.

EREHSH

Others

%éb%?@@k(:i%ﬁ% BRI L. B2
FHRICXIRRIEBRICTREZLESIC
90°C'C905J‘0)7]I]§5“ix§%7)]]1 AU
HKRERESETHNET, FHMZOEE
DERLOENRA Y MT, BICEDEH,
KRR LETETTH T,
The clams are lightly and softly sea-
- soned, vacuum-packed, inspected
with an X-ray detector, and further sterilized by heating at 90 ° C for
90 minutes to cool and infiltrate the seasoning liquid. The point is
the softness of the material as it is, and it is recommended for rice
ball ingredients and rice-related applications.

[FESDERRE

Others
[FECHZFRICERODSBRA T L,
BZEGER(CI0°CTIOINEKE
L. Xt s a@ L& Uiz,

The clams were lightly and softly sea-
soned, vacuum-packed, sterilized by
heating at 90 ° C for 90 minutes, and
passed through an X-ray detector.

urma BEFSIR
HARL XKFRE

Ohtoneduke Co., Ltd.

Fukushima E%,L%
HAKERM KAt
Abukuma Foods Co., Ltd.
EROHER
Others

EEOROHRE, BIRLCRBEVEE(IC
fEEIFE UL, BB RE (WERHFRE)
THEL BFETUIERNZIEN'T
EET RRBEPH (230°0) DI TH
REICHERLRL £ RER-BER
ISEALTVEEA,

The young peaches produced in
Japan are finished with a delicious
and moderate sweetness. Manufactured by our own manufacturing
method (patented manufacturing method), you can eat whole seeds.
There is no problem with quality even if it is frozen and thawed or
heated (230 ° C), and no preservatives or coloring agents are used.

EE EHhoHER

Others

EEOHDHRE, ElRLCEIVE
ST EIFE U BRI (BER
FFES) TREL, BFETHIER
RONET, BERO TSI RA100g
HDoSmgU EEENTENE T &
R RERIEERLTEN A,
The young peaches produced in
Japan are finished with a delicious
and moderate sweetness. Manufactured by our own manufacturing
method (patented manufacturing method), you can eat whole
seeds. It contains more than 5 mg of peach-derived ceramide per
100 g. No coloring or preservatives are used.

Ibaraki 3¢ 3 1
QPR HhA S
HIGETA SHOKUHIN Co.,Ltd.

KIEWE2P

Others

BB U ZIRREME /& T =
[CEBRLWRZ IS EIFE LT 8
[ZPELWES IS BRI e D
LTHEBLLENNLIZE W,
Carefully selected small natto from
Ibaraki prefecture is carefully fin-
45guz “E ished into delicious natto. Please
enjoy with additive-free mustard and
mustard so that it is kind to the body.

S MK T 100

LB RRIINE 2P

Others

BRI IbB B E AN KT & 5>
) HEHBDBHMEIM EITEL
Too REDHZRETEDEMTY
Sl DT MENBHERTCEBORE
i) e
LSASER

ENARKTI00%E Carefully selected large-grain soy-

2 beans from Hokkaido are finished
into natto with a plump and sweet
taste. It is a product that you can
enjoy the taste of soybeans, so it is
recommended for those who like
natto.

Guma ¥R
HARL LEBASKF

HokumouKuroho Co., Ltd.

Tochigi *ﬁ?kl;%
iR FEL T it
SEMBA TOHKA INDUSTRIES CO., LTD.
RIZR(2)
Tea, Coffee

RATAMEERORAKIGED T2
BILIEDD RARLIA VRSV
DERTYITRNFT, RRRES
ZIEDhD, BARE-BRELZER
LTHENEYT, MDIVRIVER
CEV BRAREZECONDER
LIRS TENEY,

It is an instant tea that was devel-
oped with a focus on bringing it closer to the flavor of the tea made
in the Kyusu. We are particular about the raw material tea leaves
and use the best tea leaves from Shizuoka prefecture. Unlike other
instant teas, it is a product that you can feel the original tea.

BEOYRESREE

Japanese Confectionary

EoREEEN - MBOEEENY MU A
LN OBEE%10.5gITAF U, T
A X$50g &S UMD TIAY, BHEPRE
BOEPOIRBOYAXTY, AHR
[FARRICBNETDT HEICHLT
BRUTCHRVET O TREAITT,
The sugar content of dorayaki dough
and red bean paste has been cut
to reduce the amount of sugar per piece to 10.5g. The size is a
little small at 50g, but it is the best size for snacks after meals and
snacks. Since this product is a frozen product, it is convenient be-
cause it can be thawed and used as needed.

SAMURAICHARGE 180g
Others

HRENEORENAN ZAR—YEY— ¥
IVBBEREMEGNTHANAST
BNET, BEROB W BRE, Gnong
WK, ZR—YBICRE LA BRES
ELODDERIRTEET, FLIIVE
BCAA (7873 /) $£(23,000mgEe &,
WATIT =XV RT Y TN 208
&t

New sensation ¥¢ Sports jelly with plum pulp. Contains about 1 grain of white Kaga plum
rich in citric acid. You can replenish the sour taste, the unforgettable strong taste, and the
salt that tends to be insufficient during sports. Also, 3,000 mg of both citric acid and BCAA
(essential amino acid) are included. Chew to improve your performance! In this game!

BHIF=vERN

Sauce, Others

FRERRDSH DA —Z,
DIDIHPOARED. BEFFD
EVy e LIZFEE DDA DD H
Yo E LEERBABHODINTT,
BA. BRBITY. EYEICERR
BOFTHEBLLENDLESWN. B
HERR AR T,

- A seasoning series with a new tex-
ture. It is a sauce characterized by the refreshing aroma of yuzu, the
spicy spiciness of green pepper, and the crispy texture of karikari
plum. Please add your favorite amount to meat, fish, fried food,
pizza, etc. A versatile seasoning.

CAITHLV v —F—

Others

CAlZeLICHRERTHIR LR
TY, RUMBHMESBICEALER
TEOBEHENLIITYMIL
RHETY,

Itis a product that has been soaked
in konjac and dried. Since it is a prod-
uct that contains a large amount of
dietary fiber, it is satiating and ideal
for dieting.

ZAL=Y ZAIT%<

Others

FONKHBFDORBDIAIZPLT
AEERIIARWTY, I—E—%
BABRENTCIILAZHET, £
WEEANBRATIBRSEEFE
FEBRDET,

Konjac with a soft and unique texture
has a very good taste stain. Coffee
and fruit juice soak in immediately.
Also, add sugar, knead and leave
overnight to make it chewy.
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Gunma EFESIE

P
ARt Y LR
Tsutomu Foods Co., Ltd.
Soy Nyack
Instant Food
CAICRKBICKENERE THRRD
ABBRPTVES (T EIF =05 Soy
Nyack Td %, KEWET BT TS
N2OTHLPEY—V TERATERTH
BASTVBDTY VI TBLENDER

1245 TW\B, BN — (DM 17kl —
BY056k) - FILTV )= E=HY
Bt

Soy Nyack is made by mixing soybean flour with konjac flour to make it easier for people all
over the world to eat. Since it can be eaten just by washing it with water, it can be used in
all situations, and because it contains soybean flour, it is a product that can also consume
protein. Low calorie (17kal noodles only, 56kl per serving), gluten-free, vegan products

KREZAITRL

Instant Food

BATIRMEMBRELTRLENT
BOARDERTH D, ZTAMI A
2R ICHRTERMSNATLS
FOTWIREDHREMATE>
TZODRBEZAICR L THD, BE
R RN, JILTY 7 — R
Itis a popular product that is popular
as a traditional food in Japan. Eda-
mame konjac is made by adding edamame powder, which is be-
coming more and more popular around the world, to such konjac.
No coloring or additives. Gluten-free product.

Chiba FEEIR

BRA X2 M7AR

BEST BROS Corporation

BORY v —+—

Pork

TERE (BH) x TRRE (Be) OR#
HHRPBARS v —F—, TEEMER
OET[HE] OBAE (R@R) £EAL
B LWBRER->TENET, BEEN
DETLTWSH, BRBNTILERIES
BEIEBV HEH2EREERALTS
DES NS

Chiba prefecture (sake lees) x Chiba pre-
fecture (pork) characteristic miso sake lees pork jerky. It is a rare delicacy
that uses sake (long-lived spring) from the brewery "Fujiya" in Narita City,
Chiba Prefecture. We are developing unique products with the intention
of reviving the sake bubble while we are moving away from alcohol.

MESEEEKIER XhAVONn

Fish

EREORETT [MEEEERRS
] DBARE (BEK) ZERALE
LWBREBR>TEN &Y, HHER
NAETLTWBH, BAE/NTIL
EEESELS LBV FBHIHE
BERALTENET,

It is a rare delicacy that uses sake
(Takashimizu) from the brewery
"Akita Sake Manufacturing Co., Ltd." in Akita Prefecture. We are
developing unique products with the intention of reviving the sake
bubble while we are moving away from alcohol.

Kanagawa *$%J I |I;|E<
HRRM T—Y11T7

AJF Co., Ltd.

HiESEA

Instant Food

BTUIDEETRESNIAEII DR
PULBERLDLVWERIT=ZDH
BRIt EIFEL

The noodles produced by the kitchen
knife cutting method are finished

with a chewy noodle that has a nice
throat.

F—XHEIFZ
Fish
B 4 '!

FERIDBEFERL REBVER
ERLHDIF—IANEIFIT. &
FROBPODD, HOEAETE
DERICEEKRLIBBLEND W
=213 EY,

A cheese kamaboko that uses
high-quality surimi and allows you
to enjoy a high-quality texture. From
children's snacks to snacks, you can
enjoy delicious foods of all ages.

Gunma B¥E5IE
REWE et

NEGHISHI BUSSAN Co.,Ltd.

S8 AR EHATEV)—X

Others
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DAB KESEALREZIETY, HBER
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ERRBERER.

The udon noodles produced by drawing out the original
taste and power of the raw materials using the old-fashioned manufacturing method, which has not
changed since the company was founded, are Honsei Udon and Honsei Soba, where you can enjoy the
deep taste and strength of wheat. We are proud of the TOP class sales volume in the raw udon category
at retail stores in Kita-Kantou. Gunma Prefecture excellent recommended product certified product.

SB HEDHA 2R VX (BERETHE)
Others

BIZLURDOED LB, HRMEICTRY
DARRROERENZS I EHUEMRE LT
SEAIE INEDRVERD N E RS B
A5 BONRBREEIDHZIVN
BHOSEATT, APLEBICTENR
M ICHERTEDRMLOPETY,
.l.i The udon noodles produced by drawing
out the original taste and power of the raw
materials using the old-fashioned manufacturing method, which has not changed
since the company was founded, are characterized by a smooth texture and elas-
ticity that allow you to enjoy the deep taste and strength of wheat. It comes with a
concentrated soup stock that can be used for both "cooling" and "warming".

Tokyo BRERER
TIT)ZMY EREH

ASIA ] LINE Co.,, Ltd.

NIV RT—F

Pastry

BREUERID D, K- BD - REE
R’HDOD, EBRENRERKRL S/
ElFEL.

From carefully selected ingredients,
we have created a delicious flavor
that is rich in flavor while maintain-
ing the taste, aroma, and texture.

BES —A Y ZUEK KIG

Instant Food

BER U /NN 8% TOAWLTHR
n_EIFERTU><N3HMERS
BlzHA L ZVDEBKRDR R
IBLEZR—TH B8 TY,

We are proud of our miso-flavored
soup with shrimp flavor, which is
made by carefully kneading carefully
selected wheat paste and drying it at
a low temperature for 3 days.

Kanagawa *$§J I |I/$-<

HEILWME KXSt

Kamakurayama Natto Co.,Ltd

HE/IKL

Others
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High-quality natto that uses carefully selected sauce and high-grade small-grain soybeans, Suzuma-
u, without using any "synthetic preservation / chemical seasonings" Received the Excellence Award
at the 2018 National Natto Appraisal. It has a light taste with little habit and miscellaneous taste, so
it can be enjoyed by children and the elderly. It can also be used as an ingredient in various dishes.

RERREMNE

Others

EERSHRAZOMKEEZER
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Large natto made from the finest
domestic soybeans, Tamba black. It
is a high-end natto that brings out
the deliciousness of the material as it is, with the faint sweetness
peculiar to Tamba black.

Gunma BEESIE
HREX it

Mori & Company, Limited.

S£&EBZL500ml

Fermented Seasoning

SILHEERIC, M OB EHEDIEL
EHEAELTYT, KPH5TE
HTERYTBLEITT HE-1OH
DEKRENLRENFRIZELD
9. EVRELY23V20208E
FH.
It is a white soup stock made by
combining bonito and shiitake mush-
room stock with light soy sauce. You can easily enjoy the flavorful
dishes of shiitake mushrooms and bonito just by diluting them with
water or hot water. Received the Monde Selection 2020 Gold Award.

canagav 6525 ||I2
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Asamidori Honey Sales Co., Ltd.

EEHDADIED/NFIY
Others
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'_g: 3 Domestic honey with a refreshing
il ’- scent from tangerine flowers.Please
¥ enjoy the true taste of honey.
=
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Domestic ginger and Brazilian green
propolis were added to the brown
sugar syrup collected on Kume Is-
land.It is a gem packed with a lot of
nutrients.

Kanagawa *$§} I |I/$-<
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JAPAN ENERGY FOOD LLC.

Tk X BRI Y 7)LIN— DELVLERIE

Rice & Cereals
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It is a cereal bar with excellent stom-
' ach, Japanese food, not sweet, and
no additives.In the days when Japanese hikyaku and rickshaw
owners were active, we made a cereal bar so that modern people
can easily eat it, referring to the meals they were eating.

KK x KIE Y T7ILIN— LohbhL—
Rice & Cereals
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: It is a cereal bar with excellent stomach,
Japanese food, not sweet, and no additives.In the days when Japanese hikyaku
and rickshaw owners were active, we made a cereal bar so that modern people
can easily eat it, referring to the meals they were eating.The curry taste is easy for
foreigners to eat, but the flavor of dried bonito creates a Japanese atmosphere.
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Hokusei Products Co., Ltd.

BILRERAILRSILA A ER5008

Others (crustacean, shellfish, others)
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XOER REREBICEDRIIILIAD
RESFETRANET
Firefly squid during the season was
boiled in plenty of hot water and fro-
zen. You can enjoy the deliciousness
of the season all year round.* Caution: The size of firefly squid varies
slightly depending on the fishing season.

HAU Low=200g4R (EWE)

Others (crustacean, shellfish, others)
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The white shrimp, which is also
called the "jewel of Toyama Bay,"
is carefully removed one by one by
hand to make it raw edible.
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Ishikawa EJ | |,L%

P_EZE A2t
Habutae Tofu Co., Ltd.
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Others
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Meat-free, gluten-free, and No-MSG healthy ingredients are recommended for the Vegan
menu. It has been eaten as a vegetarian dish for about 400 years as an ingredient that is
useful for traditional Japanese health. | broke the tofu, mixed 30% of edamame and fried it in
vegetable oil. The soft texture of edamame and the deliciousness of soybeans are popular.
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A simple steak made from our own
soy milk. It features a crispy texture like soft kamaboko and a soy-
bean flavor. Meat-free, gluten-free, and No-MSG healthy ingredients
are recommended for the Vegan menu.
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Instant Food
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Q It is a retort pouch food with 100%
liquid vacuum and can be eaten as it
is. A product in which the nutrition of

soybeans which is a traditional ingredient of Fukui, brings out the

flavor of tomatoes, rice, and ginger.
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Others
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Uchimame is an ingredient that has been
handed down in Echizen Fukui. It was
used as a soup stock for miso soup and simmered dishes. The cooking time
is as short as about 10 minutes, and the nutrients of soybeans dissolve
in the juice about three times and enhance the taste of the ingredients. A
versatile processed soybean food with high functional cookability.
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Instant Food
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This gluten-free curry is made with
excellent local products mainly from Yamanashi Prefecture, and has
a gentle taste that makes the most of the power of the ingredients.
It is recommended for those who want to maintain good health, to
lose weight, athletes, and restaurants that serve curry.
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Instant Food
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This gluten-free curry is made with
excellent local products mainly from Yamanashi Prefecture, and has
a gentle taste that makes the most of the power of the ingredients.
It is recommended for those who want to maintain good health, to
lose weight, athletes, and restaurants that serve curry.
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Fish
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Itis a nugget using mackerel, which is a hot topic right now.lt is a fish nugget that uses "Sabao-kun
Surimi ®" processed and sold by the lto Fisheries Cooperative and domestic onions and cabbage,
and is seasoned in Japanese style and dressed. Won the Grand Prix at the 4th 2016 Fish-1 Grand Prix
sponsored by the Fisheries Agency and the Domestic Fish Fast Fish Product Contest.
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Vegetables
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This croquette is made from 100% "Make-in",
a "hand-dug", "sun-dried" and "air-dried" Mishima potato harvested at the western
foot of Hakone. The batter is crispy and the inside is moist and creamy. Mishima po-
tato is registered in the Geographical Indication Protection System (GI).Range type is
newly released. (Scheduled to be released around November 20, 2020)

Mt. Fuji Export Promotion Cooperative Association
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Others
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Flavored butter made by blending wasabi leaves with in-house produced butter.
Ideal for accenting meat dishes (especially steaks and roast beef) and fish dishes,
as well as toasts and sandwiches. To make it easier to apply, we added a whipping
process to the normal butter manufacturing process to make it softer and smoother.
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Canned & Bottled Food Products
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Saba Jiugu, which has been loved in Shizuoka for many years, is canned so that it can be easily
eaten at any time. The salt baked in green bamboo and the mackerel pickled in the deep sea wa-
ter of Suruga Bay are finished in a very mellow taste by our original pickling. The bones and skin
are removed, so children and the elderly can eat with confidence. No chemical seasoning added.
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Kintobi Shiga Co., Ltd.
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Marusho Co., Ltd.
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Vegetables
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It is a winter shiitake mushroom that
is one of the highest quality in Japan.
£ Itis a chewy and thick shiitake mush-
room that grows slowly at low temperatures in winter. Please enjoy
the difference from other shiitake mushrooms. Great for gifts.

3R EE
Vegetables
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It is a winter shiitake mushroom
that is one of the luxury products in
Japan. Itis a thick and satisfying shii-
take mushroom, so please enjoy it.
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This product is a nutritionally functional food that focuses on vitamin D, which is abundant in dried
shiitake mushrooms, and can enhance it without adding anything. Since it s in the form of powder,
itis ideal to take it as a soup stock or with foods that contain a lot of calcium. Vitamin Dis a nutrient
that promotes the absorption of calcium in the intestinal tract and helps bone formation.
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This product is a nutritionally functional food that focuses on vitamin D, which is abundant in dried
shiitake mushrooms, and can enhance it without adding anything. Since it is in the form of powder,
itis ideal to take it as a soup stock or with foods that contain a lot of calcium. Vitamin Dis a nutrient
that promotes the absorption of calcium in the intestinal tract and helps bone formation.
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When kishimen is boiled, the noodles tend to stick to each other in the pot, and the contact points are
half-boiled, leaving a powdery texture when eaten. In order to alleviate this problem of sticking, we
adopted grooved dry noodles that have irregularities parallel to the long sides of the noodles to narrow
the contact range. Even those who are cooking for the first time can eat deliciously without fail.
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Kishimen with a chewy texture made
from 100% Hokkaido wheat "Kita-
honami"The thickness of the noodles is thinned so that they can be
boiled quickly, but the boiled and thick noodles are voluminous.
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YAMAEI FOOD INDUSTRIES CO.,LTD.
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Japanese Confectionary
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It is a wasabi-flavored seaweed that
you can enjoy the crispy texture and
the fragrant seaweed scent every
time you chew. Uses domestic sea-
weed and wasabi from Shinshu and
Azumino.

F—Z 3L
Fish
| I BERAG T LTF—Zedhht
FUr
Seasoned scallops and combined
with cheese.

Kyoto TREBHF
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Azuma Foods Co., Ltd.
f=ChH&T / Raw Octopus with Wasabi (Takowasa)

Others (crustacean, shellfish, others)
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As the creator of Takowasabi, we
have been selling it both domesti-
cally and internationally.We have
devised a unique manufacturing method to suppress the fishy odor
and maintain the wasabi flavor even after thawing.

~RYZ—b /Veggie Meat (Textured Soy Protein)

Rice & Cereals
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Soy protein is used as the main
ingredient, and no animal protein
is used, so vegetarians can enjoy it
with peace of mind.This is made from
soybean. No contain meat or fish
ingredients.
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Grill Ninjin Co., Ltd.
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Instant Food
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Grilled carrots from a Western restau-
rant famous in Kyoto, which has been
in business for 40 years, provide rec-
ipes.A full-fledged beef stew made
with Kyoto vegetables.
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Suzume Farm Co., Ltd.
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Vegetables
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Manufactured without the addition of synthetic coloring
agents, chemical seasonings, or synthetic preservatives, it is finished as a pickle that makes the best use
of the taste of the ingredients. Itis a product that uses the traditional method of using weight stones
to condense the flavor of vegetables while leaving a chewy texture. Kamo eggplant and cucumber that
have been aged and fermented for one year are finely chopped. It features a mild acidity.
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Vegetables
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It is a product that uses the tradi-
tional method of using weight stones to condense the flavor of veg-
etables while leaving a chewy texture. A healthy pickle that mixes
more than 10 kinds of Kyoto vegetables. It has a characteristic garlic
flavor, is easy to eat, and is seasoned so that you can eat a lot of it.

Tottori %Eﬂﬁ
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Tabata Shoten Co., Ltd.
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Sauce, Others
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Grated pear sauce A healthy dressing
that you can taste the fruit by crushing the scallions soaked in the pulp
puree with the sauce with a mixer and adding EX virgin olive oil. It is almost
additive-free and makes the best use of the characteristics of the material.
Adressing that has no scallions and you can feel the taste of fruits.
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Sauce, Others
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A dip sauce that condenses the taste
of 20th century pears and scallions
from Tottori prefecture.The original pear sauce is a fruity gem that
is made by finely chopping the pickled scallions. Easy cooking at
home For professional taste.

Kaji Shop Co.,, Ltd.
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Tea, Coffee
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Domestic burdock roasted carefully
and fragrantly by our original manu-
facturing method is finished into a mellow hydrangea tea. It is very
easy to drink and can be taken daily by a wide range of people from
children to the elderly.
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Tea, Coffee
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Black bean tea from Hokkaido is
roasted and blended by the steam
roasting method and the light roasting method. You can enjoy the
rich hydrangea and sweetness of black soybeans. In addition, we
have a lineup of black bean tea aromas with different aromas and
tastes, and black bean tea relaxation.
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Kuma Co., Ltd.

Maruyama Foods Co., Ltd.
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Salt, Sugar
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Shiso-zuke plums from Wakayama
prefecture were made into a paste

and dried into granules. Umeboshi
for cooking.
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Nanko plums from Wakayama pre-
fecture are made into light salt with
honey. Honey plum with a refreshing
acidity and a slight sweetness. The
salt content is 8%.

Hiroshima ]‘E%l;%
HARH HUDA
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Canned & Bottled Food Products
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You can enjoy various flavors of the
two-layer jam, which is delicious to
the eyes, such as first enjoying the upper layer, then mixing with
the lower layer and mixing, and finally enjoying the lower layer.

il 305 SEE (- BLIBELEVEFI1ORT bFITL-F)
Pastry
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A luxurious chocolate bar with sweet
and sour juicy lemons and dried kiwi fruits spread over creamy
chocolate made in the Hiruzen Highlands of Okayama. It looks cute
and is a hot topic on SNS such as Instagram. (Search for "Hiruzen
Chocolat") New products are also planned to be developed.

RREES

Others

ROIEEPHETELARIBEST
T BRLTZDEEBNTESW
LWRETY, ZADY176HD
EXH

Atsuage of frozen silk that can be
cooked while frozen. It is delicious
quality even if it is thawed and eaten
asitis. Thereis also a triangular type.
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Others
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It is a simple product that can be
cooked simply by warming it and
sprinkling it on rice. Since the egg
itself has been completely heated, it
can be heated in a microwave oven.
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Maazel Corporation Co., Ltd.
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With 34 kinds of pure domestic veg-
etables and rice jiuqu, it is a deep
potage that is not found in ordinary corn potage by adding 34 kinds
of vegetables while using plenty of corn.
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With 34 kinds of pure domestic vege-
- tables and rice jiuqu, the rich tomato
base adds the flavor of shrimp, and it

can be enjoyed as a sauce for dishes such as pasta as well as soup.

Tokushima {8 212
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Nakano Sangyo Co., Ltd.
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Others
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Tokushima special brand certifica-
tion. The nutritious lotus root from
Tokushima is kneaded into udon
noodles. The noodles are finished
with fine dry noodles, but the noo-
dles are chewy and have a good
throat.
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Vegetables

NAZABBERNNES vFIvFE
EINH L AZhDERDSHY,
ZONAZAELE )y ERHFELE
IF&E Ut

If you eat lotus root, it will be crispy
and crunchy, and the texture will
be soft. The lotus root is spicy and
sweet.
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Sanuki Shisei Co., Ltd.

AIKOU CO.LTD
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Rice & Cereals
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Beans grown in the land of Hokkaido.
In addition, 500g and 1kg are also
available for business use.We have
a wide selection of beans such as
Kintoki beans, black beans, and soy-
beans.
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Seaweed
HEEBIEL->MDELEO7DH
DA TT, BAEINICL,
8, FLEOHDWVODT, HUED ST
;’ LRAEESMEPALICEFIATE

£9, Z D 30g. 50g. TkgDEH
> YA LB FNLTVET,

Hidaka kelp is characterized by its

firm and rich soup stock.Since it
does not easily lose its shape and is soft, it can be used not only for
taking out but also for konbu maki tsukudani.We also handle com-
mercial sizes of 30g, 50g, and 1kg.
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NORUCA Co., Ltd.
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Additive-free jam using Japanese fruits.The secret of deliciousness is to use plenty
of seasonal fruits and to make each one carefully. The sugar content of each fruit
is different. Humidity and temperature also vary from day to day. No PH adjusters
oracidulants are used, so all adjustments are left to the chef's eyes and hands.
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Sauce, Others
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The skins of sudachi and yuzu from
Tokushima are thoroughly dried and then crushed into powder, and then
finely filtered into fine sudachi powder and yuzu powder. You can enjoy the
original flavor and taste. Shiitake mushroom powder and Kikurage powder
produced by Shiitake mushroom farmers are the best for simmered dishes.
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Sanuki Bussan Co., Ltd.
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AWA ICHIBA Co., Ltd.
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Seaweed
FETEANLAY MODDTT,
Easy and convenient cut wakame
seaweed.
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Seaweed
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Itis a wakame seaweed that is grown
by the rough waves and eddy tides of
the Naruto Strait that local fishermen
have cut. It features a crispy texture
and a smooth throat.
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Ishimaru Seimen Co.,Ltd.
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Ishimaru Noodles has succeeded in
automating the Sanuki udon manufacturing method (handmade
udon), which has a history of hundreds of years, for the first time in
the industry over 100 years. Although this product is dried noodles,
itis a gem that you can enjoy the texture like raw noodles.
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Others
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) It will be a product for 2 servings with
dashi stock. The noodles are salt-free, so you don't need to boil
them down. Put noodles, soup, and your favorite ingredients in a
pot and wait 4 minutes to finish. It can be easily cooked in the same
way as instant noodles.
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Senkintan Care's Co.,LTD.
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i 3 By purchasing high-quality raw mate-

rials at a lower price at a large factory
that can manufacture more than 15 tons of Nissan, we were able to
set prices that are competitive in the world. In the manufacturing
process, the noodles are made elastic by the folding method.
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By purchasing high-quality raw ma-
terials at a lower price at a large factory that can manufacture more
than 15 tons of Nissan, we were able to set prices that are competi-
tive in the world. In the manufacturing process, the folding method
is used to make the noodles smooth and smooth.
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Instant Food
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Sanuki udon made from 100% Kaga—
wa brand wheat "Sanuki no Yume"

using the traditional Sanuki method.
Itis charactenzed by its wheat flavor, strong elasticity, and smooth
and smooth texture.
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Instant Food

ENE (L&) N\E%100%6E
AL, KRz T BB
A IE(S L) 5 HEIRD G R
ETHESIESEATT, INEDED
REBRE RV VHEHETT,

This udon is made from 100%
L domestic (Hokkaido) wheat and is
- made by Sanuki's traditional method
of stretching the aged noodle dough over time. It features a rich
flavor of wheat and a strong body.
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Canned & Bottled Food Products
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A black sesame paste made by micro-
pasting carefully selected black sesame using our unique technology
and seasoning with a low-calorie sweetener that does not contain sug-
ar. Black sesame contains abundant nutrients such as sesamin, iron,
calcium and vitamin E, and is much healthier than jam and margarine.
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Canned & Bottled Food Products
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In order to bring out the original
scent of sesame, we dare to use
coarsely ground sesame, and we are sticking to a simple manufac-
turing method that just blends natural ingredients without adding
extra things. Wasanbon sugar is used as a sweetener, and you can
enjoy the natural sweetness of sugar cane.
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By subtracting, you can enjoy the
taste of the ingredients more.Potato
sweets before potato kenpi is made.
A simple Tosa Benkintoki product with only the sweetness of sug-
ar-free potatoes.Zero sugar potato kenpi.

139 DFEFRITIDE

Japanese Confectionary
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: A sweet potato confectionery made by
shaving sweet potatoes (Tosa Benintoki) to the utmost thinness and finish-
ing it with vegetable oil.The sweetener is seasoned with sugar beet only.
There are 3 types (30g x 3 bags) in one box,You can enjoy plain "sugar beet",
slightly salty "shio", and "ginger" which is very popular with women.

soga (IR
EESRRR KA1

Saga Frozen Foods Co., Ltd.
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Instant Food
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A luxurious sukiyaki rice ball cooked
with a softly sweet soy sauce base
using Saga beef, which is popular all
over the country. Finished in a dish that you can feel the taste of
beef.
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Pastry
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We are planning to make tea sweets
using Ureshinocha from Saga
prefecture, which is one of the tea
producing areas. We will finish the sweets so that you can enjoy the
harmony between the flavor of tea and the skill of the chef.
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Noodles kneaded with burdock powder,
which is rich in flavor and is used for burdock tea. When boiled, burdock tea
comes out as a dashi stock, so you can add a special soup to make instant
noodles without having to boil it. The fiber of burdock remains in the noo-
dles, so you can eat it deliciously without waste. You can enjoy cold noodles.
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It is a "medetai" udon noodle with
sea bream. The noodles come in two
colors, red and white, and are useful
for ceremonies.
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Takehisa Co., Ltd.
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Donko, which is said to be a high-
class item among shiitake mush-
rooms, has the best taste and texture, and will add glamor to any
dish. It is recommended for fried and simmered dishes that are
thick and you can enjoy the texture when you eat it.
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Donko, which is said to be a high-
class item among shiitake mush-
rooms, has the best taste and texture, and will add glamor to any
dish. It is recommended for fried and simmered dishes that are
thick and you can enjoy the texture when you eat it.
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Instant Food
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A soup that does not use raw materi-
als such as livestock meat, seafood,
and milk ingredients. A soup with a
rich richness and flavor that contains
black mer oil with a charred garlic
flavor.
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Instant Food
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Apork bone-style ramen soup that does not use
animal-based ingredients such as livestock meat, seafood, dairy products, and eggs,
and umami seasonings such as sodium glutamate. Powdered soymilk and powdered
fats and oils reproduce the cloudy pork bone-like soup that is characteristic of Kyushu
ramen, and the taste is adjusted with yeast extract, vegetable extract, and spices.
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An original authentic keema curry that
uses plenty of dried vegetables with condensed light and sweetness, thick-
ened lotus root, and minced meat of high-quality fat "Kumamoto gentian
pork". We brought out the deliciousness of the ingredients themselves
without using flour or additives, and blended more than 10 kinds of spices.
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Vegetables
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Dried vegetables from Kumamoto
prefecture are cut and blended for
dumplings. You can make healthy dumplings full of the flavor of
condensed vegetables without producing extra water. No kitchen
knife required, no cutting required. You can easily enjoy handmade
dumplings with meat and your favorite seasonings.
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Rice & Cereals
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Twenty-one kinds of nutritious and healthy grains are blended deliciously in consideration of balance so
that they can be taken in every day. Our unique roasting technology and steaming process bring out the
depth, texture and richness of the taste. An easy-to-use stick type that you just mix and cook with your usual
rice cooker. Thisis a human product that has won the Monde Selection Award for 10 consecutive years.
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Rice & Cereals
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We have added barley and rice cake, which are
the focus of attention, so that you can ingest dietary fiber, which is a nutrient that
tends to be deficient. It is a product that blends 16 kinds of grains in an easy-to-eat
ratio and is rich not only in taste but also in appearance. It is a large-capacity size
that can be enjoyed by the whole family every day, from children to the elderly.
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Powder
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All of the raw material purple pota-
toes are cultivated on our own farm.
Other companies' products also have purple potato powder, but
our powder is proud of its color depth and vividness.Since it is only
100% purple potato, you can color your dishes with natural ingredi-
ents.
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Vegetables
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This product is a frozen baked sweet
potato.Only small size is used, so even children can eat it.It is also rec-
ommended for baby food, children's snacks, and those on a diet.There
is also a commercial product, so you can bake fruits and vegetables
and bake sweet potatoes more easily and faster than selling them.
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Sanyo Sangyo Co., Ltd.
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Sauce, Others
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Adressing that uses plenty o green onions from ita prefecture, which s characterzed by ts freshiness, elastmty, and well-bal-
anced texture. You can enjoy the original aroma and sweetness ofthei which cannot be enjoyed with th

role of condiments. t i a convenient book that can be used foraHJapanese Westem and Chmesed\shes thatwm brmgnut
the ingredients and dishes. You can ch h confidence because no chemical
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Tea, Coffee
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It is a medium-deep roasted blended
coffee that has a good taste, and it
is a coffee that goes well with after
meals, which becomes a habit once
you drink it.




or: K5
BRS MARTETIS

Miyazaki EHJ%}LER

RIK k=4t

Miyazaki E mﬁl;gﬁ

A4t )IdbERE

Yotsui Seimen Factory Co., Ltd.
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As a summer tradition in Oita, sun-dried somen is featured in news and newspapers every year.
The texture is tasty, chewy and smooth, and the throat is good. It is a gem that has been dried in
the sun and aged for a long time to make the best use of the original flavor of the noodles. Since
its founding in 1918, it has been widely presented and enjoyed as a product of Qita One Village.
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The thickness of the noodles is just right, the cold
udon noodles are chewy, the noodles are strong and the noodles are often entwined with
the soup, and yet they are smooth. Hot udon noodles can be chewy and stewed. It is a
gem that is made by kneading the dough well and aging it well, making the best use of the
original flavor of the noodles, drying it in the sun, and aging it for a long time.
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Kyushu fruits are boiled in sweet vinegar.Divide
it with water or carbonic acid and drink it, and enjoy the fruit as a compote. Seasonal
fruits are commercialized as strawberries, tangerines, pears, peaches, sesame seeds,
and plums. Many people feel that vinegar is good for the body, and the transparent
bottling containing bright fruits is a product that is also good for inner beauty.
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Dried bamboo shoots from Miyazaki
and dried shiitake mushrooms from
Kyushu were rehydrated and seasoned over time.Miyazaki's local
cuisine made with konjac, carrots, fried meat and simmered dishes.
You can eat it as soon as you open the bag, and you can easily enjoy
the simmered countryside.
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Kawakita Seimen Co., Ltd.
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Instant Food
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It is finished in the sweet taste of
Kyushu, and the noodles are also smooth and smooth.Because the
raw material is made from rice flour, it is a dish that people with
wheat allergies, Cearic disease, healthy living, and Kyushu Miyazaki
udon can enjoy.
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A product that uses rice flour from Kyushu and can be eaten by people with allergies, health consciousness, peo-
ple with Cearic disease, etc. who are conscious of improving their constitution. Miyazaki spicy noodles originated
in Miyazaki prefecture, with a chewy texture peculiar to rice flour and a smooth texture on the front. Completely
gluten-free product without flour contained in soy sauce, which s the raw material of soup
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) Gluten-free and flour-free. Uses

100% glutinous rice from Kyushu. It

- - does not harden even when it gets
cold.The chewy and crispy texture is very delicious. It is popular for
breakfast, snacks, and sake snacks.
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Yoshihiro Corporation

Minami Kyushu Bussan Co., Ltd.
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Canned & Bottled Food Products
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Luxuriously packed with seasonal Mi-
yazaki ripe mangoes. Using low sugar
content syrup to make the best use of the taste of the ingredients,
you can enjoy the original sweetness of ripe mango. It is the first
canned product in Japan that uses 100% Miyazaki ripe mango with
a capacity of about 1.2 2L size ripe mangoes.

X =1t 478 COMPANY

Milk Lab Co., Ltd.
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Thisisa frozen product so that you can easly enjoy "milk amazake" which is fermented raw milk with rice bran. In order
to make the best use of the raw milk and rice bran ingredients, it is important not to add any extra substances such as
sugar and additives. The point is that the ingredients of milk are fermented and decomposed with rice bran, which is very
excellentin digestion and absorption, and you can also gt calcium that you can not get with ordinary amazake!
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We made a potage with a body feel-
ing using milk amazake, which is well
digested and absorbed and rich in
nutrition.It is a gem that even people who are not good at amazake
can eat deliciously and easily.Of course, it is non-alcoholic.
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The number of eggs laid by Nagoya
Cochin is about 70% compared to
normal chickens for egg collection, and about 50% when divided by
product. Eggs are slightly smaller than normal eggs, but the propor-
tion of egg yolk is high, and due to the nature of the oil, they have a
sticky texture and richness, and are characterized by a rich taste.
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Instant Food
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This product, which does not use any meat, fish or eggs in noodles or soup, can be enjoyed by
vegetarians, vegans, and those who cannot accept general ramen for religious reasons. The soup
with a rich flavor that makes you think that you are not using pork is entwined with the thin
noodles, and if you eat it as it s, it will be indistinguishable from ordinary pork bone ramen.
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In particular, the skin is rich in antiox-
idants that are effective against fatigue and anti-aging The feature is
that it is included. Nobiletin, one of the active ingredients, is said to
have an effect of suppressing blood sugar level and blood pressure
increase, and is a representative fruit of anti-aging.

Rit-BRNVY—

Others

BEEREERALHERETT,
EBRELTBAX—D— (FY—
NER) . NGB E LTOEAEREN
HNEY,

Powders made from Okinawan prod-
ucts. We have a track record of intro-
duction for overseas manufacturers
(dessert products) for commercial
use and for retail use.
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The generous use of peanuts gives it
a rich taste and a smooth texture.By
sterilizing at high temperature, it was possible to set a best-by date
of 120 days at room temperature without adding preservatives.
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Xiaolongbao is manufactured at our own factory
using domestic cabbage green onions and prefectural agu meat (gold agu), combined
with our own original sashimi made by Taiwanese craftsmen, and all products are of
our own quality after being manufactured at our own factory. We check products in the
management room and ship products that meet our own standards.

BEI—

Sauce, Others
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Tai Loong's original Taiwanese chili
oil that uses plenty of spices such as
Chinese pepper, star anise, and cin-
namon purchased directly from Taiwan.Enjoy the unique flavor and
addictive spiciness
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Processed brown sugar made from
100% Okinawan ingredients. The
taste is mellow and powdery, so it
melts quickly when used in cooking and is easy to use. We will con-
sult with you regarding taste, color, fineness of particles, etc.
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It is a brown sugar that is made from
100% Okinawan ingredients. It is a
tasty product that tightly traps the
flavor of brown sugar. It is also recommended for eating as it is,
cooking and making sweets.
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Hadm Food Service Co., Ltd.
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ALTERNATIVE FARM MIYAKO Co., Ltd.
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Coconut oil and rum are added to
brown sugar syrup made from organic sugar cane cultivated in-
house to create a tropical and mellow scent, and 9 kinds of nuts
and fruits are fully soaked. ¥ Commercial size is also available
according to your form and request.
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Canned & Bottled Food Products
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(O Unsalted milk is added to brown sugar syrup to add the scent of milk, and the base dough is
smoothed with fresh cream and unsalted butter, and finished with five flavors that go well together.
(O Miyakojima salt: Good saltiness enhances the flavor of brown sugar milk and is reminiscent of the
image of salted caramel. s Commercial size is also available according to your form and request.
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It is an original meat miso that uses
ingredients from Okinawa prefecture
and makes the best use of the taste
of the ingredients without additives
and preservatives.
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Honey Fusion Co., Ltd.
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SHIMATOFU Corporation
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Shima Tofu is made to be extra
firm one and manual packing work
carefully.lt is also excellent with
Okinawan local cuisine cooking “Champuru” ( stir—fried dish).With
YUKISHIO (powdery salt rich in minerals which is the specialty of
Miyakojima), the original soybean flavor richness and a traditional
simple flavor become the habit.
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"Jeemami" is an Okinawan dialect
. term for peanuts. You can enjoy the

sticky texture, mild peanut flavor, and the gentle sweetness of malt-

ose, a natural sweetener.
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We manufacture red potato powder
using only Kumejima red potatoes
grown on contract farmers and our
own farms.
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A red potato paste that uses 100%
of "Chura Koi Beni", an agricultural
product recommended by Okinawa
Prefecture.
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It features a rich taste and chewy
texture of peanuts.
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It features a rich taste and chewy
texture of peanuts.
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Canned & Bottled Food Products
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100% Pure Manuka Honey from New Zea-
land (using MG0220 +) and Shikuwasa from Okinawa Prefecture. Refreshing
Shikuwasalt is rich in nobiletin and citric acid, and is said to be good for
beauty and health, such as recovery from fatigue, skin-whitening effect, and

WCORHEEPEM - ZENE - L
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antioxidant effect. It is safe and secure because it does not contain additives.
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Canned & Bottled Food Products
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A fusion honey of 100% New Zealand pure manuka honey and ginger produced in Okinawa
Prefecture. The gentle sweetness of Manuka, the refreshing aroma of ginger, and the refreshing,
spicy spiciness go perfectly together. A slightly spicy dish warms your heart and body. If you have
asore throat or start catching a cold, it is recommended to drink in hot water. No additives
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Okinawa ’ s Shimadofu is character-
ized by its firm hardness, the original
soybean flavor, and the exquisite saltiness. Also, because it is vacu-
um packed, the expiration date is 15 days without spoiling the taste
and flavor.
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Jimami Tofu is an Okinawan dialect
that means “peanuts”. Our commitment to Jimami is tofu that uses
raw peanuts and has a rich peanut aroma and taste with a soft and
chewy texture. There are many other commitments.
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Mitukura Foods Co., Ltd.
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The noodles have a straight, smooth
texture, and the soup is light pork
bones and bonito broth. You can eas-
ily enjoy authentic Okinawa soba.
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IR DEFER (I237) ZMX
AIGHIBZ (LA REICERLVE
ZI3EY,

The noodles have a rounded shape
and a smooth texture, which is main-
ly eaten in the Yaeyama region, and the soup is light pork bones
and bonito broth. You can easily enjoy authentic Okinawa soba by
adding a spice (pepper) peculiar to Yaeyama.

BRFL - B -
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Beverages / Tea / Coffee

Saitama iﬁzEl;%

#HAatt X6

Yajimaen Co., Ltd.

BEUIKVWER (Y- RT—XHR)

Tea, Coffee

SETRERFB ST HRDRE, HR
RO IR IR, R T
BEEMATHRDTRLE U, HICY
FoTHEREMATEREREETICRE
B -VERELET, 7Y —VEPH
BRREBEELPHE LBEDKRDWAER]
T,

The fading of matcha, which has been a major
issue until now. A special technique was applied during the processing of matcha raw
materials to complete matcha that is additive-free and suppresses fading. It keeps
green for a long time with almost no fading even when exposed to light or heat. The
bright light blue of green and the mellow, high-quality taste are exceptional.

EBARKRIRS92

Tea, Coffee

fitgEMZTL>D 0D LicERE D
ERADBE RIFLLIDOHEFRED
RED—2(CMATT S, R
EICBLLCAKELo>ANELTH
NEY,

If you want to keep the price down
and use solid matcha, please add
this matcha to your consideration.
The color is good and the flavor is
solid for the price.

Okinawa ;‘q]ﬁ/l_%
HARUL =

Minori Co.,Ltd.

NT—ILERI—IL
Others

BRBLUENEELEEEONT—ILA
BI-NTY, BRAICHELEFEIETR
FHEORBIICHEHL, B (IR
SLBEOE4) THLERICFATESLS
120 & Ute, ERERRTIL TREEE
AEBRYIINRELTE), BERN
BaX1VICUD2, BREFUHEKR4%
EONBIIFLYILTHNET,

Adomestic halal frozen meal supervised by an exclusive person in charge. By finishing it as a frozen product,
we succeeded in extending the storage period, and it has become easy to use overseas (especially in Islamic
countries|. Itis planned by our own chef who has experience in famous hotels in Japan, and while focusing
on domestic raw materials, we arrange dishes from various countries, including Japan.

NTG=IRAL—=Y[R—H')—

Pastry

NZ—IILERATY7TRESINT
R=NY—&R1—VTY, B
[CH D BEEEE IR NEHY LD
DUNS—IVER (T T—F N
Y EYRE) EFRICEATEERY,
Bakery and sweets are manufactured
in the Halal area. You can easily
introduce halal products (pudding,
cake, bread, pizza, etc.) while cutting the time and cost required for
in-house certification.

Ibaraki L2

HREHAIA-FI5—T v\
Yellow Doctor Japan Co., Ltd.

=R —2a2—2100%

Others

BREMBELRET TE>LEVIIL
EY—ARY—ETORWCFEHL, BT
ZRo12100% Y 1—2TY, [ESDRER
] ERENDF A A TRRIFRAE S Lo, 1k
RTIKBIENTERNAXH36- 98]
BhE. £93VA-C-E #9%(2C6H200
BENLOBERRERESE.

A 100% juice made by carefully hand-pick-
ing Mongolian sea berries grown in a harsh environment at high latitudes
and squeezing the juice. Contains more than 200 types of nutrients, including
omega-7 fatty acids called "youthful fatty acids", omega-3, 6 and 9 fatty acids
that cannot be produced by the body, vitamins A, C and E, and iron.

Y=RY=FATAVIN—
Others
200 BHEU LOREREETY—NY—A
| NOTOTAVN—15. 5V E 5,
| EYIVA-C-E 7I/BEFRIHAE
| o VRIZY—RU—DEEBHD, o8
N 8gDABI-AIEBEE A, KEERD
TOTA VDD RIFVTURE—HY
DHICHETTHTY, BABRHEDT7—
TV RERK.
A protein bar with seaberries that contains more than 200 nutrients can easily supple-
ment protein, iron, vitamins A, C, E, and amino acids. One bottle contains abundant in-
gredients of sea berries and plenty of 8g of soy protein. It's a soy-derived protein, so it's
also recommended for vegetarians and vegans. Almond flavor with natural sweetness.

Kanagawa m%} | |,§\
Hatt 7T LAI-KRL—Y3Y
RM Corporation Co., Ltd.

IV OER

Tea, Coffee

FIBTENOEM BRAELUTHRL
FNTEV TV, NEREPR
~LZINEIDRR SR TE RIS
NTWES,

Kwansou has long been popular in
Okinawa for medicinal and edible
purposes.Studies have also demon-
strated its effectiveness in promoting
sleep onset and suppressing stress.

Okinawa 5 *%,L%
HARL FE

YOSEMIYA CO., LTD.
MY — U0 —H—GRRT
Others

T EBVOY—Y7-H-—Ritez0iF

) FaveARLE U FEMBALZADZ

HhA%, =07 —FROTPHE

£ B0 pornEes EYIUELING

ROWEELBHHERTY, TR TIHEE

ALETBLTWRWEIERT RIKS—

\ . I7—H—DRRIRNF—%2ZDEES

- BILET,

Freshly squeezed Shikuwasa juice was frozen as it was. It is a product that you can

enjoy the refreshing aroma, bright golden color, and vitamin-rich taste of Shikuwasa,

which you can enjoy because it is not heated. Unheated juice is rarely distributed in
the market. We will deliver the energetic energy of natural shikuwasa as it is.

RELOMOE
Pork

(

BHEBHE UK DERALRBIZRH
M ZOML Lo DBRARARAA
FEFBREE, BT ETo XD ASTWD
DT, BEPEEE—HITRHBIT
ERTREO—MAEREAD £, B
BHBETOMETERLVERTT,
The cartilage that has been carefully
simmered with condiment vegeta-
bles has no odor, is soft, and is an Okinawan dish that is soaked in
flavor. It also contains plenty of broth, so you can make a plate of
simmered dishes just by warming the vegetables and tofu together.
Itis a simple and delicious product that you just warm up.

Ibaraki 2 32

SLEREESERLIH

Sashima Tea Producer Export Counci

HOJICHA

Tea, Coffee

SUERFBERTHOTTAVAN
w» BULEEEHEERTT, 20
SUERZBABICTHICENZ
U =2 —2/N\RICHEHEZILT
HOJICHAE LTEELE LT,
» Sashima tea is the first tea in Japan
»y to be exported to the United States.
The Sashima tea was carefully roast-
ed for overseas use, refilled into sa-
chets one by one, and manufactured
as HOJICHA.

BEMIART1—/\v T

Tea, Coffee

DD MARKOMARE T
; 3 LYRLEL, TRHRDTDE
b ol N EBRHMIRBRMARDOE VRIS
: “' BTV FLTVET,

~ &
oy b Japanese black tea made by Matsuda
e is blended with grapefruit peel. The
2 refreshing aroma and taste of yuzu

-

are a perfect match for the sweet
taste of Sarushima tea and Japanese
black tea.

Shizuoka %$[E:|/L%

gl REBRES

Kakegawashi Agricultural Cooperatives

F—HZv IR

Tea, Coffee

FRDEEZAE— DR, 57
BEEECEREIN(EREE
HE BROREBRE] OREH
TY, BHEJAS BEESNIHRZES
REPHEFAIS FIBARICEU
TIREVLET,

Shizuoka Prefecture has the largest
production of green tea in Japan. It
is a practice site of [World Agricultural Heritage Shizuoka Tea Grass
Farming Method], which has been designated as a World Agricultur-
al Heritage.Organic JAS certified matcha for snacks and sweets.We
will propose according to the intended use.

HRBFEE BIRE LR

Tea, Coffee

R EEE [RRAOREBRE]
[CRESNIRETE TONRE
DHZEER, BHIET100%. 1EFRD
HEERULERLERMTY, B
NIFERLO<AF—DRELE>%ZE
AL,

Only tea leaves grown in a tea planta-
tion certified as a World Agricultural
Heritage [Shizuoka Tea Grass Farm] are used. It is a luxurious gem
that uses only the first tea, 100% from Kakegawa. Please try the
unmixed << Japan's No. 1 Deep Mushi Tea >>.
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Shizuoka %'EJL%

H2t PLERBIE

MARUMO MORI Co., Ltd.
BEnRET 1—/\w ' (5gx13pcs)

Tea, Coffee

FR R E BRI & BOR S NIRT
5? ROV LY RTY, Bk
i FEOTRHRERDED (2, FIZED
1 FELEHT IV MIBWTED,
-€§ BEOEHNEFAE N FPIHE

‘gﬁ. A REHEDTY,
T e A special blend of high-quality

matcha from Shizuoka prefecture
and carefully selected sencha. The refreshing aroma of high-grade
matcha and the aroma of sencha are accented, and it is highly rec-
ommended for young people and foreigners who are not good at
the bitterness of green tea.

KTKRENDT—

Tea, Coffee

FIFLWKRIREHFRRD/ 95—
ICUE LT ¥ BRICELER
<7,

The fragrant brown rice tea is made
into a powder. This product is suit-
able for business use.

HA S MEESE

Aichi ZERT IS

=4t FEWL

Nanzan-en Tea Corporation

BEROER (RBMIA)

Tea, Coffee

EAR - ARME CRIESINERE. T
BICHERICMILELR, RRARYY
L—RIZE>TRIEVERENH N, /L
IHEDEELHEL, ) —XFTIBEND
HoEIREAE CIDRIZ, ISRV
BOFEREHNET,

We carefully added tea cultivated in
the Nishio area of Aichi Prefecture to
matcha. A wide range of products depending on the purpose of use
and grade.lt is also possible to specify the bulk packaging. We have a
wide range of products from reasonable to high-grade products, and
we also have matcha that is resistant to heat and can be heated.

OB 28RTAYY

Tea, Coffee

TS RIEROHR] OFTH, 56
BRI RN EESNI—ER100% DR
ENBERERTT, BRRR—KI0D
28DRTAY YNy sEINTED, 5
EOFHN R BICHBRRETRATE
£, AL TR HE BRESELRE
BTTHRWVETES, NFRICABD
DRVIIBIGAIRETT,

Among the regional brand "Nishio Matcha', it is a high-class matcha with a rich flavor that is 100% the best
tea produced by the traditional manufacturing method. 2g of each matcha bowl s packed in a stick, so you
can always use tin a fresh state without the hassle of weighing. It can be used not only for drinking, but also
for confectionery and cooking. We can also handle items with a small number of items for retail use.

Kyoto TREBHF
FROBRR KR

Seihouen Kato Co., Ltd.

BAEER V-7

Tea, Coffee

MEEOENAPRITEDFITFZAA
TYo KANTRATWRKFHEOAD
SHEVWBVWLWERTY, MEEQME
ZTHEVWDNTVBRYYTYHSA RIE
HICH BEDEHTANDEENTL
EIDT R TANTERHIZE LY,
Recommended for those with high
blood sugar levels and those who
are concerned.lt is a delicious bancha that you can drink in a
water bowl without the hassle.Polysaccharides, which are said to
suppress blood sugar levels, are sensitive to heat and will break if
placed in hot water, so drink with water.

REFEIA [FEERER]
Tea, Coffee

Bl B 71 U4 2% — 18-
E-LBEEFERTE>TRLMA
TESW I FHERAD T TONIRE R,
[BRENEAI DY Ty ERBPT W
WERICWEUE U, RECBHATFY - H
7TAVETLA-LORBEERE LR
D7 EITLTERDBREAETIEDL
EONTENETY,

Shochu, sake, wine, whiskey, plum wine, beerDivide the sake with Ise tea and enjoy drinking!The
tea leaves that have been cultivated with great care have been made into a fine powder that is
"only for tea splitting" and is easy to drink.It is said that catechin and caffeine in tea leaves pro-
mote the metabolism of alcohol and lower the concentration of acetaldehyde in the blood.

Kyoto ﬁgﬂﬁ

BEOFREH

MAIKONOCHA-HONPO (Maiko-tea)

HRIE—2B & 60gHA

Pastry

BROAAREFREREZER! QDT
THAZE(LTSF3IL—pTY | LER
IL7FIAL— M ARBREFRER
ZHRICERLIHERF 3L —bTa—
T4V, ZBIBS>TOWEST DT, BIE
HFROMIKT, Z0OHF I I0HHKESE
LHWEEITETS,

We use our proud stone milled Uji mat-
chal It's a chocolate that changes its taste in your mouth!High-quality
milk chocolate coated with matcha chocolate that uses stone milled Uji
matcha luxuriously. Since it has two layers, you can enjoy the astrin-
gency of matcha first and then the sweetness of chocolate.

HEWBIBHEZ 72858 A
Pastry

- Ny —IESNSIRR S B &, ik
[ZEAR I BRREFTRHEREZER
(CEALIERFIOAL— IS
BBV BITH A>TV WD
DR, B EZDHM HKEDEH
DNZYADEW T,

If the package also looks good on
SNS, it is also popular with women!-
Matcha chocolate made with luxuriously ground stone-milled Uji
matcha, which contains dried strawberries, has a perfect balance of
sourness of strawberries, sweetness of chocolate, and bitterness of
matcha.

UJINOTSUYU SEICHA Co., Ltd.

REEF ERADMET—N\v T

IYEMON Matcha blend Sencha Teabag
FEEFMISEATREBREAT SV
RTY, 2gx 20PN ERIER TS
5. 120P, 1000PEDXEHB AR
ETHORMATENET,

The IYEMON is the most famous Jap-
anese tea bland. We have 2g X 20P
for retails, 120P, 1,000P for whole-
sales.

& PK#750 40g

Hagoromo #750 40g

&R PR#A750 (FRVV V(3855
A BEFLRHEOMEE LTRE
T, AmEm U E kg, 400g.
2008 EENRBEZ YA P, D&
REBHEREMORITENET,
Hagoromo #750 is very good for an
ingredient of beverage, confection-

— ary, and cooking. We have some
types of Matcha, such as 1kg, 400g
bag, 200g canned, and better quality
ones.

Wakayama F{1Zx || |IE

HAR FHREE

ITO NOEN Co., Ltd.

REMZOERET—IL—FT

Others

RLREHBORT BRI TER
¥ ) AT 1Y =YL —RTY, HSEZD
TEROKN'ZDFEFESTVBDTLY
ZLRWIRRARBEDVWTY, BHKEL10
BRHDDTENENTESRELHNR
1159, A-Av/ \DEFELANYTE
CRABVTENET,

Marmalade is made by boiling only
citrus juice from Wakayama prefecture and raw sugar. The sweetness is
modest and the fruit taste is alive, so it is a refreshing taste that is not
persistent. There are 10 different flavors, so you can enjoy eating and
comparing them. Itis also used in restaurants with stars in Europe.

100%E 27 Ritwg

Sauce, Others

MEILBED T DT00% R+, HB
PREE A ERMERERE WS
AEREO|ELTHRELTIHA
L&V,

100% fruit juice of grapefruit from
Wakayama prefecture.Please use it
as a complement to various dishes
such as pots, grilled fish, and West-
ern-style Japanese dishes.

BREH TELLRE
Sugimoto Farm Co., Ltd.

I/ —IBEHDARIYY
Soft Drinks

FRMA L — MRT100%. B
3R MBERLDDWI SR/ A
RIZEB L. REMOBSVRHEAsLE
S/ —ORRRERES > L7
OIAFHFE LTz BT DERRL S,
ToENRETT,

Additive-free straight juice 100%.
Focusing on flavonoids, which are
usually difficult to ingest, we packed the natural nutrients of fast-
picked seminole, which has high nutritional value. It's an addictive
taste and a refreshing feeling.

BLIENHDA

Soft Drinks

ZDEFEFBRNTEERLVADAZ,
FERM100%Y 1 —RICLE LT §
B THNAERATHHIZWNEY 21—
2. BRETKRYICE U qh AL
T —TREREEEEL, RN
[FEo1= AL — V21 —RTT,
Mandarin oranges that are delicious
even if eaten as they are made into
100% additive-free juice. Juice that makes you feel like you are
drinking oranges. This straight juice is made by carefully selecting
the sugar content of mandarin oranges carefully grown on the farm
with an optical sensor and squeezing only the pulp.

Kyoto FREBHF

HASH RENRE

ROKUBEI CO..LTD

A ZDPAZ L 3733

Tea, Coffee

BREDZHERE, 2020F 77—
APN=ARZ b AEERTE - RIER
EDIVIIAY IV EHHERTT,
10 BEEFEDRELH N ZBLIC
IBLTEHOHOELET, 7517V
MIEDTSAR— TSV RER
{LEFTRETY,

Kagoshima's contract farmer's
product, 2020 First Harvest, author-limited and variety-limited sin-
gle-origin organic matcha. There are about 10 varieties, and we will
assemble them according to your request. Private brand commer-
cialization by clients is also possible.

FRERATF—/

Tea, Coffee

BHBREDBRFERREIAL
AITER U ARERRD W &
Y—I—IELBEIILY HERED
BYRHEDVDN—EZ— IR
<7,

A full-fledged taste that uses plenty
of high-quality Uji matcha ground
with stone mills. The harmony of
creamy foam and exquisite taste with
milk and matcha is exquisite.

Wakayama F{1Zx||IIE

HA =4t i

Maruso Co., Ltd.

A=7IoOy SEERE

Soft Drinks

CMFERBOBENIC AT T TRy Y
MEDX=TILOyF KEEREE
DAZRT BIFRENTVRARL
TLYRUT ARL—Ro1 7121
LFT-BRHT VWEEERRI TY,

An easy-to-drink black vinegar drink
made by blending maple syrup from
Quebec, Canada, barley black vine-
gar, apple juice, and plum extract in a well-balanced manner with
Kishu Nanko plum plum vinegar.

IIVETSL(BEERTRR)
Soft Drinks

RABRBRNROHIBERARYVIT
T VIVRICL RS ERNRNHEE
FABHEERTRAL UTER ZBasn
TWEY, AREELERRORSBEE
BUET, KE—IMATE S, MR
OBRRRET 7Y MEMENERE] DR
TOBTTETNET,

A plum juice drink that has the effect of reduc-
ing fatigue. The fatigue reduction effect of citric acid has been notified and accepted
by the Consumer Affairs Agency as a food with functional claims. Reduces fatigue in
daily life and after exercise. No water is added, and it is made only from the juice of
the high-quality brand plum "Kishu Minamitakaume" from Wakayama prefecture.




Tottori ,%Hyl;%
=tk FHIBE
Sawai Coffee Co., Ltd.
13Ky 13 drip

Tea, Coffee

MBFEFIED DO DT LY R
d—k—%RUy TNy T TaHA
HEUT YT DY T TEEE LA
1212132125 80 13g A>T R v S
NI g, BEEFIIFILT LY
R-o5vyo 7Ly R-3—AET
VTV RD3EE, F7MEAD S
CHBLTVET,

We wrapped the specialty blended coffee of a coffee shop in a drip
bag. A drip bag with plenty of 13g that you can enjoy even in a mug.
There are three types: original blend, classic blend, and European
blend. A gift box is also available.

ZRET+Y KRS 7—-I A 3in1 Detective Conan with special package 3in'
Soft Drinks

AREAF VORI T —TIC
Aotz TEHHD3in1 & JHEEE<
REW EANZI@BE (D7 - AL
WEZ - AL, SILTE—F) DEK
L&, BT 2 EROEIRBIERRD
N —JICANTEREIFLES,
Please enjoy the special 3inl in the
special package of Detective Conan.
The deliciousness of 3 types (cocoa ole, strawberry ole, milkshake)
to choose from. It will be delivered in a special package that pops
out when opened.

o AZIR
a4t BRXMEK

shimane EARIE

HASH FRE

Senchasou Co., Ltd.

KERIAS—5VEIT(NGER/EBR)

Tea, Coffee

TEAFRERIC, RBARODIS—
TUMEKET IR, K BHITAITR
TLTFERICABRRRI VIS
RHETET,

Collagen powder derived from fish
is added to high-quality Uji matcha.
It dissolves easily in water and hot
water, and you can easily drink au-
thentic matcha drinks.

KHURRT 1 —/\v 5 (N5 / %#H)

Tea, Coffee

TEEREET—/\vIMILE
UTeo BKICANTE LT TELR
LWRIRAS RO DD T, & THEF,
LHEAAEG TEERMAITET,

High-quality tea leaves are processed
into tea bags. It's very convenient be-
cause you can drink delicious sencha
just by putting it in water. Of course,
you can also drink with hot water.

Wiyazaki =5 [ 1E2

BROOHNE

saga {E IR

=REE KAt
SaneiKousan Co.,Ltd.

EBERERRA0P(1)

Tea, Coffee

FEERIBAEROAZOER T, &5
[IEBREREZ%100%ERLEL, &
& (RER) ./ vh 71, /vhay—
T, EDBRbPAPERSALERE
RUZENTEBOTY, Bl 1230y
RICHGCE D &5 (CRMEE, 3 H%E
FERUTVET,

Saga Prefecture is one of Japan's leading
barley producing areas. This product uses 100% barley from Saga prefecture.
This product (exudate) is non-caffeine and non-calorie. That's why babies and
pregnant women can drink barley tea.Product explanations and how to drink
are translated into English so that we can handle exports and inbound tourists.

EERSADEFR20P

Tea, Coffee

EERXL, EERTE2ZNTNORRE
EDULBABRIZITKERIL, TLY RLEL
fzo FADDHEELVENDHHHTY,
ARAFEREFREALLWKEA
RHBET, A (RIHR) 3/ V07110,
JVARY =T, &ithl, 1 VTV RIS
IBTEHES LRI, RHHEERL
TVEY,

Domestic barley and domestic black beans are roasted and blended separately while taking advantage
of their respective characteristics. It features a slightly sweet and fragrant scent. Japanese people drink
barley tea as much as green tea This product (exudate) is non-caffeine and non-calorie.Product explana-
tions and how to drink are translated into English so that we can handle exports and inbound tourists.

Hita Tenryo-Sui Co., Ltd.

RAEMEKFK BEXRFEAK500ml

Soft Drinks

[BEATHRICENRBEOK] DX
REORFK QIR FRIREN ORR
B2 A%90mg/L OPH8.35E 7L A ik
ORI 32mg/LBKOBSREHER
EVRELIVAV I ERRESETE
O (ERFEREEEREEZHRIE)16
FHERESHFREETHORROR M
FBNOIETVRSH

The highest peak water that can be proud o i the world with comprehensive power] O Natural actve hydrogen water @ Permeabilty
etween ell moleculs (3 High concentration sica about 0mg | L )PHB.3 weakly alialine (9 Hardness about 32mg L soft water
(5 No radioactve germs (® Monde Selected 12 years highest old award @ I {Interational taste examination etum excellent taste
award] 16 consecutiveyears excellent taste award 9 A lotofeidenceof ntroduction of Westemn scintific magazines

RREMKFRK AEREKI2L

Soft Drinks

[BENTHRICENZREENK]OX
REEKRK Qe FRREN OB
BE Y H#90mg/L @PHB.3%7ILAY
1 OREEH32mg/LOBK OsiEE - &
EOTVRELY VIV EHERRRE
®IT(ERFEEEREESHKEE)16
FRERESHFREETHORKORAH
BENOIETVRSH

[The ighest peak wate that can be poud ofn the world with comprehensive power] ) Naturl ac 2 Permeabilty
between cellmolecules 3 High concentration slica about mg L @ PH33 wealy alkaline 5 Softwatervith hardness about 3mg
L ® Noradioactiviy or bcteria @ Nonde Selection 12:year highest gold award T Itemational tate examination etu excelent
taste award) 16 consecutive llent taste award 9 Many evidences ofntroducion of Westen scientfic magazines

KRR NFE77—L4

Ocha no Tsukasaen

FENER

Seaweed

WITDBEYIED S DMAER T
RECHIDMTICEE LIBRT
T MAMBBOEOOA) D FIL
DY OB TY, 2 TOMRE(E
Ay LTWDDT, BNV
[TKPRIIMZ Y (CHfEAIRE TR
RBIENTEET,

It is a product inherited from a local
seafood store and has been established locally for a long time. It
features a sweet original sauce unique to Southern Kyushu. All in-
gredients are packed individually, so when you want to eat, you can
eat it fresh without adding water or heat.

IL—N=F«1— (V-7 -BHAE -ZFLOFK)

Tea, Coffee

FTA—\ITMILTHBDT, vy
FIIESEECEITCHBICRE Z
ENTEEY, BEEBORBLR
BEZARBLTE-H% -HEE -+
=T EHESNTWET,

Since it is processed into a tea bag,
you can easily drink it just by pouring
hot water into the cup. Tea, Hyuga-

natsu, and olives grown in the warm climate of southern Miyazaki
are condensed.

Y —IA -tk 35COFFEE

SOOEIDO Co.,Ltd.

Kagoshima [ B8
REEEZANERSHTRIIIRES
Agricultural Production Corporation Totsugawa Farm Co., Ltd.
fALHUYHI24
Tea, Coffee

HELCEAPDT, BHERLBRD S/
N7 1A VORERTDR, WERFF (72
K& RBZE ML VRER- BER
£) 285, BN AFEAEBREAF LI
EARLRROEZRE CERMERORELR
T RYZ /=355y T HELRD
FHEERERRRE, HOYU-E0 (e,
Roasted Eriobotrya tea from Nokafein, which is mellow
and delicious every day. Obtained a manufacturing method patent (without lye, sun-dried, roasted
tourmaline stone, fluff removal). In collaboration with Kagoshima University, a national university cor-
poration, a comparison of raw leaves and tea leaves after roasting confirmed that polyphenols were 3.5
times higher and that they had an inibitory effect on sugar and fat. Calorie-zero (extracted value).

LREUDORS (P R/ET ST —1\v D)

Tea, Coffee

IRERHRICRITURRR - B0 ZE, 51
U<E PO BB OZE (JHEREF/ 7
7RE - RAEE ML)V RER- 18T
REZRR BLAFEARRERFE
HEFRURROEE L ERBROFREL
BT RY7T/—I35ET7 Y7, fEEE
DOEEEAEERE) BR—REB D, /
VATIA Vs

Revived the taste and aroma that was popular in the Edo period. Obtained a fragrant
and mellow roasted Eriobotrya leaf (patented manufacturing method / sun-dried,
tourmaline stone roasted, fluff removal. Then, the patent is 3.5 times higher. The
inhibitory effect on sugar and fat has been confirmed) is the base. Non-caffeine.

Okinawa SIS
— AL EEAGRER R A RFR

Ryukyu Beauty Laboratory

KABIRAFARM INC.
Nyoav2)L—YRYvy
Soft Drinks

HENOMIFEFT—ELENHEZ
TR EERES Ny ayD
IL=YbLEERFELIEI21—RT
Fo So(ENE LDV ERYFY
TRENEHELHZE,

Itis a juice that expresses the unique-
ness of passion fruit without using
additives by being involved consis-
tently from cultivation to processing.
Please enjoy the refreshing taste and
refreshing aroma.

Ny2avII—YIvh

Others

ROFVEDFIYEERLSEE
FfeXy2ayIIL—yYDIv AT
T, BIRE HRDIEY Rk D WES
BUHLIZE,

Passion fruit jam finished without us-
ing additives such as pectin. Please
enjoy the exquisite taste of sourness
and sweetness.

?i

35COFFEE ISLAND SPECIAL DRIP TETRA

Tea, Coffee

RERDORY Y TFA TN~ (3,
EOTFHL BND L, BEICHIIT
BNBREDFMH RS 1T FF/NY
J5470A-—TF, FMHI—t—
THH, B, Bk LomD & LTRhL
282> TWETY, 25, FRRENDTL3.5%
ERNE—YYTOEAMTERICERRL
9,

Unlike conventional drip-type coffee, it takes time to steam, overflows, and
is brewed in several batches.Tetra bag type coffee that eliminates the hassle.
It is a deep roasted coffee and has a solid flavor and taste.Of course, 3.5% of
the sales of this product will be used for the cost of planting baby coral.

35COFFEE J.F.K SPECIAL DRIP TETRA

Tea, Coffee

REDRYyFH4FDIA—k—L[HR,
= EOTFRE BNBIEH, BEICHITT
35 BNBREDFEN R ATT Y

J94700—-—T9, FHN I—t—

i TN, B b, b LA & LEBDL
== [ZB>TWET, 75, ABRROTEL3.5%
EXE— Y TORR A BAEICERRL

57,

Unlike conventional drip-type coffee, it takes time to steam, overflows, and
is brewed in several batches.Tetra bag type coffee that eliminates the hassle.
It is a deep roasted coffee and has a solid flavor and taste.Of course, 3.5% of
the sales of this product will be used for the cost of planting baby coral.

TLYRT1—
Solo-Wellness Day

Solo-Wellness Day [ YUKURU 1]
WREBRRAV Y R[ERTHLB]
DB EFHBOAE TH>1NT
2Z&Solo=— ADFE%EHFR%EE
LCESBESER2ORET
Solo-Wellness Day[YUKURU]Ryukyu
beauty method [Yukuru with tea]

& Yukuru means relaxing in the Oki-
nawan dialectSolo = One person's time through tealLook back at
yourself

TLYRF—
Sunday

SUNDAY [ Re-Set ] 9RTZ Uty
FUTBEDIRUOHICHEAZRNBE:
30gftik: AU T FILOTAESY T
T ERESKSUNDAY F&/A DT
v IEYAV] ZEALMEBRATE
S5AEFEULHEERRSANVEE
Ao S/ VATTAY
SUNDAY[Re-Set]Reset everything to
prepare for the beginning of the weekContents: 30gSpecifications:
Tea leaf can with the original logo wooden tab * SUNDAY uses the
rare turmeric "white turmeric" and there are only about 5 produc-
ers in Okinawa prefecture* Non-caffeine
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Confectioneries and Sweets

Hokkaido ¥ 38 1E

RS IMLISREXFR

koyama seifusyo Co., Ltd.

TFREIBEXAAY

Japanese Confectionary

SDOIODORBEMIC, FREAOY
EHRAAFZY ) —L&EAN—O
KETY, ODPAX OV DK T—
I AEES LLERATY,

A bite-sized daifuku made by adding
cream kneaded with red meat melon
to a fluffy daifuku dough. It is a Hok-
kaido-like gem that fills your mouth
with the taste of melon.

TFREALHAT

Japanese Confectionary

FONKEF L UIZEHDH(C B
TIDDAZTAD DY) — L& ANTZ
—OXETY, NITVRAODRWHA
VP FVPFELIZDAZORRE
HHEWTT,

It is a bite-sized daifuku with cream
containing diced apples in a soft and
chewy dough. The well-balanced
sweetness and the crispy apple tex-
ture are exquisite.

Hokkaido jt;ﬁiﬁ

HA Stk kP

Yonetaya Co., Ltd.

[FEE€H5S5—F]

Pastry

EBEEDF I EHHRIITEON
TEBNEBETRIZWI Y —LE
/)N (T EFEEIE LV AS
AILBOASKRL—>3vEEEL
HLIZEWN

Enjoy the collaboration of the fra-
grant caramel layer, which is a crispy
finish of a thick and cold cream layer
made from Hokkaido milk and fresh
eggs.

[FEEEFaaL—H]
Pastry

BOICANIBEREIC D EEDNDE
ER<BEFOEFIAL—TY,
EBEEDNES ) —L%E100%ER
BLBEFOEFIAL—

Bl

A rich plain chocolate that will cap-
tivate you the moment you put it
in your mouth. It is a rich chocolate
with 100% fresh cream from Hok-
kaido.

Hokkaido b 3E1E

wHRm K=t

IKEDA CONFECTIONARY CO.,LTD.

tEES P LEEIILYR—0
Others

EEBEDL LI VETAKZE100%
fEALT. EHLOR—ARFTY,
KBEFTDRESMEET. BFHRD
BRI, wHRRI I
BECTH—DOR—OFEFREEA—
N=T%

g,&; A nostalgic bolo confectionery made
. from 100% Hokkaido potato starch.It

has a good texture and is perfect for children's snacks.lkeda Foods
is the only bolo confectionery manufacturer in Hokkaido.

tisE BEX

Tea, Coffee

LRIBT DR RIS TEE LIS
BEEATZEM, FEICEERE
ELOZDIEEEHATIN, EE
CERCEERGRE RLBARTY
ERLCBLELINET,

Uses Hokkaido black soybeans pro-
duced at a contract farm in Tobetsu
Town. Of course, you can easily enjoy
black soybean tea, but you can also enjoy it for various purposes
such as black soybean rice and black soybean vinegar.

Hokkaido Jt 3B

BAEE kAt

Showa Confectionery Co., Ltd.
EBELT7F—X7—F1EA
Pastry

EEES ) —LF—X%&EAL,
ALTDEWVEBHOIERREICHE L
IFITEBEDLTF—RT—F|TT,
A "standard rare cheesecake" that
uses cream cheese from Hokkaido
and has a smooth texture that melts
in your mouth.

—

AFHT)Y
Pastry
RELALBEES A CAUBEE
# B BT 5 - £ CHALARDL
Z5|EfEIDRER T VISR
IF&E LTz,
Uil By using concentrated Hokkaido milk
"::"’}7 s/ and Hokkaido sugar, we have created

a rich pudding that enhances the
original taste of milk.

wate 7512
KA RE
Shoeidoh Co., Ltd.

B LR >0

Japanese Confectionary

BEEZ RIETEHEICHFRFDE
THBARERETF, TRBOME, %
R EBR[IHREL] F2CEE
Z M, EEHOEIN—FIRMTL
BICE(ITEIFTEERBRORLRZRH L
A E Ul

Namagashi made by wrapping plum
bean paste with fertilizer and then
wrapping it with perilla leaves. The main ingredients, plum, blue
shiso, and glutinous rice "Kogane Mochi" are all domestically pro-
duced. The leaves of shiso were salted for about a year and then
soaked in honey to trap the flavor of blue shiso.

JERHETF

Japanese Confectionary

EFEFORFOFRICEE LA
REN=2 XD A>-2PEF, R
[C>. BwDA, EHD, EODH
TIEENRNSEEFTY,

A specialty dumpling with plenty of
fragrant sesame honey in a chewy
dumpling. Punyu, Churun, Toro, a
dumpling full of sesame honey in
your mouth.

Hokkaido jt;@iﬁ

=4t climb

climb Inc.

EngEEO—IL
Pastry

ELBREA—ILIE Ro>LEEAN
NBT—F T BRENDHLT
TETH 74— IHNBN, EHib
LoEehelLTENET,

Dorayaki rolls are cakes that can be
eaten frozen. Even immediately after
taking it out of the freezer, the fork
passes through and the dough is moist.

ﬂ

Hokkaido ¢ 3EE

tmEREHEE KA

HOKKAIDO CORPORATION Co., LTD.

HHAICIZE (200 EOL 1 &
DIZDHIRDBED W, DESBDE
MesBIIRLEY, MA0EF3
Ab— b BIF—EITHBRIZEL,

Delicately unraveling and smooth
melting, the taste of fragrant matcha.
We will deliver a bit of art. Please
enjoy pure Japanese raw chocolate.

WA (39 /\R Ay F555mIPET
Soft Drinks

(2} EBETRLEND/ NSy T
= DWW LBEDORARKER HH7EIC
} PEILW ARY 2RO

The taste of Haskap, which is popular
] in Hokkaido Uses natural water from
, Hokkaido, gentle on the body, low in
calories

Ibaraki ﬁi}ﬁl;%

HAH OhbE

TSUKAMOTO Co., Ltd.

imoshoku ¥8& (¥)
Japanese Confectionary

HEEEEEDL->D) Ule, RBRED
SOEFEFEALUVEY, PERURS
RIS —EIERLTENE A, WILF
N =)L GRTTESHEKER) ZERLIERD
WHEERRICEA, HOY—H30%(ERS
NTENEY, MR FRE (BR/IEH
ERf) EOTTREBRTT,

We use sweet potatoes from Ibaraki prefec-
ture, which have good cultivation history management. No sugar or food additives
are used. Using maltitol (reduced maltose starch syrup), calories are reduced by 30%
compared to conventional sugar-based products. This is a collaboration product
with Sagami Women's University (Sagamihara City, Kanagawa Prefecture).




Ibaraki fﬁﬂﬁl;%
#ASH SCE
Fujiya Co., Ltd.

BRESDA
Pastry

SRBEDEREAFERL. AETI0H
DERHAR THROWIRETHRD S
NG

Using blck sugar from Okinawa, the
taste is rich and smooth with a 90-
day expiration date when frozen.

Kanagawa m%} | ||;T§<

HRASHBIENR—ILT

TIVOLI Holdings Inc.

FRWIEFL YR
Pastry

AVIR

12BEASHDERFETY— ML
FREREBH>TVWET, BEFOE
BRUEDBRIIZM, BL - ROA
M EERL. BERICREE—D
BEFERFLLVEDBLA D,
—H—RFBEELETRESET
W2WTEN T,

Itis an assorted product of 45 pieces
of 12 types.In addition to pursuing the deliciousness of sweets, we
also use safe and secure materials and want to provide our custom-
ers with quality-first sweets, so we spare no effort in manufacturing
eachone...

7vF7T 328A

Pastry

JyF—ET—TLyrTF3I%EY
VR, 3DDEKRLSZERIEL
BRRERD Y v F—E>TEDET, A
KDATL—N—(Z)LoF30.4—
JFIAAAFIFIAHEEFI
) AL TEULATWEREIFRE5T
V—hUfe BERICRBELERE
BoTHENEY,

Sandwich chocolate with cookies and gofuru. Layered three deli-
ciousnesslt is a light-feeling cookie. Assorted so that you can enjoy
all 4 popular flavors (milk chocolate, dark chocolate, strawberry
chocolate, matcha chocolate), it is the best product for gifts.

Ishikawa EJ | |I/$-<
HASE AND

OHARA.,Co.Ltd

Gunma BEEEIS

EE7Y) R
YUKIGUNI AGURI CO.,LTD.

5=V ADZAITRLEY — 1R6ETEAND 61KE
Pastry

BREEBICIEDNEHICERL A
FIAICR L) —TY, BRPTWE
A% (En—517) T SHE1% (668
SEAD) IC[LY 2H02EO B &
[74v¥235—4%"300mg] A>T
WET, R DA YRAY M
BMBEDADEOOHNEZELUEITET,
Konjac jelly that is even more delicious
with a focus on health and beauty. It is an easy-to-eat individual pack-
age (pillow type), and each flavor type 1 bag (6 packages) contains "di-
etary fiber of about 2 lettuce" and "fish collagen 300 mg". You can enjoy
6 flavors of grapes, thighs, apples, muscat, and Satsuma mandarin.

Kanagawa {IZS] | |IE
BR&L AYTY
Rorian Co., Ltd.
HOFEFELIMESIERLWMREI Y F— &

Pastry

EoKELEBRRBELNZNT—D
BN BWA A= RERD
ERULCEENEDNFE Uz, /N
SHKREDAATHRDI VI ATy F—
AD. BFHELSTERDA E TA
(ESNBREIVF—ETY

The crisp texture, the aroma of butter
that spreads, and the preserved food
that had a hard image have been reborn deliciously. A can of pre-
served cookies that is widely loved by children and the elderly, with
amixed cookie of vanilla and cocoa flavors.

ERLWMREFES YF—2EADF T+

Pastry

EoKELIEBRELEN DN —D
D BWAAXA—IES>RERD
ERULCEENEDNE LT, /N
SHKREDATHRDI I RY v F—
AN BFHEDOTFRDAETA
KESNBREIVF—ETY

The crisp texture, the aroma of butter
that spreads, and the preserved food
that had a hard image have been reborn deliciously. A can of pre-
served cookies that is widely loved by children and the elderly, with
a mixed cookie of vanilla and cocoa flavors.

ishikawa 459 | | LI
JEEERE it

Hokuriku Confectionery, Ltd.

Tokyo % gl;

BRI —LIV5—F23aF)L
YiEM INTERNATIONAL CO., LTD.

BROHEFRIT—TL Y~ (5HA)

Japanese Confectionary

REROBT—T7Ly ) —XF T
INEHAER GRK DRI =AM
) WLV LREHEEY ) —L
IINTVT)—

Healthy gaufrereasonableNo wheat
flour (brown rice flour is used for the
dough)Calcium combinationMatcha
creamGluten free

Niigata 33512

F—Rm ARt
Daiichi Foods Co., Ltd.

MOCHIMORE K74 hFaa&wsl
Pastry

SROA MFIAFYTANDNZST7A R
DEAFITEZEDTE1DANTEBT
BhEU

<FI3AFYT0I Y E LR DM
ROWPIEYMIESTVET,

‘BlIyOy TR UIEWS Z%ER,
TARAANTEI CICBNONET,

| putawhole strawberry in the middle of vanilla ice cream
with white chocolate chips and wrapped it in mochi. -The
crispy texture of chocolate chips is a pleasant accent.

+For strawberries, sweetened strawberries pickled in syrup are used. You can eat it immediately even if you
putitinice cream.

MOCHIMORERAY RF—RXo—=*
Pastry

RAYRF =R —FHEDY) — LITNE
RO TV FERNIED, BB TaEH
EJ9yes
F-ZORREI ) —LF—X F¥—
F-ARERMERL, ERRHART
16%E A, HU & BEARAIR
F=R —FHEDTARY)—LTY,

+A baked cheesecake-flavored cream sprinkled with
whole wheat crunch and wrapped in rice cake.

+Multiple cheese ingredients such as cream cheese and cheddar cheese are used, and 16% is
mixed in terms of raw ingredients. A sweet and salty, rich baked cheesecake flavored ice cream.

Fukui *E#,L%
HBARKL 7IVFI7—L

Ajichi Farm.,inc.

CAITRLK
Others

BREOBRICERT, 25F0RAKNHSH
 DET, BIAIEERKIS0gE ZAITH R
60gI27k450cc BDAEY £T) AN
TR E BRREITDBICEART HAY—
HHI36%. FEEHHIA0% Ny hF B
TEET, BEOBRE—RIRIFBDT
ERTT, RYBHLL Y 20045 EF
NTVET,
It has 2.5 times the water absorption capacity of ordinary rice. For example, if you add 450  cc of
water (up to 2 go memory) to 150 g of rice and 60 g of konjac rice and cookit, you can cut about 36%
of calories and about 40% of sugar compared to rice alone. | will. It is convenient because it can be
cooked with regular rice. It also contains about four times as much dietary fiber as lettuce.

SEFNRRZAIZHL
Others

T CAIRKTES T IV IIEF DTS,
MEALTE, ABLUTLEBELE A, BE
ZEFRERREARECHATIET M RIC
—BIKEAEDNTVNET, JAICHC
RE—HNEHA, PEIITTIDT,
ALY CICEATEEY, hRY-135
EAND/6LENDY—TT,

Black tapioca made from konjac. It does
not deteriorate even when heated or refrigerated. It can be frozen by in-
creasing the sugar content and is most often used for ice cream in Japan.
There is no konjac odor. As it is a neutral type, it can be used immediately
after opening. The calories are 1/6 that of tapioca, which is low in calories.

N—REZRT v 140g

Others

OLHREBRLTHRY A TDNVE
F=TVEEBL, TASAEDEERE
FERET. RRARHLEVES (P-<NE
REBIEN LIF 212D, INERKD
ERLS%ESIFH L. U< DEEENFT
FEE LIf BBRPEIE LS EHLTY
9,

An iron plate type band oven is used
with an emphasis on melting in the mouth, and a bulking agent such as
starch is used.By slowly kneading the ingredients for a long time without
damaging the ingredients, the original taste of wheat can be achieved.It
is pulled out and baked slowly to bring out the flavor and aroma.

YOVAFv S99 —XVRVERTY MINy S
Others

P BV UAERR SIS HLED
N bWy o547y
T=ITY, URYDAYFTHD
WWMERAY Y hENTOET,
LI DPELWRDWASHOEZ
TYRTY,

A cute 4-pack type package featuring
Sanrio Characters.A cute pattern is
printed in the shape of a ribbon.A
biscuit with a gentle taste of milk.

IIWTVI)— BRI T4V T —F(FL—V)
Pastry

: TINTY IV —ZIEDD BB EERL
SHEBRUZATI—YTT, LoD £5
Hh, Sho5v, BHREDNEKE, &
MOERLSERARICED LIS 74V
T—=FTY, OICANBELpho LT
BB ERREE, DIFCNBBLLERDWE
FOBHLTZE,

N It is a sweet that pursues deliciousness
while stlcklng to gluten-free. Moist, chewy and fluffy. A chiffon cake
that maximizes the deliciousness of eggs, rice flour, and ingredients
from Fukui prefecture. Please try the superb texture that melts when
you put it in your mouth and the gentle taste that relaxes your heart.

TILFYTY— KRG EES(T
Others
100%BHEE, HRETEHAET IR
HIERD DIE XK TY, 252058
HHLORBT, ERHHRVOIEH,
TV 2T RE—IRER. DRI
UTHBLENDWVELITES, BV~
TE—HEIT Y —RITEHT EBAABP
LTEERLLV, TATT7RETHRARS
FEBICCERVEETET,
Brown rice noodles made from long-grain rice that is 100% produced in Fukui prefecture and produced in-
house with reduced pesticides. It has a smooth and chewy texture and is characterized by a good stomach.
No 27 items of allergens are used, and anyone can enjoy it with confidence. It's delicious with hot soup,
entwined with sauce, and of course chilled. You can use it for various dishes depending on your ideas.
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Fukui R HFIE
MRRE Rt

ARATAMA SEIKA Co., Ltd.

TN = S S |

Japanese Confectionary

VILZEEDAALH _Eft e,
TLETER L EDEREE LIS
FUT BEEFTHNHAD. Lo
ENELIRRBE, EMDEHELH
LFEEW,

Habutae mochi kneaded with wal-
nuts is wrapped in sable dough and
baked moist. Please enjoy the moist
texture and texture while being a
baked confectionery.

EHRIPEEH

Japanese Confectionary

IRRREDRAHAREHFORR
VP _E] DS SEBEEFICH
BUE LT BERERBOAZRRE
LI=E b TV IIVEEF T
 ZDHEROWIIFER CEEVNEDHH
NET, TOMMVE>BN & LIRR
EEREHEIEERLHATZEN,
The glossiness of Echizen Fukui’s silk
fabric “ Habutai ”, which has prospered since the Edo period, has
been reproduced in sweets. It is a very simple rice cake made only
from rice cake rice and sugar, but its taste is very profound. Please
enjoy the fine and chewy texture and elegant sweetness.

Ly
KA B/ARLE

SUZUKI EIKODO CO., LTD.

EBEDEA<IILG >

Pastry

EEEED/NEHERIEEER L,
TRICEE EFRIVIRUvIC
IIRKDI)—LEYVRLE
Ul

Using Hokkaido flour and sugar, we

sandwiched milk-flavored cream on
a carefully baked cat tongue.

HWEE IHEL

Japanese Confectionary

SADNERAO—IL HAEERA
CEDERE ERIFIYTL. B
BALDES KbAZSAZEB
RNEBZ SIS LIFT-FEBHE
DETEEDFEDEDETY

It is an assortment of 6 types: fluffy
matcha roll, kinako-scented saber,
old-fashioned kusa mochi, white
mochi wrapped with bean paste,
and kuri manju baked with Dainagon
bean paste.

Osaka tﬂ}iﬁ
HARH TR FSRF
S-TRUST co., .ltd.
TIL—YE55 WED

Japanese Confectionary

BENED, SEBEDREKD ML —A
NDEEBE, HRHARIZ270H TH
FASOBLWEI E=F LEY,
XAV, Ao NZZILTHHLIN
BEET KIEZIL—YE>50
DRETI!

Mochi in trays with 5 different flavors
and colors. The best-by date is 270
days and the popular flavors are strawberries, peaches, lemons,
melons and oranges. It looks colorful and cute, and the taste is Dai-
fuku with plenty of fruit !

ZIATBATYR—ILF—IHBN(N)

Japanese Confectionary

BEDHIZBERUH AEALTCIC
BANAA-ITES, BHiltFOEER
AR (BR)IHRRE, HIRRE (RS
1) RNBEET) 2EADV EROEH
STV UEF—ZHHNTT, BEIE3E
B HBEHTIN—ILF X DIV DA
7L 2WDWEELBRVS WL E R
PEPEE]:N

We designed the Thirty-Six Views of Tomitake (Kanagawa Okinami Ura, Fine Wind, Clear Morning (Red
Fuji), Fukagawa Mannen Hashishita) in Katsushika Hokusai, which is familiar to Japanese people
and can be immediately imagined by foreigners. It's cheese hail. There are three flavors, Tokachi
Camembert cheese, wasabi, and mentai. Deliciousness that doesn't stop! There are 3 product sizes.

Gifu II&EL%

At SEBEH

UKOKKEIHONPO Co., Ltd.

BEBLEIHITHREY MBIEX)
Others

EORATSHELTHBIN TN ERE
DERDBBBISIMOREM SEZIPD
8fF. FLRBBABEL<HIMIME
AALEBBBABIFRIERBES DB
AP I/B AT URIRINBESR
ESNTVET, BEBABSELIOR
NOEBE R, IREREXDN\VIERRE
FEHEREHER,

The chicken bone chicken, the king of medicinal erbs, which is bred as & national natural memoria,has eight imes the nutrtional
elueof normal eggs, and the chicken bone chicken whole chicken exract,which s made by caefullybofling the hicken bone chicken
round chicken, is 3 delicious ingredient. Essential amino acids,chicken and mineral are condensed. Usokkeiwhole hicken soy sauce
with plenty of soup stock. Hatsushimo,  rice produced n G prefecture, ses Ukokkei chicken compost.

EBBI—-ILTYIVvJ10EA
Others

EORBTY HESEHEN[T-ILT
VI, EENAVERE L, EENG
WRERRBBINEC DN DELERTE
UCHRE 1 1 Fy T I L THRIEL
ORVBEDWIEEIFE U, 2. /
NIVTA TLEY MIRETY, BEGRE
TIHTT D TIRABY—VICTRIFKE
SVEt,

National natural monument "Golden Egg" of purebred Ukokkei chicken. The precious silkie eggs,
which are laid only about 40 times a year, are seasoned with special salt and kelp soup stock,
and smoked with cherry chips to create a fragrant and deep taste. Great for souvenirs, novelties
and gifts. Since it is stored at room temperature for 90 days, please use it for various scenes.

AR bAVEHLY

Monimage Co., Ltd.
74>z
Pastry

2016 F G7TRBAEEY Iy MIT,
EIRE - BREISREN-ZE R
BEORTT [7BKE=ABEIE | DR
fEzakuDERZEFER LIz 71TV
DI TY AU TECHLE
NEZRL—=YDIIT—V 1% HHEL
HLIEEL,

This financier uses sake lees from
the famous sake brewer "Shimizu Seisaburo Shoten" in Suzuka, Mie
Prefecture, which was selected as a toast and in-meal sake at the
2016 G7 Ise Shima Summit. Please enjoy the gorgeous scent and
sweets mariage created by the product.

HEF—XT—F

Pastry

BERY) —LF—ZEBOFH
EEONE T (SRBTAFEDMIE) 1
DHCALFDORWIIL—T 1 —7%
F—Rf—%

A fruity cheesecake with a smooth
texture that connects rich cream
cheese and fresh eggs of local chick-
en with Shinhime (a citrus specially
produced in Kumano City)

Osaka kﬂ}iﬁ
ESERE rlatt/TH st
MASAKIYA CONFECTIONERY CO.,LTD
>3335de7v7IL
Others

RAN24CHOEFIIEERLTNDD
T ETEOBRIDRVEFI TR Y 7R
7)—LOBETHZT Y7L I—V %N
~2IUBICENCRVWTANTES, AR
TECE, EY—BAADEN ORI, 1S
HOHRL Y UHY ELERREIL, EICH
V)= VERTY, ERD 5 10F 51
S60V717-T7,

Since it uses raw chocolate with a melting point of 24 ° C, it not only melts in the mouth very well,
but also the waffle cone, which is the pedestal of soft serve ice cream, is crushed into pieces of about
1to 2 mm square. When you eat it, it has a bitter adult scent, a nice texture, and a crunchy texture,
which s truly a one-of-a-kind product. It s still a long-selling product 10 years after its release.

iER A

Others

— R BRI by —(CRER-2
IMIASTVWESH, COBRISEEZD
EODBIFETHZDT BRNTECL A
LEHEHBDHDBENHTELT, K
EFEER T BRNED L RENH DD
T —HTC2ESV VBRI RN ET,
EO-8%UTHIOT, BERENB. &
BIIZECESTRITET,

Generally, brown sugar candy has brown sugar paste in the center, but since this product contains brown
sugar itself, when you eat t, you will get a lttle bitter and sweet brown sugar. The surface is candy dough,
and as you continue to eat it, there is brown sugar, so you can enjoy a delicious texture twice with one grain.
Sinceitis wrapped in pillows, it has  clean feeling and can be distributed to anyone immedately.

o [Z RIS
KA R

Shinkinedo inc.

REALA

Japanese Confectionary

FEWREOHEWSBH TV IL
BMEITES FATERDEED
BRHOLWDEZA LA, IREEHE)]
EWSEENBROFTEEN,
IRKREDEINZ(HEINTE
TERDIIEF TY,
Kuri-kinton has a simple and natural
: taste, made from extremely simple
ingredients such as chestnuts and sugar.It is a traditional Japanese
sweet that has been loved and inherited since the Edo period, nur-
tured in the blessed nature of Nakatsugawa, Gifu Prefecture.

RA—/IN—RH—A-)L

Pastry

Z=R=25—O-ILT —FBROFH
[ BRALE>TH S RN EAERITEZA
ARH>EINT) =L HESEZDHTEY
HDH>ENT ) —LIF FTLEZIFDOHC
BHOETWENLENLELOET, V) —
LIZESESITRELEIED )OI,
EHMi< SADDEE EIFTVET,
The biggest feature of Super Star Roll
Cake is the light cream that is fully wrapped in the dough. The mild-
ly sweet and vegetable light cream has a hint of rum, so you can
enjoy the scent.The carefully selected dough, which is formulated
to match the cream, is finely and fluffy.

Kyoro ERER

REBHOEL
Kyoto Kameyoshi

FFaJIiRy Fa—VERILIR
Others

BEERRGEFVWSSL (CHAIBIL
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We use rare ripe Japanese pepper,
which is usually picked while it is immature blue, and then ripe red-
dish. The sweetness of caramel is immediately in the mouth, but it
is a flavor for adults that has a tingling aftertaste that is unique to
Japanese pepper.

Hiroshima r[\_%l;%
VILMRE KA St
MARUTOSEIKA CO.,LTD.
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Japanese Confectionary

y FFTHADOS0FOEEOY Tt
>—H. BR180BRENEER
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MREDYT —FTY, filgIOVTH
BESA Y TOREDH—HREIC
HRZHTH Do
Our long-selling product that has
been on sale for 50 years. It is a cake
with a moist texture that you can't think of as a product that can be
stored at room temperature for 180 days. The price is also cheaper
than general products because it is manufactured on a mass pro-
duction line.

J—~)L¥333

Pastry
y

BRFaIL—bedtBEFAEE
BUREFIIL— T —FTT,
A rich chocolate cake made from
high-quality chocolate and Hokkaido
milk.
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Wadamaata Co.,Ltd.

DOV (HEFR)

Japanese Confectionary
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It is a combination of the classic Japa-
nese sweets "warabimochi", which has been popular for over 300 years,
and "matcha", which is booming overseas.Focusing on texture, we are par-
ticular about "hand-cutting" when manufacturing. Very popular in Japan,
with ice cream and cakeslt is recommended to serve and eat together.

SIYB(EF)

Japanese Confectionary

BERBRE%F) OREEFERL
FLEASFYN-DVOBERT
¥ BREBRN D RULVWRBEIN
BHTY,

It is the most popular product using
the raw material of "purple potato"
from Kagoshima prefecture.lt is char-
acterized by its luxurious and cool
appearance.

Fukuoka £ ] B
A= UE

Kagawa §J | ||,_EK
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FDI Co., Ltd.
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Pastry
TELF=D (45g) FEEEB.7gLEE
FIRFPS 1Ty MDA TERE
RBAILLICBBLLENDICRZZEN
TEEY, ABEDRNENTY,

With a sugar mass of 8.7g per piece
(45g), you can enjoy it without
feeling guilty even if you are on a
sugar-restricted or dieting diet. It is
an individually wrapped meal.

SADNEZNILY—~Y TL—Y BHER
Pastry

WmEOERERERER] THESE
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HAODRTOHEL LA RY 12—
LREETHRWET2EBWET,
tis baked by our original "high tem-
perature short time firing". Since it is baked at high temperature
for a short time, it has a moist and light texture without excessive
moisture splattering. The fluffy vanilla flavor spreads comfortably
in your mouth, and you will be satisfied with the volume.

Fukuoka $3 [ B
KRt wILIVHr3—

MARUBISHI Co.,Ltd

HEALTYYANZ79 5V FFadL—k Faalk
Pastry
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This is a new release product of our
own brand HEALTY series.Pursuing
low-carbohydrate and high-protein, we support the small stomach
of people who are concerned about beauty and health.

HEALTYVA/X7F33L— bk ¥+ 3 XILEE
Pastry

B#t 75 RHEALTY (NLY—&
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EER

This is a new release product of our
own brand HEALTY series.Pursuing
low-carbohydrate and high-protein, we support the small stomach
of people who are concerned about beauty and health.

Kumamoto E:?(Z'Kl;%

HARML —AKFTH

Ikkyuu Honpo Co., Ltd.

Marumitsu Sanyo Co., Ltd.

NMNBRE BEORE BARE HEEY —

Pastry
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&, AR RN EANDENTERT,
The concept is a jelly that uses sweet
summer from Kumamoto prefecture
and eats the fruits as they are. Originally a canning maker, we
produce fruit and vegetable ingredients from JA in Kumamoto, etc.
Since the jelly is manufactured in-house from the first processing to
the season, you can put plenty of pulp.

NMBRE BEADREEY —t v F61E1 2B A D LR

Pastry

ANEDREE (FVHYV: AME, b
HE -#Hidsd AAY BARE, J)L—~
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DEERNTECELSIBEY - IAvET
FTY, ZNZNOLY —HRE R0
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TIBREITREDERBVET,

Eat fruits as they are using fruits from
Kyushu (tankan: from Kyushu, tomatoes, sweet summer, new Takanashi,
melons: from Kumamoto prefecture, blueberries: from Fukuoka prefec-
ture)The concept is a jelly that you can get.If each jelly is full of flesh and
you can enjoy it after cooling it well, you will surely be satisfied.

Miyazaki Emaﬁ

BR2 NEFRBUS

Onoda Farm Co., Ltd.

BRI AE

Japanese Confectionary
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TOAAESEDED EDHON, &
A EH-EZHEONTYRNET
LRVWAREHITY,

The salted bean paste made in-
house is a half-blend of white bean
paste and red bean paste, and has an exquisite flavor with salted
bean paste. Daifuku mochi has a very good balance of bean paste,
dough, and beans, with sweet and boiled peas sprinkled on the
chewy dough.

S<HoF

Japanese Confectionary

SLBEE—OY A XD, fkigs
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We made sakura mochi into bite-
sized pieces and stabbed them on a
gun skewer to make them easy to eat
and elegant Japanese sweets.

WITHEMESAEAICEST= hy T 742128y b

Pastry

BEEN - TEA%, BERE /VRE
IFAXEET ZOADFBITMI LT,
EHORKEZDEERDABRRILT
ARTE, BNTHBH< BREENT
5o BEREEINAE- BHYYI—-
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BEHRFL. BARYIRATEREIFL
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Itis a special ice cream that you can enjoy the flavor of raw milk as it is, which is made by processing freshly
squeezed raw milk from the ranch by pasteurization and non-homogenization method on the same dayWe
willselect 12 flavors such s freshly squeezed milk, pumpkin from Miyazaki prefecture, spinach from Miyaza-
ki prefecture, ripe mango, purple potato from Miyazaki prefecture, and deliver them in a special box.

BEENETEARR EBREFRDPELVI AR R-Y3avs17
Pastry

SREEHREERL, EERTH
BUETARZE, TA4yov—RLT
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LELf #EBALDEFREIEL
HES, RBIEDRI—VEICEY
THTY,

Using vegetables from Miyazaki
prefecture, we made ice cream

-
made without coloring into a potion type that you can easily enjoy

without a disher. You can enjoy it more easily than for business use.
Recommended for sweets in restaurants.

Ehime g&gl;gﬁ
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Hatada Co., Ltd.

EROSA
Pastry

[Po8 o] Li-RR AYyedn
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The crunchy texture, the flavor of the
potatoes that spread in your mouth,
the melt-in-the-mouth that disappears quickly, and the cute ap-
pearance of the sweet potatoes sliced into slices make it fun to eat.
Itis a great value pack packed in a bag.

ISPIRFRT b
Pastry

REOBVWRFISRFOAMERL
RMDEHRZEENLTVEY, R
BEELOHTESTENLY—,
Only Naruto Kintoki potatoes with
high sugar content are used to make
the best use of the taste of the ingre-
dients.It's very healthy to enjoy the
appearance.

Nagasaki FZ [ 12
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Kashuen Moricho.Inc.
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Japanese Confectionary
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Our most popular product. Afford-
able 3-cut castella zammai series
(1 million in total)Long-term storage typeAchieves a best-by date
of 240 days (8 months), which is 6 times that of our conventional
products, with aluminum packaging, while being additive-free and
color-free. It is also recommended as a stockpile product.

HREDRTS (FVIFILTL—V)

Japanese Confectionary

FREDHRT 3. BMIEHES
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ATSMRISSEETE LYIT
DEERE TR

A new type of castella, like a mellow
lava, soft and fluffy castellalt can be
thawed in the refrigerator or in the
microwave.

Miyazaki Elﬂ%}%
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Pastry
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A proud dish that is particular about
the material. The famous cheese
bun, which is a famous confectionery
of Miyazaki, is finished in a cute and
delicious Trieste style.
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Kagoshima fEEIR B8
E1hRm AR

Seika Foods Co., Ltd.

TFF SR

Japanese Confectionary

EFEERMFR-ALEFERLE
FrIALTY,

RIMFOERHHHIE, Lohel
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c7AIVLORBIDF v T4 EATF—
R TBATWST, FABENEEA,

-Caramel using Anno potato paste
from Tanegashima.

-1t expresses the honey-like sweetness of Anno potatoes and the
moist texture.

*The caramel inside the film is also wrapped in wafer paper, so
your hands will not get dirty.

AN

Japanese Confectionary

CEFIRFLWERBORAKEIIDH
RFEEOBLVWVHIA VLI
BmHEY,

s =R OATS—hETAILLTE
ATED FrUT1DESBHD
WETY,

«The fragrant kinako flavor and the
gentle sweetness of the rich kinako
© are addictive.

+Each grain is wrapped in oblate and film, and it is cute like a
candy.

Okinawa JHIHEIE
=t EFEATHENE
KOKUTOUHON KINOHANA Co.,
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Others
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We mixed abundantly crushed Amer-
ican almonds with crude sugar and
brown sugar from sugar cane from
Okinawa, and added starch syrup to
make it crunchy.

ZREBDI>HEERE

Salt, Sugar

PR CHREREB TR
BINY ROFE100% D 51ES
NIZBRETY, BYBEEFEDIS
SONEEETHF 7] DER,
Brown sugar made from 100% sugar
cane cultivated on Tarama Island,
which is made of uplifted coral reefs.
For making reason and sweets. Buk-
kaki means “tick”.

Okinawa 5¢|ﬁ%|;'§<
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FASHIONCANDY co., ltd.
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Pastry
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It is a sweet made by coating the tra-
ditional sweet "Chinsuko" that has
been baked with mellow chocolate.
Two flavors of dark milk.

BEAYIS PYALT
Pastry

IoLKDEREE LT TFHA D
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D EDTENMDWVWEAT IS5 TY,
A small-sized chestnut that has been
baked quickly. | used "Aoiumi-yaki
salt" from Okinawa. It is a very cute
Chinsuko in the shape of a heart and
a flower.

Okinawa & 1E
Bt HIAE
Aundo Co., Ltd.
ZREBDEEITS—
Others
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Full-scale sugar production began on the island in 1896, and the Miyako Sugar (former Miyata
Sugar) Tarama Factory was established in 1964. Making brown sugar has come to support the is-
land's industry. The manufacturing method inherits the technique of making brown sugar called
"Sheetoya" as it isTarama Island Sugarcane Farmers Each island is certified as an eco-farmer.

BUDY—09—H—VYIILR
Others
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In the northern part of the main island of
Okinawa, the production of shikuwasa is the most active. The flavor differs
depending on the production area and producer, including remote islands. It's
been 10 years since I've been tasting and tasting several citrus depressa and
using this citrus depressa in Ogimi village. The best flavor, sourness and aroma.

Okinawa SIS
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JCc Co., Ltd.
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Pastry
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Has been loved in Okinawa for 27
yearslt's a cheesecake.That nostalgic
taste, that deliciousness.

BREDA HFBY —FZIE2BAND

Instant Food

RSHEBOHBZ(L, ITEITH
HEh, CRET, KFOEZEZIE.
BIFTEKTIL,

Authentic Okinawa soba. The noo-
dles are raw and chewy. Please enjoy
the authentic taste at home.

Okinawa ﬁqJﬁl;%
RREEZAGASH 2L xihiE

Agricultural production corporation Marche Okinawa Co., Ltd.
STUTARD
Others
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It is a standard product of Okinawan
local cuisine. Using plenty of red po-
tatoes makes it very delicious. When
fried, it becomes fragrant, and when
steamed, it has a firm texture.

FER—ZL
Others
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FHlFER—IMRICELEFE
Uz
The red potatoes grown in the sun-
shine of Okinawa are finished in a
paste.

Okinawa ¥ 1S
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Okiko co,ltd.
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Others
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Itis a candy that can be easily replen-
ished with salt by immersing salt paste in the sour candy of Okina-
wa Prefecture Shikuwasa. In addition, the candy is in the shape of a
"shisa" that imitates the amulet of Okinawa and the guardian god,
and it is delicious to eat and is a nice candy to receive.

EEAFE
Others
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Additive-free brown sugar made by the
traditional method of squeezing sugar cane as it is, boiling it down and con-
densing it. It is an alkaline food that is rich in minerals and vitamins. Com-
pared to white sugar, it is a highly nutritious food that contains more calcium,
phosphorus, iron, etc. and also contains vitamins B1, B2 and amino acids.

Okinawa JIHEBIE.
AR ZRE
Chinpindo Co., Ltd.
TPV IBATIS

Japanese Confectionary
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Family pack Chinsuko where you can
enjoy three types of flavors: plain,
brown sugar, and red potato. Great
for home and souvenirs. The pearly luster and gorgeous package is
also attractive.

NYE—LKBLDBATISBEFEY IR

Japanese Confectionary
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The slightly salty taste of Okinawan
salt, and the crispy texture becomes
addictive!Chinsuko (Okinawan traditional cookie) with cute face
makes you smile. Take a bite and the delicious taste makes you
smile.This Chinsuko makes you smile and brings happiness to you.
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Hokkaido V3L
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K Company Co., Ltd.

RABERELEFY b
Sake
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S ." ‘~ Sori Yanagi Design Sake Glass (Small)

A gift set of Hokkaido snowmelt
water super light sake with two cat
prints. The more it freezes, the easier
itis to drink sake.

p— ]
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Hokkaido j L’,;EE

tEE71 Y =4t

HOKKAIDO WINE CO.,LTD.

BrBFTHS
Others
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The fruity taste is as if you are eating
high-class grapes, and it is popular
in Japan and Asia. It is the No. 1 wine
in the production and shipment of
Japanese wine.

Hr3k-HO

Others
HOBHSMFDTY EBKD, )5
PLUTERLWIRT A,
A sweet but delicious red wine with a
unique richness and sourness.

Nagano L EFIE
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Asama Shuzo Co., Ltd.
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Sake
6 SHCKOEFIESERHE

We are particular about terroir and use 100% of "Kairyosinko" rice suitable for sake brewing cultivated in our own rice
fields. By polishing the rice to a ice polishing ratio of 20% and using only the high-quality parts of the rice and squeezing
it manually without relying on a machine, the taste s clear and elegant without any unpleasant taste. * Received the Excel-
lence Avward inthe Junma Gino Division of the 90th Kanto Shinetsu National Taxation Bureau Liquor Appraisal

PR KISEE \YIBDE
Sake

FTA7=-LIAVE TN EBIC BHOE
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Based on the terroir concept, 100% of "Kairyosinko" rice suitable for sake brewing cultivated in our
own rice fields is used. Junmai Daiginjo Sake is characterized by a moderately sweet aroma and a
fresh taste that is slowly cultivated at low temperatures by polishing to a rice polishing ratio of 45%.
Rose yeast made from the rose "Princess Michiko" derived from Empress Michikois also used.

Nagano FS EFIE.
R E IIER

Senjyo Co., Ltd.

BUMUER PR KISER 7O 1F

Sake
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Rich aroma and deep sweetness like
fruit that fills the mouth. A transparent taste unique to high-polish-
ing. It has the name of a prototype, which means a prototype. The
soft and mellow sweetness is not disliked, and it leaves an unfor-
gettable impression when you drink it.

BHMUER FOMK

Sake
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You can enjoy the mellow taste and
dry and crisp aftertaste that fully brings out the taste of Miyama Ni-
shiki from Shinshu. Although the rice polishing rate is 70%, we have
eliminated the unpleasant taste, aiming for a sharp and light taste.
Aslim, dry pure rice with a single spine.

Nawatoki Foods Co., Ltd.

BLAFREBE(EWOA)]
Sake
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Beautiful blue sake "Seiran" is made by adding blue natural herbs to Ginjo sake.When you
add lemon etc., the color changes to purple. Using an herb called butterfly pea, it is 100%
naturally derived and colored. The taste is the authentic Ginjo sake itself. The base sake is
aspecial local sake made from 100% Yamada Nishiki from Nagahama, Shiga Prefecture.

Kyoto ﬁgﬂﬁ

A4t L)IFE=R

Kitagawa Honke Co., Ltd.

=§ KISER (LER
Sake
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Daiginjo Sake made from 100%
Yamada Nishiki from Hyogo Prefec-
ture's special A district, which is the highest peak of rice suitable for
sake brewing (sake rice), and polished to 39%.It features a gentle
ginjo scent (apple scent) and a soft, gentle taste.

A% D RIBHE
Others
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We carefully selected the ripe
"Nankoume" from Wakayama pre-
fecture and carefully soaked it in our
own authentic rice shochu and sakeThe refreshing taste with less
sweetness makes it ideal as a sake during meals.

Social welfare corporation Sun Vision Sun Sun Winery

YUHBYIRTF—MiRIL—Y 27 LRT—2018
Others
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~ In 2018, both Merlot and Syrah regu-
lated yields, resulting in a wine with a good balance of acidity and
sweetness, a deep color and a rich fruitiness. A well-balanced and
comfortable wine with a spicy aroma and plump fruit.

YUY A4T—2H—L v 2018

Others
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SLHRFERIRL SMEE SRR
RHETY,
Cider, which is mainly made from red
apples, has a good balance of sweet-
ness and sourness and is ideal for
cooking with oil such as Chinese food.

Osaka j(wiﬁ'\'}

MKkL—F12 7

MK TRADING
&)1l FINE BLENDED WHISKY 750ml

Others
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Please enjoy whiskey with a mellow
taste from Japan.

&)1l PURE MALT WHISKY 750ml

Others
BHAEDE AN BT AR
F oA 2F— %2k THKRIE
| 0N

Please enjoy whiskey with a mellow
! taste from Japan.
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Wakayama FIRLL |12
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Yoshida Co., Ltd.
AGARA CRAFT w3'ALE

Beer
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The yuzu used is based on Yuzu from Ryujinmura, Wakayama Prefecture. This Yuzu tree
uses Yuzu harvested from a Yuzu tree grafted from a 100-year-old old tree. From the
yuzu, you can feel the strong and deep aroma and sweetness, and the refreshing aroma
of yuzu and malt is wonderful. It goes well with Japanese food and French cuisine.
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Beer

MRLHLBOEERNBEA—THN £
T ZOWREENILREEDNS [TRY
IR TF, EREMAONTLHRED
DO, ZOENERKARICS EH
FEHICRATTELOVEDEE—IL
ICECRDE Ul BRHERHEL DY
T=I2EBRLHEEN

Wakayama has the highest production of
Japanese pepper in Japan. The sansho is also called "grape sansho", which
is called fragrant sansho. Sansho is characterized by its refreshing scent
with less spiciness. In order to maximize this aroma, the beer was carefully
ground with a stone mill. Enjoy meat dishes and mariage with Chinese food

Tokushima {28 B 18
HA SR ERERSERER

Takaho Construction Co. Ltd Liquor Sales Division
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Sake
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A refreshing and pure taste with the
umami of rice terraces and pure
spring water. A moderately fruity
aroma unique to undiluted sake that
does not split water at all.
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Sake
RNUSBERAA A=V UTER T )L —,

i SAVHBREEEMEHL DL, RE

i NEENELWF— MERICR- TN E

'E ¥, EIEIC EBETIZ[£20m DAROMAS

. D 28113 HFEEMA |, LDRIZH0E

& m T, TEOBEkE BAEEBLRBDT
=" WIL—TABERDL,

The bottle is transparent blue with an im-
age of the sea and sky. The label features rice terraces, waves and ships, mak-
ing the entire bottle a fun piece of art. In fact, there is a 20m wooden boat in
Kamikatsu-cho, whose name is "Shooter Za Shipyard", in the mountains. A
fruity taste that is easy to drink using local rice terraces and spring water.
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Hombo Shoten Co., Ltd.
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Shochu/Awamori
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4 In the 55th year of shochu, the sweet
potato shochu brewed as the culmi-
nation of Tsutomu Kurose, the male of Mori Kurose. Using Yamada
Nishiki, which is famous as sake rice, it is finished in a rich shochu
with a rich yet rich taste.
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Shochu/Awamori
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It is a shochu that you can enjoy
a mellow and sweet aroma while
» maintaining the deep taste that is
characteristic of black jiuqu preparation. The body is made thicker
by blending two types of carefully selected raw sake.
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Miyashita Sake Brewery Co., Ltd.
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Others
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h Itis Japan's first barrel-stored gin that
matches the amber color. It is based on our own rice shochu and is
uniquely blended with more than 10 types of botanicals and distilled
with a pot still made in Germany.After that, it is finished in oak barrels
that store shochu to achieve a unique aroma and deep taste.
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Others
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Lemon sour with a refreshing and
clear taste using "Craft Vodka Aki-
hikari" manufactured by Okayama Distillery as the base alcohol,
and a rich aroma and sauce of 100% lemon juice from Okayama
prefecture.

Kumamoto HEZNIE
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SENGETSU SHUZO CO.,LTD.
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Kuma shochu "Sengetsu" was
born from the clear stream of the
Kuma River, using carefully selected
high-quality rice as a raw material. A brand that is very popular in
the local area of Kuma Shochu. Rice shochu with a mellow taste
and delicious taste.
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Shochu/Awamori
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We have carefully selected several
types of long-term aged sake for
more than a year, and Mr. Mori, who has a wealth of experience, has
blended them in an exquisite ratio. It is a gem that you can enjoy
the fusion of the scent of oak barrels that have matured over the
years and rice shochu.
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Ryukyu Lemon Sour i a luxurious adult liquor made only from Shikuwasa juice, awamori, and millet pow-
dered sugar Shikuwasa is an Okinawan dialect and its Japanese name is Hirami Lemon, which is a citrus of
the same citrus genus s lemon.No acidulants, flavors, or colorings are used, and the original aroma and
umami of the juice s straightened while maintaining the same taste and colorYou can enjoy it.
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’J Using coffee beans roasted with
weathered coral from Okinawa, it is a health-conscious and sugar-
less type.You can enjoy the flavor and sweet aroma of coffee, and

it is a liqueur with a wide range of ways to enjoy it, such as rock,
mizuwari, hot and cocktail base.
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Muromachi Shuzo Co., Ltd.
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I Ei Daiginjo original sake prepared with

& the phantom sake rice "Omachi rice"

and the 100 famous waters "Oma-
chi cold spring". The fruity aroma and umami that spreads in the
mouth is the best. We have won the Monde Selection Gold Award
for 20 consecutive years.
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Others
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A luxurious sake based on shochu
and pickled with Shimizu Hakuto, a local (Akaiwa city specialty)
famous all over the country. It is a genuine white peach liquor with
melted flesh fiber and a melting texture and sweet aroma and acid-
ity of peach. Please enjoy it cold, such as straight or on the rocks.
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AKAMINE SAKE BREWERY
DOTTON PREMIUM 30°

Shochu/Awamori
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Although it is the highest frequency
shochu in Akamine, it does not make
you feel that frequency. By aging for 5 years, we thoroughly pur-
sued the original taste and aroma of barley shochu, and the deep
and elegant tasteThis is a dish that you should definitely drink with
a special person or on a special anniversary.
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[Plum wine 20 ° Kabosu 25 ° Pione 25 ° Shine Muscat 25 ° Kiwi 23 ° JAll fruits from Oita and Usuki cultivated
without pesticides are harvested by hand, and are manufactured by adding Japanese water to the natural
water of the valley of Usuki Kubo to match the authentic shochu of our store.lt s a fruit liqueur with a very
elegant taste that intentionally keeps the sweetness modest and leaves the flavor of the fruit.
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Shochu/Awamori
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The 30-degree black Zankuro is
nicknamed "Zankuro" and has won
a high reputation over the years. It
is characterized by the mellow taste of black koji. As an excellent
sparkling wine, it is an easy-to-drink Awamori wine with a well-bal-
anced rich aroma and richness.
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Others
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Based on Ryukyu Awamori Zanpa, it
is an easy-to-drink awamori liqueur
with 12 degrees alcohol, which is a blend of Shikuwasa juice from
Okinawa Yanbaru. It can be refrigerated with ice or mixed with car-
bonated water according to personal preference.
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Helios Distillery Co., Ltd.
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Shochu/Awamori
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The most distinctive feature of
Awamori is the traditional manufac-
turing method of distilling the moromi mash prepared with black
aspergillus only once. "Kura" is a cous (old sake) that is slowly aged
in oak barrels using a copper distiller that is said to promote the
aging of sake in addition to its traditional manufacturing method.

KBRE8E HRVARLY IR

Shochu/Awamori
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Awamori "Kura" raw sake made
based on the traditional manufactur-
ing method is aged in a special oak
barrel and finished. It is a complex taste that combines the richness
and richness of awamori with the flavor of single malt whiskey.

Seasoning
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Hokkaido Bio-Industry Corporation.
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Sauce, Others
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A dressing made from Hokkaido onions that uses a patented manufacturing method to enhance the taste and
nutrition of onions. The taste is a soy sauce-based Japanese flavor. In February 2020, won first place in Japan in the
popular information TV program "Matsuko and Ariyoshi Karisome Heaven-The Strongest Dressing Ranking Qut of 500
Types'" Itis the best-selling dressing in Japan among the dressings made by manufacturers in Hokkaido.
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Sauce, Others
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A creamy wasabi dressing with an irresistible
clear spiciness that spreads in your mouth. The soymilk is richened with Hokkaido on-
ions and mayonnaise processed by a patented method, and the secret flavor is cheese,
fish sauce, and sesame seeds to add depth to the taste. This dressing is characterized
by the spicy taste of mountain wasabi, which has a punchy taste even in a rich taste.

Yoneshima Sake Brewery Co., Ltd.
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Incense: A slightly sweet and thick
scent like dried persimmon. Adhe-
sion: Light. Taste: Dry taste From the soft sweetness to the palate, it
has a gentle but firm taste.How to drink: Rock, water.
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Shochu/Awamori
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Incense: Slightly white flowers, lily-like soft, smooth scent nuances.
Adhesion: Light. Taste: Light, fruity, slightly sweet, with a pleasant
throat-feeling and soft rice taste. How to drink: You can also add
straight, rock and seasonal fruits and drink like sangria.
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Sauce, Others
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Using the sweet Hokkaido rice and the rich and
sweet Hokkaido Tokachi Hombetsu light black soybeans, which are rich in miso, they
are entwined with pork based on the old-fashioned handmade additive-free miso that
has been carefully aged for a long period of 2 years. Black bean miso sauce! It's deli-
cious and addictive even when it gets cold! Easy cooking just by entwining with meat.
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Canned & Bottled Food Products
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The second new product of "Cheese Tog-
arashi"! An exquisite cheese made from "green pepper" from Hombetsu,
Hokkaido, and cream cheese from Tokachi, Hokkaido, with a Japanese
taste! The spiciness that comes after you feel the richness of cheese and
the taste of kelp, bonito, and dark soy sauce is a habit of "umami"!
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Sanwa Yushi Co., Ltd.
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Sauce, Others
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Rice bran oil squeezed from fresh rice bran col-
lected in the Tohoku region of Japan and Hokkaido, where rice cultivation is popular. It is
attracting attention from health-conscious customers in recent years because it contains
plenty of nutritious rice bran ingredients. In addition, there is little aroma derived from
the ingredients, so you can fully bring out the taste of the ingredients when cooking.
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Sauce, Others
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Itis hard to oxidize and enhances the
i deliciousness of dishes such as fried
l = foods, stir-fried foods, and salads.
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Sauce, Others
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It is a product that makes it easy
to make authentic Japanese soup
stock.

Fukushima {8 B 18
KRS EREFRE

Horaiya Honten Co., LTD
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Fermented Seasoning
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It is a Jiuqu that was carefully cul-
tivated by a Jiuqu shop founded in
1897. Jiuqu making We have made good quality rice Jiuqu using
the tradition and manufacturing method of more than 100 years.
Various enzymes of Jiuqu bring out the umami and sweetness of
the ingredients.
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Instant Food
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It is a nostalgic moromi mash made
from domestically produced six-row
barley. No chemical seasonings, pre-
servatives or colorings are used.

44




45

tﬂﬁﬁﬁ_‘% List of Suppliers' Products

Ibaraki >;

TR
KXt EBERIV9—F>3F)

Shibanuma Soy Sauce International Co., Ltd.

AMEHAHORO&RIEEMT8LBIB
Fermented Seasoning
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Dark soy sauce and "Reduced salt
soy sauce" that use soy sauce that
has been aged in a wooden pail for
one year.Since we use soy sauce that has been aged in a wooden
pail, it has no salt angle and has a strong umami taste.
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Fermented Seasoning
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BINAOBIZLERHIZLEM
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Using soy sauce aged in a wooden
pail, carefully selected bonito dashi
and kelp dashi are added to make a
soy sauce soup stock that has been
seasoned.
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Fermented Seasoning
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This soy sauce is made from domes-
tically grown organic soybeans and wheat and fermented and aged
in wooden barrels for about a year. It is an organic JAS certified
product that won the highest award of 3 stars in the iTQi Interna-
tional Taste Contest for 7 consecutive years from 2012.
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Fermented Seasoning
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Smoke the soy sauce prepared in
a wooden barrel with cherry chips
that have a fragrant and clear flavor, and use no additives at all.|
did. You can easily add the unique flavor of smoked food to various
dishes.
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Yamato Soysauce & Miso Co.,Ltd.
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Kanazawa Cooking Dashi Japanese Soupstock
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Kanazawa style dashi, sweet side,
using our own soy sauce. Flavor &
umami from a blend of fish flakes of bonito, mackerel, horse mack-
erel &round herring.
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Ponzu with Koji
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Flavorful, rich in umami, a Ponzu
with a rounded gentle taste. The
yuzu citrus juice brings acidity and freshness. Contains Brown Rice
Koji Amazake.
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Beevan Co., Ltd.
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Sauce, Others
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A naturally derived powder that
strengthens the amino acid balance in your daily diet and is the basis of
any dish. No salt, sugar, yeast extract, protein hydrolyzate, other addi-
tives, or allergens are used, and it is made into a low-molecular-weight
peptide without chemical treatment, so you can use it with confidence.
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Sauce, Others
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Made from domestic bonito, sar-
dines, odorless garlic, and kelpA granule stick type soup stock that
you can easily drink anytime, anywhere. With one stick (5g), you
can get all 20 kinds of amino acids you need.
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KINJIRUSHI CO,, Ltd
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Vegetables
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Freshly picked wasabi, which has an
excellent aroma, is finely chopped
and frozen and packed with the fla-
vor and spiciness as it is.

FW-20 dtimEh sV Fa—7

Vegetables
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% A room temperature type product

BEEADSVEFEABL. 550

developed using Hokkaido wasabi
so that the freshly grated aroma and
spiciness can be maintained for a
long time even when stored at room
temperature.
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UNO corporation Co,.Ltd
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Sauce, Others
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The moment | bring the food to my mouth, | don't know what ingredients are used, but it's
delicious without complaint! !! That is what | think of as really "delicious food." It's delicious
enough to impress, and it's additive-free and can be used with confidence. It would be great
if you could cook like a chef more easily!Ninja sauce was developed from such a thought.
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Fueki Syoyu Brewing Co.,Ltd.
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Fermented Seasoning
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Kinfue / Re-prepared raw soy sauce is made
from carefully selected whole soybeans and wheat, using Kinfue raw soy sauce instead
of salt water, and squeezed the various flavors that have been slowly fermented and
aged naturally. Itis a very luxurious raw soy sauce. It is raw soy sauce that has not been
cooked, so if you soak it in meat, it will be softened by the action of enzymes.
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Sauce, Others
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A Japanese-style dressing with ses-
ame flavor and soy sauce flavor. No
synthetic preservatives or chemical
seasonings are used.
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Shinkaisiosangyo Co.,Ltd.
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Salt, Sugar
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The first salt picked up from the
upper part of the salt-cooking pot is
called the first pot.Seawater is con-
centrated by the flow-down salt pan
method and cooked to finish.
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Salt, Sugar
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It is a black salt that is stuffed with
salt in the three-year-old green bam-
boo of the Noto Peninsula and baked
in a charcoal kiln for three weeks at 1000 ° C or higher. It is an ele-
gant and mellow grilled salt with less spiciness due to the umami
component of bamboo adhering to the salt.
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Komego Co., Ltd.
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Fermented Seasoning
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Miso for hot pots that uses garlic
from Fukui prefecture and ground paste as a secret ingredient to
add depth to the taste. When used as a pot, it is for 2 to 3 people.
Since it is a stand pouch so that it can be used easily even if it is not
apot, it can be closed with a cap even if it is not used up.
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Fermented Seasoning
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We use buckwheat from Fukui pre-
fecture, which is made from 100% domestic soybeans and 100%
domestic rice, and has a tightly condensed soba flavor and umami.
As a unique seasoning and hidden taste, we used bean miso, toga-
rashi, and dried bonito to add depth to the taste.
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MARUMO AOKI MISO CO., LTD.
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Marui Soy Sauce Co., Ltd.
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Fermented Seasoning
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It is a versatile miso seasoning that uses
Shinshu miso as a base, stir-fries onions until it becomes light brown, and
uses garlic and apple puree from Shinshu to add sweetness. It can be used
for various stir-fried foods such as meat, fish and vegetables, stewed dishes
such as motsuni, dripping of roasted meat, and sauce with miso garlic flavor.
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Fermented Seasoning
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Using carefully selected domestic
soybeans, aging for about 2 months
at low temperature to bring out the umami, and adding domestic
rice koji to the Shinshu local food "shoyumame", Kishu plums, Yaizu
bonito flakes, Hokkaido kelp A gem that has become even more
delicious by adding kelp. Ideal to accompany rice.
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Fermented Seasoning
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It has been praised by macrobiotic lovers. Using organic brown rice, we have acquired not only
organic JAS but also NOP and EU organic certifications, and have Kosher certification. Aged for
6 months, Shinshu red miso is characterized by its rich aroma and rich richness. The salt used is
Shimamasu. It is additive-free and does not use any MSG or genetically modified ingredients.
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Fermented Seasoning
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Ithas been praised by macrobiotic lovers. Using organic brown rice, we have obtained organic JAS, NOP,
EU organic certification and Kosher certification. Shinshu white miso that has a refreshing flavor and a
mellow sweetness with an aging period of 4 months by peeling the soybeans and increasing the ratio of
jiugu. No saltis added to Simamas, and no MSG or genetically modified ingredients are used.
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N\Y ADHHEE HALIYO Kaki-Vinegar

Fermented Seasoning
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Fuyu persimmon, the king of sweet persimmons, i fermented and aged for over two years using the ancient Jap-
anese manufacturing method. It features a mellow acidity and a gorgeous aroma like wine. It is ich in potassium,
which is good for high blood pressure, polyphenols, which have high antioxidant activity and are good for beauty,
andamino acids, which have a fatigue recovery effect. The stylish dropper bottle s easy to use and will be a great gift.
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Fermented Seasoning
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Fuyu persimmon, the king of sweet persimmons, is fermented and aged for over two years using the ancient Jap-
anese manufacturing method. It features a mellow acidity and a gorgeous aroma like wine. It is rich in potassium,
which is good for high blood pressure, polyphenols, which have high antioxidant activity and are good for beauty,
and amino acids, which have a fatigue recovery effect. The stylish dropper bottleis easy to use and will be a great gift.
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Nihon Shizen Hakko Co.,
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Fermented Seasoning
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Vinegar that can be used for cooking,
whether it is drunk or pickled. Crafts-
men who have inherited traditional techniques have taken the time
to ferment and finish it with a mellow taste. Many people loved it
and won 1st place in the Rakuten seasoning / vinegar ranking! It is a
very popular vinegar that sells 10,000 bottles a day!
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Sauce, Others
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[Yakitsu] Katsuobushi [Kagoshima]
Soda Katsuobushi [Nagasaki / Kuma-
moto] Grilled chin [Nagasaki] Iwashi boiled dried kelp [Hokkaido
Rishiri] Kombu [Kumamoto / Kagoshima] A well-balanced blend of
dried bonito and dried bonito was added and finished. An elegant
rich and fragrant soup stock powder.
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Amari Spice Foods Co., Ltd.

Maruya Hatcho Miso Co., Ltd.
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Fermented Seasoning
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Hatcho Miso is not freeze-dried, but
rather slowly finished into powder.

S The taste of Hatcho Miso is doubled.
It can be easily mixed, and a single shake will enhance the taste of
the dish.
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Fermented Seasoning
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It is a traditional taste that has been
naturally brewed for more than 2
years using only soybeans and salt as
raw materials without using rice jiuqu by the manufacturing meth-
od that has been handed down since the 1600s. It breaks down into
soybean protein amino acids to make miso with plenty of umami.
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Saikyo Miso Co., Ltd.

Koujiya Co., Ltd.
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Fermented Seasoning
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A gem of Tamari soy sauce from
Kouya, which uses soybeans and
wheat as raw materials from Mie prefecture. Tamari soy sauce is
made from soybeans, so it has a richer and deeper taste than or-
dinary soy sauce. One of the features is that the food shines when
heated.
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Sauce, Others
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A tamari soy sauce-based sauce joint-

ly developed with a prosperous yak-
iniku restaurant in the city. In order to make it easier to understand
not only the taste but also the delicate degree of grilling of the meat,
we also considered the coloring of the sauce. It is light but rich, and
has a professional taste that enhances the rich flavor of meat.
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Sauce, Others
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A fragrant curry roux containing 24 types of
curry powder that has been crushed and blended using a special manufactur-
ing method. Although it does not use animal-derived ingredients or chemical
seasonings, it is made with a direct-fired grilling method, resulting in a deep
rich and delicious curry roux. It is flaky and easy to melt and easy to cook.
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Sauce, Others
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We use our unique manufacturing
method to create a rich flavor. It can be used widely from children
to adults. Since it is finished in a fine powder, it can be used not
only for curry rice but also for flavoring pilaf, soup, dressing, grill,
etc.

FERAHFHRIZ (SAIKYO YUZU MISO)

Fermented Seasoning

FERAKEBZR—X(CHTFOH»Z
MATFAEHZTY,

- *;g It is a cooked miso based on Saikyo
o - white miso with the sweetness of
u¥ yuzu.

FRMHEHIE H-2 B (SAIKYO DENGAKUMISO SHIROMISO TASTE)

Fermented Seasoning
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o by combining Nishikyo white miso

with sesame seeds.
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Sauce, Others
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Aversatile sweet and spicy soy sauce sauce with an exquisite balance of sweet and spicy sauce. Itis an all-in-one
seasoning that combines the four basic seasonings necessary for Japanese food, such as soy sauce, sugar, mirin,
and sake, in the best balance, so you can easily make sweet and spicy dishes with just this one The range of dish-
esthat can be made s wide, and it can be used not only for meat dishes but lso for fish and vegetable dishes.

BE4 BA- A7 —FEH

Sauce, Others
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Tajima beef is the highest brand of
Japanese beef that Tokiwa's local Ta-
jima is proud of in the world. Developed with the desire to enjoy the
true taste of Tajima beef, we thoroughly focused on harmony with
the umami ingredients of the meat. In addition, the secret flavor of
umezu and the fat of the meat go perfectly together.
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Brilliant Associates Inc.

Fermented Seasoning
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Pink soy sauce is a seasoning that
makes your usual dining table

bloom. At first glance, the color is so bright that you can't think of it
as food, but if you eat it, it's delicious soy sauce. The gap between
its appearance and taste gives a strong impact.
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A happy pink star for you A mysteri-

ous coffee-flavored candy that is pink but has a taste. A cute and
charming candy that makes you want to give it to someone. It is a
gem that you should definitely add to your gift with your thoughts.

Yamaguchi | | |1
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Yamaka Soy Sauce Co., Ltd.
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Fermented Seasoning
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Fermented Seasoning
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Sauce, Others
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Sauce, Others
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Arich soy sauce made by fermenting
non-genetically modified Japanese
soybeans and wheat in a cedar tub
for 18 months.

LR RERTED ZRAD
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A soy sauce that does not use chem-
ical seasonings and has a low salt
content.
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A refreshing and mellow soy sauce
sauce. It can be used for various meat
dishes. No preservatives or colorings.
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It is a spicy and fragrant miso sauce.
It is rich and can be used for various
meat and fish dishes. No preserva-
tives or colorings.
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KAKUSAN SHOKUHIN Co., Ltd.
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Sauce, Others
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Domestic oysters are extracted with hot water
and concentrated as they areThis product, which is packed with the mellow flavor and
richness of oysters, is a favorite of professional cooks.The oyster extract is ideal for stir-
fried dishes and stewed dishes, and it does not interfere with the taste of the ingredients
and brings out a deep richness and umami in the dish.No chemical seasoning added.
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Sauce, Others
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A scallop extract that uses 100% of
the scallops landed in Monbetsu,
Hokkaido. By concentrating at low temperature, it is a light-colored
extract that retains a strong flavor. You can add a strong flavor and
flavor without blackening the color of the dish.
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Sauce, Others
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idlk A flavorful soy sauce made by blend-

ing Sanuki's brewed soy sauce with
the best soup stock of mackerel,
dried bonito, and kelp carefully se-
lected from all over the country.
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Sauce, Others
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Grated garlic from Kagawa prefecture
was added to this brewed soy sauce.
The taste of miso, ginger, pepper, pepper, and bonito is adjusted,
and the dashi stock of dried bonito is used* The scent of garlic will
be felt even before opening.
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Sauce, Others
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The package uses "Kumamon," which is
very popular as a mascot. A medium-spicy yakiniku sauce that can be enjoyed
by the whole family, from children to adults. Miso prepared using raw materials
from Kumamoto prefecture and ginger from Kumamoto prefecture are used.
Ginger is used to create a refreshing taste that does not come in autumn.
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Fermented Seasoning
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Uses raw materials from Kumamoto
prefecture. By using abundant Jiuqu
and adopting the two-stage Jiuqu
manufacturing method, the miso is
finished with a natural sweetness
even without additives.
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Based on 100% Yuzu juice from

Tokushima prefecture, domestic pure
ol apple cider vinegar, honey, etc. are
used, and it is a flavorful and easy-to-drink Yuzu vinegar made with
natural groundwater in the northern part of Hiroshima prefecture.
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Fermented Seasoning
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Based on pure rice vinegar made
from 100% rice produced in Hiroshi-
ma prefecture, cherry blossoms in
Shizuoka prefecture are soaked. Please enjoy the scent and flavor
of the soft and gentle cherry blossoms. Additive-free (fragrances,
colorings, sweeteners, preservatives)
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Fermented Seasoning
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It was prepared using rice from
Fukuoka prefecture, soybeans from
Fukuoka prefecture, and crude salt
from Ako. It is a rich and discerning
gem that has been aged for half a
year.
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Fermented Seasoning
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Aversatile spicy miso sauce based on

mixed miso and spicy with garlic and

pepper.
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T&S overall plan co.,ltd.
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Sauce, Others
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Only basil leaves cultivated by a
contract farmer (hydroponics) in Ku-
sumi, Oita Prefecture are used, and
the aroma is gentle and the flavor of
basil is very round.
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Using plenty of perilla (perilla) from
Oita prefecture, after the spicy spici-
ness of pepper (green pepper), the
refreshing scent unique to perilla that spreads softly and gently in
your mouth is perfect for adults.
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FINDNEWS INC.
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Sauce, Others
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A completely new Mexican-type basil
sauce with fragrant domestic basil,
mellow cream cheese, passionate hot chili and garlic, and above
all, Japanese-style soup stock.
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Sauce, Others
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Based on mustard seeds with a fluffy
texture and original dashi soy sauce,
we use plenty of yuzu peel from Oita prefecture, mainly in Usa city,
to add sharpness and fruitiness peculiar to citrus fruits in addition
to the depth of taste. | did.
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Jack's Steak House Co., Ltd.
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Sauce, Others
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The main tomatoes from Chile use
more vegetables and fruits than
tomato sauce. The salt content is
modest, and the rich taste full of
fruits enhances the taste of the ingre-
dients.
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YUNAMI FACTORY
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Sauce, Others
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YUNAMI FACTORY Original garlic olive
oil. An original blend of domestic garlic and Kumejima shikuwasa
and salt. The scent of garlic and the unique acidity of Shikuwasa
are a perfect match, creating a new taste that has never been seen
before.
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OHYAMA FOODS Co., Ltd.
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Fermented Seasoning
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The definitive edition of liquid yuzu pepper.
Fermented foods that make your body happy We have aged for a long time based
on our own "vinegar" and "Yuzukosho" from Kyushu, which is a traditional Japanese
food, and finished it with the best taste. By the end of July 2019, we have shipped 1
million units mainly in the United States. It is an 15022000 certified product.
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Fermented Seasoning
- BIEREMEL, BRENRELEHKE
i FEW1930FDRIELNEH S BN EE
n HAMEABITTHEABE LT, (EABOK
1213, BAOZK100RICERIEN T [
= DRAK] 2RV, RROREHEEIKL
i ETEZEATIEDNE LT, BERICY V&
= UEARDYGC BIELEBPHTT,
Using high-quality organic rice from Aya Town, Mi-
yazaki Prefecture, and Kagoshima, we used the outdoor static turtle preparation that has been
passed down since our establishment in 1930. For the water used, we used "Aya's natural water,"
which was selected as one of the 100 best waters in Japan, and paid close attention to the safety
and deliciousness of the ingredients. It is fragrant and mellow with no tsundere in the acidity.

Okinawa S4B IE
HRXett VILNSHRAES

Salt Rabo Ishigaki Island Co., Ltd.
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Salt, Sugar
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It is finished in [very sweet salt] by
the special seawater of Iriomote Island and the hands of salt crafts-
men. Even though it's salt, it's sweet and delicious! Please try this
mysterious feeling. Good salt goes very well with good ingredients.
(Itis finished in fine salt and can be used for everyday use!)
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It took several months to make a
large crystal only by the power of the sun. It looks like rock salt, but
itis not hard and has a crispy, airy texture. It takes a lot of time and
effort, so there are few salt mills now. The rare appearance is also
interesting and recommended.
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Health Food Products /
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YAMAE FOOD PRODUCTS CO., LTD.
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We used high quality water (Kirishima

mountain groundwater) and com-
bined it with our own soy sauce and carefully selected ingredients.
The rich flavor and richness enhance the taste. You can easily and
deliciously make various dishes instead of dashi and light soy
sauce.
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Sauce, Others
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This is a versatile soy sauce that allows you to
easily make various menus with this one, in order to alleviate the trouble of mothers
preparing meals, "It is troublesome to think about daily menus". Even if you don't have a
recipe, you can cook delicious food just by measuring the water for the ingredients, add-
ing "Amaumadashi soy sauce" from the quick reference table on the label, and simmering.
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Marukin Kaisan Co., Ltd.
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Sauce, Others

HBEDY U0 —Y—RitEE
Ry NG ETH YR+ (IR
[CERPTWMEELD, FHENDK
ANETHERVWT—BFARDOH D
@Y,

Using Okinawan Shikuwasa juice, the
finish is refreshing and mild and easy
to eat without being too spicy. It is by
far the most popular product from
children to adults.
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Sauce, Others

MOBEARKRDEAKEEN U, L
BEN EERERIL-BTRRIGR
BRICHE EIF&E LT

Taking advantage of the original fla-
vor of dried bonito, we have created
a traditional taste that emphasizes
the elegant aroma and umami.
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Unial Life Science Co., Ltd.
T

Powder
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Obtained the functional display system of Hokkaido certification “ Healthy ” | 100%
use of natural Hokkaido  Kumaizasa " . Mix it with rice or cold water and enjoy a
matcha-like taste and mellow taste. It is abundant in function ingredients, and is
clarified by and the effect of improving the function of diarrhea, and the clinical trial.
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of Suppliers' Products

EIEN] ﬁiﬁzl_%
#HX=t MNRBRR

Kozawa Foods Ltd.

EBH SREFHUEE

Others

BRERMAERELUTCEDHE TS
M2FEHICHKFTRLEY, JEbNK
WeRREZEDDDOBMEERLTH
RE-TOBIFHUEEE2ESRIC
BNFLY U THERICBRTEET, S
FTOBEBIFPIREVDELA
It will be released in the spring of 2nd
year of Reiwa after 3 years of devel-
opment by making full use of freezing technology.Freshly fried tofu
sprinkled with carefully selected soybeans and carefully selected
powder can be easily thawed in a microwave oven by quick freez-
ing. No need for the process of frying again

EBH SRBESIT

Others

AR EREUCEDRE TS
M2ERICHATHLET, ZI5b
NIRWRBEZ DN EEZHIT
TREARICHEIRRE. BEDE
BIFELTTHAETEY, ARY
RICEMTY

It will be released in the spring of
2nd year of Reiwa after 3 years of de-
velopment by making full use of freezing technology.You can use it
as a normal thick-fried tofu after fried soybeans and tofu that have
been carefully selected, frozen and thawed.Effective against loss

Nagano R EFIE
9h/ ke
Takano Co., Ltd.
Io>FDYSIT7E2T (M)
Tablets

[ MAEAE - FEE AR AL DT A -
BEORICEAREREOERDL
HBYIITHROY I/ —IL &
BA - NIRDTRAPY < R
TPV

To you who are worried about
blood sugar and sugar+ Contains
Salacia-derived salacinol, which has
the effect of absorbing sugar and improving the intestinal environ-
ment. + Since it is a small grain, it is easy to drink, cheap and easy to
continue

YIITR(VYRAIVEER)
Others

[IAE(E - FEE AU R D=~ - HE
DRCBRREREOEAD HD.
YIIVTHROY T/ —IVERE Y
SYTEBRN OO FEPNBIYRAIY
DENERERBRRDS 42020
FEVRELYYAVERTH

To you who are worried about
blood sugar and sugar+ Contains
Salacia-derived salacinol, which has the effect of absorbing sugar
and improving the intestinal environment. - While taking Salacia,
the gorgeous aroma of jasmine and the rich umami of oolong tea+
Winner of the 2020 Monde Selection Gold Award

osaka A BRI
7Vt 7 A=t

PRICEPT CO,,Ltd.

PIohFAh

Tablets

RIS TYERARAVR, 57
NERAYVIIILY NV EEN
£9, IT7VHERERAVR, 577
HRA VO TILY MU VICISERD
B (RHDRS - REFORER (23t
9 2EER) O LSRRI DERY
R=MTUAV T,

This product contains Rafuma-de-
rived Japanese peroside and Rafuma-derived isoquercitrine.
Rafuma-derived hyperoside and Rafuma-derived isoquercitrine are
sleep support supplements that help improve sleep quality (depth
of sleep and satisfaction with sleep when waking up).

555 VIEE
Liquids

w¥onrAr

ARICIE IEEI LEYZAHO AR E
NEY, AEEILEYAHOTERICIE IF
LI YDOLTHEOHDBENERH LI
ROV THEEERDD LN RES
NTVET, OZRIRIHEZIRILT
1IDTHEDHIBELTVSERTR— b
RUYITY,

This product contains the lactic acid bacte-
rium Cremoris H61 strain. The lactic acid bacterium Cremoris H61 strain has been
reported to enhance the barrier function of the skin, which makes it difficult for
middle-aged women to escape the moisture of their skin. A beauty support drink
suitable for middle-aged women who are concerned about dry skin.

oo SRERER
ARt 21— T

euglena Co.,Ltd.

NEILYOL S
Tablets

HBERESOENEERREICEVT
EBRINEABILYAL S Z RN ERER
BPIHRLE L ABILZAL DA
R TIEHRL BEROZHLICZ 18
RREINA R (FINREER) DBbE&
IRFEL AR TS, F#HlllIOVWTIBREIC
BEAETEW,

Yaeyama Chlorella cultivated in the rich
natural environment of Ishigaki Island, Okinawa Prefecture was locked without
using additives. In addition to Yaeyama Chlorella, we can also manufacture and
sell grains (without additives) with auxiliary ingredients added according to the
customer's request. Please feel free to contact us for more information.

EXR(N\EWL7AL S +BHRERHR)

Powder

HBRAEENENRARREICEVT

g | EEINEAELSALS L EEDEH
3 HEERAULER] TF, 70U Lk
i 213, Bk € - RS DIENERICRC,
. HABUBIMAZRRE LTEERTE
L - £, EHIOWTRBSRICHHAET
Y S,

Algae tea is a mixture of Yaeyama chlorella
cultivated in the rich natural environment of Ishigaki Island, Okinawa Prefec-
ture, and domestically produced organic matcha. Chlorella and matcha have a
very good match in taste, color, flavor, etc., and can be used as raw materials to
add to various products. Please feel free to contact us for more information.

fHHES

Yuito Trade (HPER)

R BEMER R 7Y Linda Stage Shadow 78N
Others

BTHIFRNC, KL fHE 58HD
R THEORNOEMIT RN TE
9, BFRCERSATERLL
THEBLLEND W EY, 70¢
FUIE BRUTHSERNIC8RRIE
EEDNET,

No water before going out! Easy! You
can take measures against UV rays
from inside your body just by licking.Even children and pregnant
women can enjoy it with confidence.Crocetin stays in the body for 8
hours after ingestion.

Linda stage 53R
Others

HOGRICHFEET D, KDEOREL
DBHATT IR KRR E(C
SOTHAA L, N THELET L0
HNTWEY, [BHHFRY 7Y Linda
Stage tIIR] (3 HHRIDEPHTIS
BLWHINBERZNELEY I EEXR
FEIIR%ET1LATRIZT,800pgRA!
It is said that ceramide, a component
that retains water that exists in everyone's body, decreases due to ultravio-
let rays and aging, and the barrier function also decreases."Licking Beauty
Supplement Linda Stage Ceramide" supports your healthy and moisturized
daily life!Contains 1,800 pg of domestic rice-derived ceramide in one film!

Hyogo FT/ERIR

HIS4L 1TMWB

Takebayashi WB Co., Ltd.

RIRE S HBE

Liquids

L AHHEFSBEDEEBRRNOHD
LEAHERST=/ Y TILA—ILDFE
BRI TY, YAmIITIRBBRD
FOERERDUMEDHEZZE LHE
132ERTY, 7L —/A—& LT,
BREAD. EHE V-7 —Y—A
N /ZRAADHNITZNET,
Moromi vinegar is a non-alcoholic
fermented beverage made by squeezing moromi from the manu-
facturing process of awamori. This product is a product that you
can enjoy the basic secret taste of the Ryukyu Kurokoji family. Other
flavors include brown sugar, sugar-free, shikuwasa, and noni juice.

NMERZEZE100%

Powder

AP ERE S NHNERZEZNHT
6, BR)ASTAZR I THTRES
N2F—AZyIERTY, LEDFFY
JANTICTAROBER T, OEMEEER
ELTEN, £ RffiBER. CORKEE
MUFWEEEMENE LT THE#C
&0,

Manufactured only with young barley leaves
from Kyushu without using additives. It is an organic product manufactured in
a factory that has received organic JAS certification. It is a popular product at
drug stores nationwide. We are also good at OEM, so please contact us if you
have any requests such as cheaper products or adding this raw material.

Ishikawa E} | ||,_%
2Lk Xt
MARTO,Co.,Ltd
VATV R-Ea—T4<F—X>
Pastry

KETBEWLW, TR, B5
FITINLWKREHOEE R—FY
(SOY&) ELLHNT=WADT=8
D, FEE12.7g. BM@HE2.9g, K
EAVIIRY (REWEFR) ECA
[2e<EFIRET SR BIBIC
UFeWNLY —EPDTY,

Not only is it delicious with soybeans.
Grilled soybean flour donuts that make you happy with your body
<SOY &> For those who want to be beautiful, 12.7 g of sugar and
2.9 g of dietary fiber. A healthy snack that you want to make a habit
with soy isoflavone (derived from soy flour) and konjac ceramide.

VATV R-Ea—TA<BEHROIIY I —>

Pastry

RETEWLLN EFEREW, h5
FITINLWKEHOBEE RF—FY
(SOY&) TR THNF=WADT=D
0., FEE14.1g. BYiE2.8g, K=
071V (REHHEEK) £GABA%
TSR A—e—TLAUIE8E
TIHDEPDTY,

Not only is it delicious with soybeans.
Grilled soybean flour donuts that make you happy with your body
<SOY &> For those who want to be healthy, 14.1 g of sugar and 2.8
g of dietary fiber. It is also recommended for coffee breaks with soy
protein (derived from soy flour) and GABA.

kyoto TRERAF
R
Miyako Saryo
BRJASTFEAERLHEARBITFR
Liquids

BEIASTRARRRD OO 1ALk R
AIFRIHEDET, ERERICHEJAS
FRERCEAET, LHBRHICET
BOTWADTRVPT VT /Ay o b
% 1N A AN D B N I
Lt REMRICERTEETY, L RRR
A=H—(CTEE, HHRBRIB<CRART
[BTEVERA,

Itis a cosmetic extract made from organic JAS Uji matcha ingredients. The finished product can be sung
as organic JAS Uji matcha. It is easy to handle because it is used as a cosmetic ingredient, and can be
used for packs, lotions, facial cleansers, shampoos, creams, and gel cosmetics in general Manufactured
by a cosmetic ingredient manufacturer, it has no expiration date and is not a food product.

Yamaguchi | | |[]IE
KRt NLo—512

Healthy Life Co., Ltd.

BEER%

CHARMING

FEREBEIARRTA—%ER—R
2. SEEOEESREE (BNR
BE) 7LV R lRbWEBRA Y <
BHINBEDIERIELITEL,
Based on Tanba black soybeans and
rooibos tea, a blend of domestically
produced Kintoki ginger (produced
in Aichi prefecture), which is now a
hot topic. The tea is easy to drink and
warms the body.




Kumamoto BEZNIE.

At FMFEARDEH AT

Aso Shizenmegumi Co., Ltd.

WFRYRY-Z=
Vegetables

= RENMER - BRIERAIEND100%5E AR
EORFELBUBNMLLFYTTY, /
VIS THAITELTWEEAD T, &IE
UKTERBHAD BN ET, HREFIC
BBRLENDWE EMEEDR LR %
WA EWEH DRI PFEINES,
Chips made by drying and roasting
100% organic fertilizer-free Jeru-
salem artichokes from Kumamoto prefecture. It is non-fried and
unseasoned, so it has a fragrant and natural sweetness. If taken
before meals, it will suppress the rapid rise in blood sugar level and
is expected to be effective in relieving constipation.

FF DKL
Vegetables

100% B A REDHFZER, HFLKE
BRYEHEA ) V%5 Ak, MIEED

@ 5 FREIA. BAOEEROTHIAD
3 e L
» DHHZENFINET, BREERICIL
o OEMEHBEDVLET,
Wy #\‘ Uses 100% Kumamoto Prefecture Jeru-

salem artichoke. Jerusalem artichoke
contains a large amount of water-soluble dietary fiber inulin, and is expected
to suppress the rapid rise in blood sugar level, serve as a food for good bacteria
in the intestine, improve the intestinal environment, relieve constipation and
enhance intestinal immunity. OEM is recommended for mail-order companies.

Kagoshima fEEIR B 18

BR&E T-L

Yell Co., Ltd.

Ao SN0 — (¥BH)

Powder

SEBAF—DORRERIEEELY
S100% M, KEMABEFT 5D
BHTHDERN\RNADEE, B~
FREOHFR, BRRNY. 7TFR
VAMER, SRS L, S
DRER, TLILF—=7) =55,
Uses 100% okra from Ibusuki, Ka-
goshima prefecture, which has the
highest production in Japan. Adding water restores the stickiness
that is characteristic of okra. Light green to green powder. No food
additives or dextrin. Utilizing the thickening effect, it is a substitute
for thickeners and is allergy-free.

BIBHE

Tea, Coffee

EESBHA—DOERBRIEHES
ISDHTHESTZ[ELH | DER
TY, RU T/ —ILPRYEED
BEICEENTEN, FADHES
HE BERYEFYELIZTA AR
BOTWET, /YATIAV THR
NV BRI RERDOA S
100% CHETEN £,

Okra tea made only from Okra from Ibusuki, Kagoshima Prefecture,
which has the highest production in Japan. Rich in polyphenols and
dietary fiber, it has a slightly thickened and refreshing aftertaste. It
is made of 100% okra without caffeine, dextrin and food additives.

Ourana SRS
EFEN1F X4t

Kagoshima fEEIR B8

HMBERIS
CHINA Town
IYRET(BRRT1v608)

Powder

HARBEMAR TRIEINLIYRE
RS BICHBINT, BAFHREDT
A% AL, FADHHWKRDVL T,
RREORATHHDON)%(EUD, Al
KB ALYILPA)ILBEDIRS
I EYIVE BRYEHESR) 71/ -
BE SESERFADEENTVET, L
e H7z1VER,

The sima mulberry cultivated in China, Okinoerabujima is crushed while it s fresh. Since it is a
fine particle powder, it has a pleasant taste and a slightly sweet taste. It contains various ingredi-
ents such as DNJ, which is a component peculiar to mulberry, protein, minerals such as calcium
and potassium, vitamins, dietary fiber and polyphenols. Moreover, there is no caffeine.

D R&ET(KK100%)

Powder

-
-

HARHMSABO TREINLYYRE
RS BICHINT, MAFHARBOT
OL=HH KL, FADHHWEHDWTY,
EFFORATHEDN)ZIZUD, zAlS
CBOHILYILRHYTLBEDIRS
L EFIVEE BRYBESRY 7/ -l
RE SESERAAEENTOET, L
Mo H7TAVER,

The sima mulberry cultivated in China, Okinoerabujima is crushed while it s fresh. Since it is a
fine particle powder, it has a pleasant taste and a slightly sweet taste. It contains various ingredi-
ents such as DNJ, which is a component peculiar to mulberry, protein, minerals such as calcium
and potassium, vitamins, dietary fiber and polyphenols. Moreover, there is no caffeine.

Okinawa ﬁﬁ%l;%
A-3IIr5—F>atl kAa#

Okinawa ;T4 IE
BRa H@7O0T
Okinawa Aloe Co., Ltd.
JELFYTI/ITSR
Powder

HBES— 0 — Y —DRKREME

SR T L BiE/ ELF U

KICTI/BOBDT )V ERE

U8R TY, /JELFVICIERE

BBRICEIN T SV (FREIRICER)

THHZHEHLOBERIEITET VR
& RXEHNET,

It is a product that contains glycine,
an amino acid component, in high-purity nobiletin powder ex-
tracted from the peel of Okinawan Shikuwasa by a unique manu-
facturing method.Nobiletin is effective for nocturia and glycine is
effective for sleep. There is evidence and papers on this product.

KANEHIDEBIO Co.,Ltd.

J—HOY—F
Tablets
Np— I—HAE (M RID) (FHHBRAR

ETREINTVS I/ ED—TE
T, Mk E HIEANTEBI A, &
U DA RRADRIBRERM
T, ARIEY—H1 E2EBH2gE
CEDLSIFEIVVZLE L D
<HPR—MELTTHRALEEEL,

Kugaimo (Togedokoro) is a type of

yam cultivated in Okinawa Prefecture. This Okinawa health material
is recommended for those who feel that their physical strength has

declined with age. This product is designed so that you can take 2g
of Kugaimo every day. Please use it as a body building support.

Coral International Inc.

RFYAALBYYTIRINGTYAY R 1gHE30EAD

Powder

ERMORAMEAT Y TIRIILE
MY TUAY R, DL DL AR
X2 EBHER FLBEOHEE
L ADT My I REIRTILBE
IZBEICBEET,

DONAN, Fossil coral mineral supple-
ment food, 1g sachet type Natural
mineral supplement from pure fossil
coral without any additives. Calcium and essential minerals as a
daily supplement. Helps to detox and supplement minerals to your
body. 30 sachets per box.

RFV ARV TIRIIGTIAY KRR

Powder

70U LEDIRIILER, BED
fLEY >3, REERMT, 32 7AY
DRIEIZEDKDFEMEDEL, BT
B AER U TE D BERERIRINE,
REMEIZBNTN S,

DONAN, Fossil Coral Mineral Supple-
ment Material. Powder More than
70 kinds of mineral including 16
kinds of essential Minerals. High purity material without impurities.
Non-calcined process. 3micron particle size. Easily digestive and
absorptive after intake.

BRI bfREE

HOKURYUKOUSAN Co.,Ltd

Okinawa ;‘qlﬁ%l;%
Rt 29755
Squalane Honpo Co., Ltd.
BRNIHFHBERL—
Others

EARDBVWEIBDEOHX - Y
AVEFE RS FRRI BT
KRBIFREFEAL. YVIRIC
fEEFE U HHEWVIERLZ
TYIILFIZLE LT,

Using fermented vegetable extract
that is aged for one year by ferment-
ing 40 kinds of vegetables and fruits
that grow in the summer with high ultraviolet rays, it has a mango
flavor. I made it a stick type that is convenient to carry.

REDF

Liquids

TRBIE THE L RER (FAX) 12
[R5 BB ORERIT (53T
B TRAOEER A ERBL. RVTL
YOI IERICEENTORENRS
(DHA/EPAS) ZED L, HMYEZE—
PEALTOVARVRD - RELBRTT,
Only deep-sea sharks (Aizame) caught
in the sea near Okinawa are extracted
as they are by our original manufacturing technology (patent pending)
while they are fresh, and the active ingredients (DHA / EPA) contained not
only in squalene but also in cod liver oil. It is a safe and secure product
that makes the best use of (etc.) and does not use any additives.

Okinawa fqlﬁﬁ
RREEZAGAIMLHE
Farming Corporation Nakazen,Inc
3->6A%
Others

BEEZRUERDE VAT TIER
< CRIEERORRDEDIC, R
HRFTLIESTRI A TDS5>5BA
AT SV, RN RE L
FEWTWAARI ME Y MER T,
Grain type sac that is easier to drink
for the health of not only those who
often drink alcohol but also the
whole familyPlease use it. It is the best hit product that has received
overwhelming support.

RIREARRRE BE

Tea, Coffee
Sy TrNEER—R(241 BORERER
Sty | MTEHODEROIKDEYR—1h,

BAICERRYA Ty MEObN S
TWBHA, fE> CLWRIEBA BT ER
HIZEBH T, BIZT7A AT L&
Ry R T EERULCBLEA DTV
EIFEY,

Supports daily health promotion
with 41 kinds of health materials based on guava leaves. Die natu-
rally and comfortablyRecommended for those who are trying to eat
and those who like greasy food. Ice in the summer and hot in the
winterYou can enjoy it deliciously.

g

HREELREY—V7—Y— —&ED

Soft Drinks

BEOREREBH TS TR -
BHOETVWHARTBLTENET,
REZHETLTENETDOT. VIV
B/ ELFUREDRAEBEIC
BATVET,

We squeeze and bottle the fruits
from Okinawa at our own factory and
ship and sell them. Since the fruit
is squeezed, it is rich in ingredients
such as citric acid and nobiletin.

TRERIEL<2A
Tablets

LEOHBERMERDY 7 b HhTEILT
TOT LAAHNEFHHICEE
RBWIZLZTET, EAHEFICIZT
/R VIVENBEILEENT
WETOT, MEPIREEZZL
3 ORABOFHHRONERFEINTL
: EEN

As it is a soft capsule of moromi
vinegar concentrate, it can be taken by those who are not good at
moromi vinegar. Since moromi vinegar is rich in amino acids and
citric acid, it is expected to be effective in preventing adult diseases
such as improving blood pressure and blood flow.
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[14DE YL T!)7:14 Country and Area]

SEHINA P —
Overseas Buyers

A& Taiwan

01

02

03

04

05

06

07

08

09

10

11

12

13

14

15

16

17

18

19

20

21

22

23

23%t

KERBERNERAR
BOBIO INTERNATIONAL CO., LTD.

BHEXERAE
CHIA-WEI ENT.CO.LTD.
ChuRyu Product. Co. LTD
EERRERAE

DA CHEN FOODS. CO., LTD.

KREERE I
Dollars Mall

Far Eastern City Super Ltd.

EHEY R ORNERAE
Hanshin Shopping Plaza Co., Ltd.

BEBEERNERAR
ISLA international co., Itd.

BRERRNOBRAE
KENS FOOD CONSULTANT CO.,LTD

RABRAR
Kouboku Enterprise co.,Ltd.

PHEZBRAE
LEADINGLIFE TAIWAN TRADING
CO.,LTD.

LIBERINTERNATIONAL INC.
AR RRBRTHR N ERAT

MG Corporation Taiwan Branch
EMERERATE

MIAOLIN FOODS CO.

NH Foods TAIWAN

ARET R R
PENG HSUAN CO., LTD

R EPR R B RAT

SENAO INTERNATIONAL CO., LTD.
A=A ERNARAT

SHIN KONG MITSUKOSHI

SLOW LIFE CO.,LTD.
RERMNBRAF]

T&T FOODS CO., LTD.

TAIWAN FIRST BIOTECHNOLOGY INC

REBRIBERATE
USE Electronics Co., Ltd

YUEN FOONG YU BIOTECH CO.,LTD

&7 Hong Kong

01

02

03

04

05

06

07

08

09

10

11

12

13

14

15

16

>V #R—)L Singapore

01

02

03

04

05

06

07

08

09

10

11

12

13

14

15

16

17

A4 Thai

01

02

164t

AEON Stores(Hong Kong)
Co.,Limited

Taste of SESSYU Limited
Aji-No-Chinmi Co (HK) Ltd @
Aji-No-Chinmi Co (HK) Ltd @
Continental Ltd

Energy Plus Development Limited
KANEZEN HONG KONG CO.,LIMITED
Kourmet 52 Development Limited

REBABm(EE)BRAF
Kyoto Japanese Food (HK) Co., Limited

Maxim's Caterers Limited

One Cup Concepts Limited
Premium Box Limited

Satsuki Business Solution Co.,LTD
SHIN TAI HO (HK) CO., LTD
Simplelife

TOP WEAL LTD

174
Aburiya Pte Ltd

Angliss Singapore Pte Ltd
Chinn Guu (S) Pte Ltd

Egokoro Trading Pte Ltd
EURACO FINEFOOD PTELTD @
EURACO FINEFOOD PTELTD @
GANO WELL PTELTD
IMEI(EXIM)PTE.LTD

JFC(S) Pte.Ltd.

kokonoE PTE.LTD.

KOKUBU Commonwealth Trading
Pte Ltd

Mount Fuji Enterprise
NTC Wismettac Singapore Pte Ltd

OKAMURA TRADING SINGAPORE
PTELTD

Phoon Huat Pte Ltd
Rosen International (S) Pte Ltd

SAKURAYA FOODS PTELTD

64t
Daisho (Thailand) Co., Ltd.
Foods Classic Co., Ltd.

03

04

05

06

fE China

01

02

03

04

05

06

07

08

09

10

11

12

13

14

JTATRADING CO., LTD

KOBE-YA SHOKUHIN KOGYO
CO.,LTD®

KOBE-YA SHOKUHIN KOGYO
CO.,LTD @

T.K.INTER FOOD CO.,LTD

144t

BEEREERES (LB BRAR
Best Foods Co.LTD.

REREH

JD.com
NIt RIFBZ B RAE]
Lvzhoudadi(Beijing) Investment
Consulting Co., Ltd.

FAREEHRAERAF
MEICHANG(Xi'an) Co., Ltd

P EEERRERAE

Olive Tree Ltd

LB EBEETRERAE
Shanghai Fanshang Wholesale
Co,,Ltd

Shanghai Jirong Industry &
Commerce Co.,Ltd

Fom—EBRERATE
Shenchen Yifan Food Co., Ltd.
AR E R (ER)BRAF

Shin Kong Place (ChongQing)
Co,, Ltd

AR E R (M) BRAT

Shin Kong Place (Suzhou) Co., Ltd
KERBHHEEBLABERRHT

Tianjin Fresh Food Co., Ltd.
WZER B (Ki%) BRRRE]

Tongze Trading (Dalian) Co., Ltd.
FHER (KB) BRAFIES LR
Toyota Tsusho (Tianjin) Co., Ltd.

A FREZERATE
Zhuyu Trading(Hebei) Co., Ltd.

IL—7 Malaysia 2%t
01 JMG TRADING SDN BHD.

02 SENRIM SDN BHD

~NRFL Vietnam 1%t

01

HhYRTT Cambodia

01

LOTUS FOOD GROUP JOINT STOCK
COMPANY

1
LOKA Food & Beverage



$2E Korea 11t
01 WHBERH

Sojitz Korea Corporation
I #F Macau 2%t

01 Capstone Construction &
Engineering Company Limited
02 RERMARAE
RongShi Co.LTD.

BN P — (BN
Overseas (Export) Buyers

01 B =#BRIDGES
FBIE  Okinawa

02 B =#CHOKA’S
ABRAF Osaka

03 JFCTv OB aHt
RE#E  Tokyo

04 KCEVRSIILEBSHRASHT
RRE# Tokyo

05 MKhL—F4>4
KBRAF Osaka

06 FBETLE1LRE&S Japan
KFRAF Osaka

07 Top Weal Limited B A=A

=RE Nara

08 RS+t We Agri
REE  Tokyo

09 BASHIIEEDS

JREE  Okinawa

10 AREERARM

FEE  Hyogo

11 FRRERERIEHE

KFRAF Osaka

12 HASHER

ZHE  Miyagi

13 HAIHPRBEMELH

JPBR  Okinawa

14 BRASPRYELERES

JREE  Okinawa

15 FMGASHT

A& Tokyo

16 AR —Tr > IHARH

EER Hyogo

17 HASHET

JPHBIR  Okinawa

18 VSV VEGHKARM

£ER  Hyogo

19 BASIHAR

BER  Hyogo

20 =ZJIIESHAR

IR Gifu

21 FREHI T A== D/
B Okinawa

22

23

24

25

26

27

28

29

30

31

32

33

34

35

36

37

38

39

40

ER/N1— 49
Domestic Buyers

01

02

03

04

05

06

HRettsFro—
JPBE  Okinawa

UNFBEHRUARMT

BRI Aichi

Dy IN A Z—F 3

F—To >0
REE  Tokyo
ARt a—31
#3512 Kanagawa

ekt

JPEE  Okinawa

HErEFIEH

WA Tokyo

HRARHAREBRT

A& Tokyo

A1 a—JvNUHhRAEH
REE Tokyo

KA

ERER  Hyogo

KA SHREE

REAT  Kyoto

PMEERIRA

&R  Fukuoka

boiaotkAait

[LBR  Hiroshima

BITEEMASH
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A N\ MBS -~ W -0
PRASAHLERRR BHNA T — @zro) 7 I
= Y Overseas (JETRO) Buyers

s A = hg 09

:f:;ﬂlji%f/g WFA 01 JFCITALIA
187 Italy

AN
ﬁfﬁﬁfﬁﬁ% 02 FOODEX SAS 10

- 75> France

P (=1

B BAEES 03 Imei(Exim)Pte.Ltd 1
RRE Tokyo > HR—IL  Singapore
RE# Tokyo SV HR—)L Singapore
HAIHT+ -k 05 VIET HA CHI CO.,LTD 13
R4S Tokyo ANRFL Vietnam
HARHBHEEERE 1>42—/\—J/5 | 06 LOKA Food & Beverage 14
AR  Tochigi HYRYT  Cambodia
AR ] 07 INVERSIONESY COMERCIAL MIRAIS.A. | 15
THE  Miyagi F1) Chile
BIRaMIbE 16
REER Tokyo i) _ﬁ;ﬁﬁgnu I\“,{ 7 —
HRAHEEF ) — Free Negotiation participating buyers Buyers 17
REFR Nagano 01 3\ &2%tBridge
Hift%*ij:b# RR#  Tokyo 18
Rl Tokyo 02 EN GROUP LIMITED
KA = WERRA FRARHEE &2 HongKong 19
RR# Tokyo 03 JCC co.,ltd
BRASHZBFEZER JTOE—2ay AR Okinawa 20
ﬁjﬂﬁr‘ 04 Johntown Int'l Co., Ltd.
REE Tokyo A& Taiwan 21
i*ftﬁ*isﬂ‘ 05 MoguShop Pte Ltd
REAT Kyoto oY HR—=IL  Singapore 22
ﬁ_ﬁﬁ*ial-\a 06 The Food Purveyor
RR#E Tokyo IL—<7 Malaysia
BREMRETE 07 V&I EBKRA
RRE  Tokyo FER  Hyogo

YzbORREHA Y SA VEMRE in g

Yin Lian International Co.,Ltd
BE  Okinawa

BT IVYaAVTILEY—
REE  Tokyo

FRBEHAKA T

=EE Mie
Ir7O0—J#%Aett
B2 Shizuoka
ALF> v\ Uk att

)2 Kanagawa

LBEREERRZBRAE

HE China

FRBMELE

&% Taiwan

QA BZ iy v a2
=S Miyagi

AT BEERET®
EREER  Hyogo

AT BEEIRT @
£REE  Hyogo

BTAEBRHRRARE

HREE  Hyogo

IRl (£33 BRRAE]
FE China
SEBESA ST

FEE  Ehime

HRARHEXTY

[K&E  Hiroshima

HARHI—7

#HARE  Tochigi

JETRO Food Business Online Meetings in Okinawa

BHAERMOBAZRLETHBANAT— (61
E7 ) LEMFHIHRITT VS VICLBERE

"F™J 2020%128148(8) . SR
Date & Time ~128188H (%) Items Food in general
HRERIFHIH. SR 1E409
December 14th (Mon) ~ 18th (Fri), 2020
* Advance reservations required. e SAEITVET

5 P
Location

x &
Organizer

40 minutes per meeting.

F>54 2 (Microsoft Teams)
Online (Microsoft Teams)

YIbOPEESEREYI—
JETRO Okinawa

Seven overseas buyers wishing to import foods produced in
Japan will join the online business meetings with domestic
suppliers wishing to develop sales channels overseas.

21
NA¥—

Participating
Buyers

AIUT, TSVRA, YIHR=IL. RhF L, AY
WNI7. FU @A - HFEEE. )\GEEE) 7#

Seven companies (import/wholesalers and
retailers) from Italy, France, Singapore, Vietnam,
Cambodia and Chile
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Introduction of Official Trading Companies

A HTIERR

it FAB EBMICTAUA QY Za—I SV RICAIF TAET 7Y ROESR
ZEHUTWE Y, INET R PHEEDROLTHORUID COSFRIIRA
PREREROIGIGEATETVEY, FREERICOVTIE, FREEDHTR,
HINIRZEBELTCWE T, RERBAIROMTICT YT+ 3y T EccJ AP
ANZHIEL, HBERDOH# 259 HALEDEMOPR - RFTET>TVET,

We export Japanese brand-name products to Taiwan and Hong Kong as well
as to the USA, Canada, and New Zealand. Until recently, our primary focus has
been on cosmetics and miscellaneous goods, but over the last five years, our
dealings in food products and health food have been increasing as well. With
regard to Okinawan products, we export mozuku seaweed from Izena Island
and processed mozuku seaweed products. We recently opened an antenna shop
name ExJAPAN in the basement of Taipei Station. It engages in PR for and sales of
products not only from Okinawa Prefecture but from all over Japan.

et PE R E N

BE - AEHROICR7ZI7 RE7ZY7ICOREBZFOEMEEL T, Rt
BABESEHEL MBEDORY NT—JZERLT BADEREPREENR
FTHRFTZIT>THEDET, MBYEZABSTHERERALOREREE
ADOBERARERRETREF IR TRBEERYR/ N\ T PYREESEE
LTEDET,

An export trading company with sales channels in Hong Kong and
Taiwan as well as in East and Southeast Asia. In cooperation with local
import wholesalers, we utilize our own unique network to engage
in wholesale sales to mass retailers and restaurants overseas. We
collaborate with the Okinawa International Logistics Hub and logistics
companies to achieve optimal distribution in order to deliver not
only products from Okinawa but also local specialties from Shizuoka
Prefecture and other areas of Japan to overseas customers.

Arakaki Tsusho Corporation

Okinawa Products Associated Co.,Ltd.

e IR EE D SEEE S OPE(Okinawa Products Enterprise Corporation)

BEZHONCRE7Z Y ZICHRBEZR DRMERETL T, RICAETIIERIE -
MBIEICHRYNT—0%ZBL, FBEEX—N—"OFEMEEEHILRLTET
WET I EFETRIL—IFICHNZEANTED, BBWICT7 7EERBALT
WET,

OPEC is an export company focusing mainly on Taiwan, but which also
has distribution routes in Southeast Asia. In Taiwan in particular, we
have a network that also extends to mass retailers and restaurants and
in addition we are planning to expand the supply of raw materials to
manufacturers.

In recent years, OPEC has also been making extra efforts in Malaysia,
actively participating in fairs and the like.

HXeHiF 9 (2&9)

VYAR—IDIAA > DEiEE L. KER - KEMIRAOHENERLICEI B>

TW3, ERYRNTEBICEVWIREREZE L. XUy hEED UcEH
(U—R&A1LDIEE) HMER, Ffo. CONEIOEFEZBL, ERIE - RBIESE

EDRYRT—=IHED>TED KEBUADZ—ZXHEITETVET,

KIZASU. JAPAN CO., LTD. is an export company focusing mainly on
Singapore. We mainly carry fishery products and processed fishery
products. We have abundant knowledge and a proven track record
taking advantage of the Okinawa International Logistics Hub, and one
of our strengths lies in exporting (short lead time) by taking advantage
of the merits of the hub. Through our track record in transactions, our
network with mass retailers and restaurants and the like is expanding
and the need for other than fishery products is increasing.

KIZASU.JAPAN CO., LTD.

SATOUKIBI Inc.

#=Ra1t SATOUKIBI

BE - NN ACEREZE BB TT, SBBERENERZDETIC
BOWTREOHEB>TWBREIC T BECYRRCHEBLILZY v7IC &3
ART YAV IC KD PHMREE GBI T S% 5T HICH UMIREG hE
ATWET, MARGINELWEEICEWT, BAEROREIEAICERTES
AT,

SATOUKIBI Inc. is an export company specializing in South Korea and
Vietnum. Thanks to the connections of staff with a thorough knowledge
of local business, we have succeeded in distributing processed products
from Okinawa to department stores run by conglomerates in South
Korea where the damage to the reputation of Japanese products caused
by a major earthquake is still severe. We are continuing to advance our
business dealings.We can contribute to the enhancement of distribution
routes for Japanese products in South Korea where there is strict import
control.

eIz A ——

BEA—N— REEDEE. REEOERELALEFERDTILIT—ELT
OHMBAEZFNL, BMNREEE UTIMOLICE e 2ETERELIRET ST
EMTEZDONEHDBHTT, BMOM—FILOA—FTrR—5—&LT A,
BEENHRTI 7 - REAT7 I TEBRICHEADE WL WEXILZEITE T,

Our strength lies in making use of our knowledge in the fields of food
product manufacturing, restaurant operation, and health food home
delivery to allow us to make detailed proposals right down to the
arrangements of a dish's ingredients on the plate. As a total coordinator
of food ingredients, we deliver delicious Japanese food culture to Hong
Kong and Taiwan as well as throughout East and Southeast Asia.

JCCCo.,LTD.

=HYE4R2t BEXIE

BT 22BFT O R EF DR Gt
EATIE. 7L —ThEERLCRRGEDHLICEHEATNS,

A general trading company having international network of 122 bases
overseas.

Its operation in Japan is focused on exports of food products, etc. mainly
by group companies.

MITSUI & CO., LTD. Naha Branch

#R2tMIZUTOMI

BT RE L BB FE BB YV HAR—I F1. FRUA AFFICEER
DERBEREMEEEITLEY, HACCPREZREFICANTc, BEEEDZ L
B REDARL—YavERELET,

Based in Okinawa, deliver Japanese quality foodstuffs to Hong Kong,
China, Taiwan, Singapore, Thailand, United States and Canada. With a
view to HACCP certification, aim at safe and secure operation with high
hygiene standards.

MIZUTOMI

BRIV RTV AND ONELLLC,,
FE2TEICRRIL, EICEE, BB, FE. YV AR—Ib 4 X FLADIRE
%= fih - HE K.

FIHBREDUADOBEDOEROBMEET>TEDET, 7Y 7 HITDIRE
(T8 ZDEENTHADYEZRFALTWEERT,

Established in 2015. Developing and expanding sales channels primarily
in Hong Kong, Taiwan, China, Singapore, Thailand, and Vietnam. We
also export other Japanese products aside from products from Okinawa
Prefecture. With our strong sales channels in Asia, we will use our sales
capabilities to develop sales of Japanese products.

BITEEkSSH

FETSICRHE L BEEE T, @I LB BN TEEBEERT R
N, BEORFTRAEZLETZENTEELT, BRA—/\—PFUNNNET
DBEHFE ROTANAEFHEDRFTIN — S TAY AV - ATSA Y TRFAL
TWEY, BERHEEE I B TRERBZRRDOFNUTICEBTES
IL—hHHEELEI LT,

An export company specializing in the Chinese market.

Business affiliates have also been established in Fuzhou, Shanghai, and
Guangzhou in order to keep up with the latest in the world of trade.
We expanding our online and offline sales routes with supermarkets,
Alibaba-affiliated liquor shops, Taobao shops, and more. In cooperation
with our affiliated companies, we have also established routes that allow
us to cut customs clearance times in half compared to before.

BINKOUSHOJI CO.,LTD.
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‘Iq]ﬁ El I‘%%?ﬁl A 7@:‘9 W T About the International Logistics Hub

5'1]%‘%@'}%%/}“/ \7 a)gﬁa} An Ideal International Hub

R7 7 DHRBCHIE T DHIBMEAIYE ~20BA0EXY—4 v kO~

An ideal location in the heart of East Asia —Okinawa lies at the center of a massive market of two billion people—

hE 14 EA
China 1.4 billion people Sapporo
Beijing
Tian’ a Dalian . E* 1.2 {EA
U Sendai =X
S Niigata Japan 120 million people
Daegu o) Narita

Nagoya
Busan} Hiroshima Kansai |
Kitakyushu O

Haneda

Xi'an O

Nanjing

&
50,

h4BH > 4 BERIER

Four hours from Okinawa

AO20BAD
BEXv—ov Otk

Center of a massive market of two billion people

o
Hangzhou

CTaipei

Xiamen® 5
Taichung
1S

iR

Hong Kong™ Okinawa

Kaohsiung

Manib
Bangkok

Ho Chi Minh ASEAN 6.6 (A

ASEAN member states 660 million people

Kuala Lumpur
o

Singapore

Jakarta

202141 Bl
As of Jan. 2021

BIRMZERRRZEAUEMEMRRY DO —2

An aviation logistics network utilizing abundant flight networks

HIBETIE R I TOHRMIMIET BN S
TREREZERL. BB HBEIR/N\T &I 2MmME
Ry RI—=0%REALTVET,

P
4% AL

Okinawa Prefecture has developed an aviation logistics network with Naha
Airport as the Okinawa International Hub, utilizing abundant flight networks
and the geographical distinction of its location in the heart of East Asia.

In 2021, the Okinawa International Logistics Hub switched from the previous

HM3 (2021) E&D, FXROEYEREZFOLELIZETIL
Mo, BYSARICINA. IBEEBICHM I DREEDOEY X
R—AZERATBETIACBITL ENEHERUMTE, 7
Vr7EHM B LAt - SREICTEN T D BMzE

YRRy NO—OZBELTVWET,

model centered on freighters to a model utilizing cargo space on passenger
aircrafts serving Naha Airport, in addition to cargo flights. The prefecture is
building a new aviation logistics network to connect domestic metropolitan
areas and regions in Japan with all cities in Asia and respond to diversification
of destinations and more frequent flights.

EMERRICIIZ . XY —{& (REEIC & S EWEX) Z/EA LRy D —J DB

Creation of a logistics network utilizing the cargo space on passenger aircrafts as well as freighters

Features

FIF Asia

BAIT 1Y
Overseas airlines
MFHRIOAOFVAIILRRES
FEHRRAIDFAM LT 51
Vit#Id20%t (HFTE

6AKFR)

* Served by 20 airlines
prior to the spread of
COVID-19. (As of June
2019)

14 5% (H30EE)

14 routes (FY 2018)

?

Prefectural products

—

2ERERS
Local specialty products
from all of Japan, etc.

TITEY

Asian cargo

EAMZES

P

HtEBAMZER

PEIEHEERT BT IT DI A FZXLDENAH Capturing Asia’s continuously expanding dynamism
P EIR—REDIHIIEH)

ANDFin Responding to the new logistics needs of e-commerce, etc.

HHBIE Okinawa Prefecture
I EE R D IR A

Export expansion of Okinawa products
EC/BIRANy /€Y 5 —
E-commerce/online stock center

EERERTENRIL

Creation of a base for circulation of local
specialty products from all of Japan

HRIIA—F1— DR
A physical distribution base for worldwide
manufacturers

ERRYRSEXOHEK
Expansion of special international distribution
zones (Special Zones for Structural Reform)

HOEEICKD

2651 (H304FE)

26 routes (FY 2018)

_

eERERE
Local specialty products
from all of Japan, etc.

TITEY I

Asian cargo

NZESYENEDZHL

BB &Mt

Metropolitan areas & regions of Japan

EAT7S1>
Domestic airlines
XBM2EEOMEIY T

REZEIFANAKRVIALDKE
REEER(RLERL-N)
* ANA and JAL passenger
flights were used
to secure air freight
containers for FY 2020
(on routes through the
mainland).

Diversification of air-cargo transportation via cooperation between domestic and foreign airlines



SEOFERZPENDS I TPI—T VAN

Deliver Japanese Specialty Products from Oklnawa to the Asian Market

PRIRTIE. PBERYR/NT DR LU BRA2EORERZPREHCT I PANLEHLT. [2EH
EROMETSYNI+—LA] @*ﬁ%l:ﬁb‘f;ﬂ%ﬁ%\ SFHHEEEUTHELTWE D,

Okinawa is working with various regions to promote the “Japanese Specialty Products Distribution Platform”, whereby the
Okinawa International Logistics Hub serves as the gateway to Asia for Japan’s various specialty products

@E@#%Fnulllb 707 v I‘ 7 — Ad)ﬁ% The “Japanese Specialty Products Distribution Platform”

BAEEDHERZHH G RETENNSEIT

Deliver fresh Japanese specialty products overseas

REREERIT. PIBKEN T LTV P I PEETIE. The rapidly developing Asian economies are also showing a
BAD=—EHZEHRIEH) E?jﬂtb\??o diversification in food needs.

BANSOBROBADKIBICIHEALTHY ., BTHRID. The demand for delicious and s'afejapanese foqd products has
B OAEDSS ST BEL P — 255 %E > TOET increased along with the growing demand for imported food.
LRIFHAE oof-A I — SN ° The Okinawa International Logistics Hub adds increased value

TTBERYRN TR, 2EOREREMIMEDSV. FiE to Japanese specialty products by delivering quickly and in a
FRETBANSREIT LE T, fresh state.

EIQEI‘D%EE':E New Chitose
PIPAZRE— REGE! &8 "
Speed delivery to Asia -
of Japanese specialty products

Seoul
(Incheon)
* .
n Kansai Komatsu
Quingdao 4 International |  Airport G 4
1 Airport * ,— Haneda Airport
l' K'tak)lft“h“ ** Narita Airport BBZEERRVWEYD
' |rp¢;’ * * HH LT BRHRRUBHY)
o (et )
Shanghai' J¢ | m / \—/—Fchubu 1,503,000 1470223
N | / // International -
\ \\ / // / Airport 1,250,000
N \ I // S
N / p; / 1,000,000
AR 1 U4 ' /
N ' ¢ PR //
750,000
Bangkok (etc.) = -\ } Prag e
- - — -
k’— . .*é /* ! ,/’ 500,000
Taipei Y h" - -
* (Taoyuan) /7 Naha
Hong Kong ,/ Airport 250000
* Singapore (etc.)

0
FH24 25 26 27 28 29 30%H1E
( HHBITE / e (X R A )

Source / Okinawa Regional Customs
it DIFEREDISHRU—Y 3 VHOlEE
Makes collaboration between different regions’ specialty products possible!

SEEEYHE/NT ZERUCEIXT D ET. il isE An increase in product value can be achieved through

BEOISKRU—YavbEEL. BR3ERAN7vFEE  using the Okinawa International Logistics Hub to realize
ABTEN TS collaborations between various regions’ specialty products.
(- (a3 o

Bl @ o

International

Logistics Hub
HzIE . - . vy
For example: Al DATHERR  WEBLRLY) FREBRREY) RS WRRLEY)
pie: HEiH = (EHR) EH = (dLiHE) Apples (Aomori) Persimmons (i.e.: Wakayama) Pears (i.e.: Tottori) Grapes (i.e.: Yamanashi)

Snow crabs (FUkui)_ H\orseha‘ir crabs (Hokkaido) B%GDHS. ZEHORYE T M2y seasonal Fruit Gift Set -savor what's in-season.
BAOH=/ALALYE BB RERDIASET. BRADTYTH!

apanese crab sampler ) ) )
Jap p Increase product value through collaborations between regional specialty goods!
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A Result Data for the Previous Year

ESAR S & U - lH R4
Results of business negotiations and contracts concluded or
contracts potential

FEEEORERRE2AMBICH 1T 2 MEARBUI3,2184 0D E LTz, ZDA, B
SRTERTOTRK ] EEIET1134, THH RA ] HBII825# 1240, [HK] &
LUTHMRIA| ZADED E938HTREMD29.1% (AIFEL-3.4%) £BDE LT,
FMERS | Z2EHDELEDTRULEELRD £T,

The total number of business negotiations that took place last year during the two-day event was
3,218. Out of this number, 113 negotiations resulted in "contracts concluded" and 825 cases were
"contracts potential" at the business negotiations. The sum of these results amounts to 938 cases,

which accounts for 29.1% of the total number (3.4% decrease from the previous year). Moreover,
if we include "ongoing negotiations," it accounts for more than 87% of the total cases.

29.1%

B (RAZD)
Rate of contracts concluded
(includes those expected to

be concluded)

No answer Contracts concluded

ELIL 3801

Unsuccessful negotiations

ROZ 384 Fﬂiﬁ"\] 1131

= JH- 3 BHIRA 8254
ﬁﬁﬁ:ﬁ Contracts;&ential

wrnms 3,2184%

No. of business negotiations
Total No. of business negotiations: 3,102

[EEE O R il

ke sss 1,86214F

Ongoing negotiations

Evaluation of the Business Negotiations

PORER KSR bissatfed 0.99%
S"th'ydissatisfied*l ( issatisfied 0.9%

9 REh R
4.0% Very satisfied
o 22.8%
Slightlysaltisfied 1"75’{'\7—
26.6% Suppliers

FSE Satisfied
45.7%

HEDERER Major reasons for satisfaction
CERICERERL TV NI T —DEREICZL,
There were quite a lot of buyers actually searching for merchandises.
- EHREDBVWERD L CRBRERD TE
We were able to have in-depth business negotiations and connecting well with each other.

RFHEBDEMBIEHE Major reasons for dissatisfaction
RV —BIMFR. SETT—BIB, ST,
There were not enough buyers participated. The least numbers of participants this time.

CNTBRBICESONTENNA Y —2@BE L. BN/ v —IZBHH
RiFBEALERSEHTWND,
It seemed to me that the event was more for buyers from overseas probably due
to the hub concept of the event, and it was not as attractive to domestic buyers.

PAIEREFRIICDULVT  About the time for negotiation
- EARRER0R IR YRS,

The length of the business negotiation set as 30 minutes was appropriate in my opinion.

- BREESRTSNT E T ENHOIIE UMb TLE ST,
Time allowed for each business negotiation was too divided that I was not given
enough time to talk in depth and had to end each session in a hurry.

XEADHEARZENDENER

R Dissatisfied 0.5%

PPRHR ————
Slightly dissatisfied
3.8%

RETE
PYEE —— Very satisfied
Slightly satisfied 28.6%
15.0% S i
Buyers
AT Satisfied
52.1%

MEDEMIBH  Major reasons for satisfaction
- BERERRIEHENTRL > 1

Individual business negotiation was great as it was effective.
CEROIRATYFOEEALRSBREVERNTEE L,
I was able to carry out successful business negotiation and had very little
mismatches.
CSERMAETLDE T AN ETHERM ST
T'was really worth participating as there were more numbers of booths this year.
- BREICRIBDH D [EFBICRIBE S > TERICIED =,
I felt as if T was given enough breaks between business negotiations and so I had a
peace of mind while participating in them.

RFmEDELEH Major reasons for dissatisfaction
BB TERVWG ISAY LDV YFUINETE S,

I felt there were too many matches with suppliers that we are actually not able to
deal with.

CBABEHOTHATETOWAWRELRHZ Z ENKICA ST,
T was concerned as I found there were some companies that are not ready to
export to overseas yet.

Intention to participate in the next Great Okinawa Trade Fair

EE5EHVZHN T 7 EmLe<nwn0.0%

I cannot say I do not wish to participate

8.6%

HFS5A— gosmlien

. I definitely wish to participate
ManH 2 ESMLIW Suppliers  46.6%

Twill participate if circumstances allow

44.8%

REESIMUTWEBH  Reasons for wishing to participate next time
- MEPTNA VT —DEREL LRI BN,
I felt the event was effective as the quality level of buyers was pretty high and
they were quite serious as well.
- BADONA V- L OBHOBTHD . HEBALT W0,
I felt the event gave us an opportunity to have business negotiations with overseas
buyers, and the expense for the participation was reasonable.
- BEANLLOHEWERERDH S,
It is meaningful for me as I find opportunities of surprises and findings every year.
CEREEERE L TCHEEWNI YD EH NS0,

I find there are still many buyers that we want to try to negotiate for business.

EES5EHVNZAEL & SMMLE<BEWN0.0%
I cannot say I do not wish to participate
5.2%
MEMBZEBSMUEWN ¢
Twill participate if circumstances allow 1\4-‘7_ HOSML W
31.0% Buye rs Idefinigly wish t:participate
63.8%

REESIMUTWEH Reasons why I wish to participate next time
CSETICROEIENBVWA—H— BRI D ENTE,

We had a business negotiation with a manufacturer that we had never met before.
- EMICEEIMEZ D70 A5V 7D T+ A—NTELR&,
Ability to use my time effectively. Polite and helpful staff members.
B EREHBEMERL TVWELWO,
Expectation to continue to search for business opportunity linked to Okinawa.
- HREBRERLS KL BBERBROB L L TERERL O,
Having a lot of new findings, we consider the event meaningful as a place to
exchange various information.



?Klﬁlﬁﬁﬁ%% Notice For The Trade Fair Next Year

EffRmERE

International Foods Business Meeting

Oth
oty RS
— 2021

Great Okinawa Trade Fair 2021

REBRAITGAIEVP o
NIOVYRREFE!

HE (3%) Schedule (tentative) HE (3%) Schedule (tentative)

20214 . 2021%

Telamrsmrse  118258@#-268@)
Scheduled to start on Thursday, July 1st Thursday, November 25 - Friday, November 26,2021
B35 Fr Venue B IZ PN (F%) Venuetentative)
AVSIVICkBEHRIG =sHEErh

RIFDORER VX EA

We will not set up venue.

Adjustment

3 PN U= 1= 3 O =5 =
iq | HEAZRARTEES e | TEXZRARGEER BHR
Host Executive Committee of the Great Okinawa Trade Fair Inquinries T E L:+81-98-851-7463

HBARGELTERR / HMEARREETEZES E-mail: daikouekikai@okinawa-ric.or.jp

www.gotf.jp

58
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The 8th Great Okinawa Trade Fair 2020 is able to operate due to the understanding and support of many enterprises and organizations.
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Executive Committee of The Great Okinawa Trade Fair
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1831-1 Oroku, Naha City, Okinawa 901-0152 Japan (inside the Okinawa Industry Promotion Public Corporation) 02—

TEL 098-851-7463  FAX 098-859-6233 / E-mail daikouekikai@okinawa-ric.or.jp

TEL +81-98-851-7463  FAX +81-98-859-6233
http://www.gotf.jp
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