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Governor of Okinawa

Denny Tamaki
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Haisai gusuyo chuuganabira. (Hello everyone, how do you?)

Thank you for participating in the "10th Great Okinawa Trade Fair 2022."

The Great Okinawa Trade Fair began in 2013 as a pre-trade fair with the participation of approximately
240 companies. Since then, the number of participants has been steadily increasing, and last year,
approximately 590 companies from 12 countries and regions participated in the event, which has grown
into one of the largest "food-themed" business meetings in Japan. I have just realized once again that the
Great Okinawa Trade Fair is widely recognized and highly appreciated by people in Japan and abroad.

I would also like to express my deep gratitude to all the parties involved for their efforts and
cooperation which are the main reason it has been possible to continue to hold such a large-scale
international business meeting.

This year, which marks the 50th anniversary of Okinawa's reversion and the 10th anniversary of the
Great Okinawa Trade Fair, in addition to the hybrid business meetings, we will hold events such as the
Japan Masamun Festa in Okinawa for citizens and tourists in the Great Okinawa Trade Fair, and the
Shurijo Castle Reconstruction Prayer, in order to further raise awareness of the Great Okinawa Trade
Fair, as we also disseminate the history of the "Bankoku Shinryo (Bridge of Nations) of the Ryukyu
Dynasty" and the appeal of Okinawa as the "Bankoku Shinryo of the 21 Century" both domestically and

internationally.

In addition, as the effects of the novel coronavirus pandemic continue to be prolonged, we will
thoroughly implement infection prevention measures based on the guidelines established by the
government, Okinawa Prefecture, industry groups, etc. for the holding of the Real Business Negotiation
Events and we ask for everyone’s cooperation in wearing masks, disinfecting their hands and other

precautions.

In conclusion, I would like to extend my greetings in the hope that by participating in the Great
Okinawa Trade Fair, Japanese and foreign companies will be helped to steadily recover their economic
activities and enhance their "earning power."

Majun chibati ichabiranayasai. (Let us work together through this time.)
Yutasarugutu unigesabia. (Thank you for your cooperation.)
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We would like to express our sincere gratitude for your participation in the 10th Great Okinawa Trade Fair 2022.
With the aim of establishing a "new business negotiation style" in this coexisting with COVID-19 era, this
year's Great Okinawa Trade Fair will be held with a "Hybrid style” business negotiation event that combines a
"Real Business Negotiation Event" and an "Online Business Negotiation Event" following on from the format of
the previous year.

As for the "Online Business Negotiation Event," you can hold business negotiations as many times as you like
anywhere at any time. Due to the impact of the novel coronavirus, there are various restrictions and limitations,
such as travel restrictions and the maximum number of people that can be accommodated, but we will provide
a "place for business opportunities" for all the businesses that participate in the Great Okinawa Trade Fair.

As for the "Real Business Negotiation Event," the event venue will once again be returned to the Okinawa
Convention Center for the first time in three years. In addition to the business meeting booths, we will set
up PR booths that will be used by participants from local government, logistics companies, and food-related
industries. In addition, as a new initiative, we will make full use of the functions of MICE facilities, such as
the establishment of "regional spaces” that can comprehensively publicize the charms of the region, in order
to further improve the satisfaction of the participants and expand the scale of the event in the future.

This year, the Great Okinawa Trade Fair will be held for the 10th time since the pre-trade fair.

In addition, as Okinawa Prefecture celebrates 50 years since the prefecture's reversion to the mainland, an
event will be held on November 26 (Sat) to widely disseminate to all the inhabitants of the prefecture the past
activities of the Great Okinawa Trade Fair and the steps on the road to Okinawa Prefecture's reversion to the
mainland.

In Japan, positive signs are beginning to appear, such as the acceleration of moves toward the resumption
of economic activities in anticipation of the coexisting with COVID-19/After COVID-19 eras.

We hope that you will take full advantage of the Great Okinawa Trade Fair, which provides a "place for
business opportunities," and that this event will help expand the sales channels of all the participants.

The Executive Committee of the Great Okinawa Trade Fair will continue to provide highly satisfactory
support for business negotiations within a full support system.

I would like to extend my best wishes to the participants and my hopes for very fruitful business meetings.
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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 "Great Okinawa Trade Fair" is one of the largest "food-themed" international
food product business meetings with a pre-matching format, whose purpose is to use
this network to expand overseas sales channels for items such as specialty products
throughout Japan.

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.
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Promotion of Utilization of Okinawa International Logistics Hub
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Since the launch of the ANA Okinawa Cargo Hub in 2009, the volume of international cargo handled at Naha Airport has grown at a
remarkable pace, in particular, the annual value of exports in the food and beverage related sectors has grown approximately a hundredfold
over the past 10 years, from approximately 15 million yen in 2008 to approximately 1.5 billion yen in 2019.

Considering the changes in the external environment such as the spread of COVID-19 infection, Okinawa Prefecture is working on the
construction of a new aerial logistics network by shifting from the existing transport model centering on cargo flights to a new transport model
that utilizes the cargo spaces of passenger airliners that fly into Naha Airport.

Going forward, we will respond to transportation demands for e-commerce goods, etc. whose markets are expanding as well as to functional
enhancement of aerial logistics such as diversification of destinations and increasing frequency, as an international logistics hub bridging Asian
countries and Japan.

We will continuously promote utilization of Okinawa International Logistics Hub in logistics as well as expansion of distribution channels to
suppliers who participate in the Great Okinawa Trade Fair.
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For this year's "10th Great Okinawa Trade Fair 2022," we will continue to hold a hybrid style
business negotiation event that combines a "Real Business Negotiation Event" and an "Online
Business Negotiation Event" in anticipation of the coexisting with COVID-19/After COVID-19 eras. RBRMIH

For online business negotiation events, they will be held for approximately five months with i
a mechanism in place that makes it possible to conduct business meetings "anytime, anywhere,
as many times as you like" without being affected by factors such as travel restrictions in Japan
and overseas, making the most of the benefits of online meetings.

As for real business negotiations, you can come to Okinawa just like before, and matched
participants will have business negotiations face-to-face, trying food samples.

By holding a hybrid-type business negotiation event, we will continuously provide

participants with opportunities to have business negotiations even in the COVID-19 catastrophe. -

and Sweets
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A business convention with individual business negotiations e
boasting Japan's highest levels of participation by overseas buyers
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Overseas buyers will be invited not only from Japan but also from Hong Kong, Taiwan, ntroduction of
Singapore, Thailand and other countries and regions that are expected to expand the creation il trading
of sales channels for Japanese agricultural, forestry and fishery products and food products
and we will hold one of the largest individual business negotiation events in Japan.

This year, approximately 300 suppliers and approximately 250 buyers will participate.
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Online business meeting
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Participating Suppliers: 105 companies Participating Suppliers: 403 companies
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Participating Buyers: 58 companies
(29 foreign / 29 national)

Participating Buyers: 187 companies
(135 foreign / 52 national)

L 867

Number of Business Negotiations 867
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Number of Business Negotiations 1,111
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No overseas buyers invited.
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= When you come to the venue, please wear a mask.

= Please monitor the body temperature and sterilize your
hands and fingers when you enter the venue.

= We ask you for your cooperation on social distancing of
more than 1 meter.

« If you have the following symptoms, please refrain from
coming to the venue.
Those who have a fever (over 37.5°C) / Those who have illness
such as coughing and sore throat / Those who are under health -
observation by a public health center / Those who had close @
contact with persons who tested positive for COVID-19 / Those ——
who traveled overseas during the period designated by the
government (including the persons who had any contact with
immigrants during the designated period) 4

weExM
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To Regional space, Additional Event Venue
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Processed Seafood Products
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Processed Meat /
Processed Livestock Products
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F742 vV Processed Agricultural Goods

Official Trade Companies
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Reception of consultation for official trading companies

24 [Thu] -25 [Fri] 10:00-16:00
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Arakaki Tsusho Corporation Processed Food Products
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MITSUI & CO., LTD. Naha Branch
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7 —294, PR7—227
Business meeting booth 94 / PR booth 27

118258 &)
MR SG (BT

Friday, November 25
Business Negotiation Venue (Exhibition Hall)

Connection Passageway

| o=

Public Organization Adviser Booth

NAY—tReOEBEEDH S ETOYIR. B,
BREGERZOHEREZELD ESRRYFE—}
DTHHEEVET,

Advice on logistics, customs, quarantine, law and any

other professional consultation on holding
negotiations with buyers.

DHIEER Public Organization Adviser

EMOKER EYREFTRE AT

Animal Quarantine Service Okinawa Office

EMOKER RBBEYHREZH

Naha Plant Protection Station

IR X A5 R

Okinawa Regional Customs

BAZ SR (NEX)

Nippon Export and Investment Insurance

INPIT B RAMEAHEE T ERO

INPIT Intellectual Property General Support Contact,
Okinawa Prefecture

B (7 U7 RIAHERR)

Okinawa Prefectural Government,
Asian Economic Strategy Division

‘ ARBEEA B IBEIRE A

Okinawa Industry Promotion Public Corporation.

HFER R—Z

FRREARY I 25 (&

To Regional space
Additional Event Venue

FEOOF AV RBRERFIERICOWT

COVID-19 infection prevention measures

B ORI DORIINT YR DT EREBBEVLLET,

BRI T A L L TIRRRE & FIEESE
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= When you come to the venue, please wear a mask.

= Please monitor the body temperature and sterilize your
hands and fingers when you enter the venue.

= We ask you for your cooperation on social distancing of
more than 1 meter.

« If you have the following symptoms, please refrain from
coming to the venue.
Those who have a fever (over 37.5°C) / Those who have illness
such as coughing and sore throat / Those who are under health
observation by a public health center / Those who had close
contact with persons who tested positive for COVID-19 / Those
who traveled overseas during the period designated by the
government (including the persons who had any contact with
immigrants during the designated period)

\/BIVUT

Observation Area

BERIEHRRED
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An exclusive area for
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MITSUI & CO., LTD. Naha Branch

[=]
~

H
HO1
HO3
u “ W
HO7

mEKART

MIZUTOMI EE]I]**SI'
AREMTVFTY Seasoning

AND ONE LLC.,

BEITAERASH HF YA b

BINKOUSHOJI CO.,LTD.

[ N 0] 4 jﬁﬁ =] P51
Okil Prefectural O Office Activity Panel Exhibiti ﬁb ae
Inawa Prerectural Overseas ICe AC IVIty anel Exnibition Health FOOd PrOdUCtS

il PRO7 | PRO8 PR7—Z G 2EDEH AU
A B IRHEM BLIR, p

mBEEREREEEFNH
PR13 | PR14 PR15 | PRI16 ELEHOBE ¥—L2
E%#PRI23—F+—7T7,
PR booth is an exhibition
PR20 PR21 PR22 2F space for amunicipality,
chamber of commerce,
EE -y F LS B . !

Steering and Business Matching Office

PR Exhibition
Companies

International
Logistics Hub

)

n Result Data for
the Previous Year

Entrance

10



REREEB 1F

Conference

Building B 1F

118248 (k)-258(%)
M2 R—2R
RIEFRAEA R b

November 24th (Thu) -25th (Fri)
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Building B2F Diagram of
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Suppliers Listed

by Prefecture

118248 (x)-258 (%) M KEMIS P18
7]"/5’4’/@%%7—1 Fresh Fish /

Processed Seafood Products
November 24th (Thu) -25th (Fri) -
Online Business Negotiation Booth B-EEMI& P23

Processed Meat /
Processed Livestock Products

BR-EBEMIM P24

Fruit and Vegetables /
Processed Agricultural Goods

BEmiT & P29

Processed Food Products

ERA}-F-a—k— P37

Beverages / Tea / Coffee

BEF-Z1—Y P40

Confectioneries and Sweets

FRIOFIALR

COVID-19 infection prevention
measures

sk}
B ISRSOBRIINT YR DTEREBELL Seasoning
9,

RSB D ABEHL AT USRAE & T BFTYRA b
. P ExHECLET, BEREm P51
‘L i@, IR, B l1|j1L>(J:0)‘/—~‘/«r)l/7‘-»fZ$?‘/Zc::bﬁjJ Health Food Products
M i ¢ BELLET, .
in i PERXZE R . R F 244l
A B LT OERD S 25 TRIGEBIEZ LS, ‘ioRt
SRTSELLL) 2 B % /- WA SN et
1~y +EK P65 7 W/ R ORI 35,/ AR 9 4
AR & & T L OREEA S 375 BRI
KRR ZRI0FEDHH % s L1 BRSNS B 3 5 (S BRI AEIL
- = ~SS MG D LB~ ‘ FH BRI S AE)

= When you come to the venue, please wear a mask.
= Please monitor the body temperature and sterilize

S
_- %*ﬂ'é'i*ﬂiﬁ V k your hands and fingers when you enter the venue. : .
r*aﬁj B / = We ask you for your cooperation on social distancing PR Exhibition
.. / of more than 1 meter. Companies
\ in ﬂlﬁj{ﬁ% z = If you have the following symptoms, please refrain
/ from coming to the venue.

[ Those who have a fever (over 37.5°C) / Those who have

" illness such as coughing and sore throat / Those who International
Logistics Hub

are under health observation by a public health center
/ Those who had close contact with persons who tested

S4B IR positive for COVID-19 / Those who traveled overseas
\ RIS during the period designated by the government
(including the persons who had any contact with meesg:vmtsavg

immigrants during the designated period)

MBS (R~
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Group B

293 Suppliers

[44 #B3ERTIR : 44 Prefectures]

JbiE18 Hokkaido

REE—ILatt

Abashiri Beer Co., Ltd.
P46 &% Alcohol

EHEEMIsH
KOH-ITTEN IWATA CO.,Ltd.
P47 kit Seasoning

IEd—HAa
Ebiko Co., Ltd.

P18 g -7KENMI & Fresh Fish / Processed
Seafood Products

B X EIRKEKRTSH
Song X Takahashi Fisheries Co., Ltd.

P18 #fa-7KENMI & Fresh Fish / Processed
Seafood Products

HA S FREH

Kaneyoshi Co., Ltd.
P29 &&INI& Processed Food Products

B SHACEEE

North Life Co., Ltd.
P40 &HEF- 21— Confectioneries and Sweets

KA SHILRNYHIERE
Kitami Hakka Tsusho Co., Ltd.
P29 &&INI& Processed Food Products

BRI IAIESERE

Kobayashi Masao Shoten Co., Ltd.

P18 & 7KENTL & Fresh Fish / Processed
Seafood Products

NMTE/N - = PN
HAES et
SHIBUYA FARMENTATION CO.,LTD.
FkEL Seasoning

ALEAERA T

Nishiyama Seimen Co., Ltd.
P29 &&hI& Processed Food Products

20%t

P48

HRXaett 7—X7UR
TLwR

P29 Foods and Bread Co., Ltd.
ARSI & Processed Food Products

L S W i N

Fujiya Honten Co., Ltd.
P40 &&F-Zx-— Confectioneries and Sweets

ILBEREEE (HR)
HOKKAIDO CORPORATION Co., Ltd.

P18 - /KENTE Fresh Fish / Processed
Seafood Products

X etdtEEN— NI
Hokkaido Herbal Co., Ltd.
P51 #EE&&-H 71Xk Health Food Product

— A EEA
LBEENIFTITESR

P51 Hokkaido Bio Industry Association
BFERS 71Xk Health Food Product

B SitBERET—X
Hokkaido Beika Foods Co. , Ltd.
P40 &&EF-Zx-— Confectioneries and Sweets

BJIWL—7 R R— 2R

Regional space

HAHIEAF

Honma Co., Ltd.
P40 &HEF- 21— Confectioneries and Sweets

B SHIREKER
Matsubara Beikoku Co.,Ltd.

HR-ZENMTIS Fruitand Vegetables /
Processed Agricultural Goods

P24

2 %= N PV el

Yonetaya Co., Ltd.
P40 $HEF-2-— Confectioneries and Sweets

Bt hHIPEEH

Wakasaya Honpo Co., Ltd.
P40 &EF-Z-— Confectioneries and Sweets

FFRE Aomori 5%t
HBHHYEFOT—IRA R
Aomori yukinofoods,Inc.

P29 &&NI& Processed Food Products

@ ALT 77— LS4t
Tamura Farm Co., Ltd.
P46 5&E#E Alcohol

HRAEHTIX—)L

De-mer Co., Ltd.

P18 & -7KENT & Fresh Fish / Processed
Seafood Products

¥ &%t PEBORA
PEBORA Co., Ltd.

P24 &R-BREMIG Fruitand Vegetables /
Processed Agricultural Goods

HRX2#OI5R
Locolabo Co., Ltd.
P48 &A%kl Seasoning

SF = Iwate 41t

TTIER SLAARKEKRN S

Kitanihon Suisan Co., Ltd.

P18 & -7kENM I & Fresh Fish / Processed
Seafood Products

o 24 th
KRR E
Shoeidoh Co., Ltd.
P40 &EF-Z-— Confectioneries and Sweets

A vro/O0&5F

Microiwate Co.,Ltd

P24 #&R-EEMTIS Fruitand Vegetables /
Processed Agricultural Goods

pay = = =]
LY S W= e ey L
Minami Shokuhin Co., Ltd.
P29 &I Processed Food Products

EIE Miyagi 8%t

BIR&A IOME

Kawaguchi Natto Co., Ltd.
P29 &&hTI& Processed Food Products

@ KAZEYEKA S
Suigetsudo Co.,Ltd.
P29 &I & Processed Food Products

LB R4t

SENTO GYORUI CO.,LTD.

P18 & /KEMTI& Fresh Fish / Processed
Seafood Products

T334 DH

Online only

HASIHBEGRTL

Dendenmushi Co., Ltd.

P24 &R-EEMIS Fruitand Vegetables /
Processed Agricultural Goods

BREMTIL LI T7—L4

Marusen Farm Co., Ltd.

P24 &R-BREMIG Fruitand Vegetables /
Processed Agricultural Goods

BRAeASVTF—LPEL
Mirai Farm Yamato Co., Ltd.
P46 &% Alcohol

YYIRMIFEHKA R

Yamae Food Industry Co., Ltd.
P48 kil Seasoning

LY 8- i o g
Yamanaka Co., Ltd.

P18 ##f-7KEN IS Fresh Fish / Processed
Seafood Products

FAEHE Akita
BRSMBELRE

Inaniwa Koraido Co., Ltd.
P30 &&iNT& Processed Food Products

HRXEtfEES EARST
Inaniwa Udon Hanbai Co., Ltd.
P30 &&T& Processed Food Products

BRASHAEN
HELETBLEEERS

P30 0ogatamura Akitakomachi Seisansya
Kyokai,inc.
BRI Processed Food Products

BRI ERE

Mugendou Co., Ltd.
P30 &&I& Processed Food Products

43t

LLIFZ12 Yamagata 11t
LV Sk e 2 NN
HANZAWA EGG Co., Ltd.

HR-BEMIS Fruit and Vegetables /
Processed Agricultural Goods

P24

852 Fukushima 3%t

Bt A +ESE
Igarashi Noodle Co., Ltd.
P30 &&INI& Processed Food Products

BE7IUHRAEH

Soma Agri Co., Ltd.
P46 &3 Alcohol

BREH MABBEARIS
Matsumoto Bee Farming Co., Ltd.
P51 @& 171Xk Health Food Product

FRIFFIR Ibaraki 124t

Bt HEN

Ajirushi Inc.

P19 ##f-7KENMIS Fresh Fish / Processed
Seafood Products

EWHBREKIEHT

Kanasago Foods Co., Ltd.
P30 &&INI& Processed Food Products

BHREKNRT
Kamejirushi Seika Co., Ltd.
P41 ®EF+ 21— Confectioneries and Sweets

#Hatt/IVRER
Kozawa Foods Ltd.
P30 &&MINI& Processed Food Products

Hat SBEH
1o2—F23F)

P48 shibanuma Soy Sauce International
Co., Ltd.
HE0RE} Seasoning

=
ARARMA S
Sudo Honke Co., Ltd.

P37 &l &%-103k Beverages / Tea / Coffee

BXattohbr
TSUKAMOTO Co., Ltd.
P41 ®EF+ 21— Confectioneries and Sweets

HXEHERRNIL
Tokyo Bar Co., Ltd.
P30 &&INI& Processed Food Products

A is Adn
et EERAE
Hitachi Fugetsudo Co., Ltd.

P41 ®EF+ 21— Confectioneries and Sweets

¥t ACE
Fujiya Co., Ltd.
P41 HEF-2-— Confectioneries and Sweets

B RT VDD
Potato Kaitsuka Ltd.

P24 &R-REMIS Fruitand Vegetables /
Processed Agricultural Goods

a1
Yamaishi Co., Ltd.

P19 ¥ -7KENMIS Fresh Fish / Processed
Seafood Products

52 Gunma 6%t
Bt AFIRE
Ohtoneduke Co., Ltd.

P30 &I & Processed Food Products

@} BN EENSELiEE

R 55

P24 showamura Agricultural Products
Export Promotion Council

HR-BEMIS Fruitand Vegetables /
Processed Agricultural Goods

HRNEGRE
Tamura Seika Co., Ltd.
P41 &EF+ 21— Confectioneries and Sweets

BRELVELRR
Tsutomu Foods Co., Ltd.
P31 &&NT& Processed Food Products

IREMEKRSH

NEGHISHI BUSSAN Co.,Ltd.
P31 &MMNI& Processed Food Products

@3 EET7/UMA R
YUKIGUNI AGURI CO.,LTD.
P41 HEF-2— Confectioneries and Sweets



B E IR saitama 24t

B04; Hiit%*i t“_/ \ >
Beevan Co., Ltd.

P25 &R-BEMIE Fruitand Vegetables /
Processed Agricultural Goods

@ HARE MRS
Fueki Syoyu Brewing Co.,Ltd.
P48 &A%k} Seasoning

TFEEE chiba 1t

& FE£ttMandarn

Godo Kaisha Mandarn
P31 &I Processed Food Products

R ER Tokyo 74t
“BRetr—k7O>k
biEE

P19 East Front Hokkaido Co., Ltd.

¢ f8 - JKEEN L& Fresh Fish / Processed
Seafood Products

@} MIERHFRNEHE

Ogawa Sangyo Co., Ltd.
P38 &kk}- &% - HiLk Beverages / Tea / Coffee

WA SR FEE
Gyoza Keikaku Co., Ltd.
P31 &I Processed Food Products

B FEREE
Saikyo Miso Co., Ltd.
P48 &Auk#: Seasoning

HRIE<IELC

Hakubaku Co., Ltd.
P31 &I Processed Food Products

BNV IR —
Huckleberry Co., Ltd.
P41 HEF- 21— Confectioneries and Sweets

BRI REE

Maruyama Seimen Co., Ltd.
P31 &&MI& Processed Food Products

4%t

#53) 1|12 Kanagawa

#wELWEKRat
Kamakurayama natto Co., Ltd.
P31 &I Processed Food Products

@9 BWBIEFDR—ITAVITR
. TIVOLI Holdings Inc.

BHEF+ 21— Confectioneries and Sweets

WFFal
Nature Co., Ltd.

P25 &%-EEMIS Fruitand Vegetables /
Processed Agricultural Goods

BRELOVTY
Rorian Co., Ltd.
P41 ®EF-21— Confectioneries and Sweets

= 1LI!2 Toyama 14t

@ REREBRES

Uozu Fisheries Cooperative

Seafood Products

AIJNNE 1shikawa 5%t

B4t KKI
KKI Co., Ltd.
P42 BEF+ 21— Confectioneries and Sweets

AEmEEt

Tsukuda Foods Co., Ltd.
P31 &MMNI& Processed Food Products

TILrER 2
MARTO,Co.,Ltd
P42 $HEF- 21— Confectioneries and Sweets

B hE FREARH
HE

P31 yubeshi Souhonke Nakauraya Co., Ltd.
BT & Processed Food Products

KA T EE

Wahei Shouten Co., Ltd.

P19 f#fa-/KENTI& Fresh Fish / Processed
Seafood Products

BHE Fukui
IHRREKRNRT

ARATAMA SEIKA Co., Ltd.
P42 ¥+ 21— Confectioneries and Sweets

BRE4 &

Sui Co.,Ltd.

P19 #¥fa-/KEMI& Fresh Fish / Processed
Seafood Products

Uy Sk =L aw 1= ya ) el o 4T
Echizen Kani Narimae Co., Ltd.

P19 f#fa-/KENMTI& Fresh Fish / Processed
Seafood Products

BREMLTYF AT
H.J.K Co., Ltd.

P25 &R-EEMIS Fruitand Vegetables /
Processed Agricultural Goods

HASHKA

Komego Co., Ltd.
P48 #@ukEl Seasoning

Ly ST
Takahashi Flour Mill Co., Ltd.
P32 &SI Processed Food Products

64t

LLFYIR Yamanashi 11t
MRAEtIVTAT707
)=k

P32 Creative Resort Co., Ltd.
BEIIE Processed Food Products

REE Nagano 6%t

HA 1t aH KR
Ishii Miso Co., Ltd.
P48 #@n¥l Seasoning

@ HASHEMNEREE

Shinshu Shizen Okoku Co., Ltd.
P48 @kl Seasoning

A = AES
BREHPERE
Chukoureika Co., Ltd.

P42 HEF- 2~ Confectioneries and Sweets

RX—R-Z2UT et
BR77—L

P46 DOMAINE SOURIRE
B8 Alcohol

HASHILH

Marui Co., Ltd.
P49 #EkEl Seasoning

TILnE Rk R4

Marui Soy Sauce Co., Ltd.
P49 Ekk} Seasoning

I5; 212 Gifu
KXt S B R4S

UKOKKEIHONPO Co., Ltd.
P42 #EF+ 21— Confectioneries and Sweets

N BReieEE

Umaiya Co., Ltd.
P32 &&MNI& Processed Food Products

HEREMA ST
Okuda Noen Co., Ltd.

P25 &R-EBEMIE Fruitand Vegetables /
Processed Agricultural Goods

BRE
Kofukuya
P38 &kl &% 1Bk Beverages / Tea / Coffee

HASHIFE

Shinkinedo Co., Ltd.
P42 ¥+ 21— Confectioneries and Sweets

BRI ARNE
Suzuki Eikodo Co., Ltd.
P42 HEF-2A— Confectioneries and Sweets

@ ZARBEEMNA R
NIKI SHUZOU CO., LTD.
P46 &4 Alcohol

=1t FESTA

FESTA Co., Ltd.

P25 &R EEMTS Fruitand Vegetables /
Processed Agricultural Goods

HRASHNEBRERS
Marusho Jozojo Co., Ltd.
P49tk Seasoning

Fod U PaN
AEHE /AR
Morihaku Confection co, ltd

P42 #EF+ 21— Confectioneries and Sweets

104t

B2 shizuoka 8%t

BRItENI—RAE

Kakegawa Ippudo Co., Ltd.
P38 &kl &% 1Bk Beverages / Tea / Coffee

AXVEEFA R

Kameya Foods Co., Ltd.
P49 &AkkE Seasoning

KA THAE
Sagamien Co., Ltd.
P42 #EF+ 21— Confectioneries and Sweets

), R RHFTHE

Shinmaru Syo Co., Ltd.
P32 B&I& Processed Food Products

@18,

P25 &R BEMI Fruitand Vegetables /
Processed Agricultural Goods

Ta—XN\LILY
Teas Hallelujah
P38 gkl &% -5k Beverages / Tea / Coffee

Y S a

Fujiwa Kanbutu Co., Ltd.
P32 &&mI& Processed Food Products

=TIl Ei - ARERILAHE
EEXGEES

P32 wmt. Fuji Export Promotion Cooperative
Association

BT Processed Food Products

Z5NE Aichi 41t
KRt BRBRRE

Nihon Shizen Hakko Co., Ltd.
P49 &&k# Seasoning

M St REBEHRAR
Kosyo Food Laboratory Co.,Ltd
P43 &%EF- 21— Confectioneries and Sweets

24 [=] AN
@ ILRBERTEGREH
YAMAEI FOOD INDUSTRIES CO.,LTD.
P32 &&MI& Processed Food Products

e e<hikatt

YAMASA Chikuwa Co., Ltd.

P19 g4 7KEN TS Fresh Fish / Processed
Seafood Products

=ZE 8 Mie
BREtTAE—EE

Araki Kuni-ichi Shoten Co., Ltd.
P32 &&NI& Processed Food Products

RINEBREHRASHE

Itogawaya Seika Co., Ltd.
P43 &%EF- 21— Confectioneries and Sweets

HINRLINS

INS Co., Ltd.

P25 #®R-EENMIS Fruitand Vegetables /
Processed Agricultural Goods

EEEEN

OWASE Kinseimaru

P19 ###-7KEMI& Fresh Fish / Processed
Seafood Products

=FKEM/RA ST
Sanwasuisan Co., Ltd.
P33 &&MI& Processed Food Products

(%) vV bL—F
Ao7—Farl
P23 Japan Trade International Co., Ltd.

¥EA - B EM IS Processed Meat /
Processed Livestock Products

BREMFEEE
Shinbeiya Co., Ltd.

P20 ###-7KEMTI& Fresh Fish / Processed
Seafood Products

161t

@ Puk oy ST
Tsuji Seiyu Co., Ltd.
P49 Akl Seasoning

14

RFYa—
Schedule

EEdvy7
SER

IMERTRA
$754%—
-5

Suppliers Listed

food Products

ULk

BEMNIR
Processed Meat/
Processed Live-

Alcohol

RREM:
$7YxA
Health Food
Products/
Supplements

LAl
At oRN

Introduction of
official trading

PR Exhibition
Companies

Result Data for
the Previous Year
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@ ATGN—F
Group A

¥Rt OCEE
Tsuji Farm Co., Ltd.

P25 #&®R-EEMIS Fruitand Vegetables /
Processed Agricultural Goods

B2 TAREN

TA Nishimura Co., Ltd.

P20 & -7KENMI & Fresh Fish / Processed
Seafood Products

HENRmAREBRIHE

Nichiin Shokuhin Kaihatsu Co., Ltd
P33 &&MI& Processed Food Products

HASHEFERE

Noda Beika Co., Ltd.
P43 $HEF- 21— Confectioneries and Sweets

BRESMNEKE

Maruzen Suisan Co., Ltd.

P20 #f-7KEMI &S Fresh Fish / Processed
Seafood Products

BREEBAVESHLY

Mon Image Co., Ltd.
P43 &%F- 21— Confectioneries and Sweets

PN =118
KRAatt 515
YOROKOBA Co., Ltd.

P32 &SI Processed Food Products

BREEES<
Rakuraku Co., Ltd.
P49 #Ek#: Seasoning

TABKT Kyoto 10%t
HRHURMA S
Kyoei Seicha Co., Ltd.

P38 &kl H%-1Bk Beverages / Tea / Coffee

REPEEFA ST

Kyoto Katsuobushi Co., Ltd.

P20 & -7KENTL & Fresh Fish / Processed
Seafood Products

REHOHIL

Kyoto Kameyoshi

P25 #&®R-EEMTIR Fruitand Vegetables /
Processed Agricultural Goods

BRSHREI7—L
Kyoto Farm Co., Ltd.

HR-RENMIH Fruitand Vegetables /
Processed Agricultural Goods

R SAMURAI %X &1t
Kyonegi SAMURAI Co., Ltd.

HR-RENMIS Fruit and Vegetables /
Processed Agricultural Goods

JUIIZACA
Grill Ninjin Co., Ltd.
P33 A&&MNI& Processed Food Products

@ Jack Farm
Jack Farm

P38 &kl &% 105k Beverages / Tea / Coffee

KA BERORAT

Maiko's Tea Honpo Co., Ltd. (Maikotea

p3g Japan)
Bkl - 5Z - Bk Beverages / Tea / Coffee

@ X 21t YASAI

YASAI Co., Ltd.

P26 &X-EEMI Fruitand Vegetables /
Processed Agricultural Goods

o 16

N N
(<)) (<2}

@ BYIL—F i 2 R— X

Group B

Regional space

KRASHRENESEH
ROKUBEI CO.,LTD
P38 &kl &% 1Bk Beverages / Tea / Coffee

APFRAF Osaka
HRXERIIL—TF

Ajigen Group Co., Ltd.
P33 &&mI& Processed Food Products

41t

MK kL—FT1>%
MK Trading
P46 &% Alcohol

BZEEEmk a1t
Kanku Unyu Co., Ltd.
P33 &MNI& Processed Food Products

FREHEH#ASHT
MASAKIYA CONFECTIONERY CO.,LTD
P43 &%F- 21— Confectioneries and Sweets

F[ER Hyogo 8%t
AR —TroIBRA

Kawada Trading Co., Ltd.

P20 #f-7KENM IS Fresh Fish / Processed
Seafood Products

T334 DH

Online only

FNFLLIR wakayama 64t

KRS FEHEEE
ITO NOEN Co., Ltd.
P39 gkl 5% - 1Bk Beverages / Tea / Coffee

FHERHKASH

Nakata Foods Co., Ltd.
P46 E#E Alcohol

BEFFEFEEEA TEBXD
NPO Hanasaka
P49 Fkk: Seasoning

B SHIRE
Matsuo Co., Ltd.

P26 &®R-EEMIS Fruitand Vegetables /
Processed Agricultural Goods

HRASHRZ
Maruso Co., Ltd.
P39 &kl &%-1Bk Beverages / Tea / Coffee

HAat SH

Yoshida Co., Ltd.
P47 &% Alcohol

EHUE Tottori 3%t

@ JoBtRR et (FBEEE B4t #A

BRI ERTIE)

P20 KOUMI,CO,LTD (Harima area
cooperation central city area)

fit £ - JKEENN & Fresh Fish / Processed
Seafood Products

HEERARN =4t
(FREEEE AR TE)

P33 Tanabiki Seimen Co., Ltd. (Harima area
cooperation central city area)

B&MNI& Processed Food Products

RERMmIEMASH
(FREEIESE AR T E)

P33 Toa Foods Industry Co., Ltd. (Harima
area cooperation central city area)

BRI Processed Food Products

BHAREFT

Tokiwa Co., Ltd.
P49 &k} Seasoning

BB 4t

Nichibei Coffee Co., Ltd.
P38 &kl %105k Beverages / Tea / Coffee

BIRSHBEEFIS
(FREEEE S AR E)

P20 Harima Ocean Farm Ltd. (Harima area
cooperation central metropolitan area)

¢ £8 - )KEENN L& Fresh Fish / Processed
Seafood Products

Al REMFA 4L
(FREEEE S AR T E)

P33 Maeharaseifun Limited company (Harima
area cooperation central city area)

BRI Processed Food Products

ZEE Nara 14t
KRS AT

Taiyo Syokuhin Co., Ltd.
P51 #EER&-H 71Xk Health Food Product

KOSHIKAWA Co.,Ltd.

¥ #8 - )KENN L& Fresh Fish / Processed
Seafood Products

M tEHINSE
Sawai Coffee Co., Ltd.
P39 &kl &% 105k Beverages / Tea / Coffee

BIR=#EMEEE

Tabata Shoten Co., Ltd.
P33 &&NT& Processed Food Products

B4R shimane 14
WAt REEBR

Morimoto Shokai Co., Ltd.

P26 &R-EEMIS Fruitand Vegetables /
Processed Agricultural Goods

[Z] LR okayama 15%t

BREHBEE

Aiseido Co., Ltd.
P43 &EF- 21— Confectioneries and Sweets

BREtBHERIRRR
Kaitaen Kurosaka Tea Co., Ltd.
P39 &Rk} &% Bk Beverages / Tea / Coffee

RaRmiFatt

Kajitani Foods Co., Ltd.
P34 &&iI& Processed Food Products

EMERKA R

Kuniwa Sangyo Co., Ltd.
P43 HEF- 21— Confectioneries and Sweets

ERE
Kotokudo

P20 #&¢fa-7KEN T Fresh Fish / Processed
Seafood Products

ket oao
Sanshoku Co., Ltd.
P34 &&iTI& Processed Food Products

DEExAS
Seimando Co., Ltd.
P43 ¥+ 21— Confectioneries and Sweets

HASHXBEAR

Tenryo Daikoku Co., Ltd.

P26 &R-EEMIS Fruitand Vegetables /
Processed Agricultural Goods

BRat=-Id—¥3t
(Bm=E33)

P43 Niko Koto Co., Ltd. (Kurashiki 33)
HEFETF+Z1— Confectioneries and Sweets

BLEYINF A At
Hiruzen Milky Co., Ltd.
P44 &%F- 21— Confectioneries and Sweets

BT 4—
Planter Co., Ltd.

P26 &2-EEMIS Fruitand Vegetables /
Processed Agricultural Goods

@} BRE|MISIILT—F

Miracle Food Co., Ltd.

P26 &R-BREMIH Fruitand Vegetables /
Processed Agricultural Goods

HASHLSKEE

Yamagata Eijudo Co., Ltd.
P44 &E%F- 21— Confectioneries and Sweets

HRASHYIYFEkK%

Yamasaki Chinmi Co., Ltd.
P44 BEF- 21— Confectioneries and Sweets

BREHILARE

Yamamoto Confectionery Co., Ltd.
P44 &%F- 21— Confectioneries and Sweets

J-E 2 Hiroshima 2%t
KXsttHLhA

AHJIKAN CO.,LTD.
P34 &&iI& Processed Food Products

EUFIUBASH
Sennari Co., Ltd.
P50 #@%#E} Seasoning

WA R Yamaguchi 81t

Abu no Sora

Seafood Products

a1t H LR

Inoue Shoten Co., Ltd.
P34 &&T& Processed Food Products

HASH R

Uoken Co., Ltd.

P21 ¥ -7KENMI S Fresh Fish / Processed
Seafood Products

Hatt S68
Uoman Co., Ltd.

P21 ##f-7KENMIS Fresh Fish / Processed
Seafood Products

JO-OY 2717 AR
Glologistics Co., Ltd.
P34 &SINI& Processed Food Products



X &1t Maazel
Corporation

P34 Maazel Corporation Co., Ltd.
BRINI& Processed Food Products

@ BIHEBEK S
Maeda Kaisan Co., Ltd.

P21 f#f-/KENMI& Fresh Fish / Processed
Seafood Products

HASHMEX

Wadamata Co., Ltd.
P44 ¥+ 21— Confectioneries and Sweets

B B2 Tokushima

@ X4t E-yo

Tokushima in Japan

P34 E-yo Tokushima in Japan Co., Ltd.
BN & Processed Food Products

EteEmEREt

Nishiji Foods Co., Ltd.

P26 #R-EEMTIES Fruitand Vegetables /
Processed Agricultural Goods

HIR21 NORUCA

NORUCA Co., Ltd.

P27 &%-EEMTIS Fruitand Vegetables /
Processed Agricultural Goods

34t

)12 Kagawa 8%t

KA SHERDOEHP
Aji no Chinuya Co., Ltd.
P34 &&iI& Processed Food Products

BRI IT171

FDI Co., Ltd.
P44 HEF-2-— Confectioneries and Sweets

KEPTVIR 24
Ohira Yasai Co., Ltd.

P27 &R-BEMIA Fruitand Vegetables /
Processed Agricultural Goods

@ EHRE A ST
KAMADA SOY SAUCE Inc.
P50 %k} Seasoning

KRS IRhIT 1
Sanuki Shisei Co., Ltd.
P34 &&iNTI& Processed Food Products

BRAEMIHIERE
Sanuki Tori Honpo Co., Ltd.

P23 #MA-BENMIG Processed Meat /
Processed Livestock Products

HASHHISYE

Sanuki Bussan Co., Ltd.
P35 &I Processed Food Products

HEfRE<ERAE
REHRR

P35 shikoku Health Support Food
Promotion Council

BN T Processed Food Products

Z1R 2 Ehime 3%t
1IAZXTHA R
lyosui Co., Ltd.

P21 & -7KEN T & Fresh Fish / Processed

Seafood Products

BBRmikait

Ozaki Foods Co., Ltd.

P27 &R-BEMIS Fruitand Vegetables /
Processed Agricultural Goods

@ HKEHKERT
Tsuji Suisan Co., Ltd.

P21 ##f-7KENMI S Fresh Fish / Processed
Seafood Products

BHIE 11t
gﬁﬁﬁﬁiﬁ?uy&—z

Tosa Marine Base Co., Ltd.

Kouchi

Seafood Products

EFEE
BEFERREH

Ebisuya joint name company
P50 #@mkEl Seasoning

I XFyI—HAE4t
Kurume Kikko Co., Ltd.
P50 Akt Seasoning

@ HASHEDEF

SHOUBUNSU.CO.,LTD.
P50 #@ukEl Seasoning

WS RERFA R

Yanagawa Frozen Foods Co., Ltd.

43t

Fukuoka

Seafood Products

EER 2%t

BEAREmMRASH

Saga Frozen Foods Co., Ltd.
P35 &&INI& Processed Food Products

@ =REEH#RAST
SaneiKousan Co.,Ltd.
9 Bkl B - HIBF Beverages / Tea / Coffee

Saga

RIGE 64t

2 Nagasaki

fREFR ARt

lida Seika Co., Ltd.

P27 HR-EEMIS Fruitand Vegetables /
Processed Agricultural Goods

EURERT

Unzen Kurihara green onion

P27 &R-BEMIA Fruitand Vegetables /
Processed Agricultural Goods

AFREHENEHT

Ohira Shokuhin Co., Ltd.

P27 &R-EEMIG Fruitand Vegetables /
Processed Agricultural Goods

A1 = JTkilE
Dining Miyu
P35 &&T& Processed Food Products

@ — A ELEA RiFR i
EXEERES
P51 General Incorporated Association

Nagasaki Regional Industrial
Revitalization Council

BEER&- 171Xk Health Food Product

Furuse Co., Ltd.
P35 &&MNI& Processed Food Products

RFYa—
Schedule

LA2oAo8—Far)l
bL—Fi a4t

P51 Reijin International Trade Co., Ltd.
A7) Xk Health Food Product

@ #X 24t LogStyle MEras)
Log Style Co., Ltd. #754%—

—E
P50 &&%k# Seasoning =
Suppliers Listed

BEAIE Kumamoto

KIS AEHFERDES
e N

P51 aso Shizenmegumi Co., Ltd.
RS- 171Xk Health Food Product

HASHAERAMEES

Ariake Nature's Nori Co.,Ltd

84t SRV 7
SER

P21 f#f-/KENI& Fresh Fish / Processed FiFR Miyazaki 9%t
Seafood Products
. RIK#kX &1t
) Hﬁﬁ’%*i;ﬁ%o)ﬁ“l RIK Co., Ltd.

Miyagawa of Ebi Co., Ltd. P36

P22 & -KENMIS Fresh Fish / Processed
Seafood Products

FMHIINAF IS5 —
HEGES

P35 Kyushu Regional Bio-Cluster Promotion

BMINT& Processed Food Products

@) ALB®HKREHT

Ohyama Foods Co., LTD.
P50 @%¥! Seasoning

Processed Meat/
Processed Live-

PN N
Council @ Hiitﬁ*i J:/':Fgﬁ
B&EMIE Processed Food Products Kamioki Sangyo Co., Ltd.
P28 &R-EEMIS Fruitand Vegetables /
Processed Agricultural Goods
HX R4 KIYORAELS

KIYORA kikuchi CO.,LTD.
P35 &&INI& Processed Food Products

Mtz EERE
Sugi Bee Garden Co., Ltd.
P35 &@T& Processed Food Products

BREMEAIRS -4

=~
= —

P23 Hikari vegeta meat Co.,Ltd

75w Bl i

Kawakita Seimen Co., Ltd.
P36 &&hI& Processed Food Products

@ B4t SUNAO BUsE

SUNAO SEIYAKU Co., Ltd.
P36 &&iNI& Processed Food Products

BREHRAN-TYE

Neighborhood Co., Ltd.

¥5P- WM I Processed Meat / P28 &R EMTIS Fruitand Vegetables /
Processed Livestock Products Processed Agricultural Goods
AN 0
HRA &t LOLO NNATEF
LOLO Co., Ltd. Prince of Papaya Alcohol
P27 BH-EEMTI&H Fruitand Vegetables / P44 ##F-Z-— Confectioneries and Sweets

Processed Agricultural Goods

@ B AR EBRGH 4

K42 oita 9%t MINAMI NIHON RAKUNO KYODO
P39 CO.,LTD.
. Bkt B% - H1BF Beverages / Tea / Coffee
Oita Made #z{ &4t
Oita Made Co., Ltd. PN
P35 &&NI& Processed Food Products Hitﬁ*i\ _\—’aza BEAS.
Miyachiku Co., Ltd. _&7_9)(;:
o = P23 #&M-BENMIS Processed Meat /
kﬁl—%*ﬁﬂ%%bﬁ H*ﬂé Processed Livestock Products Ere:éﬁ';s"/"d
Oita Prefecture Shiitake Agricultural Supplements
P27 Cooperative
HR-EEMTS Fruit and Vegetables / fE)R B2 Kagoshima 4%t F 740l
Processed Agricultural Goods [Ean) o
Introduction of
Ko EE RS HAEHAFI
E OKS co.,ltd.

Oita Agricultural Cooperative

P27 HR-BEMIR Fruitand Vegetables /
Processed Agricultural Goods

J7VRR2—ERS
Grand Star LLC
P44 BEF- 24— Confectioneries and Sweets

BREUMEREESS
Jyotokuya Brewery Co., Ltd.
P47 &% Alcohol

RILEOMIERGE R R4

Marutou Bussan Sales Co., Ltd. B
P44 ¥+ 21— Confectioneries and Sweets

HASHTILNEYE

Marutomo Bussan Co., Ltd.

P28 &R EEMTIS Fruitand Vegetables /
Processed Agricultural Goods

P28 &R BENMI Fruitand Vegetables /
Processed Agricultural Goods

 EETREHRES

Kanoya Fisheries Cooperative
P22 Association

£ - JKENN T & Fresh Fish / Processed
Seafood Products

trhREMKRASH

Seika Foods Co., Ltd.
P45 &EF- 21—V Confectioneries and Sweets

, PLOW A LAND Bt &t

PLOW A LAND Co., Ltd.

P22 fi#fR-/KENTIS Fresh Fish / Processed
Seafood Products

Result Data for
the Previous Year
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@ ATGN—F
Group A

HHER okinawa 441t
MRt T7—ITr—T1
RTV Co., Ltd.

P51 fEE&& 171Xk Health Food Product

{@3 T15—T1EREH
Ailati GK
P45 $EF-2-— Confectioneries and Sweets

TRIoV%A R
Amamik Co., Ltd.
P39 &kl H%-1Bk Beverages / Tea / Coffee

B HFIEER
Arakaki Tsusho Corporation

P22 & 7KENTL & Fresh Fish / Processed
Seafood Products

REEE-ILERAST
ISHIGAKI BEER Co., Ltd.
P47 &5 Alcohol

F—E—NAFT7IR)—
Bt

P36 oPBio Factory Co., Ltd.
BRI Processed Food Products

@ RS-

TV iFA &

P45 okinawa Cellular Agri & Marche Co., Ltd.
HEF 21— Confectioneries and Sweets

@ HEERERR ST
Okinawa Nanpudo Co., Ltd.
P45 &&EF-x-1— Confectioneries and Sweets

@ HRENLBE RIS
Okinawa Ham General Foods Co., Ltd.
P36 &&hI& Processed Food Products

BRStEEI
Okinawa Vient Co., Ltd.
P36 A&&INI& Processed Food Products

BRASHAFSUF
OkiLand Co., Ltd
BRI Processed Food Products

BRI —T——
Katsuyama Citrus Depressa Co., Ltd.

R EEMIS Fruit and Vegetables /
Processed Agricultural Goods

P36

P28

Q@Bd»—7 i 2 R— X
Group B

Regional space

BHASHAKREDA KA

KUMEJIMA'S KUMESEN CO., LTD
P47 3E#E Alcohol

BRatr>a1-7—-X
Kenko Foods Co., Ltd.
P45 &%EF- 21— Confectioneries and Sweets

KA atERhE
Kenshoku Okinawa Co., Ltd.
P39 &kl &% 105k Beverages / Tea / Coffee

HASHBEATHETHE

Kokutou Honpo Kakinohana Co., Ltd.
P45 $HEF- 21— Confectioneries and Sweets

HRAEHIAXTISUR
FX¥FD

Cocos Island Okinawa Co., Ltd.
BEF - 21— Confectioneries and Sweets

KEBESHA R4
Yoneshima Sake Brewery Co., Ltd.
JE4E Alcohol

REEEZEA
() S eIV Z ki

P28 Agricultural Production Corporation
Sun Hills Okinawa

HR-BENTIR Fruitand Vegetables /
Processed Agricultural Goods

BRI —7—-U
Seaworks Co., Ltd.

£ - )KEENN LS Fresh Fish / Processed
Seafood Products

REEEEA
HASHEER

P22 Agricultural production corporation
Shimazakeya Co., Ltd.

¢ f8 - JKEENN T & Fresh Fish / Processed
Seafood Products

KASHBOMFIZL
AVN=—
P36 Japan Food and Culture Kakehashi
Company
BRI Processed Food Products

L35 EREM#KA R
Shirou Farm Co., Ltd.

P28 #&R-EEMIR Fruitand Vegetables /
Processed Agricultural Goods

P45

P47

P22

T334 DH

Online only

@} V—IMr—H%RAatt
SOOEIDO Co.,Ltd.
P39 &kl &%-1Bk Beverages / Tea / Coffee

BREFEEAGIARMT fhE
Agricultural Production Co. Ltd. Nakazen
P36 B&mI& Processed Food Products

HRa

BENATFTYTINTAF)—
P47 Nago Pineapple Winery Co., Ltd.

JE4E Alcohol

AARMFNSH

Nansei Shokuhin Co., Ltd.

P28 &R EEMTIS Fruitand Vegetables /
Processed Agricultural Goods

¥ &1t Honey Fusion
Honey Fusion Co., Ltd.
P37 &I & Processed Food Products

REOKEKRNSH

Hamaguchi Suisan Co., Ltd.

P22 - KEMT& Fresh Fish / Processed
Seafood Products

BIR=1B.AR.

Limited Company B. A. R.
P37 #&&hT& Processed Food Products

KA ERE
Higa Seicha Co., Ltd.
P40 &kl &% 15k Beverages / Tea / Coffee

PN
izt
Iryiai¥yrT4
P45 Fashion Candy Co., Ltd.
HEF+ 21— Confectioneries and Sweets

BREEEZEAN
BRAEHBEIIRES
Fukumaru Farm Co., Ltd. Agricultural
Production Corporation

#&A - BEN IS Processed Meat /
Processed Livestock Products

P23

RURYFFH> okinawa
peri peri chicken okinawa
HA%REL Seasoning

IbEREAER N 4t

Hokubu Seito Co., Ltd.
P37 &I Processed Food Products

P50

~
g~
y
LN

HKRASHIFET—X

Makiya Foods Co., Ltd.
P37 &I Processed Food Products

FLULEM
Majimuji food

P22 - /KEMI& Fresh Fish / Processed
Seafood Products

REREEEAN
Bt BEIE

Agricultural production corporation
Motobu Ranch Co., Ltd.

F&A - BENM IS Processed Meat /
Processed Livestock Products

HASHT=E

Yosemiya Co., Ltd.
P37 &&T& Processed Food Products

¥zX &t 478 COMPANY

478 COMPANY Inc.
P37 &&MI& Processed Food Products

@ HiEK guava entirely &4t

Ryukyu guava entirely Co., Ltd.
P37 &&hT& Processed Food Products

Churayuna Co., Ltd.

P22 ¥ -7KENMI S Fresh Fish / Processed
Seafood Products

BXetO—AILSoR
=7

P45 |ocal Landscape Co., Ltd.
BEF- 21— Confectioneries and Sweets

B0 —b~FiE
Rohto F Okinawa Co., Ltd.
P47 %8 Alcohol

P23



B -
KED T o

Fresh Fish /
Processed Seafood Products

AbBIE Hokkaido

BRIV IES PSS

Kobayashi Masao Shoten Co., Ltd.

RS TR

LEEAR—YoBTRESNT
KIRMDREZTHRBDSHL. K2
FOEFRF R RILT—H—
WS TH209~ 304 THRRS
BRES O ZOEFOEKRLS
BRI TENET,

AILIRZAFH CERDFE Processed fishery products

BEAR—Y I BORZTERE
HEEELELT, BRI EER
LTLBDTETHELDERELTD
HADHTOEY,

Manufactured from scallop adductor
muscles in the Sea of Okhotsk, Hokkaido.
Since only the scallops are used, so

much scallop soup stock is produced.

EFE wate

JTiESR JtEFKEMkN 1 A02

Kitanihon Suisan Co., Ltd.

RAF—LAERBHTY Frozen abalone

REREFREERMEZRANPICRELK
HALT RRARLERLEZ\YILE
Ltco BEHLOTLENLTHDETOT,
BREFHRDSBRICFLFENIN B
BLPTVREBICADET, BRTVEICHE
RLT BCERBOT, FRICERTT,
Thick abalone from Iwate prefecture
is steamed only on the surface to make it easy to eat, and quickly
frozen and packed to keep the deliciousness. Since it has been prepared
in advance, the body and liver will easily come off the shell after thawing,
making it easier to cook. It is very convenient because you can thaw
it when you want to eat it and use it immediately.

Em <AEWVLBHHTY Smoked abalone

EFREHDUVERHAFETER
ICLELT ZBREHDUDELE
AR E TR TIBRTY FRICR
SHCERBICTBILICE ST B
MEBINTUVT, 1P EERES
OHBEOHHICIIRBORRA T,
We smoked Iwate-produced abalone
in a special way. It is a smoked product made by aging the delicious
taste of Sanriku abalone. It is very soft and the taste is condensed by
making it smoked. It is a great treat for wine, sake and other alcoholic
beverages.

b8 38 Hokkaido

IEJ-HAE

Ebiko Co., Ltd.

RATER Frozen Scallop

LBEEAR—VIEDIFLTED
BRI ZNRIILTI—HF—IZT
BRRMIORE L ERE DR
TTY,

These Scallops are keeping best freshness
by quick tunnel freezing.

IFT-AiBE spot prawn

O T TRESNIIZFRABE
=R E TR Z O F Fi LIRS
LI EIRBDIFTCABETY
These are Russian spot prawn keeping
best freshness by quick freezing on the
ship.

Jb5858 Hokkaido

LmER S TS ()

HOKKAIDO CORPORATION Co., Ltd.

ERRFALTYFSICAEERE) Frozen fishery products

23V T UFMEROILBEESE
SILERFORKBARRMTRESEE
Lleo BBERLTHIAITT 5 BERED
VZE1ERGDZET, 6~9ANY—
2 DIEEEY =% RELIMET
HEHEIRE, EBICERShEE A,
Sea urchin from Hokkaido that does
not use alum or branch is frozen using the latest special freezing
technology. You can enjoy the freshness of sea urchin all year round.
Sea urchin from Hokkaido, which is in season from June to September,
can be supplied at a stable price. It is not market dependent.

¥ 3 Processed marine products

BEAPEFRCUDOEL BV
RBTY. BAROEKRES I SHL, L3020
LBREBRLELL, BRIGILEETE
LHEHNKEOIBISKFZF SN AEOS
ADHICTEDD, BRAMCERN—2TH
1. BEHAER, BHRROME,
Itis a product called Salmon Toro that
is perfect for seafood rice bowls and sushi. We have brought out the
original flavor of salmon and reproduced its gooey texture. The ingredients
are only male autumn salmon landed in September from Shiretoko,
which is famous in Hokkaido, and seasoned with cottonseed oil and
soy sauce. No coloring was used. With a convenient aperture.

= IR Miyagi

LRSS a4t

SENTO GYORUI CO.,LTD.

EIEIREE salted silver cod

BHDO1=TAVNEDRERTE
BMILEL. TOFEF BHRS
ICLTH AL THYa—>—
REHWVTY,

Fatty American silver cod processed
with fixed salt. It has a juicy taste even
ifitis grilled with salt or seasoned.

EIEHIEE Salted sockeye salmon

L O-feF AR EZ7O0E
TEL. CEhDORETIa—
S—IEREICHE EFE L. X
O ZBENTHRELVEMR
TY,
We purchase fresh, fatty ingredients
with the eyes of a professional, and use
a special manufacturing method to create juicy salted sockeye salmon.
No matter which part you eat, it's just the right amount of salt.

Jb3858 Hokkaido

B X SRR ER 24

Song X Takahashi Fisheries Co., Ltd.

B¥E Fresh fish BOX

BEIRBICHENTED. ROESR
L&D 1E=ZBLTKBIFORED
TNEhREBD, FH-B%B>TT
RASETBECI LN TRETY, B
BTORZERBLE2ADIL. TRTE
TO#HEBOXE L THHEIXFRETY,
Hokkaido is surrounded by the sea, and
depending on the type of fish, the landing time varies throughout the
year, and we can guide you according to the season. Not only can it
be shipped as a single variety, but it can also be shipped as a fresh fish
box with many varieties.

—HZFAZ Ichishio Kinki

FENDoTeFAZIERVWT—# LT
BARTY . EMOEHRZEDTH.
KT IERIBOAICL. SAZD
TEBETERDIET,
Itis a product that has been squeezed
by opening the greasy kinki. In order
to make the best use of the umami of
the ingredients, only salt is used for seasoning, and you can enjoy the
fine fat of Kinki.

HFRIE Aomori

HREHTrX—)

De-mer Co., Ltd.

INTBEEDSIE Processed mackerel (smoked)

BAEAOBOHEZERETL>
<HERE—ULELI BRICRT
ATNTVBRFHVWSTREMT

THEBEICRCESTH RYaL—

PUURARZADEHIC U D

mTY,

Seasonal autumn mackerel from Japan
is carefully smoked at a low temperature. It's a hassle-free product
that's already sliced. It goes well with Western liquors, so it's a perfect
product for Beaujolais and Christmas time.

TINTRHFLOIIE Processed mackerel (shimesaba)

BAEROBOMKEEZFEL. T
RAZMAARAFREETLO T
ICL&ELTc BEICRZAZThTW
BFEVSTRERTY ., BATD
AROMFIL—N—%=EKT
felA
Seasoned autumn mackerel from Japan,
seasoned with yuzu juice and seasoned mackerel. It's a hassle-free
product that's already sliced. Enjoy the yuzu flavor, which is popular
overseas.

= IR Miyagi

L7 SN

Yamanaka Co., Ltd.

ARIFIZTERE shellfish
SNV TREEER=ERFTE ML ER
EHRICHVTRRARLTVEY, JALO
T7=ANIFAOXZ2~IRBINEILD
BNET, LBEEOBBIERLERD, EF
ABRTETTVANT, A, bOoLLER
BT HADBD BHBEIELAL BN EE A,
Scallops grown on the clean and nutritious
Sanriku coast are peeled off on the day of harvest and snap frozen. It
has also been adopted in JAL's first class menu. Unlike local aquaculture
produced in Hokkaido, it is cultivated by hanging-type aquaculture,
so it has a large, fluffy texture, sweetness, and almost no sand.

BRETHYE shellfish

FICERE. EFREDEREE

THEBEINIHE B REE

KTHELBEARLTUVD A,

RRBISERDFBETY, BAD

DEELTVSIBNS6BRIRD

HEZEZELTVET,

Fresh oysters cultivated in clean waters,
mainly from Miyagi and Iwate prefectures, are washed with sterilized
seawater and deep-frozen, so they can be eaten raw after thawing.
We carefully select oysters that are stable from March to June.
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TR tbaraki

B S BED

Ajirushi Inc.

Frozen steamed Octopus (NO ALUM) Frozen steamed Octopus(NO ALUM)

Generally, alum and erythorbic
acid,sulfitesareadded to
octopus, but our method does
not add any of these additives to
produce it that is healthy.
Generally, alum and erythorbic acid,
sulfites are added to octopus, but our
method does not add any of these additives to produce it that is healthy.

BRI LF (FLIZBHMER) Frozen steamed sweet potato

H<URERTMBERIZZ D%
FRALTVET, RolcEF5012
FRICBEVWT. BRPIVASIT
IChYhL. RT—VEFTHALLE
HOLTEE W,
We use sweet and rich Beniharuka from
Ibaraki Prefecture. Leave frozen for
about 5 minutes at room temperature, cut into bite-sized pieces, and
eat with a spoon.

=2

BEBRES

[==]
-V

Uozu Fisheries Cooperative

2 EIFIEF7=3 LD Boiled firefly squid

BELLELAVEEBETH, BEENRTERR
EEVBERIHERRELAVAEERE, BE
BASHLEBEHE. FRINAT - - TR,
AABREBTRELRIZRNRERE, 2ERA
t ERERRRERYLER, $1 fiET0-44
TI7h, BESTETRICTVERERERLET,
The caught firefly squid is boiled in an automatic
kettle, visually inspected with a color sorter, and again visually inspected by a female worker
and stored in the refrigerator. Automatic weighing out of the refrigerator, quick freezing
with a tunnel-type freezer, oxygen removal with a gas replacement device, filling with
nitrogen gas, metal detector, boxing after weight confirmation and transportation. In addition,
we carefully perform pre-work flow diagrams and hazard analysis and issue work instructions.

BHIE Fukui

B S4LEEIDIC R

Echizen Kani Narimae Co., Ltd.

TR B tbaraki
Hsttvers

Yamaishi Co., Ltd.

FEFHBIELLPHALEE Capelins with children

Capelinsiswell known as
dericiousness especiallyits
eggs. Our product has full of
eggs and it has pop texture, light
taste with genuine umami.

Capelins is well known as dericiousness
especially its eggs. Our product has full

of eggs and it has pop texture, light taste with genuine umami.

F)I|E ishikawa

BRSNS

Wahei Shouten Co., Ltd.

WO DFKEISBES Processed seafood

WHDRORICIZEEEERZ LB
HERBIKDETESCEDOD
EZHERBADTY, K<EPh5
DOVERRRL VDD S B MR AYE
PICHEMLIEASRERTY .
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.

BEELVDMR Processed seafood

Yot BRICHETRERARINS.
MAR—BRREVA ZR-IELTVE
Fo WD DRICIEDoBEDELEDE
K. SBERICMZ T, FHODOW
WATYHEDTHDET, EBD5
OHFVEBKTHEFTHDET,
The raw material is "frozen squid" that
is quickly frozen on board immediately after catching it. The squid is
stuffed with sticky glutinous rice, non-glutinous rice, and flavored squid.
Finished with traditional sweet and salty soy sauce flavor.

IR Aichi

YIUE{hERA &

YAMASA Chikuwa Co., Ltd.

B ETER Tokyo

East Front Hokkaido Co., Ltd.

AU MEIT Processed marine products

LBEORELETENSE LUEDL

BEER. KFEFINZEEOS5ICR

HoNEEHECRETEHTHBARA

UINILES, EhorhRELHFETE

IZIECLL WKBICLET, BECHLIIZ

BUHDHITOERTET &L,

We use salmon roe from fresh autumn
salmon caught in the sea near Nemuro, Hokkaido. On the same day
the salmon is landed, the raw material, autumn salmon, is transported
to our factory in a fresh state and processed. Carefully loosen the sujiko
removed from the salmon and cut into salmon roe. Select moderately
ripe eggs and pickle them in sweet soy sauce.

BRTFZTERE Processed marine products

HEA—ASWHTELLWLE
BEROTETEE

Biggest in Japan! Sweet and delicious
scallops from eastern Hokkaido

BHE Fukui

BIRaH &

Sui Co.,Ltd.

AREBEEOIRLES sushi

BORoZD LD TNEOEERE LIFRATIAL

AEBBOBLERTT. BHOPRICED. BRED

NI TUEDBBVERLINERTEET, X, O

OBRIAREOT, FA-REREECLTH R

BREDNTERALVBICEALVER BRI

RUOT, BEABCRO-REICANBNET,

This is 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 is 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.

RRINFDEEFT sushi

BAFLWEHEAREBH AT, LoD URES

hERBOEERICLT, AoEMERFTaH

DAEERTE, BRBARICED, BRELIEDI

TUEDSBVERLESHERRETEES. X, COBR

[SARROT, A REREE L TORBREN

TEHA, BRHHIICRO-REICAAGNET,

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 for a long time
without additives and preservatives, so it can be eaten safely and without waste.

&R we
EE&EN

OWASE Kinseimaru
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HATHMC R FER% 300g~500g boiled crab

—EBVWLVEBHOBZESHOIMTICCR
hOARLTENET, MTRBML V%%
AL EZAYIICTHREBIELET. 5
RIITOMRE, TOROBRIESREICT
REL BECERLIZEALADE L. &
ORBICINTHERERNAITEDET,
We freeze the crabs that are at their
best season, freshly boiled and frozen. We use our own brick pot for
boiling, and vacuum pack to prevent drying. It is frozen by proton
freezing, and then stored in a high-performance freezer to lock in
freshness and deliciousness. All edible parts are served on the crab
shell.

BWVIHICFRFER 130~300g Boiled Crabin Shell

BEAN ST 2B OB L BITA
HZDARIG EH . BHZLBAL
Vo THRFEANF DR 7ETHE
BHIWMTICTIEDD BIVTRREREIC
LT ARLELT BIKBED LW
DTRRICBETHERELAETET,
Rare female crabs with a fishing season
of only two months, including crab meat and crab viscera, especially
crab roe and crab roe, are exquisite. Through the "lkejime" treatment,
after cooking and processing, the edible parts are peeled off and put
into crab shells, and then frozen and processed. A product that you
can easily enjoy with only chopsticks without peeling the shell yourself.

2 5< Mini Chikuwa Fish paste product

TFPNELV IRV RAORBRER £ 1>
ADEF—OYAADEHTY, BAHSOR
ETTEIEN LHBChBRAROER L
N R0T, TAFAIDTNIBULHERLT
BNEtA. TORHEREFORDERTEIL
HTE FRIANS-BBRICESTHDET,
Itis a bite-sized chikuwa that uses plenty
of the finest ingredients of paste products such as croaker and conger.
Chikuwa is carefully ground using the old-fashioned manufacturing
method and has the original taste and elasticity of fish, and only 3%
of starch is used. Therefore, you can eat plenty of fish meat, making
it a very healthy product.

FFZFY TR Fish paste products

TOHILFRFUASRIORDELRA TRIFLBR
ADOBFIZARATY, BOEHRLEROE ALY
FUEROA-/-TRFRISAAFTAANTES
B TENET, TASADDEC, BERORDES
TVETOT, BERETEOFERASNETA M
HTBLIBIERLCBBLEADVL RIS,
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.

F<SADHE Tsukudani

ERORBTHKBIFINIEXN
FRIO%EAL. ElHA—N—IC
TRELIAVSFILEBRBLET
AEME.YTOOEKRERMEL
BRNSDBELBDES,
Using raw bigeye tuna landed at domestic
fishing ports, it is boiled in original soy
sauce manufactured by a soy sauce maker, and it becomes a traditional
braised tuna that condenses the umami of tuna.

F<CBZIFADFER
EEXANFIZ/OOTL—DE X
JOdAEEYyMILIETIRE AR
CERDFEITY,



=& B v

BRSHHERE

Shinbeiya Co., Ltd.

HMIBR Crab Kamaboko

ERDOITAH=Z2ATTIEEL
BINAREERHLIN=HHT
o BROXVAAZZATLIZR
BHEY,

Itis not a mainstream snow crab type,
but a crab kamaboko that is conscious
of the king crab style. The texture is

different from the snow crab type.

C»TR2MA Jakoten

BORLIETDAHEBIETDIERLE
T TKIBIF SN MRZEFERL
TERR5TY, REFHHIEAET
FABREHER/ANRICIZ . B OB
DLHNETVET,
Tempura made from carefully selected
surimi and locally-caught small fish
ground from bones. No preservatives are used, seasonings are kept
to a minimum to keep the taste of the ingredients.

RIEBSN S

Kyoto Katsuobushi Co., Ltd.

ATIL—TF

Group A Group B

=EHIE i

HR S TARR

TA Nishimura Co., Ltd.

EEorAR RBRAME (HHIES) K EHB IR Lie oysters Momo-komachi]

ERIED BRDS VAR I AFHETE Y
RSB BEER o TEBO T HRET
FITLOEARREARTHoTToTHEIINS
HATT I RGN ECHOREDIRBOUHATT!
JEBLTHHORHD L OHBLDOBVLE
PATLET N EH—RLH B ERaNHN!
It remains in history! We are confident
in recommending oysters that we have succeeded in exporting live oysters
from Japan to Singapore for the first time! It is an oyster that you can
choose no matter where you eat and compare it! 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! !!

iEoriE X UREEAR] 728 (ISE EBI) %A -¥7hA

KREARTTILIHCARLBBABVAR ¥
MIFUFA=LEAN -2 THERSEELD
BRUATEENRADIDEN I LEFED! 2
BNEBAROREEL LERBEAIEL TS
MIF)F4-BRTTNEPRERGLERB
BBATTIREL DREL VOELOBRTT!!

EL[EIE Hyogo
ABRFL—T1OIHREH 5

Kawada Trading Co., Ltd.

@ BZIL—7 HIF R R— 2

@l VIV 0H

Regional space *7 Onlineonly

=EHIE i

BRI EKE

Maruzen Suisan Co., Ltd.

PRRNZIFHIYE Frozen stripped oysters

B@BKEENMPAERZBLIOBKT
18BN LR L. MILIcHEZ 2D
BO35IC)Fy MRETHEOMIZ R
EIBI e RPC(RETH-308) &
S35, BRFLARIMLIFLALED
SHEVFORET, RUYTHHBNTT,
To purify the filtered seawater with
seawater that has passed through an ultraviolet sterilizer for 18 hours
or more, and to freeze the processed oysters quickly (rapidly about
-30 degrees) without destroying the oyster cells by liquid freezing on
the same day. Even when thawed, it is in the same state as before
freezing, and there is little drip.

IPRFRATIHYE Oysters with frozen shells

2BBKEEMEAERZBLIEKT
18BN LR L. MILHEZz 2D
BO35IC3DRER THBOMRERE
THLBL RRC(RETH-30E) &5
3%, BRRLARILIELALEDS
BUHORET, RUYTHHHEVTT,
To purify the filtered seawater with
seawater that has passed through an ultraviolet 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 thawed In the state of, there is little drip.

LR wogo

Ytk a4t (RERRESEPIRBHE) A,

KOUMI,CO,LTD (Harima area cooperation central city area)

DKUY Dashi pack

EBBICHELTVRELD, 28 /85
TIEBEZBLVTVAARERECRET
BRICCERABIIEES. BRbTLURE
LTHEELERERBRTY, LEED
BRCAMNOED, Hit X EREORET
RO, EWSAM——THHELEL,
Our company, which specializes in
commercial use, is a household product developed by blending kelp
so that you can easily use popular products that are patronized nationwide
/ overseas at home. It was developed with the story that kelp from
Hokkaido and Kyushu no Setsu met in Kyoto, the birthplace of soup
stock culture.

JREHIB 72L/\w% 100g Dashi pack

B ®D 5,000 4 EDREER.
FLKEZROLLIEBAOEE
KRICCERBEZEVWTVS, o7
SYIyTEm T CE5%ER—
U BMEPEREA. RBEN X
TePBHGHERETY o
This is our flagship product, which has
been patronized by more than 5,000 restaurants in Japan and overseas
customers mainly in the United States. Based on this, PB support with
different raw materials, formulations, and standards is also possible.

EL[EIE Hyogo

ERaREENS (REEAEEPEHHE) A6

Harima Ocean Farm Ltd. (Harima area cooperation central metropolitan area)

[T TEEFIFA) scallops
EBEDESLBHTKIBIF N
TEERIFETEZMIL, 8&E
RO BICRERFE LM T
FERIIBEDHRNIELD ET,
This product is made by processing
fresh scallops landed in the clean waters

of Hokkaido and quickly freezing them
to maintain their freshness. You can easily enjoy the taste of Hokkaido.

HEFELIH Peeled oysters

LEDBETILNSDORERTS
ADBATETBERD VRV
ZXKBIFL. BEZROBICRE
REELTERTY,

This product is made by landing tasty
oysters grown in the waters of Hiroshima
with plenty of nutrients from the mountains

and quickly freezing them to keep them fresh.

EHYE Tottori

a4t

KOSHIKAWA Co.,Ltd.

EL&BE CTEHAK Korean-style seaweed, seaweed,

FHEEOEEHELCERTY VTR, 50
DORCTANBNO-BNABEEELISRLD.
BEENEEREDLTLAIBLIRRRLEDOR
SILEFNBDET, RARHEORELEKER
BEFTELTEME 81, BELREOHRE
ERLAREEOANOCE R AERLTVET,
Seaweed from the Ariake Sea is simply seasoned
with salt and sesame oil. Unlike common Korean seaweed, which has a crunchy
texture of rock seaweed, seaweed from Ariake Sea has a reputation for its melt-in-
your-mouth texture and high aroma. We use "Hamamishio Roasted Salt", which is
made from the clean seawater of Tsushima, Nagasaki Prefecture, and "Ukuchi Sesame
0il" from Kuki Sangyo, which uses carefully selected high-quality sesame seeds.

BICFDAELBEE seasoned seaweed

BICENIETPTVLIICLTHED, BAYI

HREETT. Lot D UERAOLTVETOT,

TOEFBICEDIBVTRALNET, BILEDE

BUEFILCERONBVLSICESOREICS

FHEECED, HEORMERRVAITVET,

52k, FOFEERLCEBLLADEITETS,

It is cut into 3 pieces so that it can be
easily wrapped around rice balls, and it is also very useful for lunch boxes.
It has a strong salty taste, so you can just wrap it in a rice ball and eat it.
Athin layer of sesame oil is applied to the back of the nori seaweed so
that the sesame oil does not stick to the hand wrapped in the rice ball,
and sprinkled with Tsushima sea salt. Of course, you can enjoy it as it is.

[ L 12 okayama
ZRE

Kotokudo

N=DDTIAALRZXRZ— Half Shell Oyster

SR EONHD. HENBBERT
To 2AIPICA>TVETH BERHT
RSB A TE EWMISTEDA
RRENTIBOTENPTL H5HLS
RENBRESN TSRS OREHFED
OB BRVOBFEINTNET
It is a hygienic product with a strong
umami and aroma. It is also highly evaluated for its ease of use and
no loss.

T=WEZEB0A Grilled sea bream

AASADIBICESLTHADRAA
TLESFOUSHAID/NALA
= BMITTEATESLSMRELL
B@mTY. BHSLoIFETHIL
BRSNBIEDHWVRBEREICT
ftEiFELT.
This product has been effectively to use
a small palm-sized which penetrate gets into the fisherman's net. It
have been used Harikai's original manufacturing method that it can
allows to enjoy the whole fish even from the head to the tail.

MMEHERBRES Crabmiso

IRBSGETYTILRICEEF D
ICHEZ BREICFED B, 4 —
TVETMRATZLRREDOEFIEL
WEDHELHZIRAETY
A product in which the shell is filled
with miso, which is mildly finished by
an original manufacturing method. It
is a gem that you can enjoy the fragrant scent of the shell when heated
inan oven.

MTBETSAY gratin dish

BREOANTFACEERERE
ZEALRKEMIMEFTA
OZ02%8>, byEVIICHTH
WANCZ A LEEL Y DR
B1TTY,
Macaroni gratin with rich flavor using
white rose milk from Tottori prefecture
and domestic onions. A simple microwave oven cooking type that
uses red snow crab as a topping.

#BEZBR all-purpose seasoning

BMLUEREEOTFLIELEANE
DTITE=EFEVN ERAE TS
LTIEDSFHZEVIFEWIIE|E
HLTEATILADMNFI T,

This oil furikake uses dried shrimp from
Okayama Prefecture and domestically
produced Amie shrimp, and is cooked

at a low temperature to bring out the full flavor of the shrimp.

UBEh*+43

HERFEENZTOAZER, BT
R TAHD400g. 50% IFF v XY
20% (S IEZER. AF¥ AR5
TRORV2a—LEREEELTYL
7,
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L8 Yamaguchi

HARDZE

Abu no Sora

LU Yamaguchi

Hioit A

Uoken Co., Ltd.

LB vamaguchi

HARH SEF

Uoman Co., Ltd.
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HERDEET

KROEME=MICHEAL. BB
EWMOBRINEOEVG DD
T EARBEOERICEITAATE
ZEARLTVWET

KISEREITDFE Sake lees paste

R BRICERDAATLY /(P

FYTT—BRBVLTHIEITT &

MOEAESISHLTIYI VL

DEELIICHEMFINET X

BNV BEDRTBEHITERSH

<BDEY,

Simply rub it into beef, pork, or chicken
and leave it overnight in a container or wrap to bring out the flavor of
the ingredients to add a higher level of deliciousness. The texture will
be soften by breaking down proteins.

LU Yamaguchi

AEBER S

Maeda Kaisan Co., Ltd.

(EU) MAEDA SAUCE Sspicy cod roe (barako)

TMAEDA SAUCEJ i, Bk BEA S F)LD

Y=2TYo RICEORL (R EED) TMAEDA

SAUCEII, A2\ — % v ET DY —2%8

BLTEL, COY-2DBE ST /124

(3. BATRORE2T-HAZa—LBDEL

fzo (EU HACCPBUSETY.)

"MAEDA SAUCE" is a high-class Japanese
original sauce. Imagine a spicy caviar sauce for the (unlanded) "MAEDA
SAUCE" you've never seen. Pasta using the taste of this sauce has
become the most popular menu in Japan. (EU HACCP certified product.)

(NA) MAEDA SAUCE Spicy cod roe (barako)

TMAEDA SAUCE | (3. Bk 7A& BAA
UOFINDY =TT, ReCeD®
W (R EEED) TMAEDA SAUCE 1.
ANA S =BFLET DY — R
LTLEE W, (FDA HACCPESE/ /
YTILA=I ) VR IDRBETY)
"MAEDA SAUCE" i a high-class Japanese
original sauce. Imagine a spicy caviar sauce for the (unlanded) "MAEDA
SAUCE" you've never seen. (FDA HACCP acquisition / non-alcoholic,
non-pork product)

=R

#RetETIIN—-2

Tosa Marine Base Co., Ltd.

BIEAVINF (F1r—L) Amberjack fillet

HEORVWRETEZIEICLT
WBDOTTUEOKEIIHDEE
Ao BmIFRZTA T BN TRIG
CLTRIBIEHAEETY,

Since it is vacuum-packed in a fresh
state, there is no need for pretreatment.
The product can be eaten as sashimi
just by slicing it.

BEIH 11 T1—L Red sea bream fillet

FRzELETTELRABTZLT
WY, BRLBEZHERBREIT
TIEY,

We take care of the breeding without
any hassle. We can deliver healthy fish
with good freshness.

SBIFADT1v>2/N—% Processed fishery products

LDEEDESEYBRADLC¢AEIVIALT, &
RIBDBGEII RN N-FTT, BHEF
BHICHBAPT(, DHAPEPAZEEICBA TS
0T, EEHAISBBFEORMRREITI 3T
BEOAILETIH. BRRLLTERERDARE
ICHRETT. BERERLYITEDEDH,
A fish hamburger steak made by mixing
Yamaguchi Prefecture's mackerel and high-class fish, Doguro, is as close as possible
to the meat. It is easy to eat even for those who are not good at fish and contains
abundant DHA and EPA, 50 it is recommended for children, middle-aged and elderly
people who are concerned about triglycerides. It is also ideal for school meals and
hospital meals as a healthy food. The only way to cook is to heat it in the microwave.

DELBFHE

LOETBICKEIFSNLASOHENAL0
BRAIOr ¢ RS BEELEYTVOEET
E1ETVURUEKTERLELT, EMARA T
DEMATRHEOLONEIRRARICE I FHLLE
BTT BEREI L TIKBLRDENNFHICH
IHoTVET. RAERITOEBRLHDET,

RIS Aichi

TIARTHA R

lyosui Co., Ltd.
BYVTIMIGR (AR-E8E Tr—L-0O1>) Tamakue

BREMTITIOXRKE/N\ SR &
K|TEIHTIDEREE#HITE
DEHE VTISEERVERK,
BEORDEENHZHHHHE
G
Anew fish that combines the deliciousness
of the high-class food "Kue" with the
growth rate of the largest grouper "Tamakai". A product with a taste
comparable to that of Que, skin tension and elastic white meat

EHEERAMI S (AR, £8, 71—L. O1Y) Processed marine products

FRBEENGHOBEEHOE
o KIGIFEITUCKX T MITH
Bl IRBEDOEENBIRTY, &
FEQT-HHFINZZDOLIHED
EHK, BBEAHTARYNICE TSN
TEAZ S ZHERELALTEDI L,
Ehime Prefecture is one of the leading
producers of farmed red sea bream in Japan. It is processed immediately
after landing, therefore we are boasts for the outstanding freshness.
Delicious in season when it is shipped out because it is cltured. Please
enjoy the red sea bream which has been lovingly and carefully raised.

{2 [E B Fukuoka
s RBmHENIH

Yanagawa Frozen Foods Co., Ltd.

BEHN]BHTE—3E/NZAR noodles

H=Dwo - ZL&S-N—TDEF
B e7e—Y3amY—XT
o AU—TF 1IN EMZIATF
T EFELT. ARINZZDHRTS
NEFS—7—RFzREREHIERL
TeEmIEFELWTY,
Ahijo-style sauce with spices of garlic,
pepper and herbs. Olive oil was added to finish it deeply. It is rare to
find a frozen pasta that uses seafood as a raw material.

BEN]BELERY/IN—/XZHZ noodles

LEYORPH BB & R,

RYN—DFEHEMHET/—XT

T, byEVTICLEYE=IL-NE

UZEMRE LT BRINRZDHT

N> —T7—REREHIER

L7 LVTY,

A sauce that combines the refreshing
acidity and flavor of lemon with the spiciness of pepper. | added lemon
peel and parsley to the toppings. It is rare to find a frozen pasta that
uses seafood as a raw material.

DECAHETTr—L Sushi material (for raw consumption)

BEOFOCEENBENEST
DEBEHERRZADT— LI
L&l

The white throated seaperch with fat
is used as afillet for sushi.

L>a814&F871—L

ERTKBIFEhERzHEROD
FEFERZAICMILE LT

FBYPEIS Aichi

ikEHD

Tsuji Suisan Co., Ltd.

72 TE<S Bluefin tuna

BEOXYHEREOETFHAT
BToNfzoOvsOTy., BLA
IVEVREFEFINZE/RLVTY
OTY . AREIHARISCOMTHE
BENSU—FA>ITSVRER
HENTREBROIOYIOTY .
Bluefin tuna grown in the Nanyo region
of Ehime prefecture, a place famous for aquaculture. It is a delicious
tuna called black diamond. It is the finest bluefin tuna recognized as
aleading brand by Ehime prefecture, where skilled workers are available.

BIEEH Red sea bream

BREOXVNERROEFHATEONIE
HEEBTY. BA2ED0N N LOEHHNE
ERTEEINZ—KEHTY, BRIV
OfICILMI-01 VNI R RELR
CERRBRECHELTVEY, IUVRN
SR ELTRBIEBHLADECRL,
It is a hatchery red sea bream raised in
the Nanyo region of Ehime prefecture, a place famous for hatchery. Ehime
prefecture is a major production area where more than 50% of red sea
bream in Japan is produced. In addition to whole red sea bream, we offer
a variety of products such as fillet processing, loin processing, with skin,
and without skin. Please contact us for anything other than the whole fish.

HASHBRAMNES

Ariake Nature's Nori Co.,Ltd

BR{THEE MFIE 811404 (2254043) 208 Seaweed

BRERETREERAN OCIPPERICCE
DTN LIF R TY, HEELHD1%LAEN
BIEHBEOHERELTEN, —ROBELD
REEDHRC BERREREA TV LAHHT
T MIARICOTERD. BRE3|EHITOLE
BRI LS BRI -THAELTVET,
A seaweed fisherman representing
Kumamoto is a gem created by sticking to melting and umami in the mouth.
Only 1% of the seaweed harvested at the beginning of the season is used,
and it has a stronger flavor and aroma than ordinary seaweed, and is rich
in nutrients. We also pay attention to the processing method, baking at a
low temperature to bring out the flavor and seasoning with special flavors.

BEEEE Rafk (AAA) JL—K 2504 A seaweed

ERADOMBRIENYI> 25T

BEZRELIOBADLINSYTH

FRAINTVS, BRRAKRSE

BTY, mfitgmOREBES £IC

ML TITBBRVLLEVWTVSE

@TY,

This is the highest quality roasted
seaweed used in Japanese cuisine in Japan and overseas, as well as
in Michelin-starred restaurants overseas. This is a product that continues
to be patronized by restaurants in the high price range.
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Miyagawa of Ebi Co., Ltd.

KEREBE Cultured prawns

BASXEMBICTHM. HER1HFOERES

TRORLEE—ICER, FHORERICCR

o TVET, IHIRARICERZEE. B

GHTy T BEORE Y- AV ERICMA.

BRTRE-FFEZOEELHHLTEN,

TETELERICBLEROEEETY,

At 7 farms in Amakusa City, Kumamoto Prefecture,
and 1 farm in Okinawa Prefecture, safety and security are our top priority, and we
are particular about not using chemicals. Furthermore, the enzyme is mixed with
the feed to improve the taste! In addition to the usual autumn / winter season
shipments, we also produce and ship summer prawns, which is the only one in
the prefecture, and it is the best prawn with a very high market evaluation.

BIE of

B S HIEER

Arakaki Tsusho Corporation

ZRWEAELAHT—J)LNE 8% 500ml liqueur

SRICNOZPLBICH B, Hoid
AEOENRFH>XDERL, AR
TRRICHERAARLI—TILNET
T BETrOVELIRAOLIFA
DOENBEEINFEFH T, LiEPia
BHDTOAICHETITHTY,
This yogurt liquor is made with plenty
of raw milk from Oppa Dairy, located at the foot of Otowa Mountain
in Nakijin Village, and carefully brewed with Awamori. It is recommended
for women and those who have never tried Awamori before, as it is
characterized by a thick and tasty taste and a slight spread of Awamori.

WRY—97—4%——F#ED 500ml Soft drink

AANKOWREY—Io—1H—1B%D, R
Tt RAN O RDHEE T TIBERDED
ETEEVTERTEW, ¥ —I9—% -
EKHSHRBTEINTVEFEDINVT,
JELFU AVFLF VLW TR E WD
OHEOMBELDZ<EENTVEY,
Very popular Shikuwasa juice brand,
Yamahara shikuwasa Ichiban (first) Shibori. Please enjoy freshly squeezed
fruit directly from the factory filled with plenty of fruit juice and pulp.
Shikwasa is a wild mandarin orange that has been loved in Okinawa
since ancient times

SPHEBIE. okinawa

HOKERD S

Hamaguchi Suisan Co., Ltd.

#8555t Miso with dried bonito
EEBEOVIILT—RTY, xR
BTIED 25955 ENTUL
E3

Itis soul food of Miyakojima. On Okinawa
Island, it is called “Katsu-yu”.

EOKEDTARSH Okinawa style Tempura flower
SHBRATARSHTY , YD TA
R5METSAR—FITZURIZV
fcL&FEL .

We made our Okinawan style tempura
flour as a private brand.

@ ATGN—F
Group A

E‘/% .%,L,E% Kagoshima

Group B

BEHREGREES

Kanoya Fisheries Cooperative Association

HDRAVINFT4L—. OA> Kanoyaamberjack fillet, loin

HORAYNFETL—MI. O
AVMILBERAREVLLTS
D&Y

Kanoya amberjack is filleted, loin-
processed, and quickly frozen.

SIS okinawa
BRSHS—T—52

Seaworks Co., Ltd.

TA14>100% FL—> Mozuku processed food (soft drink)

HEEBELETEESNIDIMS, 7
1AV EBHL RV 21 FICLE LT
BREICEENSTI-BRAEHTHET
ALY OHE - BELL DR R
BARERL 20 EEORMOKESRLAS
WERE DT ERETE,
Fucoidan is extracted from mozuku
cultivated in the waters around Katsuren, Okinawa, and made into a
drink. "Additives and preservatives not used" extracted and concentrated
only fucoidan, which is a component of fucose contained in seaweed.
Please enjoy the taste of the ingredients as they are and feel the power
of mozuku.

KAFIHHT< Mozuku
FRERELEOY Y ORICESE
LTVWBRAD <= TEICFHH
LB TLTT . XKADI<Z
KO TWEEIT2E5. |IAITIC
IFLTVWEEA,
This mozuku is carefully hand-picked
from natural mozuku that grows naturally
on the coral reefs near Katsuren, Okinawa Prefecture. It is not pickled
in salt so that you can enjoy the taste of natural mozuku.

SRS okinawa

FLLLEMR

Majimuji food

FELHF< Mozuku

EHOHFHERIE—ToTVRLVO TR
D13 72140 PIRTNHEL HIKEK
ROKDVEBRLABTET, AL HTBD
TEOFESBLINDVLLFET, BIRER
ETIOT, BARKBICTCES LA ERE
Fo LLVEFPIABEBLOBICAZZATT
Our mozuku is not salted at all, so it is
slippery and has a lot of fucoidan and minerals, so you can enjoy the
original taste of mozuku. You can enjoy it as it is because it is washed.
It does not need to be desalted, so it can be used immediately in various
dishes. Recommended for busy housewives and those who live alone.

@ BZIL—7 HIF R R— 2

&L AYIAO0H

Regional space \}' Online only

ELELI..%/E\ Kagoshima

PLOW A LAND #3X&%

PLOW A LAND Co., Ltd.

BRETEENARDRIE THAIEBE] Processed marine products

[e3h, BE, BRETERES| SHLL, DAKS
DFFH]BE—-ODAISEORFTHIHIET,
SOENLEN NI BERITE oA h0RAY
INFIEGER. BTRML S NRO AR E LRI
TRBEMTTHr 22 XIYRIIED, LAF
BEORRBUREREREARE T SHLEL,
[Thick, thick. A new frontier of amberjack
that brings out the umami to the limit] Kinko Bay, Japan's number one fishing
ground for amberjack, uses "Kanoya amberjack" cultivated with farming
techniques that have been honed for over 50 years. Our proprietary technology,
the “decantage method,” evolved from the aging method handed down by
local fishermen, bringing out the melting texture and rich umami to the utmost.

BERETEENRARORISZ P58 Processed marine products

[EHFEOVSOLTDFL LA EES, LR
THBLT-V2)FHRELEOVEH L, 0
EARTHAMELFL W RN 1Y~ 20)
EHEDER ERETUNRLARVERIBYT-
V1, BERHBESITRDBHEEL, BERUSH0
TR OBHBERLIE, CORTRECIE,
[Elegant and delicate marriage of flounder
from Shibushi Bay and “Hetsuka Daidai”] The combination of the
flounder from Shibushi Bay and the sauce made from the local endemic
citrus "Hetsuka Daidai" is a special marriage that can only be achieved
in Kagoshima. Please enjoy the refreshing aroma that penetrates and
the elegant and delicate taste of aged flounder.

(812 okinawa

RREEZANBAIHMEER

Agricultural production corporation Shimazakeya Co., Ltd.

BEBEEXRHI< Mozuku (salted)

EHORKS (B5LF) IHHBROBHICH
D BREN BRI TS, ZLLWELEN R
BARICRCCENRDTIHBR LR
BERBEOBT(T AL TRIZLALRS
hEEA, RVBFCDRICIXIHBD, 3
Yot LIECT A D BB DOHHETT,
Oujima, the production area, is located
in the southern part of Okinawa Prefecture and is a region rich in nature.
The mozuku seaweed nurtured by the beautiful sea and rich nature
is peculiar to the Nansei Islands such as Okinawa, and is rarely seen
on the mainland. It is characterized by its slimy texture in the thick
mozuku and its crunchy texture.

EEHI<DZL Mozuku sauce

FARKITRTZEEICCIEho
TR TY . AYH—1)
FRLTEDEEA. HHEBEDS—
Jo—H—OREKTIoIED L
BLICEED>TVET,
Itis a product fully made by domestic
raw materials. No additives are used.
Itis finished in a refreshing sauce with the flavor of Okinawan Shikuwasa.

SRS okinawa

55—t

Churayuna Co., Ltd.

B4 H9< 2508 Mozuku

TRMAH I CIEKRLRDHICINE T

B HFEOETY, MIKTERSD

WiFhe, Lovbeliclw ez

HHO EHEDDARDHONZ N

1. FRADKBHIEDBREAR

AGZHEEOTVET,

"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.

KUGANIPONZU Ponzu soy sauce

HADGHREETHZABLAS
DEEREBEREITTBOAILBED
TR —U7—H— R 13.5%E
BLIEHESIEFRPH AR VEFT,
RER BRIAYFREBLDOT,
BHDOITRAHFLIKBBIEKTT,
Itis a sweet, sour and refreshing ponzu
vinegar made by blending 13.5% ripe shikuwasa (Okinawa Shikuwasa)
juice with soy sauce and vinegar made using the traditional Japanese
wooden bucket method. No preservatives or food additives are used,
so you will want to finish it without thinking.
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Processed Meat /
Processed Livestock Produgts

)| kagawa
HRAHIHEE

Sanuki Tori Honpo Co., Ltd.
THEEEE

‘EERA BEORRH RARINAERROTR
DTS 2EIAFTER Y /I LTBRILTEN
&9, BEENBLLINBEIC, BET/yUREL
FIZEREIEL), BELHORERBOLIER
IURPBOESIHIBLORENTBLETIE
ETHTCAIRE0EEECEBRL THNAZY.

FFAAI

SFRMICHBERICHIE DD BA
KOBkRE AU EBRE TS
LIcMEFF Ao AT—7T >
MNEETHLAVER) / —ILED
ZCEENTVZOTHRICEBLLS
1ILTT,

SHABIE okinawa

EREEZAGARLEIIRE

Fukumaru Farm Co., Ltd. Agricultural Production Corporation

FEEBE O—7—1—Y—t— (M) shikuwasa(citrus depressa) sausage

HREEOY I EOREPIFAREOH
HTERFEEBHI0Y—— Tk FILRD
DTRI0% TRELTENET, HVECLE
BRGIEREDY—t—-ILHATY2-9-T
B EY—IT- - ORRERHENTY
ARRDAH, THPDBEDERRLELL,
The sausage of "Kibimaru Pork", which
is raised on original feed such as sugar cane molasses and red sweet
potatoes from Okinawa, is made from 100% chilled Ude meat. The
sweet fat and high-quality red meat are juicier than regular sausages,
and Shikwasa peel and juice are kneaded into it in a well-balanced
manner to create a refreshing aroma.

FEEZHE BRIV —Y—t—J (ELEFEER) sausage

HREREOYOTCORELIF A RBOEH
TEOLIEE3I0Y -t -V FILrOYT
RI0% THELTEDET, HUBL LEARS K
BREOY- - IUATI21-V=THD, —o—
DTELFENTHEFTVES. X, EANER
BOTHFROROLTHBLLADVLRI T,
The sausage of "Kibimaru Pork", which
is raised on original feed such as sugar cane molasses and red sweet
potatoes from Okinawa, is made from 100% chilled Ude meat. The
sweet fat and high-quality lean meat are juicier than regular sausages,
and each sausage is carefully hand-made. In addition, since it is an
additive-free product, children can enjoy it with peace of mind.

pr
BEZIE. kumamoto

BHRELEHAIRS =3~}

Hikari vegeta meat Co.,Ltd

BERO—2X

KEROEREEKLVWKTET
f-MEEABOEO—RTY, [
BREABKIL. BEEHIoIEDLTY
ARHSI T CHBDEHETY,

g B ABA—a>

REARMBFOBRLEK LKA
BUABEERE TN —O %
DFELIc, FMIRERBRORHIE. A
DEEEAEoIED LTV AAB]
VLHBHEHTT

SIS okinawa
REEEZA FASH LIS

Agricultural production corporation Motobu Ranch Co., Ltd.

BHELRIFO—RRT—FF Tk meat

HUIEREILIIDD, ATV E-LOE-)L
HERELL, BEOREEHNESATVET. BCT
FONCRAN R KIS O RVABERREL
FLI A TH T TR, BAPTLOLE
IENTEN, O-AAT-F¥7Ms—BOATRRL
BoTEDEY, RETROLENEBREILET,
By mixing the lees of local Orion beer,
fermenting it and feeding cows, we have achieved a soft and sweet
meat quality. Loin steak gifts are the most popular item because they
are not too greasy and are easy to eat.

HRBEEZEMFTHERT] meat

HUMHIIABRICBLVIE R BELTVET,

HRAEYE- IV IENSHE INAREL - ik

5L BEOREERERR, ANOICLToRS

BEMERESZE O, HCTROIKEH ARV

EANH. RERUBZENTRE-REC L TEE,
BIKEAREREREORELLIDLIFITT,

Motobu Farm has developed its own fermented

feed by blending local Orion beer lees with grain feed. We gave it to cows that

inherited a better pedigree and arrived at raising sweet, soft and odorless

Japanese beef. And at the 2013 Beef Carcass Co-Promotion Society for All

Livestock Meat, we have won various awards, just like receiving the Best Minister

of Agriculture, Forestry and Fisheries Award, which deserves the best in Japan.

=& B Me

Japan Trade International Co., Ltd.

FREEAE HIDA BEEF

2 BREA T, UHBULEESNL
BEE, SEIC—ERESNZ 04
VeI TREFRARRH. ZER0D
RIRFICHSEHAE TS, SEROZED
Bl BADSOERZOSVREM A TR
HINBH. BABARICHINEI B,
Japanese Black that has been bred for over
14 months in the Hida region of Gifu prefecture. Received the Best Carcass
Award at the "Wagyu Olympics" held once every five years. The meat quality
is not inferior to that of Matsusaka beef in Mie prefecture, and the ratio of
grades 4 and 5 is high. Since it is offered in the Hida region, where there are
many tourists from overseas, it is highly recognized by overseas tourists.

B0 Bluefin tuna

JOvInOXAREEFATERTARRO
BTETREEASE, R APOOLEN
BV KERICIIHERDZHEL. SROSE
AL Ry TORICKVRRRE SR TREESE
IV FECRETHARVLEY IR T
Ay, AECALOREICIL T,
A farmed main tuna raised in the sea in
Ise-Shima National Park, which is a natural fry of bluefin tuna. The ratio of
medium and large fatty tuna is high. Nerve tightening is applied at the time
of landing, and in the case of freezing, the freshness is controlled by freezing,
freezing and freezing, and the product is exported in a fresh state. One fish,
block, fence, etc. can be processed into the desired condition and exported.

=R

HASHIVFo

Miyachiku Co., Ltd.

B4, ZIBRESERRE Mijarakibeef (MIVAZAKI 6YU), Japanese black from Miyazaki prefecture

SEtREBENEE LR 0N EROBEE
EENEEES TRESINSRU LOEENE, B
RICBUTHREERRENER (815, 507>
Ey)) TAERNEREAEERELLE-0R
BTH0, RETHTI-HT 75~ /1-T4-OLRAX
Za-{RESNIERGTRASN E-0HY.
Miyazaki beef is a Japanese black beef that was born
in Miyazaki prefecture and raised in Miyazaki prefecture, and has a meat quality grade of 4 or
higher. In Japan, it s the only Wagyu beef that has won the Prime Minister for three consecutive
tournaments at the National Wagyu Ability Co-Promotion Association (commonly known as
the Wagyu Olympics), and is the only one that has been adopted as the official menu of the
US Academy Awards After Party for the second consecutive year since last year. Wagyu beef.
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Fruit and Vegetables /

Processed Agricultural Goods

EFE wate

#HRetvro/O0aF

Microiwate Co.,Ltd

F—HZWIIZAIK (\BENLALYE)
BRRETETONEARDIZAIL
BEENA ALY ITT, EFENETH
BOERBTHBICAICCT. AENE
LLEEELTVET, LEORLLA
HICTERA S REZRDICERD
FOREEDASEVOIEETT,

HIXJ 3EAD

HoxJ1& EFENEPHEOIAICTVER/ A
ALy ECoKDRRIE TS, RBLSEHNE
EREICAICTT, NEF/ ALy Mg, \BTH
HOERETHBIAICT, ARMELVERELT
WET, TEORLVARICHERURRS, #8515
[CEABYBERLAICEVONHHTY,

LLFZIE Yamagata

B4t FZFRP

HANZAWA EGG Co., Ltd.

AEWHS Smoked egg

DRRBOME BRI TR LR TS, K
S0FYTEFRESGAZOROFYTETLY
FLELO TRBERLIE, BORETLoADLE
DERESLBDIC3BEMEL, —DBABLON
BVCEN3RE-0FN, BETI/HH5$H
EROHSUERO/ TV AR AERLITT,
This product is made by seasoning eggs
from a contract farm with only salty taste. After full-scale smoking 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 is exquisite.

Q@Ad»—j
Group A
Jb5838 Hokkaido

FAFRER

Group B

HiR

Matsubara Beikoku Co.,Ltd.

LBEEIATAES2kg Polished rice

BANERETIO-KDDH U
DN BIFBDSCALEGTFZ
FoTLW3 T, 7IO—IHMEL
LobbelLictbh s zdon
5.
Japan's first straight low amylose rice.
Since it has the same gene as Yumepirika
and Oborozuki, it is characterized by low amylose and firm stickiness.

LBEES A 2kg Polished rice
BHAVOTINHRBIECEAL B
DESICASKMTHAG AN B D
PREDHDRBNE (BB DIEL)
PrE55397 LR L AL
BOWDROT, HoEDLLIEAKT
TRLVARTEATEIZMETT,
Our original new variety "Yukigozen".

Itis white like snow, large and chewy, and has a slightly hard texture.

Compared to "Nanatsuboshi" and "Kirara 397", it has less protein and

a lighter flavor. A variety that can be used for a wide range of purposes.

BHR v

HREHBEETL

Dendenmushi Co., Ltd.

BEIASHHZOFANXK2KE rice

EHEEORZLERAREROH 04T,
BH5UEN0RVIVENYROBR L EBNLR
HTHODDRCBHTN LI RETT, BHRAS
BRELTHEN R BCERETENTORES(S
TrEET. QICANREICRA B RN, L THE
[EYICEHAETHDLAEN LVBAOK TS,
Sasanishiki that does not use pesticides or
chemical fertilizers produced in-house. It has a characteristic that contrasts with the
sticky and sticky Koshihikari rice, and has a light texture with less stickiness. As rice
to eat every day, you will not get tired of it, 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, is a nostalgic Japanese taste.

F—HZWIBHZS X D32LSKHY rice flour

BHEEOA—HZvIHHZoF0
KB TY, 7T VEENDR K
MOFH LoD D LRI BRI F L
THZEROPBIXNRMZRAL
FLTco RIEEDDBRVKMTLOMD
LEBUIENSNVBICREBTY,
In-house produced organic Sasanishiki
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.

TR tbaraki

KX &t RT D WVoh

Potato Kaitsuka Ltd.

RTIDVODKIKES ARFESF5008 Frozen baked sweet potato

ZIEEEDBIEANTY YA
Ee—EHERMR IRE DB
EThoEDEBRBRDHIHAZ
BRELAWVEEITET,

The sweet potatoes purchased from a
contract producer for a certain period
of time. You can enjoy a soothing and

luxurious sweetness with our unique baking method.

RTEDWOHKLKRAE 55EFLF Dried potato

TOKOMSTIEDODER>TEE
Lich YA Ee—EHBART
HEHELI, BEBHALROEDL
TEBROFLFLADET,

Sweet potatoes produced with great
care, from soil preparation to maturing
for a certain period of time. It is a dried

potato with a rich sweetness and a sticky texture.

@ BZIL—7 HF R R— 2
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HERIE romori

3£t PEBORA

PEBORA Co., Ltd.

FER - IR

BALETINEShcEREED
EBRIARZ—DEELTRA
NTHELET EHRLVBERDERK
ZEOBRELIHTIET L,

Our "Five-Star Rice Meister" carefully
selects and purchases rice harvested
all over Japan. Please enjoy our delicious
Japanese rice!

PeboRa (XY kRMLZAR) S1)—2X Rice

~NARZIE BRLEOEERESR
BICBHALTERNDHBERTY,
RO SEHEMRER. REFICD
EF BRALIHHLRLDT
RELEEINTVEY,
PEBORA Co., Ltd. is a subdivided product
that allows you to easily try carefully
selected rice from all over Japan. Rinse-free rice makes it easy to cook
and convenient to store. The environment is also considered because
there is little wasted water.

T IRIE Miyagi

BRI T7—L4

Marusen Farm Co., Ltd.

FLITLINMD2-2/BDVEDOERLIEDSU =X softdrink

RIEDFRBTIRNEA L L.
LETLoKDRAIEZIET, &0
EH-HAZ5|ISHLIREEDT
Va2 e d M Seer B b Sd Nk 4
BRICLIESTDYZY o LT
STV LRI 2—XTY,
This is a premium tomato juice that is
a notch above the rest of the world. It is made by carefully squeezing
high-sugar fruit tomatoes called "Toma Queen Tomatoes", which are
produced in the cool climate of Tohoku and are slowly ripened on the
trees to bring out their umami and sweetness.

FROMII2=2/ZN=LyhT4T=Z T=ILRFAIL Softdrink

NOBAORBENRT ) vR) %8
—HIEL EEBOH% LHFENBW
BEIENLOBES VIO
FZLIESTR ERII Y2 —XTT,
SEH HHBEONZTVANRGEET
BRVFEDLVOEFOY 21— 2T,
This is the highest grade tomato juice
made from only the finest tomatoes with a sugar content of 10 degrees
or higher, which is only a few percent of the production volume. It is
a supreme juice with a rich and deep taste with a good balance of
umami, sweetness, and acidity.

BB IR cunma
BINRENFHHEBERZSR 50

Showamura Agricultural Products Export Promotion Council

CAIZR<INI & Konjac

BHRIE A VO OEERNAA—TY,
NAOCAICRCRITR 22V EHD
M5, SEARS—DALV I TOHO.
Iv—F L TOHRIELHO, TH-M
1TBHDETHRABDET, LoTHALY—
BCAI ERERFCERTIL,
Showa-mura has the highest production
of konjac in Japan. At the konjac company in Murauchi, there are various
types such as standard ones, noodle type ones such as udon and ramen,
dried jerky type ones, and dessert type ones. Please enjoy the very
healthy konjac products.

LAR Lattuce

ERT00MOEFREMFETE LA
RIFHPEROBREICED D v
FIrXELHTHTLLDODEFR
TY,

Lettuce grown in the plateau area at
an altitude of 700 m is characterized
by its crispness and freshness due to

the temperature difference between daytime and nighttime.
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B E B saitama

#HReE—N>

Beevan Co., Ltd.

HSAHEBTR

71300g Dashi seasoning, powder dashi

BABROTI/RI9ERSE. 4V NOEN
BAFLINTLEOTRIN SCERCRE
ICBDET, BRFRDOT, LRPAVIT
LI F-0BIcb RN B(RETRERD
—IOFLERVEE. i 8RFNE
FALTEDEEA, TULF-REREA.
Contains 19 types of naturally derived
amino acids. Proteins are low molecular weight so they are absorbed
and nourished quickly. Since it is a small molecule, it is highly safe for
infants and people with protein allergies, and does not use any chemicals,
salt, sugar, or food additives during the manufacturing process. No
allergens used.

HN54%DLB M58 A X202 Dashi seasoning, granules

BHREEONYA, 175, BRZVZY, Bhi%

& 271v71% 5gA) T UERTI/ENE

EFNTHBIUHTEET, RIS

DILWIRHBIHT, THHOEN AR THAY)

L& B01-E—PBERDDIC 127197

SgTRRBROTI/EKI326.65mgEHE,

The raw materials are domestic bonito,
sardines, odorless garlic, and kelp. With one stick (5g), you can get all
20 kinds of amino acids you need. We redesigned the idea from "dashi
is used for cooking” to "how to take soup stock”. Instead of coffee or
tea in the morning. 1 stick 5g contains about 326.65mg of naturally
derived amino acids.

I B 1B Gifu

REREHA S

Okuda Noen Co., Ltd.

FNEVWET Sy L Jam

B ED - HE-ASTLSHEF
RO ARWETTEAEI CDE
KRLIZDvLICLELT, B 8-
HD-HH-HEXLSEFRi>LEN
SABVERIEANES v AL
100% fruit juice born from "Bijinhime
Strawberry", an unforgettable taste
with 5 beats of color, luster, aroma, sweetness, and size, and the aftertaste
"100% fruit juice sauce!"

RNEVWSIRIT50% iRiEZ1S
BAWECENEN S LT 1
AE R O &% 5 R A R
50% GRS 1Y) TY, -8 &
D-HaH-BKDSHTHIOTENS
NBVRTEAREWS SRH50%.

ZEE Me

HIE4LINS

INS Co., Ltd.

T2 || Kanagowa

WFFaL

Nature Co., Ltd.
FRBRERESTS

FNEORBRERTHREIN
ARESEFERLIEIEITY,

TBAREE ACHIGARATEA

FERILBARETE TSN, S &K
CEDENAEBRFEZFEALTL
ES

I B 18 Gifu

MRS FESTA

FESTA Co., Ltd.

Muscle Potato $EZF3F Roasted sweet potato

T2A—MIEoTORBDRA —
Vo IYRILRT MEESFE

The ultimate dessert for athletes. Roasted
sweet potato using muscle potato.

=EE e
HRX&ttoLER

Tsuji Farm Co., Ltd.

BHE Fukii

BREMATVFOIIT7A

H.J.K Co., Ltd.

1F7=3HEFHB5 Rice confectionery

ALOBVITRNBLICEENEOESH,
BREZIK, COBRBETE bR
SHOBREIALEAIERL, RHOBREED
LEDEHETT, BERIE—IERYT. FH0
ENTOFEHTEIFLEPNTY, FEAROD
FhWED 3ot I I 0RRTY,
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.

FMDmanma Processed rice

MD%EME H IR T IEHE
ZMKEISEDY UV YK
HEREFREEALTVEY, K
BRERERBICANT, KL%
ANTHRLIEFTOFBICTES X
TAH TR
"Prepare for 1 minute, just cook!" We
use Koshihikari rice, risotto rice, glutinous rice and vegetables from
the Miyama area of Fukui prefecture. Cooked rice that can be easily
cooked by putting this product in a rice cooker, adding water and salt,
and cooking.

Fa[E 2 shizuoka

kA

Sui-getsu

1FBHDF YA cabbage

SETIEOERITY, KBLOHKIETS
A RIORERARETORBEZLTVE
To ANIHAZICE TS, BADTBL
HETV21-Y-BREICADRKIIRET
¥o 5B OEEHALBERITTRERLE
B0, BEELLEDIRICBBLSHBLTLET,
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.

FRUFEE R LODD white rice

FOFRIREROBENIE. TALDE
MEBACOBMITY - ZHZED
BITRIF KB IRELKEATD
Hifo - BHUOKE (fGHEK > —h
) TORIE. - BREREEHEL.
T IKD%ELIHERDERDRE
The purpose of my specially cultivated
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.

SRR oo
REHBHEL

Kyoto Kameyoshi
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A=I8=9=47%} Mushroom Matsutaro Processed Food with Vegetable Lactic Acid Bacteria

BROZ-/\- 30l AR RBREEDT, X
AKTETHNTLVETBROESERFLTHE
INEROTREBBRRRIV 470 EST
TOTBIRM - EIELBE R LR T
BRESR—1EAIVDIBAR LS KRO
B4V INIFARA Y ORNBREIER
The raw material super mushroom
"Matsutaro” is grown in natural water without using pesticides. Reliable
and safe health food developed by science of nature's bounty Three major
ingredients recommended for "Thetaract" - Supports health with vegetable
lactic acid bacteria, vegetable fiber and enzymes +Vitamin D is the “sunshine
vitamin” that builds a strong body Ergothioneine is a powerful antioxidant

MAAKBEB ¥ —F — Processed food (smoked)

AABE D S0k & RIARM THRAT 15
L BRLESy—F—21706
DEATY,

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

FERK KK/ I TER Packaged rice

FEGN TR T BRSO BEE
ZHRZ100%ER LIy I TR T— 4
ICEDGHBEETREOREDERER
L. ENZE T OMELIFELL, B
ROBEAREZFBIRDSNET, KR
DEREBVIKBBLLADT T,
Scheduled to be released in the fall of
2022: Organic brown rice is pressure-cooked into fluffy and delicious packed
rice. Brown rice is organically cultivated in rice fields that last for a thousand
years. No pesticides used. We bring new technologies to long-standing
rural areas and use 100% organic brown rice that is combined with traditional
organic farming. Enjoy the delicious taste of this innovative rice.

153 BX B A Tarafuku Rice Organic Rice (brown rice)

TolED LIcRICHEFVWH & &R
Lon&Ed. HARSEICT 718
o TEUEHEZEDRS> N
T TOAEEINZEHENKTT,
You can feel the deep sweetness even
though it is refreshing. Fans are increasing
all over Japan. It is an organic rice
produced only in the limited land of the village that lasts for more than
1000 years.

FFaZILRyTA—5EHAILM organic popcorn

A LITRILRZEER, OIC
ANTICIEATXILOHETY
. EEOEY D & LTz LR o
RO EESIKAABIFOTL—
N—T9,
Used by red ripe Japanese pepper. You
will taste the sweetness of caramel when
you put in the mouth, then you will have a peculiar stimulus tingling
aftertaste by Japanese pepper, it is a adults's taste.

FFaZILRyFA—E Organic popcorn

BKEZDEEFFZTRE LIS
LIRS ELFIEDD100% KA E
BEGA FODKRMIFICLTW
BDT. ESHATLEARDEWVL
THHRDRET,
We used 100% natural sea salt that is
handmade by boiling seawater in a flat
kettle and drying it. Since it is lightly seasoned, you can enjoy the
original taste of corn.



FRERAF o

BREMAFMI7—L4

Kyoto Farm Co., Ltd.

HER-RALEZ LODDINY T AR Packaged rice

CEMEEBREDOLOAD 1
FRKOAEFERALTVS D,
BROMHAKRIKES>TVET .
BEANERIC. BRAEEER
BLTWET,
+Koshihikari rice which is limited to
the production area and producer *1st-
grade brown rice is used, the grain of rice is large. «"How to eat" is
written in English on the package containing 3 pieces.

RER-RALEZ LUMD Polished rice

SRNKREN 0TS, BREN BRI T
HHELLBROSEFBLTVET, WEHAST
10, BROBEEUESNMEKIEENLBVLL
BRTYT, BENSBRETO-BEELTIRRY
BEEHOTBRITLET XFIEDY- LN b
SR (FHZER) - XBERRROROROTVET,
*We use only rice cultivated by our company in
the Keihoku area, which is the headwaters of the Katsura River in the Yodo River system and
is rich in nature. +Delicious rice grown in pure water and the temperature difference between
day and night, which is unique to the mountains. -Farmers who carry out integrated production
from seedling raising to rice milling will take responsibility for delivery. * We also handle
Kinuhikari, Hinohikari, glutinous rice (Nippa double porridge), and commercial standards.

FZr LB wakayama

HASHIRE

Matsuo Co., Ltd.

@ ATN—TF
Group A
FTERRF Kyoro
RZASAMURAI¥X &4t

Kyonegi SAMURAI Co., Ltd.

FEBAFEE NLAT Kujo green onions

EhTCHNTERERONEZR
Fo ZORICHRLBVED KDL
ZRESER DL DD
D, BIFHLDINET H CTH
EaR>5ZeaHBERIchaTt
TVLREET,
Need|ess to say, Kujo green onions of
Kyoto vegetables. In order to condense the aroma and taste that is
not ashamed of its name, we are particular about making soil, and by
harvesting from early morning every morning, we will deliver it to our
customers without losing their freshness.

Group B

RO RO—>" R EBZEI—>" White corn

BRECTEEL TV SERDOREBAT
BRI =2, ZIL—V%EBRD
HEE208EZEM . REHFEI—>D
INEDZIIV T TH5HM.
BHIBEOFIVIZITVRLGNE
22y TDHHUFEICADET
The topic of white corn produced in
Kyoto prefecture, which is produced only in the summer. Achieved a
sugar content of 20.8 degrees, which exceeds that of fruits. The timing
of harvesting Kyoto Mai corn is only 5 days. Quality is checked every
morning and only a limited number of staff are available for harvest.

EFRIE shimane

KD HREES

Morimoto Shokai Co., Ltd.

@ BZIL—7 HIF R R— 2

alL TVI10H

Regional space *7 Onlineonly

TTEBATF Kyoto

LS4 YASAI

YASAI Co., Ltd.

BRMBREL AR, 78R, HIRHE RERR o ctorlltuce ighy il le ded et

BHRPZCHDD BV FEHNNS &
BTG, BEEA ORI SHLTE
hFILRANS ARMEIECFHEE L
B BHECETROLO A PRRR
ICFBICBHTHD. REN%E LIFIVER
FAOBVH. ZRFXLEELTEDET,
For "small children who dislike vegetables"
because it has little bitterness and harshness. For those who want to save
time and effort because there are few bacteria and can eat it without washing
it out of the bag ... Health-conscious people who want to improve immunity
because it is a vegetable with high antioxidant value and is effective in preventing
cancer and diabetes. The higher one. We also produce dried vegetables.

[ L 12 okayama

HASHXERR

Tenryo Daikoku Co., Ltd.

BB DBE60% K122 200ml Soft drink

FERZANO. 1DEMD 55 )1 Dk
EERALIERU>OTY, FEE
ICTHIELTHEDETOTHOED
PREKEZOFFICAELS Rtz
60%FEALTEIDT, BheBAT
SOIRRRBRESELAHBITET,
Itis a peach drink that uses "Arakawa
no Momo", which is the No. 1 producer 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.

IHhHBMAT2—Z200ml Soft drink

MIMLEBERMS . BA—EE
WORERT TR EERL. FE
EICTRELTEDEFITOTHEBK
MR BERI00% P a—UH
DEY,
The Arida region of Wakayama prefecture
uses the finest brands from Japan's
largest production areas and is manufactured by hand, so it has a good
flavor and is a rich 100% juice.

[ Ly I Okayama

HREHT505—

Planter Co., Ltd.

Ay b FLAH (D LIEAE) Dried fruit

EBRERETREDOARME—O
HARICHY L, LIRS EER
moAYFLAHTY, fiERDE
GrEHRERBELTVET, £/
CrxbHhET,
Itis an additive-free cut dried persimmon
that is made by cutting Saijo persimmon,
which is a specialty of Hamada City, Shimane Prefecture, into bite-sized
pieces and drying it. Condensed the original taste and sweetness of
persimmon. It is also chewy.

Ay bF LR (TBT5)
BRGRETSEORLE—OY 1
ZUISHy L THBS L ERMO
Ny AFLETY, Bk Han
DEBHHD. TNENDKESTD
LHWRITET, BOHKL A
EARDY, LEICHEFTOET,

Ly 1B Okayama
BRAHSS I T—K

Miracle Food Co., Ltd.

BT CIEADFE Black soybean rice mix

RAMDOEFEDBEMBITY . Hit
MBEOZERIBNICL DREMD Sk
Z5|FHL. TR LVLED LK
HTY,

Roasted black soybeans as they are.
Our unique two-stage roasting draws
out the umami of the ingredients, and

is characterized by its fragrant aroma and taste.

ETEHRIHSUBH warabimochi

BRTRREEE RELLFEODOUBGER
ICRIEDABD, PhoH, BODRTLAIFEE
BOHTT, RRARABORTIR BEED
BLENDERICHSHE L TTELTOERLE
HELOET, LAHBERLET3DLAI0RR
BEAORPLE (BB AR BBLEHDTAL,
Handmade warabi mochi, which is stirred
foralong time in a copper pot at a low temperature, is very sticky, soft, and
has a texture that melts in your mouth. As for how to eat, you can enjoy the
freshly made deliciousness by mixing the attached black soybean kinako and
brown sugar syrup just before eating. Please enjoy the melt-in-your-mouth
deliciousness "fluffy" texture and how you like to cool it (refrigerated or frozen).

B B8 Tokushima

EtheEmARat

Nishiji Foods Co., Ltd.

BIEBRNSZHEER/NFF Banana

NFFHERIN— VI TBROLDORE
JORIVTE, @HLELBbN TV
R ERF ORI RELEELICRY.
RERBLTWANT T (FeRYTryva
B) LDHEDRENRCHoBDELIRR
TE2OFEDONSFILHFINTLET,
A phantom variety Gros Michel species
in the era when bananas were a luxury fruit. Succeeded in domestic
production of a variety that was thought to be extinct by making full
use of the latest technology. It has a higher aroma and sugar content
than the currently distributed banana (Cavendish variety), and has a
chewy texture.

ROETZERMN/NFF frozen banana
SERLINST T ERELS, BE
NI TRRERELES .

Peel ripe bananas, vacuum pack, and
freeze.

SERABEBERIZ— 88% white peach pulp juice

FILREDTHRAFEI~41E
FRALLERBZTAAKRD 21—
TY., BEALRRDRHY1/0
AYELIEGERERROLORE =S
BEMNDET W,
Aluxurious ripe white peach juice made
from 3-4 ripe white peach middle balls
from Okayama prefecture. Please enjoy the rich taste with the seeds
removed and the flesh and skin micro-cut.

FAZ1—EF—RRI82—

1AR30MIICZa—EF—R1EF
BTCEALIETILIT LRI Z—
TY,

B XZ R Sliced Yuzu-citrus Peels
EEREOMZERTIRICLE
L7
We sliced the Yuzu-citrus from Tokushima
prefecture.

ME—JLINT Yuzu-citrus Peel Paté

EEREOMEZNATRICLIED
DTY,

It is a putty-shaped Yuzu-citrus peel
from Tokushima prefecture.
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BB 2 Tokushima

BEIRE24ENORUCA

NORUCA Co., Ltd.

@) | | E Kagawa
KEPIVI L4

Ohira Yasai Co., Ltd.

BRI Aichi

RiaRmAR St

Ozaki Foods Co., Ltd.

27

BAE SR ZIL—Y Frozen fruit from Japan

BHANABEVWST BED
N=R)=DTIN—YIYIXT
T AORHICIEL B AEY
W—VERstE LI BAREY
L—YDED, BED. EFKEZD
FHFISHLFL
A fruit mix of Arida oranges, domestic
strawberries, and domestic blueberries. | frozen Japanese fruits harvested
during the season. The aroma, color carving, and umami of Japanese
fruits are brought out as they are.

BAREIIN—YRL—— (FERAXL—T—) Smoothie

BAETIL—YDEWVWEDEKE
BRAL—I—L&ELT, FRD
SZ. TDEEBMAHIET L,
Frozen smoothie with short seasonal
taste of Japanese fruits. After half-thawing,
please drink as it is.

E IR Nagasaki

SREER ARt

lida Seika Co., Ltd.

LhWH potatoes

RBREDOL»HVH I MASEIC
NI BIMCeD . BICNEZS
BIELeHuN B, 2EREOE]
CLTREVEE TEHESNTUVET,
FHTHTHT L BT —8
EENECTHELY I VEM T,
Potatoes produced in Nagasaki are
classified into * " Autumn potatoes' harvested from autumn to winter
and " " Spring potatoes' harvested in spring. It is fresh and juicy, and
especially at the beginning of the season, it has a thin skin and is easy
to cook.

BEZR IS Kumamoto

#itettLoLo

LOLO Co., Ltd.

T2 (FIHmMHE MBAFIA) Shiranui mandarin orange

MEOFHXIINIZORTEEDHEE
ZLADSETTVET, Loh DY TEIC
BEOEEPREEEZHELTVSA,
Bt O CLEATEFIC LRGN DB
BEARITZODENDT, BERALLTE
EN23BHZVRBLESTENET,
Heated Shiranui is growing while adjusting
the temperature in the house. Due to thorough and thorough temperature
control and quality control, compared to alley varieties, there are
relatively few scratches and the acid is removed quickly, so it is a variety
that is often chosen as a gift. increase.

(&) EER FRiE INEFRAK ((rErEiRe)

MEORAXNENTIZOFTREDHE
ZLBHSBETTVET, LonDETEIC
BEOEECREEEAMELTVSA.
Bits 0 L AT LEREN DB
BHRITZONRVDOT, BEBLLTE
EN2EHZVRELBOTENET,

OXA>LAR Fresh vegetables

BIFBH R OXTYLEIDE
BEAMBEICHDE T, BHEIF. OXb
AR—NE—L v NUREDD
DTYo NVT—ITHAVIEEE
ICBDET,
It has a long shelf life and the flavor of
romaine lettuce becomes a habit. The
photo is addressed to Costco Wholesale Japan. The package design
will be changed.

LA Fresh vegetables

HHD B0 LERDERND AL
AREHRVERTY. BEE
DON DON DONKI#DPBT Sk
DIeD TAIIWLTHAVHERL
CBREY,

Itis sweet, has less lettuce bitterness,
and has a long shelf life. The photo is

a PB brand of DON DON DONKI, so the film design will be changed.

EIZE nagasaki
EWERRET

Unzen Kurihara green onion

EALEER4 T Unzen Kurihara green onion

SRR, BRE > XD DR
THEODMSIEhoT, ELEH
TCEDIDAK, TLTovyF
YL RRBERST:RETY,

Itis a green onion with a rich sweetness,
a fragrant flavor, and a crisp texture,
made with fully ripe compost and fertilizer
rich in organic matter.

K53 E oita
AAEMERRGFRES

Oita Prefecture Shiitake Agricultural Cooperative

KDEE TEFBLE Dried shiitake mushrooms

LETEEINTVRZLV T 04BN A
ARTEETNTHD, BA—0B - 8%H-T
WET, BREICDKDERRLEROZIEIC
LDROFOBAIBRUEORICRAZET
RERLEDNTVET, KRNI HHHAZ
Bufes, FOEBEORLZLVEFTT,
About 40% of the dried shiitake mushrooms
produced nationwide are produced in Oita prefecture, boasting the
highest quality and quantity in Japan. It grows slowly in the cold season,
and the head of the umbrella cracks due to the drying of the air, making
it look like a flower. Since the collection period is very short, it is a rare
dried shiitake mushroom.

BERIDTAHL— Retort curry

TVTVRREORDBRENICA
CHRIEASTVET, OFHL
Loh DERARLFRLNEZ LWV
T OEFERES ST TET. LW
TFDERERNAREDNT VR
HRLWADBROTHMAL —TT,
It has the small-size "Donko" from Oita
prefecture with a chewy texture. Minced meat and well-cooked vegetables
enhance the presence of dried shiitake mushrooms. It is a local curry
in Oita prefecture that has a good balance between the taste of dried
shiitake mushrooms and spices.

ROEED I 560ml
HFOFCHAREDNLNDET

WMNFIBRUEE BEHD A seasoning

MIBREFTEMOEKRLTZ5]
FUTUNET,

Just sprinkle it on and it will bring out
the deliciousness of the material.

E RIS Nagasaki

AERMAAEH

Ohira Shokuhin Co., Ltd.

5 LEE Soy sauce pickles

RBEELDBEELSCATETAHS,
FEBLKDEAR - KBS LT L0
IREID BRI Z@DZIAT, BEFEM
Z BV e E I ELE, oD RO
BRUEEFTOERDILICBEDET, X
NA—BEOD—BRNETEDET,
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.

FLFHZE Takana kimchi (chopped)

AETIvF-SvFEBRINOR
WRIBREZAR -FEEIEEL
Too COTAEBEINR I HBH<Z A
T, TolEDCFLFREKICELES
Flio
Aged and fermented from Nagasaki
prefecture, which is thick and crispy
and crispy. This "honzukekan" is finely chopped to give it a refreshing
kimchi flavor.

K453E oita

APREXRBRBES

Oita Agricultural Cooperative

AR ANYE Shine Muscat

2w YRAAYMEIBERDBHRE
T ADETIF2008 F & DINFEH IR
FDELTco v IRZNYMIRIE
SLLWEDEBUVBENEHTY, &
fes B THEWHRERIKTE
BLEDEEBRLAVIETET,
Shine Muscat is a Japanese breeding
variety, and harvesting began in 2008 in Oita Prefecture. Shine Muscat
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.

KREDE (1 >XZXAYER) Frozen fruit

TEIIHESINI v IR R AY
~EADRHRICREARL. BULL
TeTo>FALRABHELT RE
YERYTADBDT, ZDEFEA
LEDNET,
Carefully cultivated Shine Muscat is
quickly frozen during the season to lock
in the deliciousness. It comes in a stand pack, so you can enjoy it as
itis.



K4 E oita

HREHvILEYE

Marutomo Bussan Co., Ltd.

(REH) BAERAKXHEACHEST TR dried shiitake gift

BAEHEOEEREDS5HTH0.01%
BELIBRNBVAZEDLEETY, #
ENFT 2L THORRINDETHN
BN hLWCRBARRVBRIEH
KEtA. TORKIIBORREERIE
FER TGN LTREBENETS,
Itis 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 a long shell
and is greatly appreciated as a lucky charm in Greater China.

RPBREFEARREWE (X7—FF) Dried shiitake mushrooms

AABERAREORTHELNETROER N
8emU EOBOEFERICTEN T CoRBOTT, #
ERASCRBIONRBEITLE DT, AEHE
TREVHOIAZBLVTY, ELCOBRISEIE
BEORLVF Ty /ORBRVGCR BOE N
ROBEEREN —HE)THEBETT,
Among the original shiitake mushrooms produced
in Oita prefecture, the ones that are particularly thick and have an umbrella diameter of 8
cmor more are selected by hand selection. As the shiitake mushrooms get bigger, the umbrella
opens, so it is very rare for thick shiitake mushrooms to be big. In addition, this product is
a product subject to traceability of dried shiitake mushrooms produced in Qita prefecture,
which was definitely recognized as genuine under strict checks by a third party organization.

85 218 Kagoshima

HREHAFZ

OKS co.,ltd.

FRME Vegetable powder

TMNEBRELE, MRLEIELCEREN S
BRI EFELL, HERNLTO
HREGEL RERERBELTVI0T. C
ABHEICOFRICRA TREREEDNTS
CUNTEET BROED, BHEHEICT
IR TYTVITYTERBERIRITY,
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.

BZIREFR Dried vegetables

TNEFREEIEL. BKSH R

HIRBHRICHEEIF R LT, FEHR

NIETOHFRzLEL. RERE

RIELTLWBOTLARKIEICDH

FRICEATREREZENISC

CHTEIET,

Kyushu vegetables are dried and finished
into flavorful dried vegetables. Freshly picked vegetables are dried
and the nutrients are condensed, so you can easily use them in any
dish and get the nutrients.

SPHEBIE. okinawa

L5353 EEHRA S

Shirou Farm Co., Ltd.

FAIATY2~A T20mlE (£100% LEY BB 51 F BB PEOTER) Softdrink

EEBOABEVSRVATTS-AZyY

OHETE 1 AETATRERNFHTT,

BARADHEER CEHHENTEZ0

13 LASBRKRSTIRTY, ¥EERICIE

YENFRLTED 7VELVBICT 31

RRETRAICHELLTOINTTY,

It features thick and large mesophyll
grown in an organic field in the sun of Miyakojima. It 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 itis an
environmentally friendly aloe vera that uses circular agriculture to
compost Hun.

FOTIRA&100% Soft drinks (also used as raw materials for cosmetics)

HBELBE. BRIASEEDT
OINRSERFHRTIEZ—T. ¥
SUSERICHZETRBRLE
100%FEA&RTY o

A 100% undiluted solution of organic
JAS certified aloe vera from Miyakojima,
Okinawa, filtered through a special filter

until it becomes smooth and transparent.

@ ATIL—=T
Group A
I Miyazaki

P N

B et EAhESR

Kamioki Sangyo Co., Ltd.

&> OvFEIT Pickled kumquat syrup
BHEREORERMEL2KD>
Oy 7 TERAHF Lo Ty
LICHTICEEIFTVEY. R E
DEEFBRSGNET,
The greenhouse kumquat from Miyazaki
prefecture was carefully soaked in syrup.

Finished with a refreshing sweetness.
You can eat the skin as it is.

Group B

ZHDIFEIFHBAD Soy sauce pickles (Kizami)

ZARFLRIBZDIFE T E DMK
T THEFEL, DIFEITHR
BOBRKENAMNE RO HK. EF
FONZ VAN

The chopped dried radish is seasoned
in a pot-pickled style. The perfect balance
between the sourness peculiar to pot

pickles, the sweetness of Kyushu soy sauce, and the chili peppers

SIS okinawa
ARSI~ —

Katsuyama Citrus Depressa Co., Ltd.
RBIRERT100% Bl S~ 7~ —Ft1D300ml Citrus depressajuice

TIHPHBEDEFRHDH DEK
HAFE DI~ 10 BICIFE SN feid
BREDOS—U—Y—%ERA
Uses Okinawa Prefecture citrus depressa
harvested from September to October,
which is characterized by its refreshing
aroma and deep acidity.

SBIREESRT100% B S — 07— —5E# 300ml

EDOD B H T EEKTRIKAN T
FOrlLicl2BA~1BICREShic
HRREDS—Uo—T—Z A

SR okinawa
mERmERNStt

Nansei Shokuhin Co., Ltd.

TIBEAKBERF/NT A — Okinawa Sweet Potatos

AFOFEOBRTHITY M TV HELE
EORVRUTT/-LRORATHD, NEETH
EEWENBBLEDNTVET, &1, OT VS
STV B THEAEN B LD, MALEDT
SICRCBEDHRRREENAC LT FaT
NERONIARIEULBRICHCRIFEIT£T,
Anthocyanin, which is the reddish-purple
pigment of purple yam, is a polyphenolic component with high antioxidant
activity, and is said to have a blood pressure lowering and beauty effects.
In addition, since it has higher heat resistance than other anthocyanins, it
can be used as a raw material suitable for natural-oriented processed foods
because it produces a darker and more vivid natural color when heated.

THBEAKEEFR—X Okinawa Sweet Potatos

FOFEOBRTHITY M TZVRHELE
EORVRYTL/-LRORATHD, NEETH
EAPEHHILEDNTVET, 1 OT VL
YTV HBL TR, MAICEDE
SICECBEDHEBREENMA LT Fa7
NERONIRRIEULRRICHCRIREIT £,
Anthocyanin, which is the reddish-purple
pigment of purple yam, is a polyphenolic component with high antioxidant
activity, and is said to have blood pressure lowering and beauty effects. In
addition, since it has higher heat resistance than other anthocyanins, it
can be used as a raw material suitable for natural-oriented processed foods
because it produces a darker and more vivid natural color when heated.

@ BZIL—7 HIF R R— 2

alL TVI10H

Regional space *7 Onlineonly

I Miyazaki

HAEHRIN=TYF

Neighborhood Co., Ltd.

F2AIN=TYRDHMA Mandarin orange

EREIVCOIEEEASOKIE
FORWRETARB ORI
BUTEENHD A BRORRE
ZECAMLARD K KBBFTRILF—
ZEHEMLADIERLY, BA
BIEDICCIE 2T HDATT,
Luxurious richness and crushing feeling
A mandarin orange born on a well-drained slope facing southwest,
exposed to plenty of sunlight. The deliciousness of the temperature
difference between day and night, the water in the Kyushu Mountains,
and the energy of the sun. It is a mandarin orange that is particular
about making it natural.

FBREDAIN AT 2—R Tangerine juice straight fruit juice

BAREDAICCIE DD, BEREELYO
OREZZIN—LINEROEET, B
CURBIET BLLVEBKRCHADE
. BEHORIZOID BN, BREEA
Te &SR, RS ZOEDEGK
LWADADEDEEETTNTVET,
We are particular about how to make it
naturally, 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.

(812 okinawa

REEEZA (BF) 4L X%

Agricultural Production Corporation Sun Hills Okinawa

RARIT— fruits

FEABEDCRBLHELRRAN
BIEOHMREEEENEOEREY
Yd—TY, MBEFEOILH
DHEVERT—BEATOT YT
RYA—(T—o17&) TY,
A high-quality mango from Kunigami
Village, Okinawa Prefecture, boasting
a mellow aroma and dense, luscious flesh. The variety is the most
popular apple mango (Irwin variety) in Japan with few peculiar habits.
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Rl Im

Processed Food Products

6B I8 Hokkaido

ELRFAH St

Nishiyama Seimen Co., Ltd.

LBEEXAREIZEKME S — X 1R Ramen

JtiEERE =% 100% fE A £
LEZBRLIEBEABIER
MOFZESELAIODHTES
TRVWEFEFBR, BRI 78
DEMBETL VR, BIRVLRIEE
BEARWT VBRI — T
Using 100% Hokkaido wheat, the noodles
that are dried while aging raw noodles that pursue deliciousness have
a powerful chewy texture that jumps in your mouth. Miso flavor: A
miso soup that is a blend of several types of miso and has a deep miso
flavor.

HFHKRMES—X> Ramen

DRUWBRCIASHEH-OMBH

. TILA—IIRER. NTILE

I o TRIEIK  BEIRBRZIAL

AICERLIEESEICE RE

BRI —TIRIE, PR, usaFZ

<OERICHELTVET,

Curly noodles with a strong texture and
chewy texture, alcohol-free, and halal-friendly products. Miso flavor:
A rich miso soup that shines in golden color with plenty of flavored
vegetables. Currently, it is exported to many countries such as the
Middle East and usa.

EFE wate

HR2tIrI/Mm

Minami Shokuhin Co., Ltd.

Jb383E Hokkaido

S H3RE

Kaneyoshi Co., Ltd.

JAEDEAE pacific saury seasoning

LBEEDSAFEZERN—XT
BETRASGNZETLoKDER
HELTo TOEETHRRBIL
MNTEIEI L. BFAHTHUTE
THRLTY, HBETREHLTE
EX
pacific saury from Hokkaido is slowly
simmered in soy sauce until the bones can be eaten. You can eat it as
itis, or you can warm it in a water bath if you like. Can be stored at
room temperature.

IFT=TDEE scallop seasoning
LBEEDRE—KRETZE R
NR—RTLoKDEBERAHFELT £
DEFTHBRZIULHTEFET
M EFHTHEMTEHTHRY
TY., BRTRENTEET,

Baby scallops from Hokkaido are carefully

simmered in a soy sauce base. You can
eat it as it is, but you can warm it in a water bath if you like. Can be
stored at room temperature.

b8 Hokkaido

¥Xet 7-X7YFTLYEF D03

Foods and Bread Co., Ltd.

TR TRRAR R TLLO0RRBERR /R RRRR IR b foen s oughborefenertion

Ke—BbLEOLTILBEFA
100% D Lo b 3b3bH. EF
EFOILBEX/N DR THRE
EFBlehTEET AREK
LIABOT, ZLTERTEIRY
hHOEEA
You can bake moist, fluffy, chewy
Hokkaido-style bread made with 100% Hokkaido milk without using
a single drop of water. With a frozen shelf life of 12 months, there is
no risk of throwing it away.

BULOITAEDET, PB, OEMSHEA/ (Y BIRARLE 1wl maleyourbread 3, 06N boled besd oenforLyar

AREGHDRALRNBBOT. RLT
BTBIRIDD BN, ERH 20t —
I7AVTTEBRTBDT, 1CSEk
DHIS00HEVSERD YT LDBER
CEHNAZETHRBICEIEY,
PB. OEMAD T2 D/XVTY,
The frozen shelf life is 12 months, so
there is little risk of throwing away leftovers. Since we use a 20ft reefer
container for shipping, it will be delivered to Okinawa at a revolutionary
low price of about 500 yen per CS, which is cheaper than anywhere in
Japan. Since itis PB and OEM, it is bread only for your company.

T IRIE Miyagi

BR&#)IO0MWE

Kawaguchi Natto Co., Ltd.

b8 Hokkaido

HR 2R /Ny HER

Kitami Hakka Tsusho Co., Ltd.

NYHHZXFL—R Mint 0il Spray
NYNEDSKEREBICE D
HUIRARDAAILTY,
Spray-type of Mint Oil. Natural Japanesemint

extract. (Steam distillation) Can be used
as both food additive and aroma oil.

I\YFHRRILR Mint Oil Bottle

NYHENSKETAKRICE DI
HUIERRDFAILTY,
Bottle-type of Mint Oil. Recommended
to use as refill for Mint Oil Spray. Natural
Japanesemint extract. (Steam distillation)
Can be used as both food additive and
aroma oil.

HEHOPIOT—IAB(ARE 707

Aomori yukinofoods,Inc.

LY ITICHEEINHRATING—EH Grilled Scallop Butter Soy Sauce

EROVINT-F FITNI- Bk 7Y
MELANEDDDENLTLEVDEBRST
QERITIIN LYITINMATBR HOfE
FRVSTRET, KENATIT\ - ERE
HEBLINDVERHET, BRI TRDEE
DHTVET, ARBOTRERENTHTT,
Aomori's soul food, grilled scallops with
butter and soy sauce. Grilled scallops tend to burn in 10 minutes or
more when grilled, but you can enjoy authentic scallops grilled in
butter and soy sauce by simply heating them in the microwave for 3
minutes without any hassle. The grilled eyes are made with special
processing. Since it is frozen, it can be stored for a long time.

LS TISHRIIDELE A —T lemon salt

HAOBWVRATICIHPHTIESELL
EVUR AV-TAORFEEMZE
Lico LYV TIDMBALLEITEIBBZ
BOELOEBLPNBERDFETHIE
DHDAET HHEMITRDEEDIT
WET, BRADTRIRENTRETT.
Sweet scallops with a refreshing and
slightly bitter flavor of lemon, salt and olive oil. You can taste a slightly
stylish Western-style scallop dish that you wouldn't believe just heated
for 3 minutes in the microwave. The grilled eyes are made with special
processing. Since it is frozen, it can be stored for a long time.

TIFIE Miyagi

KAEMEH#A R4

Suigetsudo Co.,Ltd.
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il
)

EFREKRT100% LIL=REDTE
COERBNSESENBRAKD
HOSIESTERN- BEEROBEAR
IRPDIFEIBOEMDED LS F
HEHRDRBEKRLVWR—TTT,
Itis a delicious soup that you can enjoy
the aroma and umami of 3 kinds of
ingredients and additive-free and non-colored naturally dried yuba
made only from 100% soybeans from Iwate prefecture and natural
water that springs from the Hanakoiwa layer of Kita Sanriku.

fethor L

IBEOISORRIA-T355t 903 B5 ) et eesupof et )

EFREKRT100% LIL=EDTE

CO5ERNSBEI EDBRAKD

HOSIEST RN BEERDOBEAR

FIRDIFEIBODEMDEDLSF

HEGRDZBZEFDIIEHODEM

EFBIZKDZEZ—MTY,

Easy to use lwate's special ingredients
that you can enjoy the scent and taste of additive-free and non-colored
naturally dried yuba made from 100% soybeans from Iwate prefecture
and natural water that springs from the Hanakoiwa layer of Kita Sanriku.
Itis a dish that you can taste.

HIRNE

MERFEORL. RIERIEHE
MENBEFSBH MR EFL
B\ MHTOHTH, FWELME
ERIBIENTEEY,

mEEﬁ%6*&AD rice cracker on natto

BHEELLRCMWEZER
2\ B RO ES T E MBI T,
A natto rice cracker made by a natto
shop using rice and natto produced
in-house as the main ingredients.

HEEBA Appetizers

EHEEOHBEEKRNERBLL
N=TRIADBHRICLE LT D
LEDDEDBELIITNRD DI
ZLESLTWVET,

Adelicacy of half-dried oysters produced
in Miyagi prefecture with a condensed
taste. | try to eat small oysters so that
I can pick them up little by little.

|FEBALR 21 Dried sea squirt delicacy

BT OIFPRBIERIHTHROER
BRFEITE. ABRIZBDIEPIC. BR
PICAREED LIRS ELT, 1%
TREN-TRIABKRTY, BOEICR
(BHVET, BRZEICVE—-2—-1'8D
9, TVIIIE FrvoHETy,
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 repeaters all
over Japan. Comes with a hook hole and a chuck.



FREE Akita

BRaHRESRE

Inaniwa Koraido Co., Ltd.

@ AJIL—=7F BJI—T
Group A Group B
FREIE Akita

B SHRES CARST

Inaniwa Udon Hanbai Co., Ltd.

FIRHEMRA DMBED RS LA 300g Noodles

HERRELXIC300REOH DM
ASNTWBSEHRAGREETES N
BAR=ZASCATRES LA, HhE
BRANSEEIN TV LEZSNDE
REARTFRRIOHFZEALT B
R=ABROBEERNRELE LT
Inaniwa udon, one of Japan's three major
udon noodles made by the traditional method and techniques that has
been passed down for more than 300 years in the Inaniwa district of
Akita prefecture. With the use of Ujicha, Japan's three major teas (matcha),
which was produced since the Kamakura period, this fusion product
was born and became Japan's top three premium products.

<55 EA400g Noodles

MERORRER  AEOKET
BEIEZEMEDHET, IFADD
LHDEDDRBZEPHIRM
TY,
The light cherry color of the noodles
is reminiscent of cherry blossoms in
Kakunodate, a samurai residence in
Akita Prefecture, and the slight aroma of cherry blossoms makes this
a gem that will brighten up your table.

FREE Akita

B EIRE

Mugendou Co., Ltd.

WENDAESTDAT+ (FS2X)190g Oil confectionery

BADERICRIELERERBTAY VL Iy
CRIF, BREE)VI00%EHEERICERL
1 BEIoFDBDRE LT, MOBECIZL AV
BV IORKNENDES, Ya--RUY
JFY7R (BREE) bTIATUEELOET.
BIRBVFYTZEROBVHDALITT,
The doughis rlled out very thinly by acraftsman and then fied nrice
uﬂ unm crisp and crispy. The more you chew, the more the apple flavor il your mouth. You can also enjoy juicy apple chips
d i Prefecture]twice. I s a thin karinto that fels e chis, i you can'tfnd inthe market A3-fold concentrated
soup that maximizes the synergistic effect of bonito and kombu umami (the umami efect ofinosinic acid and glutamic acid) to
bring ut the deliciousness of Inaniwa udon."Honjozo soy sauce"is used as the base of the soup base. We added umami extract
and manufacturer's exracted soup stock, The registered tredemark ‘naniva' s used asthe product name.

[USTr— i [

REFRICH AR UBAIT invahn inappepresnaionbouith g

ERERHICCE DD AR EARAIC TRANF R
TEBRED Cho SMARREEI T RRIR
FERBILILED NEMAROEN R RKES|E
HUMERAE OBICABmAT TED LIFTEDE
¥ HTLIFRICRER TR OBELRN I
BURCUBSH G BROBEREEEALLET,
Inaniwa udon is hand-made by craftsmen
using the old-fashioned traditional manufacturing method, sticking to domestic
raw materials. By repeatedly "aging and aging" using the multi-water aging
method, the original rich flavor of wheat flour is brought out and the "light
amber" noodle is made over 4 days. After boiling, it shines like silver, creating
aunique Inaniwa texture that is "strong and smooth when swallowed."

*E%!—,E—\ Fukushima
B E+ RN

Igarashi Noodle Co., Ltd.

ARFERES £A100g Frozen Inaniwa udon

BEEE (HTREN1S) TLRLRRERDAZE
TS, BVETTHEARANBD, BRUAAOTL
YIBLRTUTT, HEOREICARHTTISR
BILTBD, X221~ LTRES A EREARE=X
Z1-BfiE LPPTVERTY. ERATLHAY)
OTARIES CARBRLELL (BHEN).
Noodles can be easily cooked (boiled for
about 1 minute) and have an elegant texture. Although it is thin noodles, it is
chewy and easy to arrange other than the Japanese style. Inaniwa udon noodles
are boiled and then frozen so that you can write "Inaniwa udon” on the menu.
Itis a product that makes it easy to raise the menu unit price. We have developed
the first frozen Inaniwa udon noodles in the industry (in-house research).

FBREES £ A/ 1808 Inaniwa udon

BALBOFT, —A—ATRIEONIE
i3 LRERREBRLARTET, BRLT
TRAC E/ IZZYIRICHTLY YL
TUTT NMPFICASTED, $HA. 1T
DESICHISERBERTY . EHRAREE2
E ITREO DL RE BENBETT.
The noodles are carefully made one by
one by craftsmen, and you can enjoy the elegant texture. It is easy to arrange
not only Japanese style but also Western style and ethnic style. It is a product
that is subdivided and can be used for both commercial and retail purposes.
It has a best-by date of 2 years at room temperature and a boiling time of
about 3 and a half minutes, making it easy to store and cook.

TR tbaraki

HASHIVRERR

Kozawa Foods Ltd.

¥R SRBIFHLUERE Deep-fried tofu
AR ERELTIEDEETS
FEBICHTRLET, JRDDIR
WIeABEEDDDMZEERLTH
RITOFIFHE LERERBARIC
BNILYOTHRICHRTIES. 5
FTOBEBIF3IRIBVOELA
It will be released in the spring of 2nd
year of Reiwa after 3 years of development 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 freezing. No need for the process of frying again

3102 (F7) DD Processed soybean food

FEEBMESTAILS—DDTT,
FEHRHENSTERTEDE
T BEDOAYDOHO—KIESD
Ay F—Ea—T1EqR. BYH
T RDDAIL =D DTIHENR
CT-ZIRB¥TY
Itis a healthy katsu made by Tomiya.
The contents and clothes are made of okara. An inner beauty product
with about half the calories of regular cutlet. It's healthy with plenty
of dietary fiber, but it's excellent to eat.

SARAVAIVIF=XYIRAIERE Regional InstantRamen of Japan 3Servings Stypes

ABEFRMEB AR IRICLDETE
REDFFDEIRE, ALBEH S
BEETOTHMS — A KED
SHEEFTON)I—> 3> TER
LTHEDLET,
Dried noodles with the same texture
as raw noodles by aging and drying at
low temperature for 48 hours. We offer local ramen from Hokkaido to
Hakata, and variations from thick noodles to thin noodles.

Plant-Based A&V R4 F =XV LR 6B NoAimalingedetsfegond

[No Animal Extract] [No egg] [No
Milk] 48 B RER AR IRIC L B E 2
BREQFFOHFELZHELTENE
To HFIBES— XV BIEEST—
AVETDTA VT YT T FHEBK
AN SHEETERELTENET,
[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.

f Japan Btype
pan boyp

TR tbaraki

HASHERRNIL

Tokyo Bar Co., Ltd.

FLAKE (#8414 / XL X4 > F — X @] seasoning

BAASTIEORM "B &ER LRK(
FLTWBE =AY/ UL X U TFLAKE ], /%
WA VF=ZDESITH TR NARIIA
DMMNFBRT. EAIYBLBEFP LR T
ICELVERDEATENBERORENS
EEEER LKA N BTATLTT,
The vegan parmesan "FLAKE" is flavored
with "Sake lees", a material unique to Japan. Just sprinkle on salad
or pasta like parmesan cheese. It also contains vitamin B12 group and
folic acid, which is good for women and children, and is an item that
deliciously supports a healthy daily life.

VEGAN RIBRIE Processed goods

ZAAESEDIAEKBNSTE:
E—AVHIEHKETY o XF27h
YEATAR LT = V- BEE
EVN-HRETERCICEENLE
IFEY,

A vegan meat miso made from pea
protein. It can be used for Mexican taco

rice, tortillas, Korean bibimbap, mapo tofu, etc.

HIH I R—Z

Regional space

/\ T34 0H
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FREIE Akita

BRESHABRHIICEBEEERS

Oogatamura Akitakomachi Seisansya Kyokai,inc.

Fresh Rice Malt (L a+-51XEILR) Soft drink

KISLHBIEEND BAGHDR
BERKRIVIIC ETAX2E =
SCIEEOLESABELLY
EHELABRREENEZRAL
TWBDT. BRRRNRICEDH
ICHBITIHTY, HalalFREEEISF.
It is recommended for those who are
concerned about the intestinal environment, as it contains lactic acid
bacteria-producing substances produced by 16 types of living lactic
acid bacteria, including bifidobacteria, in a traditional Japanese
nutritional rice drink made from rice malt. is. Halal certified.

MHBEHITEFE/\vIIFA 1808 Packaged rice

ARED ST E5100%0/\y
IZIEATY MEHBRESHSE
BEFEDKEEV. KA TS
T A —ILBE D /Y7 TR
TY,
Packed rice made with 100% Akitakomachi
rice from Akita Prefecture. All Akita
packed rice made in Akita factory using Akita Komachi and Akita water.

FRIFIE tbaraki

EUBREFX S

Kanasago Foods Co., Ltd.

R (LEE) WZ VR Fermented soybean food natto

60FRINOMEFAAT L TRBRLE
NTELRBRETWEML (8025065
Dp3) 1EEBLIRRTY. BSH AR
B MIEROEGERBEL LT
(REBARRE) EMABICAKENMEL
IFELI SEIREDZED VS LT,
It is a gem that uses "Natto Shoryu"
from Ibaraki prefecture, which has been regarded as the finest soybean
for natto for 60 years. It has a smooth texture and the original flavor
of natto, and is finished with a richer flavor by adding dried green
onions (Kyoto Kujo green onions). We also received five feats.

sulwnbEEmMImEs=3

BEEDLF SN (1)) §9%3 (1
L) AEEBRLTVEY, RERE-B
METSCLT ABARDEHPHAN R
LHENBME TS, 2LIRMLFERRIRER,
F—2ATTRAYDEER L135g, ftt
A=A—ICEEV N+ EERTITY

BLEEIE Gunma

HASHAFIRE

Ohtoneduke Co., Ltd.

SAMURAICHARGE 120g Jelly drink with pulp

20227227 FEELHEORAAD A
VY= YIVBREERAMEBH IR
TR BEADE, LAb/UFOBBRLHE, 2
F=YRICRR LI SRENB LoD DU TE R
o 1O TVE. BCAA(WAT I/ $123,000
gL, WAT/{74—<VAUPICCEOBEI!
2022.7 Renewal A new sensation v Sports
jelly with plum pulp. A product containing about one grain of white
Kaga plum, which is rich in citric acid. It has a strong acidity and a strong,
punchy flavor, and is a good source of salt, which tends to be lacking
during sports. Also contains 3,000 mg of citric acid and BCAA (essential
amino acids). Chew and improve your performance! For the match here!

HBIF=vEFN seasoning

FRERROHZHEHRE S )—Z, T
DIDPHERED, EEETOL Uy
LIzEBk hDDDBOAS L LR
ROEFHOTNTY, A, SR BT
M. EYFICERAEOHTHBLE
ATV BRENBIAKRITY
A seasoning series with a new texture.
Itis a sauce characterized by the refreshing aroma of Yuzu-citrus, 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.
Aversatile seasoning.
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BB cunma

BR&HY AR

Tsutomu Foods Co., Ltd.

BEE 1B Gunma

IRFYESR S

NEGHISHI BUSSAN Co.,Ltd.

FEEIE chiba
&R<ttMandarn

Godo Kaisha Mandarn

SoyNyack (KEZ AIC%»<E) Konjac

CAICRCRICARHERE T, #RROADTIR
HDBBERI LIF O SoyNyack TF, # T
HERIRABDTHENE—V TERTEIAR
BHASTWBOTAV NI ELRNBERIAD
TVET, BH0Y- (E@OH1TId-—BEH:D56
ld) <IN 77— E=AVEIERTT,
SoyNyack is made by mixing konjac
flour with soybean flour to create a noodle shape that people around
the world are familiar with. Anyone can easily handle it, so it can be
used in any situation, and since it contains soybean flour, it is a product
that also contains protein. Low calorie (noodles only 17kal, 56ka per
serving), gluten-free, vegan product.

HEZAIC%< Konjac

CAICRLIFEARTERBRELT
FLENTEDATDOBERTY, £
ABTAICRLICHATHRHMIN
ASHBEOTVBREDOMEKE
MR TEDE LI, BEBICRRZE
A= IINTVTI—EBETT,
Konjac is a popular traditional food in
Japan. We added green soybean powder, which is recognized and
popular all over the world, to this konjac. A low-calorie, gluten-free
product that is easy to handle.

5585 rowe

B SHERFEHE

Gyoza Keikaku Co., Ltd.

SB) R £HALIRU—X Raw noodles
BIELRHSELH, HRBEICTRRD
ARFOEHENES SR LERELISY
Al NEDRVEDWE IR EHRDZ S,
AESCALAREZIETY . LERDNE
TOESLANTIV-ICTRFTEIZTOPY
JREEDET . BEREREERDERR.
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.

SBY T4—HUE5—HA—Z noodles
TIRLIFZLCFARBEEBLTY
BV T1— AV RVRTVEFOE—
BATT, I=b7U—01d, BAADH
BESETVEREEY, HERERI.
=)L EA AN L O VAR= L KEL
AT AR ARV EBHTEDET,
Vegan and vegetarian ramen that does

not use animal extracts or chemical seasonings. Since it is meat-free,

we will support it overseas. We have shipped to Qatar, Hong Kong,
Vietnam, Singapore, USA, Italy, Switzerland, and Spain.

S5 ER Too
HXEtHE<IE<

Hakubaku Co., Ltd.

IVAYDE=THT1 Y ELH E=TYF 2~ (N0 EHEH) Mandan beefstew

FFMBAGOREERE -7 Fa— T
KHEREEDTTVACHNEEY V07
IFMLYEELTEENE L, BEF100% %5
Ao BANIOIOLAD, LAFEBLESNK
BAHELT vy~ LITERERERL.
SDEHLIEBRUARRBORRTT,
Authentic luxury beef stew prepared
at the hotel, French traditional cuisine supervised by the former hotel
chef was born as Mandan's original recipe. Uses 100% domestic beef.
The meat was lumpy and simmered so soft that it melted. Mushrooms
are made in Chiba prefecture and are a gem of frozen food that pursues
more deliciousness.

BFERL=YF=ZEHF~DFRILDED~ Kinu potato sweets pizza

TBFE21-VEHECRETIBEE NN
DAL FTEREDOIVIL YA~ b EEKLC
BRVLECBICRESNIFRICRNBNS
EHTY, HIERHAA—VESIE, CrEDo
fealbybFa-2e®yY7LIF1-RUA
FTANDRVL A M=y LB ET,
"Easy sweets pizza at home" An easy-
to-eat pizza was developed to make the "Silk Sweet" from Chiba
Prefecture, which the developers fell in love with, delicious. The low-
sweetness sweets pizza melts as soon as the caramel is baked on the
sticky shret chews and mozzarella chews.

FRGER Tokyo
B A AL

Maruyama Seimen Co., Ltd.
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UMAUMAZILT> 7 ) —BFEE3—H10fAD chinese dumpling

IINTFUTY—hD T —H AL
DAREFTY MEARDKY %
RICEALE. DB5HB0RED
HTY

Gluten-free and vegan frozen dumplings.
The rice flour from Akita Prefecture is
used for the skin, giving it a chewy
texture.

)12 ra

#ELmEtet

Kamakurayama natto Co., Ltd.

FRE/VRL Natto

“BRFEELEERE R ERLTURL, CF
bOOIL YL, BRMIAZOZZNEFRELER
REBHEZ, WISERENLENSETATES
HERHLL, CEPRBOD RV BN LI
BOT, BFROSCRHOS ETERLCELLY
nEY. RABHEOEHY L THEREITET,
High-quality natto that uses carefully
selected sauce and high-grade small-grain soybeans, Suzumaru, 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.

FEEETMNE Natto

EERSRAZORKRBEEZEA
LIcRKIME . FHREBREORD
BHANELON B, RIFDEK
LESZZOEFFISHL. N1
VRBHNETY,
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.

NE—%58A Dried noodles

THAREFEOLEVWTC EBF
. A3 FmIGHsLEVITR
DREROIDICBREZRNTEIL
T ERDRICHRZIZABEET
ADTIFEICGA . BRIERER. R
T25emICAYRENIESHATY .
"I want to make my own baby food,
but | want to reduce the time it takes to make and clean it up." "l want
to give him noodles to experience eating, but I'm worried about the
salt content." Somen cut into 2.5cm pieces.

HBZE polished barley

TH5% | IFRYHEN K RD4E

HEENTULET, THB5Z1ICIF

AR - FIAE. WS ORI

MNTVRELEENTLET . D

5H5R5X5LEBRERIER

T,

Mochi barley contains four times as
much dietary fiber as brown rice. Mochi barley contains a good balance
of both water-soluble and insoluble dietary fiber. It is characterized
by its chewy texture.

)12 ishikawa

HRmik =4t

Tsukuda Foods Co., Ltd.

HE E3F<BH Confectionery

FIELVKB A O BEIPERZE
Mz MEDEK>3D DRI T
EFEIC. —HREFEFEMIR/NA
St EFEL BB B
DREKEERDEDDE > LT
BEEFOT IR ET,
Katsuobushi and kelp are added to
fragrant walnuts to create a rich Japanese-style umami flavor. The
flavor and umami of bonito and kombu seaweed spread, and the spicy
chili pepper accents become a habit.

SFEKBH Confectionery

EOOVFEVNII-EMAE LT BRI
BILIrDD, YV IMAED EF E LT 71—
H1LOBRIZHEAA, TIRLEDERD,
EMBLTREBBEVVERFET, Y TEY
SRR, LATO-LSE, D7RE
BUHENHD, BRATHEEOBRTY,
Added scented cinnamon powder. We
are particular about additive-free cooking and made it simple. It can
be used as a tea time companion, as well as with ice cream or as a
confectionery ingredient. Cinnamon has antioxidant effects, cholesterol
improvement, blood circulation improvement, etc., and is a product
that is attracting attention in terms of health.

X—RILYT—X N noodles

S—AVBTAZDEEDR—T%
AR IFMIREREDA )Y
FIEE RETEETDOEED
YOG ERELE D TEET,
Freeze the soup as it is from the ramen
shop. The noodles are original raw
noodles manufactured by Maruyama
Seimen. You can enjoy the authentic taste of the shop as it is at home.

X—RILYF7—Z DLH noodles

T—AVBIAETDFFEFDR—T%
AR IFMIREREDA )Y
FILEE RETEEZOEFED
ANDOBKERELE N TEES,
Freeze the soup as it is from the ramen
shop. The noodles are original raw
noodles manufactured by Maruyama
Seimen. You can enjoy the authentic taste of the shop as it is at home.

)12 ishikawa

B S MEHFREERPER

Yubeshi Souhonke Nakauraya Co., Ltd.

ITHMF Citron (Shredded yuzu peel)

WMFOREZ. B-FD-Ek-EE

ZEDFEFICNRLTEDET . &

HDHD. REOAVDEDES

Z. ATRERPRDFEETT HICH

DIRE. EOLBRENBRER

FERBICWELEL,

This yuzu peel is flash frozen to preserve
the color, fragrance, taste,and freshness. After removing the bitter pith
area of the peel carefully by hand, only the wonderfully fragrant and
colorful peel material is used to make the final product.

D06,

TR AEEF (K) Rice cake sweets

B FREARPEEOTAMBT (23R
L) 13 AR THA Sh BT 20 ER
IO TKENET FAETIHFOPSE
TEIXKORE BTLRIHGOB %D,
WP LBTRDBRLOLSICAL LS, $ 5
OEAEREETAMBFINTRLET,
Maru-Yubeshi, represents hundreds of years of
traditional production. The inner contents of Fall-harvested yuzu are carefully removed, leaving
only the outer peel. This is then stuffed with mochi (glutinous rice flour) and steamed in a
seiro (steaming basket). Then, i the traditional manner, the Maru-Yubeshi is left to dry naturally
untilit turns a lustrous amber-orange color. This laborious, diligently executed process takes
about 6 months, so the precious Maru-Yubeshi can only be produced once yearly.



BHIE Fuki

B SRR AR

Takahashi Flour Mill Co., Ltd.

L& T AR LBENIMDZ=T1Y b Soybean delicatessen (souprisotto)

RIFEZE100% TOL ML AXDF
BRT. TOFFHLTHRANE
Yo BHOGHREBMITEOR DK
TOREHT K EZCEK
Z5|H L7 m.
Itis 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.

1=DMELDITE Processed soybean food (Uchimame)

2 (35%0) FHAEHICED3R
MTY, R EYRCEH L LTE
bh&ELic, HERENHI105 LFE<
RIORBERNHORICKI3EAITH
LEMOEKRZSITUTTCNET, #
BBV AEAEMIRG T,
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.

B[ IE shizuoka

B SHHNE

Shinmaru Syo Co., Ltd.

@ ATGN—F
Group A
I
BRIV ITIT1ITVYI—F

Creative Resort Co., Ltd.

D28 (1)) seasoning

UEREEFTENSHOT IV b LTERS
NTVBERBHRE T, LREVEFTRAS
Lon D EGRERLONBOT, CARBHIED
BAYCHEENRVARBOBI LA ET,
BREBLRERLDIFHHEOTRARET
S ERACKRVTB A TEBHRERRE T,
A spicy seasoning that has long been
valued as an accent to soups in the eastern part of Yamanashi Prefecture.
Not only is it spicy, but it also has a strong umami flavor, so it goes well
with any dish or food, expanding the range of cooking options. The expiration
date is one year from the date of manufacture, so it can be stored for a
long time, and it is a versatile seasoning that can be used up without waste.

BEEIFES L SE (BRM2{FE) Raw udon (with hoto miso)

NS5 i hEHZHRD. F5
IS0 TIES 50 AIZ. T 3D
DEMECHICKBEITOHTE
CARDBDT, #HHHHBILHED
KRB LREETY, BEDOSK
HIeoRD LD F S F Rk (T =,
"Hoto" is made by kneading wheat flour
and cutting it into flat noodles, then simmering it in miso-based soup
with plenty of ingredients. Comes with a special miso that is packed
with the umami of seafood.

Group B

R [EE shizuoka

Ay e

Fujiwa Kanbutu Co., Ltd.

@ BZIL—7 HIF R R— 2

&L AYIAO0H

Regional space \}' Online only

I B 1B Gifu

HASHHREE

Umaiya Co., Ltd.

BEISEEE (BEOHER) Sidedish

RRIBHIEBY L THELIRERERETSH
BUVZRTEOHEE), LIRS OTEICHHNER
CLy BIBBRICELCERES, COTREER
BRILHUET, RELT, BRNERCEDIRN
HRVABIETY, BEETTMELEESC
DORERTRENSL TLCORELIFELT,
"Kanro-ni of Ayu" is the signature product of
Umaiya, which was created as a souvenir shop of Nagara River Ukai. Carefully remove
the sliminess from each fish and arrange them beautifully in a radial pattern in the
kettle. This process is called "Ayu Narabe". This is an important process that is
indispensable to prevent uneven cooking and loss of flavor. Ayu is carefully cooked
with Ginjo sake with the traditional sauce that has been used for a long time.

NFILFYFUE REGFE—THL— HHC Beefcurry

BEOTTVRE REFOFTH, FEICH
D Halal REFZFE AL —TT, YL~
YT D5 2287 )L+ Bangi Resort Hotel D
Y= 2ZEV—BHFTLoKDEBLEA
L—1& 2/ 2D W AREY — ICTREBES
OHBNBFRATRRIBEINL—TT,
Itis a curry using Halal Hida beef, which
is extremely rare among Gifu brand beef and Hida beef. The curry,
which is carefully cooked overnight using the sauce of Bangi Resort
Hotel, a 5-star hotel in Malaysia, is an exquisite feast curry in which
the sweetness of Hida beef is mixed with the spicy authentic sauce.

E4[E 12 shizuoka

Ll i - REBILAHERRGRES

Mt. Fuji Export Promotion Cooperative Association

37 LEHDIE Katsuobushi (Bonito)

BERREON OBEEIEIFEANT
HOET, BHEIZLH. ADANY
V—ZXTHEKRLWELZMZ S
HTEIES LD ARLBBET,
MEIBLTCTHIAEITE Y,
Only the dried bonito flakes manufactured
by Yaizu are included. You can add
delicious soup stock with soy sauce, mirin and sauce. You can use it
by adding it until the soup stock disappears.

—&72L FL 7L 15P Seasoning, dashi pack

FERHCBERRE DD DB DIEHIE

FRERBHREITEZERLTVSD

T 2RO LEZRBEN

FIBETY . REL T THBRE

BE. MBLANS Y THIHBETR

IFBHEHVTT,

Since only the dried bonito from Yaizu
and the kelp from Rishiri are used as raw materials, it is possible to
take high-quality authentic dashi stock. It is a taste that will satisfy
you not only at home but also at high-end sushi restaurants and Japanese
restaurants.

B Aichi

WRBRIEHRAS4H

YAMAEI FOOD INDUSTRIES CO.,LTD.

EMEE 245 (HAE) shitake

BAEREAME (OJ. BHEE
) BAEPHEKRICEREDEL
IRVBRD L

Logs cultivated in Japan (logs and fungi
are also from Japan). It has a strong
aroma and a strong taste compared to
overseas products and fungal beds.

KES—F(S2F) BAE soy products

RBORELHOREINER
Tbo NFH U ZEOTERICTH
fE. LB BEARZ 100%. GMO 7
V=  IILT>T)—,

This product is inspired by the passion
from a nutritionist for school lunch.
Degreasing by pressing without using

hexane. 100% Hokkaido soybeans, GMO-free, gluten-free.

&R v
BRaHRAE—EE

Araki Kuni-ichi Shoten Co., Ltd.

BRAERATCORRL5gTAT—I\YJ =217 Organicgreentea

BEREATICTERETERSN K
BUBRARK - HREILIR, 71—y
JIMILELT —RD20/8y 71l %
TWET. Tr— N\ I OEMIFECOEM
OYAOYTIRTLISEDET, BIE
1F13.1000TBA/1T =2 B>TEDET,
Ablend of pesticide-free cherry leaves
and Shizuoka green tea and matcha produced in Shimada City, Shizuoka
Prefecture. Processed into a tea bag. It is a pack of first roast. The
material of the tea bag is Soilon, which is an ECO material, and will be
returned to the soil. For overseas, 1000TB is included / case.

JgEEIETL—2 Ccanned & Bottled Food Products

BETREEINTLAISEMAIZFEILVD
THRABNALIICERICLELL. BITTHL
B RAERRK TR BREHRAOR
[FABTLTHERPHBIRICE LA TVET,
B RERSTHD, bFHRNSEEFDETRD
LTRICUNTEET, (LFARRERITT,
Saba Jiuqu, 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 water 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.

SR e
#2515

YOROKOBA Co., Ltd.

FS5HF—RXMIL seafood
B EEDWNIIBEZKMAIFLT
F—RrHbHEFELT

Seasoned scallops from Hokkaido and
combined with cheese.

KAIGEIN I B Appetizers
LEERET, BEIFTELoK
DR UBES EIF &L o

At Hakodate, Hokkaido, we carefully
seasoned and baked domestic scallops.

HUEF > T+ Processed marine products

SIRINBELRPLTETIHE
AHiEE BREIFaDOv VR
BEICHHIR LR 2 VB4R
BEEDINTEREEKRZ5E
ITEED HIF I EE CHE K
TV ERMBRICHE>TEDET,
Please enjoy the fresh oysters which
grown in Toba Bay where is rich in minerals, with homemade gochujang
and carefully selected seasonings. It using our own sauce to enhance
the spiciness and umami. It is an additive-free product.

#0D7E—3 Processed fishery products

HEDBWRICB EShTLWBHRE
FEEOHEFEVEHIRBRED
RTHREZMMTTBICEDHIFT:
®BETY,
Itis a choice that has been carefully
made over time using an abalone from
Ise-Shima which has been presented
to God since ancient times, with a uniquely formulated in-house liquid.

RIAEY QILT)—2 pizza

[RIAEHF)RIALIRFADSF — ARl BHIC
TREENTY, KU RUEBRLFIENS
[FYEEBFEMEBATED FIIEANBT
LT EFEARIEE 5550 £ E A3ty
LRBROBVERLATVLEITET, [RIVT)-
AN NTLAEBICEDIBHEDLTT,
[Whey pizza] Whey is a by-product of
making cheese from milk. It contains so much nutritional value that
itis called a drinkable drip or a drinkable serum. By adding whey, you
can enjoy the difference in the texture of the pizza dough, which is
chewy on the inside and crunchy on the outside. [Margherita] The
taste of tomato and basil is perfectly combined.

BFY DRIANRE RFDI—FY—2R

URTA/RBVRIA LREADSF— A RAEBBIC
TREIENTY, RERA ROEBRLTIEND
[FUBERRBELRATED, FI1EANSIL
T RAEDEEICRDRBOTFEFRRNE
FNET, (WRFOI-NY-R]ZEEDRERT
BIUREEIALAIERLI PV -RTT,
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ZEE M

=HKEHRN ST

Sanwasuisan Co., Ltd.

SEER BHTTUME Processed marine products

HELEROEICEET DX ES
& ERICHEI TEIBORIETH
FEFELI AOTHHIBER
57, Lo he LRI
BBLENDWERITET,
The belly of fresh red sea bream is stuffed
with domestic wakame seaweed, 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.

HHLIBDA
BRIEZEREISEHUEFER.
BOWHOFEESIICLD ER
HHEL 3Bt N>
LEBTITRICLE LT, #THEE
ICBEBLEDDVEEIFZDT. F
BOSHEFDETATDER T,

KPBRATF osaka

HASHEREIT T

Ajigen Group Co., Ltd.

=EE e
BHENRmAX BRI

Nichiin Shokuhin Kaihatsu Co., Ltd

RNGIvDFEVWETRFEIAL—DFE Maharaja

7eoTc 109 TAE AL — A EHIC
fENBHL—DFR, NEK-1LFH
BRI AR O BIARIRD L.

This is an element of curry that you can
easily make authentic curry in only 10
minutes. Natural taste that does not
use flour or chemical seasoning.

INFGIvDEEWETS BEAL— Maharaja's Vegetable Curry

NEH LS TARE B I BSRIR
HAEROBABEKD WV, BEE
REFEH V) —I—RIL—DH
o BEARZ. LehVbOBEAR
HAEDEFRICHAR TLRUL
TLYRU— L THHBEL T,
Natural taste of wheat flour, chemical
seasoning, non-use of animal origin ingredients. Use domestic onions.
It features creamy roux. Domestic soy, potato sweetness is also popular
with children. It also functions as "muslim friendly".

AR osso
T ESRG Rt

Kanku Unyu Co., Ltd.

JUNICALA

Grill Ninjin Co., Ltd.

R EBBIADE—TSF 21— Retort food beef stew

BIEAEDERET AL Ao 2RBH
STt BENROERES | SHE THE
EROFRXCERBASHRICEDIN
OBUHSL ML NERERR, KS<hYIE
NEFSDBERDFA-TED, —OBRBL
Ja1=Y=BEHDOVEVCENDET,
Grill Ninjin is a western restaurant that
has been in business for 40 years. The second-generation chef, Kondo, has
inherited the tradition since the restaurant's founding and developed retort
pouch products with the desire to "spread traditional Japanese Western
food culture from Kyoto to the world." It contains large cuts of tender beef,
and when you take a bite, the juicy flavor spreads throughout your mouth.

R FRBEIADFZLFa— Retortfood beef tongue stew

BIZNEDERETUMCALAREER T
71 BIEMUROGHR LS ERE, THAGRO
HRXLERBOSERICLHIL LOBND
SLMNUMERERH, LoCDEERATLAI
BEIBEAV L, HCTRODVERICA LAY
Mo BERBEAY Y Fa~ I EFTVET,
Grill Ninjin is a western restaurant that has
been in business for 40 years. The second-generation chef, Kondo, has inherited
the tradition since the restaurant's founding and developed retort pouch
products with the desire to "spread traditional Japanese Western food culture
from Kyoto to the world." A luxurious beef tongue stew with a slowly simmered
beef tongue that melts in your mouth with sweet and tender Kintoki carrots.

FL[E IR Hyogo

HESERA o (REREEEPERTE) ¢,

Tanabiki Seimen Co., Ltd. (Harima area cooperation central city area)

SBHMDEE sidedish

HA—PEASTFERTY o BT IS
PENABEEIEDDELR,

It is a product that contains a whole
fish. We are particular about seasoning
and simmering.

BFRBATEYE sidedish
ADIDBBLEASONETHE
WET, YIHFEBRNZDTL
THERAPTVTT,
The softly body and dashi are go very
well. It's easy to eat that you can eat it
smoothly.

FL[EIR Hyogo

RERmIXHA o4 (REELERPEHHE) by

Toa Foods Industry Co., Ltd. (Harima area cooperation central city area)

HOSINAA Pasta (macaroni)

ERMTHELD, —BENETS/25, BAAD
DICEC 25%, BRORIHTED LIff, #ET
B—0T9710FELIRA0=TY, LIFEE
OE-VEFRL, ITLELESLLEYI0RE
VHZELOET, V-2 R0, EHLIHO0
PR EY. RERERERTXNIHRE
Additive-free and glossy. Pasta that makes
you fallin love at first sight. The world's only "sakura"-shaped macaroni, made
with Japanese technology, is a pasta that resonates with the Japanese heart. Using
beets from Yamagata prefecture, you can enjoy the lovely pink color even after
boiling. The sauce is well mixed with the macaroni, and the delicious taste blossoms
in your mouth. Winner of the "America" Award by the Jury of each country.

GINVTIT)=4YRIINEATIBT—RY GLUTEN-FREE INSTANT TONKOTSU RAVEN

ORI EFERE S V-3
BEATDRA—TDHRERR, XD
2UTYDHICHRLLTEELE
BOWIRIFET, BIMEREZIZH
MAZER. HiTELDORRIZE
FLEDSBVENDHZETT .
Realizes the taste of creamy tonkotsu
soup without using animal ingredients. Vegetarians can enjoy it without
worry. Noodles are low-temperature dry-aged noodles. The texture
of boiled noodles is the same as raw noodles.

LB 18 Hyogo
AiERNHE S (REBSEETESTE) ¢,

Maeharaseifun Limited company (Harima area cooperation central city area)
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Matcha soba noodles Matcha soba noodles

RBOFRFREIALAIERL, B,
T BRICENREE0RRATYT. 2TH
AEERRZEALTVETOTRETRD
LTRRTWERE T EY, BREPHEERE
BENYr—YBRBLARBEHLLTY
&, HALALKOSHERERZEN — 713 TF
Using plenty of Uji Matcha from Kyoto,
itis a gem of tea soba with excellent aroma, taste and flavor. All ingredients
are made in Japan, so you can eat them safely and with peace of mind.
The package, such as the product name and cooking method, is written
in both English and Japanese. With HALAL and KOSHER certification
marks.

JIT27V)—F—XURX—RJL Gluten-free Ramen noodles

K IENWVWLETARM, £563
CLMERITTED LIS \ARm
DINTYT)—=DT—AVTY,
BRAIYPRIE. PLUILF—R
Ml —tIERLTVWAVRLL
THBLENDWITZHETTY,
Additive-free, gluten-free ramen made
with only rice flour, potato starch, and corn powder. It is a noodle that
you can eat with confidence that does not use any food additives, salt,
or allergenic ingredients.

F%$H5330g Marumochi Round shape rice cake

ERELREHERRIC, BAOGHNASH
DERE LT ARMABVLLBHT
¥ REICRREHBU—RALET,
BILETRADREERILTVET, 115D
HENMEIRINTED, HEFHRL—EID,
ASFEH R RO EREREETIET,
Using only domestic glutinous rice as raw
material, it is a full-fledged and delicious rice cake made by the traditional
Japanese Pestle manufacturing method. No preservatives are used in the
raw materials, and long-term storage is guaranteed by the sterilization process.
Each mochi is individually wrapped, so even after opening the outer bag,
each bag can maintain the same expiration date as the unopened outer bag.

TF£3H5 Packaged rice cake (small round rice cake) Petit round shape rice cake(mochi)

1E5 g L& TN <RULP T
RIS NIV OTHEBRFRE R
Vo Flol BRICEDICKKBARPY
Wo BRIZKRDIKIZ T RD T, LA
BEHRICHEME LTERAR R,
HFICL - F—XERED RV,
Each pieceis 5 g, extremely small, and
easy to handle. It's small, so it takes less time to cook. In addition, it
is easy to eat without being stuffed in the throat. Since it only has the
taste of rice, it can be used as an ingredient in any dish. Especially
good with oil and cheese.

BELACOES—XV28 (BEFE) VEGAN Ddried Noodle

IMOBAPTC FPTVSa— A TT—%
Vo BEREARE (5 BB 044 8) 0F
BARER-TH R AR TIEBELHOEE)
BN ERVTRY2-LbEE, BEFLYVEED
TETHETEATT. $274F TN TI-RE1
NN=YT =R Vegan TV — /1 BHTT,
9 cm short type ramen that is easy to
eat and easy to scoop. Two servings of rich liquid soup made without
using animal ingredients (beef, pork, chicken, eggs, milk, fish) and two
servings of "kaedama" noodles, which are familiar in Japan, are very
filling. Microwave cooking is easy and convenient. This product is sustainable
and has a Vegan certification mark that supports food diversity.

CEHEIBA (BINAFET0YTY-) (KALADIEES) (BEEDD) Dried Noodle

EENEMICHFRMF AT A %E
BORAATRLAZTILBRICHAES
DA RIBNMEATEI>TEF
LY PFBHTEET .
Colorful children's somen made with
domestically produced wheat flour
mixed with vegetable powder and white
fish. It does not use salt and can be folded into short pieces and cooked
in the microwave.

EBYE Tottori

BIRE 4t EMEEE

Tabata Shoten Co., Ltd.

FSHFTLSRLY VY (ARMEEILT) dressing

HIDEALY - AR - LICEITAAR
5oEE5%Y - RALHRICIFY—THRL. EX
N=IYF)=TAANEMZT TN~ Bk
DREINY=RLYY YT, FIERFIT, &
MOFEHEENL TS, 5oF&S DRI
2R BROBRERLONBRLY YV,
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. A dressing that has no scallions and you can feel the taste
of fruits.

BIN—Y52F£5T1v7 (BEUVADAILAILY—2R) Dipsauce

BERRE_HHIERHES>ZL50

EHERMELIT 1y TY— R, R

BOAVIFILRY —RFREITA

ATE5->F £S5 AT LI

IN—TkGm. CHETHER

B7ODKIC,

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.



[ L & okayama

Ragmisatt

Kajitani Foods Co., Ltd.

BABDSH—T A Biscuit
FHEUEEDEIFTVETRADY
A=751 1REDSRKT BALELE
SRHNBL LEFOT RV (B E
HE LW, $O970RR) AMBEL
BICRIT T0Ea<ELERICETN
FITVBOY IS —EmTY,
Kajitani's Cigar Fries which has been
made for over half a century, has an unchanging taste and a timeless
taste (exquisite sweetness and saltiness, crispy texture) that "when
you start eating, you can't stop eating it". It is a long-selling product
that has been loved by Okayama residents for nearly 70 years.

BADOIAVHUGTIH Y Biscuit

TaYAVEES EIFfcER Tyt
THILIERREFELVHIHA
[DWETY -

"Kongari baked biscuits" The secret to
its popularity is its crunchy texture and
just the good balance of sweetness.

LI vamaguchi

Hat H LS

Inoue Shoten Co., Ltd.

QDAdw—j
Group A

L2 okayama
s> oas

Sanshoku Co., Ltd.
EFAUBTIES sidedish

ED BB FEIORILRHERT

BEMFASIES 12EMALESTA

UBTIEFSTY o MIEKRRBAER

TART LT, BRETHHEA

DX AGKEZELESCAR<BEELE

HOWIFEFE T,

This kinpira burdock is made using Meiji
burdock, a specialty of Ibara City, Okayama Prefecture, which is popular
for its aroma and texture. By freezing with a liquid freezer, you can
enjoy it without losing its texture and flavor even after thawing.

Group B

EESRIFDI Frozen raw vegetables

BOWLVEEOST /%, RIEZ
HREEICEIOTREREEDEZD
FEARLEL. BARDERE.
FLEOEFEREMDS27 /]
ZEALTVET,
Delicious domestic bamboo shoots are
frozen with a liquid freezer to retain
their texture and aroma. We use bamboo shoots from Ouma in Fukuoka
Prefecture and Mabi in Okayama Prefecture.

1112 Yamaguchi
J0—OS2719ABARE 40

Glologistics Co., Ltd.

@ BZIL—7 HIF R R— 2
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JI5 B 12 Hiroshima

HRAEHHLHA

AHJIKAN CO.,LTD.

FRAEFEL Processed chicken egg

BBOTIRICNT DI TRET
TEWBEMTY, IAKIETE
MEBAETIDT. BEFLYZHFD
BB ATRETY

Itis 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.

Seafood Leg Stick Imitation Crab Meat, Premium Crab Stick

This is a premium style crab stick. The
structure of King Crab's Leg Meat is
completely replicated. Please try our
best and Number 1 product.

LU Yamaguchi
¥k &ttMaazel Corporation 5,

Maazel Corporation Co., Ltd.

LEDHHE Sprinkle

FEohWhh o ZFALBHMNT
RIFEBEAABWPINE . Z50HA
BEDORYEYTELTHIHAV
23 EY,

Using soft seaweed, it can be used not
only for hot rice but also as a topping
for cold tofu, natto, somen noodles,
etc.

EETERDZE (M) Mixed rice base

MEHH ST CRISEE ST T
BEICBEBLEMNDVITEY,
You can easily enjoy it just by mixing it
with cooked rice.

& E 18 Tokushima

X &4LE-yo Tokushima in Japan ¢y

E-yo Tokushima in Japan Co., Ltd.

EREDSTHL Japanese sweets

EEARM. PRREREEER
LTLET, —BASDBERTY,
BLLKRDWTAKFAREREFIC
HEATINTUVET,

We use domestically produced bracken
starch and brown sugar from Okinawa
prefecture. This is the most popular

item. It has a gentle taste and is also used by major restaurants.

Y28 SEEFRE BIUH honey

1ETHok 1R, 1D0RBCUICRBIERLC
BHEOEDSAITEREY TREL ORI
BEEEEHEEELT 71V0&SISEHR
REHEEREE, 2021 E3RTIEAOEY
JAPANAS BEOEMEF BEERHIEREL,
A REMEHEOLSRERRDEHTT,
Only one day a year, each hive is collected
at the right time for the best tasting sumac honey. The honey is then
thoroughly controlled in terms of temperature and humidity, and aged
like wine for five years to produce this rich honey. It received the "Japan's
Treasure, Strongest Material Category, Jury Special Award" in March 2021.
It features a spicy feeling and a refreshing feeling like a satsuma mandarin.

&R «

HRSHEDEHP

Aji no Chinuya Co., Ltd.

E5HBTLOERRA—T2 comnsoup

SABHEOMEETFREKISLA
DT ESHATLEROXDER
ICERALDD. 4TBHEOEFH M
DBIILICELDBREDI— KRG —
JAILBVWRADHBREZ—T 2L
o TWET .
With 34 kinds of pure domestic vegetables
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.

J1—HUEHRZ—X> Vegan ramen soy sauce flavor

SEHERRAERTHERO KT LS
FIBADBSEDERTA—Y7— XV T,
CEDNORRUBROHEEF R BALG
BEBBMORISLAD, 2-7RBMET
FRBANTHZ5FHHE (MSC) £2<fE
5SS BROEHFDOHDLTT,
A light soy sauce vegan ramen with 2
meals that is finished only with the taste of vegetables without using
umami seasonings. The special noodles contain 34 kinds of purely
domestic vegetables and rice jiuqu, which is a traditional Japanese
fermented ingredient. The soup has a rich vegetable flavor without
using any animal extract, seafood extract, or umami seasoning (MSG).

)11 ragane

HREHIhI 1

Sanuki Shisei Co., Ltd.

OMISODAMA Instant raw miso soup

FEEMEHTREINTVBRLIAD
BRI EFEALTVET, £HBICEELE
MAFHEER BENESERBERM
BHRIETTY, BRI, 7AXrE
FRBEORIAT-ARRETVET, BIC
KOL =M =DENS M EV 136188,
We use "Tsuyama-san's miso" manufactured
in Anan City, Tokushima Prefecture. Miso soup made by adding bonito
broth to raw miso is a luxurious additive-free miso soup with active
enzymes. Freeze-dried seaweed and vegetables are mixed in the miso
ball. There are 6 types of toppings that further expand the taste repertoire.

AHE £y b Japanese Superfood"KO'FROZEN Rav amazlesteret Japanese uperoot HOJ FOZEN

KETIESTEREIC DY )L —YH o0
Aofedv—Ryhk, BRI THIZSISEL
IETERORMIEHETY. A5, §E
OREHRPEADRICIENEZOTLE
T BREAOZEICAROBRLBTENE
TWEI FU1 YV I-03BECEVET,
Sherbet with plenty of cut fruits in raw
amazake made from rice koji. It is an additive-free raw amazake that
does not use sugar and brings out the sweetness only with rice. In
recent years, attention has been focused on the health and beauty
effects of amazake. It is a popular product for health-conscious women.
There are three types: strawberry, kiwi, and mango.

LEBEESHHDDOIOYT croquette

BEEDTSTHh DI EFIEN
BRIFEE RVEDTHAHHR
WRIRT L Leh Wb ZfER
L7eaovs 9,

These croquettes are made from
Hokkaido-grown "Kita Akari", which
are actually yellow, has a nice scent,
and are very sweet.

LY PTTEZMEEHAOYT croquette

BFLYITHETSSMEER
BMNEEPIOVTTY,

A simple and convenient pumpkin
croquette that can be cooked in the
microwave.

HI A S FHI% S £ A300g Dried noodles

WOBRBEICLDID HHOH
BISCANMEEIFELT, BTH
fE10~12%3,
By the folding method, it is finished in
a chewy and elastic "udon". Boil time
10-12 minutes.

HIs A& FHIHES LA 1kg Dried noodles

WOEBRBEICIDMATHDE
Mo ATHADBH B TS A
IS EF&E LIz, B TREH6S
Thin udon noodles are made with
firmness and elasticity by using the
fold-and-layered manufacturing method.
Boil time about 6 minutes.
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DRI

Sanuki Bussan Co., Ltd.

)| 12 kagawa

MEREZERRERIEERRS 10

Shikoku Health Support Food Promotion Council

EESREmiFat

Saga Frozen Foods Co., Ltd.

SEABRDS LA UdoninUdon prefecture

FNEETSVRNEITASD
£7%2100%EA L. HEIEDEHRN
AT SIS CATY . &
DEBKEENID BOSHTYIL
YILLEBREAFHTY .
Sanuki udon made from 100% Kagawa
brand wheat "Sanuki no Yume" using
the traditional Sanuki method. It is characterized by its wheat flavor,
strong elasticity, and smooth and smooth texture.

ERE/NEEIES £ A Domestic wheat Sanuki udon

EWE GUEEE) )&% 100%E
AL, BEzE/MNIT. Aot
M EIE IS L) B R IR DIEHEEIR
AT SEATY . NEDED
AR EEVISHIFHITY
This udon is made from 100% 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.

E IR Nagasaki

H4 =Tkl

Dining Miyu

FIEASE 7=V 7")—FBRFT—X Made with vegetables and grans. Pork bone style ramen

BREAFEOFENHETT-AVEMEDELL,

ERN RAENTH L TET. BRSNS, B

CEFEFORR, BEAZ-TR ROIEP, BR

IFRER-ICERBREMA BEREOT-XY

AT EF &L ANERR S 3BBRA-TE

TRV -TRRERUBRRZ-TTY,

I made ramen using the traditional Shimabara
hand-rolling method. Made with no additives and natural ingredients. The
noodles are flavorful and have a springy and chewy texture. The tonkotsu-
style ramen soup is based on sesame paste and vegetable extract, and flavored
vegetables are added to create a tonkotsu-style ramen soup. An animal-free
and faithful reproduction of Kyushu's representative tonkotsu soup.

FLEDAMTR BEKERS =AY E
T FERS—HAITREOH
REHBZRDIRLIBTEICEE
THIHTEDHIFE LT, TRED
FEat. AMNERZThOKDEWN
R LOBHEEETY
It is a assortment of seven kinds of

ramen.You can enjoy the difference in
taste of each Kyushu.

HRXELKIYORAZLK B

KIYORA kikuchi CO.,LTD.

BEFRISEFE Fermented wheat extract processed food

BEANCELENTERIES LRHA -2,
RUEBREYR-NIBRNEIB(LPS- 4T
TEA3VBE) BALLBRATY, Ba%02
FAYIG1TT, EoLKITEITBOTHEEY
ICHERITY. 45, AR EERRZERAH
BOREEHFTVET, (RHES$01-00025)
Based on roasted green tea, which has
been popular among Japanese people, this healthy tea contains three
ingredients (LPS, salacia, vitamin B group) that support health and beauty.
Itis a stick type that is individually wrapped and dissolves quickly in water,
making it convenient to carry. This product has been certified by the Shikoku
Health Support Food System. (Certification number: No. 01-0002)

5”‘%1—% Nagasaki
BHREt3E

Furuse Co., Ltd.

FHEE noodles

BCTHLo DLV 0BZFEAES
ALT—RETEROMVEE UL EYEDOR
HaLEtybLELL, BTREICILERDS
RHOBPLTERK B VELIT 053
CATHRVEGHLVRRFEDS CA, OES
EANT—RICEE BRI ARDWIC,
Athin but firm hand-rolled thin udon
noodle with chili oil and sesame oil is set in a special sauce that is
spicy and spicy. Just entwin the sauce with the boiled noodles! Udon
with a warm soup stock that is neither chilled nor chilled. Add egg yolk
and mix together for a mild taste.

FRENZILES A noodles

FMNENZEH100% EALEMD

ZIDBVBRFIENRAICPIL

WA REEIR E H &0 ZHUCADIL

DEAKETZALIZA—FHFET

To ATEVWETHRIVETHM

FHRLAHBEITET,

Shimabara Hand-rolled somen noodles
with strong "koshi" made from 100% Kyushu wheat flour have a gentle
tomato acidity and sweetness. It comes with a soup with basil flavor
added to it. You can enjoy both cold noodles and hot noodles.

BEZR IS Kumamoto

HASHZRRE

Sugi Bee Garden Co., Ltd.

FUMBICEFDEZEB Assorted rice balls

EBBEOSHKIC. WM OFELR
A OETE. TERIAKDEIC
TOERROETZEV, AKE
DRBEDWIMEEIFE LT Fel
BFLYITROHBIEITENSN
B BENASRBICTFOTT,
We used special soup stock such as
fresh sea bream, mitsusedori chicken, and sukiyaki-flavored rice balls
from Saga prefecture to create a rich flavor. In addition, it is a simple
and convenient frozen rice ball that can be eaten just by heating it in
the microwave.

CEDBADHFI T Western confectionery

TMEEAZEAL. FALFERD
ERCHIEZDOTI Y —ZD
BED R Ny T —JICiE L
MeRRTZIHMFvS<EE
VD HoTEY,
Using milk produced in Kyushu, the
original taste of milk and the low-sweetness
pudding sauce go well together. The package contains the local character
"Kumamon" that represents Kyushu.

BEZRIE kumamoto

NMHSENAF IS5 25— HERESR 111

Kyushu Regional Bio-Cluster Promotion Council

FE 8 mikl tt TEE B WERARFH Edible perilla oil

AXHABERE (0-) /L V) R ECEBAL,
ACEHTY, BROAREEICRDE RS
CLTIESNTBNET. BRE-ELFE
HTHEL MfEEELENOSOERIS
ORETTRIHALLBERACERTT,
EAREARZCEBTOAEALTVET.
Perilla oil contains a large amount of
omega-3 fatty acid (a-linolenic acid). It is attracting attention as an
essential oil for a healthy diet. It is a precious perilla oil cultivated
without pesticides and chemical fertilizers and carefully pressed using
Japanese paper using the traditional method of pressure only. We use
only organic perilla seeds from Kumamoto Prefecture.

e EREARSHE100%F I EDHH] Tea

BHOBADAH TELHFEMILTH
RltLEL EREROFFZEEE TR
ML B DT E0LE, BEOIAR
WBWLWEKTY, KT/ - LB EORE
LIERESAIL, MORICPELLEFOR
BETRIBRTENTIZLIICLEL,
*We processed and commercialized
Jerusalem artichokes grown in the natural land of Aso. *Tasteless and
odorless Jerusalem artichokes are roasted in a rotating oven to create a
fragrant, refreshing, and delicious taste that you will never get tired of. -We
have made it possible to easily ingest the nutrients of Jerusalem artichokes,
which are gentle on the body, with antioxidant effects such as polyphenols.

K53 1B oa
Oita MadetkxX &4t

Oita Made Co., Ltd.
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SSUZFTIEVTA~IE ESWI R Spice seasoning

[FRECHECTUFBREIOOOR/ AR
WARKPEHRZ, ERA ARy
AR/ R B LESBE THEP R ZIRE
HIEZETBAIERATA (LD R
ATH) DEEET, MERREICADNNTBL
(1 EXTRTHEICBVLCBDET,
"Spice for 'No hassle', not omission"
"Japanese-style" mixed spice with powdered miso, kelp tea, and soy
sauce. You can use it like salt and pepper without limiting the dishes
and ingredients! With the slogan "Nansama / Nanden" (anyway, anything),
you can easily make it delicious just by sprinkling it on the ingredients
and dishes and sprinkling it.

SSUNTIEVT I ~E FEIY IR Spice seasoning

TFRECPBCTUFRE OLDDOR/H M
FHEPEAR, EBINVLTHRIIYIZR
IAADS-BEIYIAIC, ABOEETERYT
UUR, ThoA LEN EHARKTY, BATE
BATA” (LD BATH) OASET, #E%
BBIZADDBR X972 THREENR!
"Spice for 'No hassle', not omission"
An exquisite blend of four types of chili peppers in a "Japanese-style"
mixed spice mix with powdered miso, kelp tea, and soy sauce. It is a
"properly spicy" spicy seasoning. With the slogan "Nansama / Nanden"
(anyway, anything), just sprinkle on the ingredients and dishes, and
just sprinkle on it to make it delicious!

HY'E 5008 Honey with fruit juice

PFORTHEROHTITAEITA
AT RTSTORMESZ TN
Z%&MmTY

Yuzu juice melts into the sweetness of
honey, giving you a relaxing time.

L&SHSHE 850g

L&SHeieER, —Hi—HET AT
FEDT, LBEBREDTLLSHE
F1ld. L&SHE—DFDTEIC
BEOE AHTIBATIANTE
TEET—IR— BB IORTAHE
L7

BHLEF
TEEVMFIE. REOBVA
PEEMNFORTH"EKLIICT
fEhofcRIBT" "EKLI%ZE
RUEEBICEDBE TSN " £
Em(AE4E/UL) DBD" 12
TEBATRBTY,

FEITSvo 1145
BAEIFIROBIC LD ERLRE
BREEORETY, BFEASTHOR
WEDLEREAROE LI ICH
ML, S ETICAVEBAKDUARRE
NTVET, LTEORBDEHE LI H—
BE-OBRBKCEDECERG TN,



RIK&ERX &1t

RIK Co., Ltd.

EL® Boiled food

BBETFLE. WNETLEEZE
NI T3> ERLTHKLE
Lic. 5. AB BT CEYIC
LI-EBOBMLERIETY, Rz
NIEIICBLED BB R,
HICAE0EMZBLLEINET,
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.

BEFEDHURFIAHDE takikomi mix

BBETUME. BREERAHLREAR
REBAEET. UBEETUNIL. 85
EFLBEZEALLANAKNREIN
18 (Vv ) TY. RERBOETSE R
ER-RIBEFPIRASTVEY, ME
AHEEEDEV Y ERERLET,
Dried shiitake mushrooms from Miyazaki,
Shichimangoku chili peppers from the Naito family of the Nobeoka
clan, which is registered as a trademark, dried scallops from Hokkaido,
and dried shrimp from Taiwan are used to create a concentrated seafood
flavor. The cooked dashi is a soy sauce base with chili pepper. The
cooked rice itself also feels spicy and spicy.

SRR okinawa

F=E=NL1FT77oM)—HR 2t

OP Bio Factory Co., Ltd.

Pavlova MCT+(/NTANI LS —T1—FF2R) healthy food

Pavlova MCTHZERL TV HMERE/ 700,
RELIER. BAERLCHSHESINTVS
TIEYVFURBEELTVAIL, 2L T, 618
BULOSHARERNEBATLACLIRHT
7. 1AS6HICI. 270mgD/ ST 0N EMFEER
LTHD, 3mgD7IFHVFVEEELTVET,
The microalga Pavlova used in Pavlova
MCT+ produces a high amount of fucoxanthin, which is reported to
have antioxidant and anti-obesity effects, and contains more than 61
different nutritional components. It is a feature. A daily serving of 6
tablets contains 270mg of his pavlova algae powder and contains 3mg
of fucoxanthin.

INTONRLYS S dressing

BBEO2)T > DBIEBACARD IO
Ta—ALERLYS VI TY, HBD
BTEENIHREEENTONDR
WFEENL ElcghFrexi—%
BHOELRPHEDBMNCAVEHD
ERMRLY S I EFTVET,
This dressing is produced by BACAR, a
famous Italian restaurant in Naha. Taking advantage of the flavor of
pavlova, a microalgae that grows in the sea of Okinawa, the combination
of fresh onions and vinegar creates an additive-free dressing that is
both refreshing and full-bodied.

SPHEBIE. okinawa

HREHFFI VR

OkiLand Co., Ltd

=SB IRERES/NEESE Xiaolongbao (grilled)

NEDREROFrAY ZFBET IR
(&77-) e RALEEASOBANESE
HAVIFNELEEDERHIRICTH
B HROTATHBEHTRICTRERICE
HREERRICTRATIVIZTVEHR
BEEZYTULERERELTEDET,
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.

18— chilioil

BENSEEEANIIER. N\BE.
SFEVBREDEFEREIATLA
ICEA L. EBAUDFILOA
BXRBOZ—HTY IR0 AL
CBICHBESZERLATTIV

Tai Loong's original Taiwanese chili oil
that uses plenty of spices such as Chinese

pepper, star anise, and cinnamon purchased directly from Taiwan.
Enjoy the unique flavor and addictive spiciness

4331»77v—7
Group A
IR vy

a4t IR

Kawakita Seimen Co., Ltd.

GlutenFree ZIF¥3E Rice noodles

AMEOKHEEN FLIF-0F, BESHA
B Ty oR0%. SRERERERTATY
BREICHRLTVE 3R KFEOEFY
CLRBRICOBoL LD LEREICHL, B
BEEHOBETE, 2-TORMEOZHICE £
NBEHLREREBEINTYT)-HBR
A product that uses rice flour from Kyushu
and can be eaten by people with allergies, health consciousness, people with
Cearic disease, etc. who are conscious of improving their constitution. Miyazaki
spicy noodles originated in Miyazaki prefecture, with a chewy texture peculiar
torice flour and a smooth texture on the front. Completely gluten-free product
without flour contained in soy sauce, which is the raw material of soup

MIYAZAKI RICE NOODLES 5—X> noodles

BAROAMDEKTIESTZVILY
ILEFEFDT—A>, FIRERTH
D RRHCETLIL¥F—E 28
BREROYILTYIU—FTY

Smooth and chewy ramen made from
rice from Kyushu, Japan. Itis a gluten-
free noodle with a new texture and does

not use 28 allergens as raw materials.

Group B

SHABIE okinawa

HENLEEREMN R F02

Okinawa Ham General Foods Co., Ltd.

EFETUS Processed meat products

[TUBILIBBROILT, Phoh<ER
ATHBEIEOMYEY TP HBRSE TA
TRCICEVET. ARRIBENEREE
EFR-Z0ALTRRAT SN LT
EhLDOITUBOEDIFICRDES, BEF
OAKEXD L LIROBBAEHTT.
"Tebichi" is pork leg, which is boiled
softly and used for toppings of Okinawa soba, Okinawan-style oden(Kanto
cooking), and soup. This product is a "boiled tebichi" with a refreshing
taste of pork trotter with bones stewed in a sauce based on black
vinegar. It is characterized by the flavor of black vinegar and the texture
of the crispy skin.

=P —2MREE Soft drink

TI—F1TEo>ETD LI h
BREERHAHETY . BEEEPE
FRICELZ—RHNRRSEREE
BIBIUT VB CEBROE (BRD
DFRE) DBEICRIIDIGABAID
AT HEEMRTRMATY
It is characterized by its fruity and
refreshing acidity. It is a food with functional claims containing "citric
acid" that reduces the temporary feeling of fatigue that occurs in daily
life and after exercise, and "GABA" that helps improve the quality of
sleep (depth of sleep).

SRS okinawa

BREUHBOMFRLIIN=—

Japan Food and Culture Kakehashi Company

AE—V B Y53 smoked shima-tofu

BROO—ALT—RIBES

A Z3HME. R EEBISEITIAA

THMIE TR, HFvTOETE

LTERERICHLE L BRO

RULWEDLEBROEKRLIOES

HELDHET,

After soaking and ripening "Shima tofu",
the local food of Okinawa Prefecture, in miso (bean paste) and koji
(malted rice), we have finished it into a smoked and dried product,
smoking it by using chips of cherry wood. You can enjoy both an excellent
flavor of smoking and deliciousness of tofu.

BB =L~ 55+ & =97~4= Thick cream dessert Chura FitSikuwasa Citrus depresse)

J)=LF-2&fo RO CERLEERIC, £
DBRESELGITLTOHMBEDY—I7—
H—kERLEY— 7Y —RHEEDET
BEPHBY LT ML EIFELE,
WES LCTREAZ A —VAMED W e 0
VHBEFNFREROFLL T~ T,
A colorful cream dessert is made by
combining the dough with plenty of cream cheese and the juice of
Shikuwasa using Okinawan Shikuwasa that enhances its richness. It
is a new dessert made from the desire to make a rich dessert unique
to Okinawa.

@ BZIL—7 HIF R R— 2

&L AYIAO0H
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IR iy

HX et SUNAOBIZE

SUNAO SEIYAKU Co., Ltd.

bebeco £2Z¥FEL/N— chicken liver powder

ANEOFELBL \-EEBUHFSL. FCL
SABVBRUDT, FEIL/ U LRI PER.
RRBLOFBERHZS. bebeco £ LHIR
Y=2W IXDFLHADBUNDEFNT:
100%EERHER- T2 ERNOBARHFE
AR ERHE V7 TIYVIRTTULES,
Whole powdered fresh chicken liver
from Kyushu. No preparation is required, so you can easily supplement
nutrients such as iron, zinc, and folic acid. The bebeco whole baby
food series is powdered baby food made in Japan that uses 100%
domestic ingredients and is completely additive-free. Ranked #1 on
Rakuten Ichiba, Yahoo, and Amazon.

bebeco 3L EHR fish powder

1INV A (BE) 2 EBLMKIC, B
DD BTV IBP ALY
Ly DHAEPALR Y OREEBEBVLCHRE
¥, bebeco BV BALE S —XIE YYD
FLHAOBVDSEENT100% EERK
B TR0 BREHFRARTT.
Whole sardines and bonito (bonito

flakes) powdered. Just by mixing and pouring, you can deliciously

supplement nutrients such as protein, calcium, DHA and EPA every

day. The bebeco whole baby food series is a powder baby food made

in Japan that uses 100% domestically produced ingredients and is
completely additive-free.

SRS okinawa

BRasHRET

Okinawa Vient Co., Ltd.

JABE B —07—H—100 Citrus depressa 100

JELFUNEBEBRIBNSIIAD
BUDS—O0—H—ZEILHED
RYMRMUICED LT, BER%E
RUITNBHICKEAROE M
TY,
The green Citrus depressa from September
to November, which is rich in nobiletin,
was squeezed together with the skin and packed in a plastic bottle.
This product is very popular among health-conscious people.

FEEBENBEIDERE

RERETREINLTLSSV
R ERHELICBREFTY,

SRS okinawa

RREEZIAGAR hE E10

Agricultural Production Co. Ltd. Nakazen

TIRRTRINAZRKBRIN AT FIL Spice seasoning

BEY—)7i— BUIDBL. 7177 FRLEE

BLTBNET, OXERNED Y~ 0% —Kif

FEFRORALTVABL A LI HIZ ML

T\ ALOBFFLUATESEIVIELED

NTBNET, 07177 FREERARLTL(fED

NTLBRETEORLIANBEERTY,

We use prefectural citrus depressa,
island pepper, fifachi, etc. O Uses Shikuwasa skin powder from Ogimi
Village O The island togarashi used is small in size, but it is said to be
two to three times as hot as the mainland chili peppers. O Fifachi is
a spice that is often used in Ishigaki Island and other places such as
Okinawa soba.

=52)L/=100% Drink

RRUAZ/ZRRRRETITOBATREINT

WEY, RLVWEH-RBRONTEEN/ZREL

BREABONT-DE5CEETVET, NS

NERREHBOTHICEREN. 3nAME HelR

BIEREANITIN/Z100%TT, BERNORE

FHTTHSROLTHBLENDVEEFET,

The raw noni fruit is harvested on the islands
of Southeast Asia. The power of the earth and the sun lives on in the noni
fruits grown by the beautiful environment and the power of nature. The
harvested fruits are sent directly to the factory in Okinawa, and the juice
that has been aged and fermented for 3 months or more is 100% Miracle
Noni. It is an additive-free health drink, so you can enjoy it with confidence.
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SHABIE okinawa

#%3X&4tHoney Fusion

Honey Fusion Co., Ltd.

NYRXAN== &7 —1— Manuka Honey & Shikwasa  Processed honey

Z1-Y=FVREL0%E2TIINNZ~
(MG0220+(EF3) L ABEES—I9—4—TF,
S=o—H—ORPHE/ELF VL IIVE
HEEICEENTUT RPEHEPEN-£0%
R HRERRCRRLBRICORVCINT
WES, RO A TVEVDTRORS,
100% Pure Manuka Honey from New
Zealand (using MGO220 +) and Shikuwasa from Okinawa Prefecture.
Refreshing Shikuwasa It 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 antioxidant effect. It is safe and secure because
it does not contain additives.

4871 —ZRF17)L— Okinewa Freeze dried fruit Freeze Dried Fruit

BEONOENILIIN—YET)—
ARTALTREORODAL S —
Z2FyIh R END E LT, REM
DDIT%IFFE L. K7 1F98%MRE
LTHZDOTHFRIARORL, 8D
IIN—=YHVWOTHELDFT,
Carefully freeze dried to preserve the full
flavor and nutritional content of the fresh Okinawa produced tropical
fruits that are the only ingredient in these delciouly healthy snacks. The
process preserves 97% of the nutritional content of the fruit and removes
98% of the water content giving the final product a very long shelf life and
letting our customers enjoy the tropical flavor of Okinawa anytime, anywhere.

1B okinawa

HREHIFET—X

Makiya Foods Co., Ltd.

$LHEI|TF Amazake (Sweet Sake)

WrAERORMIC DD, EHL RPN
BIEORRTY. BRERM, 71V 3-10%, RAL
EoTHEPIRLYVBIE LA BB MEDTH
EERLTVAC LD RSHRHTY, HEORETH
BLFEEDY )7 - ANTEDEHKTINT
HFHPTCIN-T1—BRDVIRITEDET,
We are particular about the local ingredients
of Nago City, and we are proud of the deliciousness and ease of drinking.
No sugar added. 0% alcohol. The main feature is that it uses red yeast
rice manufactured in-house, which gives it a bright pink color. It contains
Shikwasa (Citrus depressa) from Nago, which is a specialty of Okinawa,
and has a refreshing aftertaste and a fruity taste that is easy to drink.

RETI—VEE (>—0T7——)
T —VEEE—IREITKEE GRIEE) IChy
R —YEBRFRAARD, KB Rt %
RETERMICIERD TR 7L — V)
BRETZOLOEREIE U REH
TFo 20T, IN—T4—HBEDLHED
WHFIDBNE B TEDET,

SHABIE okinawa

BiEk guava entirely %RX&4t (o,

Ryukyu guava entirely Co., Ltd.

HRBEE I TNFIEaA—L puree

HBRSFIN (BELTA) DK
2L IEVAVTESEYIIT
NDANZERD L TEIENT 2R ORE.
JTNELWERDOAMIEETRL
THEFE2—L T, JT7NE
BOEONODHRIZENDET,
This puree is made by removing only
the guava's dents and seeds grown in the sun of Nakiji Village, Okinawa
Prefecture, leaving stone cells with a guava-like texture. The scent
peculiar to guava spreads in the mouth.

E>90T7NEaT7CE)—
HBRSFCHN (BRILETA) DX
Bz L\ IEWAVTE VoY
FNFE2—LTEDE LTz, EX
SV CTo XD TAMERERDOE
BEU—TY.

‘FF.‘E%,L% Okinawa
BIR&1tB.AR.

Limited Company B. A. R.

BRI E ZHIEMA Japanese black beef

TRICTBETRo Ay M CASARLERIC

LET, CASARISHIEN ) 1< BREBRHT

ICRBREN TR, RROZOHE (ER L HER

FECTEREHR) AN MBI ET,

HRLK ESHOENBEAOR, BRICADEL

AHESTE A ORS0EHIHDZET,

At the factory, we will cut it according to your
request and freeze it into CAS to make it into a product. CAS freezing causes less
cell destruction and can be stored for a long time without losing flavor. Reduces
food loss (reduces waste by defrosting only the amount used) and cuts costs. You
can enjoy the true flavor of wagyu beef raised in the rich bounty of the Suzuka
Mountains and Lake Biwa with feed formulations that match the growth of the beef.

BARZTa—2R Eatable fruit juice

L2TOBEN. LHEERRZFBLTVE
To REFTH BPE (BBIERO BT
RTEY2-AKLTVEDT, BREM.
FINEFERD. EMTOEEEELODD
J2-2TY, YAAY A= —ARBAL])
DMERTORERRTREY1-2TT.
All products use fruits from Yamanashi
prefecture. Not only the fruit, but also the skin and seeds (excluding
the thighs) are all made into juice, so it is a juice that has high nutritional
value and does not use additives, so you can enjoy the ingredients as
they are. Muscat Bailey A is Japan's first juice with a functional claim
for lowering blood pressure.

4812 okinawa
#XS&+4t 478 COMPANY

478 COMPANY Inc.
BYID>—o5—H— Citrus depressajuice

BHS. ROBAICIE BNPTVFT
AV RBIE A DB EIC
BENTVBDNN . BEIRDD—
D/ELFVIE MEEERVIELR
MEWEAD' BB LEDNTED, Wb
BT VFIAOVIDRRRETY,
In particular, the skin is rich in antioxidants
that are effective against fatigue and anti-aging. The feature is that it
isincluded. 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.

RENER. RE

HRBEREDREEESMKR. B
BICARDET BAX—H—AK
FAE\IBOET

BF-O—k—

Beverages / Tea / Coffee

SHAB IS okinawa

JeERESHR S

Hokubu Seito Co., Ltd.

HXRST processed brown sugar

TESSURROFEREICHEEIC
HBREREEZRS. JJ0H3
A%KENBHREZITOMI
L

Sugar cane-derived raw sugar, molasses,
and brown sugar from Okinawa are
blended to create a rich, flavorful
powdered processed brown sugar.

HEESUE

ERTEZPHAHIOIUME
RS TIZLE Lo, IS
OB FBPHEHIAHH
<7

18 okinawa

HASHTE

Yosemiya Co., Ltd.

FEMES —Ho—H—5Ri+100% (5K) Frozen Shikuwasa juice

ERNDY -7 -FitEE0FEF 29 LARL
FLT FNBRDSCEHRDZ A, V=9 —%
ROFOOBED, BPDBESE, CAIVI0RD
REDVERLOSERTY, TETRELALTE
LTUBVENEART, BROEEEE KAV -
Ir-H-ORRIANF-%EDEEERITLET.
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. Enzymes are still alive. We will deliver the energy of
natural Shikuwasa as it is.

BXEE RO RO Domestic pork cartilage stewed in sweet soy sauce

RHEFRELoKDERALRBIERA
AL FZEDK Lo DRAFRAAA
TERBRIE, BT HIoRD A>TV
DT, BEPEEE—EITEDBET
TERMTHEO—MAERENDET,
BOBEFOMETEKLVER T,
The cartilage that has been carefully
simmered with condiment vegetables 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. It is a simple and delicious product that
you just warm up.

FRIRIE tbaraki

ABERKAS4H

Sudo Honke Co., Ltd.

FRARBEEHHERE BEB-£4 satonohomare Kurogane

HRR TFFRROEODEHIC
FEWLonbelLicEkbLWoxEd,
PEHE C DA Bk,

Dry with a deep and firm taste with
aromas of pear and ananas. Excellent
compatibility with meat dishes.

EEHRASERE B2 ERB £FEE Kimoto Satonohomare

ON—k-N—HA—NEDOEET.
IJNd—=Za0BaCiE. IWC
Commended, LohD L7cBkHLY
T, REHRL fifl. EOIFEL
RYRODEDL VYT 14— Fv7
XILRDED,
Robert Parker, in his book, raves about
the white of Burgundy. IWC Commended. Firm taste, long finish and
delicate. The scent is a blue fruit scent and a woody and caramel scent.



ERETHR Tokyo

MIEEHA S

Ogawa Sangyo Co., Ltd.

@ ATIL—=T
Group A
I B 12 Gifu

EEE

Kofukuya

Group B

£% TSUBUMARU barley tea. barley tea.

EEDRFAZERETEMD
LIcRIZERTY, MBAROTE
HZANY IR —H— ROV EE
BLESH LoD D EERARD
BREEFEDZRMBELET,
Round grain barley tea is made by
roasting domestic six-rowed barley
twice in a stone oven. The newly developed non-woven triangular
pack allows each grain to swell effortlessly and extracts the original
taste and aroma of barley tea.

ININDEZERDRTTIL— 57K /BB LA barley tea

DIDRDEEFVIER, KL THHE
RELEVIFSE BT DICTEIC
BHERDVELLASABEDHBVELS
IS L& LT TULE =D BRVOTS
FRNSBEFDETLRLTHEELL
DOV ET kP BRICRETT,
Barley tea made by crushing crushed
barley. Unlike conventional products, even when water is drained, the
powder is carefully shaken off to eliminate powderiness, and the finish
is such that no squeaks appear. Since it is not allergic, anyone from
children to the elderly can enjoy it. Great for hydration.

B2 shizuoka

F1=XN\LILY

Teas Hallelujah

KIAE HSBER Umami Oolong tea organic oolong tea

BARYAHSEENLTEH I ERLSNBERNO
BRTY, BATRERBLVEREORERTY,
RHEOIRCHVENLLon DL T
¥, HIEGEVERR AR TRAOFIMIS RIS
NTWBTOERMER, 720 LI O—BIUIRSE
OREICAVSNET, /T —JISENEE IR
Itis an additive-free tea that you can feel the
"umami" born from Japanese food culture. Organic oolong tea is still rare in Japan.
It has alow degree of fermentation and is characterized by its sweet aroma and firm
richness. Unlike other prefectures, Shizuoka Prefecture prohibits the use of additives
in tea by ordinance, so it is an additive-free product. A portion of the sales will be
used to protect the local environment. The package is being produced for overseas.

KIAE AHHIZE Umami Black tea Organic Black Tea

RAOHBLEEFHLLDEN SRR, B
FEBLE—IFMLAVEBOAN S~ 21—hRY
V7, BRI B TROLIBENEH LA
&9, HRCRLBERIAATRAORMISRLE
NTVBIOERER, 780 L O-ISEERE0
RRLBVSNET, IS —JIEENRIE R,
Ablack tea that does not require sugar and
brings out the natural sweetness and umami. The ultimate healthy sweet drink
with no added sweeteners. As it matures, it will give off a floral scent. Unlike
other prefectures, Shizuoka Prefecture prohibits the use of additives in tea by
ordinance, so it is an additive-free product. A portion of the sales will be used
to protect the local environment. Packages for overseas are under construction.

TREBAT ryoro

HASH BB DR

Maiko's Tea Honpo Co., Ltd. (Maikotea Japan)

EELLTHDE OE (B2EE) A chocolate candy

BHEF CKE) 1L FEBBLIN—C
ERHPAFE T IBEFT. &
DETLIESED T L. BLIH
DLAITET, HoveLicEbu
BRFE T VE—2—DZVERT
To ID1DERRICBEOTVET,
It is a sweet made by soaking gyokuro
chokore in okaki (rice cracker or baked rice cake slices), and if you roll
it on your tongue for a while, the choco will melt a little. It also has a
crispy taste and is a product with many repeaters. It is individually
wrapped one by one.

KELERE (T4—/\w) Tg X 1248 tea

BUEBICELVL. FUVEARTKE
LEKHELAIE ToFD e LIchE
L. EBIBEAPHBHEH A
MR To>IDE LI ERAHD R
B BKEBHREREZITV. BIFIC
BEETARLLTETIHTT,
Cool and refreshing water-drizzled tea
that is great in the hot summer. Mizudashi tea is characterized by a
refreshing throat. Gyokuro has a mellow sweetness, and sencha has
a refreshing astringency. The bright light blue gives a cool feeling and
is recommended as a cold tea that moisturizes your throat in the summer.

EDQTHAMMBED—ILR T2 —FSE Coffee drink

ZOFSNE BOETAVRNVICEDI-IRT
J2=1-t—, VL& SORTHRSERLIEDT
AEINE %, LBEOZITKT, LaChea-
R7Y 2= (kiH Uit LE LT F5 ERMLETT
FACT AVAFeEIEREERDERLIRE
EREBOBAENDIN-T1— BV
Cold brew coffee with the softness and
aroma of snow in a wine bottle. The coffee is cold brewed with Hokkaido's
snow melt water. Miyuki: Snow-aged "Ethiopia from Irgachafi" The
fruity taste of mocha with a complex depth reminiscent of the depth
of snow.

EDTHAMIBEE) —FADF Western confectionery

LM, HEEA)IHBOSOF
TRARSIEI-E—%ZTLVRL
CEOLSARTETBRTOBRDIC

T EFfea—e—EU—TY, B/

(FADE) i (RDOSZ) D220

ZATTRALTVEY,

A coffee jelly that is made by blending
coffee aged in the snow of Shirakawa-go, a World Heritage Site, to give
it a snow-like "melting" taste during the winter. It is available in two
types: sugar-free (morning snow) and sugar-sweetened (night snow).

EUERRF Koto

HRUEBASH

Kyoei Seicha Co., Ltd.

Matcha Morihan Matcha

Matcha Morihan-1A35 & T520 7L —F%C
AR REORBUEREAVTRELRE
L2, BAORFRERREORE THE <K
EEH3000/8/g U T ABEE R >R
CEEISLT. ARBERER PR E0RE
REEEEILBROCRELAETT.
Matcha Morihan-1to 5 are available in
5 grades. While maintaining quality using our unique sterilization
technology, we guarantee the Japanese powderedsoft drink standard.
Upon request, we can also propose products that have acquired organic
certifi cation and products thatcomply with Taiwan's pesticide residue
standards.

¥ BAOERME Tr—/\wJ 2.5gx34p Teabag

ERBRBEOEERMOAZEM, &

DRHOBARDED EFRHERDH

MeFRICBELABITET. BB

LkKELEBESHBETITHTY ., =&

TA—=NYIEFERALTVBDT, &

EOEGERITHETEET.

Uses only organically grown domestic
raw materials. You can easily enjoy the harmony of the refreshing scent
of sencha and Uji matcha. Both hot water and cold water are recommended.
Triangular tea bags are used, so you can extract the umami of the tea
leaves.

SRR oo

HASHREEE

ROKUBEI CO.,LTD

VTN AN S UBHERR Single origin organic matcha

BREOZHRRIE. 77— AMN-A
A (—BREA) | (FERE RERE
OIVINAIDVERFRTT, 108
BlECORENHD. CELIISLTEHE
HHOELET, V71T UMIEBTT
AR—NI SV RERIEHARETT .
This is single-origin organic matcha
made by a contracted farmer in Kagoshima. There are about 10 kinds
of varieties, and we will pack them according to your request. Private
brand commercialization by clients is also possible.

FIREFANTF—/ Matcha cappuccino

ARRIOBMFARREIAL
ANER LI RBE B RbD WL, 7
U—S—maMbeINT . HRE
DIEWHEEDVNDN—EZ—HY%E
mTYo
Afull-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.

@ BZIL—7 HIF R R— 2

wL AYITIDH

Regional space “7 Onlineonly

B2 shizuoka

BR&AHII—RAE

Kakegawa Ippudo Co., Ltd.

ABRLMBE2ARF T Beverage

DA% LN BRAENOREHZE 05
DELHHTT, RENSAOEE ENES-
BEEREHKEL. LBEFHLOEKER
W IRy TARTLK DI NE LT,
BE¥5 BREENORRIAT (21—~
TT. BRIETIS0MIRY IR BHDET,
"Chilled coffee" is a rare way to enjoy
summer coffee in Japan. The tea master carefully selected the brand,
the degree of roasting, and the degree of grinding, and carefully extracted
it using the nel drip method using the spring water of Mt. Yotei, Hokkaido.
Aspecial iced coffee was born in Japan to brighten the summer. There
is also a 350ml PET bottle as another standard.

1E5 CEMBE T —/\wY coffee

IESURMBE, B5CREMBEETLURLE
FLLIrVLORANTT, FELLIESL
ZOEDL MFORABDHBHEDL\, HBT
ICRBEBROXKLEEBRITLETIBABH
OBRER-BEROLEHDOETEN
FESCEMERE, 0. BELAHTTL,
Hojicha coffee is a new genre of drink
that is a blend of hojicha and coffee. The aroma of fragrant roasted
green tea and the deep taste of coffee. We will deliver you unexperienced
deliciousness! Please enjoy the Hojicha coffee made by a special tea
shop in Shizuoka prefecture, one of Japan's leading tea producing
areas.

TEBAT Kyoto

Jack Farm

Jack Farm

ORGANIC SENCHA sencha
BEROERROTENGE Ho

ToEDELEh L, HAH KA
DEE. AyFVE L. RO—%5%
ATV,

The original wild taste of tea leaves. A
refreshing taste, a fusion of sweetness
and astringency. When you want to be
refreshed and take the next step.

Japanese Roasted Green Tea Roasted tea

BRERODEOLIEMOEO DR
o BOHAREDLWV, USYIIL
TV BEOSHIC,

A fusion of the natural scent and the
roasted scent. Light taste. When you
want to relax, use it as a daily companion.

FEIR oo

BRGNS 4L

Nichibei Coffee Co., Ltd.

TEEMBEAILF25—0—E—1)—2X Regular coffee

dA—E—HEOEEMBD E 54
F1bSEEFNT SV, FLIT
LILYR O1VILTLYR &<
DRETLVR30EEU L XML~
20 7B £ % %4, 200g.500g
FOIY—I ADSIHERIRE .
Abrand born from the coffee town of
Kobe, the birthplace of coffee. We have more than 30 types of blends
such as premium blends, royal blends, and charcoal making, and more
than 20 types of straights. 200g.500g can be used as a packaging material
with a logo mark.

T EMBEERIL ¥ 25— —E—1)—X Regular coffee

J—E—HFEOFETMBO E5%
FIDSEENTIVR, BER+
NATL—RRRIRE G5t 1078 %
fifio BWHRDIRITICITIF A VAL
B FBMANCBUEEIE A
SEETHARERERLOET,
Abrand born from the coffee town of
Kobe, the birthplace of coffee. A total of 10 types are available, including
regular products and high-grade brands. In an era when it is difficult
to go on a trip, you can enjoy a walk in Kobe at home while thinking
about "Kobe, the city of coffee".
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FIZ0L1 1B wakayama

HASHFRREE

ITO NOEN Co., Ltd.

FNZNLE wakayama

BN

Maruso Co., Ltd.

EHYE Tottori

B EHIMBE

Sawai Coffee Co., Ltd.

EMEDFEEY—IL—RPT jam

AMRLREHBORT LR TERAT
fEofeN—YL—RTY, HIEZHTRED
HAEDEEEITVEOTLOIKABLVRYD
HARKDVTY, SHKH210EEHZ0TR
RERTHEELAHVERITET, 3-0O9/%
DERELANS Y THIRAEVTEDET,
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. It is also used in restaurants with stars in Europe.

100% Ea27RHKY Seasoning vinegar

LB EDTD100% R, &
WPHEIHOCFRMARIEZEV
BVBEIEDS| I TRELTS
FIRLTET W,

100% fruit juice of Yuzu-citrus from
Wakayama prefecture. Please use it as
a complement to various dishes such

as pots, grilled fish, and Western-style Japanese dishes.

[ L LB okayama

BIRa#BHERRRF

Kaitaen Kurosaka Tea Co., Ltd.

HEEEMRTEBM VI VTS L Soft drink

BHBEFNROBBERILISITT,
IVEICEBRABHDRIHEET R
BRTBRRLLTRE -ZEINTVEY. B
BEEFPERRORHFRERALET, KIE
—MATESYT ARLROBRRET T
FETEMEBE ORTOHTTETLET,
A plum juice drink that has the effect
of reducing 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.

BV (HBIXZAADERERR) candy

FOMETH T2 CIEBE TR
ZfEoTR T LVKRDLDIEF v
FA—TY,

Plum candy with a gentle taste using
Kishu "plum extract" and Okinawa
"brown sugar".

SaneiKousan Co.,Ltd.

KREBFHRVBLE coffee

REBFRWBEIC, KUY TNyT
I—b—ZLoldVEHTHFL
Teo FYZRE—=AVTUTEL
THBELAWVERTET, £7-5H
DFEFTFBOXHLITHELTSED
EX
I packed a lot of drip bag coffee into a
big red barrel can. You can enjoy it as a canister or interior decoration.
A special gift box is also available.

N—RITILEETE coffee

ARVYT4-1-EL-REHEREEDEDE
o E3TRRBOLOBFINERTT, BEHT
TR 7Y 74— 780BookEA Y ENT
B0, ZORICHRYYTNyT1-E -k BHEDL
TVEY, BROFRIFEHOLTED, BHOK
TEFAOEDIC, BEER-TEBDLETS,
It is a gift product like a jewelry box
with multiple types of specialty coffee. When you open the box, you
will find an antique-style Book can, which is also filled with drip bag
coffee. A special carrying bag is also included, so we recommend it
with confidence as a gift for your loved ones.

TR Miyazaki

M AARBRFRGNS

MINAMI NIHON RAKUNO KYODO CO.,LTD.
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ES(ZIE

EHERDSEROEM L LTEDS
FTVWBREILO BRI EEBH, ME
IS B ARETH LIRS 8k
HRILRYFVELIBEDW, LT
BRBEEANSC (AL —IT
BRHBVIITRENBRAN T

DFIRE tea

SOBRHSEROEGLLTEDRF TS
BLOBFL-EEEH \TNRAT ICHEH
BSNIREEML LIFBRICTERER DO
B HEOERTZARMOMFERELE,
F0-ZRLEDOZTL IR, FOED L.
BROBKDLONTYZDBVLIORRTT,
Mimasaka Kaita, a teahouse in Okayama,
has been making tea since the Muromachi period. Kukicha and Karigane,
which are made when finishing the tea leaves picked at dawn, are
blended with the homemade yuzu that we manage, peeled, shredded
and dried. The secret of deliciousness is the balance between the aroma
of yuzu and the taste of green tea.

SHABIE okinawa

TIIoVBA R

Amamik Co., Ltd.

HEWEU (B LK) & Non-alcoholic beverage

HROBBVEURIE, 513, HaAEA300
BRIRDOOBDET, BRBREAYTT/-)
DBTYHE (LFF202L1) P, B E
(nutrients 2021.5) THTHRAWLAEE L &
FOBADLDIREINSEEROEONET,
UTEY (ER) BKOHoIDLERDITY,
Oitabi tea in Okinawa is now becoming
a phantom tea known to those in the know. Amber is the color of
polyphenols. It was introduced in the newspaper (Requio 2021.1) and
overseas treatises (nutrients 2021.5). Some customers come to the
store to buy tea. It has a light taste with cinnamon (cinnamon) flavor.

HEBIEEZA52P (A) Barley tea (tea bag)

BABHOENTHIHEREOAZE
100%FEALE LT AyFULLEOET
L. SOPDBHREEDDRBOZRTT,
ARl (RER) &/ vh7z1> /vhn
U=T9, B, 1 VN\TVRICHETED
£SICEMBB. RBHERRLTVES,
We used 100% barley from Saga prefecture,
which is one of the leading production areas in Japan. A barley tea
with a refreshing taste and aroma. This product (exudate) is non-caffeine
and non-calorie. Product explanations and how to drink are translated
into English so that we can handle exports and inbound tourists.

BEDESADEF20P

BATRAROLSICY Y RAKRY MR
L BERHTHRCBENELAL B EL A, BHT
OFATRAWILITAAEESERNUBICRRL
EUI, AR, BLLNDAICEE PEEER
DANELE, SCEBEN3MHAY-1Th711Y)
HATVWAW L RRIEICASCRRLTVET,

SHABIE okinawa
KX attERhiE

Kenshoku Okinawa Co., Ltd.

ERELLSD Beverage

HREEORENRL. BEORE
BEZMREER BBOTL VMK
MTNZVRARKEELTENET,
ZRIRARDEBENRED. BT
FOREICH, BIFAPLTI2ED
LEDPMCBRLAVLTET,
Brown sugar powder from Okinawa
Prefecture and high-quality ginger powder from Japan are used, and
are well-balanced with our unique blending technology. In winter, the
body is warm and warm, and it is also a measure to prevent colds. In
the summer, you can enjoy it cool and refreshing.

E¥EE 07 Beverage

HHBIR S REBERIECHEDEE
fhsE—9 12327 TLVRL
Fllco BREOHA BAEE—TD
BERENTVRELMR E LT, F3
IFv7HEEL. VD HBM%bD
WEoEID L LIcHADHHITT
Cocoa is blended with brown sugar from
Tarama Island in Okinawa Prefecture and Okinawan sea salt "Nuchimasu".
The sweetness of brown sugar and the saltiness of "Nuchimasu" are
added in a well-balanced manner. It also contains chocolate chips and
features a rich taste and refreshing sweetness.

T—UrZEEILEFF,1000ml milk

BEILBOHME L LI RENIE
% BRFELCERRETRER
. EADEAMKZEZTDEFED
LIcH# R H LT,

The milk can be stored at room temperature.
Fresh raw milk from the foot of Mt.
Kirishima is sterilized and filled in asepsis.

It has a fresh flavor that makes the most of the flavor of raw milk.

2Z23—JL (H250ml)
Yitih B DEGRIC K B AL MR ERER
BTT, HELMNSEDSAR.
HEKOF LALLEHRIAYFUDE
WLETY,, BFESF XD 250m!
DOOVIEZATTT,

SHHEIE okinawa

V—=IAR—txiett

SOOEIDO Co.,Ltd.

35HIBISCUS TOROPICAL SPECIAL 10fZ#&RIF R Soft drink

BATERNAR. BELLARY Y JORRER
BERETEDIY VIRV BNBIANTR
RREMLLDRERRMICALT1TT, BED
13 SO B, BEAEEETIEERED
DEREDEH, Kb TAAAAIHS. TLO
35%RAE-Y Y JDRHERICERLTLES.
35 Hibiscus is an "Okinawa-only tropical
tea" made by roasting tea leaves in a roasting kiln with coral balls which
hardened mixture of weathered skeletal coral and awamori distillation
lees. It is sweet-and-sour with refreshing acidity taste. It features a bright
red color reminiscent of tropical Okinawa. Compatible with both hot
and ice. 3.5% of sales will used for baby coral planting activities.

35HIBISCUS TOROPICAL SPECIAL TETRA BAG Hibiscus tea

3NN, BIELIBRT Y T aEE

BHEBETEDLY Y IR ERHBICA

NTREEBRMLLTARIRENIEAL T T

¥, BEREERLFIEERHONATVEL,

IDPHEBEARHTT, TLD3S%EA

-4V IOREEHICERLTLET.

35 Hibiscus roasts tea leaves by putting
coral balls, which are made by mixing weathered skeletal coral and
awamori distilled lees, in a roasting kiln. In addition, Okinawa's "coral
(also dead skeleton coral)" will utilize 3.5% of the prefecture's 35 hibiscus
sales for coral regeneration activities (baby coral transplantation). 3.5%
of sales will be used for coral regeneration activities.



SHHEIE okinawa

R SHEERE

Higa Seicha Co., Ltd.

E3¥~R—2ZF120g chiliseasoning

JABRITOEEFER—IMRIC
T EFERTY . FEORICE
KKUOADBEmTY o

A paste-like product made from awamori-
pickled chili peppers. It is a product
that spreads umami with spicy taste.

19— —2R Hirami Lemon (Citrus depressa)
SHBRES 1 7T v —100% M8
LA —F22—XTY, FLY
SUTRERBROICHEEVLL
23 EY,
Astraight juice made from 100% Okinawan

Citrus depressa. It can also be used for
dressing and cooking.

A6BIE Hokkaido

HARHR_EHE

Fujiya Honten Co., Ltd.

LEEARZ—R T Custard pudding

HEETIEBOZNRISD 5 E<H
ot zREHCESN S, KEE
BREATOREBFIZERBLRE.
ERREFURLELAICTILO
ARE—RFI>TY,
Made from fresh raw milk delivered
from a contracted farm near Hakodate
City, it uses Hakodate Milk from the Hakodate Dairy Public Corporation
and can be stored at room temperature. Our original custard pudding.

LEEB WY Milk pudding

BETABOZNREH S EEH
oA zREHCESN S, KEE
BREAMOREBFILZEBLL.
ERREFURLEEAISFILO
FATIVTY,
Our original milk pudding can be stored
at room temperature using Hakodate
Milk from Hakodate Dairy Public Corporation, made from fresh raw
milk delivered from contracted farms near Hakodate City.

b8 Hokkaido

Rt LRI

Yonetaya Co., Ltd.

FEEH4F3L—b] Frozen confectionery

BOICANBERICOEZEDNS
BEACBETOEFIOAL—FT
Yo BEEDES)— L7%100%
FERLLBERBEITOEFaD
L—hTY,

Arich plain chocolate that will captivate
you the moment you put it in your

mouth. Itis a rich chocolate with 100% fresh cream from Hokkaido.

FS2H25—71 Frozen confectionery

LEBEEDF A EFHERIITIES
NIcEBDERETATWIU— L
BN EFEIEL WA
SXIBOOAZHRL—2a>eHE
LAHLIET LY
Enjoy the collaboration of the fragrant
caramel layer, which is a crispy finish
of a thick, thick and cold cream layer made from Hokkaido milk and
fresh eggs.

ATNL—TF

Group A Group B

BEF - -RM1—Y

Confectioneries and Sweets

b5 18 Hokkaido

HARHILEERET—X

Hokkaido Beika Foods Co. , Ltd.

FAXF YT R Rice confectionery

EBEEEROHENDDD. U
YOBRRDILICH DR

A gem that gives you a taste of Hokkaido
rice and makes it crispy.

JtiEEREG T EHEE Rice confectionery

LBEESZ5HK100%ZEAL
TP MB 2 M E A LA
AH. BROGEZES| STk
BT EATIIPEARDERLR
[k 328
Itis a rare product that brings out the
taste of rice by soaking fried rice crackers
using 100% Hokkaido-produced glutinous rice in a special soy sauce.
This will be the first product in Hokkaido.

b8 Hokkaido

HREH DO IPHE

Wakasaya Honpo Co., Ltd.

JbiBE/NZ—1)wF Baked confectionery
FLBISRIBAARERZAL—ZY
EAVSFILONEZ—D)—LER
tabt. HELLEDIYNIE
BRHdIvF—TUU—LYIRL
Flro
Dry raisins soaked in rum are mixed
with the original butter cream and cream

sandwiched with a savory and crunchy cookie.

bEEG I YT L Baked confectionery

BEIEILBEQFAIXA—D8
B FORENERELIEYTILTY,
ZTOREBHFANYIDETIT
BTO5IETEVHELERTY,

Dairy Kingdom Hokkaido's milk image
product, a sable with a cow's engraving.
Itis a product that receives many inquiries

in Asia from its appearance milk carton.

@ BZIL—7 HF R R— 2

&L AYIAO0H

Regional space \}' Online only

Jb3858 Hokkaido

B SHItEE R

North Life Co., Ltd.

+Fa3U— RS54 — Dried mango

CORTATYI-YOy TRTRICEELTL
7, ARIE BEE-TERET. vV d-100%
TERIETVES, BERET, vI-100%T
BOBHB, PhoHCGERUE LN ELL, &5
100g={EBICIFE TV I 16004 B TS, ZhiZ
eV I-IREINTVETOTHABETT,
Many dry mangoes are dried after being
soaked in syrup. This product does not use any sugar and is dried with
100% mango. With our original manufacturing method, it is 100%
mango, yet soft and delicious. To make 100g of this product, you need
about 600g of raw mango. The mango is condensed so much that the
taste is rich.

FFa3U— NFFFYFZR Bananachips

NFa2—LTFIV—%FERUER
BEETHIFBILICELD BB
BHMRSN. HMDEFE DB
DET, EYIDICTBZI LT, BHE
EEAETIIRE—LBRRER
B TEELI
By frying at low temperature and low
pressure using a vacuum fryer, fading and discoloration are suppressed
and oil residue is also reduced. By cutting into thick slices, we were
able to obtain a crispy texture without using sugar.

6818 Hokkaido

HASHIEAF

Honma Co., Ltd.

BEHAIFAZLBHASEEYE Japanese sweets

1155 QFEL%EH 3 LR THRDE
<HEHLENTVEHEEFTY,
BEEDCRMEICHED. TR
TEENTRS VT BEIERE
T TVET,
With a history of 115 years, it is the oldest
sweet in Sapporo. We are particular
about the raw materials produced in Hokkaido and continue to use
simple manufacturing methods to take advantage of their goodness.

BEHAIEATELYS T=ILTVALAN=I3Y Japanese sweets

1I5FEDELZHILMBREAR
HAFAIEERTHARDT =X
TOd—LTYALCIOITRER
TY,

Itis a collaboration product of Sapporo's
famous confectionery "Tsukusamu
Anpan"”, which boasts a history of 115

years, and the world-famous anime "Golden Kamuy".

EFE wate

HRIUDHIRRE

Shoeidoh Co., Ltd.

CEEDEF Mochi sweets

EFEFOAFOPRICEIXLVEA
MEHD oo RO AT B F o X
IZpo. BwB A LB, LODH
TIEENBNZSHEFTY.

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.

Bk LTS5 DM Namagashi

BEEZRIETBHEICEREDE

TBAREREF TRHOE. &

KR DBERITHREEIELT

EEZER. KHOERNW—FER

T LBICEICEITTERHROR

HEFCADELT,

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 produced. The leaves of shiso were salted for about
ayear and then soaked in honey to trap the flavor of blue shiso.
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TR tbaraki

BEREGAST

Kamejirushi Seika Co., Ltd.

Hisobbr

TSUKAMOTO Co., Ltd.

FRIRIE tbaraki

HRASHEERAE

Hitachi Fugetsudo Co., Ltd.

CATAEKFE Japanese sweets

BB +BENSEER LY
Bl8ohitEzE. SBT3 Ao
DIHWVIRAALESETEIFIT
FRUBEHDWERRLL, DD
EAETY,
Our specialty bean paste made from
red beans from Tokachi, Hokkaido, is
complemented by salty red peas with a savory taste, and has a deep
flavor.

ADIDI—Z—E58EF Japanese sweets

ADADOBRBROLEMIC, LiEE
EOEI)-LEFERLEE®S
W TIINITREScoROD Y — L%
Teo ROEH YR LT EESBES
T,

This raw dorayaki is made by sandwiching
a fluffy dough with plenty of smooth,

milky cream using fresh cream from Hokkaido.

FRIFIE tbaraki

HR2HCE

Fujiya Co., Ltd.

imoshoku & (3) Confectionery

HEBREEROLo>NDLE, REREDID
FFEFALTVEY, BRRUBRMIMI
—tNEALTENE A, WLFI-IL (BRE
FHke) A LIBRODEERRICEA.
ARU-D0%ERINTENET, HELF
K (WRNRIERERS) LOIFFERTT .
We use sweet potatoes from Ibaraki
prefecture, 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).

FEHR-oES Confectionery

RIWBREOIDEFEM. T0F
FORKEENLESHLoED
L EFIEFBo85TY, 2ER
FABERTEHEZRHLIER
TYo
Uses sweet potatoes from Ibaraki
prefecture. It is a sweet potato natto
that is soft and moist, taking advantage of the flavor of sweet potatoes.
This product won the gold medal at the National Confectionery Expo.

BB Gunma

ARRERRI

Tamura Seika Co., Ltd.

B¥E BE Japanese sweets, steamed chestnut yokan

—2OVHDRIL-ATREASNBVELOAE
BEEOL—DRIESE3, WOENEREE
FI-E-RIRBELLAHORE, BRICHED
30V ABDAL, FRAIBRLER, ED
FCHORBRIRBRIOHEFRTE10, I
BENIHUNMEBC LAER BRI —5,
Only one large chestnut that cannot
be eaten with a single bite is produced in one sardine. A rare chestnut-
steamed yokan that luxuriously wraps the miraculous chestnuts that
have realized "Ichibashi Ichika" that overturns the common sense of
1000 years. Since only the finest "linuma chestnut" is used, it is a special
rod that can only be made in a limited number per year.

B¥ERE Japanese sweets, steamed chestnut yokan

FEELOBERDSHKHE—DED
EM-ZHRZOHRTOREE LM
ShBTERBEIOAH=IO0I0CH
(£29) ICHDIE D AR AR SR
FEZELET—DO—DFEETHR
RS HEIREED L,
Ibaraki Prefecture, Japan's number one
chestnut-producing area since the days of Manyoshu. Among them,
a special gem in which only "linuma chestnut", which is said to be the
highest peak, is studded with rumblings. A simple yet luxurious taste
that has been hand-finished one by one without any hassle.

B IS Gunma

EE7IUHA S

YUKIGUNI AGURI CO.,LTD.

EHERDA Fresh Western confectionery

FHBEDRMEZEAL. ARTIO
BOEFRHAR THROWTBETH
DHEHNTY

Using blck sugar from Okinawa, the
taste is rich and smooth with a 90-day
expiration date when frozen.

B EER oo

RNy IILRY—

Huckleberry Co., Ltd.

SBRBED.3’F AN Baked confectionery

BREFBLIIS0EN EOEE%E
HONEMOIEOHICH VRIEHD
—BHYAXTY BRMEHINERD
J5Za—#. va—bZvI EL
TRROEHDHo BRDKEMS
T IV TMIRSERDET,
Itis a bite-sized rice cracker with a mild
sweetness of wheat flour that has a history of more than 150 years of
using hot springs. The ingredients are flour, granulated sugar, shortening,
and hot spring water only. The carbonic acid component of the hot
spring makes it crispy and soft.

SRR+ MBEEERR Baked confectionery

RREMALEIS0FEU EDESE
ZHDNEMDIEDOHITH VATEH
O—OF A XICAEKEHN D —
E—MREITFTEVEEDEHL

Too BRDREED T FovEY

TS EADET,

A bite-sized sweet rice cracker made
from wheat flour, which has a history of more than 150 years using
hot springs, is combined with flavorful coffee powder and cinnamon.
The carbonic acid component of the hot spring makes it crispy and
soft.

AT | |12 Kanagawa
W5IEDT—ILF12T R

TIVOLI Holdings Inc.

5=V ADTAIR<EY = LR6EEEAD 65K Konjac jelly with collagen

BRCEBICCEDDIBICER BT CA
[26CE)=TF, BAPTIMEDE (KO-54
7) T, BHELE ((EREAD) ICTL42102
EORMGEI L7 1y¥205—4300mg)
BAOTVET AL HHDAT ANV
BNBDADEDOHENBELEITET,
Konjac jelly that is even more delicious
with a focus on health and beauty. It is an easy-to-eat individual package
(pillow type), and each flavor type 1 bag (6 packages) contains "dietary
fiber of about 2 lettuce" and "fish collagen 300 mg". You can enjoy 6
flavors of grapes, thighs, apples, muscat, and Satsuma mandarin.

BENEAHERE 77BN 4947, NP7, SUABHT sgsnemc et iy g

HEREOHBHERALLEREDINTYIY-
ETESZIRBOTTYNF -2 TL RNy
TAIATONREEIBRLFTHICARBOSY
AIATOICAEIERRCBELELE, ThEn
HNEHRERTIR (185/100g) ICL 224
SORMBENADTLILT Y BREFERTT,
We have prepared two types of fettuccine
type and spaghetti type pasta noodles with a low sugar gluten-free
diet using mashed flour from Gunma prefecture and one type of udon
noodles with a handmade udon texture. Each is flour-free, and one
bag (1 serving / 100g) contains dietary fiber equivalent to about 4
lettuce, and 28 allergens are not used.

2% 1112 o
BReOUT>

Rorian Co., Ltd.
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HEOAEDY BANFI—I)—LT—=F Western sweets

BASHLBRERABEIX TEESNE
LR D BEDTHORAS, Lonh
LT ERLONZAED T ZERL.
AN SESNBEREROZAN
=9 —LEFALELEALIU—LN
A=THEFIANS—BT—FTT,
Produced in the Kito district of Tokushima
Prefecture, which is rich in nature, we use Kito yuzu, which has a
refreshing aroma and a strong yuzu flavor, and a soy milk cream butter
made from soy milk that does not use animal products. It is a healthy
cake finished with.

FRUVMEF LR Baked confectionery

DERSHOSRETETY—MLIE
REBOTVET . BEFOEKLID
BRISDGHR RE-ROBRMZERH
L. BERICREE— DB EFERM
LIWeDBWDS, ——KFR%E
LETRBESE TV IEVTEDET,
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 customers
with quality-first sweets, so we spare no effort in manufacturing each
one...

2v%7 328 A Baked confectionery

JyF—td—7LyrTFad%H IR, 3D
DEFKLIZERLBVMRO v -
BoTHEDET, ARDATL—N= (3N
FIAA=IFAAFIFIHETF3
1) 22 TELATVERFBE5TY -
o  BERICRBEABRL B TENET.
Sandwich chocolate with cookies and
gofuru. Layered three deliciousness It 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.

HOFEFEDMET-EMRLVMREEIYE—E Stored cookies

ToKELIBRELHZNZ—D
EHD. BWA A= RERD
ERLEFNEDDE LT, N2
SHKEDAATHRDI VIR TyF—
AD. BFEHSCFRDS ETL
KBINBREIVF—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 preserved cookies that is widely loved by
children and the elderly, with a mixed cookie of vanilla and cocoa
flavors.

EHAF—ZZJLE Baked confectionery cheese tart

BEELISDITRTV Beok
LIeBR 2NV DY 1 X H R
RTHEKRLVLWF—X 2SI
<EILEDORITER G F— DR
HEPoLFEEO>TVET,
Easy to separate because it is individually
wrapped, perfect size for a little snack
Cheese tart that is delicious even if it is half-thawed The crispy tart is
packed with rich cheese flavor.



BB ishikawa

HILE4t KKI

KKI Co., Ltd.

<FEDBEB Kuzukiri (noodle jelly)

BAEROTH—F(FED ) ZBEDITR
RBOH—JETIH, GHTRCTEOLT
N=YEEhEEL, BEEORHE1-L %R
BLEYOYTITTLYILICTENIRLTH
Y- —THEHTY, BRI, 7T
DT LEV HDATVDOBRDIBDET,
Kuzukiri is an ancient Japanese dessert.
Itis common to eat it with black sugar syrup, but at our company, we
combined kuzukiri and fruit. The kudzukiri arranged with a syrup
containing domestically produced white peach puree is very juicy and
highly recommended. Other than white peach, there are mango, yuzu,
lemon, mandarin orange, and watermelon products.

BFLYIHIETTVIR=RATAICRLT—XY Konjac noodles

BICECAIRCEEELTH, EREEND
U-BBRIEITENES, A-THIRTTITY
FR=ZLB2TED, LTHFICRVERL AT
BNET, A-TETLTHATH, 148625Keall
DHDELA (RBICEREDT - XV,
450Kl ELNTWB) . BIRC2EBHDET,
Konjac noodles are used for the noodles,
making it a low-sugar, low-calorie product. All the soups are plant-
based, making it a very healthy product. Even if you drink all the soup,
there is only 62.5 Kcal per bag. (Generally, normal ramen is said to be
450Kcal). There are 2 types of hot water.

Nagano

REFR

BREAPESE

Chukoureika Co., Ltd.

EMDATE Frozen dessert

O7129)-LO&SBER TR HRASSD
T EHOY-%ERR, (HELIKE) On
HOWDATEDY THERERL, FERESZ
9. (BMDACEEREE) ORKOBRDA
CRITRRBEELRA, LRBEELRA.
TOMFERbETERERNEFEELTLETY,
O It has a rich and smooth mouthfeel
like ice cream, but achieves low calories. (Classified as ice cream) O
A cute apple-shaped cup invites nostalgia and gives a good impression.
(Special container for Shinshu Ringo-tama) O Concentrated apple juice
is made from Nagano prefecture, milk is made from Hokkaido, and all
other raw materials are made in Japan.

EM w1 RRAYEE Frozen dessert

O7129)-LO&SHRETESHHOY
DTIHEND)-2ER. (DB LIIKE)
OnbLWABHBREF. FHRE5AE
¥ (HHBRER) ORKOY v 122 AY
MIRBRELEH, LBEEERR. £
OftERbETERERREERLTVET.
O It has a rich and smooth mouthfeel
like ice cream, but achieves low calories. (Classified as ice cream) O
A cute container invites nostalgia and gives a good impression. (Exclusive
containers for our company) O Shine Muscat, the raw material, is made
in Nagano prefecture, milk is made in Hokkaido, and all other raw
materials are made in Japan.

IR E IR o

B SHBAREE

Suzuki Eikodo Co., Ltd.

BHERARE OCVILIILITAF YT+ candy

BRAROAATEROCVILI
WNoTa—1% REBRIVCEL
VWERDLOF v T rICfEEFEL
Teo AIRFEOHOOAVILIIL
IT1F v TA4TT,

Nitto Black Tea's popular product "Royal
Milk Tea" has been made into a candy

with a rich and gentle taste. Royal milk tea candy for tea lovers.

BESFHILBERMK SDEHMIX" EHE-FH" Confectionery

TKSADKRNE LD 5B ST
HBEARNVWTY, FHIAICIEER
REOYAZDEPDLLT KA
ICIEBBEDOEDEHICE. CRET
BELAHTITV

Itis a seafood rice cracker that you can
enjoy a lot of taste. Enjoy it with your

family as a snack for children and as a snack for adults.

@ ATIL—TF BZIL—7

Group A Group B

F)I|E ishikawa

TR &1

MARTO,Co.,Ltd

FERE CERENEB paifuku

HoBEhrLicHBiTeabeLrc
FIELWEZEZLZAARE—
ABTY. RLKICAXAEKREH
D—D T AFE R THRBENN
Y EREFERLELR,
Itis a bite-sized daifuku wrapped in a
thick and fragrant black sesame sauce
with a chewy rice cake. We used the additive-free Yamato soy sauce,
a type of "Ono soy sauce", one of the five major soy sauces in Japan.

SR EEI I paifuku

HoBEhrLichBiTrabeLre
BLLUVHTORERLZAHTHRT
ZHL5>ERB—OKETY,
ERICIIBBEOFRIGHEBREDM
ITEEzFERLELR,
Itis a luxurious bite-sized daifuku with
kinako wrapped in a thick and gentle
sweetness of black honey sauce. For black honey, we used processed
brown sugar from Okinawa, the home of brown sugar.

I E 18 i

HASHSBBEH

UKOKKEIHONPO Co., Ltd.

BBBLECHIITEREYE (BIEX) Eggs, soy sauce, rice

BOXRALSN LTHEINTLAREOERD
BERINMOREMSERNOSE, FLBEEN
BEL(DINIMERA L BBEBABIFZLE
KHAOBETI /B, 171 VRIXINBEH
REINTVEY. BEBABBELIN0E
B BREERONYVEIIEEREERR,
The chicken bone chicken, the king of medicinal
herbs, which is bred as a national natural memorial, has eight times the nutritional value of
normal eggs, and the chicken bone chicken whole chicken extract, which is made by carefully
boiling the chicken bone chicken round chicken, is a delicious ingredient. Essential amino
acids, chicken and minerals are condensed. Ukokkei whole chicken soy sauce with plenty of
soup stock. Hatsushimo, a rice produced in Gifu prefecture, uses Ukokkei chicken compost.

BEBI—-ILTYIVJ10MEA Sozai

BHOXRALSY HESER0d-ITVIv)),
ERNAOERELNEINBVEELREBNE
DD DB R L THRER(, kFyTTRT
CUTERLCGARVEDWA EFE LT R EA
JRVTA TVEVMCEETS, BRRHETIH
TIOTHRARY -V TRIBKRESVEY,
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.

IZEIR o
FEHRE KNSt

Morihaku Confection co, ltd

BB 1EDH SN Y= Hailseries with a best-by date of 1 year

HERICHRHARIFEU L ORE
HHBDET, ZEEEZLEFTDOT
U—REA( LIF14BHEE,

We have a track record of having a best-
by date of one year or more. The lead
time is about 14 days because it is made
to order.

HohFTh
FIEMR

HIH I R—Z

Regional space

/\ T34 0H

“27 Online only

BHE Fuki

MBRESA ST

ARATAMA SEIKA Co., Ltd.

CHZEBH Namagashi

TRBREDRAMAIEH OBEM I
BIOHEPH IEBEFICBRLELR, 8
KeBREOHERRCLEEDH TV T
BHEF TN ZOKDVHEICRE
WHDHBDET. IHEHLBHoBDLL
RRE ERBHIZEELHTL
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.

D) —LK4E (WEZ) Fresh sweets

RAvT o) —LEBEDRVLWE
COvLERSHAEKREBITIA
T T—FDESBAREBI T,

A cake-like Daifuku mochi is made by
wrapping strawberry jam, which goes
well with whipped cream, in a soft
fertilizer mochi.

I B 12 Gifu

B ITE

Shinkinedo Co., Ltd.

EIALA3MEA kurikinton 6

CWREOHEVWSEH T VTS
IWBHMETIES. RATERADE
FOHRDVDREZTA LA, IRBR
Rl WSEENBROHRT
BENIIFABREDEINZS
MHINTEAEHROMEF T,
Made with only chestnuts and sugar.
It's our local specialty products.

Z2—/N\—ZZ—M0O—JL Rollcake

A=/\=28-A-MT - RADKHI. BA
LESTHIORD L ERICB SR HoENY
=L HERADTERMEOSTNIY - L
(& FLBEEEONICHNETVENEED DR
LOET, 7U-LIASESICBELICRDD
OEHIE, FHRH AADDLEEFTVET,
The biggest feature of the superstar roll
cake is the light cream that is generously wrapped in the dough. The
lightly sweetened, plant-based cream has a hint of rum, so you can
enjoy the aroma. The carefully selected fabric, which is formulated to
match the cream, is fine and fluffy.

B2 shizuoka

HRAEHIVHE

Sagamien Co., Ltd.

IDBESBFARTE Potato chips

KFITURT7UT 15— E 2 Makuake)
KTATIN -V VI BER2fIEER %
202151282885 7— FORBREICHIS.
LHIERBICHAERARN LSEIC BEYS
BBEBOT, LAV, REICBVRFIZE
BROD/ A V—ROBRICIEET,
*Recorded the 2nd place in the category
ranking in the major crowdfunding service "Makuake" * As of December
22,2021 -Corresponds to the food loss problem. The best-by date is
1.5 times longer than our conventional products *Because it is a unique
product, it is useful for buyers who are looking for an assortment of
products that other companies/stores do not have.
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BHNIE aichi

Bt REREHIEMR

Kosyo Food Laboratory Co.,Ltd

=EE Me

RINEREHA S

Itogawaya Seika Co., Ltd.

=& B Me

HASHEFRRE

Noda Beika Co., Ltd.
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TR DT HERTTRADFK Confectionery mix

SR CRED LI TEFRICARNE
HRTAZDRELDBHERST TOHRE
TARDETY . BEOHFRA—N—-L
OHEBREZITV FREAROEAKLE
ETORTORENEHTY . -Bml%
(80g) TA4RDDHERT A ZMENET,
Powder type matcha ice cream that
you can easily enjoy authentic matcha ice cream just by mixing it with
milk. +Collaboratively developed with Nishio Matcha Maker, it is
characterized by the original flavor of Matcha and its richness and
good melting in the mouth. -One bag (80g) of product can make four
servings of green tea ice cream.

FARDOHE HRF YT —FIw IR Hot cake mix

SFALREELCRET IV THCRE IS
FRICKBHBHERRY M —F 0 ELDHBH
KIMTORTT o SDERLCELATUER
FBESIHBRA YT =L R =20
FHOVTVET HROLELERDHI20%
EEHTVIBRERAZRELTEDET,
+Itis a powder type pancake that you
can easily enjoy a full-fledged matcha pancake just by mixing eggs,
milk and pancakes well and baking them in a ply pan. -Matcha whipped
cream and matcha sauce are included so that you can enjoy it more
deliciously. We use matcha from Nishio, which accounts for about
20% of the national production of matcha.

ZEE Me

BRattbAVLES LY

Mon Image Co., Ltd.

FIEF—XT—F Cake

BERY)— LF— X HEBOH
EFONEHIE (BREF TR DIHAE)
DBRCALHDORWIN—T1—7
F—Rr—F
Afruity cheesecake with a smooth texture
that connects rich cream cheese and
fresh eggs of local chicken with Shinhime
(a citrus specially produced in Kumano City)

PEF—RT7—F cake

W16ECTEETES Iy MIT, ZHFE RHEL
BN ZERBEOET AKAZHEE 0%
EffakOBERERELLRERF-2T—-%T
b, (EOEPHEENLA(-YOTUT V2%
EUAHCIE BIKEZOT-RTIY3V 2y
RYTT-R00ICEVT, ANEL0ERICEE,
Arich cheesecake made from sake lees from
the famous sake product zaku of the brewery "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 of the work and the
mariage of sweets. Selected as one of the 100 prize-winning products at the Food
Action Nippon Award 2020 of the Ministry of Agriculture, Forestry and Fisheries.

7] LLy I okayama

BEMERFNST

Kuniwa Sangyo Co., Ltd.

X° Z4# YAMA KAKI DRIED PERSIMMON ROLL (SLICED)

P EMIFEADFLAL00% TT
IOV E5—MEFTT, £
MENLWEZHBHIICARD
HNEY,

YAMA KAKI is a long-seller Japanese
confection, made of 100% naturally
dried persimmon, popular for its good
old sweet/tart taste.

BERZIL—YE)— FRUITS JELLY

BRI IESVWLWRYTER
To.MeBIFTNSDORYZ T
L—YEU—ICLELR, Atk®
Za—EF - EERE KT
ADKRZECHABLTVET,
Setouchi Area is famous for its delicious
fruits. We used those fruits and made
Fruits Jelly. We have a variety of flavores such as White peach, New
Pione, Lemon and more.

RERHERIF Y1) —LY R Baked confectionery

BIEO0EDRHEE RIHHT. BROACE
CREBVRBORROEIICY - LEY
YRLELIAVS LD =LY YRy

FLHETY B VY- LLDICER

TRELTVWET, ZUVHILOI)-LYY

RRETEET (WEOY 3AKNS)

By using the Hasami special method
developed 60 years ago, the cracker is baked as thin as possible, making
a thin and unique textured dough with cream cracker sandwich. Original
cream sandwich cookies are also available, and the dough and cream
are manufactured in-house. We can produce your original cream
sandwiches (manufacturing lot from 30,000 pieces)

PRREEEIR I RN sabure (cream cookies)

BIZ60E. (ITHBEDIFHRBIAT,
EMORKEERBDR, BEE
Fao0FHT ZEREDREENC
CEhD ERMEEH EiEMU
k. REHS TI0HERFTRED
k3
By the Hasami special method developed
60 years ago, we continue to make baked confectionery that does not
affect the flavor of the ingredients. Sticking to the ingredients produced
in Mie prefecture, we have sold 300,000 boxes in the Ise region since
its release of the additive-free, fragrance-free product.

ABRAF oske
ERBREHASH

MASAKIYA CONFECTIONERY CO.,LTD

SRIBERERR Okinawa brown sugar candy

~BINBERBI, €Yo [BEA-XMASTY
9 COBRREBTOLOIBIEETHENT,
BATK G HUEBLHBOHEZEITEST,
RERBENT, RRECLERNG20T, -T2
BBV RENEDZES . LO-FELTHANOT,
ERENBD, CALIHTCELTEITET,
Generally, brown sugar candy has brown
sugar paste in the center, but since this product contains brown sugar itself,
when you eat it, you will get a little bitter and sweet brown sugar. The
surface is candy dough, and as you continue to eat it, there is brown sugar,
50 you can enjoy a delicious texture twice with one grain. Since it is wrapped
in pillows, it has a clean feeling and can be distributed to anyone immediately.

[iZ] LLy I okayama
EEENS

Seimando Co., Ltd.

e (NEEB) vaki(grilled) manju

AT DBERE2EENREBTE
HRMEMRTFEEMTESS
DEIFLUES LIF T RFARL
Flrco

2 whole organic chestnuts are wrapped
in Ogura bean paste, baked in a special
dough with rice flour, crispy and fragrant,
and quickly frozen.

TFEREE (NARE. EA) vaki(grilled) manju

HCEDBEHE2EZFEBTEH
K e MR IFEERTEHo50
FIFLBRES LT BEARLE
L7

Two whole organic chestnuts are wrapped
in chestnut bean paste, baked in a special
dough with rice flour, and then quickly
frozen.

FHHSN SIFSMkK Rice cracker (Arare)

EEIIFSOFVTEIARLAILD
FAH BFEOENMEEFELT
HEOARBRTVN—-1TY,

A lot of domestic burdock chips are
included to create a rich fragrance. It
is our most popular product number 1.

FLFHSN

MITOARFLFECOIS
RS

[l L LB okayama

BIRSHEEE

Aiseido Co., Ltd.
BEEBANVFET baked goods

WiE. EENEEEALIER.
FEBMEREADEEIFLSE
TEFFELT

Sugar, wheat flour made from domestically
produced wheat, and fresh eggs are
mixed together and baked fragrantly.

BEEANRL E—FYY baked goods

WE. EENEEERLINER.
FERI, BEREADEEM
ICE=FyYERBELEIFLIBE
FiFFELI

Sugar, wheat flour made from domestic
wheat, fresh eggs, and salt are mixed
into the batter, and peanuts are dropped

into the dough and baked fragrantly.

[ 1Ly 152 okayama

BR&St=3-3*3 (BMZFE33)

Niko Koto Co., Ltd. (Kurashiki 33)

J1—HV% JyE—8iE OFMB33JF— baked goods, beverages

R I N8 A (@) BREFER

OINTY7)-TRER( ZHOBEVHEN

H3T1-HYDHIEEBAA, BRICTEIA

HREAICHAZAZXOREEF T, %3Fy

VHBHIBME BT EATEARIBHYT

B3, NTTALOLS BB ADET,

It is gluten-free and does not contain
flour, eggs, butter, milk (animal), or white sugar, and has a good texture.
Itis recommended for vegans, health-conscious people, and pregnant
women. % Coconut coffee does not use animal milk sugar and has a
mellow sweetness that makes it a coffee like cafe au lait.

ED2FEHVYvF—2)—X 5588~ Baked confectionery

BEOBIEFLIRBIBET T, BB
TICESBRNA DBV EDERICD
BBYYF—LLT HLOHKLESENT
VASKEREL BRIRCRATTTC Y
FTT HBRTIKEHAED B HE
JyE— 1Dy CEROBRICADET,
A cookie that is different from normally
baked sweets, it is a cookie that can be used as a snack with spices
that go well with alcohol. "Taste strange cookie" whose taste changes
as you go is a type of shichimi.



[ L & okayama

ELErI*— et

Hiruzen Milky Co., Ltd.

JLE—F33dL—F chocolate

I =T« —TEXDH B
HEECBRZILE—BOFIIL—
TS A= LT RTAMID
DEHIBVERDICHRINES
DOF3IL—FTY,
A bar of ruby-colored chocolate with
an addictive fruity and sour taste. It is
the 4th chocolate announced for the first time in about 80 years, following
dark, milk and white.

HWUEESYIZXFIAL—E (K) chocolate

D=V —NE—ERORAAT—
AF3aL—hrz#EHEDEICLE
Lics FICRB L VICB A BED
HELHET,

An assortment of bite-size chocolates
kneaded with jersey butter.

[ L& okayama

BRSHILARE

Yamamoto Confectionery Co., Ltd.

BRI EH F 80g Rice confectionery

EESKEEVWS Iy RS LIS
ToEMIC, RIBHIAH DRI & 88
SHOF D FILIENTHRAGIFLEL
Teo BRIBOEKNEDEY

The batter is baked crispy using domestic
glutinous rice and seasoned with an
original soy sauce and miso sauce

prepared in wooden barrels. It smells like miso.

HED'DS 80g Rice confectionery
oK BBEVERICH FE R
FIRERODMF E LT
I sprinkled sweet and spicy soy sauce

and brown sugar on the plump baked
article.

K478 oita

JIVF22—EREM

Grand Star LLC

$ 42647 (EEHE) Raw tapioca (domestic matcha)

EEDBRAEREIATLAILZE
FAICEDRAATBR T ERD
FOPHROVLWHAETHEKRLWVLA
K@

A popular product with abundant
domestic high-quality matcha kneaded
into tapioca, and the aroma and taste
of matcha is very delicious.

LEVNREFH (HEEHS55F) Retort tapioca (Amaou strawberry)

BEFHICERIIB(HESS) %
BATEAITRODAATERZEF P %
REFEH B EEELHBDERR
BFTIBLSICLNLMNI L H
RTH—DEm. DT —/N—
HEBRICL ML NIEATRE
The only product in the world that is
made by retort-packing tapioca, which is made by kneading strawberries
(Amaou) abundantly into tapioca, so that it can be stored at room
temperature without preservatives. Other flavors can be retorted as
well.

@ AIL—7
Group A
fE 1L okayama

HRASHILEkEE

Yamagata Eijudo Co., Ltd.

ZUVTEATI0MEIA half-baked Japanese sweets

KMETRR L TBBERCCRY
aht, RERROAHSMEAATLT
BFICRDET, HoBDEHANBHD.
WO THBOPBEIHOTY, B
AOBRBMEBETHRABIOZS—1—
DELOBN\YT—IILH>TEDET,
Rice flour is the main ingredient, mixed
with sugar, etc., and kneaded for a long time to make a Japanese
confectionery. It is chewy and elastic, and has a very smooth texture
when chewed. It is a package where you can enjoy the story of the
famous Japanese story "Momotaro".

Group B

IHRIIVIEATI0MEA half-baked Japanese sweets

AHETERLTHUER L LREAD
. REBROBASREIRALREFIC
BOES, HoBDCENNBD. MTL LT
HBONBEIDOTY, BADBRHYE
TRABBIOZN——DRLDBNYT—
ICB-TENES, AILEEDIRIHA,
Rice flour is the main ingredient, mixed
with sugar, etc., and kneaded for a long time to make a Japanese
confectionery. It is chewy and elastic, and has a very smooth texture
when chewed. It is a package where you can enjoy the story of the
famous Japanese story "Momotaro". Uses soybean flour from Okayama
prefecture.

LI vamaguchi

A AEX

Wadamata Co., Ltd.

B&3E YL —F5% Western confectionery

BIZ240FOMBEFEN DT IV
L—71%2EDE LT, BACTED
DOFEZIL—TTY, BARSE
BE+EHREIBETEBALTS
[k 328
The 240-year-old Japanese sweets shop
made the first "crepe”. A hand-wound
crepe made by craftsmen. We have 5 basic types + 3 seasonal types.

HSUE (FEE) warabimochi

0FEULFIDSRLEN TV BAHEFOE

BT USHIC BATT—LICR TV

RIEEHEL—RTT RREERL. TR

TFID IO THELTEDET, ERT

BERICAKD B, TAR-LPT—FL

—HICEDITRASEZONBHDH T,

It is a combination of the classic Japanese
sweets "warabimochi", which has been popular for over 300 years,
and "matcha”, which is booming overseas. Focusing on texture, we
are particular about "hand-cutting" when manufacturing. Very popular
in Japan, with ice cream and cakes It is recommended to serve and
eat together.

A5 ota
TILEOMERSGERR 24t Ho4

Marutou Bussan Sales Co., Ltd.

WE5ZS I R4 108 Baked confectionery

WEZHEOFaIL—hEY o4
DIVIRIPTHYRLICAKE
HBREEF T,

A flavorful confectionery made by
sandwiching  strawberry-flavored
chocolate with a crispy langue de chat .

WEZHOU—LY Y RI—TL w108 Baked confectionery

BRI LIFERSOERIC. W
BTOU—LEYURLEL.
THIDERDMEZ SR LA
T,

Strawberry cream was sandwiched in
a lightly baked dough. Please enjoy the
crispy eating comfort.

@ BZIL—7 HIF R R— 2

&L AYIAO0H

Regional space \}' Online only

[ L 12 okayama

RV R0k

Yamasaki Chinmi Co., Ltd.

BOEHR)—TERE snacks, delicacies

VEV LRSS BRTHWY I X &S
YRUBRALEYTHATILELL, HELE
RENMCELVDLEBRILICLERERTER
EEELL BRVL EREORIBVbEH
FEHAITLELL, BR BEERA R AR
DBRBBVL IR DTEFET,
Lemon: Delicious grilled fish sandwiched
between sweet brown sugar and seasoned with Setouchi lemon. Aim:
Domestic sardines are pierced and roasted moderately by far-infrared
roasting. Roasted shellfish string: Sweet and salty seasoned domestic
scallop string. Kombu: You can fully enjoy the original natural taste of
Hokkaido kelp.

BEBEEIESIES Setouchi products, Setouchi brands, toppings, seaweed
BRNBEDBEZFEDE X5
I EIFE LT RADBHZEHERE
CEDEBELATIL,
Seaweed from the Seto Inland Sea is

baked as it is. Please enjoy the deep
and rich taste and aroma.

2|18 kagawa

BT IT1 71

FDI Co., Ltd.

L.C.BAUM 6fELAD western sweets

BERUHBL TN LEEE YN 1BLED
OBBEIF12gUTI, TL— BREROILHD
CLERRIRRTY, FITVARTATY0
BALEROFIIL-EBOHETTY1AT
NOS-TH LIS BR BBLREZEOT
FREEHICENC A, Lot DRI LIFELE,
Cut sugar by 40% or more compared
to regular products. Less than 12g of sugar per serving. Plain: It features
low sugar and a firm flavor. Choco: Finished with a mild, balanced
flavor of chocolate and deep black cocoa powder. Matcha: Rich Uji
matcha from Kyoto is kneaded into the dough and baked moist.

1&5/\Ls 77/ —F Baked confectionery

BIREOM=A#EZEL. =A1'D
o LAIBNATORI L ERkHEE
WHLT, Lot he LIRS LWHAICH
FHTNILI—AVTY, BERELET
VR EEV B5HOLEVOHESIE
VEKENTLT—AVTREALE LT,
Baumkuchen is made from Wasanbon
sugar produced in Kagawa prefecture, and has a moist and gentle
sweetness by taking advantage of the good melting in the mouth and
the elegant sweetness of Wasanbon. Using lemon juice from Setouchi,
the sweet and sour flavor of honey lemon is realized with Baumkuchen.

IR miyazaki

NINTTEF

Prince of Papaya

MIYAZAKI Green Papaya Tea (74 —/\y5 TfBAD) Green papaya tea (7 tea bags)

BINNAT ISR R R EREATHR
ELEL, RUTT/—ILPBR. BY
BEBLORNEEHET . HIBHMH
ICHUTYIALTRATWE R T 3ER
T N\ AT T~ REHI BT
TRAANEEHTIRABLTVEET,
Green papaya was cultivated without
pesticides during the cultivation period. Contains ingredients such as
polyphenols, enzymes, and dietary fiber. A cosmetological tea that
you can relax and drink at home. We will continue to create a new
lifestyle for drinking papaya tea.

~ININATEFBE~BNNATRLYSDY FLys vy
BEBRATATORLY YV ERETEL AN
FYDVITEEDRLYY VI RDET RR
LIDBALEIATHTORDEEENTS
DERGZRBEORLY Y VI TY, §fo B
ORLYY VI EDBHERLTVSRDEI AN
A AAY=BMRLRLY Y VB ET,
BEENTARORLY Y VI % BT
BLANSYDOVITEBEDRLY S I ET RALTNEALE/N
RATHIoXD LB ENTEDBABIRBORLY S VI T, £o08
HBORLYSYIEDEEALTVSHOBEND B HOY—bIR T
RLys 2 denmb&Es,
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EL%%L—'E: Kagoshima

1 hRmkA 24

Seika Foods Co., Ltd.

RIS okinawa
T15—T1aRAS

Ailati GK

‘;‘:F:‘f‘%,l-% Okinawa
HEEILS—TIURRINSTHREH o7

Okinawa Cellular Agri & Marche Co., Ltd.

45

IATHE Mochi sweets

HIFLVEBRYHORKEIIDH
BEREEOOBLVHEINIEICH
DEF - —HTOFTS—brTr
ILLATEBATED FrvoT1D&
SBHHOVETY,
+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.

FHZTBH mochi sweets

HEHLOBLICEHTOEGKE
FELVHBERD B OV IEVICIA
MOEG-—HTDEATS—hL
TAILLTBATED, F2i589
ICBBLLENMDICENET,
+Each bite fills your mouth with the
yomogi flavor and just the right amount
of sweetness. +Each piece is wrapped in an oblate and a film, so you
can enjoy it without getting your hands dirty.

SIS okinawa

HRmAERR S

Okinawa Nanpudo Co., Ltd.

FI/BAT TS (K) baked goods

SHEOMTEKE RS LIFTE
BEINTTIE ETRROGHRETF
TBATCS 12 MBEOMETHEA
AhEBEETY,
Itis a product that we are proud of by
combining “Yukishio”, which is refined
by pumping underground seawater
from Miyakojima, and “Chinsuko”, a traditional confectionery of Ryukyu,
using a unique method.

BESHBLATEBANR(K) baked goods

ZUEROBEF LIS LT EL
Too By O E LTcBE D DDEHY
TY. MBEDOBLSH5LE. B
ZUDOTOhHZEFEHL. EUvEL
TeEIHHVTVET,
Shrimp is kneaded and grilled to a
fragrant taste. It is characterized by its
crisp texture. Made with island chili peppers from Okinawa and minced
prawns for a tangy spiciness.

SHABIE okinawa

HREHIAXTISFTFTD

Cocos Island Okinawa Co., Ltd.

THHBRAGMEAD monaka set

S LWER LY —H—%&RoT
FUVIFIER, BBLENDORE
ICBERIBHTRICEEZANTL
TefeKCETRUWE LIcBRZBE
LAWREITET - TESE R XKF
B8 38— Y — &P X BHEEE 3
An original monaka shaped like an
Okinawan flower hat and shisa (Guardian deity of Okinawa) . You can
enjoy the crispy texture by putting the bean paste in the skin yourself
when you eat it. -Hanagasa monaka x 3 sweet potato filling -Shisa
monaka x 3 brown sugar bean paste

A0 55T —F10fHAD Western confectionery (macarons)

FYIANT)—LEBSATENTT
L BRAOVIHEHR VDD LEEF
T3D"HRVEDTOLEIHTF
EFLFELI 71V FvT5007
L=nN-7L—=X(W5ZD) X%
DR 7% SDE I b Rl b st
Each colorful macaron with caramel
cream sandwiched in it is handwritten with the word “no”, which means
celebration. Lineup of 5 flavors +Phrase (strawberry) -Pistache -Orange
+Chocolat +Vanille

< —UZAOKINAWAFZIL—R358ADET R chocolate candy

Y=UAE BT T8 EREOFIIL—
FIBTY AXXIIERBREOFTA M
hFCARREORREE>TTEAOTL -
N=0F3IL-PEFTMILELE, ¥-U7F
OKINAWAF3aL—b, 1ty — VIRAZAT 2R
RAIRERRL BRI IFEORETY.
Maglio is a chocolate workshop founded
in 1875 in Southern Italy. 7 flavors of chocolate in a gift box using the
highest quality white cacao from Venezuela and raw materials from
Okinawa Prefecture. The package is a sugarcane designed by Mr. Toma
Chinen, the 10th generation of the Chinen Bingata Research Institute.

HEOES BREADERNIZv LAty Jam

REHRNTEREETHIEIN T

FO RPAILBDORBERVT/NA

Fv7IL. BREDOTIETHE /A

Fa. BiE BB o—07—Y—

R BRI TFEOLLED v LD

BEOADETY,

Ahandmade assortment of jams made
from pesticide-free strawberries cultivated in Ogimi village, pineapples
exposed to the sun in Yambaru region, and red potatoes grown in the
soil of Miyagi Island, using only sugar, brown sugar, shikuwasa juice,
and salt.

481 okinawa

BR&72-7-X

Kenko Foods Co., Ltd.

BRERS 3305 chocolate candy

HoyeROvEHER. BLLH
TOMBRZRESEREC. -
FEADFEERLIENAOAF
FIAL—K(T2%) DIFAEI%E
IYIRL EMICSRE Do BT
HBFHVWFIOAL—FEFTT,
Crispy and fluffy with a new texture. A
chocolate confectionery that does not melt even in the summer, with
a mixture of brown sugar from Tarama Island, Okinawa Prefecture,
which has a gentle sweetness, and the bittersweetness of high cacao
chocolate (72%) using cacao from Ghana.

Tk 337 (£<BHAD)

Hoy ROy EHRRK, BLLHIOMR
BESREBEREL. A—TENNSE
FRLINMANAFIAL—F (12%) D
FAEIRIYIAL. EMICTRE Doty
ETHAFABVFIOL - EFTY, 1t
RANOEELECBHEFERLTVET,

SIS okinawa
BARH I Py oarFroTe

Fashion Candy Co., Ltd.

BATT5230F PAAT (4—V&SILY) chocolate candy

ToKDES EIFEHRET BA
TS REAPHBFIAL—FT
A—T4>V I LIeBEF T 44—
TR 2T,

Itis a sweet made by coating the traditional
sweet "Chinsuko" that has been baked
with mellow chocolate. Two flavors of

HO8

dark milk.

1EDT17>>x (318/\w%) Baked confectionery

NAFYTILORKEN R LoD
T4FYTT. REBEONAFYT
LEGRL. Co<KhBiES EiIFE
L7

A moist financier with a rich pineapple
flavor. We used pineapple from Ishigaki
and baked it carefully.

BEI—=ILRINLIL Frozen fruit

HRERABIBTRIEI NI/
FYTINORTHEHELBRTRLE
Jd—ILRALIILZ BECHIAW:
12133 &5, BRREAHRE DRIEI TS
RWLE LT, ADHBORY D
NAFY TN EREOTHIBTIET W,
Ripe gold barrels, which are rare among
pineapples cultivated in the northern part of the main island of Okinawa,
are frozen with an instant freezer "Yoshimi" so that they can be used
all year round. Please use real Okinawan pineapples in season.

INLILINA>O—)L frozen roll cake

FOEAILEREENAVHTETS
Aofe. BICU2eh%O— L7 —
FTYo e D DESFIU—L
[EHoTDD HFHTLL/NTY
DHEIFTH ToiEDTHPeH
BEKHOWVWTY,
A roll cake perfect for summer, filled
with tropical domestic pineapples. The rich cream is light. The sweet
and sourness of the fresh pineapple give it a refreshing taste.

SIS Okinawa

HASH R

Kokutou Honpo Kakinohana Co., Ltd.

IERNEE

ASHETHIE

BEOYOYTIRKBEMZ THERILE
FEWTWE AN ert ) RRERISKER -\
FIVBLR—EALEVTHBOY
JERENBENEMEEEFTYOY T
TLICHILE LTz, 100% M BEDENRE
ETIOTROLTCRIAVERITET,

ZREEDI-NEERE

PR AR TR 2 REE TH
BN IFEL00%H 55
NICBETT, TOEREBRBITE
LT XEHEYEEFIEDIC,
SOWELETHFTUI DR,

SHAE IS Okinawa

Local Landscape Co., Ltd.

RFSAZIL—YDFIAL—F7Y—k chocolate

IR P AL B DM TE ORI ER
#HIET—D>—2FMHAETMIL. R
MRBINBRTI T —VEED, T
NCESELSHAFEN S F3T
L—=bZT1y7LTVET, AIDEM
OHFEFEDICFDSFIIL—FTT,
We process the ingredients grown in
the fields of Yanbaru in northern Okinawa by hand one by one in our
own workshop to make dried fruits full of texture, and dip chocolate
made from cacao beans to match them. It is a chocolate that allows
you to fully enjoy the taste of seasonal ingredients.

WiEFaIL—MEFIMy (hT5F—)9—t— Bk AEEST) chocolate

OKINAWA CACAODF3JL— M4 (55
Foo—Oo—Y— Btk BBEE) £F
ThRYIAICESEDEE LT, Fadl—
MIOBGOBER, AHEZELHBLSEC
fEoTWET, DAFHT0%HENFIIL—
MEBEPT— 21 LOBRICRETT,
Four kinds of OKINAWA CACAO chocolates
(Karaki, Citrus depressa, Moon peach, Awamori Maruta) are packed
in a gift box. The chocolate is made thin so that you can enjoy the
flavor the moment it melts in your mouth. Chocolate with less than
70% cocoa content is perfect for drinking and tea time.



IR vivagi

HBREHASVITF—LPFL

Mirai Farm Yamato Co., Ltd.

AFETEZARTIFE=>=2 Processed garlic food

BRIOCEILE_ 0B EEEL. BT
B LD fiREEZ RN RBL SN
BEELRT MR ZEM, JIFAVICEL
TR LR EROBMTEE, HEEE
IVAO-LBASRIESNRBERD
BN IN—TABBZVZIIRDET,
Aiming to be the second largest production
area in Tohoku after Aomori, we use 6 precious pieces of white garlic
called the original species while adopting technology from Takko Town.
Itis a highly concentrated, fruity black garlic produced by controlling
the humidity, sugar content with a dedicated machine and fertile soil.

HE71—ILEM white wine

BAEEORMNET R IERER, JL-T7
=Y IFI2AREDMBRO=1T V2%
B5, EDENTTIDLLEHDLORS
1BRETAYTY, IROBOMEMBETEDL
ETEHT R BIFUTRASED—E
FOVORFIZRELTVLRITET.
Adry white wine that uses the unique
Koshu grapes in Japan, has citrus and grapefruit like taste. It also has
a rich aroma and a refreshing taste. You can enjoy the depth of the
taste even more while enhancing it without canceling the delicate
taste of Japanese food.

I B 1 Gifu

—ABEEHN S

NIKI SHUZOU CO., LTD.

KISEE 458 )K= Japanese Rice Wine

TLyTaTRPHBAOHLDOR
ITT, ATHROLSTE 1 ZER LA
LIETLY,

Itis a fresh and pleasant taste. Enjoy
the taste of “raw” served chilled.

KWL &S T Japanese Rice Wine

B BHERKISE, BPEIE
BEAROVE DL —Tr—BED
HELO. BMICTBEE®RDVS
HOEF,

Mild pure rice daiginjo. When chilled,
you can enjoy its delicate taste and
fruity aroma, and when served hot, the

"umami" flavor will spread throughout your mouth.

@ ATIN—TF
Group A

b8 38 Hokkaido

Group B

MEE—ILERAE4

Abashiri Beer Co., Ltd.

KRS T Low-malt beer

FHR=YIBICEDIRKEA A=V LT
TFR=YI TN =1 AV TMIRELE
RAE ARV 7 BORKELAKICHE
AL XRBRIFFVEFERTHCTE
EEONBAR—Y I TN —ERR, EHE
AIEoIEDELIHRD WA TVET,
Happoshu was born with the concept
of "Okhotsk Blue", which is the image of drift ice floating in the Sea of
Okhotsk. The drift ice of the Sea of Okhotsk is used as the water for
preparation, and the natural pigment gardenia is used to express the
colorful Okhotsk blue. It has a refreshing taste with less bitterness.

0 ORS

AR—Y B ERSIIFBRLL
HEIOHPTEARLTRVHEAEE
BREONRENBIOAREE
FERHC BB . EEDIBAIED
5RNB TN —T—BERDLWHAT
LY RENTES RS,

fBEIE Fukushima

HE7IUH%AE4

Soma Agri Co., Ltd.

EHIR Liquors

BATREY 2EmEEEC d—
REET. HeLBRENFEO
BEBEERLIBETYT, P
DB, FEAEREERELA
<IETVY,
Itis a plum wine that uses dew madder
plum, which is characterized by its bright
red color, which is different from the Nanko plum wine distributed in
Japan. Please enjoy the gorgeous color and mellow flavor.

KIRRF osake
MKkL—=F1>5

MK Trading
SASAKAWA Single Malt whisky 700ml whisky

RRAKBICTIFER U LR T
BRIV IINEILSIAIRF—T
To DvNZ—Z VA XF—DER
TEBFEHh> TRV,

Asingle whiskey that has been aged at
the Azumi Distillery for over 3 years.
Please enjoy the rich taste of Japanese
whiskey.

Golden Horse Pure Malt whisky MUSASHI 700ml whisky

2020 F ICHRIE L ICPEEBAO
Ea7EISVARF—TY, HE
DEISTARF—ETLVRLT
BHEOWRWIAREF—ZZI . &
ELATFIL,
Pure malt whiskey from Hanyu Distillery,
which was revived in 2020. Please enjoy
the delicious whiskey that is a blend of several kinds of malt whiskey.

@ BZIL—7 HF R R— 2

alL TVI10H

Regional space “27" Online only

HERIE romori

2L 77—LikR &4t

Tamura Farm Co., Ltd.
ZIN=IUTT79TIL FTFIE Applejuice

DACBDRHZRNDRCTBRIENSIE
TEZTLYRTY, HHOMEOHBHE)
HILYRLTENEY, EBROEHLT
FRRLEEF—TILEFH AV TIEL
Ny =97 A VB EREER.
[FOODEXERKFI 7T 12 EFHE,
Itis a blend that is possible only because
the farmer knows all the characteristics of each apple. We also blend
the scarlet "Kogyoku". The "Tohoku Package Design Exhibition 2014"
Excellence Award was awarded for the design based on Tsugaru's
traditional culture and traditional style. Received the "FOODEX Gourmet
Women's Grand Prix" Gold Award.

ALT—RIL SWEET fruit cider

T2 TOWEBIFEKRLVWDATHED

H5IZBRIC. DATIEDDSE

EETIENDDTHEAD TERIE

LIco—RILTY, 7ILO—ILER

3%DHAY—RILTY ., L@AED

ACOHIHELDET,

With the philosophy of "All stories are
from delicious apple making" It is a cider brewed carefully with a careful
effort over a year from apple making to brewing. It is a sweet cider
with an alcohol content of 3%. You can enjoy the sweetness of an
elegant apple.

Eiﬂ% Nagano
RA=R-2UT $RRH ERT7—L

DOMAINE SOURIRE

WI4=TIL | XVE— TLYFA—I1BFM 20205 Wine

DOTEERED 77— AN FATRATNSE
COREREALER, LOLERRVRELTY
e IAREMNBE, B0 EOERIBELLT
NHFPE (ERANO-0ORH) 0FD. T—Y
PEAY-RORRG, EEERDEZ THOL,
WELEXLO-0ESHT I ERVEDL,
Afield that once produced a masterpiece
that was used in the first class of a certain airline. However, our company revived
the place that had lost its owner and was devastated. The scent of cacao and
ink (characteristics of Shiojiri Merlot) produced by a 40-year-old tree, and the
fruit flavors of prunes and blackberries. The richness and depth of flavor created
by oxidized silver merlot, which has been revived after overcoming hardships.

WI1—=TIL FATHZ 20214 wine

ERATIVOREE. 1717, WLERTR
NYMPEDACERDEBEN Y, SrIRRITE
Wor—TRENED ABLABHMAKDL, &
BEOToENTN-T Bl BARED
FRHEICAV, ERRAICORETY. SBIH
HBITHE BRDETA Y EBRLHCT TN,
The oldest Shiojiri white wine, Niagara.
2021 has a distinctive flavor that reminds you of muscat and green
apples, and sharpness and power that is similar to Chardonnay. The
clean and fruity aftertaste is pleasant, and it goes well with seafood
and vegetable dishes, making it ideal for everyday drinking. Please
enjoy "THE Japanese white wine" that you can casually drink.

PHEMFA 24

Nakata Foods Co., Ltd.

¥ H5iE TARU Umeshu

HeNEESEE, HLTRRIATETRRER
B FEBRETHASELL, IV -T1—HEDO,
HIRNAEEREL, 351 T1-71)IHE0E
ATHIERORAERS, RNV ENERERL
BEARETY, HAKIREVFELY VAV TR
SHIEFELLNEBOXAKEERLTVET,
As for plums, Kishu Nanko plums are
brewed in a fresh state after waiting for harvest until they are completely
ripe on the tree. Itis a refined barrel-prepared sake that has been bottled
after waiting for aging for about a year by refilling the fruity scented plum
wine with reduced sweetness into "oak barrels". We use natural water
from Kishu Kumano, which won the "Great Gold Award" at Monde Selection.

CTEHDMEE with plum wine

HEREHIAZN TR B =8 Z 100 %
BERAL. ARThIEBEICHALE
BRIPAST-EBDOHEETT

Itis a classic plum wine that uses 100%
Kishu ripe Nanko plum as the raw material
for plums and contains ripe plum fruits
inaged plum wine.

46

RFYa—
Schedule

EEdvy7
SER

#ERRH
$774%—

Processed Meat/
Processed Live-

Processed Agri
cultural Goods

BRMIA
Processed Food

2=
Confectioneries
and Sweets

it

Alcohol

RREM:
$7YxA
Health Food
Products/
Supplements

F249%
[EEad2k v

Introduction of
official trading

PR Exhibition
Companies

International
Logistics Hub

Result Data for
the Previous Year




FNF0 LB wakayama

HRatt 5H

Yoshida Co., Ltd.

K453 E oita
FRIHBEREES

Jyotokuya Brewery Co., Ltd.

SHHEIB okinawa
BEBE— LB

ISHIGAKI BEER Co., Ltd.

W T —JL Beer

MPLBRER)EORESILHE

BRICERLIER—ILI—ILTT,

RESWMZE-AT B CICED.

ARy FICIFHE R VIR

RAIRBER FEOOLHLDES

LA,

A pale ale made with plenty of grape
sansho from Aridagawa, Wakayama Prefecture. By using budo sansho,
you can enjoy the freshness, mild spiciness, and the spread of aroma
that aroma hops cannot.

MFI—)L Beer

MR ICH B FMA P HE) BT &
D BOFELMRLEOHFOEER
WIIDERD DH% T BICFEETR
BLTWEY, D&, BFORP
MEEDZEZRL DD BHEMR o
[FD LI RbWMIE ED>TVET,
Only the yellow river part of the Yuzu
produced in Wakayama, which is ordered from Ryujin Village and
Kozagawa Town in Wakayama Prefecture, is carefully processed by
hand. As a result, it has a refreshing taste with less bitterness while
retaining the refreshing scent of yuzu.

1B okinawa

HASHAKREDA K 104

KUMEJIMA'S KUMESEN CO., LTD

4218 FEIFS5FEH [RES Barley shochu raw sake

TKura Master 2022 A& - AH 19— LT,
757+ 81%%E, . ADRFEEONSD
EELEREH, PRICELIED L ERARICE
BARHOREEED LDV ORERR—0-4
ITHIERR. \IHZOBNEVEETH)
BHSFLORVEELEBRLATI.
Received the "Platinum Award" at the "Kura
Master 2022 Authentic Shochu / Awamori Contest". All of the local wheat from
Usa in Oita Prefecture is used. Aged in a hollow tank for about 13 years, the undiluted
sake with a taste that makes the best use of the characteristics of the raw materials
made by koji, suitable for aging and distillation at atmospheric pressure. Please
enjoy the fragrant richness of Hadaka wheat and the crispness in your throat.

14 BEERWDY (ALL usa) LiqueurYuzu

75, KPEBFEEDNINEE100% 5
LIRRRER-RIC XD RFEEDY
TR ZERICEALL. BTUFa-)l,
ZRHEOHEHZEILDTORKLFOH
ICRSEHDEPICHR SN B8
MU DR BARRD T UF1-IL T,
Yuzu liqueur that uses "Yuzu juice” from
Usa, in Oita prefecture, based on the barley shochu that uses 100% of
the local Hadaka barley from Usa. An authentic yuzu liqueur that
exquisitely combines the sweetness of barley shochu with the sourness
of yuzu and the slight bitterness which refresh your throat.

4812 okinawa

REBEEHA T4

Yoneshima Sake Brewery Co., Ltd.

AIEE/N\TE—IL HighBeer

BRADSH-E-LCaBzR
Bl 7L I—ILI0%ICERELE
LTco BEVWNFEFTPDERIED
WSy I LTHEREI T,

We mixed yeast-containing lager beer
with awamori and set it to 10% alcohol.
Itis a new beverage that mixes moderate

punch and refreshing taste.

E¥EJ71Y T /\TE—JL Brown sugar hi-beer

BEADI7(VIVE— Lz R

THBRBOELERY7rYIVE,

FCKRERRDFHBES LBEZR

AL7ILI—ILI0%ICRELEL

Teo BREOHT LS LBDRERL

DLWEIYI LR TY,

It is a new beverage that mixes the
sweetness of brown sugar and the rich taste of rum. By mixing brown
sugar Weizen, which is made by re-fermenting Weizen beer with yeast
with brown sugar, and Okinawan rum, which is also derived from brown
sugar. The alcohol content is set at 10%.

18 okinawa

Nago Pineapple Winery Co., Ltd.
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AKEDAKAL 30 600ml awamori

ARBOAKWEREKT 381,
KRBEKTEI NI, TRPH A
AAO . EHBIBED .

A brand that represents Kumesen in
Kumejima. A refreshing taste and
traditional taste brewed with natural
spring water.

AKREDAKA 75w 5% 40E 720ml awamori

RBEFEICLZREADHBHEDL
CLERBEBENBHOSE
Eilo

Elegant, 5-year old sake with a deep
flavor from being stored for a long time.

SHABIE okinawa

HX2tO—b-F-hig

Rohto F Okinawa Co., Ltd.

KUMEJIMA612[THE BOTTOM] Beer IPA

EERBKAROEE L0 DBEKER
ATBILIED. IPAFED TN —TABE
DEEHERLRDSD. Sv—TTIUT
REDVWERII LB UHAIREICHDEL
oo HRDEZLO0ENMI THCTES:
IRNF-ERUADEEELHTT L,
By using ultra-hard water with a hardness
of 1,000 derived from deep seawater, it is possible to achieve both a
sharp and clear taste while retaining the fruity aroma and bitterness
peculiar to IPA. Please enjoy while feeling the energy that has traveled
the world's oceans for 1,000 years.

KUMEJIMA612 [RED & BLUE] sparkling wine (Low-malt beer?)

BICESTBICRZ BN TRVEER
ZBRLEL . RIYE—-ILEZR—
LU, ERBHNHEF100%ICC
o BRBHEDWTY FOIFE
ICELTHRCT LR ABBERIE FM
BREOHMIEHHESEET,
Reproduced the calm and deep blue
that can be seen when diving in the sea. Although it is based on German
beer, it has a strong flavor that sticks to 100% malt while being a low-
malt beer. The blue color, which can look reddish depending on the
amount of light, is reminiscent of the mystery of the abyss of the sea.

30EES5H Awamori

FHEADDEFLDLSAH W

BHDHBED. MEE 8. KKIF

FATARNOEORSHIVHT

M5 EBLLWA LMD E LIckb

WCARD&E Lo RAF OV,

IKEID,

Incense: A slightly sweet and thick scent
like dried persimmon. Adhesion: Light. Taste: Dry taste From the soft
sweetness to the palate, it has a gentle but firm taste. How to drink:
Rock, water.

25F 20T Awamori

FEIHNCAVE, BROLSBRRSHTTY

LLEBDDZaT VA, HBE &, 58P

DTIN—T1. BADDHBDBD, ToLEE

TEIDRRETPESHVEROFED VL E

HoTES. MAAH AN~ OyY, ZHO

TN=YEANTH I TRETREHEL.

« 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.

L

Seasoning

Summer Snow (+<¥—2X_/—) pineapple sparkling wine

RATYTNORR=7VYTTAITT, I\
FYINERERORBARERELPT G
BHRWIY, ATy TNOIIVBRREA
AR RV EDB A=)V TTAUIC
BLTVWET, I0oL LIV IVEOBKL S
DRDVRBEOIL5EERLAHVIRITET,
Pineapple sparkling wine. Pineapple
is suitable for sparkling wine because it easily retains carbon dioxide
gas during fermentation and has good foam retention, and the citric
acid in pineapple is compatible with carbon dioxide gas. You can enjoy
the sourness of citric acid and the fine bubbles of carbonic acid.

Lagrima Del Sol (551U +FIL+VIL) pineapple wine

Lagrima Del Sol (557X +FIL+V)L)
2RI VBT RBOR" LV SR
T NPy IO TVBNEE
ICEEN, ZOBHEALoADET1Y
DBEEEDOTVET, /Ny
TN OHE-EVEEN RS NET,
Lagrima del Sol means "tears of the
sun" in Spanish. Pineapple is rich in citric acid, and its acidity makes
the skeleton of wine firmly. You can feel the sweet and sour characteristics
of Okinawa pineapple.

b8 Hokkaido

SREEHA St

KOH-ITTEN IWATA CO.,Ltd.

$T—= BTEABIE/NY Y228 Instant miso soup

ABBOKNELDZHEAZHT
To AICII|VE LWEMZER
LTEDETDOT, EFNLLIBRD
HBEEHETTT. DHDIOR.
RIBODEOHDAR. ABHIFrAL
BEERHIR. FRILHEODIR
Instant miso soup with 4 different flavors.
Itis an instant miso soup with differentiating features because it uses
rare ingredients not found in other companies. 10 meals of wakame
seaweed, 4 meals of red seaweed and wakame seaweed, 4 meals of
oiled seaweed and kelp from Hokkaido, 4 meals of onion and rocky
shore

H—= 7ZLADBRIEHZK—M miso

LBEEAT. UEEEREFRL

CLI\ARMAEZEALE L5

AR ERADRIFIZLADHE,

BIRIDTTHTOFD . RIFDFZL

ADAHZBRDT, ERI-THEER

BTABHAKICEENDFT,

A liquid miso containing no chemical
seasonings, using additive-free miso made from Hokkaido soybeans
and Hokkaido rice. About 70 cups of miso soup. Since it is a liquid miso
soup stock, anyone can easily cook it for a full-fledged taste.



b8 38 Hokkaido

BOEE RSt

SHIBUYA FARMENTATION CO.,LTD.

@ ATN—T
Group A
EFRE romori

#0035 R

Locolabo Co., Ltd.

Group B

BMODH<H BHEEHA Spread

BRERERET. BHOLHTRBILLER
BEKEF v IXRICLTNEHACEEDE
Ul tEEERERB ST RORTHNE
IHSSHIELGRPD BHIET, T2
A=Y TAADSFHRETHELHBEITET!
NOBVAEAtTIR08IMgH'E FNTUET,
We made red bean paste by caramelizing
the natural sweetness fermented with our raw jiuqu without using
sugar. Since it is glucose made from fermented rice from Hokkaido, it
has a refreshing sweetness that is gentle on the body and can be enjoyed
by adults and children with Japanese-style sweets! Contains 0.81 mg
of ceramide, a moisturizing ingredient for the skin.

FLAIXRBEHE Dv—Tv—HDT-H miso sauce

His2LBEER BHRORLBBIVINVE
HEETIV HGHALEEHHANEREXR
BEACUEAL, LoKDRIERRINLE
BHBOFENEIRBEA-ZIC, UDoLt
BETHBARNES BAADERD VLRI
#HHXEIHEEN OB T OMBERRE!
Using sweet Hokkaido rice and rich and
sweet Hokkaido Tokachi Honbetsu light black soybeans, which are rich in
protein and rich in umami, and based on old-fashioned handmade black
soybean miso that has been carefully aged for 2 years, it is spicy Tokachi,
Hokkaido. Black soybean miso sauce that is entwined with noodles with the
spiciness of Aonanban produced in Honbetsu! Easy cooking just by entwining!

FRIHIE tbaraki

Shibanuma Soy Sauce International Co., Ltd.

AFLAADRO&FERE B 18LBIB Soysauce

AETIEAR S EREER
LcmROEh CTREE I TY,
RIFTHARSEEAEERLT
BEDEIDOT EANEL 5FH
HERVEHTY,
"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.

EU HACCPYIIS XS AL Kig(F AR HDE5300ml

EU HACCPRESINich 2 E =R
BHAESTeRVERD DD E . T
FNILHBBDOTEUERIZSES
A BHBERE L THASEICH
IELTWBRVEFTY .

BHIE Fukii

HASHKE

Komego Co., Ltd.

HMEIERIE 5008 71w~ seasoning

EEAD EEREER, LLE, RERRNSR
CERRARLATFORREBRLIEDVAE
2T GHRERHRVEHEORETT, BE AL
OBRA-/-TOEELTNTED, 1-H-kD
5l3 —ECORBICTBLHORETRIEN AL
A UE-PTVBLELVBERERLTHDET,
Uses domestic soybeans and domestic rice.
Aging is one year. It is a tasty gem that reproduces the miso of Eiheiji Temple,
the head temple of the Soto sect, which has continued since the Kamakura
period, and is a secret miso that inherits the tradition. It has become a staple
in high-end supermarkets in Hong Kong and Taiwan, and users are happy to
say that once this miso is made, other miso is not enough, so it is being repeated.

HMFI#AHZ seasoning

BHEEDICAICCR DS LERL
BRICHEVN BRICR A% H L 138 Dk
12, WML TESHBEI2~3ANAT
To BUATHEVPTNESICZEY
RADFICLTH B0 FEUI5H<
THFvYTTHLBI LA TEET,
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 a pot, it can
be closed with a cap even if it is not used up.

NFEIES beef

NFBEFIIZHEDMFTHSB

LIS THENEY REBIZE

ENBORENZFH>TEIDT, £

NISEVWREOFRICAD. BE

MEFCBRMICIIHRSTHEFEY

FRICHDET,

Hachinohe Marihime Beef is committed
to being a crossbred cow. The crossbreed has the ability of the Japanese
black breed, so the quality of the beef is close to that of the Japanese
black breed, and the beef is affordable and not as expensive as the
Japanese black breed.

TOTATVAVRERDATEE ZHOMIE apple cider vinegar

REOTHOACZRHC L, TRIC
FIRBICERBIELRTZRBORK
CHRBIE, I5ICCoKhet—2
KIBTRMIEDATHETY, TR
DACORKDES . £53%H T
IDHZERBEDVWAELOHET,
This apple cider vinegar is made from
fully ripened Tsugaru apples, carefully concentrated to an amber color,
fermented using a unique technology, and then slowly aged in oak
barrels. You can enjoy a mellow and rich natural taste with the flavor
of ripe apples.

B EIE saitama

EAE B S

Fueki Syoyu Brewing Co.,Ltd.

BHA%EM soysauce

o8 BIOALEH REELARZ LN
ETTREIEO, EkoRhhiIceEE
EREERL. BRICL oKD BEE- RSt
rEGETOEEROT AZEREEEHT
To AAZLTWBVEERTIOT ABY
EEFACLEROMERTEONADET,
"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. It is 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.

TIEEH Soy sauce

BENEOERNFEICLD AAE, NE X
BEOHERHE LAFAERTO o DBEE AL
SERARER BN b HHBBOHEICLDER
BABEOEET, REDHE0% Y LR
ENBERTY. BRFHy7Id, 150ml, 600ml.
1L, ZOfTIL, 18L, 0LOEHEBACIVET,
Using only whole soybeans, wheat, and
sun-dried salt as raw materials using the traditional method of 200
years since the establishment, the umami ingredients are kept as they
are from this brewed soy sauce that is slowly fermented and aged in
a large cedar tub in abundant nature. A flavorful soy sauce made by
cutting only salt by 50%.

EEFIE Nagano

B EHEE

Ishii Miso Co., Ltd.

TEFARIRIEY —X sauce

“TEOREZALMEOKRE LY —
ZOFR FVEDLOY—RTY,
V=L TR TIERL g,
FREAKKIE L THHEEVEITET,
RIRFARKS % (£ 8 L/ BN - &
BROHRDBEFEICHKDIET o
"A secret miso and sauce competition
that has ticked the time of ten years" A sauce with a deep taste. It can
be used not only as a sauce but also as a miso sauce and all purpose
seasoning. You can easily enjoy the additive-free, authentic taste using
naturally aged miso.

=FERN—ZvHTUH Sauces

BRI LFECRBN-Zr L1527
BTIAL Y-S, TYFIELIAI(E
R EMZEREEMA IR/~ Zrhy
4TT, I RADITNEBRIHA ST 88
DERENDVR—L/=T1—/ - RF2- LK
ERORRTY, BROFFHEFRICOETIH,
Love vegetables more! Bagna cauda
means "hot" sauce in Italian. A Japanese-flavored Bagna cauda based
on anchovies and garlic with Shinshu Sannen miso be added. If you
putit on pasta, you can easily make Japanese-style Italian pastal It is
a great success for home parties and barbecues. Recommended for
children who don't like to eat vegetables.

@ BZIL—7 HIF R R— 2

alL TVI10H
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TIRIE Miyagi

VYYIBMIEHARE

Yamae Food Industry Co., Ltd.

HOSILAEM Koikuchi soy sauce (mixed)

EEOERICLLRNTEN ZEZ D
ICLTVWBSLAEHRTY . EKE
HRICEEBREEL T LAHERE
LTELTEDET,

This sashimi soy sauce has less salt than
regular soy sauce. It is suitable for sashimi
soy sauce with moderate viscosity for
umami and sweetness.

HRZIFABE Ponzu

EREANTEESNZAME. F
EHEE WNEODTDOERDR
TeERAL ARZEBRRUND
BLREOLELTHRZRROY
7D DBLWFAFETT,
Hyuganatsu, Hebesu vinegar, and freshly
squeezed yuzu juice from Kyushu are
used in Miyazaki prefecture, and the taste is adjusted with whole soy
sauce and kelp soup stock.

B H Tokyo

M4 F Rk

Saikyo Miso Co., Ltd.

FRARIE Hb B (SAIKYO DENGAKUMISO SHIROMISO TASTE) Processed miso

BARAAHZICHMES LT TRK
BN L ERETE O HEZBE
BT,

A Kyoto-specific Dengaku miso made
by combining Nishikyo white miso with
sesame seeds.

FERAMFBRME (SAIKYO YUZU MISO) Processed miso

BERAKEER—IUmFOHA
ZINRF-HEAHETT,

It is a cooked miso based on Saikyo
white miso with the sweetness of Yuzu-
citrus.

EEFIE Nagano
MEAEE

Shinshu Shizen Okoku Co., Ltd.
EMRLYS > #F Yuzu dressing

BEMNEDTART ) O HARE
RO BEDEENLIETLY
FRATDRLYS VI TY,

A French-type dressing that takes
advantage of the bright colors and
refreshing scent of "Hon Yuzu" from
Minami Shinshu.

FRDFZY/ —R Vegetable Source

BEMNED)>IZ2dhE3L.
FEOHFRCE MR- HDA-TTY
TERAALMAOITILRETh
TY,

Grated Shinshu apples, vegetables such
as onions, and a Japanese-style mild
sauce simmered in soy sauce, mirin,
and wine.
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EEFIE Nagano

HASHTILH

Marui Co., Ltd.

EEFIE Nagano

2L EER et

Marui Soy Sauce Co., Ltd.

It B 12 Gifu

RSN EERSE

Marusho Jozojo Co., Ltd.

49

BEFARHDIT Azumino Hon-Wasabi

BRINIREFELADIVDH
ZEALTEDET, hIVDORP
DREOHBMOEKRLEZ—E
OFTEY,

We use only carefully selected wasabi
from Azumino. The refreshing aroma
of wasabi enhances the deliciousness
of the ingredients.

BHELLSH Kochi grated ginger

BESNIBHELLSH DA ERE
ALTEDET, LESHFRDRK
PHBEDNEBMOEKRLEZE—
BOSTEY,

We just used carefully selected Kochi
ginger. The original refreshing aroma
of ginger enhances the deliciousness
of the ingredients.

B4R shizuoka

AV RS

Kameya Foods Co., Ltd.

BB3LADHIV42g wasabi

ERHORDIVIESHMEEDH
ZEMA. IDHALICRDARGAD
TRk Fk, BRE. DTUE
IMEST T DD DR

We only use hon wasabi made in Shizuoka
prefecture as the main ingredient. Flavor,
spiciness, and texture are close to the

grated one. A special product made by wasabi maker.

DHTIUV3DHNF48g wasabi sprinkle

NNV EIDDNT B ENFIFT
FEXROBROBINERETSE
9, bIVAOMFZE—0O. AIC
THRLY—VFE FULBVOER
ZRLET,
Sprinkle it on. That's all it takes to
experience the natural beauty of Izu
Amagi. When you take a bite of wasabi sprinkle, you will feel the spicy
and the scent of deep mountains.

ZEE Me

BREHRS<

Rakuraku Co., Ltd.

REDBANSFIL RTARRINAR spices

ITEROR/M AL, ZBRERHEDT1 Y-
LEVEILIRTBILT. IV -LEVDIE
CEVEHD, BRENCOORILADET,
BYRVHRICAZLSICARTRILT. ¥4
DEFLEFRNSCERDA T, BLMER
DFHICBAARTER A/ AL B2 TENET,
By blending 17 kinds of spices and Meyer
lemons from Kiho Town, Mie Prefecture, the moderately sour taste of
Meyer lemons spreads in your mouth with a rich flavor. By adjusting
it so that it is just the right amount of stimulation, it is a spice that can
be recommended for people of all ages, from children who are not
good at spicy food to the elderly.

REDBAVSFIIAVY—LEAL— curry

RIOOENEBNZ R LB DD R
ALY —BEFELETYAV-LEVOEY
DEHB T LR ZOEDHEERC
9B BZ0IHy I LI ERZENL
TP BEDVERS>TEDET, CRET
BT UM T THERCECEHTEET,
It uses safe domestic chicken, has low-
fat content, and has a healthy taste, and the healthy sweet and sour
taste of Meyer lemon and the scent of spices go well together, creating
an exquisite taste that makes use of the rich yet refreshing umami. I'm
here. You can enjoy it at home or outdoors.

BEI2IZ A< EB LTz Grated miso garlic

ENFEER-RICERTFEL KDL BHEIC
RBFTH®., ICAIC BMEYYTE2-L
EEALUHIREMA I HREREER TT o A
B-BRECOEEY DY, LOEBLOER
KRB, BIAOLN, DFALLLT. BB
ACBHROMZAELIDBEVEITET,
Itis 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.

fSMRIRERBEMB D= Miso seasoning liquid

EMRE R L DR, ENRENE0
KVBHRETY, ¥ B%, EREREROLD,
DETHEHLCBRVETET, WRERIRILICTS
CUT WBLABBREBENOSETRAL TR
11§, DB LEOELILEDRBEN BT,
FRA, BEOTRANBRENIGEVETET,
Aversatile miso seasoning that uses Shinshu
miso. It also features a pale color peculiar to Shinshu miso. In addition,
the umami and salt content are highly concentrated, so even a small amount
can be used deliciously. By liquefying miso, you can use it in various cooking
situations. Since it is more versatile than bonito stock, it can be used to
make various products regardless of whether it is vegetable meat or fish.

BRI Aichi

B SRR BARE

Nihon Shizen Hakko Co., Ltd.

HULLWLEE Seasoned vinegar

RATHEITTHREBICHEZZBET
T, EROBEZIHEOVIZBAD LK
DEAENTEBLTESPHREDWIC
fEEFBNTVET ABOANSCERE
WREE KRR BS54+ 0 i
F/IATIAFRNBAAROBETY!
Vinegar that can be used for cooking,
whether it is drunk or pickled. Craftsmen 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
aday!

$HHSEEHRTT Fermented Botanical Food

BHITIELoKDEEED S, TTEEOEY
RHEZEMAICRERERA R, SHERE
BOZREECHBALTREINTVET,
ERTHO "R BRSO SRR
. \BICYERRERS EBABLLC
BOANBIUATEET, Bk BUEFAUR,
Amo Koso 77 takes plenty of time to ferment
using 77 kinds of carefully selected botanical raw ingredients. We use an original
method called “multi-stage polymerized fermentation” which ferments and matures
in stages. We use our raw ingredient which has received a patent for "aging inhibitor"
firstin Japan. It is able to take in deliciously enough nutrients needed for human
every day. Amo Koso has received a patent in Japan, US and EU.

FL/EIR Hyogo
et bxo

Tokiwa Co., Ltd.

BATHIT=M All-purpose seasoning (sweet and spicy sauce)

EYRHENTY AT LI, REEFEREN
TS B B K3 DA B AIRICEERYD
DERFARHERZMTYATEDEIA AV
YARETTOT, CRIATHEICHERE
N HEOBOLC WREIED 534, B0F
FHBICHHL TEET . (L ERRERNTY,
Aversatile sweet and spicy soy sauce sauce
with an exquisite balance of sweet and spicy sauce. It is 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 dishes that can be made is wide,
and it can be used not only for meat dishes but also for fish and vegetable dishes.

BARDIFAT Yuzu Soy Sauce

3DDEEMBRIETLYRULARBIZA
BLESPTT, REBNOBIFR, CAST
FAEBDAER=RIL ROVEWTIS
WIDIDOEEMBRITETLYLELL,
BHERDE3A, BT RER AT LD
mHY. BEREHDICEEVVLRITET,
An authentic ponzu soy sauce that is
a blend of three domestic citrus juices. Based on high-quality bonito
extract, kelp extract, and mirin, we have blended three domestic citrus
juices, citrus, sudachi, and yuzu. You can use it as a substitute for soy
sauce, such as dumplings, grilled fish, cold tofu, and stir-fried foods,
as well as hot pot.

FEBPARBT Miso sauce

IEEEDYTILT—RIEEEPABE

FIZEBZC LD TEZHRMEINT

To SRAKMZFERALTED,

BIORBVWT>ID L LIBEDL

VRSB ORKLSBEIEDO— R

T,

It is a miso sauce that can make Gifu
prefecture's soul food "Tori-chan yaki". Using all-malt miso, it boasts
a refreshing taste that you won't get tired of and the flavor when you
bake it.

JREREERI AT (RIEII)

LENICRTHE LW 28HA
K -AEKEHICTHILTS
BR-TEELTVET, COoRE
L&D BV NRIBRTARAED
DERHDEHFEERL VKRB 4D
ESN

=& B Me

bt SR

Tsuji Seiyu Co., Ltd.

TL—=N\—F1IL BDET Flavoroil

EOIVEFAINTEIFAL BED T
FICCokKD UL EL, DTVRE
DOFRIFBESBERLEDERLD
9. HBOGEIFIC—IRDT BT
T ENBEMERLZTVIVILED
Tk CRECHEELTVEITET.
This wasabi was soaked in oil and
carefully extracted without applying heat. You can enjoy the pungent
taste and aroma peculiar to wasabi. You can enjoy a higher-grade taste
at home with rich ingredients just by shaking it to finish the dish.

h&EZMF (UMERZALT) New sensation seasoning

THRBFOSOPHTROONBEDEET AL, 1

FORDSHENITICHELLMT 1)V ERBRL

FIHAEARRLTVET, I5I0 MFRITHIZ

TRIICTBCLT, MPOBELLVERLBELAR

1159, BT, “WPLIA L THGNARHERD

FETTELRARTOSERALTVET,

In order to leave the refreshing and soft
scent of ripe yuzu, we use about 4 pieces of yuzu oil extracted from
the skin of yuzu without applying heat. In addition, you can enjoy the
refreshing flavor of yuzu by adding yuzu juice to the granules. Yuzu
uses only ripe yuzu grown in Aki City, Kochi Prefecture, which is known
as "Yuzu Koro".

FOF LB wakayama

HEIFEFFEEA EXD

NPO Hanasaka

SRS ZALRIESRT500ml Jabara juice (seasoning, vinegar)

ER—POMETLRE Y TRALTIEL
feo LNLEETHAMILR L PR TH
HEINBLOIAD, EHOZHIEELT
TRIAR(FULFV) REELTVSLIE
SIRLEEDDOBDET, BHTIRES., BE
OBETRORS, REERRELTVES,
"Jabara" has the best flavonoid (nalirutin)
retention for the pollen season.Birthplace It has been monopolized
in some areas without expansion, but in recent years it has been
cultivated throughout Wakayama Prefecture and other prefectures.
It is spreading, and we realize safety, security, and low cost through
cooperation between industry, academia and agriculture.



JIs B Hiroshima

troFukAEt

Sennari Co., Ltd.

DLHFEE Vinegar to drink

EEEEMTFRTI00%ER—X
2. EEMDACE BEBRCZRE
AL LBRILEORAM TR
T ARE D RRAP Y L\l
FHETY,
Based on 100% Yuzu-citrus juice from
Tokushima prefecture, domestic pure
apple cider vinegar, honey, etc. are used, and it is a flavorful and easy-
to-drink Yuzu-citrus vinegar made with natural groundwater in the
northern part of Hiroshima prefecture.

FEEE Vinegar

RS2 EXK100% TE > /- HKET
ENR—2Re L. BEROWERE
TEELI SADDRTLLD
FEOEAKEFEDICHRLALIES
Lo RN (B BBE - HERE -
RIERD
Based on pure rice vinegar made from
100% rice produced in Hiroshima 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)

&2 Fukuoka

I AFy I—HA &4t

Kurume Kikko Co., Ltd.

B R RET=N S EHMELY Processed soy sauce

CNIRTHA AR EB T RERKT:
NTY, LLOBWEHO DD &
ICRBEDV, T3PS AR RTH.
AP A WoUhLLIEBH
FHRIONERELTEDEY, —EF
SEFBEBLARBEABTHKKTY
This is a versatile seasoning that can
be seasoned with just this one. The sweet taste with soup stock is
addictive. We have more than 100 recipes such as sukiyaki, boiled fish,
oyakodon, meat potatoes, boiled eggs, and stir fry. It is such a seasoning
that you cannot part with it once you use it.

SLaEMF (KED)

BERABTALRELAEOOD
NS LHERTT . BHFFARIA
TOHEODDARRDIZNTAD
KB HDEL FIF. FT. B
FILICo

= IE Miyazaki

ALBmEEt

Ohyama Foods Co., LTD.

@ ATGN—F
Group A

LS

Group B

SEE AR

KAMADA SOY SAUCE Inc.

7ZLEH dashi soy sauce

HxDOABEERIC. 2ESMA
SEELTIEH - D OBE - B
D—FRELETLVRLI.. BKE
HEFELERTY

Aflavorful soy sauce made by blending
Sanuki's brewed soy sauce with the
best soup stock of mackerel, dried

bonito, and kelp carefully selected from all over the country.

ICAISTELEE M Garlic Dashi Soy Sauce

REEEHIC. BNREICAIC

ZIDEBLToROMRF LT,

BRIB- A Z-CL&S-BEF-CEFT

KZFHZ. I5ICHOBHORELE

MHETVWET, XFERFITHIC

ALK DEDD VLT,

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.

1B 2 Fukuoka

B SHESEE

SHOUBUNSU.CO.,LTD.

T < AT Seasoned vinegar

<AEEDS EHICHRBEOHKE3
BREOELZEER. WOWPE
MICHERBAREDTNTY,

Itis a versatile sauce that can be used
for stir-fry and simmered dishes by
combining the umami of black vinegar
with the sweetness of sugar beet and
three types of dashi stock.

ekt F

EERERBE I BT MREFER—
ZUIFBEHDERDREPTRIT
DHEMRTIED E LT

iq:;f%!—gm Okinawa
ARURYFFYokinawa

peri peri chicken okinawa

HFAHYRY =2 T—2— Yuzu Hot Sauce "Marcy" (Brewing Vinegar Processed Foods)

RIEBRTHRORER, HOENEIEER
f BHOTEE L BAOERERTHIN
MEOTHTIIEA-ZICREARL. &
BOERLIERBO T EFELR, 2019
FTARETIC ABZHRDICI0HERDE
WEENBDET, 1S0220008USHE T
The final 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.

BEDOBWEZKEE Organic black vinegar

SEEEIEL. ERSORELERAEEL.
1930FDEIEEDEDZBABENXMEAHICT
HAHELL, HAGOKICIE BEOZKI00
BILHRENLTEOXAKEREN FROR
SHLERLIICLI LA DD ELT, BIRIC
YV ELEARD B, BIELCERPHTT,
Using high-quality organic rice from Aya
Town, Miyazaki Prefecture, and Kagoshima, we used the outdoor ceramic
jar that has been passed down since our establishment in 1930. For water,
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 sharp taste in the acidity.

RYRYZINAD—Y—2R spicy sauce

HRANIEHLEOHIRRIY=ZEA=2I
AVITIBRELE L RN REERDERYL
IFJFYIRAIM ZERIC BV E-OlD
UT AICTHESEVEFORT. 2021 502E
BREEFECAELIBRNCHIEETT, X
TATHSORMbHLI VBRI TITENET,
We have created an original product
based on the world-famous Peri Peri sauce. It has a refreshing acidity,
spiciness, and exotic spice that are unique to it, and it is easy to use
that goes well with anything. Media coverage is also increasing little
by little.

@ BZIL—7 HIF R R— 2
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1212 Fukuoka
BEFESRSH

Ebisuya joint name company

TZER ZFZF BRI Processed miso

BEHRREN—XI. ZVZILE
FEFTRANA S —ITEEIF R
EUEHELENTT,

A versatile spicy miso sauce based on
mixed miso and spicy with garlic and
pepper.

BIOMISO (5 #3XKBRME) Organic brown rice miso

REMOBVIREEL. FI1F
MMITRERARTERLITEEK
DHBEHRETY . (FFRREO
g ORD)

Itis a rich and delicious miso that has
been fermented and aged for about a
year using highly nutritious brown rice.

(Red, medium dry, ground miso)

K532 oita

X &1tLogStyle

Log Style Co., Ltd.

HABD=FEEH® Pickled in soy sauce, processed soy sauce

APREO=FEORTELBL 2
THELZEFRERTETAALR
BAD A, EHEZSDERAN
BRI IR B R R
BffbE MNFBREF D2IFBREFT
FRIIKE IRHEO FRICOAER,
An all-purpose Oita seasoning that is
soaked in special soy sauce while still fresh, without wasting the special
Oita chives. The umami of soy sauce and chives is perfect that "deliciousness
will make you cry". It has high nutritional value, and you can easily
change the taste just by sprinkling it or putting it on. Great for the taste
of meat dishes.

ED=FEM Pickled in soy sauce, processed soy sauce

AABED=T% ETHEREERRERO
RAERERD R Ehr=70ERN B
—TI IR R R REEOEC I
BRI OB TFRIRE, BT REEL.
ELFE, TOMTTORZICHAER, 71y
TRET, CROSEICH, BEOSEICH,
Anall-purpose Oita seasoning is made by soaking
Oita's specialty chives in special soy sauce while it is still fresh. The umami of soy
sauce and chives is perfect that is "delicious that makes you cry". It has high nutritional
value, and you can easily change the taste just by sprinkling it or putting it on. Increase
the amount of chili peppers, love spicy foods, and make an outstanding performance
in outdoor dining. Like a dip, it can be used as a companion for rice or sake.
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ERRm-
B7YUAVE

Health Food Products /

Supplements

ZRIE Nara

AEEmAR et

Taiyo Syokuhin Co., Ltd.

Jb38E Hokkaido

HRXetdtiEE/N—/N\IL

Hokkaido Herbal Co., Ltd.

HERBAL ONE No.1 (\=/N)L7FY15="7%) Soft drinks (health and beaty drinks)

THERBAL ONE No.11#. It EEFMTLIT
LRUYITE, BEICHEDKE—IERET,
BRI TROIBERREZ100% £ (AL
TREREOERNTHDELL, MASARH
$321KOFRERLLBEEOREL L TER
HEERRORE0EEOERNTER!
HERBAL ONE No.1"is a premium drink
without additives from Hokkaido. No water is used in the production,
and 12 kinds of additive-free products are made using 100% of 7 kinds
of carefully selected ingredients from Hokkaido. B Three major features
1: No use of water 2: Uses 7 kinds of carefully selected ingredients from
Hokkaido 3: Achieve 12 types of safe and secure additive-free!

STERHERBALOVENu. =107~ ki gt e ey i g i

ORDEESET, Ke—IERLAVERLE
BRUVITY, QRIS RN — MR
OHEFEBL. 71v>237-7210,000mg,
ABE3000EEL L ERR. OKTBHRTES
FBREENL, TITINN-TYICHITE
CRBICHHTEAERIRLLRIY T,
@ You will be surprised if you drink it. A
dense beauty drink that does not use any water. (2) The feature is that the
liquid uses only straight fruit juice, and contains 10,000 mg of fish collagen
and 300 billion lactic acid bacteria. (3) It is a drink specializing in the beauty
that can be exported to China and Taiwan, which are the main markets
in Asia, by utilizing the experience cultivated in the preceding products.

EIRIE Nagasaki

—fAEEA RERMHEREEHES 1,0

General Incorporated Association Nagasaki Regional Industrial Revitalization Council

Jb3B3E Hokkaido

—MRHEEIEALLBENATIRE 504

Hokkaido Bio Industry Association

EHFHBBIFZ NA1ZTYER Tamog Mushroom Concentrated Extract

LEEnEENF /M HFE 28
K LUBRBLAETF T, B-JIL
AV INAFARAVBEEEBLT
WET, BHORROAIC. TOCE
BIEHICERD ANV, SOCRED
RUBBHICBRAEVTEDET,
This extract is made by extracting the
yellow mushroom "Tamogi Mushroom" from Hokkaido with hot water
and concentrating it. Contains B-glucan, ergothioneine, etc. It is
recommended for those who want to actively incorporate mushrooms
for their daily health and those who are concerned about the lack of
mushrooms.

JERATX MATIDETR Kelp processed products

IBEXFORRISEENLTILKE
FEREAI R MO0ICLELR A
IABARITD14 Y 1 ZERHD2UES
AHEIHN ARAIRFIBICATARS
021E (ERF D4R UEZFTIROH
R BB ETERLTVET,
"Hokkaido University Marine Cultivation
Gagome", which was born from the research of Hokkaido University,
was cut into small pieces. Gagome kelp contains twice as much "fucoidan”
as true kelp, and Hokkaido University gagome is grown using a special
cultivation method developed by Hokkaido University that contains more
than twice as much as gagome kombu (4 times as much as true kelp).

BEZRIE. Kumamoto

B SRR B AD B HHEARTH

Aso Shizenmegumi Co., Ltd.

INMLFBEEE Coix processed product

BB DB LT EP4078
BEULOEETIL—YEFERLE
TIL—VER BERESECT
FEARBLCTEERCERSA
L. DBREOFRDSRBRICRSE. &
MORRCERBREMHIFTLET
Our proprietary fermented hatomugi,
fruit enzymes made from more than 40 kinds of domestic fruits, organic
hatomugi with shell, organic young leaves of hatomugi, etc. are blended
to keep your body healthy from the inside, and your skin and beauty
healthy. To do.

BHIZLOTILVRE D) —X Hatomugi tea

BRICENZELVER, MILEEOBIC
LARBIREOEEDH B, B2 EKBDR
AV, FREHTTEGNLRELRE
DBERIBCCTERBORMAETILY
RLELT 4BEOBRIBLTETLUR
REFTPELTHTERVEI T &Y,
At the foot of the Tateyama mountain
range, there is a vast field of Hatomugi. Organic Hatomugi grown in
Toyama Prefecture, grown in the sunshine with care, is blended using
a unique roasting method. Four kinds of organic hatomugi blend tea
can be used as a gift.

K453 oita

LIIV108=1oatlb b L—FBREH jog

Reijin International Trade Co., Ltd.

SEEAER CUMNED) fishsauce

KEZ—EELT AZIFAT,
B, BHELCoK DB ETES
TeBIRNNY (L ZRKEHERM D
BEH EDREZHDHIHD
WEBRELAHTETV, AMHETH
LENZHODBRICHEEIFELT.
This fish soy sauce is made with no
soybeans, and is made by slowly aging anchovies, bonito flakes, and
kombu seaweed, without food additives or chemical seasonings. Please
enjoy the fragrant and round taste. Finished with a sweet taste that is
popular in the Kyushu region.

ORBREREZ100%EA REHFIC
ERALTVARERRBERRFIFAI TR
ROEELREORZEBLTVEY,
ORI REDEERS BELLHEE
B, BRERICLDEELLRAEZELE
BOFEBVM TR THRMILTVEY

SIS okinawa
B RHT— LT 1—T1

RTV Co., Ltd.

CEDBELKRKIYFE— (PETLWERE) Baked confectionery

INTYI)=TE=AVHBOIYF—TF, I

ZH. JLTVORD AR A-FVI18

VA-BREETY. #3500 EHHLLT,

BAREORAY, —ERDOEEZER. A

BREOMIEREEL, SoIBHEEOR

FEMzELk. SRCLATERDBDET,

A gluten-free, vegan cookie. In addition
to flour and gluten, eggs, dairy products, and baking powder are not
used. We used brown rice flour from Kumamoto prefecture, domestic
rapeseed oil from Ichiban Shibori, processed brown sugar from Okinawa
prefecture, and added our own cultivated Jerusalem artichoke. Kinako
and white sesame flavor are also available.

FEFERRZZ vegetable dried chips

FFOLBRFTERRENLELL, BY
BT A E TV EEA. BIE
CTEABHATY, HFICIIKBIERY
HHAR) D EEBI D, BE PRI
B BN ORRENZEROEEROTY
[CBDIEBEE T, 40gADDBHNET
The dried chips of Jerusalem artichoke
were roasted in far infrared rays. No oils, seasonings or additives are
used. It has a fragrant and natural sweetness. Since Jerusalem artichoke
is rich in water-soluble dietary fiber inulin, it suppresses the absorption
of sugars, triglycerides, and salts, and serves as food for good bacteria
in the intestine to grow. There also 40g inside.

1B E B Fukushima
AR MAEEBERS

Matsumoto Bee Farming Co., Ltd.
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BARBEHITLYYTTLITLIZ0EAD Barleyyoung leaf processed food

LT XARSBLAZR 18T, ADET
6 EEDAEEZRAONEAAZER
(RPRE - REFMER) 2REORETH
HULTEI DI X 2K 2 EROADREL
ARAZRUADROWEEE LI ER
b REHERBRICHEESNTVS
@ Atotal of 30.6 billion lactic acid bacteria,
including 5 types of bifidobacteria and 18 types of lactic acid bacteria. 4 Uses
"raw" extract powder extracted from fresh young barley leaves (produced in
Oita prefecture, no pesticides used) using a unique manufacturing method.
@ Commercialized with Oita University, Beppu University, and research institutes
in Oita Prefecture, and certified as a university jointly developed product.

CBD&GABA 4/ MIX 258A D Gummies containing CBD and GABA 25 pieces

BEIRE AL 2R DRBHICET D HB

FAUAETO—RIRI+Z L

CBD % 141 d 7= 35mg . GABA

Z100mgREa L &L, £/ TA

TVEEFEAL.FOUR-ILD

A2 TWET,

Contains 35mg of American broad
spectrum CBD and 100mg of GABA per capsule, which has a reputation
for relieving sleep and stress. It also uses beet sugar and contains
xylitol.

CBD20% T4>4F =411l TA71%/ N 1ML CBD 20% Tincture il Muscat Flavor 10ML

BEROB OB PR REHEIC

EFDOTRIAETO—RIRT -

ZLCBD20% DT A>T Fv—FA

JLIOMLTY, CBDDfthIC. B L

BRICRVLWEEINBMCT C8F L

ZEALTVETD,

American broad spectrum CBD 20%
tincture oil 10ML with a reputation for improving the quality of sleep
and relieving stress. In addition to CBD, we use MCT C8 oil, which is
said to be good for beauty and health.

Z0R.T— UF YR Propolis

TORVRICSERRA N HEREN LB ENTS
0 REATBETRRALERICLAENL, L35
VOB ENFTSAREER. HERROTA
EROBERICEBRRETH. RERBORLI
SREEFH. VR OBIOLEILBMEE
OERMACHERFTIABRINTVET,
Propolis contains more than hundreds of useful
ingredients, and when swallowed, it prevents aging due to its antioxidant effect,
has an anti-inflammatory effect that suppresses the release of histamine, prevents
dementia by increasing the formation of nerve cells, and lipid metabolism. It has
been clarified that it can be expected to prevent obesity by improving the function
of insulin and to normalize the blood sugar level by improving the function of insulin.

BHRIZEHD HEDTE 120g Honey

NPOEATEAF —HZvI&FFa7
L7—X%R 1 (JONA) OB #RER
% ASFEBSTRAL B0EDL
BINF/XFDETT, EOEDEETDE
FRORICFALIAD Fe &L SRREKIT—
ERNLENECOTERV G,
Afragrant horse chestnut honey from
the Okuaizu Waterfall Bee Field, an organic certified bee field of the
NPO "Japan Organic & Natural Foods Association” (JONA). The flavor
that keeps the scent of flowers in a bottle is a taste that you will never
forget once you eat it.



kXA FIE R

A BB BBMICT AN, HFR Z2—P SV RICAFCRAZ S ROfES
ZHHELTVES, CNET UHRCEELFLTHY ELED, OS5 ERIZE
SPRERROBGIDEATETVET, FBEERICOVLWTL, FREEDDTK
PLHIKMIHEHHLTWET, RERELROMTICTYTFay 7 "Ex) A
PAN"ZHEL, FBERDAHZ LT, BALEOEMAOPR RFEEZT>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 EcoJAPAN
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.

Arakaki Tsusho Corporation

e hiBEYE/NSE  Okinawa Products Associated Co.,Ltd.
EE-BBEZPLICRTY T BET7YTICHIREZF OEEEL T, Bits
OWMABELBEHEL, ADRY 77 ZEAL T BAOERIECREE
~NET CTHIRGZT>CEV £, FBYEZHHOT #HRERLORER
EBENADBERANRBERRBCTEREIT T HBEBRY RN T CREE
FEELTSVET,

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.

et et PR EE D EE S OPEC(Okinawa Products Enterprise Corporation)

AEBEZFROCERETY TICHREZF O OBMHEA T, FICEBTIEERIE -
REBEICHRY FT7—0%2BL, FHBEA-D—~DRRIBRBILALTE
TVWET, EETETL—YTICHbHEANTE Y, BENIC 7 T7EXERL
TWET,

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.

kX aHiFd (29

IUAR—NHAA OB, KER - KEMTROBWEFRLIZED
BoTWb, EEYRNTERICEVWAMREREEZB L. XUy b eED L@
H (V=FEALDEX) HEE, /-, ZOBE|0XRFELBL, ER/E - REJE
FLDXY RT—IHED>THY KERUADZ—XHEITETVET,
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.

# &1 SATOUKIBI

BE - RN AICEREE OBEELTT, ShBRTRE EEGEY B
ICEWTREOHE L >TWEBEICT, BEEY X XICEBLEZRZ Y 7IC
£Bax0 v avICLVMBRREEENTENISZ 0T HICHI LIREES]
HEATHET, BIARGILELVEEICEWT, BAREROIREILAICER
TELEMLTT,

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.

SATOUKIBI Inc.

HRauT Mo ——

BRA—H— BRBEOEE. BRREOERELERRERO T LAV —L
LTOMBZZFNIL, EMHPRBE LTMOEICHEREZAETEZRELRE
TEIENTELDLEHDBALATT, BEMO—2a—T1x—2—&L
T BB BEEPNORTY 7 - RETYTEEICARO S LW LLWEXLZE
EEM

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.

ZHYEM% e BBEEXE  MITSUI& (0, LTD. Naha Branch
BOMNCI22E R O W R FF OB R,

BT, J—7hEERLICERE EOHEHICIEATLS,

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.

a4 MIZUTOMI

AN EEL, TYTHE b, TXUN AT RICEROERBELREM A BE
AVES

HACCPITR o7z, JYLRLDOBWEEER - HEREDFGVLRD - REDF
NL—vavzBELET,

Based in Okinawa, deliver Japanese quality foodstuffs to Asia, others,
USA, Canada.

We aim for safe and secure operations with higher levels of hygiene
management and hygiene standards in line with HACCP.

MIZUTOMI

BR&HT VF 7V

FR2TEICRIL, EICEE, BB HE ¥ AR—I A4 N FLADIR
& & 54 - HhK,

EMBRERLUORRDEROBEDLIT>THEYET, 7P THEITORE
1B ZDEENTHROYEZRALTVHEXT,

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.

AND ONE LLC.,

EITEE#RASH

FETSICEL L BHEL T, BN BB LN TIRESBEESHHRIL
SN, BROBRFTRNEIBIET2IEATEET, BRA—/3—PT7UN%E
TOBEEE. RUSZFANFEHEDIRFTN— I THY FAV - F 774 TRA
LTV T, BES e EE T2 & CRBBRZREEDESUTICIERTE
I —FHIBELEL,

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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274 Buyers

[22 dEX TV 7 : 22 Country and Area)

BHNAL Y — 86
[OVEIES Buyers

&7 Taiwan

01

02

03

04

05

06

07

08

09

10

11

12

13

14

15

16

&7 Hong Kong

01

02

03

04

05

06

07

08

09

10

11

12

13

14

164t
ChuRyu Product. Co. LTD
EERRERAE

DA CHEN FOODS CO., LTD
Futaglory Co.,Ltd.

Good Plum Co ., LTD.

Johntown Int'l Co., Ltd.

Kuan Ping Enterprise

ANERRDERAT
KENS FOOD CONSULTANT CO.

EREZERAE
ENREBRRE
ERLERERNERAT
MRERRNOBRAE
BI8EEROBRAF
BHEXRERATE
HEEERRERRNBIRAE
BEEM
EMERRNERAE

211t
ARAKAKI TSUSHO LIMITED HK

BOATAT TRADING DEVELOPMENT
(HONG KONG) LIMITED

Elite Fresh Food Company Limited
Goldmali Sunshine Co., Limited
Hinode Store

HOI CHEONG LUNG LTD @

HOI CHEONG LUNG LTD @

HOI CHEONG LUNG LTD 3 (Retail /
Wholesale)

HOI CHEONG LUNG LTD @ (Retail / Catering)
HOI CHEONG LUNG LTD ® (Retail / Event)
Kourmet 52 Development Limited
LINGSIK KING LIMITED
HEREERMBERAR

Miumi International Food Company
Limited

MX SUPPLY CHAIN LTD.

15

16

17

20

21

2> #R—IL Singapore

01

02

03

04

05

06

07

08

09

10

11

12

13

14

15

16

17

A4 Thai

01

02

03

04

05

06

07

08

09

10

11

12

PERI-INFINITE LIMITED

Premium Box Limited

Satsuki Business Solution Co.,LTD
SHIN TAI HO (HK) CO., LTD
SIMPLELIFE

Top Weal Limited
REBABM(EE)BRAF

174t
Angliss Singapore

Gano Well Pte Ltd @

Gano Well Pte Ltd @
IMEI(Exim)Pte.Ltd.

KAMY’S PTE.LTD

Kilsa Global Pte Ltd

KOKONOE PTE LTD

KOKUBU Commonwealth Trading
Pte Ltd.

MoguShop Pte. Ltd.

mount fuji enterprise

Omi Pacific Pte Ltd

Opus Verticals Pte Ltd

Rosen International (S) Pte Ltd
SAKURAYA FOODS PTE LTD

SOON SENG HUAT ( SINGAPORE )
PTELTD

Tiong lian food pte Itd
YOCORN FOOD ENTERPRISE PTE LTD

144t
Cpoint (Thailand) Corp.,Ltd.

Daisho (Thailand) Co., Ltd.

Foods Classic

JTA Trading Co., Ltd.

Kobe-ya Shokuhin kogyo

KOBE-YA SHOKUHIN KOGYO CO., LTD

The mall group co., Itd @ (Gourmet
Thai)

The mall group co., Itd @ (Dairy/Frozen)
The mall group co., Itd @ (Fruit)
The mall group co., Itd. @ (Vegetable)
The mall group co., Itd ® (Fruit)
The mall group co., Itd ® (Fruit)

13 TKINTERSUPPLY.CO.,LTD.
14 UDOM FOODS 19

& China
01 Continental Ltd

02 EDO INTERNATIONAL TRANSPORT
(BEJING) CO.,LTD

03 HOI CHEONG LUNG LIMITED ®

04 |D worldwide

124

05 JFC-Sheng Yuan Hong(Beijing)
Trading Co.,Ltd

06 Shanghai Sharon Info & Trading Co., Ltd.

07 MFEER (K% BRAE
TONG ZE TRADING(DALIAN)CO.,LTD)

08 ILFRBNEGRZERAF

09 EiBEMIRERBRARE

10 FERFRERERERAE

11 EERR (EE) SRAR

12 MK RIREZ BB RAT

IL—>7 Malaysia 1%t
01 Eugene grocery sdn bhd

~NRFL Vietnam 1%t
01 ISSHO ASIA COMPANY LIMITED
H>ARTT Cambodia 1%t
01 S.EAATSInc.

E[E Korea 2%t
01 LFFOOD

02 (HIBECYIUT

KE U.S.A. 1%t

01 Bokksu Inc./ Bokksutk &4t

Buyers

B3 Y — (B E)

Overseas (Export)

01 HHA=CHOKA'S
KBRATF Osaka

02 txX£*tDouble Doors
KIRAF Osaka

03 JFCTUv/N\U%A a4t
ERRE Tokyo

04 KCEVRIILEBHARH

SRR#B Tokyo

05 MKhL—F1>%
KBRAT Osaka




06

07

08

09

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

30

31

32

#l&tt RE&S Japan
KBRFF Osaka

Y&IEEHA 24t

R Hyogo
BRSKTVRTY

SRHBIR Okinawa

ALFA>-Sv et

#5112 Kanagawa

70 VEGHARH

R Hyogo

YA XB %A

%3112 Kanagawa

Ly S s G Sy A St A JA %
SRHBIR Okinawa

INEEZ SN R

EHIR Aichi
DN AV B—=F23F )L bL—
TV RARH

RS Tokyo

Bt a—31

#5112 Kanagawa

Q2 2y by S =L (W1}

EHE Miyagi

T2 MR R (PELEBA
crL Z1FHE)

EE Miyagi
AA2a—Jv N UK RM
FREB Tokyo

271 BEsk Rt

R Hyogo
roSaokRatt

[LB& Hiroshima

by T bL—Fa > ()
FRFEB Tokyo

MR oF

RRE Tokyo

MRS E DRI R— Mg
SRHBIR Okinawa

MR T—RZ2YT

#5112 Kanagawa

MRS TS L AN —LI0EE
16838 Hokkaido
TLyrah—rGERAat

KFRFF Osaka

HAEHII=

KBRFF Osaka
B RHX 1D

[LBE Hiroshima

HASHI—2

AR Tochigi

LA Z R4t

SRHBIR Okinawa

FaRERER ST
KFRFF Osaka

KA SHHBRYIE N

SRHBIR Okinawa

3

w

34

35

37

38

39

40

41

42

43

44

45

46

a7

48

49

50

51

52

53

B/ ¥ —

Domestic

01

02

03

04

05

KREDHEZDNA Y —FU P ILERR(CEBIT B/ v —

Buyers whose names are written in red also participate in real business negotiations

HRASHHEREES

FR48IE Okinawa

AR =T IR R
£RER Hyogo
@kl att

KBRAF Osaka

il =Pt S e a

REEB Tokyo

BEMIEHT

H#BE Okinawa

HASHER

FEER Hyogo

Ly S -9id

=S Miyagi

=HYEMAST
JRHBIR Okinawa
=hdU—rA et
FIER Chiba

ZNESHARH

I 22 Gifu

BRI R85z SHINKAN. CO., LTD.

EEER Hyogo

BABEHRART

R Hyogo

et EkA Rt

RS Tokyo

HRARHREEST

SREEB Tokyo

HASHBBEE

FEBAT Kyoto

KA 177

FEER Hyogo

PMEERIR

8RR Fukuoka

BITEEMHIASH

JR#8IE Okinawa

HA S

S8R Okinawa

Lk mEki et

FHIR Aichi

BRHAFEE

FR48IE Okinawa

Ay

%I &4t 478 COMPANY
SRHBIR Okinawa

X =4t47CLUB
BREEB Tokyo

HASRHATCLUB (RO EH 1 M)

SREER Tokyo

%L 24AKOMEYA TOKYO
BRRER Tokyo

% &1tBridge

HRER Tokyo

Buyers

06

07

08

09

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

29

30

32

33

DIRECT CHINABK &4t
JR48IE Okinawa

R 24LICHIGO
SREEB Tokyo

HARHIALUX ZALIM—TT1 T8

BRER Tokyo

BRSHIALUX BREFESE
REEB Tokyo

HARMHIRREARIORRT—>3>
SREEB Tokyo

HASHITBNT US>y

REEB Tokyo

%St ITBES

BRER Tokyo

X EHLEGATO
IR Gifu

HASHEMARIN'S

ZRE Nara

®RXett MUMU
SRHBIE Okinawa

HAEHLSH

BRRE Tokyo

MRS NTRTY

HEAIE Kumamoto

FADYI AT AR AAH  OisixFEamAEh
BRER Tokyo

T4y IR Z Rtk Rt BAEED
FREEB Tokyo

KRR AZFFO—RL—>3>
HEAE Kumamoto

EREHEFTNYER

REEB Tokyo

HRHET TN

BRER Tokyo

HRARHCEZRY

5B Tokyo

HAHI/O—-NILTAL LAV T)—k
SREEB Tokyo
BREHTHWVEEDIORH

FIMER Ibaraki

HAEHY T -0

4812 Okinawa

KR IT—-0

JPHBIR Okinawa

KRttt >rI—0
JRHBIE Okinawa
KAt rI—-0
SRHBIR Okinawa

HREHTIT-6

JPHBIR Okinawa

MRat>I—6

JRHBIR Okinawa

BRI —ITX-IUIA+
BRER Tokyo

L7 S

KBRFF Osaka

SyN2T7AVNT L
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34

35

36

37

38

39

40

41

42

43

44

45

46

a7

48

49

50

51

52

53

54

55

56

57

58

59

60

L S e = b

=RE Nara

KA1/ —BES

RS Tokyo

BR&MELYTT

B4R Tokyo

55— BFH R

RRE Tokyo

KkAStT—7ILoOR

BRRE Tokyo

KRBT v Tl
S Tokyo

KA TA—1b

FRFES Tokyo

KRR T+—7—L4
FRE Niigata
RTILOLEE

E[ER Hyogo

HARHEIFTH

FEBAT Kyoto

HAIHHAL

RRE Tokyo

KRS LT

R Tokyo

Y= SRR
EHIR Aichi
“REHTA—T—TI
5 Tokyo

HEBmEMHARH

BRRE Tokyo

KRt HEEBSE

1&MER Fukuoka

e Cilp Lt v

SRABIR Okinawa

HASHAHIIL-T At
OKOS
58 Tokyo

KA HREBE

ZIEE Miyazaki

KA AKBEE

FER Chiba

KA R RAR S

KBRAF Osaka

KRS =EESEF 0T arEmaso
RS Tokyo
HASHZEFER TOE-YavERHO
5 EB Tokyo
HAEH=BFEEN THELEEL
BRFEB Tokyo

KASH=ZMRER BABZEAE

R4S Tokyo

(R =BE—ILT1>IR TIRT1
URTILERER
S Tokyo

HASHBOEA BASHRMNE)

KBRAF Osaka

61

62

63

64

65

66

67

68

69

70

71

72

73

74

75

76

7

SBHINA 7 — (i) 35
Overseas (JETRO) Buyers

01

02

03

04

05

06

07

08

09

H¥Aatt EEER®
SRS Tokyo
MAEHEFIY -k
RFFE Nagano

KASHEEEETONASR

R4S Tokyo

LY S ey it}

KBRAT Osaka
MASHREMNE

ABRAT Osaka
cEEHERSARHT
ST EB Tokyo

A BEREE
BEAE Kumamoto

WAAIREB SIS

FRRE Tokyo

KRASHAE

#%)1|12 Kanagawa

PRAKIEHT

[RB8 Hiroshima

KA HANKE

S Tokyo
HEMHIERASHARNZ -2 —/\—
S Tokyo

HA=Ht BET7IEX

RS Tokyo

HASHESZ KN

&S Fukuoka

KA G

B Miyagi

AEEHART

KBRAF Osaka

BRI

FRFER Tokyo

CENTRAL BOEKI (USA) LTD

KE-Z2—3—2J USA.

HORIMOTO LLC
SKE O EILR USA.

Natural Hearth & Beauty Quest Inc.
KE-OHHEILR USA

Wismettac Asian Foods
KE-OY>HFILZR USA.
Onigilly
KE-HT75VXTUSA.

VIR 25 SAC

RIL—+UX Peru

SUPER NIKKEI SAC

RI)L—+JX Peru

Japan Centre Group Ltd

EE-OYRFY UK.

JFC (UK) Ltd

EE-OYRFY UK.

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

30

31

32

33

34

35

Tazaki Foods
HE-IY71—LR UK.

HOGHAN (Bows & Arrows)
72>\ France

FOODEX SAS

72>\ France

SASU PALMIFRANCE
TV ATV AZ France
Uchitomi SA

AR+ Pax—7 Swiss
Cominport

ARAY I R)—F Spain
Hikoemon Sp. z o.0.
R—=352RT)L>+7 Poland

Bt RHT— K257
23— 7-hEVY Georgia
REBIUREHERRAE
HR[E - A5E China
RELREHERRAE
H[E - K5& China

ER(KE)HERRAF

FRE - KE China

KEMMEREIFEZBRLA
FRE-AE China
KEBKEZERLA

F[E- AE China

P EERERESERAR
REARHAE- L35 China
Fosun-Taotall Technology Co.,
Limited

F[E - LM China

3C DREAM INC

T4 )Y XROY =S Philippines

BAYON HERITAGE HOLDING GROUP
CO,LTD

AYRIT T/ >R> Cambodia

LSH (CAMBODIA) PTE LTD.
NYRITF />R Cambodia

LOKA FOOD&BEVERAGE
AYRITF/>~R> Cambodia

Foods Classic Co.,Ltd.

&4 +)\>37 Thai

Box World Sdn. Bhd.

X L—2 7+ UF > Malaysia

ANGLISS SINGAPORE PTE LTD
SV HAR—)L- 2> FR—)L Singapore

I.M Creations

SV HR—)L- 2> FR—)L Singapore
VIBRANCE FOODS PVT. LTD.
AYR+Za—F1)—India

Middle East Fuji LLC

UAE-« F/\-f UAE

Summit Trading Company.LLC
UAE - R/\-f UAE



JU—EESNNA v —

Free Negotiation participating buyers

01 #%&tt KPG HOTEL & RESORT
JRABIR Okinawa

02 LOTUS JAPANE &1
J#BIR Okinawa

03 Reedge.co.ltd.
A4 Thai

04 Rt T7—RZb
R Hyogo

05 LoIFAEKA R
SRHBIR Okinawa

06 HEN—N—Ea—KTI
SRHBIR Okinawa

07 HREHHBEYEL
JH#BIE Okinawa

08 HRetAV—TH—-FT>

S8R Okinawa

THE 11th GREAT OKINAWA
TRADE FAIR 2023

09 £FEEMEMAR
JRHBIR Okinawa

102 NS Ty D TVE=TF4X
et
SRH Tokyo

1" FRASH—RAETOT
SRHBIE Okinawa

12 FHEH DT A= N—Dw/\>
H#BE Okinawa

13 Ktk ot

JRHBIR Okinawa

14 KM T
JRHBIR Okinawa

15 BEEmEERAT
ABAFOsaka

16 FRBHIL—RXTAT v/
FIFR Miyazaki

17 ATV

SRHBIR Okinawa

B

18 BREMRX VA —RL—23>

#5112 Kanagawa

19 —fRAEEEAE Tt

1LZYE Yamanashi

20 BFVY -FERERTIL

JRHBIE Okinawa

21 RFNALIT«4T
SRHBIR Okinawa

22 )Y —=YERK&KR 2t
SRHEIR Okinawa

23 HEIRMRIRAE

JPHBIR Okinawa

=] B £ an RS BX =

INTERNATIONAL FOODS BUSINESS MEETING

) VPIVEH Y T4 2 047y FRifE!

?)LA - ~ ?X%
Y FIVBRE g8 2o Schedule (tentative) 73'“/74/ﬁ“* H#E (¥%) Schedule (tentative)

20234£E Thursday, November 16 - Friday, November 17,2023

11516ax~17a@

BAEIZ P (F2) Venue (tentative)

AR YavER—

Okinawa Convention Center

2023 £F Tuesday, August 1 - Friday, December 22, 2023

8slew~128228 %) «3%

AVIFAVILEBBRRRRIBORER ST VEEA

We will not set up venue.

N OP s SR = O
Host Executive Committee of the Great Okinawa Trade Fair

HBARBELTERR

HRARZERTEES

Inquiries

www.gotf.jp

smay| TEARBARGEAR BER
T E L:+81-98-851-7463
E-mail: daikouekikai@okinawa-ric.or.jp
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PRO1

Yui support
Hiau

Yui support Co., Ltd
E#@E  Shizuoka

BEYHEZE

Wholesale trade business for
agricultural products

et R
OKIYU CO., LTD
B4R Shizuoka

BmilFEs
Wholesale trade business for
food

KXt RE
ASAHARA Co.,Ltd.
E#EE  Shizuoka

B0 e S

Manufacturing industry

(4384) B3R ERIREME

ANCANZEREIVET e LE
FUSHIVT SV RE

An original brand's strawberries developed
under the concept of connecting people

REMIVTRAI2022TIHEBLIZFELY
mUVEE, BAEEICHEYEAG G.A.PHEX
BEBRET BEEHE77—LLLTHAE
DEY A ZIT>TENFELEANRER
BRORAD SHEHERE T, £7-H
ho—HICE T3 —# - BERITOREH
EzRIBY, #EAEEBREAKZNII
ZTA—EEELTVET,

The strawberries have a higher sugar content
than the one that won in the nutritional
value contest 2022. The company works on
reducing agrichemicals, aiming to acquire G
G.A.P. Musubiichigo takes unique initiatives
as an educational firm, and provides services
ranging from agricultural experiences for
children to school lunches featuring local
produce. In addition, the company established
a membership system to grow strawberries
together from nursery plants for general people,
and runs one of the largest communities in the
western part of Shizuoka prefecture.

BRED ZELDEL
\ERMRESA7IL—Y

Additive-free dried fruits without damage of
color and flavor

<A DRRIER R AL TR A
E—UERLABEVWR A 7L —y Z28EL
THYET, ER-EBRHETREZLT
BUVETOTREMOFOEXFYNZDE
FHESMRZAT7L—YTT, IFEAY
EBRET TR ETRBERUTEEED
REHLTHEVET, BRIBICTHEZLC
720,

We produce dried fruits without unnecessary
preservatives by using a microwave vacuum
dryer. The dried fruits are dried at low
temperature in a short time to keep their
original color and flavor. We provide our
customers with not only retail sale and whole
sale but also consigned drying of fruits and
sales of dryers. So, please feel free to contact us
for consultation.

iE. BFEEANE LT

BB ZANETTD?

I made green tea for a break. What do you
want to make for a break?

EEMRBERICLIHE —FRONRE
MTELHVTWEY, hAIEAziF
HHEETN? BLES T 72020 [7
AT TE] ZE £/ 80FAE LEK!IE
EOREFCA—D—FIMERRBLRE S
ANERFESNTWET,

| always carry Shizuoka first-grade green
tea powder in a portable powder container.
What do you want to carry? The company
won the "Good Idea Award" in the Souvenir
Grand-prix 2020!, and achieved the annual
sales of 800,000 bottles! Companies and
manufacturers throughout Japan have sold
bottles with powder food, etc.

bERATH
(BRSSP iEHE)

HIMEJI CITY
(HARIMA AREA)

RER  Hyogo

75 BIAA
Municipality

BEMFHOEHRBADBAR
BMOMHEBEITLEY

We deliver the attraction of foodstuffs
nurtured by rich nature in the Harima region.

ftidixErkiL4, EIEEICEL-EER
Bt SEITEFREROEAEEAHLTE
FL7, ZODAERKRET REIEC, IBE
HONETEDZHIEDIZH, [BARED S
&) ELFENTHY, BELEEZLE
ELTVWET, BEMERSTIIOEN R
BAHEENLEZEMEZRBALET,

The Harima region surrounded by leafy
mountains in the north and facing the sea in
the south has produced a variety of blessings
of nature. The region is known for its dried
noodles such as somen noodles, oysters
obtained in Harimanada, and sake brewing.
The region is called the "home for Japanese
sake", and there are many breweries in the
region. A variety of foodstuffs produced through
blessings of nature in the Harima region are
introduced here.

REBYMEEA
ZERERRZE
o 4—

Mie Industry and
Enterprise Support Center

=E8 Mie

ZOMY—EX

Other services

IELEIZEDEDICHDSEVEHD

Specially selected delicious foods from
"Umashikuni", Mie Prefecture

AAOFR EFEREEOEIICLAIET
Z=FEERFZ,. WICLRICEREOBRR A #
ElTwzezB®Y 2 [HE2E] (%
F2<I) R ELE] GFELLID) &FFIE
NTWELTZ. ZO=ZEROHHDEYD
FALEYICHOREEFLLEL, &
FEBFICH->TIELZEL,

Mie Prefecture vertically located at Kii
Peninsula in the center of Japan was called
"Miketsukuni" that offered foods for the
Emperors of Japan and "Umashikuni" in
ancient times. Specially selected delicious
foods are brought to the trade fairs. Please
feel free to pick them up to check them.

PRO4

(RN PESBESE
HRERE

Yamaguchi Industrial
Promotion Foundation

1LAR  Yamaguchi

SRR

Supportive organization

WAORDIRES5 £ %
CHENMLEY!

"Buchiumai" (very tasty) of Yamaguchi
Prefecture is introduced!

=HEBICEI N PELROEALER
ALV olldg,

BOFE LOFICEENTLIEELEM
(Z AT, ILWTAT 7%
EMLAZLAORD [RB5F0] 2#TBAL
£9,

Yamaguchi Prefecture is surrounded by
sea on three sides, and has full of nature
in Chugoku Mountains. "Buchiumai" (very
tasty) of Yamaguchi prefecture where
a variety of ingredients from the sea
and mountains are processed with the
traditional processing technology and new
ideas is introduced here.



TR

Shimonoseki City
1A Yamaguchi

75 BatE
Municipality

EREHFEODHSNTUVEARVESR
~RO#E - TEHIS~

Fine articles not known yet

— from Shimonoseki, a food town

TEIZFROHETY, BYrRBFNE. A
Eh'H DEBELEANE. BROBEPERD
ZODBICHENTWET, B oiEsk
BEYHEN, BERKEMIEMAF
BLEL, ¥/ HFOMLEL ZHELE
EHENT T, EHOXBHE L TR, 1T
ERIELDANICERLVEBEZRET 27
DICKRELTEEL,

Shimonoseki is a food town. The city is surrounded
by the mild Seto Inland Sea, the beautiful Sea of
Japan, which has Tsunoshima, and the Kanmon
Straits with strong current. It has been blessed with
avariety of seafood products since the old days, and
advanced seafood processing technology has been
developed. Also, there are many forests and fields in
the city, and a variety of vegetables are harvested in
the city. The city has thrived as a trading point and
developed to provide delicious food for those who
come and go since the old days.

PRO6

REFIREEAXI

Nagano Prefectural
Government

RFE Nagano
1T

Government

HABEATEENLRFRD
HERVERIZRZBNLEY

We will introduce specialties and traditional
crafts of Nagano Prefecture that were nurtured
by great nature.

RBIETIL, 2019F 48 ICEEAREEL L
I HERICENIEREREMZ RN - 1E
AICPRL ., BIBAARFTEREICEBEAT
WET, 3,000m#kD L4 A 3 iR
BATBEIN-HEROBACIEHRIE
SEZBALEFTOT, EOT—RIZEILD
FYLLEE N,

Nagano Prefecture established Sales
Division in April 2019 to domestically and
globally publicize high-quality foodstuffs
that the prefecture boasts about to the
world and work on active sales promotion.
We will introduce a variety of specialties
and traditional crafts of Nagano Prefecture
that were nurtured by great nature with
3,000 m-high mountains, so please stop by
the booth to check them out.

PRO7

Himmh

Itoman City
B8R Okinawa

75 BatE
Municipality

BRAOEAZEHEL!
HRASREHEOESE RiEH

Blessings of nature are collected here! Itoman
City located at the southernmost of Okinawa
main island

FRETIIIBE B, L2090, BE -

LWEHNEECTRHICHBAOEB] ] ELT
HMoNTWET, 72, 2019F 1 Y v 7T
FARAY—A3I70F S TL2EEDOR
oV UEWIEER, BROEREED
L7 ImbE8E TY, IBFETIXYREE
RUEOEHLBERNTVET,

It takes about 20 minutes from Naha Airport
to Itoman City by air. The city is blessed with
an abundance of "seafood and food from
mountains." In particular, the city is known as a
"city of fishermen." In addition, the city won the
first prize in the ranking of roadside stations in
2019 TripAdvisor Word of Mouth Ranking. It has
an abundance of processed seafood products
that utilize blessings of nature. In recent years,
some logistic companies have advanced into
the city one after another.

PROS8

WELLNESS
OKINAWA JAPAN
SR

WELLNESS OKINAWA
JAPAN certification system

SR8 Okinawa
HiTEg EE S [ A

Local industrial organization

WOJ I3 HiEREREmD
EREDIETY,

WOJ (Wellness Okinawa Japan) is accredited
certification of healthy foods from Okinawa.

HEEREE, BRENME CREs L) | &
2 - RLOEEER T L/-WOJFRAE 164t
2676l

26 healthy foods from 16 companies that
meet the criteria of functional value,
emotional value (Okinawa's richness) and
security/safety standard certified by WOJ

PRO9

BHEAREGES
Naha Port Promotion
Council

HHBIE  Okinawa

e EARILEN

Port related organization

HROBOXEOER . L LHIC

Working with "Naha Port", the marine gateway
of Okinawa

BHEASIRERFESIL. BEEOREN R
TRAICHEL, BS LB XDIREZN
Y. B> THBEOHKRICFEE IS L%H
BISEBLTVWET,

Naha Port Promotion Council has activities
with the aim of powerfully taking measures
for promotion of Naha Port and contributing
to the further development of Naha Port
by promoting the trade and tourism of
Okinawa.

PR10

BEEFEITT
—IFIL et
(NICTI)

Naha International
Container Terminal Inc.
(NICTI)

HHBIE  Okinawa

A>T F2—37F)L
EIREE

Operation management of the
container terminals

BEEO I TFRHAZIBE.
XE!

We promote and support the export and
import of the container terminals at Naha
Port!

BEERIVTF2—IFLEARH
(NICTD 1&. BEEEBEE LNZHDD
£ 2006 F LY BBHELAHERI T HEL—
IFILVOEBBEEELERLVET,
2016F LW BHOREICSBE L =HARE
KRty b7 -0 % FRL IBREE
EAA LB LT BT EOREICERL
TEVET,

Naha International Container Terminal, Inc.
(NICTI) has developed the operation management
business of Naha Port Public International
Container Terminal under the agreement
with Naha Port Authority since 2006. We will
continuously contribute to the development of
Naha Port by utilizing the network of Mitsui-Soko
Holdings, Co., Ltd. that has participated in the
management of our company since 2016, and
cooperating with Naha Port Authority.
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AR RS
EH R AEERER

Okinawa General Bureau,
Cabinet Office Economy,
Trade and Industry
Department

B2 Okinawa

=N
Government agency

E5EDRKZEHL

Open the way to the future of Chura Island

TR A EHRREEEI T, RREIC
BB FDIRERUHRORFICET
PEBEERLTVET,
REEITHFBENRENBIRESER
EBAICBWTEVWRENEETIEE
NOXECEENEADTDDOREEE
EEITO>TVWET,

Okinawa General Bureau, Cabinet Office,
Department of Economy, Trade & Industry
handles the business related to promotion

of economy and development of society in
Okinawa.

This fiscal year, the bureau is working on
support for highly competitive businesses
in the areas other than Okinawa and survey
business to streamline the transportation.

AR MES
HR R

Okinawa Yamato
Transport Co., Ltd.

8IS Okinawa

T EYEx. ERNEX. B
[EENPEfSES

International air freight
transportation, international sea
freight transportation, domestic
transportation, warehousing,
customs clearance

RDEVHZ2L B,

To be a company that creates the next way of
transportation

(V774 F =V DERMSTHRET, B
BELTTREVWSELEYRTEESED
EYRRZEYR—MLET, |
BEOEEHERBICH U/, SEFIERY—
VTHEEBRIFEVRREY TSN =T D
P S SANETE 2 1bi=¥ phcr Ruld
T, SVEFTHENICHEDIHIL VIR E
RELET,

"We support our customers' businesses by
providing not only logistics operation and
management but also logistics design and

comprehensive business solutions that extend from
downstream to upstream of the supply chain."

We provide new logistics that can make
customers' businesses more convenient
and efficient by multiplying our customers'
businesses, resources and networking of
Yamato Group at various scenes that respond to
actual status of their business activities.

H a4t
ANA Cargo
ANA Cargo Inc.
A& Tokyo

Rz EYNE xS

Air freight forwarding business

ANA Cargo

mERERERN-BEYRTYI75%
ClRMELEY,

We provide high-quality domestic/global
logistics infrastructure.

EYMEREEANAT L —TOREE Y b
T—0%ZRRRISTEN L. ROEEEDS
mEAMEBRETRBAVLES, £/
WBEEEICHUMT 2ERREEOEY R
R—ZLFRATHIETRY NT— T =R
L. RENLEEEZRBELET, FRBEIC
BII2ESZOEMICEBL, HERROE
IED—EEEVET,

By utilizing the networking of cargo flight
and ANA Group's passenger aircrafts, we
provide safe, reliable, high-quality air
transport. In addition, we build networks
by utilizing the cargo space of international
passenger flights that go into services at
Naha Airport to realize stable transportation.
We contribute to increasing the trade in
Okinawa Prefecture and play a role in
bridging nations (Bankoku Shinryo).

ResorTech EXPO

2022 in Okinawa

ResorTech EXPO 2022
in Okinawa

S8R Okinawa

HE (TR MEEEHRE)
Organization (IT Event
Management Secretariat)

BE<KB! DX~F DAL M SR TA—
X=23 DA% ES

Chimugukuru! DX - Crossing the river of digital
transformation

SETIEBEZWZ 2 EARAHZDIT DX
EBre, BRADOBECERAGREDY Y
Fro - mEmHmOBE LT HRARITYVa—
arvRY—EREFHORESEN BER
AD102#5MLET, [HL<<BDX] %
T—RICKEKRDBDA/ R—> 3 %ZiRE
LET, X[BLCLB] DDBELEICED
SERHERY DHBOEE

One of the largest IT/DX exhibitions in Okinawa that
marks the 4th anniversary this year. One hundred
two (a record-high number) companies that have
a variety of IT solutions and services participate
in the exhibition for matching and business
negotiations with companies and local public entities
in Okinawa and other prefectures in Japan. We
advocate innovation for future under the theme of
"Chimugukuru DX". *"Chimugukuru” is a dialect of
Okinawa that means gentleness and richness of mind.

HRIRAREE
HEeESR
OKINAWA fishery
cooperative

B Okinawa

Bz (72D 9 < AR
HEWHT)

Manufacturing (Dried mozuku/
frozen washed mozuku)

HHBOERSBTEOIC
BELI<DHZFEM!

We use only Okinawan mozuku grown in the
Okinawa Churaumi!

@ FiEFEDT<
HBENTNESINEREL-LT<DH
. OERMTEBEIETWET, BkRESE
DORSLEATRET, K TRET 71 CHEIC
BELLEAVIEITET,

@ FIESEEVDH T
BIREEOFINELNRET, HEETICE
BLEMYIEITET,

@® Okinawan dried mozuku

Only the selected mozuku taken in Okinawa
Prefecture is dried without preservatives.
You don't have to desalinate it beforehand.
You can just soak it in water and eat it.

@® Okinawan frozen washed mozuku

You don't have to desalinate it beforehand.
You can eat it without washing it.

HXatt

EGL OKINAWA
EGL OKINAWA.Co.,Ltd
FBE  Okinawa

HFE

Wholesale trade

Fo KT IVIVER!
IS DR ET Y
Vegetables rapidly grow without care!
A patented hydroponic culture kit

FERAKHREXY N TRATH-T V]
BEELIT | TEDRACYRE, FFEFEX
FOMBEYRTLTEY I LICHTBAK-
- REETEHRAE, EYH L5130
HTUNE, VLY TETERFIAZ
BhobeHBBEoL ELEE Ly b
%, hEBRLLEORS~, $AT 7
Y& B CRREHREHER

By using an indoor hydroponic culture kit, "Aspara
Garden", you just sow the seeds and don't have to water
them frequently. The optimum amount of water, light
and nutrition for the vegetable will be automatically
adjusted with the patented original system. Leafy greens
will be harvested in about 30 days. The seeds and recipes
of Okinawan vegetables are bundled and sold under
the cooperation with Kayoko Tokumoto, a vegetable
sommelier. Please take Okinawan vegetables to dining
tables in Japan. The growth records of vegetables can be
easily managed by collaborating with a dedicated app.



PR17

IBHEAERES
Naha Port Authority
8IS Okinawa

BRI Bk
(BEEEE)

Special Local Public Entity (Port
Operation Manager)

BEAEFBALIESEHAICDOVWT
HEEZELEY!

We will support the subsidies on the import
and export utilizing Naha Port!

HERCYREEFRAITICOQDZIES

EEERLTBYET,

OWHFBZMALIEEL—b~D> 7
THELUZEEERS 2T THRAL0
AR

QBBELIOBWET AV TF1IERBHTY
hoMBEXIE

CKEEIE 7 —RICTTEAWELET D)

We implement the support business of the

following (1) and (2) for cargo owners and

logistics companies.

(1) Support subsidies for the increased costs
by changing to the transportation route
that uses Naha Port (up to 1.5 million yen)

(2) Support subsidies for exporting a
container from Naha Port

(*The details will be explained at the booth!)

PR18

H =4t BEHAE
=LY e e
Naha Port Logistcs Center
B8R  Okinawa

BEE R ENL &
Ficxx

Warehousing business/bond/
distributive processing/
shipping

R7CTEERA R T—OZELS
EERELR

Aglobal distribution base that connects East
Aria and the networks in Japan and overseas

BHEEREYRE X — L RBDEF E
(HEEEYOKRED % SDDEEEYZER
VESBBEEICE VT EE AIEZRET
BTLICLVEIREY DEINEBEL. YR
DEERERZEEHIC TRBMIZEOH
Tl fifEE A W S (T INREREE DS
e MR EYRIER T,

Naha Port Logistics Center is a general
distribution facility that aims to increase
the volume of cargo handled at Naha
Port which handles seaborne cargo that
accounts for most parts of life/industrial
cargo in Okinawa Prefecture by promoting
collecting and creating the volume of cargo,
and tries to integrate value-added type
industries which can produce new values
such as distributive processing as well as to
sophisticate logistics.

Eizk@EtRi a1t
RYUKYU FREIGHT
FORWARDERS CO.,LTD.
B Okinawa

ERE B - REE R
2ES

Transportation, customs
clearance, warehousing,
packing

HROMRDORABZRIEL T,

We create the future of Okinawa's logistics.

ERA DY & EBIRIEZN OIS
IZ&W RARy b7 — 0 & BRI,
AETEFEBTOEEADNLT Y 7 ZHFLIC
k. AE7=7EHLHhNN—-L5%IEI—OY
NRHEBIMFE, IBLVIF Y —ERBEED
& DHBEYIR SRR EIREE] 22T
LEE BB, v AR—ILEITICAER
BEES—EREFVET,

We have been steadily expanding our logistics
network by concluding business collaboration
agreements with logistics companies in Japan
and overseas. The logistics network covers Asia,
North America and Oceania as well as major ports
in the mainland of Japan for exports and imports.
Europe will be included in the network, going
forward. We have been entrusted with the "general
support project of taking measures for logistics in
Okinawa Prefecture” to build new services since
September 2022, and we will provide transport
services of frozen foods and other products for
Hong Kong, Taiwan and Singapore.

HEEILS—TIV
&L xth Rt

OKINAWA CELLULER AGRI
& MARCHE CORPORATION

SR8 Okinawa

INTREE. fREDEE. B
Retail business, wholesale
business, agriculture

HBOLWVHDZHER HFEA!

Good products made in Okinawa to
the mainland of Japan and the world!

BEAT I3, RBREME RASANLHEE -
IRFET BV cREE KRB CER
XA FI2HB - HEIT2T77 VEEE
RibEL, TBERFDORRICHEST S
EEBRELTRRIINIZRH T, £7a.
SHEHIFPBEDR CEFHIEZITS 4
BITE ] CAFICHELTEYES, B0
BRBICBILHBEFY S,

Our company was established with the aim
to contribute to the development of Okinawa
prefecture's economy, centering on the
marketing business where products made
in Okinawa are widely disseminated and
sold to inside and outside Okinawa and the
agricultural business where leafy vegetables
and strawberries are grown in hydroponics
and shipped. Also, we put our products at the
exhibition with "Okinawa Shinkinedo" this
time. Please feel free to stop by our booth.

PR21

TR EH
AMAMIC Co.,Ltd
SR8 Okinawa

BRERTE
sale of tea

FTAAZEREZSVIRODEMHIC,

Delicious, Fresh Gluten-Free Noodles Made
with Japanese Rice Flour

HETIE DD, BREOLDICHAAIERER
ALTWELT, 5T I0ERTT, TERKEE
BEN [ZIEL Bod| SADHBEORIH
DFFAREEE, TEICERNOFIAENHRIC
MILEL AFALRERY 7 /=L OHERAIE
R, MEPEERHCERNIEICERLRE
ERELTVET, WLEERORPH GV FEY
OFNIE BVACHAEI LEONAICDETT
HTT, BPLTHRDTHEVLWERITET,

In Okinawa, people drank tea made from the extraction of
Ooitabi plants for their health more than 500 years. Now, the tea
is extremely rare. Ooitabi leaves in the Motobu area of Okinawa
Prefecture were carefully made into amber-colored tea by
‘SobaDokoro Yumenoya’ . The tea is caffeine and addictive free. The
antioxidant action of the Ooitabi polyphenols plays an important
role in the improvement of blood pressure, fat metabolism,
and gout. The refreshing fragramce of Ooitabi tea is the scent of
cinnamon, and it s highly recommended for young people and
visitors to the sland. The teais delicious and refreshing hot or cold.

H et
T¥ET—-X

Makiyafoods Co.,Ltd.
P8R Okinawa

ESES

Manufacturing industry

WTTEMIC C 12 o THTRE DR REREL

Healthy drink of red yeast rice made from local
ingredients

[RERAFXARABHES T AL TR
E-BELTVWRHHE, GETOEBRK

THHR] DZREER, >—77—H—
TIo Y et Lo, RMORBKRAE
DhENFZBYLLKEAPHERD VL DOERR
HESVF, 2022598, HBEEERERR
BENVEBLTWSREAFETHBWO)

(WELLNESS OKINAWA JAPAN) |2 T2
M3FIB L4557 L I 7 LR % #15,
"Amazake, a sweet drink made from red yeast rice
of fermented sprouted brown rice": Red yeast
rice produced and managed by the company
and brown rice of "Haneji Rice" from Nago City
are used. It's a healthy amazake with flavors of
ingredients and a mild taste. Shekwasha is added
for a refreshing taste as a finishing touch. In
September 2022, the drink acquired a premium
certification (the third case in Okinawa prefecture)

from WOJ, the certificate system created by
Okinawa Prefecture Council of Industrial Health.
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HEBEIRRIHR /N T DR T $% IV GBEEN) Potential of Okinawa International Logistics Hub

RB7 V7 ORBICAET ZHIBRIEAME ~20BA0EXR7—4y FOdi~

An ideal location in the heart of East Asia — Okinawa lies at the center of a massive market of two billion people —

Sapporo
Q

Niigatasedai Japan 120 million people

Narita

China 1.4 billion people

Beijing
o

Tianjin Dalian

Seoul

Daegu ’.“§E°ya
Busan© Hiroshima Kansai L [ Haneda

Kitakyushuo o
Xi'an © Nanjing &

o)
Shanghai 50

REHHABRER
Four hours from Okinawa

AC20EAD
EAv—4 FOHD

Center of a massive market of two billion people

o
Hangzhou

Xiamen” [ € Taipei
Taichung
o

d
Hanoi Hong Kong Kaohsiung

Manila

Bangkok

Ho Chi Minh
ASEAN member states 660 million people

Kuala Lumpur
o

Singapore

Jakarta

20211 BB =
As of Jan. 2021

EELMERREZ EAL-MEYREY V7 —2

An aviation logistics network utilizing abundant flight networks

BB TIE ET YT OROIIAIBE T A MBS EEAMZ  Okinawa Prefecture has developed an aerial logistics network designating Naha
P AT L IRE A B EE N T LT AMEY iy b Airport as Okinawa International Logistics Hub by utilizing its geographical
T EEELTNETS characteristics located in the center of East Asia and its rich airline network.

. . N N R Since 2021, by shifting from the existing transport model centering on cargo
B3 Q2021 F &Y FEROEMEREE O LIZET L5, flights to a new transport model that utilizes the cargo spaces of passenger
EVERBICMA BB BICHMS DIREEDEY A =% airliners that fly into Naha Airport, Okinawa Prefecture is working on the
EATAETAALBITLELAE. 774—00+%REZ . EA  construction of a new aerial logistics network that can connect the Tokyo
EHER AL T TEEHEE O LA Z4EEIC metropolitan area and rural areas in Japan and Asian cities and respond to

ST B ARy T — 2 DR ER Y B A TN E T, diversification of destinations and increasing frequency.

EMEABKICIMR N —E(RERICL2EYEX) 2 EALEMRE Y F7—7 DEE
Creation of a logistics network utilizing the cargo space on passenger aircrafts as well as freighters

Features gl 3%31*951‘6797@?‘4%52A0)HW A H Capturing Asia’s continuously expanding dynamism
Ea~—REDH-EBYR=—ZX ~NDIFIE Responding to the new logistics needs of e-commerce, etc.
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Deliver Japanese Specialty Products from Okinawa to the Asian Market

HBETE BERYR N TOYREETEN L. BALEOREREPBRBATT Y TIALBHT S, [2EFE

RORBT 7y b7+ —L] OBEICEIT-EEE, Kbl & EE L THELTWET, ﬁ;@ﬁtﬁzu
i

Okinawa is working with various regions to promote the “Japanese Specialty Products Distribution Platform”, whereby the 1

Okinawa International Logistics Hub serves as the gateway to Asia for Japan’s various specialty products Sl

EYSERD i A A W e N DIEZE Construction of a “Japan specialty product distribution platform”

Processed Sea-
food Products

BEREZGEIT. ATEKENALLTWE TV THETIL In Asian countries that have seen economic growth and
AOFBICBVWTHEIE Y EEDILAA S LB LEAY improved income levels, needs for food have expanded in
BAD=—— b SENLIEAY #HETNES many aspects, backed by increased demands for consumption ﬁ;zgggzggmzﬁ/
BAD L DERDEADKBICHEAL THEY, ATLRO,

from staying at home in the COVID-19 catastrophe. i it o
- N The demand for delicious and safe Japanese food products has
REBBFEORRBICHTHELC—XdbEmE>TLET,  increased along with the growing demand for imported food.

SBERYRAN T L. 2EOBESEAMMEDS ., FHEE  The Okinawa International Logistics Hub adds increased value Voo
BREETEA~BRE L £, to Japanese specialty products by delivering quickly and in a e

fresh state. REMNIH

= Nevhitose
BE2EDIEME NirEE
TITAI
Special products from
all over Japan to Asia!

Processed Food

Beverages/
Tea/Coffee

Confectioneries
and Sweets

Kansai

International
Haneda Airport
** Narita Airport Alcohol
g BREEEDRVEYD
HHSHE ARERUBY)
(8fi:FMm)
1,500,000 1,470,223

1,250,000

1,000,000

o,
Y7 A
Health Food

750,000

.
-
LETTTT LA

Taip‘eij*

L
.
(Taoyuan) e * ', Naha 500,000

H;)ng Kong J Airport
K 250,000 oM
P Singapore (etc.) (s ol vadng
oxm 2 25 26 27 28 29 4wl 2 3%
HBHBEICDWVWTIIFE R IRIE
M DA B & DT KL — 3 HTTHE (B G egort oo

Makes collaboration between different regions’ specialty products possible!

HBEEY RN EERLTEHEIXT S Z & T, o EE An increase in product value can be achieved through using the lisol
Xnipition

2EDASEL—L v ERL, EALELANDOT Y TER Okinawa International Logistics Hub to realize collaborations Companies
AGZEATEET between various regions’ specialty products.

N7

About the
International
Logistics Hub

HEEE
T4

Result Data for
the Previous Year

+ + +

zIE
D AT (EHER) WHEILRLY) FLBRRAEY) RS (WWRREY)
oe HMEIH = EHR) EH = (dLimE) Apples (Aomori) Persimmons (i.e.: Wakayama) Pears (i.e.: Tottor) ~Grapes (i.e.: Yamanashi)
Snow crabs (Fukui) Horsehair crabs (Hokkaido) ﬁ]’éﬂ*ba‘ ;ﬁﬁ@%%#? |~‘lZ‘y I Seasonal Fruit Gift Set -savor what's in-season.
BFEOHh=RALEAREYE

Japanese crab sampler
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2021 ) 77 VRS K BIfERE k7 naL2747)

Results of off-line business negotiations held in FY2021 (Hotel Collective)
FEEEDORERE2HBICE T MEmAERIE867H RN E LT, ZDOR, BHEK

TR TO B ] HEI3404F. TR RIA | BEIIT147H 1270 TBHI] B KT
RiA | ZBHEBE187HTEED21.6% LMD E LIz, £[MERF | zE8Hd e

FEDI0%ULERNET,

The total number of business negotiations during the two-day event last fiscal year
was 867. Out of the business negotiations, the number of "signed contracts" was 40
and the number of "potential contracts" was 147. The figures added up to 187, which
amounted to 21.6% of the total. If the number of "ongoing negotiations" is added up,

the number would amount to more than 90% of the total.

RS S ERCE

R 404

Contracts concluded

RIL 861

Unsuccessful negotiations

BAIRA 1474

Contracts potential

21.6%

R (RA2E)

be concluded)
wEstn 8674

No: of business negotiations
iTotal[NoYof business negotiations:

0Ongoing negotiations

Evaluation of the Business Negotiations

T3 pissatisfied 1.0%

PORHBR
slightly dissatisfied 3.8%
PR ———

Slightly satisfied
17.1%

TEDERIBEH  Major reasons for satisfaction

- HTREER E ORSERICIEIRENRNIZ > e BFRBETEAN D
SRBEWZOH.ALAD (CHNEOBRL K.
Participating in the trade fairs was very effective for us to get opportunities
to negotiate with new customers. As for existing customers, they came all
the way from the distance to Okinawa, so we had face-to-face negotiations
after a long time.

CFBICEORBWVWERN TEEX Lz, RELRBREN S REFTHED
BDOTRAY FETHEEICRL—XTLT,
We could have very high-quality business negotiations. Everything went
very smoothly — from promptly submitting quotations to customers to
making an appointment for the next meeting.

THRBDOELREH Major reasons for dissatisfaction
- BRAITERENE < B EDRWH D,

They had so many domestic sales outlets, so there were some cases where
their commercial products didn't match for ours.

AV —DEFTCRREENH > AVRVD

- A E Dissatisfied 0%

POTHER
Slightly dissatisfied 3.4% ‘
POEE ——

Slightly satisfied
17.2%

MRBDERIEE Major reasons for satisfaction

NSITAEERA—HD—SALDBEBRTRN T, G,V

N bTEDRTMN T,

It was great because we could have business negotiations with a variety of
manufacturers. Also, the venue was compact in size, so we could easily visit
many booths.

CAVSAVENTILEROAE TA —H—PHELRERT LN TE,

FEICHENTHERELLOTLE,
We could look for manufacturers and products both online and off-line, so
it was very efficient and meaningful.

T RBDEMRIEE Major reasons for dissatisfaction

TSR EBAVRETHLE T

There were a few tables in the trade fairs, so we were in a little trouble in
our free time between meetings.

B,

I think if there had been a waiting room for buyers, that would have been
good for us.

REIDHBRRZENDSHNEI Intention to participate in the next Great Okinawa Trade Fair

EE5EHVZRARL -] —— 1Y RN
Icannotsay 7.6% Ido not wish to participate 0.0%

REESIUTWEEH  Reasons for wishing to participate next time

S NAV—SADFIAZ THECERELEBRLOT, BRFESMIET
WEREELWEBWET,
Since buyers are positive and we can have meaningful time, we would like
to participate in the trade fairs again.

-BESMU T HRICARGBETE, AREZERD ZEICHEEN L
Mo TWBAE. SMULTL,
We participate in the trade fairs every year and we have built our network
of contacts. Since the accuracy of business matching has increased in
recent years, we would like to participate in the trade fairs again.

CELICEHRIRIZUEL TERLICARDPRILT 2T —REHD £ LD
T L CREL B ELBMSETRELWVTT,
There were some cases where we closed a deal after the trade fairs, though
we couldn't close a deal on the spot. So, we would like to participate in the
trade fairs next year again.

EE5EHVREL 1190 R~ A
Icannotsay 3.5% I do not wish to participate 0.0 %

HENBZIESMU T

Twill participate if circumstances allow

15.5%

REESIMUT=WEEH Reasons for wishing to participate next time

- 2HTEH L BRINE RO HER D DIEFERCH D DT,

We are very grateful because we can have gathered information and
business negotiations in 2 days.

- B ICHENBERNTRER O REELUELEOSMS B TET

NEERBWET,
Since we could have very efficient business negotiations this year, we
would like to participate in the trade fairs next year onward.

- HIRRARET B L MR EDBEBREBEOE TLREICEELHE

BREEEITWD,

We think participating in the trade fairs gives us a very important
opportunity in terms of sharing information with other companies in new
business development.

Rate of contracts concluded
(includes those expected to
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Results of off-line business negotiations held in FY2021

FEEEDAY > VEERR2021E882H(B) ~2021F128248 (%) I2E112#
FBIFEII, 11T ER D FE LTz, ZDR., ERER TR TO [BUHY ] 4513434, [
HRA ] HFBIZ238HF (D TR B LU THNRR ] 2B HE 2 L281HTERED
253% &N FE LTz, T TRRE | 220D ELEDENULELD FT,

The total number of online business negotiations last fiscal year held on Aug. 2 (Mon.) -
Dec. 24, (Fri.), 2021 amounted to 1,111. Out of the business negotiations, the number of
"signed contracts" was 43 and the number of "potential contracts" was 238. The figures
added up to 281, which amounted to 25.3% of the total. If the number of "ongoing
negotiations" is added up, the number would amount to more than 88% of the total.

RIS RICH S BT

B 434

Contracts concluded

BHIRA 2384

Contracts potential

25.3%

B (RRABE)

KREIE 294

No answer

RERIL 99t

Unsuccessful negotiations

[EEAES
wrsem 1,11 14

No: of business negotiations|

‘Total[NOXof business negotiations:a151/1/

be concluded)

HikigE A T

0Ongoing negotiations

Evaluation of the Business Negotiations

RETE R
REIE Very satisfied 11.8%
No answer 17 .19
EN-1=
Dissatisfied 2.2%
I Satisfied

/
slightly satisfied 25. 1%

FMREDERIEE  Major reasons for satisfaction

CHFORUBEE RS A THAN TEZOT. HEDSVEANTE
%0 ENA VP —SADRBEPERENMBOBKRR LD EBVWERL D,
We can have business negotiations after checking the company profile
of the companies, so the success probably of the negotiations is high. In
addition, the enthusiasm and seriousness of buyers in the trade fairs are
higher than those in other trade fairs.

s DRTLDDOA DR LR FENRT W, M V51 Vs
B ERPEERONIAATE RG> TEDERPEAIRVLDE L,
The system of the trade fairs is easy-to-understand, easy-to-see, and easz to
use. The periods of online business negotiations in other trade fairs weres
and it became not available after a business negotiation was over. But it's good
that the trade fairs have a long period of online business negotiations.

THEDELEH Major reasons for dissatisfaction

CBRIERNELLICAA—ILTVWLDEDRHMNHD . A VSTV
AREDFAOH LS ZRECE L, £ B(RASRN > b,
EF LU TERICERUKBERITI OO >1ESICBXE L
There was a difference between what we had expected based on materials prepared
in advance and the real business negotiations. So, we realized how difficult it was to
utilize online business negotiations. Also, we found it difficult to focus on business
negotiations because the period of business negotiations was so long.

CREDFYFAVEFEERGEBREFE L <L,

We used only online business negotiations, so we couldn't have good
responses and results.

KEIE Noanswer 20.19%

TR pissatisfied 0.6%

PPERER
Slightly dissatisfied 3.4%

PR
Slightly satisfied

16.1%

FHRDELRIEH  Major reasons for satisfaction

CHAVSAVEFTTSAVDNAT )Y RTCRERNICATSAVDE

KOBELIEICE EBEEOMINEE TV,

We used hybrid services of online and offline. Consequently, the density of
off-line business negotiations was very high, and the business negotiations
were great in terms of both quality and quantity.

- RERY—ILERER, TS5 V- WO THLEEBHKRNTE D,

The search tool was convenient. We can directly have business negotiations
with suppliers anytime.

TR DEMIEE  Major reasons for dissatisfaction

- AAFRTHLABVOTT D BYBERZE R THITERL 0 —

BEDOXY T,
It can't be helped due to the ,ongoing COVID-10 situation, but the most
serious problem is that we can't make a decision by seeing real products.

- RDBFLEBEENOOF 77— EN ST

We didn't have good offers from the operators we had expected very much.

R 0354’%%7(35%‘%’\0)%71!]%‘\[&1 Intention to participate in the next Great Okinawa Trade Fair

gosmiuicn

deflnltely wish to participate

KREIZE Noanswer 17.4%
Z DAt others 1.9%

U< W
Tdo not wish to participate 6.29%

EE5EHVZREL
Icannotsay 22.3%

REESHMUTWER  Reasons for wishing to participate next time

NV —TADERENEVW ERPEFERTL—F—HRi>TWB
EDDEBICRELBHREEVSRHETEN. REEUBLEHF L
EEMIETVWEEZEEVWEEZTVWET,

We consider the trade fairs as very important one because the seriousness
of buyers is high and major players participate in the trade fairs. We would
like to participate in the trade fairs next year onward.

CCHLDERRIEVDESMIETWEEVWTWET, RELUEE Y
FILEFYZAVDREBICHEDEDZ LBD T, BFIDEHFEEZLH>D
DLTESMESETHEINELBVWET,

We participate in the trade fairs every year. We heard it will be held in off-line and online
next year onward, so we would like to prepare for it well in advance and participate in it.

- BE#EERS C L ICHIEEN LA DR SHRESMUTZW,

The more we have participated in the trade fairs, the more business contracts
we have gotten. So, we would like to participate in the trade fairs, going forward.

A G < ()

V—[ Z DAt others 0.0%
SMLI<BW

Py
RIEE Noanswer 20.4%; Tdo notwishto participate 0.0%

EE5EHVZHRN
Tcannot say 6.3%

REESHM U WEEH  Reasons for wishing to participate next time
CBEELOBDIDLEITTHRGEDFORNDREICE R D0, BF

ELSMSETEZLWVWTY,
We can strengthen not only connections with business operators but also
connection with buyers. So, we would like to participate in it again.

BT LT TDRESFHEA,

The trade fairs have a variety of suppliers and a wide range of areas, which
is appealing to us.

- EOBKEL D ERLEXDN TR T, BEELEEXBRETIVYF VY

L. B GERICERD EHTVD EZHHE L,

The trade fairs enable us to have useful business negotiations. Several
companies get a good match in the trade fairs, and many of them have
been continuously working together.
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Venue: Okinawa Convention Center
ROSIBE R

Collaboratlve business to commemorate the
50th Anniversary of the Reversion of Okinawa to
the Mainland of Japan

pfERK 118248 (&)258 (&) 10:00~17:00

Date and time: November 24th (Thu) 25th (Fri) 10:00-17:00

HEXRZZRI0FEDEHEH - asmiso Lk~

10-Year History of the Great Okinawa Trade Fair —Screening of Commemorative Video

2013F DT LXGEDNSSETIORBEABZSHBARS
RIIHEARREO (Bl OEXRE~EELTEEL, INET
DEYEAEF LD GRERIETELIZTI L,

The Great Okinawa Trade Fair that started with Pre-Trade Fair in 2013
commemorates the 10th anniversary this year. The Great Okinawa Trade Fair
has developed to one of the largest "food" business negotiation meetings.
Please take a look at the video of the initiatives taken in the past 10 years.

[ihiE, EIRE. Bl in ihE@AZ5S

"Exhibition of After the Reversion of Okinawa to
the Mainland of Japan" in the Great Okinawa Trade Fair
ShBIE T IEYEE - EMTEEICH WL, BEIRS0FEESFE
[, BIR%, Bl ORIV ERTRLET, BIFIEBLIEEL,
Panels of "Exhibition of After the Reversion of Okinawa to the Mainland
of Japan", a special exhibition of the 50th Anniversary of the Reversion of

Okinawa to the Mainland of Japan held in Okinawa Prefectural Museum
and Art Museum will be exhibited. Please take a look at the exhibition.

Bl 251 B2 Venue: Conference Building B2

BB LR K~ B (IR (B £
Jurisdiction: Department of Culture, Tourism and Sports,
Okinawa Prefecture (Okinawa Prefectural Museum and Art Museum)

TEL.098-941-8200

mwsoms TROERIREOHDH in w@x%SS

Commemorative Business for the 50th Anniversary of the Reversion of Okinawa to the Mainland
of Japan Progress of Okinawa's Industrial Development in The Great Okinawa Trade Fair
ALEIRSOFEFEDOHBIC, HBOEXREDSAZIRYRDE LS

IS SRORBRAMMERTNRVERRLET, BFIBILESL,

On the occasion of the 50th anniversary of Okinawa's reversion to mainland
Japan, panels will be exhibited to look back at the history of industrial
Promotlon in Okinawa and show the direction of the development in the
uture. Please take a look at the exhibition.

25518 B6 Venue: Conference Building B6
SPHBIR T T 55 AR A IR R

Jurisdiction: Industrial Policy Division, Department of
Commerce-Industry and Labor, Okinawa Prefecture

TEL.098-866-2330
wrsore MREEI/Y - MAESE ez B~

Okinawan Music Concert Holding Business for the 50th Anniversary of the Reversion
of Okinawa to the Mainland of Japan — Panel exhibition of Okinawa's music history
HBOENER, ROVEBELEOHRT, SHAEXLEZ T AN, HE DS
IR ER LAY EIF TEE L, ALERSOBEDHR IS, EAEDE
YEFCE BT ROBELEEIEADEFEZRHD-DIC/NRIVEEE
HLET, BBADBYPEELRELOND BT REERIFTELLIN,

Okinawa's predecessors have accepted various cultures and created unique diversified
Okinawan music in the long history of Okinawa. In the 50th Anniversary of the Reversion of
Okinawa to the Mainland of Japan, the Panel Exhibition of Okinawa's music history will be
held with the hope that people will deepen their understanding of the history and culture
of Okinawan music created by Okinawa's predecessors. Please take a look at Okinawa's
music history that will encourage people to have proud and affection of the home.

%EﬁﬁBﬁ « [ Venue: Conference Building B6/7
SRR LB R H— Y LIRS

Jurisdiction: Department of Culture, Tourism and Sports, Okinawa Prefecture

TEL.098-866-2768

£HMB2

Venue: Conference Building B2

HRBARBRETEER
Sponsor: Executive Committee of The Great Okinawa
Trade Fair

TEL.098-851-7463

SHEERERIR AR B
in FEAZ SRS

Reiwa Shuri Castle Reconstruction Event "Kobikishiki"
in the Great Okinawa Trade Fair
(5. 11A3BICHEL-STEERRERARY MARK
ICOVWTERVPBETRBNLET, BIFTELES N,

"Kobikishiki," an event held on November 3, 2022 for Reiwa Shurijo Castle Restoration
Event, will be introduced through exhibition and videos. Please come and visit.

‘%%%ﬁBZ Venue: Conference Building B2
i8IS + AR B R

Shurijo Castle Reconstruction Division, Department of Civil
Engineering and Construction, Okinawa Prefecture

TEL.098-943-0140

PEREREER Blin hE8xx5s

"Okinawa's Good Products Exhibition"
in the Great Okinawa Trade Fair

FRAEICIZ2BERERGEEIN PRBESHELTL
PBREEREZERLET, BIFITELLLZEL,
Okinawa's good products selected by intellectuals in an

examining meeting and recommended by Okinawa Prefecture
will be exhibited. Please take a look at the products.

£ R BT Vvenue: Conference Building BT
BRI SR v — 7 717 B R

Jurisdiction: Marketing Strategies Promotion Division, Department
of Commerce, Industry and Labor, Okinawa Prefecture

TEL.098-894-2030

HiRR BN SEFhIEE/ SRR

Panel exhibition to show activities of Okinawa Prefecture's Overseas Office
BEBEAEHA T, RERORBILATIE. CEFBCHEAFES
AE—YavE EHBEO-—XICEHhERABEYERE B 41ToTWET,
Z 0 BRI IEE DERTF X, i’ﬁwﬁﬁﬁt:?ﬁioiﬁiﬁﬁiﬁw PV R ==
REIDWTORRVERRLET, BIETBELLZIL,
Okinawa Prefecture's Overseas Office is working on a variety of initiatives
tailored to each market's needs such as sales expansion of Okinawa's
specialty goods, attraction of enterprises and promotion to attract tourists.
Panels that show the specific activities, trends and needs in local
markets that are useful in overseas expansion will be exhibited.
Please take a look at them.

JRRA Venue: Exhibition Hall
PRI T 3 R T S 7 R AR

Jurisdiction: Asian Economic Strategy Division, Department
of Commerce, Industry and Labor, Okinawa Prefecture

TEL.098-866-2340

F &
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The 10th Great Okinawa Trade Fair 2022 is able to operate due to the understanding and support of many enterprises and organizations.
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