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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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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. [ 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.

For online business negotiation events, they will be held for approximately five months with
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.
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A business convention with individual business negotiations
boasting Japan's highest levels of participation by overseas buyers

AAEANDOAEST, FH BB, PV HR—L, 4%, BREEBMKEY - BRO
IREBIBIE AN RADZE - I OBANMV—%2BEL, BREARKKROER!

ERETRELET,

SEEITHNZ00HDOY T F A4V —, #2508 DNV —DSIL £ T,

Overseas buyers will be invited not only from Japan but also from Hong Kong, Taiwan,
Singapore, Thailand and other countries and regions that are expected to expand the creation
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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Real Business Meeting Online Business Meeting
BMY 74— -------- 105+ BMY 74— -------- 403+
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)
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Number of Business Negotiations 867

[ 3~ SRR 1,111

Number of Business Negotiations 1,111
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No overseas buyers invited.
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November 24 (Thu) -November 25 (Fri) common (Opening ceremony will be held only on Thursday, November 24)
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Thursday, November 24
Business Negotiation Venue (Exhibition Hall)
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Public Organization Adviser Booth
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Advice on logistics, customs, quarantine, law and any
other professional consultation on holding
negotiations with buyers.

DHIEERS Public Organization Adviser
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Animal Quarantine Service Okinawa Office

EMOKER RBBEYHRERH

Naha Plant Protection Station
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Okinawa Regional Customs

BAZ SR (NEX)

Nippon Export and Investment Insurance

INPIT B RS ERND

INPIT Intellectual Property General Support Contact,
Okinawa Prefecture
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Okinawa Prefectural Government,
Asian Economic Strategy Division

NIEMEEN HRRERRE AT

Okinawa Industry Promotion Public Corporation.
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COVID-19 infection prevention measures
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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)

EEE

Connection Passageway

HFER R—Z,

FRREA~Y 25 &

To Regional space
Additional Event Venue

\/BIYUT

Observation Area
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An exclusive area for
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Okinawa Prefectural Overseas Office Activity Panel Exhibition
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Public Organization Adviser Booth
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Reception of Consultation for Official Trading Companies

24 [Thu] -25 [Fri] 10:00-16:00

74w VT
Official Trading Companies

A S HIEEE

Arakaki Tsusho Corporation

HASHPRBEYELH

Okinawa Products Associated Co.,Ltd.

HASHPBYELEES

.’ OPEC(Okinawa Products Enterprise Corporation)

[J07ZELT!

BASEHET (zs9)

KIZASU.JAPAN Co.,Ltd.

KR X2 SATOUKIBI
(ﬁ) SATOUKIBI Inc.
08 L BBz A5~ —
g(gghﬁ JCC Co.,LTD.
109 =ZHYENRIASHE BHEXE

MITSUI & Co.,Ltd. Naha Branch

mERASH

MIZUTOMI CO.,LTD
STV

AND ONE LLC.,

BITEERASHT

Binkou Shoji Co.,Ltd.
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Steering and Business Matching Office
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PR booth is an exhibition
space for amunicipality,
chamber of commerce,
commercial and industrial
association and food-related

manufacturing company to
promote product and service.
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Business Meeting Booth 94 / PR Booth 27
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Friday, November 25
Business Negotiation Venue (Exhibition Hall)
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Advice on logistics, customs, quarantine, law and any
other professional consultation on holding
negotiations with buyers.

DHIEERS Public Organization Adviser

BEMOKESR SNYRERTHEXAT
Animal Quarantine Service Okinawa Office

EMOKER RBBEYHRERH

Naha Plant Protection Station

TR X A B

Okinawa Regional Customs

BAZ SR (NEX)

Nippon Export and Investment Insurance

INPIT B RS ERND

INPIT Intellectual Property General Support Contact,
Okinawa Prefecture

B (7 U7 RIFHERR)

Okinawa Prefectural Government,
Asian Economic Strategy Division

‘ AREEEA B IBEIRE A

Okinawa Industry Promotion Public Corporation.
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To Regional space
Additional Event Venue
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COVID-19 infection prevention measures
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P Shtcf & ORIEERA S B 75/ BRFAERE L 7-HIRI5E50
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ZTHh B

= 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)
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Public Organization Adviser Booth

F 74w VB SZ(

Reception of Consultation for Official Trading Companies

24 [Thu] -25 [Fri] 10:00-16:00

74w VT
Official Trading Companies

A S HIEEE

Arakaki Tsusho Corporation

HASHPRBEYELH

Okinawa Products Associated Co.,Ltd.

HASHPBYELEES

.’ OPEC(Okinawa Products Enterprise Corporation)
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:ltfsﬁ KIZASU.JAPAN Co.,Ltd.
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MITSUI & Co.,Ltd. Naha Branch
mERASH
MIZUTOMI CO.,LTD

STV
AND ONE LLC.,

BITEERASHT

Binkou Shoji Co.,Ltd.
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PR booth is an exhibition
space for amunicipality,
chamber of commerce,
commercial and industrial
association and food-related

manufacturing company to
promote product and service.
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Conference
Building B 1F
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MAP/
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Fresh Fish /
Processed Seafood Products
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307—7 1L Processed Livestock Products
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November 24th (Thu) -25th (Fri)

November 24th (Thu) -25th (Fri) Online Business Negotiation Booth

Regional space, Additional Event
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COVID-19 infection prevention
[ measures —
FRRR
B SRIBORIIBT YR DTEREBEWL Seasoning
97,
: BAIE A T AR & T YRk
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AN EHE HRAstnasR (i@, IR &) BIMBEDY =S v LT 4 RR Y RIZTHH Health Food Products / Supplement
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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

iE.’ﬁﬁiEEﬁ positive for COVID-19 / Those who traveled overseas
\ B s during the period designated by the government
(including the persons who had any contact with Result Data for

immigrants during the designated period) U

ERES (BRE) ~
AEAHEES (BT
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@ ATNL—F
Group A

Group B

293 Suppliers

[44 #B3ERTR : 44 Prefectures]

JbiEi8 Hokkaido 204t

REE—ILatt

Abashiri Beer Co., Ltd.
P46 &% Alcohol

EHEEM s
KOH-ITTEN IWATA CO.,Ltd.
P47 ki Seasoning

IEd—HAa
Ebiko Co., Ltd.

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

X EEKEKRN R4
Kaneshime Takahashi Suisan Co., Ltd.

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

B a1t 3RE
Kaneyoshi Co., Ltd.
P29 A&&INI& Processed Food Products

B SHACEEE

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

KX atdt BNy ER
Kitami Hakka Tsusho Co., Ltd.
P29 &&mI& Processed Food Products

B IAIESERE

Kobayashi Masao Shoten Co., Ltd.

P18 &M -/KEENTL & Fresh Fish / Processed
Seafood Products

AUE h-3

ROEE HAet
Shibuya Jyozo Co., Ltd.

P48 kit Seasoning

ALEARA ST

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

HXaett 7—-X7UR
TLwk

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

BR SR ZEBRIE

Fujiya Honten Co., Ltd.
P40 &EF-Z-— Confectioneries and Sweets

ILBEREEE (1R
HOKKAIDO CORPORATION Co., Ltd.

P18 - /KENTE Fresh Fish / Processed
Seafood Products

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

— A EEA
LBENTFTESR

P51 Hokkaido Bio Industry Association
BFERS 71Xk Health Food Product

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

@ BYIL—F i 2 R— X

Regional space

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

B SHIREKR
Matsubara Beikoku Co.,Ltd.

P24 &R EEMIA Fruitand Vegetables /
Processed Agricultural Goods

L2 %= N PV el

Yonetaya Co., Ltd.
P40 $HEF- 21— Confectioneries and Sweets

Bt b IPESH

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

SIS Aomori 5%t
HBHHYEFOT—IRA R

Aomori yukinofoods,Inc.
P29 &SI Processed Food Products

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

HRAEHTIX—)L

De-mer Co., Ltd.

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

#3241 PEBORA

PEBORA Co., Ltd.

P24 &R-BREMIH Fruitand Vegetables /
Processed Agricultural Goods

X203 5R
Locolabo Co., Ltd.
P48 &A%kl Seasoning

SFE Iwate 41t
FTIEE A ARKEKRR ST

Kitanihon Suisan Co., Ltd.

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

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

At vro/0&8F

Microiwate Co.,Ltd

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

AN = = =]
L7 S W= e L
Minami Shokuhin Co., Ltd.
P29 &&NI& Processed Food Products

B Miyagi 8%t
BR&)IIAME

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

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

LB 4t

SENTO GYORUI CO.,LTD.

P18 & /KEMTI& Fresh Fish / Processed
Seafood Products

ToS31>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-BEMIG Fruitand Vegetables /
Processed Agricultural Goods

KRARHASVT7—LPEL

Mirai Farm Yamato Co., Ltd.
P46 &% Alcohol

VYIYIRMIFEHKARH

Yamae Food Industry Co., Ltd.
P48 kil Seasoning

Bty h
Yamanaka Co., Ltd.

P18 M -7KENMI S Fresh Fish / Processed
Seafood Products

FXHE Akita 41t
BRESHMELRE

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

MR SHTBES CARTE

Inaniwa Udon Hanbai Co., Ltd.
P30 &&I& Processed Food Products

BRASHAEN
HELETBLEEERS

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

BRI ERE

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

LLFZ 12 Yamagata 11t
Ly Sk e 2N

HANZAWA EGG Co., Ltd.

P24 &R-EEMIS Fruitand Vegetables /
Processed Agricultural Goods

852 Fukushima 3%t
KAt AHESE

Igarashi Noodle Co., Ltd.
P30 &SINI& Processed Food Products

BE7IJUHRAEH

Soma Agri Co., Ltd.
P46 &3 Alcohol

BRE MABBEERIS

Matsumoto Bee Farming Co., Ltd.

P51 #EE&&-17UX> Health Food Product

FRIFFIR Ibaraki 121t

Bt HEN

Ajirushi Inc.

P19 g -7KENMI S Fresh Fish / Processed
Seafood Products

EWHBREKIEH

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

BHNREKNRT
Kamejirushi Seika Co., Ltd.
P41 ®EF- 21— Confectioneries and Sweets

HXat)VRER
Kozawa Foods Ltd.
P30 &SI Processed Food Products

Hat SBEH
1o37—F23F)

P48 shibanuma Soy Sauce International
Co., Ltd.
HE0REL Seasoning

=
ARARMA S
Sudo Honke Co., Ltd.

P37 &l &% 13k Beverages / Tea / Coffee

st oOhBL

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

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

HASHEREAE

Hitachi Fugetsudo Co., Ltd.
P41 ®EF+Z1— Confectioneries and Sweets

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

B RT VoD
Potato Kaitsuka Ltd.

P24 &R-BEMIH Fruitand Vegetables /
Processed Agricultural Goods

a1
Yamaishi Co., Ltd.

P19 ¥ -7KENMIS Fresh Fish / Processed
Seafood Products

#HEE Gunma 61t
Xt KFIRE

Ohtoneduke Co., Ltd.
P30 &&NT& Processed Food Products

@} BN EENSFELiEE

RS

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

BREMLVELRR
Tsutomu Foods Co., Ltd.
P31 &&INT& Processed Food Products

IREMEKISHT
NEGHISHI BUSSAN Co.,Ltd.
P31 ASMNI& Processed Food Products

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

B E R saitama 21t

Beevan Co., Ltd.

P25 &R BEMIR Fruitand Vegetables /
Processed Agricultural Goods

EAEER R

Fueki Syoyu Brewing Co.,Ltd.
P48 A%kl Seasoning

FEE chiba 1t

&R&%tMandarn
Mandarn LLC
P31 &&NI& Processed Food Products

R ER Tokyo T4t
KBXettr—XkzOvk
ibiEE

P19 East Front Hokkaido Co., Ltd.

ff - JKEENN L& Fresh Fish / Processed
Seafood Products

@} MIERKREH

Ogawa Sangyo Co., Ltd.
P38 #Rkl- &% -8k Beverages / Tea / Coffee

B SHERFEE
Gyoza Keikaku Co., Ltd.
P31 &&hNI& Processed Food Products

7 S it
Saikyo Miso Co., Ltd.
P48 Akl Seasoning

B 1E<IES

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

BRARN\YIILRY—
Huckleberry Co., Ltd.
P41 &#F-21— Confectioneries and Sweets

B SILEEE

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

%112 Kanagawa 4%t

BELWEARSH

Kamakurayama natto Co., Ltd.
P31 &&HI& Processed Food Products

WBIEDFR—IT1TR
TIVOLI Holdings Inc.
P41 &%EF- 21— Confectioneries and Sweets

®WFFal

Nature Co., Ltd.

P25 &R EENMISR Fruitand Vegetables /
Processed Agricultural Goods

BR&ELOVT7>
Rorian Co., Ltd.
P41 &ZEF-21—Y Confectioneries and Sweets

ELLE Toyama 1%

@ REHRXGFES
Uozu Fisheries Cooperative

P19 &ff-/KEEMTI& Fresh Fish / Processed
Seafood Products

AR ishikawa 5%t
“#ILett KKI

KKI Co., Ltd.
P42 &%EF- 21— Confectioneries and Sweets

AREHASH

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

VLR a
MARTO,Co.,Ltd
P42 &%EF- 21— Confectioneries and Sweets

@.5 HA Sl FHREARRF
HE

P31 vubeshi Souhonke Nakauraya Co., Ltd.
BT Processed Food Products

BN FEE

Wahei Shouten Co., Ltd.

P19 R /KENTS Fresh Fish / Processed
Seafood Products

BHE Fukui 64t
FGRRENRA a4

ARATAMA SEIKA Co., Ltd.
P42 &EF- 21— Confectioneries and Sweets

BRE4 #

Sui Co.,Ltd.

P19 f#fR-/KENTS Fresh Fish / Processed
Seafood Products

BRI FET
Echizen Kani Narimae Co., Ltd.

P19 - /KENTS Fresh Fish / Processed
Seafood Products

BREMITYFS A7
H.J.K Co., Ltd.

P25 &R EENMIS Fruitand Vegetables /
Processed Agricultural Goods

HASHRE

Komego Co., Ltd.
P48 &#@mk# Seasoning

Bt
Takahashi Flour Mill Co., Ltd.
P32 &&NI& Processed Food Products

LU FYIS Yamanashi 14t
KXtV T17407
)Yy —hk

P32 Creative Resort Co., Ltd.
BMINI & Processed Food Products

REIE Nagano 6%t
%Xt aH kS

Ishii Miso Co., Ltd.
P48 A%kl Seasoning

HASHEMNBEREER
Shinshu Shizen Okoku Co., Ltd.
P48 &#&%k# Seasoning

PAN = AN
BREHPESE
Chukoureika Co., Ltd.

P42 &%EF- 21— Confectioneries and Sweets

FX—X-Z2UI e+t
ERI77—L

P46 DOMAINE SOURIRE
B8 Alcohol

HASHTILH

Marui Co., Ltd.
P49 @k Seasoning

QLT E RS

Marui Soy Sauce Co., Ltd.
P49 FEnkE: Seasoning

I 212 Gifu
KXt EEBAEH

UKOKKEIHONPO Co., Ltd.
P42 &HEF+ 21— Confectioneries and Sweets

N, HtaEER

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

HRERMKN S
Okuda Noen Co., Ltd.

P25 &R REMIH Fruitand Vegetables /
Processed Agricultural Goods

BRE
Kofukuya
P38 &Rkl H%-1NBk Beverages / Tea / Coffee

HASHHFE

Shinkinedo Co., Ltd.
P42 &EF- 21— Confectioneries and Sweets

PR SRR
Suzuki Eikodo Co., Ltd.
P42 &%EF- 21— Confectioneries and Sweets

“KBEKRA R
NIKI SHUZOU CO., LTD.
P46 E#E Alcohol

B &1t FESTA

FESTA Co., Ltd.

P25 #%-EEMTIS Fruitand Vegetables /
Processed Agricultural Goods

HASHNEEES
Marusho Jozojo Co., Ltd.
P49 &&uk# Seasoning

HARE #ASH

Morihaku Confection co, ltd
P42 &HEF- 21— Confectioneries and Sweets

104t

B2[H 2 shizuoka 8%t
BRSAHEII—AE

Kakegawa Ippudo Co., Ltd.
P38 #&rkl- &% -8k Beverages / Tea / Coffee

AXV RGN

Kameya Foods Co., Ltd.
P49 i@k} Seasoning

MRt IHAHE
Sagamien Co., Ltd.
P42 &EF- 21— Confectioneries and Sweets

A, BRAHFAE

Shinmaru Syo Co., Ltd.
P32 &&hI& Processed Food Products

QIR

P25 #&R-EEMIR Fruitand Vegetables /
Processed Agricultural Goods

T1—ZAN\LILY
Teas Hallelujah
P38 &k} &% 105k Beverages / Tea / Coffee

SR S

Towa Kanbutu Co., Ltd.
P32 &&hI& Processed Food Products

=l B - ARERIL K HE
EEXIGEES

P32 wmt. Fuji Export Promotion Cooperative
Association

BRI Processed Food Products

ZHIE Aichi 43t
KXt BARB AR

Nihon Shizen Hakko Co., Ltd.
P49 @k} Seasoning

HR et RERERERHR
Kosyo Food Laboratory Co.,Ltd
P43 &%EF- 21— Confectioneries and Sweets

24 =] PN
IWRBRITEKASH
YAMAEI FOOD INDUSTRIES CO.,LTD.

P32 &SI Processed Food Products

YU e<hxkAatt
YAMASA Chikuwa Co., Ltd.

P19 ##f-7KENMI &G Fresh Fish / Processed
Seafood Products

=E 8 Mie
BRaMFRAE—EE

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

@ RNBREHAEH

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

BN RHLINS

INS Co., Ltd.

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

EEEEN

OWASE Kinseimaru

P19 &M -7KENTI & Fresh Fish / Processed
Seafood Products

=ZHKEHRA R

Sanwasuisan Co., Ltd.
P33 &&mMI& Processed Food Products

() vV RL—F
1o82—Farl
P23 Japan Trade International Co., Ltd.

¥EA - BENM L& Processed Meat /
Processed Livestock Products

BREMIEHE
Shinbeiya Co., Ltd.

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

@ PuRLy i SR
Tsuji Seiyu Co., Ltd.
P49 @k} Seasoning

163t
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@ ATNL—F
Group A

¥t oLEE
Tsuji Farm Co., Ltd.

P25 #&R-EEMIR Fruitand Vegetables /
Processed Agricultural Goods

B TAREN

TA Nishimura Co., Ltd.

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

BENRmARERI

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

HASHEFERE

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

BRSMNEKE

Maruzen Suisan Co., Ltd.

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

BERESEBAVESLY

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

PN =18
KRAatt 1%
YOROKOBA Co., Ltd.

P32 &SI Processed Food Products

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

REBAT Kyoto 10%t
HEMEMASH

Kyoei Seicha Co., Ltd.
P38 &kl &%-1Bk Beverages / Tea / Coffee

REBEBEHFA ST

Kyoto Katsuobushi Co., Ltd.

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

REHOHIL

Kyoto Kameyoshi

P25 #&R-EEMIR Fruitand Vegetables/
Processed Agricultural Goods

BRSHREI7—L
Kyoto Farm Co., Ltd.

HR-BENMIR Fruitand Vegetables /
Processed Agricultural Goods

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

HR-RENMIR Fruit and Vegetables /
Processed Agricultural Goods

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

@ Jack Farm
Jack Farm

P38 &rkl- &% -1k Beverages / Tea / Coffee

HASHBROTRAT

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

p3g Japan)
Bkl - 5% - MBE Beverages / Tea / Coffee

B4 YASAI

YASAI Co., Ltd.

P26 &X-EEMIA Fruitand Vegetables /
Processed Agricultural Goods

o 16

R Rl
N N
m@ m@

@ BYIL—F i 2 R— X

Group B

Regional space

KRASHRENESEH
ROKUBEI CO.,LTD
P38 &r¥l- %513k Beverages / Tea / Coffee

KPFRAF osaka 43t
BRSEKEIIL—F

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

MKkL—FT1>4
MK Trading
P46 &% Alcohol

s PaN
BZEEmk a1t
Kanku Unyu Co., Ltd.

P33 &I Processed Food Products

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

F[ER Hyogo 8%t
AR —Tro %A

Kawada Trading Co., Ltd.

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

@ soBtRR et (FBEEE
B PR ERTIE)

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

fitf8 - JKEENN & Fresh Fish / Processed
Seafood Products

HEERARN =4t
(FREEEE S AR T E)

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

BRI Processed Food Products

RERMmIEMASH
(FREREIEE SRR T E)

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

BRI Processed Food Products

HAREFT

Tokiwa Co., Ltd.
P49 &%} Seasoning

BB 24t

Nichibei Coffee Co., Ltd.
P38 &kl %5105k Beverages / Tea / Coffee

BIRSHBEEFIS
(FREESEE S AR T E)

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

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

Al REMF A4
(FREEEE S AR T E)

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

BRI Processed Food Products

Z B8 Nara 14t
KRS AT

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

ToS31>DH

Online only

FAFLIR wakayama 64t
KX ttFEERERE

ITO NOEN Co., Ltd.
P39 #r¥} 5% - 1Bk Beverages / Tea / Coffee

FHERHKASH

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

FREFFEFEEEA TEBXD
NPO Hanasaka
P49 FHkk: Seasoning

B HIRE
Matsuo Co., Ltd.

P26 &R-EEMIS Fruitand Vegetables /
Processed Agricultural Goods

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

HAat SH

Yoshida Co., Ltd.
P47 &4 Alcohol

EHUE Tottori 3%t
M1t #a

KOSHIKAWA Co.,Ltd.

P20 M -7KENMIS Fresh Fish / Processed
Seafood Products

R ALEHIBE
Sawai Coffee Co., Ltd.
P39 &k} &% - HLk Beverages / Tea / Coffee

BIR=#AEMAREE

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

E1RB!2 shimane 1%t
KAt FEEFE

Morimoto Shokai Co., Ltd.

P26 &R-EEMTIS Fruitand Vegetables /
Processed Agricultural Goods

[ L2 okayama 154t
BRaEEE

Aioido Ltd.
P43 &%EF- 21— Confectioneries and Sweets

BRI BHEBIRER
Kaitaen Kurosaka Tea Co., Ltd.
P39 &kl %105k Beverages / Tea / Coffee

Na o N
EAEm%att
Kajitani Foods Co., Ltd.

P34 A&&INI& Processed Food Products

BEMERGA S

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

=EE
Kotokudo

P20 M -7KENMIS Fresh Fish / Processed
Seafood Products

Hatt> 3o
Sanshoku Co., Ltd.
P34 &&INI& Processed Food Products

DEExAS
Seimando Co., Ltd.
P43 BEF- 21— Confectioneries and Sweets

HASHXBAR

Tenryo Daikoku Co., Ltd.

P26 &R-EEMIE Fruitand Vegetables /
Processed Agricultural Goods

BRaEt=-I—X3t
(Bm=E33)

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

BILEVIILF—KEtt
Hiruzen Milky Co., Ltd.
P44 &%EF+Z-1—Y Confectioneries and Sweets

BT 4—
Planter Co., Ltd.

P26 &®-EBEMIS Fruitand Vegetables /
Processed Agricultural Goods

@} BRE|MISIILT—F

Miracle Food Co., Ltd.

P26 &R-BEMIH Fruitand Vegetables /
Processed Agricultural Goods

HASHILSKEE

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

HRASH Y FEK

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

BRSHILARE

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

B2 Hiroshima 2%t
KXsttdHLHhA

AHJIKAN CO.,LTD.
P34 B&&MI& Processed Food Products

EUFUBASH
Sennari Co., Ltd.
P50 @kt Seasoning

WA Yamaguchi 81t

Abu no Sora

Seafood Products

a1t H EPEE

Inoue Shoten Co., Ltd.
P34 #&&IT& Processed Food Products

HASH AR

Uoken Co., Ltd.

P21 ¥ -7KENMIS Fresh Fish / Processed
Seafood Products

HAEt S68
Uoman Co., Ltd.

P21 ¥ -7KENMIS Fresh Fish / Processed
Seafood Products

JO-OY271 AR
Glologistics Co., Ltd.
P34 A&RINI& Processed Food Products

#X&=tt Maazel
Corporation

P34 Maazel Corporation Co., Ltd.
BT Processed Food Products

AIEBEKI S
Maeda Kaisan Co., Ltd.

P21 - /KENM IS Fresh Fish / Processed
Seafood Products

HASHAMEX

Wadamata Co., Ltd.
P44 &EF-21—Y Confectioneries and Sweets

{EB2 Tokushima 3%t

4@5 X 24tE-yo

Tokushima in Japan

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

FEtRmARI

Nishiji Foods Co., Ltd.

P26 &R-EEMTIS Fruitand Vegetables /
Processed Agricultural Goods

HIR24 NORUCA
NORUCA Co., Ltd.

P27 &R EEMNTIS Fruitand Vegetables /
Processed Agricultural Goods

&E)I|12 Kagawa 8%t
BRSO BHP

Aji no Chinuya Co., Ltd.
P34 B&hI& Processed Food Products

BREtT 77071
FDI Co., Ltd.
P44 EF- 21— Confectioneries and Sweets

KEPTVA 24
Ohira Yasai Co., Ltd.

P27 &R-BEMIH Fruitand Vegetables /
Processed Agricultural Goods

sEE R st
KAMADA SOY SAUCE Inc.
P50 ##ukkt Seasoning

BRI hI 1
Sanuki Shisei Co., Ltd.
P34 &&hI& Processed Food Products

BREMIHIEARE

Sanuki Tori Honpo Co., Ltd.

P23 ¥#-&EMI5 Processed Meat /
Processed Livestock Products

B BIRYE
Sanuki Bussan Co., Ltd.
P35 &&iNI& Processed Food Products

MEREEARE
BEHREE

P35 shikoku Health Support Food
Promotion Council

BRI Processed Food Products

ZEE Ehime 3%t
REP S S

lyosui Co., Ltd.

P21 f#fR-/KENTLS Fresh Fish / Processed
Seafood Products

BBRmFASH

Ozaki Foods Co., Ltd.

P27 &R EEMIS Fruitand Vegetables /
Processed Agricultural Goods

TKEMASH

Tsuji Suisan Co., Ltd.

P21 ##f-7KEMI& Fresh Fish / Processed
Seafood Products

BE1E Kouchi 11t

B BREHFETUSR—

Tosa Marine Base Co., Ltd.

P21 ##f-7KEMI& Fresh Fish / Processed
Seafood Products

1&MER Fukuoka 41t
BErRERe¢

Yebisuya General Partnership Company
P50 &&mk# Seasoning

I AFyI—-thREtt
Kurume Kikko Co., Ltd.
P50 ##uk#t Seasoning

B EDEE

SHOUBUNSU.CO.,LTD.
P50 &#&%k# Seasoning

wmsREEFR ST

Yanagawa Frozen Foods Co., Ltd.

P21 ##f-7KEMI& Fresh Fish / Processed
Seafood Products

1EE R saga 21t
EESREmEINa

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

@ =REEHKRAST
SaneiKousan Co.,Ltd.
P39 #kkl- %18k Beverages / Tea / Coffee

RIFIE Nagasaki 61t
ERHER BRat

lida Seika Co., Ltd.

P27 &R BEMIH Fruitand Vegetables /
Processed Agricultural Goods

EURRNRE

Unzen Kurihara green onion

P27 &X-BEMI Fruitand Vegetables /
Processed Agricultural Goods

AFERmMHEA R
Ohira Shokuhin Co., Ltd.

P27 &X-BENMI Fruitand Vegetables /
Processed Agricultural Goods

A= J ki
Dining Miyu
P35 &&hI& Processed Food Products

@ — AR EEAN RiFIR i
EXFEHER
P51 General Incorporated Association

Nagasaki Regional Industrial
Revitalization Council

RS- 1) Xk Health Food Product

BRESE
Furuse Co., Ltd.
P35 &&NI& Processed Food Products

BEAIE Kumamoto 8%t

HASHAHEADEHS
R

P51 Aso Shizen no megumi Souhonpo
Corporation

R &- 71Xk Health Food Product

XS HHAMEE
Ariake Nature's Nori Co.,Ltd

P21 R /KENTLS Fresh Fish / Processed
Seafood Products

N HRREEO)|
Miyagawa of Ebi Co., Ltd.

P22 &R /KENTS Fresh Fish / Processed
Seafood Products

FPHIHINA F O Z R 52—
HERES

P35 Kyushu Regional Bio-Cluster Promotion
Council
B&MINI & Processed Food Products

B KIYORASKS
KIYORA kikuchi CO.,LTD.
P35 &&mMI& Processed Food Products

KA ERE

Sugi Bee Garden Co., Ltd.
P35 &&hI& Processed Food Products

BREMtEAIRNS -5
P23 Hikari vegeta meat Co.,Ltd

¥5M - BEN T & Processed Meat /
Processed Livestock Products

HH =4 LOLO

LOLO Co., Ltd.

P27 #%-EEMTIS Fruitand Vegetables /
Processed Agricultural Goods

KSR oita 94t
Oita Made X &1t

Oita Made Co., Ltd.
P35 &&I& Processed Food Products

ROEMEREGEES
Oita Prefecture Shiitake Agricultural
pp7 Cooperative

ER-RENMIR Fruit and Vegetables /
Processed Agricultural Goods

ROBREXRGRBES
Oita Agricultural Cooperative

P27 #&R-BEMIH Fruitand Vegetables /
Processed Agricultural Goods

IV RR2—EREM
Grand Star LLC
P44 &%EF- 21— Confectioneries and Sweets

BREHBEREEES
Jyotokuya Brewery Co., Ltd.
PAT 3E#E Alcohol

TILEOMERGER R a1t

Marutou Bussan Sales Co., Ltd.
P44 &%EF- 21— Confectioneries and Sweets

HASHILNEYE

Marutomo Bussan Co., Ltd.

P28 &R EEMIR Fruitand Vegetables /
Processed Agricultural Goods

L1128 —F2aF7)l
FL—FRHH R

P51 Reijin International Trade Co., Ltd.
EFERG- 71X >k Health Food Product

@ # &4t LogStyle

Log Style Co., Ltd.
P50 #&mk#} Seasoning

BIFE Miyazaki 9%t

RIK#H{ &4t

RIK Co., Ltd.
P36 &&hI& Processed Food Products

@ ALBEGFHAIH

Ohyama Foods Co., LTD.
P50 #%* Seasoning

@) Bt LhESR
Kamioki Sangyo Co., Ltd.

P28 &% EENMTIES Fruitand Vegetables /
Processed Agricultural Goods

B )Ib5EE

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

@ a1t SUNAO B
SUNAO SEIYAKU Co., Ltd.
P36 &&INI& Processed Food Products

HRXERIN—TYR
Neighborhood Co., Ltd.

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

NNTTEF
Prince of Papaya
P44 &EF- 21— Confectioneries and Sweets

@ A RARERRKA 4

MINAMI NIHON RAKUNO KYODO
P39 CO.,LTD.

okl - 5% - Bk Beverages / Tea / Coffee

HRAEHIVvFo

Miyachiku Co., Ltd.

P23 #5@-BENMIS Processed Meat /
Processed Livestock Products

RS2 Kagoshima 45t
HASHAFZ

OKIS co.,ltd.

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

), EETREHRES

Kanoya Fisheries Cooperative
p22 Association

£¥£8 - JKEENN I & Fresh Fish / Processed
Seafood Products

trhEmkRaH

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

), PLOW A LAND #zt &4t
PLOW A LAND Co., Ltd.

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

16
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@ ATNL—=TF BIIL—T

Group B

Group A

SHEBIR okinawa 44%+
KRXet7—ITr—71
RTV Co., Ltd.

P51 f@mR&- 171Xk Health Food Product

@ T15—T1EREH
Ailati LLC
P45 &EF-21— Confectioneries and Sweets

@ TRIoV%A R
Amamik Co., Ltd.
P39 &k} &% 1Bk Beverages / Tea / Coffee

KA SHHIEER
Arakaki Tsusho Corporation

P22 & -7KENTL & Fresh Fish / Processed
Seafood Products

AREEE-ILERR1T
ISHIGAKI BEER Co., Ltd.
P47 &% Alcohol

F—E—NAFT7IR)—
Bt

P36 op Bio Factory Co., Ltd.
BARNI & Processed Food Products

@ HEEILS—

TOVKRIL A ST

P45 okinawa Cellular Agri & Marche Co., Ltd.
HEF+ZA—" Confectioneries and Sweets

{@5 HEEEERA ST
Okinawa Nanpudo Co., Ltd.
P45 &HEF+ 21— Confectioneries and Sweets

@ HHEN\LBERMGEA S

Okinawa Ham General Foods Co., Ltd.
P36 &&MI& Processed Food Products

ARSHEET
Okinawa Vient Co., Ltd.
P36 &&MI& Processed Food Products

KAEHAFIUR
OkiLand Co., Ltd
P36 &&MI& Processed Food Products

BREBLS—I0—T—
Katsuyama Citrus Depressa Co., Ltd.

P28 &R EEMIA Fruitand Vegetables /
Processed Agricultural Goods

HIFHZR—2Z

Regional space

KASHAKREDA K
KUMEJIMA'S KUMESEN CO., LTD
P47 &% Alcohol

R r>a—-7—-X
Kenko Foods Co., Ltd.
P45 $HEF- 21— Confectioneries and Sweets

KASHER PR
Kenshoku Okinawa Co., Ltd.
P39 &kl %18k Beverages / Tea / Coffee

HASHBREATETHE

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

BARMIARTISUR
A%F7

P45 Cocos Island Okinawa Co., Ltd.
HEF+ 21— Confectioneries and Sweets

KEBEMARHT
Yoneshima Sake Brewery Co., Ltd.
P47 &% Alcohol

BREREEZEA
(¥ YL X8

P28 Agricultural Production Corporation
Sun Hills Okinawa

HR- BEIMIS Fruit and Vegetables /
Processed Agricultural Goods

BR&EMHS—T7—-IX
Seaworks Co., Ltd.

P22 /KBTS Fresh Fish / Processed
Seafood Products

REREEEA

HASHEER

P22 Agricultural production corporation
Shimazakeya Co., Ltd.

8 - JKEENN L& Fresh Fish / Processed
Seafood Products

BAEHtROMTIZL
hoN=—
P36 Japan Food and Culture Kakehashi
Company
BRI Processed Food Products

LA5EE#M*A R
Shirou Farm Co., Ltd.

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

ToS31>DH

Online only

@} V—IMrF—H%Ratt
SOOEIDO Co.,Ltd.
P39 &l &%5-1Bk Beverages / Tea / Coffee

BRREEZAGASH hE

Agricultural Production Co. Ltd. Nakazen

P36 B&&mMI& Processed Food Products

Bt

BENAFTVTILT1FH)—

P47 Nago Pineapple Winery Co., Ltd.
JE4E Alcohol

AARmFASH

Nansei Shokuhin Co., Ltd.

P28 &R-EEMIR Fruitand Vegetables /
Processed Agricultural Goods

¥ &1t Honey Fusion

Honey Fusion Co., Ltd.
P37 &&MI& Processed Food Products

@ ROKEHRNEHT

Hamaguchi Suisan Co., Ltd.

P22 - /KEMI& Fresh Fish / Processed
Seafood Products

HIR&4B.AR.

Limited Company B. A. R.
P37 &&MI& Processed Food Products

RSt EERE
Higa Seicha Co., Ltd.
P40 &kl 5% 105k Beverages / Tea / Coffee

HRAE4t
TrviaiExvoT+
P45 Fashion Candy Co., Ltd.

HEF+ 21— Confectioneries and Sweets

REREEEA
HASHEIIRS

P23 Fukumaru Farm Co., Ltd. Agricultural

Production Corporation

¥EA - BEENN LS Processed Meat /
Processed Livestock Products

RYARFFH> okinawa

peri peri chicken okinawa
P50 #@k#} Seasoning

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

KA TFET—X
Makiya Foods Co., Ltd.
P37 B&&MI& Processed Food Products

FLECLRM
Majimuji food

Seafood Products

EEREEEAN
BT B E3ME

P23 Agricultural production corporation
Motobu Ranch Co., Ltd.

¥EP - BEEN LS Processed Meat /
Processed Livestock Products

HRASHETE

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

%41t 478 COMPANY

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

B3k guava entirely tht &4t

a Ryukyu guava entirely Co., Ltd.

P37 &&MI& Processed Food Products

Churayuna Co., Ltd.

P22 ¥ -7KENMIS Fresh Fish / Processed
Seafood Products

BRX2O—-HILIUR
Rr—7

P45 Local Landscape Co., Ltd.
BEF+ X1 — Confectioneries and Sweets

HRXetO—~-FiE
Rohto F Okinawa Co., Ltd.
P47 %8 Alcohol

B
KENM T m

Fresh Fish /
Processed Seafood ProductS

b8 I8 Hokkaido

B S IMAIES PSS

Kobayashi Masao Shoten Co., Ltd.

ARRETHE

BEAR—Y U BTRESN
KA DRETZ/H BN L T2
TORBRREEN Y RILT ) —H—
EWSHIRTHI 2099 ~309 THER
FRETEHHTDOEEDOERKLE
BESETEDET,

TRILIRZAAHCERDZFE Processed fishery products

LBEAR— YU BORETERE
MEEIELE LI, BRI ZER
LTLEDTETHELDEREZTD
HEAAHTUVET,

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

JUIESR LB FKEHN S A02

Kitanihon Suisan Co., Ltd.

RF—LABRBHY Frozen abalone

REREFREBRBERANPICREK
HALT BRARLERLSZ AL E
Lico 50 COTUBALTHDETDT,
BRERRDSBRICFLFENN. B
BLrdOWREBICADET, BRRVEICE
ELT, BCUIEZBDT, FRICENTT,
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.

EHm CABWVWHDHT smoked abalone

EFREHDUVERHAFETER
ICLELT ZREHBDUVDESHE
BRI TETIBRTY . FRICR
SHCRBICT B LICE 2T B
PEEINTVT, T1PERNES
OBEOBHRICIFRBDRHTY
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.

JbIBIE Hokkaido

IEJ-HRE

Ebiko Co., Ltd.

RATER Frozen Scallop

BEAFR—VIEDIEFTAED
BREFZINRILT)—H—IZT
BRREY RIS LB EIRBE D 13 7
TTY,

These Scallops are keeping best freshness
by quick tunnel freezing.

IZT-AiBE Spotprawn

OSTHRTRESNIIZTABE
Zfin £ TEBIRZ O F i LIRS
LI B EIRBEDIFT-ABETT
These are Russian spot prawn keeping
best freshness by quick freezing on the
ship.

b8 Hokkaido

tEERESEE ()

Hokkaido Corporation Co., Ltd.

ERRFRALTHFSIC (ALHBERE) Frozen fishery products

23V T UFAMEROILBEEE
SILERFONRAREMORBIEE
Lico BERLTHIAIT S BERED
VZE1EFHDZET, 6~9ANY—
2O EEEY =% RELIMET
HHah'rIEE, ABBICERTNERA.
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.

X3 Processed marine products

BERPEFAUDOELALVSE
RTY, BAROERES SHL, L3
LI BREBHRLELL, BRIGILEETE
BRAFEDIBICKFF S UEDS
ADHICTIEDD, BRI CE RN -2 TH
1. BEHAER. BHLRDONE,
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.

FIRIE Miyagi

iEREs St

Sento Gyorui Co.,Ltd.

EIEEREE salted silver cod

BED Do T AVNEDREZE
BMILEL. TOEE RS
ICLTH AL TH D a—o—
BEHWTY,

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

EIEHIEE Salted sockeye salmon

L O->TeFm LR EZ7O00R
THEL. CEDOOBETYa—
S—RIBREICE EFELL, &
COHMUEERTHELVEMR
T,
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.

Jb5E38 Hokkaido

B X BBk ERA R4

Kaneshime Takahashi Suisan Co., Ltd.

B¥f8 Fresh fish BOX

EEIEEICEENTSD, AOES
L&D 1EZBLTKIBIFORED
ZThENRBD, FH-G%8B->TT
RRIETECCEDARETY, B
BTORRRIHEIADIL., TRE
TOHEBOXE L THHEIXFEETY,
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.

—#EAZ Ichishio Kinki

fED Do TATEBVWT—H LI
BT RMOEHREEDTH.
RATIF IS RIBOAICL. SAZTD
TEBREERDZET.
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.

FHFRE romori

HREHTIX—IL

De-mer Co., Ltd.

TINTBEEDSIE Processed mackerel (smoked)

BAERNOGOHMEEERTL>
KHERE—-ILELI BHZIZST
ATNTVWBRFHVWSTRERT
Y HEBICRES D RYaL—
PUURIADEHUC U2 T D1
T
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.

PINTEDHFLO I Processed mackerel (shimesaba)

BAEANOBOMEEZEN. MF
RAZHAALBEREETLOTIE
ICLELT BEICRZMREhTW
BFEVSTREMTY . BIATD
ARDOEFIL—N—Z2EKT
T
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.

FIRIE Miyagi

HASHVYFh

Yamanaka Co., Ltd.

BRIFIZTEAE shellfish

SNV TREEEA=ERRTH ML ER
BUARHVTRESRLTVEY, JALD
T7=ANIFAOXZa~IFBINEILD
BNEY, LBEEOHBIRELRLD, ET
REETETTVBDOT, AE, bOLLER
BT HADBD BHBDIELAL BN EEA,
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.

BRRRATHYE shellfish

FICEWE. EFREDEREE

THEBINCHECHEZREE

KTHBELBEARLTUVWD A,

RRBISERDFIBEETY . HAD

DRELTWSIANS6BFIRD

HEEZERELTVET,

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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FRIFIE 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.

BERELF (FLIZBHMER) Frozen steamed sweet potato

H<UBREBTMBERIZZ D%
FRALTVET, RolcEF5012
FRICBEVWT. BRPIVASIT
ICAYRL. RT—>EFTHALLE
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.

E L& Toyama

REAEGRES

Uozu Fisheries Cooperative

HRASH Ve r>

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.

)12 ishikawa

B S HFREIE

Wahei Shouten Co., Ltd.

B ER Tokyo

East Front Hokkaido Co., Ltd.

AU MBIT Processed marine products

LBEORBLETENSE LUEDL

BEER. KFEFENBEEOS5ICR

HonEEHECRETEHTHBARA

UINILEY, EhorhELHFETE

IZIECL WCBICLET, BECALIIE

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.

BRTZTERE Processed marine products

HEA—ASWHTELLWLE
BEROTETEE

Biggest in Japan! Sweet and delicious
scallops from eastern Hokkaido

B o
BERa ¥

Sui Co.,Ltd.

=& B v

BREHHERHE

Shinbeiya Co., Ltd.

HMIBR Crab Kamaboko

EROXTAHAZZATTIEHRL
BINARAEERLIcND=HHT
o BEROZXTVAAZZATEIZR
BOET,

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.

LC»TR2MA Jakoten
BOELIESDAEBIEIDIELE
T TKIGIF SN Rz FERL
TERR5TY . REFHHIEAEY
AR RN RICINZ . EM OB
DLHTETVET,
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.

/_'J_"hx %BH“? Kyoto

b LT S

Kyoto Katsuobushi Co., Ltd.

@ ATN—TF @ BIIL—7F g 2 R— 2

Group A Group B

=&HIE v

KRt TAFREN

TA Nishimura Co., Ltd.

EHErAR ERARMAFHE (BT ES) X EBB TR Lie oysers Momo-komachi)

BRI BENS YV HR-IAEENEE
ERDSH BN RER R THEH0 T AHET
FILOEABREA TR T THEIENS
HETT RADECHOBEDNRBOHETT!
NEBLTHIORHDCOHBLDBOBVE
HRTVES BB BRSNS
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! !!

sEoriEX URIEAR] 72552 (ISE EBI) % ¥#HH-$7MNH
MREARCTILICNCARLBBAALZR Y ¥))
MIFNT1= BN -2 TERREE LD
BRUATLENRAHDIHEN 1L EENIE
ENERAROATER L E R RHANEL TS
MIFITA-BRTTNSPREREDERER
SRERTTIERL 0B XAELOBRETT!!

FL[EIE Hyogo
FARPL—FoIBREH e

Kawada Trading Co., Ltd.

w AYTT1YDB

Regional space Online only

=&HIE v

BRShEKE

Maruzen Suisan Co., Ltd.

BRI FHYE Frozen stripped oysters

2@BKEENMPAERZBLIOBKT
18BN L3 L. MILHEEZD
BO35IC)Fy MRETHEOHRZER
FEFBI B R (RETH-30E) &R
S35, BRRLARMLIFLALED
SRVEORET, FUYTHHRVTT,
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.

TRRRAT I Oysters with frozen shells

BBBKEEMEREREBLIEKT
18BN L3l MILHEEZD
BO55IC3DFER TH B0 EIRE
FBLABL RRC(RETH-30E) %5
3%, BREOARACIFLALEDS
BUFORET, RUYTHHRNTT,
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.

FL[E IR Hyogo

itk o4t (REEDERPIRBTHE) A,

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

2 EIFIEF=3 LD Boiled firefly squid

BELLELAVEEBETH, BEENRTERR
EEfVBERIHERRELAVAEERE, BE
BASHLEBEHE. M RIAT - - TR,
AABREBTRELRIZRNRERE, 2ERA
t ERERRRERYLER, $1 fiET0-44
TI7h, BESTETRITVERERERLET,
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 thdETH I REA

Echizen Kani Narimae Co., Ltd.

HATHMC B8R 300g~500g boiled crab

—EBVWLVEBHOBZESHOEMTICCR
hOARLTENET, MTRBML V%%
AL EZAYIICTHREBIELET. 5
RIITOMRE, TOROBRIESREICT
REL BECERLIZBALADE L. &
ORBICINTHERERDAITEDET.
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.

BUVIHICRFER 130~300g Boiled Crabin Shell

BEAN ST 2B OB L BITA
HZDARIG EH . BHZLBAL
Vo THRFEAF R 7ESHE
BHIWMTICTIEDD BIVTRREREIC
LT ARLELT BIKBEN LW
DTRRICBETHERLABEITET,
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.

VWO DFKEISES Processed seafood

WHDIDHRICISHEEEAT LB
FRBKDBE T DOD
EZHRBADTY, K<EPh5
POVRRLE VDD S5 C MR AYE
PICEMLIEASRERTY .
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.

BEBLVDMR Processed seafood

Yo BRICHETRERARINS.
MR —RREVA ZERELTWE
Fo WD DRICEDoBDELEDE
K. SBERICMA T, FHODL
WHTYHEDTHDET, BBDHS
OHFVERKTHEFTHDET.
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

YU bR S

YAMASA Chikuwa Co., Ltd.

2 5<H Mini Chikuwa Fish paste product

TFPNELWTBDREORERRR £
ADEF—OYAADEOTY, BAHLOR
ETTEIEN LH5ChRBRARDER L
N R0T, TASADTN 3B ULHERLT
BDEtA. TORHAREFORDERTEIL
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

TOHILFRFLASRIORDEL R TRIFLBR
ADOBFIZARATT, BOEHRLEROEAH Ty
FL BROZ—/-TRFENSAANETAATER
1B TENET, TASAIDEC, BERORDES
TVETOT, BERETZOFERASNETH M
HIBLIBIERLCBBLLADWERFET,
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.

AREBEROIRLES sushi

BORoRD LD TNEOEERE LIFRRTIAL

AEBEOBLERTT, BHERICED. BRED

NI TUEDLRVERLINERTEET, X, O

OBRIAREOT, T REREECLTH R

BRENTIRALVBILAALVEE TRETIE

RUOT, ERABCKRO-REICRNBNET,

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.

RRINFOEEFT sushi

BAFLWEHEAREBH AT, LoD URES

hERBOEERICLT, AoEMERFTaH

RAEBRTT, BHRAARICED, BREDIEDL

TEDSBVERLESHERRETEES. X, COBR

[SARROT, A REREE L TORBREN

TEBA, BENCKRI-RRIRABNETS,

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.

=H8 e
REEEN

OWASE Kinseimaru

F<EADAHE Tsukudani

EAOEETKBIFINIEAN
FxIO%EAL. BlHA—N—IC
TRELIAVSFILEBRRLET
BEME.YTOOERZRMEL
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<CBZIFADER
EEXANFIZ/OOTL—DE. X
JOdAEEYyMILIETIRE AR
CERDFEITY

HOESL Dashi pack

EBAICKELTVR SR 28 /8%
TCEBEBV TV AASERECRET
BRICCEABIT34L5. ERbILVRE
LTBRELERERBRTY, tEE0
BHRCAMOED, Hit XL REORET
R, EWSAM——THHELELT,
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.

JEEHIB 72L/\w% 100g Dashi pack

BA®D 5,000 EDORBER.
FKEEROLLIEBADEE
RICCERBEZEVWTVS, BitnT
YTy TBRTT . CE5%EN—
RIS EMHPESR. BB ENR
TePBHGHEEETY
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.

LR roso

ERaREEENE (REEAEEPEDHE) A

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

N=T2T)LFAARA— Half Shell Oyster

SR EDHHD HENRBRT
To 2AIPICA>TVETH BERHT
RS BZLNTE EWISTEDHA
RRENTIZOTENPT H5HLY
FENRESNTEDRGOERNTED
HOZBAVOLIEINTNET
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=WEZB%A Grilled sea bream

AEASADRBICESLTHADIAA
TLESFOUSHAIDNLA
T BMTERTIBLS5MELE
BRTY. BNSLoIFETAIE
BRSNBIFDHDVHRBREICT
fTEFEL.
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.

IET-TEZBIFA) scallops
tBEDFESLBETKIBS TN
TeFEERIZTEZMIL, BE
ZROBICRRRIELIEMTT
FRICIEEDHENELOET
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.

HUYFH IR Peeled oysters

LEEOBFETLUNSDRERTS
RDBATETBEL VRV
ZXBIFL. BEZROBICRE
REELIERTY,

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

H o4t WA

KOSHIKAWA Co.,Ltd.
MMCHERSHES Crabmiso

MBRETICRICELEF D
ICHTERRBICFED R F—
TVETMRATZLRBEOTIEL
WEDOHRELDHZRZE T,
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
in an oven.

MMTBET S A gratin dish

EMROANSFALEERERE
ZEALRKEMMALEFTA
OZ028>, byEVIICHTH
WHNCEERLEL Y ORE
BA1TTY,
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.

ELEES T HAEK Korean-style seaweed, seaweed,

BRBEOBELELCRRTI YT, £
DOBCTANBNO—RIGEEEELISRRD. B
BEEDEEREOLTLAIBLOILRABLENDR
SKEFHBET, REEREORBAZEKER
HEIFTELTEME iR, BELREOHRE
ERLAREZOTAOOCERIEERALTVET,
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.

BICFDHELEBEE seasoned seaweed

BICENIETPTVLIMICLTED. BREK

HAEETT, Lot DLERNOLTLETOT,

TOFEBICEDIBVTRALGNET, BICEDE

BUEFILCERONRVLSICESOREICC

FHEFCED, HEORMELRDEITVET,

HB2A, EOFEERLCBBLLHDEIET,

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.

RALLIE okayama
EREE

Kotokudo

BEZR all-purpose seasoning

ALRBEEOFLICEERNE
DFIIEZEV EEHETSZC
LTIEDS FHEEVIEWIF|E
HLUEAAILADDNTTY,

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.

UEh*+43

NERBENEDAEEA. B
B TAHD400g, 50%IdF vV
20% 3 EEER, hFAT%85
TROR) 21— LEREZERBLTY
EER
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L8 Yamaguchi

HARDZE

Abu no Sora

HERDEET

KROEME=MICHEAL. BB
EROBRINEOEVEG DD
T EABEOERICEITAATE
ZEERLTVWET

KISEREITDFR Sake lees paste

4. B BRICEDIAATRY /R

FYTT—BRBVLTHIITT &

MOEAESISHLTIYZVVE

DEKLIICKSITENET X

BNV BEDRTBHITERSH

<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.

L8 Yamaguchi

AEBER S

Maeda Kaisan Co., Ltd.

(EU) MAEDA SAUCE Spicy cod roe (barako)

TMAEDA SAUCE i3, BRBAXAUITLO

Y=2TYo RICEORL (R EED) TMAEDA

SAUCEII, A2\ — % v ET DY —2%8

BLTT L, COY-2DBEEST /(24

(&, BATRORE2T-BAZa—LBDEL

Teo (EUHACCPEUSRRTY)

"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 &, BB BAS
USFINDY—ITY, RieCeD®
L (R EEED) TMAEDA SAUCE 1.
ANA S =RBFLET DY — R
LTSV, (FDA HACCPEE
YTILA=I S VR IDEETY)
"MAEDA SAUCE" is 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)

= %112 Kouchi

HatttETIIR-2

Tosa Marine Base Co., Ltd.

BIEAVINF (F1r—L) Amberjack fillet

HEORVWKRETHEZGEICLT
WBDOTTUEOKEIIHDEE
Ao BARIFRTTRT BT THIS
CLTRIBILHAHETY .

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.

BHEIH 11 T1—L Red sea bream fillet

FRzELETTELRABTEZLT
WY, BRGEZHEREREIT
TIET,

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

L2 Yamaguchi

B ot

Uoken Co., Ltd.

SBIFADT1v2/N—2 Processed fishery products

WNEEOESKLERAOL¢3EIYIALT &
RIBOBGES RNV N-FTT, BHEF
BEICHBAPT( DHAPEPAZEEICEA TS
0T, EEH LIS BF PRSI 3T
BEOHILETIO. BRRLLTERERVARE
ICHRETY, BEAERL VI TRHEDS,
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

OB TEICKEIFENLESOMHENE0
EREIOUCH EHE BRELLYIYOEETH
BRIV RUER TR E L, B0 AL
OEMATENTOLOOEERARIIELLLE
BT, BEEHEI LTI LRDENFIICH
EAoTVES, RAERORBRbHDET.

BRPEIS Ehime

TIARTHA R4

Iyosui Co., Ltd.
BIVTMIG (AR-EEE. Tr—L-0O-1>) Tamakue

BREMTOTIOXRKE/N\ SR &
KRTEIHT1IDEREE#HITE
DEHR VTISEERVRLK.
BORDEBENHZHHHHE
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

ERERMI A (AR, £8, 71—L. O1Y) Processed marine products

FRBIENEROBEEHOE
o KBFEICICHAT . MITH
Bl RBEOEENBIRTY . &
FEQT-HHFINZZOLIHED
EHK, BBEAHTARYNICE TSN
TEAZ S ZHRELALTET 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.

ARFEIR Fukuoka
WS REmix a1t

Yanagawa Frozen Foods Co., Ltd.

BEHN]BHETE—3E/NZAR noodles

H=Dwo - ZL&S-N—TDEF
BEzhheEr7e—Ya@y—IT
o AV—TFAIINEMZIATFE
T EFELT. ARINZZDHRTS
NEFS—7—FzREHIERL
TeREGRIEELVTY,
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—DEHEMHET/—XT

T, bvEYTICLEYE—IL-NE

UZEMRELTco BRINRZDHT

N> —T7—RrEREHIER

LRI 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.

LB vamaguchi

HASH SE8

Uoman Co., Ltd.

DECAETTr—L Sushi material (for raw consumption)

BHEOOCMFIENBZELEST
DEBEHERRZADT— LI
L&l

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

L>a84&F871—L

ERTKBIF SN EREERD
FEEFRFAICMILEL

FRYPEIS Ehime

kEHD

Tsuji Suisan Co., Ltd.

72 TE<S Bluefin tuna

BEOXYHBRBOEFHAT
BUonfzyOvsOTy, BUA
IVEVRERERFINBEKRLVTY
OTY . ARIHARISCOMTHE
BREMNSU—T1VITIVRER
HENTERERDOIOYIOTY .
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. BAZED0N N LOEHHNE
ERTEEINZ—KEHTY, BRIV
OfICTALIMI-O1 VNI B BELE
CERBARECARLTVET. JUVFN
MRFELTRRARBEVEDEE T,
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.

BEZRIE. Kumamoto

HASHBRAMNES

Ariake Nature's Nori Co.,Ltd

BRI EE MTFIE 8H]404 (£254043) 208 Seaweed

BERERETREEEMN OVIPPERICCE
DTN LIF R TY, HEELHD1%LAEN
RIEHBEOHERELTEN, —ROBELD
R EDHRC BERREREA TV LAHHT
T MIFECHTERD, BRES| SHTLOIE
BRI, BEIL—/ - THEITELTVET,
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.

BEEBE Rafk (AAA) JL—FK 2508 A Seaweed

ERAOMBEREPISa5YT

BEZRELIBADLINSYTH

BATNTVLS. &R RkERESE

BTY, i mORBEST XIC

ML TITBBVLLEVWTWVSE

@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.

BEZRIE Kumamoto

#HasitiBEEDF

Miyagawa of Ebi Co., Ltd.

KEBEBE Cultured prawns

BARBXEHICTHM., HER1HFOBES

TRORLEE—IEZ, FHOFERICIR

Do TVET, IHIKARICEREZRE. B

Kb Ty T EEORE Y- AV ERICMA.

BRTHE-—EBEZOEELHHL TSN,

TEHELERIBLBROEEETY,

At 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.

#8182 okinawa

B S HIEER

Arakaki Tsusho Corporation

ZRWLEaEMLAHT—J)L NE 8% 500ml liqueur

SRICNOZPLBICHS. Bo1F
AEDENZTSRDEAL. jaRk
TRRAICHRAARLI—JILNET
¥ BETrOvELRAALIFA
DOLEHLZARIFRHT, ZEPE
BHOHTOAICHETTHTY,
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.

RS =97 —H——F&#ED 500ml Soft drink

AAGOWREY—I7—%—18#D, R
T RAN o RDFEE L TBERDED
TTEEVERTIV, ¥ —I7—%—i&
EKHSHBTEINTVEFEDINVT,
JELFI AVTFLFVEWTRICE VD
OHEOMBELNZCEENTVES,
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

SHHE IS okinawa

BEOKEMRA S

Hamaguchi Suisan Co., Ltd.

#8555t Miso with dried bonito

BEHBEOYIILT—RTY, Hi@E
BTRNM2E593FEFIEFRTV
EERS

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

EOKEDTASSH Okinawa style Tempura flower
SHBRTARSHTY, YHDTA
REMETSAR—LITZURICWV
feLFL

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

QbAd»—7 ¢b87»—7 g 2 R— 2

Group A Group B

EIJEL: .% ,L% Kagoshima

EEhRRGFEES

Kanoya Fisheries Cooperative Association

HORHAVINFI«4L—. O1> Kanoyaamberjack fillet, loin

DOXAYNFZT«L—MI. O
TVMILREAREVWLLTS
DEY

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

#8182 okinawa
BRI —7—-92

Seaworks Co., Ltd.

714 >100% T L—>% Mozuku processed food (soft drink)

RSB TRBEINL LTS, 7
IAEVERBEL RV A1 TIILE LT
ERBICEENSTI-2ERES THET
1AV OHEE BB TR R
BARERL T0EZ0FMOKESELH
WS DT RRET IV,
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.

KARFIAHHIL Mozuku

HBEEELBOY Y IRICEE
LTVWBXRAD <. TEICFH
HIZLTeBHTTT, KADT<E
BRbO>TWEFE T3 L5, EAITIC
[FLTVWEEA.
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.

SABIE. okinaws

ZLTULRm

Majimuji food

FEVHT< Mozuku

BHOHTUIBET T TVRLOTH
DA, 721 URIRTNHELC HICK
ROGDLEBELAEITET. FLHTRD
TEOFESBLLNDVER T ET, EHRER
ETTOT. BABREBICTCEI e tiRE
Fo LLLEFEPIABLLOAICAZZXTT
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.

w AYTT1YDB

Regional space Online only

EEL%%!—% Kagoshima
PLOW A LAND #s{ &4t &

PLOW A LAND Co., Ltd.

BRETEFNARORE IDAIEBE] Processed marine products

(€3, BB, BRETERES|FHLL, DAIES
OFEHBA-ODAITEORBTHAFIET,
SOEN LENNIBRRITETONA hORAY
INFIRER. BB ORORMEREN I
FRBEHTF0 9T 2 XVYRIIED, LAIF
BESRRRBCREREREARE T SHLE L,
[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.

BERETEENTARORIEG VS8 Processed marine products

[FHREBOVSHL DFLVE N HHES, L&
THALYT -V FHEZEOVSHL, D
BERTHBMEDFEVE N EODRY-20
HHaDEERSTUIHLAAVERIAY)T-
V2, BERIBLOIRODEEERL, RAVSH0
LERAOBEEERLIE, ORI,
[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.

$8 12 okinawa

REREEZEABRSHEER g6

Agricultural production corporation Shimazakeya Co., Ltd.

BEBEEXHI< Mozuku (salted)

EHORKS (5L %) EHBROBHICS
D, BREDNBHE TS, XLVELEN R
BAICRCCENRDTIHBL L EE
EERBEOLT(T AL TRIZLALRS
NEEA RVHICDRICIADHD, I
A2 LEEC R D HEOHRETT,
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.

EEDHI<DHL Mozuku sauce

ERARKIRTZEEICCEho
T 1cEB@RTY . M H—1)
EARLTEDEEA. HBEDS—
Io—H—ORKTIoIED L
BLAICIEED > TUVET,
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.

SPHEBIE okinawa

595 - Rt

Churayuna Co., Ltd.

B H< 2508 Mozuku

TR H) I RSB BRIICUNTES

B HFOICTY, fISTERSD

Wirhe, Lobbelicl|m iz

HHD EHEDDHRHOHNZ L

e TADKDBIKEDBRIAI

AGHEESTVET,

"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

BARDGHREETHEABLRAS
DEERESEIIMBOAILIED
TR —Uo—H —Rit213.5%HE
ALIHESIE<FRPH BARVEET,
REH BRFMYFERLDT,
BLOTRAHFLIKBBIHKTY,
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

Z)1|12 kagawa
BIRES1LIHE!

Sanuki Tori Honpo Co., Ltd.
THEELEH

‘EERA BEORKH RARINAERROTR
DTS 2EIAFTER Y /I LTBRILTEN
9, BEENTLLINBEIC, BET/vUREL
FIZEREIEL) BT LA ERBOLIER
I RPBOESIHIBRLORENIBLETIE
ETHTCAIRE0EEECEERL THNAZY.

FxoA1IL

SFRMICHBERICHIE DD BA
KOEkKE DAV EBRE TS
LIMEFF Ao AF—7T>
MNEETHLAVER)/ —ILED
ZCEFENTVZDOTHRICEBLLS
1ILTY,

SRS okinawa

REREEZAGARLEZIRE

Fukumaru Farm Co., Ltd. Agricultural Production Corporation

FEFBE S~ 97— —t—T (BRM) shiuwesalcitrus depressa) sausage

HREEOY I EORERIFAREOH
HTERFEEBHIDY -k FILRD
DTRI0% TRELTENET, HVWECLE
BRGIEREDY—t—-IHATY2-9-T
BRI IT-H-ORBERHENTY
ARRDAH, THPDBEVERRLELL,
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.

FEEZH BRI 0T —Y—t—J (RLFEIR) sausage

HEREOYIOTCORELIF A BB
TEOLI*EE3I0Y -t -V FILrOYT
RI0% THELTEDET, HUEL LEARS K
BREOY- - IUATI21-Y=-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.

BEZRIE. Kumamoto

BRELEHAIRS—E3—}

Hikari vegeta meat Co.,Ltd

BERO—2X

AERODEREEKLVWKTET
f-MEHEABROBEO—2 T, [
BREAKIL. BEEHI>IEDLTY
BHSITCHBDEHETT,

(2533 =F22 SN P

REARMBFEOERLEK LKA
BUABEERETN—O V%
DFELIc, FIRERBROREIE. A
DEEEAToIED LTV AASB]
VLHBHEHTT

SHABIE okinawa
REEEEA RS bLIS

Agricultural production corporation Motobu Ranch Co., Ltd.

BHLRAFO—RRT—FF Tk meat

HUIEREILIIDD, ATV E-OE=)L
HERELL BEOREENESATVET. BCT
FONCRANRC HIEE O RVABERREL
FLI A TH T TCECRL, BAPTLOLE
ENTEN, O-AAT-F¥7Ms—BOATHRL
BoTEDEY, RETROLENEBRITLET,
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.

HREEREMFTHERY] meat

HUMRIIABRICBLVIE R BELTVET,
HRAEYE- N IENSHE INAREL - ik
5L, BEOREERERE, ANOICLToRS
BEMERESZE O, HCTROIKEHHARVEA
EANH. RERUBZENTRE-REC L TEE,

BIkEAEEREAELRELL VLA ITY,
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

(ﬁ) 9"\7/\(“/'"[/_ F'f‘/’)"'}"/il'}'}lo BO5

Japan Trade International Co., Ltd.

FREHA HIDA BEEF

2 BRES T UHBULEESNL
BEE, SEIC—EREINZ 04
VeI TREFRARRH. ZER0D
RIRFICHSEHAE TS, SEROZED
Bl BANSOBRBOSVREM S 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 5is high. Since it is offered in the Hida region, where there are
many tourists from overseas, it is highly recognized by overseas tourists.

FEIJO Bluefin tuna

JOvINOXARBEFATERIARRO
BTETREEAS, R APOOREN
BV KEFRICIIHERDZHEL. FROSE
BRIy TORICKVRRRE SR TREESE
IV FECRETARVLEY IR T
Ay, AECHZOREICIL TR,
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.

TR Miyazaki

HRASHIVFo

Miyachiku Co., Ltd.

SR, BRREEENE Miyazaki beef (MIYAZAKI GYU), Japanese black from Miyazaki prefecture

SEtREBENEE LR 0N EROBEE
EENEEES TRESISRU LOEENE, B
RICBUTHREERRENER (815, 501>
Ey)) TAEERNEREAEERELIE-0R
&TH0, RETHTI-HT 75— /1-T4-ORAX
Za-[EESNIERGTRASN 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.

R
=REMIm

Fruit and Vegetables /

Processed Agricultural Goods

EHFE wate

#Retvro0EF

Microiwate Co.,Ltd

F—=HZWIIZAIK (\IBFENTFLYE)
BRBIETE UBNIERERDICAICT
BENAALYTT, EFENETH
BOERETHDICAICCT, SENE
LLWEBELTVET, TEORKLLA
ISR S REERDICEXD
FORERDAICBLOIEHTT .

HIXI 3AAD

FIX918, EFRNETHEDICAIC BT
ALy ECKDRAEE TR, RBUSEHN'E
BREICAICTT, NEF/ ALy NET
HOERETHAIAICT, SARNELLEEELT
VES, HEDBLVARICHAGRNE, XBE 19
BB ORBALAENONRETT.

il FZ 1B vamagata

B S+ EIRP

Hanzawa Egg Co., Ltd.

XEWH Smoked egg

ZORSBOIME, B TR LLERTT, K
S0Fy T LFEESGABDROFYTETLY
FULOTRBERLIE, DOPETLoDDLE
DEREIESLOIIBHMR, ~O&ABLON
BVWCEA32E-I0FD, RETIVHHEER
ESOHTLERONT YA ERERLITT,
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.

@ ATN—TF @ BIIL—7F g 2 R— 2

Group A Group B

JbIBIE Hokkaido

B SHARFERR

Matsubara Beikoku Co.,Ltd.

LBEEIATAFES2kg Polished rice

BARNERE7IO-IXKPDHU
D\ BIFATILRALELRTZ
FoTWB7cs. 7IO—ZHYEL.
LombelLiibhHd0h
.
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.

LBEEZ A 2kg Polished rice

BHAUVSTINHRBIECEAL S
DESICHSAKMTHARAD B D
PREDDRBNFHE. BHEDIELI
PIE55397T LR B L ToAIL
BEWDOBROT, HoEDLLIAKT
T REVHRTHEATEZMETT,
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.

FIRIE Miyagi

HRASHEETL

Dendenmushi Co., Ltd.

B IASHHYZOXRAXK2KE rice

BHEEORRFRRREROYHZVATT,
BHEUENORVIVENIROBKL EXBHAK
BT RDADB BTN LIRRETS . BHRAS
BRELTHE A BEEERETENTORES|S
UktET, ACANRRICEA 2R, 2L TRE
[FEICERAYETTRDLIKED LV BADKTS,
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—=HZW OB =X D 325K rice flour

BHEEOA—HAZwIHHZoF0
KM TY . TYT VRGNV K
BMORA LoD D L RIEN BRI A&
THZPERDOPBIANEM2RAL
FLTco RIDHBLKKHTLOND
CESUIENBNAVAICRETY .
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. Itis ideal for bread because it swells firmly with non-greasy
rice flour.

FRIGIE tbaraki

KX EHRT D WVOH

Potato Kaitsuka Ltd.

AT MV ODHIKES ARIESF500g Frozen baked sweet potato

ZWEEBENSEANTY YA
T —EHRAM. BB DBRA
AT LD EERBRDOBHZH A%
BELAWVELEITET,

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.

RTFEDWODKLKRAE 5% F L3F Dried potato

TOKOWSTREDLDER>TEE
Lic YA E2—EHBEART
BELI BEBHALROEOL
TBROFLFLHDET,

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.

L FVTTODH

Regional space "7 Online only

EHFRE romori

#%3X£4PEBORA

PEBORA Co., Ltd.

Bx2ETCNEINBKERD
EBKIARZ—HDEELTHA
NTEDET EHRLLEEDERK
ZHOERLAHTESI L,

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

PeboRa (R kHRMLFAR) 21— Rice

~RARZIE BAL2EDREKRESR
BICEHLTEZ NP HBERTY,
ERRLEDSHRNER. REICD
R, BRALITHLLVDT
RIFOEREINTVET,
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.

FIRIE Miyagi

BRI T7—L4

Marusen Farm Co., Ltd.

TLITLM 2=/ BHVEDOERLIEDI =X softdrink

RILDBRBETRDEA L.

ETLoKDFTERSEZILET, £D

EH-HAHzs|SHLILBREDT

=Y =%

BRICLIFSRD>Z> U EDTL

STV LRI 2—RTY,

This is a premium tomato juice that is
anotch 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.

EROMIII2-R/ZN=LybeTAT—=Z I=ILRIRIL Soft drink

NOBAOREIEAT Vv 2H
—HEL EERBOHB LHFEABV
BEIENLEOBES YD
FELIFs R ERITID2—2TT,
Ed - HoH BEONZTVZHRSRET
ARVFEDLVOEZDT1—2TY,
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.

BLEE cunma
BANBREMFHHERERRES a0,

Showamura Agricultural Products Export Promotion Council

CAICR<INI & Konjac

BRI A VO OEERNAEA—TT,
HADCAIRCRH T 22V M0
DB, SEAR—DALV TSI TDHD.
Ir—F-BTOERILLHO, THF-M
1TRBDETHRABNET, LoTHALY—
B RRERFCERTEN,
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

ERT00MOBEMETE> LY
ZSHREBRDREEICED S v
FOrRLBTHTLLODEFH
T,

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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BEE saitama

#HRetE—N>

Beevan Co., Ltd.

2 || 2 Kanagowa

HWFFaL

Nature Co., Ltd.

BHIR i
BREMIVFO 151

H.J.K Co., Ltd.

SRR oo
BREHARIMI7—L

Kyoto Farm Co., Ltd.

@ ATN—TF @ BIIL—7F g 2 R— 2

Group A Group B

RABKTF Kyoto
RAESAMURAIMRX &1t

Kyonegi SAMURAI Co., Ltd.

L FVTTODH

Regional space "7 Online only

AP oo
HRIUR4LYASAI

YASAI Co., Ltd.
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DS54 HEBT 3 1300g Dashi seasoning, powder dashi

BABROTI/RI9ERRE. 4V NVEN
BERFAINTVEO TR CRECRE
IRDES ERFROT, LPRPEVIT
LI F-0BIcb RN B(RETRERD
—OLPLERURIE. B, REHMINE
BRALTBDEEA. TLILF-REFER.
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.

H54%DLB M58 A X202 Dashiseasoning, granules

BHREEONYA, 175, BRZVZY, Bhi%

& 271y 71% 5gA) T UBERTI/ENE

EFNTEBIUHTEET, RIS

DILVIHDSHT, THHORNAE) - THA V)

L& B01-E—PBERDDIC 127197

SgTEARBROTI/EK32665mgEE,

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

REREHASH

Okuda Noen Co., Ltd.

FNEVWBTSv L Jam

B8 FD-HE-ASTLSHF
ROl AWETTEAEI CDE
KRLIZDvLICLELT, B 8-
HD-HH-HERLSEFRI>LEN
SHBVERTEAES 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!"

RNEVEIRT50% iRiEZ 1S
BAVECENEN SR LT 1
AE R L) O &% 5 R A R
50% GRS 1Y) TY, -85
D-HaH-RKDSHTHIOTENS
NBVRTEAEWNESRH50%.

ZEE Me

S E4LINS

INS Co., Ltd.

A=18=9=47% Mushroom Matsutaro Processed Food with Vegetable Lactic Acid Bacteria

BROZ-/-Z0TRABIESEEDT X
AKTETHNTVETBROBESERFLTHE
SNEROTREBBRRRIV 470 EST
TOTBIAM - B LBE R CET
BRESR—1 LAV DBAR LS KHO
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

HAAKBB ¥ —F — Processed food (smoked)

KBRS0k & RIARM THRAT 15
L BRLEDv—F—21706
DEHTY,

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

BRRERESYI

FNEOFRBRERTHRBEINS
ARESEFERLIETEITY,

TBAREE ACHIGARA TEA

FERILBARETE TSN S &K
CEDENAEBRFEZFEALTL
F7,

It B 18 Gifu
24 FESTA

FESTA Co., Ltd.

Muscle Potato $EZF3F Roasted sweet potato

TRY—MMIETORBDRA —
Vo IV RILRT MEESF

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

=ER e
HRX&ttoLER

Tsuji Farm Co., Ltd.

FERK KK/ I TER Packaged rice

FEFSN TR I BB IASTEE O BEE
ZHRZ100%ER LISy I TR T— 48
ICEICGHREE TRBOREOBKER
L. ENZE T OMELIFELL, B
ROBEARZFBIRDSNET . KR
OBEREEVWLBBLENDZE,
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 BK B IS K Tarafuku Rice Organic Rice (brown rice)

ToIEDLIRICHEFEVH A%
Lon&Ed. HARZSEICT 718
o FTEUEHEZDRS NI
T TOAEEINZBEHNKTT,
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.

1F7=%HEFHB Rice confectionery

ALOBVITRNBLICEENEOESH,
BREZIMK, COBRBETETHERL
SHOBREIALEAIERL, RHOBREED
LEDELETY, AERIE—IERYT. ZH0
ENTOFEHTEIFLEPNTY, FEAROD
FhWED 3ot I I0RRTY,
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

M19%E(E H LIRS IBHR
ZMKEISEDY UV YK
HERCBFREEBLTVET &
BRERRBICANT, KL%
ANTHRLIEITOFBICTES 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

13BHDF YA cabbage

SETIEOERTTY, KBLO®KIETS
A RIORERARETORBEZLTVE
To ANIHAZICETTDS, BADTBL
HETV2-Y-BREICADRKIIRET
¥o 5B OEEHALBERITTRERLE
B0, BEELLEDIRICBBLSHBLTVET,
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.

SRR LODD white rice

AOFRIREROBENIE. TALDE
MEBARCOBNITY - SHZED
BITRIF KB IRELIKATD
Hifo - BHUKE (fGHEk > —k
) TORIE. - BHREREEHEL.
T IKD%ELIHERDEXR DR
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
FFaZILRy T A= organic popcorn

FRCALIERILREFER, OIC
ANTICIEATXILOHETT
. EEOEY D & LTz LiREso
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.

FFaZI ARy FA—E Organic popcorn

BKETDEEFETRE LIS
LIRS ELFIEDD100% KRB
BEEA FODKRMIFICLTW
BDT. ESHATLARDEWVL
edall T obd: -2
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.

R HILECLODD/INY I TR Packaged rice

EM-EEEREOLOAD-1
FRKOAEFEALTVD D,
BROMHARIES>TVET
BEANERIC. BRB EHFE
EBLTWET,
+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

SEINKREN 0BRSS, BRSN AR TLA
HHELLEROHEERLTVET LUEHHRET
10, BROZEELESMEKICEFNLBVLL
BRTT, BENSRRETO-BEERTIRRN
BEEROTERITLET, KFIENU-L/EDY
SREAZER) FBERBORORLTVET,
*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.

FIZR LB wakayama
B StE

Matsuo Co., Ltd.

H5)11DBk60% K12 200ml Soft drink

FEHANO.IDEMD B 5] DBk
EEALEERU>ITY FIEE
ICTHELTEDEITDOTHOED
PERKEZEDOEFICALIS Btz
60%EALTETDT, BB T
SESBRERESRLAHTBEITET,
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.

FIOAHDAT2—2Z 200ml Soft drink

MILBHEREMA I BE—EE
WORBRIZREERL. FE
RICTHREBELTEDEITOTHEE
HRLBEER100% Y 21— RICH
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.

|E] [J_]l/.% Okayama

HREHT505—

Planter Co., Ltd.

BCEBARNBZHEFRN/NFF Banana

NFFHERIN— VI TBROLORE
JOZIVINE BRELELBDN T
REERFORMGEHELEELICHY.
RERBLTVANT T (FrAYTF1yva
B) LDHENLRENBCHoEN L LIRR
TELOENONTTILHTINTVET,
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.

RSB TZHERR/NFF frozen banana

STALINT FZ2REECS B
N THRRELET

Peel ripe bananas, vacuum pack, and
freeze.

FEBFFEE NEZAT Kujo green onions

ELhTLHNERERONER
Fo TORICHLHVED LD L
EEEIERHLDKDICTED
D, BHFALONE ST 5 TH
EER5CeMEfRIcRTt
TUVWREERT,
Needless 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.

RO LD—2" R EZEI—>" White corn

HRETEEL TV EEDORAAT
BRI D=2, ZIL—VEBZS
HEE208EZEM. RIEI—>D
INEDZII>TIdDTH5HE.
BHRBOFIVIZITVRLGNT
22y TDHPURHEICADET
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.

EARIE shimane

KRS REABR

Morimoto Shokai Co., Ltd.

HybF LA (D EIEHE) Dried fruit

SRBERMREOFERMZE—O
FAZZAY L. RS EER
moAybFLAHTY, figxRDE
TREHBRZRELTVEY, £/l
ClzbHDET,
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 bFLE (RBT53%)
BRIBEETREORRE—OY
ZUZHY LTRSS 1 ERMO
NYRFLETY, 2K Fan
DREBLBD. TNENDKRESTD
LW £3, MO HK L Ak
EERDY. LAICHEFTOET,

RILLIR okmama
BREHIFIILT—F

Miracle Food Co., Ltd.

SEREMER IR — 88% white peach pulp juice

LR EDTHABNFE3I~41E
FALLEREERAK S 21—
TY, BEALRABEDBYII0O
NYRLICERBHROLORE ZH
BLEADET L,
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.

FEAZa—EF—2RI8—

1AR30MUCZa—EF—XR1EF
BTEFEALIETILIT LRIE—
TY,

onalletuce highyfunctional kle red vegs

FRETRIRT-) BF R HEHR. BRAR v

BHRPZCHND RV TBRFEVANS G
BFRIAET BRMADBKEDSHLTE
DFICRANS AR ECFREE S
BN BRELEFRO DT PRER
ICFBRICEITHD, RRNE LIFVER
SAOEV. LRFRHHELTEDEY,
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.

[ L1 12 okayama

HASHXERR

Tenryo Daikoku Co., Ltd.

BEEZIZADFE Black soybean rice mix

EHMOLEDEMRETY, Hit
MEOZRBNUCLDRM O Sk
Z5ISHL. S3RLVLWED EHKRAD
BTy,

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.

ETEIBRIDHOSUEE Warabimochi

BRTREMER BRULFEODSUBIIHE
IRIEDABD, PH5H, BOORTLAHER
BHRETY, BABIINBOZEIRC -BEES
BLEHDBRICHSHE L TTEHTOERLE
HELOET. L3HBEKLEIDL3I0RE,
BEAORPLE (BB R 6BLLEADTEL,
Handmade warabi mochi, which is stirred
fora long 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).

1 B 18 Tokushima

messEmat

MR XS5 sliced Yuzu-citrus Peels

EEREOMEXSIRICLE
LT

We sliced the Yuzu-citrus from Tokushima
prefecture.

MME—ILINT Yuzu-citrus Peel Paté

BEREOMEZNTRICLED
DTY,

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

BEIE2+4ENORUCA

NORUCA Co., Ltd.

BAE SR TIL—Y Frozen fruit from Japan

EH#NABEVST BET
N=R)=DTIN—YIYyIRXT
Yo ADEHRICNELICBAED
L—VERsEE LI BAEY
IL—=YDED, BED. EKZZD
FEHFITHLEL
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—— (BERAXL—T—) Smoothie

BARETIL—YDEWEDEKE
BRAL—I—LELT, FRD
SZ. TDEFEBRAHIET L,
Frozen smoothie with short seasonal
taste of Japanese fruits. After half-thawing,
please drink as it is.

EIFIE Nagasaki

SREER ARt

lida Seika Co., Ltd.

Lh'WH potatoes

RBREDOL»HVH I BUABEIC
NI BIMCeD . BICNEZT
BIELeHuD B, 2EREOE]
CLTREVEE THESNTUVET,
FHTHTHT L B -8
EENECTHELY T 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.

BEZRIE. Kumamoto

#itettLoLo

LOLO Co., Ltd.

T2 (FIHmMHE MBAFIA)  Shiranui mandarin orange

MEOFHXINIZORTEEDRE
ZLADSETTVET, Loh DY TEIC
BEOEEPREEEZHELTVSA,
Bt O L AT LRGN DB
BARITBONEVOT, BERLLTE
EN23FHZVRBLESTENET,
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.

(R EER FRME IEFRAK ({rErEiae)

MEORAANENTIZOFTREDRE
ZLBHSETTVET, LonDETEIC
BEOEECREEEAHELTVSA.
Bits D L AT LBREN DB
BHRITZONRVDOT, BEBLLTE
EN2EHZVRELB-TENET,

@) | “% Kagawa
KEPIVIK L4

Ohira Yasai Co., Ltd.

OXA>LAR Fresh vegetables

BIFBH R OXIYLEIDEA
BRAMEIC D E T, BHEIF. OXb
AR—NE—ILDvNUREDD
DTG VT —ITFHFAVIIEE
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

HHDBOLEZADEHDDEL
AREHRVERTY. EEE
DON DON DONKI#DPBT Sk
DIeD TAIIVLTHAUHEERL
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.

EIRIE Nagasaki
EURFERE

Unzen Kurihara green onion

EUZEFER T Unzen Kurihara green onion

SRR, BHE > XD DR
TEEDHSIIEH>T BAHE
TEEDIDAK, TL T v+
YELTRRBERS>ICRETY,

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.

K453 E oita
APEMERRGFRBES

Oita Prefecture Shiitake Agricultural Cooperative

RODEE TEBEE Dried shiitake mushrooms

LETEEINTVRZLV T OW4BIN A
ARTEETNTED, BA—0B - 8%H-T
VEY, BRBICOo(DERLEROZIRIC
LDROFOBAIBRUEORICRAZET
RERLEDNTVET, RETHHHAZ
Bufes, FOEBEORLELVEHTT,
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.

B#%IDIAL— Retortcurry

TVTVRRERORDBRENICA
CHRIEASTVET, OFHL
LohDERARLERLNEZ LW
FOFERES|IELTET, ZLWL
T DERERNAREDNT 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.

PRI Aichi

RiaRmAR St

Ozaki Foods Co., Ltd.

ROEED I 560ml
HFOFCHAREDNLNDET

MMNIBRUEE BEHD A seasoning

MFBEFTEMOERL I Z5]
FUTUNET,

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

I yy—
KERaKkREHt

Ohira Shokuhin Co., Ltd.
h5LEE Soy sauce pickles

RBEELDBEELICATETAHS,
FEBLAKDEAR-EHSEE LT LD
[REID BRI ZAD<ZIAT, BEFEM
Z BV e E I ELR, oD RO
BRUEFTOERDILICBEDET, X
RA—BEOY—BRRETEDET,
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-SrvFLEINOR
WRIBREZAR -FEEIEEL
Too COTAEEINR I EBH<Z A
T, ToEDCFLFREKICELETS
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.

K453 E oita

AHPREXRBRBES

Oita Agricultural Cooperative

S URANYE Shine Muscat

A YRAAYMEIBERDOBHRE
T ADETIF2008 F & DINFEH IR
FDELTco VA URZNYMIRIE
SLLWEDEBUVBENEHTY, &
fes BDRETHEW R ERIKTE
BEEDEEBRLAVLLTET,
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.

KBDR (91 IRFAYER) Frozen fruit

TEIIRBESINI v IR AY
~EAORHICREASRL. BLL
TeTwoFALRABHE LT RE
YRERYTADBDT, ZDEFEA
LEANET,
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.

K458 oita

HX2vILEYE

Marutomo Bussan Co., Ltd.

(REHk) BEAERAXBLEACHEFX T Ddried shiitake gift

BAEMEQEERNDS5HF10.01%
BELOBRNBVAZREDREETY. #
ENF 2L THORRINZETHEN
Ao b BV RBARVERIGE
KEth. TORKIIBORREERIE
FEF 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.

KPREFEANEME (X7—FF) Dried shiitake mushrooms

APEERAREQORTHRICARETROERN
8emi EOBOEFERICTENTCoRbOTS o
ERAHBBIONRHNRVTLEIDT, REEE
TREVEOBAZBLVTY, $LIOBREEE
BEOBLVFIy/ 02V BEN
RPBEZREN —HC)THEBRTT,
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 Oita prefecture,
which was definitely recognized as genuine under strict checks by a third party organization.

EIJEL/ % !—% Kagoshima
R e

OKIS Co.,Ltd.

FERME Vegetable powder

MMEFRELR, HERLEELERSH G
BRAOA- LT E UL FERALTO
BREGIEL REREERLTVZ0T. ©
ABRBICHFRICER TRERZENTS
CUHTERT HROED, BHEREICT
T TVTVITYTEEBERIBMTY,
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.

BZIEEF Dried vegetables

NNEFR IR AKSEN A

BIRFRICHE LT E LT, HEHR

NIETOHFFzRIEL. RERE

BELTLWBDOTCARKIEICD

FRICEATREREZENMISZC

EHTEIFET,

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.

#Fﬁl;% Okinawa
LaSREBRSH

Shirou Farm Co., Ltd.

FAIATY2~A 120mff (£100% LEVAH- 1 F M TEOTAR) Softdrink

BEHEEOABEVSEVWAUTA- A2y

DT 1 R TRERERIBHTT,

BARAOHEER CERFENTEZ0

3 LASBEARSTIITY, ¥BERIIE

YENERLTED. 7VERVBICT SR

REFTREICHELLVTOINITY,

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 it is an
environmentally friendly aloe vera that uses circular agriculture to
compost Hun.

FHAZIRA&EL00% Softdrinks (also used as raw materials for cosmetics)

HBELBE. BRIASEEDT
OINRSERFHRTINE—T
SHSERICEZETBLE
100%/F&ETY 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.

@ ATN—TF @ BIIL—7F g 2 R— 2

Group A Group B

IR miyazaki

et EESE

Kamioki Sangyo Co., Ltd.
&> Oy FEIF Pickled kumquat syrup

BHEREQRESHELoKDY
Oy 7 TEAHF LT Ty
LIcHSICHEEIFTLEY. KRBT
DEEFRRSNET,

The greenhouse kumquat from Miyazaki
prefecture was carefully soaked in syrup.
Finished with a refreshing sweetness.
You can eat the skin as it is.

ZHDIFEIFIBAD Soy sauce pickles (Kizami)

ZIATFEF LRIBZ DIFEITRADL
T TREFEL, DIFEITH
BOBRKCNAMNERDOH K. EFE
FDNFVADEL

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

$EBIE okinawa
BREHBLS—I—H—

Katsuyama Citrus Depressa Co., Ltd.

THBRERT100% Bl —-7—1—FH10300ml Citrus depressajuice

THPHBREDERHDH DEK
MFBDI~ 108 ICINE S o
BREDS—Io—Y—%fER
Uses Okinawa Prefecture citrus depressa
harvested from September to October,
which is characterized by its refreshing
aroma and deep acidity.

FPRIREERT100% B> — o o—H —5EH 300ml

EDODBH T EEKRTRIKEN T
EOrLic12B~1BICREShic
HBREDS—Io—Y—%fER

FRABIR. onaws
AERRGKARH

Nansei Shokuhin Co., Ltd.

TIBE K BESIFE/NT A — Okinawa Sweet Potatos

TFOREOBRTHIT VM TZVISNBLE
BOBVRYIT/-VROEATH). DEETP
EENRIBBLEONTVET, 1 HOT U
ITZVEHBLTRAEN BV, MEAICLDE
SICRCBEPNRRRERAEAI LS T Fa7
NEROMIBRIELLRRIC CHIFRITET,
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.

THIBEACKBEMFER—XL Okinawa Sweet Potatos

AFORKOBRTHIT VM TZVINBLE
EOBVRYTL/-VROEATHD, NEETH
EEMRIBBLEONTVET, 1 OT U
STV HBLTREEAR VS, MAICLDE
SICRCBEPNRBABEAEA LS Fa7
NEROMIBRIELRRICH CRIBEITES
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.

L FVTTODH

Regional space "7 Online only

B IRFIE miyazaki

HAEHRAIN=TYF

Neighborhood Co., Ltd.

FZAIN=TYRDHMA Mandarin orange

EREIVCOIBEEESTOKIE
FORVWRETABONZRILIC
BUTEFNHD A BRORE
ZELFUNLBRDAK . KBTRILF—
ZEHEHLRAHEKLT, BA
BRIEDICTRE DO HDATY,
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.

FBREDINAT2—2X Tangerine juice straight fruit juice

BAREDAICC DD, BEREYD
OREERN— LI NEROEET. B
CURBILT BLLER L HHDE
o ERORICIIN BN, ERZRA
Tk S, RIS RS ZOEDEK
LLWBDANEDEEEFTNTVET,
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.

$8 12 okinawa

REEEZEAN (B) YU EIL X448

Agricultural Production Corporation Sun Hills Okinawa

BRIV TA— fruits
FEBEDCRBLHEBRAN
BEOMREEENEORREY
Yd—TY. MBEIFEOIEH
DBUVERT—EBASIDOTYTIL
IYA—(T—D1) 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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Processed Food Products

b8 Hokkaido

FELRFAHA Tt

Nishiyama Seimen Co., Ltd.

Jb383E Hokkaido

HSH A

Kaneyoshi Co., Ltd.

JAFDERE pacific saury seasoning

LBEEDSAFEZERN—XT
BETRASGNBZETLoKDER
HELT TOEETHRRBIL
WTEEI L. BFHTHUTE
THRWTY, BBTRENTE
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—KRETZEMR
NR—=ZXTLoKDERAHELT T
DEETHRRBZIENTEFET
M BEHTHMTEHDTHRL
T, BRTRENTITET,

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

¥t 7—-X7YFTLYEF D03

Foods and Bread Co., Ltd.

b8 Hokkaido

HR2AER /Ny HER

Kitami Hakka Tsusho Co., Ltd.
NYHHZXFL—R Mint 0il Spray

NYNBEDSKEREBICE D
HUIRARDFAILTY,

Spray-type of Mint Oil. Natural Japanesemint
extract. (Steam distillation) Can be used
as both food additive and aroma oil.

N\YHHARRILR Mint Oil Bottle

NYNBEDSKEREBICE D
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—IABKARME 77

Aomori yukinofoods,Inc.

FIEAE Akita

BIReHRELGRE

Inaniwa Koraido Co., Ltd.

FREFMRADMREDRS LA 300g Noodles

HEAEMENRIC00REOHN M
RSN TWBEHRAGRRETES N
BRAZRSCATRES AL, BB
BAHSEESN TV L ERSNSHE
AEARTFRRIOKFEEALT. A
AZARBROMEBRIFELE 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.

I<55EA400g Noodles

REHRORREH - BEOKET
BrIEZERBEOET, FADD
LHOBEODRSEZFEPNIER
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.

FIEE Avita

B SHERE

Mugendou Co., Ltd.

QbAd»—7 ¢b87»—7 g 2 R— 2

Group A Group B

FIEE Akita

B SHRRES LARSE

Inaniwa Udon Hanbai Co., Ltd.

BENDALSTHAT+ (FSX)190g Oil confectionery

BASEEICER LS ERRTOY LIy
LRI BREEYI100% R 2 ERICERL
FBEIOFDBORELT, WOEHE ROV
EWCYYIORKDENDES, Y281y
JFYTR (BREE) b7I2TUEELDET. T
BICRVFYTZREOBLD DAL T,

very thinly by  then fred ini
oiluntil crisp and crispy. The more you chew, the more the apple flavor fils your mouth. You can also enjoy juicy apple chips
(producedi vefectur) twice I sa thin krinto tha eel ke chips, which you cantfindin the market. A 3fold concentrated
soup that maximizes t effectof bonito and kombu umami (th flect ofinosinic acid and glutamic acid) to
bring out the deliciousness of Inaniwa udon."Honjozo soy sauce is used as the base of the soup base. We added umami extract

and manufacturer's extracted soup stock, T regstered trademark 'Inaniwa’is used as the product name
R U BRI UB-0T i encicetuton rodessndinappet st g

ERERRICCEDDER AR TEANF S
TEBTED Lo SIKBESEI TR
FERBILILED NEWEROENRAAES|E
HUTERAE OBICABI T TEN LIFTEDE
9, WCLIFRICEER TR OB LRIV
BCECLBSD L BBORERREESELET.
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
a unique Inaniwa texture that is "strong and smooth when swallowed."

Thedotioh i rolled

1B E 2 Fukushima

HREHA+ERE

Igarashi Noodle Co., Ltd.

LBEEXAMEIFERIHRIRS—XV1E Ramen

BB/ NE % 100% A Ek

LezBRLIEEzRRIER

MRS ELAEIODFTES

TERVWEFEFBR, BRI @78

DERZETLURL BRVRIZE

EHZHLNT VBRI — 7,

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.

BFEHKRMS—X> Ramen

NBWERCISHREOBNI

. T7ILA—IIARER. NTILE

IR Mo BRIBIE  BRET R AT

AICERLEESEICEL BE

BRBZ—TIRE, PR, usaFZ

<OERICEHELTVET,

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

HR2IrI/Mm

Minami Shokuhin Co., Ltd.

(BRI EBOORTIA- At (LA bHa /o7 | e e sopf e ot ke 2

EFREKRT100% cIL=FEDTE
COERNSESI EDBRAKD
HHBIET BN BEEDBAR
FIRDIZEIBOEMDEDLSF
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

IFBIOISORRIA-T355t (9003 B ) et eesupof et )

EFREKRE100% cIL=FEDTE

CO5ERNSBEI EDBRAKD

BB BRI EEBOBER

IRPIFEIBOEMDED LS F

HEGRDZBZEFDOIIEHDDEM

EFBIKDRZ3—MmTT,

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.

TR TR B TLLO0RRBERR /R ERRRILR b foen st oughboreenentsin

Ke—BbEOLTILBEFA
100% D Lo b, 3b3bH. EF
EFOIBEER /ORI THES
LFBCenTEET AREK
LAABOT, %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 BRRRLE 1l maleyourbread 73, 05M boled e e forLyar

AREKHERLNBBOT, RLT
BTBIRIDD AN, ERBH 20t —
T7IAVTHEERTZOT, 1CSE
D#I500MEVSERDEC LD HER
CEHNAZETHRBICBIEY,
PB. OEMAD Tt 72 D/VTY,
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.

TIRIE Miyagi

BR&#)IO0ME

Kawaguchi Natto Co., Ltd.

HIRNE

MIRHEDORL. RIFRIFHE
MENBIFSLH MR EFL
B\ MHTOHTH, MELME
ERIBIENTEEY,

mEEﬁ%6*&AD rice cracker on natto

BHEELLLRCMIEZEIRA
2\ BB Eo TS ERIBHTY
A natto rice cracker made by a natto
shop using rice and natto produced
in-house as the main ingredients.

LY OTICHEEINHRATING—EH Grilled Scallop Butter Soy Sauce

BROYINT-F FITNE- B 7Y
MELANEDDDENLTLEVNEBRST
QERITIIN LYITINMATAR S
FRVSTRET, KENATST\ - E RS
HEBLENDVERHET, BRI TRDEE
QWTVET. ARROTEBRENTHETT,
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 TISCHRIIDELE A —T lemon salt

HAEOBOWRETICIHPHTESELL
EVUR AV-TANORFEEMZE
Lo LYV TIRMBALLEITEIBRZ
BOELOEBLPNBEROFETHIE
DNHDAET HHEMITRDEEDIFT
WET ARBOTRIBRENTRETT,
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.
HEFEBA Appetizers

EHEEOHBEEKRNEMBLL
N=TRIADBHKRICLE LT D
LIDDEDBLSITNRD D4
ZLESLTVEY,

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.

IFPEBALR Z 1 Dried sea squirt delicacy

BT OIFPRBIRIFRROER
IRFEITE. ABRIIBOIEPIC. B
PICAREEDN LRI ELT, 8212
FHIN-TRITIBKTY, BOBICR
(BVWET. BRLEICVE—4—1'6D
9. 7V E FrvsFETY,
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.

FRRTERES LA 100g Frozen Inaniwa udon

[GHEE (HTHHN1Y) TLRBRRERDZ AR
T MOETTHEAGZN B0, BRUANDTL
YIBLRTVTT, LEORES CARHTTISR
BEETEN X221 RES LA CREAE=X
Z1- B LIFPTVARTY. ERMTHHNY]
DTARIES CARRELELL (BREN)
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).

fBEES ¥ A/ 180g Inaniwa udon

BAKBOFT, —A—ATBIESNIE
13 ERARREBRLARITET, BRART
TIFAC ER IZZYZRICDTLY DY
FTVTTNBIHIBTED $BA. T
DEAICHBEEABRTY . EHRAREE2
F, MR H¥ LR BENBETY,
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.

FRIGIE tbaraki

HASH/RRR

Kozawa Foods Ltd.

EBH SRBITFHLUERE Deep-fried tofu

AREMERELTIEORETS
MEBICRTHELET, TEDDK
WeABEIREDOOKMEERLTH
RITORIFHLERERRARIC
BFLYOTHBICRRTEET. 5
FTOBEBITZIRIEVDELA
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

102 (F77) DD Processed soybean food

FRENMESTAILY—HDTT,
FHEHROHENSTHRTEDF
T BEOHYOHO—KHEDD
AYF—Ea—TER. B
oo DDA —DDTIHENR
CTeRIRBETY .
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.

SERAVAIYNT=XV3BRAIEEE Regional InstantRamen of Japan 3Servings Stypes

ASBSRMERAMEIRICEIDERER
BREDFEFDELIRE, LBEH S
BEETOTEHMS— X > KED
SHEETONII—>a>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 2BAAVAGYNT=X V1B 678 [Nonimalngredients|Regonal nsanthamen o Japan ypes

[No Animal Extract] [No egg] [No
Milk] 48 B REMER AR IR IC £ B4
BRTNFFOLBERELTEDF
To BRIBES— XV BlEESF—
AVETOTAY YT T FHEBK
ENSHEETEREALTENET,
[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.

FRIGIE tbaraki

HASHRRENIL

Tokyo Bar Co., Ltd.

FLAKE [HE411%£/ XL X > F—ZXRBE] seasoning

BARS TIRORN" B EH LA
FLTWBE=AVINLXHF I TFLAKE S, /%
WA YF=ZDESITH FHR AR
DHNFBTET, EAIVBLIEP LI P T
ICELVERDBATENEHORRNS
EEEERLCH AN BTITLTY,
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 PIPRIE Processed goods

ZAESEDIAIZKBNS TSR
E—AVRIEAKRTY . XFh
YEAZAR MLT—V-BEE
EVN-RRERRHRCICEEVL
EFES,

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

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

w AYTT1YDB

Regional space Online only

FREE Akita

BRAESHABRSHILCEIEEEERS

Oogatamura Akitakomachi Seisansya Kyokai,inc.

Fresh Rice Malt (FLw>a 51 XEILR) Softdrink

KISUHhBEEND BARGHOR
BEBKRUVOIZ ETAXRE %
SUIBBEOESABRELSH
S HELABRREENEEZREAL
TLBDT. BRRENRICEZH
ICHBTIHTY, HalalFBEEEUS.
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.

MHEEEHIFFE/\vICI3A 180g Packaged rice

HARESH S/ E5100%0/\y
IZIFATY . MHBESHSE
BEMEDKEEV. RADTIS
TS Te A — LB D /Ny I 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.

FRIFRIEL tbaraki

EHBRmFA S

Kanasago Foods Co., Ltd.

F(LEEF)MZ VAL Fermented soybean food natto

60ERIDSMEBAAT L L TRBRLYE
NTELRBRERZ I (8oL 5085
Nw3) | 2ERLIRRTY. BONAR
BT AROAFERORER, LERY
(RBAKNRE) EMABICAKEMNML
IF &L SEREOZE DN E E 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.

SLLVELEERMINE =3

IEEEDGIFSTH (B $355 (18
M) AFEEALTVET, RERERE -7
BETICLT ABARDEHPHANE
LHENBMETT, 2LIMEEERRIFER,
R—B1 T TRAYIDZEH L1358, fth
A=A—IHEV T+ EERT I TY

BEE IS Gunma
B EHAFIRE

Ohtoneduke Co., Ltd.

SAMURAICHARGE 120g Jelly drink with pulp

022.7)=2-7) FREHEORAAD R
V- YT VRERRAMEBH I
TR, BHEDDE LS/ VFOHZRVE, 2
F-YRICRRUISREN B LoD LA TE S
o &I TVE. BCAA (WET S /) $£123,000
gl A WA T/T4-TYAUPICCEOBEIK!
2022.7 Renewal A new sensation st 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!

BF=vEfN seasoning

FREBROHIAKK -, 97
DIDPHRED, FBEEFOL UL
LIEBk BODDIEDO AU LR
ROFHOENTY ., BA. SR HIF
. EFFICBFAEDITTHELL
BTV BREMBTKEITY
Aseasoning 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.

SoyNyack (KEZ AIC%»<ZE) Konjac

CAIRCRICARHERE T, #RTOADTIR
HOBAERIC LIF O SoyNyack TF . #T
HERIRABOTHENE—V TERTEIAR
BHASTVBOTAV NI ELRNBERIARD
TVET, BH0Y- (E@OH1Td-—BH:D56
ld) FNFY 7= E=HYAIERTY,
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, 56kal per
serving), gluten-free, vegan product.

RHEZAIC%»< Konjac

CAICRLIFEARTERERELT
FLENTEOAROBERTT, £
ABTAICRLICHATHRMIN
ASHBEFEFOTVWBIREDHKRE
MR TED ELTeo BEICIRZ BE
AQU— IINT>T)—FERTT,
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.

S5 oo

B SHERFEHE

Yorokoba Co., Ltd.

UMAUMAZIL T 7 ) —BEE3—H10fAD chinese dumpling

IINTFUTU—hD T —H AL
DAREFTY MEARDKY %
RICERLE. H5H50REN
BT,

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

)12 ra

s#ELmERtet

Kamakurayama natto Co., Ltd.

HRE/VRL Natto

“BRFECEERE R ERLTURL, CF
DHOAL Y, BRIABOZAVNERELLS
REBHZ, WISERENLENTETLTES
HERALL, CEPRBOD RV BN L LI
BOT, bFRDSCEBORETEHRLELLY
NEY. RABHEOEHY L THTEREITET,
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.

FEERETMNE Natto

EERESRAZOFKRBEZEA
LIc KM= FIRBHEORD
BHADRECOND. B OEK
LEZZOEFFISHLI. NI
VRBHETY,
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.

BEE 1B Gunma

IRFYESR S

NEGHISHI BUSSAN Co.,Ltd.

S ERBR £HALB S —X Rawnoodles

BIELENSEDOR, HRMEICTRR
AREOEHRENESISHLEAMLISY
Al NEDRVEDWE IR EHRDZ S,
KESCALAERIETY, LERONE
TOESCANTIV—ICTRTEIZTOPY
FAEFHDET HERERKEERDEHM,
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.

S I—HY5—8AI—X noodles

TIRNIFRLEFARRERALTY
BN T1—AY RIZTVEITO5—
DATY, I=hTY—DTd. BAADH
BESETOVEREEY, HHRERI. H
A=W EA AN L OVAR= L KEL
ABVT 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 Too
HX&tHE<IE<

Hakubaku Co., Ltd.

NRE—%58A Dried noodles

TBFLBEFEOLIE VT B3 F
. A 3FmIZEsLEVITR
DRROIDICEEERNT LR
FEEAPRICHRZITABERT
ADSIFEICGA T, BRIERER. R
T25cmICAYRENIESHATY,
"l 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

T2 ISRYIBHEDN TR D4E

HFENTLET, THB5Z1ICIF

AR - FIAE. B ORI

PNTVRECEFEFNTVET. B

5H5R5RX5LERERIEER

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

HRmit a4t

Tsukuda Foods Co., Ltd.

FE E3F<BH Confectionery

FIELWBAHILHOEHPEH &
Mz, MEADEK>RXDDEKRICHE
FFEIC. —HREFEFEMIR/NA
St EFEL BB B
DREBKEERDEDNDOE UL
BEFOTIEIBCRDET,
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.

FELBH Confectionery

EOOVFEVNII-EMAE LT BRI
BILIrRDD, YV TN EF E L 71—
A1LOBEIFHEAA, TARLEDERD, &
EMBLTREBBEVVERFET, Y TEY
ICRARMLAER, LATO-VSE, D7E
BEHRNGD, BRETHEEOBATT.
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.

FEEIE chiba
&R<ttMandarn

Mandarn LLC

IVAYDE=THT1 Y ERH E=TYF 2~ (NGTD EHEH) Mandan beefstew

FFMBABORBERE -7 Fa— BTN
KHEREEDTTVACHNEEY V07
IFML YR LTEENE L, BEF100% %6
B. bAAIOI0LAD, L3HECELESDK
BAHELT vyl LITERERERL
SDEHLIBERLIAFRRORETT.
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.

BFERT—=YF=AEHF~DIRILDFED~ Kinu potato sweets pizza

[BFERA-VEHECEBETIRREN BN
DAL TEREDOIVIL YA/~ b EEKLC
BRVLECBICRESNFRICRNBNS
EHTT, HIERHAA—VESFIF, CrEDo
fevabybFa-AEYY7LIF2-RUh
FTANDRVL A M=y L 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.

R rovo
Htath LB

Maruyama Seimen Co., Ltd.
X—=RILYT—X N noodles

S—AVBTAZDEFEDR—T%
AR @I BERED AU
FILER RETBEZDEED
ADOBKERELE N TEIES,
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—RILYT7—Z DLH noodles

T—AVBIAETDFEDR—T%
AR IFHIRERSEDA YD
FILVERE, RETHEZTOEED
AYOFERELOIENTEETY,
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

HASHMHFREARPEE

Yubeshi Souhonke Nakauraya Co., Ltd.

ITHMF Citron (Shredded yuzu peel)

WMFOREZ. B-FD-Ek-EE
ZEZOEFINRLTEDES . &
HOBHB REOAVDEDOES
Z. ATRERIRDFEETT H|ICH
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.

TR AMEEF (K) Rice cake sweets

B FREARPEEOTAMBTF (23R
L) 13 KR THA SNV ER L ER
IO TKENET FAETHFOPSE
TEIXKORE BTLRIHGOB %D,
WP LBIERDBRLOLSICAL LS, $ 5
DEAEREETAMBFINTRLET,
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.

TR ro
Bt S ENMPR

Takahashi Flour Mill Co., Ltd.

L&SHMEIT AT CRBMMDZ=TYyk Soybean delicatessen (soup isotto)

RIFEZE100% TOL MLENDF
BRT. TOFFHLTHRRNE
Vo BHOGREMITEOR DX
TOREBEHT K EZCEK
Z5|H LA,
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.

T=MELDITE Processed soybean food (Uchimame)

TR (5550) FHABHICED3R
HMTY, BRIt BRIt LTE
bhELic, FEREIH109 L&
RIOREZRDTORICKISBEAITH
LEMOERZSISITTICNET, 1
B OBV ARAEMIRGTY.
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.

E4FE) 2. shizuoka

HASHFNIE

Shinmaru Syo Co., Ltd.

EB 7= LEHDIR Katsuobushi (Bonito)

JERREDONOBEIFEANT
HOET, BHEZIILH. HADAN
V—RTHEKLWELEZMZ 2%
DTEEY, ELHHBLARBZET,
WMERLTSHAETEY,
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.

—&TEL FL=7L 15P Seasoning, dashi pack
FERICBERBEEDON DS DR
MRERGRITZHEALTVLSD
T BRAERYOIELEWMBZEN
FIRET Y, RE T THRBRF
AE. MIBLANS Y THIHETE
13BHEHVTT,

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.

BRI Aichi

WRBRIEKRNSH

YAMAEI FOOD INDUSTRIES CO.,LTD.
FSHF—RAMIL seafood

BEEDONIIRZHKMAIFLT
F-IArhHbEEL,

Seasoned scallops from Hokkaido and
combined with cheese.

KhrgEtliz B Appetizers
LB T, EEIFTELoK
DB LS EIF & LT

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

QbAd»—7 ¢b87»—7 g 2 R— 2

Group A Group B

]
HRRHIVTIF1ITVI—F

Creative Resort Co., Ltd.

Ih7z4 (1) seasoning

LHBEBTENSHIOT 7LV LTERE
NTVBERBFRRTT, LREVEFTIRAC
Lot D ERERLSNBDT, LABERIED
BANCHERHRUVARBOBH LI DET,
BRARLRERLDIFHHZOTRARET
SRR U TEBHREARRITY,
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.

BEEIFS ESH (M2 E) Raw udon (with hoto miso)

MESE5 1 iNERHZERD, F5
o7 NESESDALE, o030
DEMLEBICHRBAIITOHTE
CATEBOT, #HHHBILRED
RROGBLEEIETY, BEDO S
DTz R0 LD E ST AFRIKIRMT
"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.

EBFE) B shizuoka

LAY

Towa Kanbutu Co., Ltd.

EME £45 (BAE) shitake

BAERAHE (OJ.BHEF
) BAEPHERICEREDORL
BOBRD 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

BRORBLHSHRLEINER
Lo NEHVEEOTERICTH
Bg. BB EAE 100%. GMO 7
U= 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.

=®I8 e
BREtRAE—BEE

Araki Kuni-ichi Shoten Co., Ltd.

$HHUBF > % Processed marine products

SRINEBELRWETE TLHE
WA BREAF2 v CH
BICISR LISk 2 B L B IR
BESDINTEREEHRZSE
I EEDHIF AR E CHEK
TV BARMAERICA>TENET,
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.

D7 E—3 Processed fishery products

HEOBWRICHK ESNTLBHRE
FEEOHZEVBEHIRERED
BTHREZHTTRICEDH IF T
BMmTY,
It is 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.

w AYTT1YDB

Regional space Online only

I E B i

HASHREE

Umaiya Co., Ltd.

BEISERE (BEOHER) sidedish

RRIIBHIERL L TR LIBERERRTAH
BEVARTEOHER) IS OTEICHHNER
L BIEHSIRICELCERET. COTREES
SRILHUES, MELT, BRNERBCEDIRD
HRVABIETY, BRETTRELEEEC
DERERIUEOAL TLoA(DRELIFEL T,
"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 REFE—THAL— HHC Beefcurry

BEOTTVRE REFOFTH, FEICH
b Halal REF 2 E 1AL —TT. YL~
YT D528 KT )L+ Bangi Resort Hotel
V= ZEFEV—BHFTLoKDBELEA
L—1d R/ 2B — RICREES
OHBNBTRATRRIBESNL—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.

BR[TIIE shizuoka

Ll i - REBILAHEERRGRES

Mt. Fuji Export Promotion Cooperative Association

BRARAISRR25gTAT— NI —FIF1T Organic green tea

BERSETICTERETEEIN K
BUBRRR-HEETILIR Ta— 1Ny
JIMILELT —RI32D/8y 1%
TWET, T4~ Ny T ORMIFECORM
OVAOYTIRTHICEDET, BAR
(F1E. 1000TBA/1T—RL B TEDE T,
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.

JBEEIETL—2 Canned & Bottled Food Products

BETREESNTVAISIIMAIZFEICLD
THRABNBLSICERICLE LI, BITTHL
TR RBK TSI EHRE0E
FRAHTLTHERPHBRKIAE LA TUET,
B RER-THD, BFRNGBEFDETRD
LTRTCUNTEET . (LFARRERNTY,
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.

=®I8 e
KXt 15

YOROKOBA Co., Ltd.

RIAEY TILT V=2 pizza

[RIAEHFIFIA LGN ST~ TR IEBRIC
TRRIENTY. RURE. ROEBRLTISNS
[FYBELFEEEBA TSN RI1EANSC
T EHENRIEEEE50EE, STy
CRBOBVERLATVERITET, [RL5)-
BN AVNBRBIEDIBHEDVTT,
[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.

BF Y DHRIANII RFDI—FY—X
[RIASRE)RIA LGN F - X5 fFBHIC
TREENTT. RO SH RCEERLFIENS
FYBELRRMELIA TN, FI1EANBIL
T RAED BRI RDREOTFEFRRNE
FNET, (WRFOI-P-R] ZBEOLERT
BIURFEIALAIERL ARGV -RTT,
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ZEE M

=ZHKEHRR ST

Sanwasuisan Co., Ltd.

SEER BHTTULME Processed marine products

FHAEMOEICEET AR
. SEIBICHEN THIBORIATE
FEFELI AOTHHIBECR
57 LorhrLitnEmESEH
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.

fHBHLIBDA
BRIEZ=ZBEEICEHUEER,
BWHOHEESCICLD ER
HHEL 3K B LN TE D
LeBTIHICLELR, #THHHE
ICBBLEDDWERITZDT. BF
BHSEFEFDETARDBERTT

KPBRATF osaka

HASHEREI I —T

Ajigen Group Co., Ltd.

SBMDEE sidedish

RA—EASTERTY o BT IS
PEINABEEIEDDELR,

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

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

FL[E IR Hyogo

RERmIXHA o4 (REELERPEHHE) by

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

REOFARREIALAIERL, B,
T ARICENLREE0RRATY. 2TH
FEERHERALTVETOTRETRD
LTBARTVERITEY, BREVHERE
BRENYr—IBRBLARBEHLZLTY
&, HALAL KOSHERERZEY — 73 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.

IIWTY7V)—F5—=XURX—RJL Gluten-free Ramen noodles

K FNWLETAK, £5H3
CLMRRITTED EIF &AM
DINTYITV—DF—AYTY,
BRAIYPRIE. TLILF—R
MRZE—ERLTLRVRLL
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.

=& B Me

HENEmARARI

Nichiin Shokuhin Kaihatsu Co., Ltd

INFGIrDIEVWETRFEAL—DFE Maharaja

feoTc 10 THRE AL — A EHIC
fENBHL—DFE. NEK-1LFH
BRI AR O BABRD 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.

INFGIvDIEWET S BERAL— Maharaja's Vegetable Curry

NERY LR - Y BRI
HAEROBABEKDV, BEE
REFEH V) —I—RIL—DH
o BEARZ. Leh Vb BEAR
HAEDEFRICHAR TLRUL
TLYRU— e LTHHEELET,
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
BT ESRG Rt

Kanku Unyu Co., Ltd.

HOSINAA Pasta (macaroni)

ERIMTHELD, —BENETS/25, BAAD
DICEC 25%, BRORIHTED LIff, #ET
%—0M5710FELEIA0ZTY. LFEE
OE-VEFAL, HTLELESLVCYI0ES
VHZELOET, V-2 R0, EHLIHO0
PR EY. REBERERTXNIHRE
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
2UTYDOHFICHROLTEELE
BOWIRIFET, BIMEREZIZH
MAZER HiTELDORRIZE
FEEDSRVENOHEZETY,
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.

FL[EIR nyopo

ARRMHA S (BEBERTERHE)

Maeharaseifun Limited company (Harima area cooperation central city area)

F3%H5330g Marumochi Round shape rice cake

ERELSKEHERRIC, BAOGANAER
DERE LT ARMABVLLBHT
9o RRICRRENRC—ERET.
BILE TRADREERILTVET. 1
HENMEIRINTED., HEFHRL—EID,
SERRE AU HROER BRI TERT,
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£3B5 Packaged rice cake (small round rice cake) Petit round shape rice cake(mochi)

A5 g LIBEH TS IRLPT L
RIS NSV OTHEBRFRE R
Vo Flol BICEDICKKBRPT
Wo BRIZRDIKIZ T RDT, LA
BHEBICHEME L TRARE.
BRI F—XLEED R,
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.

JUNICALA

Grill Ninjin Co., Ltd.

R EBBIADE—TSF 21— Retort food beef stew

BIZAEDERET AL Ao 2RBHH
Y17t BENROERES | SHE TRE
EROFRXCERBASHRICEDIN
OBUHSL ML MNERERR, KS<hYIE
NEESHBERNASTED, —OBRBL
V2=V BEHHOVIEVNENDET,
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 FBEBIADF R Fa— Retortfood beef tongue stew

BIENEDERETUMCALAREER T
71 BIEMROGH LS| ERE, THAGRO
FRXERBHSERICEHLV LOBD
SLMNUMERERH, LoCDLERATLAI}
BEBEEY L HCTRENERICALAD
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

BEREG a1t (RERGEETERTE) o,

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

BELACOES—XV28 (BE(FE) VEGAN Ddried Noodle

IMOBAPTC FPTVSa— A TFT—%
o BREARE (5 BB - 41 8) 0F
BARER-7H R AR TIEBELHDEE)
BN ERVTRY2-LbEE, BFLYVEED
TECHETHEATY. Y274 TN TT-REA
NN=YT =T Vegan T~/ 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 (BINAFETOYT)-) (ALADIEES) (BERDD) Dried Noodle

EENERICHEMFCESRE
BORAATRLAZTILBRICHAES
BHho BEFMEATEI->TET
LY UHBHTEXT,
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 4 EMEEE

Tabata Shoten Co., Ltd.
FSHTLSRLY VY (ABKMREILT) dressing

HIDEALY - AR - LICEITAAR
5oFESEY - ALRICIF Y —THEL. EX
N=IYF=TAANEMZT TN~ Bk
DREINY=RLYY YT, FIEEFIT, &
HOBBEREZN LTINS, 5085 0RMKI
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—Y528&5T1v7 (BEUVADAILAILY—2R) Dipsauce

BEREZHHEHES->TL5D

EAERIELIET v TV —,

BOFUIFILEY —RIGHEITA

ATE5oF £S5 MR AT LT

IN—TBkmm. 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.

[iZ] 1L 2 okayama

Ragmisiatt

Kajitani Foods Co., Ltd.

BBDSH—T5A Biscuit
FHEUEEDRIFTVEEADY
H=T511REDSRKT B LE
SPHNBL LEIOT RV (kR
HE LR, Y oY 0RR) HEIEV
BIRIT T0EEKALRRICESh
FFTWBOYIEZ—Em T,
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.

BABDIAVHIYIHY Biscuit

TaYAVEES EFfcER Ty Y
THILIBRREIFELVHTHA
K[DWETY o

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

L vamaguchi

HA S H LBEE

Inoue Shoten Co., Ltd.

LEHDHE Sprinkle

FEohWhhoEFERAL BRIV
RIFHBEBABPIE . T5HA
BREDRYESTELTHIFAW
2T 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.

BETERDZE (D) Mixed rice base

MEHNSTCERISEEBEITT
BEICEBLENDWELEITEY,

You can easily enjoy it just by mixing it
with cooked rice.

18 B 12 Tokushima
A A4LE-yo Tokushima in Japan

E-yo Tokushima in Japan Co., Ltd.

OMISODAMA Instant raw miso soup

BERFEHTHEINTVAELSAD
B EFERLTVES, EHRIcE L2
MAFHEER BRAESERAERN
BRI TY, KEEOHICIE, TAXPE
BEBLORTAT-AERETVET, BIC
BOL /=) —HIEDD by EY S |67,
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.

BB~y b Japanese Superfood"KOJI"FROZEN Ran amazalesteret Japnese Superod I FOZEN

KETESTEREICAY =Y h oD
Aofedv—Rybk, BRIETTHIZEIEHL
IWRTEROEMIEHETY. AF. HE
ORRPRCEBPRICIAIEEOTVE
¥, BREAOXEIAROBRLATEDE
Fo LB FUA IV I-DIBECEVET,
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.

@ ATN—TF @ BIIL—7F g 2 R— 2
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&1L 1B okayama
kXt as

Sanshoku Co., Ltd.
FAUBCIES sidedish

ED BB FEIORILRHERT

BEMACIES1Z2HERALESA

U5TIESTY . RIERBRERE

TARTBL T, BRETHHAR

DR EKZIEAESCeB<BEBALE

OV ES,

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.

EESRITDI Frozen raw vegetables

BULLLWEEDET /J%. BiER
HRIEEICIOTRREREEDZZD
FESRLEL BRRDEE.
FLROHEFEE&ERD ST /]
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.

L [JIRR Yamaguchi
JO-OYRFAIZMREH 10

Grow Logistics Co., Ltd.

EREDSTHL Japanese sweets

EEARY. PREEREEER
LTVET, —BARDOERTY,
BLLEDVWTAFAREREFIC
BERATNTVET,

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.

R SEM SILM honey

1ETRoR 1B, 1D0RBCUIRRICER S
BIROBOLAIV T RO TER, 20%IC
BETEEHEBELT D1 V0L IS ERR
RIEREREE, 2001838 I FA0RY
JAPANAS BAOFEMA BEENHEREL.
AU REHBHEOLSRERRABH T,
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.

éJ | IE? Kagawa
BRSUKDEHP

Aji no Chinuya Co., Ltd.
LEEESHHDOIAOYT croquette

BEEDTSTHH DI ETFIFN
ZERIBEE BUEDTHAHR
WRIRZELTeLeh Wb EER
Leaovs 9,

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

LY TTERMEEHIAOYYT croquette

BFLYITHETSSMBEEF
BMNEFEPIOYTTY,

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

w AYTT1YDB

Regional space Online only

JIs B 12 Hiroshima
HstbChA

AHJIKAN CO.,LTD.

FHRAEFEL Processed chicken egg

BB TIERICHIT RIS THET
ERBHHEEM T, MEEKIITE
MBAETIDT. EFLYIPED
MEABFIEETT,

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.

LB Yamaguchi

#X&4tMaazel Corporation ,

Maazel Corporation Co., Ltd.

E5HBZLOEREZ—2a comsoup

SABEOMEEFREKISCA
DT E53HATLER>RDER
IZEEALDD. M4BEOFRSM
HBILICEDBEOI—2RE—
DAL BVWRADHBZIRE—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.

Jo—HUEHZ—X> Vegan ramen soy sauce flavor

SEHERRAERTHRO SR T TS
R2BADBEDERT1— 17— XV T,
CEDDOBEMBROREEBR L BAME
BREBMORIILAD, 2-7REBMET
FRBATHRSEHAGR (MSG) 22<fE
STLBC BROERIFDDFEDVTT,
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).

%)I|I8 o
HRetInIo 1

Sanuki Shisei Co., Ltd.

I A& FHI S £'A300g Dried noodles

FOBERBAICEDI #ODH
BI5CANCEEIFE LT, D TH
fE10~129,
By the folding method, it is finished in
a chewy and elastic "udon". Boil time
10-12 minutes.

I A& FEIHES C'A 1kg Dried noodles

FOERRAICIDBATHDR
M5 ASHADHZ TS A
It B &L, B TRBK6S
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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Sanuki Bussan Co., Ltd.

SEABRMDS LA UdoninUdon prefecture

FNREISVRNETTAHATO
£ %2100%EAL. HEiEDEHRN
BUE TSRS EATY . &
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/NEZEIES £ A Domestic wheat Sanuki udon

EWE GbsEE) )&% 100% %
AL. BEzE/MNIT. Aot
EEIEIL L) BRI DRI
AT SEATY . NEDED
BREAKEEVI AT,
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.

EIFIE Nagasaki

F1 =0Tkl

Dining Miyu

FIASE 7=V 7")~FBRT—X Made with vegetables and grains. Pork bone syle ramen

BREAFEOFEAHETT-AVEMEDELL,

ERN RAEN T L TET BRSNS, B

CEFEFORR, BEAZ-TR ROIEP, BR

TFRER-ICERBREMA BEREOT-XY

A=At LI &L M ERE T BHBR-T%

TIINTU-TERICERLERRZ-TTT,

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.

FLIEDAMTR BESERS =AY E
TEHE-FERS—HAITREOH
REHBERDELINBTEICZE
THMHTED BT E LT TEED
BEat. AMNENThOKDEL
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.

SSUZFTIEVTA~IE ESWIR Spice seasoning

TERECPRCTUFHREIOIDORIAR)
WARKRPERZ, ERA ARy
A/ 2o BELESBETHIEP R ZRE
HIERETVBASE RATA (LD B
ATH) DEEET, MEPRBILADNT B
It EXTRTHEICBVLBDET,
"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 FEIYIR Spice seasoning

TFRECHBCTUFHREIOLDOR/ AR 1
FHREOEHR, BANHLLMAISYIRR
IAADS-BEIYIAIC, ABOEETERYT
UUR, ThoA LEN EHARKTY . BATE
BATA” (LD BATH) OASET. #E%
BRBILADDBI, X971 THEENR!
"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!

)| 12 kagawa

MEREZERRERIEERRS 20

Shikoku Health Support Food Promotion Council

BEFRISEFE Fermented wheat extract processed food

BEANCBLENTERIES LRHR -2
RUEBREY RN BN EIB(LPS- 4T
TeEA3VBE) BALLBRATY, Ba%02
TAYIEATT, St KITEBOTHEEY
ICHERITY. 45, AR EERRZERAH
BOREEHFTVET, (BHES$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 DL LTIV 0BZFEAES
ALT—RETEROMVEE UL EVEDR
BALREYLEL, BTREICALERDS
EIHOAPLTH BB A VLT 0535
CATHRVEFHLVRARFEDS CA, OES
EANT—RICEEBLILRAKRDWIC,
Acthin 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

HMNENEH100% EALEID

ZIDBVBRFIENRAICPIL

W REEIRE B o ENUISNATIL

DEAKETZALIZA—FHFET

To ATVETHRIVETHM

FHERLAHEITET,

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.

) YE 5008 Honey with fruit juice

DFDORAMNBEOHTITEITA
AT RTSTORMESZ TN
2®MTY,

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

L&SHSHE 850g

LESHesERE, —H—HIART
FIEOT, LBBEEDIL&SHE
IF1lE L&SH R —DF DT EIC
RECE AHTBATIRTE
EET—IR—BEITETHALE
L7z

EESREmiF Rt

Saga Frozen Foods Co., Ltd.

FUMBISEFDEZSEB Assorted rice balls

EEBEOSKIC. WNOFE L
A OETE. TERIAKDEIC
TOERBOHTZEV AKE
DEEODWCEEIFEL. Fen
BFLYITROHBIEITENSN
BEBENASRBICTFOTT,
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.

<EDBADFI T Western confectionery

NMEEAZEAL. FALRERD
EREHIEZDDOTI Y —ZD
MDD RBE Ny Tr =TI R
MERRTZLHMFvST<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

AW A A DTS~ RS 1,

Kyushu Regional Bio-Cluster Promotion Council

PEREEh N St EEBHESARHI Edible perilla oil

AXHBERE (0-U /L VEB) R ECEBAL,
ACEHTY, BROAREEICRDE RS
CLTERINTHEDET, BRE BLFE
HTHEL. NfEERLENOSOERS
ORETTRIHALLBERACERTT,
EAREAHACERTOAERLTVET,

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 EEARSHE100%F I EDHH] Tea

BHOBADKH TELHFEMILTH
L &L BREROFFZEEE TR
ML BELC DTl LT, BEDOTH
WBWLWEKTY, KT/ - LB EORE
LIERESAIL, MOEICPEILLEFOR
BETRIBRTENTIALSICLEL,
*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 1E oa
Oita MadetkxX &4t

Oita Made Co., Ltd.

BBVEHSF
TEBVWEHF . REOBLA
SREMFOPTH"EKLIICT
fEholcBBT " "EKLIEE
RUKEBICEDBE TSN, " L
Fih (REISHEAL) b "2
FTZBATSRRTY,

REIFOVI1TE
HAEIT7ADBICC KD EFRLIE
BRREBORETY, BFHASTEOH
WED L ERRAROFIELIAEIICH
L. SETICAVEBEKROVHRRS
NTVET, ITEOFRADEH I LIHE—
E_OBERBKCENECHKET L,

IR IE miyazaki

RIKER &1t

RIK Co., Ltd.

AL Boiled food

BEEFLE. ANETLEEZE
fEMFTIoKBERLTHAKLE
Lc. 5. AB BIFBEEMIC
LIcBBOMIHIETY, H2mIF
NUETSICBLLEN ZED R,
BICHE0AMEBLLEINET,
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.

BEFFDHURIIAHDE takikomi mix

EBETUEE. BEERAHTREAR
REEREFET. LBEETLNIL, 872
EFLBEEERLLANARIREIN
18 (JvY) T REABOETSER
NI BEFHIRASTVETS, F
AHREFDE ) L 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.

I8 okinawa

A=E=N1FT77o M) —HHX21t

OP Bio Factory Co., Ltd.

Pavlova MCT+(N\TONITLS—F1—FF2R) healthy food

Pavlova MCT+CRER L TWBHIBEE/ (703,
HELER. AERERRCISHREINTLS
TAXYVFUEBEELTVAIL, 2L T, 618
EULOSHARERNEEATVAILARHET
9o LAR6KIICIE, 210mgd/ T/ g E R
LTEN, 3gh 7V F U EBELTLET,
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.

NTONRLYS > dressing

BEO2)T > DBEBACARY 7O
Ta—RLERLYS YT TY, HEBOD
BTEENHBRENTONDRE
FEENL EFRFLERT—%
ADELERCHIOBNMNITVEHS
FERMRLY S VI EFTOET,
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.

SHHE IS okinawa

HR2HFFS VR

OkiLand Co., Ltd

= JRIESES/VEES Xiaolongbao (grilled)

NEDRERDFrRY FFLEET TR
(&77-) 2 RALABREOBANES R
HAVIFIELEADEBHTBICTR
& HROTATEBRTIRICTRIERICE
HEEERRICTHRATIVIZTVEHR
BEERY T U EREEFELTEDET.
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.

FREZ—IH chilioil

BEHSEREEANTIEMR. N\E.
SFEVREDEFEREIALLA
ICERL. ERAUDFILOE
EXRBOZ—HTY, IR0 ALK
CIRICBBFESEERELATTV

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

@ ATN—TF @ BIIL—7F g 2 R— 2
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B a4t JIdcREE

Kawakita Seimen Co., Ltd.

GlutenFree ZEIFFEH Rice noodles

ANEOKHEREL. TLLE-0%, REFAE
B BTy IR0R SRESEEEHINTY
BREICHRL TV 3R AMREOEFY
CUEBRICOZoL LIS LERIEICHL, B
BEREOEEEA, 2-TORMBOZRHICEE
N2EMRIRERBIINTY TR
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
to rice 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

BEOAMDERTHE>LYILY
ILEFEFDS—X>, FIRATH
D EEHCIETLIL¥ —E 285
BAREROIILTYI)—ETY

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.

FPHRIR o

HRNALBERMAR S F02

Okinawa Ham General Foods Co., Ltd.

EEFTUS Processed meat products

TTUBILBBROILT, $hoHC<ER
ATHBEIEOMYEY TP HBRAB TA.
HRCICEVET, ARRIIBREREE
EMAR-Z02LTERAL S IEDELE
EHLWOITUB0EDIFICADES, BEE
OEKEXD L LEROBRHEHTT.
"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 —2REE Softdrink

T —FATIo2EFDLLIRPH

BRERARHTY, BEEEPE

BRICELZ BN RES RER

BRIV CEBRROE (BED

DRE) OYEITRIIDIGABAIA

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).

SARIE. okinaws

BREUBOMFRLIVIS=—

Japan Food and Culture Kakehashi Company

RE—VELS53 smoked shima-tofu

HREEOO—AILT—RIBES

S %Z3HME. KRS CBISEITAA

THARIE TR, MFVTOETE

LTESARICHLE LI BRD

BULWEDLEBROEKRLIOMA

MELOFT,

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.

BEIY=LTH b 5058 & =74 Thick cream dessert Chura FitShikuasa Cirus depresse)

D) =LF=REfRDCERLIERIC, 2
ORESELGIFATEMBEDS—I7—
F-EERLEY -7 -RitEAhET
BEPNRY) - LT ML EFELL,
85 LK TRERZT—YAMED W L O
WhBEFNIHBROF LV 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.

w AYTT1YDB

Regional space Online only

SR miyazaki

HX a4 SUNAO RSk

SUNAO SEIYAKU Co., Ltd.

bebeco £3ZYFEL/N— chicken liver powder

hMEOFEREL % EBUFIL. TCL
SANNSBVOT, FEIC/ /S LN PER,
ERBCOREERHAS, bebeco B UHAR
S =2 IVDFLHAORVHSEENT
100%EERER TEERN0BARHFE
LB ERTE ¥ 7— TRIVIRTTUTES.
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 ER fish powder

AIVEHYF (BE) 2EBTUHRIC BE
OBHTDT BRI TAV I ER ALY
L DHA-EPAR Y DR BEBRBV LA E
¥, bebecoFBCYHALBIY—RM, YYD
FLHADBUVDLEENT100% EERE
BR-REEFMOBFRHFRARTT.
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.

$8 12 okinawa

BRaHRET >

Okinawa Vient Co., Ltd.

JABEHbHS—2U 79— —100 Citrus depressa 100

JELFUNEERIANSIIAD
BUDS—U0—H—=RIHED
RYRRMUICES F LT BFR%E
KUCTNBHICABEAROBE R
TYo
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

FTEBTREINLTESEV
R LI BBEFTY,

SPHEBIE okinawa

RREEZEAGADL hE E10

Agricultural Production Co. Ltd. Nakazen

TIRRTZINARKBRINFUZFIL Spice seasoning

BEY-I7 - BUIOL. TITFRLESE

BLTEDET, OKBHRNEDY - I -Rif

FEFROEALTLABLINB LI, HIFIIL

TIN RLOBEFUUATESVIELED

NTENET, 07177 FREESRLTHKED

NTVEHEEEOBYICANSBERTT,

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.

=59)/=100% Drink

BREAS/ZRRRRAETITORATIESNT

VES, RLVER RBRONTE &N/ ZRRE

SRUCABONT-HEZCESTVES, NS

NERREHROTRICER N, InANE HelR

BIHREIITIN/Z100%TT, BRNORER

BRTTHSROLTEBL MWL IET,

The raw noni fruitis 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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#%3xX&4tHoney Fusion

Honey Fusion Co., Ltd.

‘;‘:F:‘@,L% Okinawa
BIR&1tB.AR.

Limited Company B. A. R.

SHAB IS okinawa

JeEREHA S

Hokubu Seito Co., Ltd.

%?%B Tokyo
MIEEHR R

Ogawa Sangyo Co., Ltd.

@ ATN—TF @ BIIL—7F g 2 R— 2

Group A Group B

IEEE it

BEE

Kofukuya

L FVTTODH

Regional space "7 Online only

BB shizuoka
ARSI —

Kakegawa Ippudo Co., Ltd.
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YRNNZ= &¥—=97—1— Manuka Honey & Shikwasa  Processed honey

Z1-Y=FVREL0%E2TIINNZ~
(MG0220+(5F3) L AEE S —I9—4—TF,
S=o—H—ORPHE/ELFVLIIVE
HEELFENTOT EHEEPEMN 200
R HRIERBCRRLERICORVLINT
VET, IO 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.

487" —ZRS17)L— Okinewa Freeze dried fruit Freeze Dried Fruit

BEOOENILIIN—YET)—
ARTALTREDRODAL S —
Z2FyIh R END E LT, REM
DT % 3T L. KD IF98%RE
LTHZOTHFRIRO RS, 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.

$LHEX|TF Amazake (Sweet Sake)

WrAETORMIC DD, EHL RPN

BIEORRTY. BRERM, 71V 2-10%, AL

EoTHEPIRLYVBIE LA BB MEDTH

EERLTVAC LD RSHRHTY, HEORETH

BREEDY )7 - ANTHDEHKTHINT

FHPTCIN-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.

RETIN—VEE (O—0T7—H—)
T —VEEE—IREITKEE GRIEE) IChy
R —YEBRFRAARD, KB Rit %
BETERMICERH, TRO 7L —VEE)
BRETZOLOEREIE U REH
TFo 20T, IN—T4—HBEDLHED
WHFIDBAE B TEDET,

SRS okinawa

BiEk guava entirely &

Ryukyu guava entirely Co., Ltd.

HBEEY I TNFEaA—L puree

HBRSFBICN (BELTA) DK
2V IEVARUTESEYIIT
NDANZERD L TEIENT 2R ORE.
ITNELVWERDORMIEZEEL
THEFE2—L T, IJT7TNE
BOEOHOOHRIZENDES,
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.

B9 F7NEaT7CE)—
HBRSFCHN (RILETA) DK
BEVSIEWVAUTEcEY Y
FNFE2—LTEDE LTz, EX
SV CTo XD TAMERERDE
BEU—TY.

BRI E ZHIEMY Japanese black beef

THRICTEEICR Y MM CASHRLERIC

LET, CASARISHIEN ) 1<, BREBLHT

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—2X Eatable fruit juice

L2TOBEN LHRERREZBALTLE
To REFTH BPE (BBIERO BT
RTEY2-AKLTVEOT, BREM.
FINEFERD. ZEMZOEEEELDD
T1-2TY, YANY MR=—AAFY]
OMERTORERRTRES1-2TT.
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
%X S+t 478 COMPANY

478 COMPANY Inc.
BYID>—o5—H— Citrus depressa juice

RS ROBAICIE BNPTVFT
AOVII RBIEE A DB EIC
FENTVBOLE R BIMDD—
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.

RENE. RE

MREECREEEoMK. B
BICADET BAX—H—AEK
EES -rar ok 3

BF-O—k—

Beverages / Tea / Coffee

HXRST processed brown sugar

TESSTURROEREICHEEIC
HBREREEZRS. J70H3
BRENBMEKREZATOMI
L

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

THESESUE

tRTEZPHIBHIOSVHEE
BIREATICL & LT MBRDEL
DD &BPHBHIHEH
TY,

18 okinawa

HASHTE

Yosemiya Co., Ltd.

FEMES —Ho—H—5Ri+100% (47K) Frozen Shikuwasa juice

ERNDY -7~ -FitEE0FEF 29 LARL
FLT FNBRDSCEHRDZ A, V=)0 —%
ROFODBED, BPDBESE, LAIVI0RD
REDVERLOSERTY, TETRELALTE
LTOVRVIIAR, BROE S £5, RV -
I -ORRIXNF-REDFEERITLET,
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

RHEFRLLoKDERALRBIERA
AL EZEDK Lo DRAFRAAA
TEHBREE, BT BTcoDA- TS
DT, BEPEEE—EITEDBET
TEARMTHEO—MAERENDET,
BOBEFOMETERKLVERTT,
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.

FRAKBEEBHEBEE BEB-£4 satonohomare Kurogane

HRR TFFRROEDEHIC
FEWLonbelLicEbLWoxEd,
REHE L DR Bk,

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

EEHRASEE B2 ERB- £FEE Kimoto Satonohomare

ON=k-N—H—NEZDEEZT.
IJNd—=—a0BiE. IWC
Commended. Lom'O L7k L
T, REHRL . EOIFEL
RYRODEODLIYT 14— FvT
XIFRDED,
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.

£ % TSUBUMARU barley tea. barley tea.

EEDRFAZZRETEMD
LIcHRZER T, HBAROTHE
H=ANYIE —H— N ERIE
BLESH LoD EERERD
BREFDEHMELET .
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.

INNDERDRZTIL— AK/EH LA barley tea

DIDFOEEBVEER, KL THHE
KRBV IFSEBCIDICTEIC
HERBVELLACABEDERNES
L& LT TULE—BRVOTE
FEROSHFEFDETLRETHHEELL
DOV ET . KAHRICRETT,
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.

F2[E 2 shizuoka
TA—ANLILY

Teas Hallelujah

KA E HSBER Umami Oolong tea organic oolong tea

RARXENSEENTEH EELONAEAMD
BRTY, BATRELBLVEREORRRTY,
KREOYBCHVENL LoD DLLEIIHRET
1, R CEVERRREA TRA ORI R LS
NTVBTOEFNER. 720 LIf 0SSR
ORRIAVSNET, Sty —VIkEARESIER,
Itis an additive-free tea that you can feel the
"umami" born from Japanese food culture. Organic oolong tea s still rare in Japan.
Ithas a low 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.

KRS AHFLA Umami Black tea Organic Black Tea

FROBHLEHEI SHULDEHVSAVER, #
HEACE—TRMUAVEEOAL Y- 21—
V7, BHSEACTROLIRBNER LSRN
&9, BV BERIAR TR OFIMIELE
NTWBrOERNER, 70 LHO-BIBEERED
RRBVSNET, /ST —JIEENBI 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.

TTEBRT Kyoto

HASHERORAT

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

EELLTHDE 9E (BZEE) FA chocolate candy

HHE CKR) IS EBBLIN—L
ERAAFETEOIBEFT. &
DLETLIFBLENT L. BLIH
DUBAITET, oy LicEbu
BFY T VE—Z—DZVERT
To 1D1DEEEICHEOTVET,
Itis 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.

KHELEE (Tr—/\w) Tg X 1248 tea

SUEBICELVL. FUJEAR K
LEKHELFIE 92D L@
L. EBIFEAPHBHA.
MEEIT>TD L LI ERHDEFR.
D EKEINRERETU, BIHIC
KR EITARLLTHEIITHTT,
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
arefreshing astringency. The bright light blue gives a cool feeling and
is recommended as a cold tea that moisturizes your throat in the summer.

EQTHEMRMBE—ILR T 2—FSE Coffee drink

ZOFESNE, BORTAVRNIEDI-IKT
Ya=1-t— VL& SORTHRSHLIEOT
AR %, LEBOS KT, LokDEa-N
7Y a2- (kiHUIH) LELR RS SRBLETT
FAET AAFoIEIERIERDEBEILE
EREHOBITNOTN—T—RIEDLY
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.

EDTHRMBEE)—EDE Western confectionery

£ 0/, HREER)IHBOSOF
THRSIEI-—E—%2TLVRL

CBOLSARTETBZTOHDIC
ftEFfea—e—tU—TY, FHE
(FDE) £ (RDE) D2DOD

F1TTRALTVEY,

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).

HREUFRHAH

Kyoei Seicha Co., Ltd.

Matcha Morihan Matcha

Matcha Morihan-1£'55&T520 5L —F&C
BE. REORRLERHEAVTRELRE
LoD, BADHEKARRKORETHE <K
EEBI0008/g U T AR B > 2 {RETE
CEEISLT, BHEERERPEE0RE
RREEICEILIBROCRELIETT,
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.

¥ BHOEMIE Tr—/\v 2.5gx34p Teabag

ERBIBOEERMOAZER, &

DYORURDOED L FRHRDH

MeFRICERLAEITET, Binl

LKELEBS5HBIITOTT . =

TA— NI ZEBLTVRDT, &

BEOSHERITHETEEY,

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.

FREBFF roco

B SHRIE FEH

ROKUBEI CO.,LTD

ST AN D UERERR Single origin organic matcha

BREOZHRRIE. 77— AMN-A
A (—BRES) | (FERE- RERE
DIVINAV DV EHHRTY, 1058
BiRroREN’HD. CELICHLTEHE
HHOELET V71T VMILBTF
AR=NIZURERIEHARETT,
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.

FRHERATF—/ Matcha cappuccino

ARREOBRRFEARREIALR
ANCER LR RBE Bk DL, 7
D—I—REUIBEINTHERE
DIEWREKRD VDN —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.

BPLHBE2ARF T Beverage

DA% LIS ERAFNOREH3E O
ORELAATY, RENHADEE ENES
BEEQENHL LBEFHLOZKER
W IRy TARTL oK DIt nE LT,
B&¥5 BAEFNORALGT/21-E—
TF, BRI TI0MIRYMRMLDBDET
"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.

15 CEMBE T —/\w Y coffee

IESURIMBRE, B5CRUMBERTLVRLE
FLOWIrVLORAMTT, EELLVIESL
RO HHORHDHBHD W, HAT:
ICRBROZKLEEBRITLET I BABH
OBFREL-BEROLHHOEREN
TERSURMEE, £0, BELAHTT,
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.

TERRT kyoto

Jack Farm

Jack Farm

ORGANIC SENCHA sencha

EROERROFENGE Ho
ToIEDELlRb L HA L KRS
DREE. AYFUEL. RDO—%%
HEHTVEFIC,

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

BRAAROEOLIEMOEDOR
Bo BYOBHKDOL, UZVIRL
eV BEOBHIC,

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

FL[E IR Hyogo

BRIIBFA R 24t

Nichibei Coffee Co., Ltd.

FHEMBEAIL ¥25—0—E—>1)—X Regular coffee

JA—E—REOEFEMBOEEM
FIbSEENLTIVR, FLIT
LILYR OTPILTILUR ®RIK
DRETLUR30EEU L RFL—
62078 £ Z %R, 200g.500g
FOIY—I ADEMHHIEFIEE.
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.

TR ERIL ¥ 25— —E—1)—X Regular coffee

J—E—REOEEMBDEHEM
FIhbEEFNISUR, BER+
NATL— R G5t 107EEE %
o BDVRDIRITICITIF B VB
Mgk FE/FICBVEEE LA
SEETHRREERLOET,
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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FZn LB wakayama

HASHFRREE

ITO NOEN Co., Ltd.

EMEDEEIT—IL—FDT jam

HMMLREHBORT LR TERAT
fEofY—YL—RTY, HIEZHTRED
HAEDEEEITVEOTLOIKABLRYD
HAEKDVTY, SKH210EEHZ0TR
RERTHEELAHVERITES, 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%RT. &
WPHESHOCFRMARIEZEV
BVWAHEHEDS| I TRELTS
FIRLEET 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.

ES(Z IR

EHRRADSEROEM L LTEDS
FTWBRILO BTN E1EEH, MR
IS EIFBRETH LIRS ]
HRFLRYFV LKW, SLT-
BRREEANDCLBCAM—FT
BRAVIETRRNERAN T

DFIRE tea

FARAHNSEROERLLTEDRITVS
BLOBFL-EEEH \TN\RAT ICHEH
BSNIREEML LIFBRICTERER DO
RIC EEOEETZERHOMTERELE,
FDBRLEDOETLIUR BFOEDL.
BROBKDLONTVZDBLLIORRTT,
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.

SRS okinawa

TIYIoVHAEH

Amamik Co., Ltd.

HEWU (ZBULVR) & Non-alcoholic beverage

HROBBVEURIE, 513, HaAEA300
BRIRDDOBDET, BRBRAYTT/-)L
DBTY B (LFF202L1) P, B E
(nutrients 2021.5) T TBAVLEEE LT,
ROBAOLDICRESNEEBROELNET,
UFEY (ER) BKOHoIDLERDVTY,
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.

FNZN LS wakayama

BN A

Maruso Co., Ltd.

HEEMRTEBRM VI VTS L Soft drink

BHBEFNROBBERILNSITT,
IVEICEBRABADRIHEET B
BRTIBBLLTRE -ZEINTVEY. B
BEECERRORFBERALET. KIE
—MATESYT HRLROBRRET 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.

BEUVA1Y (BITFZAADERERR) candy

FEMEMBIH R L IhBE TR
ZESPILVRDLDHF v
FA—TY,

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

SaneiKousan Co.,Ltd.

EBIEEZA52P (A) Barley tea (tea bag)

AABHOEMTHIEEREDOKE:
100%FEALE LT AyFULLEOET
L. SOPHBREEDIRHOZRTY,
AR (RER) 13/ vh7z1>, /vhAa
U=TF, &t 1 VATV RICHIETES
£SICEMBB, RBFERRLTVES,
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.

BEDOESZADEF20P

BATRRROLS T A KRy N TR £
L BERHTHRCBENELAL B EE A, BHT
OFATRAAWILIFAAEEFERNUBICRRL
FLTo BRI, BBLLADAICRE REEER
DANELT, SCEBEN3MHAY-1Th711V)
HAOTVWAN L EREICASCRRLTVET,

;:p,!f%/LEK Okinawa
B SRR R

Kenshoku Okinawa Co., Ltd.

ERELLSH Beverage

HREEORENRL. BEORE
BEZMFKEER. MEOTL VMK
MTNZVRRKEELTHENET,
ZRIRARDEBENRED. BFF
FOFEICH, BIFAPLTT>ED
LADPCHERELAVEEITET .
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

HHBIRS R SEERR L MEOEE
fhsE—9 12327 TLVRL
Flico BROBH BEE—TD
BERENTVRELMR E LT, F3
IFv7HEEL. VD HBM%D
WD 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.

EHYE Tottori

B 2FHIMBE

Sawai Coffee Co., Ltd.

KREBFHRVBLE coffee

REBFWEEIC. RUv TN
JI—E—ZLoFVESHTHEL
Teo F¥ZRE—PA2TUTEL
THRELAWERETET, £1-FH
DFTITFBOXHTAHELTSED
EXRS
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—=RIZILEXTR coffee

ARVY)T4-1- - e EHEREDADE
o EATRRBOLOBEINERTT, MEHT
TR, 7Y 74— 70BookEA YR ENT
B0, ZORICHRYYTNyT1-E -k BHEDL
TVEY, BROFRIFEHOLTED, BHOX
TAFAOEIC, BEER-TEBDLET,
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 miy:

B ARE RN 24t

MINAMI NIHON RAKUNO KYODO CO.,LTD.

T—UrEEILEFF,1000ml milk

EELBOFEEAZRELIE
% BRFELCERRETER
FH. FHADOAKZEDEEED
LIcH# kb 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.

2Z3—)L (F250ml)

Litih B D EERIC K B R ERER
BTY, BELMHSEDSAEL
HEOF LA KEHRIvF DS
WLETY,, BFEF XD 250m!|
DOOVIEILTTT,

SHHEIE okinawa
V—=I1F—thiatt

SOOEIDO Co.,Ltd.

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

BATERNAG. BELLARY Y JORRAR
BEEETED YV IRV EBNRICANTE
FEENLLDHERENICNLT11TT, HED
1, ShPH LR, BEAEE BRI 280
DRRENRH. Fyb, PAABHIHE, TLO
35%RAE-Y Y JORHERICERLTLES.
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

3SNAERNAR BIELIERY Y T aEE

BHEBETEDLY Y IRV EBHBICA

NTREEBRMLLTAIRENICAL T T

¥, BEREERLFIEERHODATVEL,

EOPDBERIEHTT, TLD3S%EA

=V A0BTEHICERLTVET,

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.

SHAE IS okinawa

RS RERE

Higa Seicha Co., Ltd.

EF~R—2ZL120g chiliseasoning

ABRITOEFEFER—IMRIC
T EFBERTY, FKORICE
KOBH B TY

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

49— —2R Hirami Lemon (Citrus depressa)
SRBIRE S 7T v—100%ER
LIeARL—h22—XTY, FLv
SUTRBEREBREICHERELL
el EY,

Astraight juice made from 100% Okinawan

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

b8 I8 Hokkaido

HRARHR_EFE

Fujiya Honten Co., Ltd.

LEmEHRF—RF) > Custard pudding

HETABORN RIS 5 E<H
HoEAZREHICESND, KEE
BREAMOHEBFIAZEA L.
BRREFURBELAISTILO
NRE—RTI>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 WU Milk pudding

BB OZN RS SEEH
HAEALEREHCES NS, BB
BREAMOHBFIAZEALLE.
BRREFURBELAICSTILO
HATIVTY,
Our original milk pudding can be stored
atroom temperature using Hakodate
Milk from Hakodate Dairy Public Corporation, made from fresh raw
milk delivered from contracted farms near Hakodate City.

b8 I8 Hokkaido

R LRIP

Yonetaya Co., Ltd.

FEH4FaqL—b] Frozen confectionery

BOICANBEBICOEZEDNS
BEACBEIFOEFIOAL—FT
To BEEDES)— L7%100%
FEALILERBBITOEFIO
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.

FEER/HHA5—71 Frozen confectionery

BEEDF A L FHERINTIES
NIcEBDERETAIWIU— L
BN RSB LW
SXIBOISRL—>aveHE
LHLTET L
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.

ATIL—F ¢b87»—7 Mgk 2 R— X

Group A Group B
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Confectioneries and Sweets

JbIBIE Hokkaido

HASHILEERET—X

Hokkaido Beika Foods Co. , Ltd.

ZFAXF YT Rice confectionery
LBEEESRDKENDHDO. FU
HOBRRBRDVLICHDRE
Agem that gives you a taste of Hokkaido
rice and makes it crispy.

1biEE R T Rice confectionery

LBEESZ5K100%ZEAL
145 B 2 R A LB
AH. BROGKES| S BTk
BTT ERNTRIVEARIEREAE
D&Y,
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 I8 Hokkaido

HR2tt DHIPFTH

Wakasaya Honpo Co., Ltd.

JbEE/NRZ—"1)yF Baked confectionery
SLBISRIPAATERSAL—XY
EFVSFILONEZ—D)—LER

abt. FIELKED2YYrIA
BR#HdUvF—TUI)—LTFVRL
Flio
Dry raisins soaked in rum are mixed
with the original butter cream and cream
sandwiched with a savory and crunchy cookie.

bEBEG YT Baked confectionery

BEIELBEOFAX—T8
@ FORENERLIEYTL T,
ZOREBHFANYIDBTIT
BETO5IEEVHNSVERTY .

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.

L FVTTODH

Regional space "7 Online only

Jb5E38 Hokkaido

B SHItEEE

North Life Co., Ltd.

F+Fa3")— RS> Td— Dried mango

LORFAYVI-FYOy TEFRIERL T
9, ARG, BEE-ERLT. vV I-100%
TERIETVET, BERET, vVI-100%T
BOBHB, PhoHCERIKIEEHDE L, AR
100g&{EBICIFE T I-#1600g B TY . Tf
ey I-DEEINTLETOTHARE TS,
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.

FFa5)— NFFF VTR Bananachips

NF2—LTF1V—2FERAUER
BETHBIFEILICLD BRE-E
BHMZ SN HOFEFLDBAE
DEY, BYIDICTZ LT WiE
EEAETIIRE—LBRER
B TIELI
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.

Jb5838 Hokkaido

HASHIFAF

Honma Co., Ltd.

BEBAIFATLBASELYE Japanese sweets

1I5SFDEELZH 2 LR TR S
KOEHLENTVWEEEFTY,
LBEEDRMEHID. ZOR
IERENTARS VT BRIERE
EZHITTVES,
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.

BEHAIEATEL Y T=ILTVALAN=I3Y Japanese sweets

115FEDFEE#EHILRMBE AR
BASAILERTHARDT =X
Td—LFYALL IS RER
T,

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

HASHIRRE

Shoeidoh Co., Ltd.

CEFEODEF Mochi sweets

EFEFOHFORICEIELVEA
MRED 2RO ASTBYEF.
IZpo. B®BA. LB, LADH
TIEENBNZBEFTY,

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.

gk LTS5 DM Namagashi

BEEEZRETILHEICHEREHEDE
TBARERETF TRHOE. &
K. DBRITHREEEFLT
EEZEH. £HOERN—FE
T LBICEICET THERBHOR
kB CiAD E LT
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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FRIFIE tbaraki

BEREGASHT

Kamejirushi Seika Co., Ltd.

TR
#Hsobb

TSUKAMOTO Co., Ltd.

FRIRIE tbaraki

HRASHERERAE

Hitachi Fugetsudo Co., Ltd.

FJI| B ishikawa

HIE4L KKI

KKI Co., Ltd.

QbAd»—7 ¢b87»—7 g 2 R— 2

Group A Group B

FA)I|E ishikawa
TIL RS

MARTO,Co.,Ltd

w AYTT1YDB

Regional space Online only
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ARATAMA SEIKA Co., Ltd.

CATAEKEE Japanese sweets

BB +BE NS EER LY
BlgohitEz. SBT3 Ao
DIHVIRAAESETEIFIT
RUBRDWERR LI ZlEbhD
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

IhIHOBROEMIC, LiEE
EOEI)—LEFERALEEDS
W TINITREILRODY)— L%
Teo ROEH YR LTc EESBES
TY,

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.

EHERDA Fresh Western confectionery

BEDEREEERL. AETI
BHOEFRMAR THROWITBETH
DHE5HTY

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

B EER oo

BNy IIRY—

Huckleberry Co., Ltd.

imoshoku ¥ & (3) confectionery

HEBREEROLo>NDLE, REREDID
FFEFALTVEY, BRRUBRFMG
—IEBLTEDE A, WLFA )L (BE
FHKE) L EALIEROBRERRICEA,
AOU=H30%ERINTENET, HELT
K% (W) IRABRRT) LOIFHBRTT,
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-oLD Confectionery

ZMBEOTOEFEH, IO F
FORKEFENLESHLoED
L EFIEFBoE5TY, 2ER
FABKRTRHEEZRELIER
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

ARRERRI4

Tamura Seika Co., Ltd.

BRBED3’F AN Baked confectionery

BREFBLIEISOEN EOREE R
HONEHOIFOHICH WD
—OY A ZXTY BMEHINER
J5Za—#. va—b=vIJ EL
TRROEBHDH BROKEMS
T H IV TMIRESERDET,
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.

SBR+HMBEEERR Baked confectionery

BREMBLELIS0EN EOESE
ZHDNEMDIEDOHITH VATEH
O—OF A XICEKEN D —
E—BReIFEVEEDEEHL

Too BRORBEA 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.

FZ) || kanagawa
W5IEDH— LTV TR

TIVOLI Holdings Inc.

F¥E BE Japanese sweets, steamed chestnut yokan

—IOVHORI—OTERABNAVELOAE
BEEIOL—ORHELES, W0FOEREE
FI—E-RIRBELLAHORE, BERICHED
30V ARDAL, FHAIBRLER, ED
FCHORBRIRBRIOHEFRTE10, EIC
RENIHUNMEBC 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¥E5RE Japanese sweets, steamed chestnut yokan

FEEORAN SHAE—DFED
E- TR ZORTORBE LM
ShBERBEIOAHIOI0O0LH
(&£29) ICHD IS D TAFR ik o
FEZELET—DO—DFEETHR
iR RS HEIREE DL,
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.

BEE B Gunma
EE7IUBR S

Yukiguni Aguri Co.,Ltd.

5=V ANTAIR<E Y= LREEEEAD 6BKB Konjac jelly with collagen

BRCEBICCEDDIBICER BT CA
I2pC ) —TF . BAPTUEDE (CO-41
7) T, BHELE ((EREAD) ICTL42102
EORMGEI L7 1y¥207—4>300mg)
BAOTVET AL HHDAT ANV
BNBDADEDOHEDBELEITET,
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.

BRORRAAERE 77 ETmNF-517, RN, TERBAT ssneoncet e g Vit

BEREOBENEEALLEREONTYT)-
ETEAZIRBOTTYNF -2 TL RNy
TAAATONRIBRCFHT B UAREDS L
AATOSCREIEERCRELELE, Then
HNEHRERTIR (185/100g) ICL 224
SORMBENADTLILY 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.

231112 o
BRe#OUT>

Rorian Co., Ltd.

<FEDBBE Kuzukiri (noodle jelly)

BAEROTY—(TED ) RBEDITR
REOH—ZOTIH, SHTRTEOLT
N=YEahtELk BEOEHE1-LER
BLEYOYTTTLYILICTENIF Lo TH
V1-Y—-THHHTT, BHLUNI, I -
BT LEY FDATVDOBRABDET,
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.

BFLYIHRIETFIIR=ZTAITHLT =AY Konjac noodles

AICRTAICEEELTED, BRE B0
-RERIBTENES, A-THIRTITY
M=2EB2TED, CTHERICRVERL BT
BNET, A-TETRTHATH, 148625Kcall
DHDE A (—RIICEEDT— XV,
450Kl L ELNTLB) , BB 2ERHDET,
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.

E B2 Nagano
ARAHTEAR

Chukoureika Co., Ltd.

fEMDATE Frozen dessert

07129~ LO&SRBERETESHBOSLD
TEHENDY-EER, (DELIKE) On
HOWDATHAY THERER . FORESZ
£7, (EMDACESARR) ORKOEREDA
CRITRRBEEZHA, LRIUBEEEMHA.
TOMFRLETENERREERLTLET,
O It has arich 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.

BN w1 IRBYEE Frozen dessert

OT127)-LO&SBEETESHEOY
EOTIHEND)-ERH. (DB LIKE)
ONbLLABIBRERL. FHRESZE
¥ (SHBARE) ORKOS Y1227y
MIRFREREA, LILiBERERA. £
OftENb2 TENERNERALTLET.
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 o
BB/ ARRAE

Suzuki Eikodo Co., Ltd.

FERRE CERENB Daifuku

HoBhrLicsiTtrabelrc
FIRLWETFILZTARZ—O
KBTI, BLKICAERRKREH
D—DREE M THRBERM
YINEHEERLE L.
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,
atype of "Ono soy sauce", one of the five major soy sauces in Japan.

FEHEE EEIHIH paifuku

boBhrLisiiTtrabelrc
BLLWHTOREZLZTHIHT
ZHLE5>BERA—OKAETY,
BEICIIBEOXNSHBIREDMN
ITEREEFERALEL,
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.

IEEE it

HASHEBBEH

UKOKKEIHONPO Co., Ltd.

BBBLECMITERE YN (BIEX) Eggs, soy sauce, rice

HOXRAR LTSN T EEOTRO
BEBRMDFEMSERNOSHE, $1BEBN
BELoDINIMERA L BEBNBIFRIEE
FRAOUAT /B, 177 VR32INBEN
RESNTVET. REBABSE LIoXD0E
B, REEEXONY VTR BEBERER.
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—-ITYIvJ10fEA Sozai

HOXRARY ESER0I-ITVIYY ),
EFNAEEELIEINEVBELGERNE
DB BRI L THRER S, BFyTTRT
CUTERLGRVBEDVICLIF £ LT R,
JRVT4 TVEYMCRETY, BREHFTI0H
TIOTHLBY VI TRIBCE SV Y,
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.

IZE I o
HARE KA1t

Morihaku Confection co, ltd

IHRTPTESE Namagashi
TREE DR T HATEH OBEN I
EIOMPHIEBEFICBRLEL . B
KEBEOHERRLLEEDHTI VT
BHEFTIH TOHROVRIIFRICRR
WHOBBNET, IHEHLVEEDLL
FRRC LREHIEERLACTIV,
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.

1) —LKEE (WBZ) Fresh sweets

AT )—LEBEEORVLWS
COvLERSHBEREHTIZA
T T—FDESBAREHTY .

A cake-like Daifuku mochi is made by
wrapping strawberry jam, which goes
well with whipped cream, in a soft
fertilizer mochi.

IEEE ot

B SHIITE

Shinkinedo Co., Ltd.

FEFALA3MBA kurikinton 6

BEWREOHEWSEH TV
LK TS RAATERAD E
FOHEDVDEZFA LA IRER
PRIV SEENBROHT
BENIIABREIDEBEINZ S
MON TS EOMEF T,
Made with only chestnuts and sugar.
It's our local specialty products.

Z2—/N—ZXZ—0O—JL Rollcake

Z=/\=28—-0-\T—*RAOKHIE. BA
LESTHI RN L ERICEEAA L HoENY
=L HERAHTEMEOHTNIY - L
1 TLEREODICDETLENSEDHER
LBET, 7U-LIEIESIAGLECRDD
DI, OB IADDLEEFTVET,
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.

EBFE) B shizuoka
H#AattIHHE

Sagamien Co., Ltd.
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HEOAEPY FUNFI—I)—LT—F Western sweets

BABNGBRERABMK TEEINE
LIERPDBEDTHORAS, Lonh
LT ERLONZAEOTZERL.
AN SESNBMEREROZAN
B=0)—LE@BLEEAY)—LN
A=THEFIANI—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.

FRUVWMEF LR Baked confectionery

DBEASKOBETETY—MLIE
REBOTVET . BEFOEKLID
BRISDHR RE-ROBRMZERA
L. BERICREE— DB EFERM
LIeWeDBWDS, ——KFR%E
LEFTRIESETLRRVWTEDET,
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—rd—7LyrTFad&H IR, 3D
DEFKLIZERBLBVBROIyF—L
BoTHEDET, ARDATL—N= (3N
FIAA=IFAAFIFITHERTF3
1) 22 TELATVERFBE5TY—RL
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-EMRLVMREESYF—E Stored cookies

ToKELIBREEMZNEZ—0
B BWA A= RERD
ERL<EENEDDEL L, N2
SKEDAATHRDIVIZTyF—
AD. BF NS ERDS 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.

EHF—ZZJLE Baked confectionery cheese tart

BEELISDITRTV BLok
LIeHERDNIUTD 1 X R
RTHEKRLVWF—XZILAET
<EILEDORITER G F— DR
HEPoLFEHFO>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.

BERAR OCVILIIILITA4Fv> T+ candy

BRAKOAASERIOTVILI
WOTFa— 1% RERIVEEL
WEDWDF v Fricft EiF &L
Teo RIRBFSOIHOOTVILIIL
IT1F¥ v TATY,

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.

BESFHIEERK SO EHMIX" EHE-FH" confectionery

T SADKRDNE LD B /B8 ST
HBEANWVWTY, FEHIAICEE
RNEOHAZDEPDEL T KA
ICIEBBEOEDEHICE CRET
BELAHTIESI L,

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.

BB 1EDH SN —X Hail series with a best-by date of 1 year

HBERICEFAR1IFEN L ORE
HHOET, ZAEEZLEITDOT
U—RE1LIZ14BEE,

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.

HENFTH
FTER

IHBESBFARTE Potato chips

KFITVRT7UT AT —E 2 Makuake)
KKThTdU -V % VBRI ZE R %
021 F12A22BFR-7-FOZEREICHIS.
SHIERRICHAEREARLSEIC BN S
BEBBOT, MALITBV HIEICBVRRIZE
BROD/AV—ROBRICLBET,
*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 REREHIER

Kosyo Food Laboratory Co.,Ltd

=& B Me

RNBEREHR 4

Itogawaya Seika Co., Ltd.

=& B Me

HRSHEFHERE

Noda Beika Co., Ltd.

[iZ] 1L 2 okayama
ELEYSILE— thtRit

Hiruzen Milky Co., Ltd.

@ ATN—TF @ BIIL—7F g 2 R— 2

Group A Group B

] Ly 1R okayama

HASHILEkEE

Yamagata Eijudo Co., Ltd.

w AYTT1YDB

Regional space Online only

it Ly IR okayama
HRAU T

Yamasaki Chinmi Co., Ltd.
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TR DHKE HRTTADFEK Confectionery mix
SR CRED I TEFRICARNE
HRTAZDELD BRI TOHRE
TARDETY . BREOHFRA—H—-L
OHEBREEITV. KRAROAKLE
ETOATORIIEHTY . -BR1E
(80g) TA4BDDHRT 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 I Hot cake mix

I GFLLRELCEE T IV TR 1S
FRICKBHBHERRY M —F 0 ELDHBH
FKALTORTT o SOEKLCELATVES
FBESINHERA YT =L R =20
FOOVTVET HROLELERDH20%
ELOTVABRERREERLTENET,
+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—XCHIBOH
S ONZHE (BREF TR D) B
DHCALHFORVWIN—T1—7
F—Rr—*

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, LA RHEL
BN ZERBEOET AKAZHEE 0%
EffakOBERERELLRERF-27—%T
T FOEPHREDL R —YORT-V2%E
ELACETN BIKEROT-KT)Y3 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

BEFMERFNSt

Kuniwa Sangyo Co., Ltd.

X° & 4# YAMA KAKI DRIED PERSIMMON ROLL (SLICED)

PEMIFERDFLAL00% TT
IOV —MEF T, LT
MENMLWEZHBHIICATS
HHFEY,

YAMA KAKI is a long-seller Japanese
confection, made of 100% naturally
dried persimmon, popular for its good
old sweet/tart taste.

BARZIL—YE)— FRUITS JELLY

BRAMXIESVWLVWRYTER
To.MeBIFTNSDORY =T
L—YEU—ICLELR, Atk®
Za—EF R EBER L, KT
ADFECABLTVEY,
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

BIZO0EDRHEE RIHHT. BROACE
BEBVRBORROEIICY - LEY
YRLELIAVS LD =LV R Ty

F-HERETY, E. V- LCBICER

THRELTVWET, ZUVHILOI) - LYY

RHLTEET BEOYH 3FHAS)

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)

PRBEEIR I RN sabure (cream cookies)

BISE60EF. IXT HBEDRHREIET.
EMORKEBRBDR, BEE
FEOOEUT ZBREDREEHC
CREbhD ERMEEH. RN
k. REHS TI0HERFTRED
DFE9,
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
EREBREKASH

MASAKIYA CONFECTIONERY CO.,LTD

SRIBERERR Okinawa brown sugar candy

~BNBERBI, €I [BEA-XMAST
T\ COBRRERTOLONRITLTHEOT,
RATECQU HLESLHBOBERRILTEET,
RERBENT, RRECLERNG20T, -T2
BBV RENEDZET . LO-FELTHEOT,
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

ACCDOEHE2EZ/NAEBTS
HARMEMATFEERTEHo5
DEIFLUFES LIF T RFARL
Fllc

2 whole organic chestnuts are wrapped
in Ogura bean paste, baked in a special
dough with rice flour, crispy and fragrant,
and quickly frozen.

TFEEE (AR, REA) vaki(grilled) manju

ACEDBEHE2EZFEBTEH
KM IFEETEHo50
FIELBESEFT REARLE
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)

EEJIFSOFVTEIALLAILD
FAHBEOENMEEFELT
HEOARBRTN—-1TY,

A lot of domestic burdock chips are
included to create a rich fragrance. It
is our most popular product number 1.

FLFHSN

MITDODAGFLFELODS
RER

[ Ly 1 okayama

BIRSHEEE

Aioido Ltd.

BEBANRVWFET baked goods

WEE. BENEEEALITER.
FHLMEREEDER LB
TEFELT

Sugar, wheat flour made from domestically
produced wheat, and fresh eggs are
mixed together and baked fragrantly.

BEANRL E—FYY baked goods

WYE. EENEEERLINER.
FELI. BEREADE e
ICE—FyYEBELEIE LSS
EiFELre

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.

Z) Ly 12 okayama
BR&st=d—% (FMFE33)

Niko Koto Co., Ltd. (Kurashiki 33)

J1—HY% JvE—8iIEE OFMB337yF— baked goods, beverages

NERL I - (@) RRERER

OINTY7)-TRER( ZHOBEVHEN

HBT1—HYDHIEEBAA, BRICTEIA

HREAICDTAAXORIRFTY, %13Fy

VUM RAEA TEA RN RHET

B NTTALOLIBHFIBDET,

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—21)—X 5588~ Baked confectionery

BEOBIEFLIRBIBETF T, BB
TICESBRNA AP BV EDERICD
BBTYF—LLT HLOHKLESENT
VASKEREL BRARCRATTTC Y
FTT HBRNTIKEKDED B HRE
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.

JLE—F33aL—k chocolate

IIN—T4—TBREDH B
MEICHBZIILE—BOFIaAL—
TYo 4—D INTRTAMID
DEBOERDICHERINIES
OF3AL—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.

HWBESYIZXFIAL—k (K) chocolate

Dy —I—NE—ERORAAT—
AFadlL—btzEDELEICLE
Llcs FICWMB I TICBLBREKD
ELOHET,

An assortment of bite-size chocolates
kneaded with jersey butter.

[iZ] 1L . okayama

BREHILARE

Yamamoto Confectionery Co., Ltd.

R EHF 80g Rice confectionery

EESEREFEVT Iy RS B
TS, RIGHIAH DKM & 5
SHDOA D FILIENTEHRAFIFLEL
Teo BBOEKNED ET .

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.

HFED'S 80g Rice confectionery

3o BBEWERICH FE R
FAREROMFE L o

I sprinkled sweet and spicy soy sauce
and brown sugar on the plump baked
article.

A 5318 ora

ISR 22—EREH

Grand Star LLC

2047 (BEEHE) Raw tapioca (domestic matcha)

EEDOBRAREIATLAICZE
FAIRORAATERT. HHROD
FEORHDOVALTHEKLVLA
K[

A popular product with abundant
domestic high-quality matcha kneaded
into tapioca, and the aroma and taste
of matcha is very delicious.

LMVNZEAH (HEESE) Retort tapioca (Amaou strawberry)

FEANICERICB (HESS) &
BATEAITRORAATZZEF %
RERBCZELHBEDBER
BFTIBLSICLMLMMI L
RTCHE—DEm. D TL—/N—
BRERICL ML NEERTRE
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.

IUVTZATL10MEIA half-baked Japanese sweets

KMETRRELTHSWEARCCRY
bt REMRD BRI SMERALH
BFICRDET, HoBDLHANBD.
WL L L THBONBEIHOTY, B
AOBRBMETRABIOZS——
HELOHBNNYT—IIh>TEDETS,
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".

IRTSIVIEATI0EA half-baked Japanese sweets

KMETERC L TEHERCUEEED
. REEGEORDSMERALNETIC
BDET, HoBDEEANBD, ML LT
HESHBEIHDTY, BROBERLYE
THRABR I DR ——HELDHB/ -
LB TBDEY, MUREDSBIBR.
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.

L vamaguchi

HASHAER

Wadamata Co., Ltd.

@I L —TF5% Western confectionery

BIE240FOHMRFEN DTV
L—71%2E0E LI BACTED
DOFEIUL—TTY, BRE
E+SHREIBETRBALTS
DEY,
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.

DS (HF) warabimochi

30EUERIDSHLEN TV EAHETOE

EIhoUB I BATT- LB TS5

RIEShE—FTT RBEERAL. TR

TR0 D> TRIELTEDEY, ENT

BERICATD B TAR7—-LPT—FL

—RICEDTRROE 0N EEHTT,

Itis 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.

IV OMERRTE RN 24t Ho4

Marutou Bussan Sales Co., Ltd.

WEZS 2RS4 108 Baked confectionery

WECHROFIIL— Y I8
DZVIRIYTHYRLICRAKE
NEBEFTY,

A flavorful confectionery made by
sandwiching  strawberry-flavored
chocolate with a crispy langue de chat .

WEZO) =LY RI—TLwk 104 Baked confectionery

BT LIFISERSOEMIC, W
B5TOU—LEYRLELR. ¥
THIDERDHEBRE LA
T

Strawberry cream was sandwiched in
a lightly baked dough. Please enjoy the
crispy eating comfort.

BDFHRV—TERE snacks, delicacies

VEV ERLCREBIT L BATHV X e Y
YRUBRRLEYTHRAITLE LR, ®TLIE
RENMCEVDLEBRILICLERERTER
HEEUL RROD BREORIRVOEH
FRMITLELL, BR LBEERREAR
DBABEVL IR XKD TEFET,
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.

BEBEIEBIED setouchi products, Setouchi brands, toppings, seaweed
BERBEDBEEZFRDEFH
S EIFEL, RADHBZEDHER
CEDEHELA TV,
Seaweed from the Seto Inland Sea is

baked as it is. Please enjoy the deep
and rich taste and aroma.

EH)I|12 «

BXEHI 7T 71

FDI Co., Ltd.

L.C.BAUM 6{BAD western sweets

BRGULRL T LEEE YL, LELKD
DREIF1gUTI, TL— EREBOILHD
CUERBARRTY. FaVAIRTATYAD
BAEROFIIL-NEBOHETTyAAT
ROS-TH L &L BR EBARBEOTR
FREEIROCH, Lot DS 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.

1F5/\Ls 7Y/ — b Baked confectionery

FNREOMN=AEHEL. I=AD'D
o\ EBIFRNATORS L ERkHEE
WHLT, LotheLi®a LV HAICH
FFENTLI—AVTY, BRRELE
VR EMEV B5HOLEVOHEIE
VEBENTLT—AVTRELE 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.

I Miyazaki

NINTTEF

Prince of Papaya

MIYAZAKI Green Papaya Tea (74 =/\5 TfHAD) Green papaya tea (T tea bags)

BN T BREHER R R AT
ELEL, RUTT/—LPER. BY
HHBLORDEBHET. BOEHRY
ICHUTYIALTRATWERE I BER
RTT NI\ATT1—2RCH I B751
TRANEEATIRBIEL TV EET,
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.

~ININATEFEB~BNNATRLY ST FLysys
EBENTARORLYY VI RBRTELAM
FYDYTTEBEDRLYS VI ENET, BH
YT0BALE A PO R0 LB ENTE
DRRBZRBEORLYYVITY, $1. B8
DRLYS VI EDHERL TR ROTE N
B, DOY=HR KLy VT ERDET,
BEERNTAZORLY S V% BT
BLRANS YDV TTEBORLY S VI BRDET RALTDHEALE/N
AT Do RDEEENTEDBAIGZIREDORL Y VI T 7208
HORLYYYIEDHERALTVSROBEL DR AOU—dIMZ 2
RLwS > TeimbES,
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BB B 12 Kagoshima

trhREFHEH

Seika Foods Co., Ltd.

RIS okinawa
TAS—FARRH

Ailati LLC

‘;‘:F%%L% Okinawa
HEENS-TIVEIN I THREH 107

Okinawa Cellular Agri & Marche Co., Ltd.

45

ZIHTEBF Mochi sweets

HRFLVEBMORKEIIDH
BEREEOOBLVHEHINIEICH
DEF - —HTOFTS—brTr
ILLATEBATED FroT1D&
SBHOVETY,
+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.

FHZTB mochi sweets

HEHLOHBLICEHTOAGKE
FEEVHBED B OV IEWNICIA
MOEF-—HTDEATS—hL
TAILLTBATED, F2i509
ICBEBLLEDDICBNET,
+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.

1B okinawa

HRmAERR S

Okinawa Nanpudo Co., Ltd.

FI/BAT TS (K) baked goods

EHEOMTEKERS LIFTE
BEINTTIE ETRROGHRETF
T5ATCS5 1 2B OMETHEA
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.

BYSHBLIVEANRL (K) baked goods

ZUEROBERF LIS EIFEL
Teo O LIS H OOV
TY. MBEDBLS5D5LE&E
ZUDIHHEFAL. 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.

SRS okinawa

BREHIARTI5RFFFD

Cocos Island Okinawa Co., Ltd.

HIBRPEMEAD monaka set

S LWEE LY~ —%& R
AUV ERR, BBLEDDOE
ICBBERBSTRICEEZANTL
T2 CETRIVE LI RREEBE
LAWTRITET - TESE R XKF
B8 318 > — 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

IADY 58TV —R10EAD Western confectionery (macarons)

FYIANI)—LEBSATENTT
L BRAOVICHR VDD LEEF
T3D"HRVEDTOLEIHTF
EFLFELI 71V FvT5207
L=N-7L=X(W5Z) X%
2= 7% SDZE 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

I—UAOKINAWAFIIL—R35ADET R chocolate candy

Y-UFR B2 T T8I EAEOFIIL—
FIETY AXXIIERBREOFTA M
NEUARREORHEFEH>TTRBOTL —
N=0F3IL—PEFTMILELE, ¥-U7F
OKINAWAF3aL— b, 1ty — VISR AT 2R
RAIKENRL 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.

HBOES BREADERNSvLAtYE Jam

REWRNTEREETHIEIN T

FO RPAILBDRBERVT/NA

Fv7IL. BEDOTIETHE S/

Fa. BE BB o—07—Y—

Rt BEITFEOLLED v LD

EOADETY,

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.

SFBIS. ounans
BR&tr>ya-7-X

Kenko Foods Co., Ltd.

BRBER> 305 chocolate candy

HOveROyeHRR BLLWE
TOMBRZRESEREC. H—
FEADFEERLIENAOAF
FadAL—hr(T2%) DIFAETE
IYIRL EMICTRE Do BT
HBFBRVWFIIL—MEFTT,
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.

Bk 337 (£<BHAD)

Hoy ROy EHRRK, BLLHIOMR
BESRABEREL. A—TENNSE
FRLINMANAFIAL—F(12%) D
FAEIRIYIAL. EMICTRE Doty
ETHAFABVFIOL - EFTY,
RANOEELECBHEFERLTVET,

‘;EF%I;'% Okinawa
BXettoryiarEvora Ho8

Fashion Candy Co., Ltd.

BATIS5230F PALT (H4—V&SILY) chocolate candy

ToKDES EIFEHET BA
TS REAPHBFIAL—FT
A—FT4>V I LIcBEF T 4—
IR 2T,

Itis a sweet made by coating the traditional
sweet "Chinsuko" that has been baked
with mellow chocolate. Two flavors of

dark milk.

I ED 717>z (3fB/Nw%) Baked confectionery

NAFVTIDORKEN B LoED
T4F VT REBEONAFYT
ILEGRHL. CoKhBiES EIFE
L7

A moist financier with a rich pineapple
flavor. We used pineapple from Ishigaki
and baked it carefully.

BERI—=ILRNLIL Frozen fruit

HRRABIBTRIEI NI/
FYTINORTHEHEDBRTRLE
Jd—ILRALILZ BECHIAW:
721 3&5. BRRDARE DRIRI TF
RWeLE LT, ADHBOERY D
NAFY TN EREOITHIBTIET 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—IL7r—
FTYo oD DESRIU—L
[EHoTDD HFHTLL/NTY
DHEIFTH ToiEDTHPeH
BREKHOWVWTY,
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.

18 okinawa

B S RERFHIEHE

Kokutou Honpo Kakinohana Co., Ltd.

ERNEE

BEOYOYTIRKBREMZ THERILE
FEWTWES AN Bkt RRERISKER -\
FIVBLR—FEALAVTHBOY
JERENBENREMEEEFTYOY T
TLICRILE LTz, 100% M BEDENRE
ETIOTROLTSRIAVERITET,

ZREEDINEERE

PR THR-Z RS TH
BN IFE100%H 55
NICBRETT, TOEREBERBITE
LT XEHEYEEFIEDI,
RN EFLRIAFTIIDEK,

‘;qlﬁl.'% Okinawa

Local Landscape Co., Ltd.

RFSA7IL—YDFIAL—F7Y—k chocolate

IR P AL B DM TE ORI ER
#HIET—DO—2FMHAETMIL. R
MRBINBRTITIL—VEED, T
NCESELSHAFEN S F3T
L=b&2T1yTLTVET, OHEM
OHFEFDICFDSFIIL—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.

HiEFaIL—-MEFIMyE (% —)9—t— Bk AEEBT) chocolate

OKINAWA CACAODF3IL— M4 (55
o= — Btk BBEER) £F
TRy NGRS ADEF LT, FaOL—
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 e
BXetssSVIF—LPEL

Mirai Farm Yamato Co., Ltd.

AFETEZHARTIREZ=>=S Processed garlic food

BHRIKRILE_ o0&t ZEEL. BF
BT & iR ER I RA s RELFIEN
BEEBRTAN6AEER, JIRVICEL
AR LECEROBMTEE. BEE
IVO-LLBA SRS NIRIRRO
BN IN—TABBIVZIIBNET,
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.

74— ILBM white wine

BABEORMET RVERER. 177
=Y IMIRABEOMBERO=2T VA%
5, EOENTT2INLLEKFDLORS
TBRETAYTY, HROROHRATEDL
ETEHT AL BIBULTRNSED—E
FOVORFIZTREL TV ET.
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 B2 12 Gifu
—KBEHASRH

NIKI SHUZOU CO., LTD.

KRISEE 458 )K= Japanese Rice Wine

Ty aTRPOHOLEDOR
ITT, ATHOLSTE1ZBE LA
LIESVN,

It is a fresh and pleasant taste. Enjoy
the taste of “raw” served chilled.

KWL &S T Japanese Rice Wine

EBPHBHERAISER, BPE
BREAEOVWETIL—Tr—RBED
HELD. BMITIEEHN VS
MNOEY,

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.

Q@Ad»_j ¢D87»—7 g 2 R— 2

Group A Group B

b8 Hokkaido

MEE—-ILHRE1

Abashiri Beer Co., Ltd.

KRS TR Low-malt beer

FR=YIBIIEDRFKEARX=ILT
TFR=YI TN =1 A TMIRELE
RITE, 2R~V 7BORKELAKICE
AL XRBRIFFVEERTALTE
EONRER—Y I TN —%RR, EHEH
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.

Febk D=

AR—Y B ERE(FIF BB
BEDHPTEARTBVE AL
BREONRHNBISAEE
RRHCBER . EEDTBAIED
5BNBTIN—T1—REDWLT
LY REh i aik e,

BB I8 Fukushima
HETFIVHER R

Soma Agri Co., Ltd.

HHIEE Liquors

BATHEYS 2MmEEECIE—
REEY . HPHBREIF-D
BEEEERALIEBETYT, P
DB, BFEAERESRELA
<IETV,
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.

KPRAF osaka
MKkL—=712J

MK Trading

SASAKAWA Single Malt whisky 700ml whisky

RREKBICTIFERU LR E
BRIV ILEILNIARF—T
o DvNZ—X VA RF—DHRZE
TEEDOTRIL,

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 ICTRIE LI HE KB O
Ea7EINTARF—TY, ¥
DENRIAZF—ETLVRLE
EHOWRWIIRF—22H. &
HELAHTFTL,
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.

L FVTTODH

Regional space "7 Online only

FHZRIE romor

2 L5 77—LkR &1t

Tamura Farm Co., Ltd.
ZIN=9V2TT79TIL TTIE Applejuice

DACBORHERNDRCTBRIENSIE
TEBILIURTY BOMEDHBHES
HILYRLTEDET . EBOGHNIC
FARILEEF— I LTV TR
Nylr=IF 51 VR4 BFERHE,
FOODEXERZF/ 7712 EFH,
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—R)L SWEET fruit cider

T2 TOMBIFEERLVWOAIHED

NE51ZBRIC DASIEODD SR

EETIENDDTAHEAD TEIE

LIco—RILTY, 7ILO—ILEK

3%DOHAY—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.

REFIR Negano
FX—R'Z I **Et%*i iﬁﬁ??'--L\ 101

Domaine Sourire

WI4=DIL | XVA— TLUFF— U8R 20205 Wine

BOTIEMEOT7— AN IATRAINSE
COREREARER, LOLEERVRELTLY
FECARBHNBE, BREOERIELLT
DHAPE(ERXO-0RH) 0FD, TL—V
PERY-RORER, EEEREOMATHOL,
VWALBXLO-0EAHTITERVEDL,
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.

W=DV FATHZ 20214 wine

ERATAVORRE, T1T717, 0ERIZ
DYMPEDACERDEBEN L, SrILRRITE
Wy —TREAEDABLIRERBEDL, &
BOToENTN-T—BbDisd ANRED
BREECAL, BERBITORETT . TBIH
93 THE BRDET1 Y 5 ERLACLE S,
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.

*u %lll L% Wakayama
PHERmEX S

Nakata Foods Co., Ltd.

¥8 #4858 TARU Umeshu

BIRNESREE, LTRSS TREE R
B HERRETHEASEL T, I —T1—BEDD,
HIENAEERER, S5IT4-)IHE0E
ATHIERORRERS, RNV ENERERL
BHEARETY, LAKIREYFEL YAV TR
SHIETEURNESORAKEERL TVET,
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.

CIEHDOMEE with plum wine

MEREHIACMN T AR =2 100 %
EAL. RSN IEBICRLE
BRHIPASTEBDOHETT

Itis a classic plum wine that uses 100%
Kishu ripe Nanko plum as the raw material
for plums and contains ripe plum fruits
in aged plum wine.
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Confectioneries
and Sweets

EE
Alcohol




FIZN LB wakayama

HRatt 5H

Yoshida Co., Ltd.

K538 oita
BRI EERESS

Jyotokuya Brewery Co., Ltd.

S4B B okinawa
BEBE—LHRAH

ISHIGAKI BEER Co., Ltd.

JbBIE Hokkaido

BAEE Alatt

Shibuya Jyozo Co.,Ltd.

@ ATN—TF @ BIIL—7F g 2 R— 2

Group A Group B

FHFRE romori

#2035 R

Locolabo Co., Ltd.

L FVTTODH

Regional space "7 Online only

FIRIE Miyagi

YYIRMIFHNat

Yamae Food Industry Co., Ltd.
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W T —JL Beer

MPLBRER)EORESILHE

BRICERLEAR—ILI—ILTT,

RESWUMEFRBT B CICED.

TATRY AICIFHERVRIRT

RAIRBER FEOOLLDES

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.

WMFI—)L Beer

MR ICH BRI L E) BT L
D BOFELMNRLEOHFOEER
WIIDERD DH% T BICFEETR
BLTWET, ZO7o). MFOFRP
MEEDZEZRL DD BHEMR >
[FDELIRDbWMIE 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 KA 104

KUMEJIMA'S KUMESEN CO., LTD

AKEDAKAL 30 600ml awamori

AKBDARIWEREKRT 281,
KRB EKTEI NI, TRPH A
RAO . EHREBEKD .

A brand that represents Kumesen in
Kumejima. A refreshing taste and
traditional taste brewed with natural
spring water.

AKRBEDAKA FTZv 55 40 720ml awamori

RBFTBEICLZREADHBHEDL
CLERBEBENBHOSE
=R

Elegant, 5-year old sake with a deep
flavor from being stored for a long time.

SRS okinawa

HX2tO—b-F- g

Rohto F Okinawa Co., Ltd.

KUMEJIMA612[THE BOTTOM] Beer IPA

EERBKRROEE L0 DBEKER
ATBILICED. IPAFED TN —TABE
DEEHERHLRDSD. Sv—TTIUT
REHOVWERII LB CHAIREICRDEL
oo HRDEZLOVENMI THCOTES:
IRNF-ERUADEEELAHTT 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
EBHRLEL FHYE-LER—
LU, ERBBHNHEF100%ICC
ol BRBHEDWTY DM
ILEPTHRCTERAB BRI FM
BREOHUIEHHESEET,
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.

4218 FEIFS5FEF RES Barley shochu raw sake

TKura Master 2022 A& - @E 19— LT
757+ 81%%E, W, ADRFEEONSLD
ER2BER, RUCELLBEN L BERSICL
BEHOREEED LDV ORERF—0-4
UTHIERR. \IHZOBNEVEETH)
BHSFLORVEELEBRLATIN.
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, KBEFEEDNINEE100% 5
LIRBRER-RIC XD RFEEDY
TR ZERICEALL. BTUFa—)l,
ZRHEOHEHZEILDTORKL 0D
ICRSEHDEPICHR SN D B
BUIDRBABRD 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

KEBEEHA T4

Yoneshima Sake Brewery Co., Ltd.

30EESH Awamori

FIRADDEFLMDLSHH W

BHDHBED. MBEE 8. KKIF

FATARNOEORSHIVHT

M5 BLLWA LMD E LIckb

WCARDELIco 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, BRDESBRESHTTY

LLEBDDZaT VA, HEBE &, 58P

DTIN=T4. BAODHAHDHD, $orBE

TEIDHRIPESHVEROFED VL

HoTET MHBH AP OvY. FHO

IN=YEANTH YT TRETRTHEL,

« 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.

kR

Seasoning

AEE/N\TE—IL HighBeer

BRADSH-E-LCaB%zR
Bl 7L I—ILI0%ICERELE
LTco BEVNFEFTRCDVERED
WEIYIRLIHIRTY .

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.

BYEJ71YT/\TE—IL Brown sugar hi-beer

BEADI7(VIVE—LZEHE

THREBOELERY7rYIVE,

FCKRERROHHBES LBEZER

ALTILO-ILI0%ICEELEL

Too BREOHT LS LBDRERL

HLWEIYIRLIFHRRTY .

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.

Summer Snow (+<—2X_/—) pineapple sparkling wine

RAFYTNORN=7)YTT1VTE o 1A
FYINERERORBARERELP TG
BHRVCL. /ATy TIOI TVRISRES
AUEERRWEBBRIN=TU ST TAVIC
BLTVET, IDoLLEIIVEOBK LS
DDV RBEOIL5EERLAHVERITET,
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 (55U -FIL-VIL) pineapple wine

Lagrima Del Sol (57X +FIL+VIL)
2RI VBT RBOR" L VWS R
TY TV TSRO IVEBNEE
ICEEN. ZOBKALoADET1Y
DBEEEDOTVET, 8/
TNOHE-EVEBN 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

EREEHA St

KOH-ITTEN IWATA CO.,Ltd.

$T—s= STEABIFE/NY Y228 Instant miso soup

ATBEORNELOHZEEAZHT
To AICIIEVE LWEMZER
LTEDETOT, EFNLLIBRD
HBEEHETTT. DHHI0R.
RIBODEOHDAR, ABHIFLIL
BEERMIR. 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

BEEAD. LEEERE R

CLI\EARMAEZEALE. L5

AREIREROBRIETE LADHE,

BIRIDTTHTOF D RiIFDFZL

ADHZBRDT, 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.

BOH<H BHEBEHA Spread

BREERLT BHOERTRBILLER
BEEEFrIXVRICLTNEHACEED §
Ut LBEEX BT THDE
FHLERICELRPDBHBET, MITA 2D
21—YTRADSFHRETHELHEITET!
MOBURAETIRSIMgHEENTVET,
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.

FLAIXABEHE Sv—Jv—FDT-N miso sauce

HikH3LEEER ERORLBEEYNIE
HEETIV HGHALEEHBARELEA
BEACUEAL. LoOORIERRINLE
BHSOFENETHEEEA-ZIL, Dot
BETBANEERAADERAHV AL
BAKBIHELNIBOBI T OMEE!
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!

FRIGIE tbaraki

Shibanuma Soy Sauce International Co., Ltd.

ARBLAADBO&FIEE M18LBIB Soysauce

AETIERRIELEREER
LITROEh L DRRE#RITY,
AW THABRIEEBEFERLT
BOEITOT, BAVEL SFEH
HEBUVEHRTY,
"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 HACCPXIS E&XFAIL RIEIZAEED T HDE300ml

EU HACCPRRE I NIch DB %R
BHES TR VBED TH\ D6 X
SNLKNBEDTEUVERIEEES
A.BEBRELTHEAREICK
IELTWBRVEFTY .

BHIR
XA

Komego Co., Ltd.
BHIEEME 50087 seasoning

EEAT-EERERE, RHRLE, HERANSH
CERRARLATSOREEBRLEDLALE
T ERERIRVERGEORETY. B4, 58
OBMA-/-TOEELINTED, 1-H-Kh
Sl —BECORRICTBLBOBRETRYRD AL
B UE-PLTUBLELVBEERELTEDET,
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.

BHI#AHE seasoning

BHEEDICAICCP A5 LERL
BRICEEV TR ISR A% H LT3R Ok
1B, BELTESHBBIR2~IADAT
To BUATHEVPTNLSIZZEY
RRADFICLTH B0 FBUI5%<
THF vy I THLBI LN TIET,
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.

NFPEIES beef

NFRIEFBZMEOMF THS

XIS THDET, REEIZE

ENBEORENEFHF>TEITDNT. T

NICEVWREOFRICAD. RE

MEEFCBMICIIARSTBFER

FRICHEDET,

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.

TOTATVHVEREEDATEE ZHDOMI apple cider vinegar

BBOTHROACERHCL, TEIC
FRBICEMIELRTZRBORK
MTHRBIE, T5ICLKDEF—
KB THAMIEDATH TS, TH
DACDORBKMES =, £3%DTI
I0HBZEABHEDVHIRLOET,
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.

I E B saitama

HAE BN S

Fueki Syoyu Brewing Co.,Ltd.

BALEH Soy sauce

T&H BIOAEER) BEELIART L
ETTEICHE D, FkoRDOICEEE
EREFERL. BRICLK DU BRE- S
rERETOEE R AEERAEERT
Fo KAZELTOWRVEEATTOT, BARY
ERITACCERORATRSNAEDET,
"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.

RS Soy sauce

BENEOGANFEICLD AT, MEL R
BEOHERHYL LA TOoKDBE Bl
SHIABEE RN 5 SHMAO AL ER
BAEEDEET, REOHE50% DY MLIARK
ENGEBTT, BRKS Y713 150ml, 600ml,
1L, ZOMTIL, 18L. 0LOEEBHCEVET,
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%.

S E IR nogano
KXt aH kS

Ishii Miso Co., Ltd.

TERRKMY—X sauce

“TEOREZARBEORE LY —

ZDFER RVHEDLDY—XTY,

V=L TR TR KB,

FREARK L THHEEVWEITET,

KA RIS 2 8 L |- &

RROKNEFEICHDZET .

"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.

ZERB/N—=¥HUH Sauces

FENHoLIFERB N -ZvDIFLRA5UT
BTV Y- LW EH, TYFIEUIAICE
A= AREN=EREEMATARRKO/ -2 v 17
AT, AADITNISERICNR2)T V828
DERENDIF—L/=F1—P/ 1= R¥2- B
ERORETY, FROEFRETRICOEITY,
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
put it on pasta, you can easily make Japanese-style Italian pasta! It is
a great success for home parties and barbecues. Recommended for
children who don't like to eat vegetables.

HASILAHEM Koikuchi soy sauce (mixed)

EBOERICKANTESEEZD
ICLTVWBELAEHTY, Bk
HKICBEBIEN T LAERE
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.

HRAZIFAEE Ponzu

BEBEANTEESNZAME. T
EHEE. AMNEODTOERDR
FEERL AKEERRUND
BLEBOLELTHREZRAROH
TeODBLWIFABETY .
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.

ERETHR Tokyo

r R ]

Saikyo Miso Co., Ltd.

FRMEH A28 (SAIKYO DENGAKUMISO SHIROMISO TASTE) processed miso

BERAAEICHRESOE TAK
BN LS IERETE OHEZRL
"BTY,

A Kyoto-specific Dengaku miso made
by combining Nishikyo white miso with
sesame seeds.

FERAMFBRME (SAIKYO YUZU MISO) Processed miso

BARAKEZEXN—XUMFOHA
EIMRHAEBAHETT,

It is a cooked miso based on Saikyo
white miso with the sweetness of Yuzu-
citrus.

EEFIE nagano

HASHEMNBATE

Shinshu Shizen Okoku Co., Ltd.

EMRLY> 2T HF Yuzu dressing

BEMNEDTXRT ) O RE
RO BREDREDILIETLY
FEATORLYSYTTY,

A French-type dressing that takes
advantage of the bright colors and
refreshing scent of "Hon Yuzu" from
Minami Shinshu.

FFRDFHZY —R Vegetable Source

EMEDI>IZ2IhEAL.
FEOHFRCE M- HDA-TTY
TERAALMRAOITILRE N
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

VL EERR et

Marui Soy Sauce Co., Ltd.

Iy B2 12 Gifu

HRSHNEERSE

Marusho Jozojo Co., Ltd.

i B 1B Hiroshima
oIS

Sennari Co., Ltd.

ﬁbAd»_j 4@87»—7 g 2 R— 2

Group A Group B

)| B Kagawa

HEE ARt

KAMADA SOY SAUCE Inc.

L FVTTODH

Regional space "7 Online only

BB Fukuoka
EFESRSt

Yebisuya General Partnership Company
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REFARHDIT Azumino Hon-Wasabi

BRINTREFERADIVDAH
ZEALTEDEY, bIVDORP
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

BEINIBHELLSH DA ERE
ALTEDET, LESHFRDRK
PHREDDNBMOERLEZ—
BUOETEY,

We just used carefully selected Kochi
ginger. The original refreshing aroma
of ginger enhances the deliciousness
of the ingredients.

B4 1E shizuoka

AXvEEHFR S

Kameya Foods Co., Ltd.

BB3LADHIV42g wasabi

FREOADIVIZBREBEEDH
ZEMA. TDEALICRDAGAD
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.

DHIUV3DHNTF48g wasabi sprinkle

NNV EIDDNT B ENFITT
FREXROBROBINERETE
9, bIVAOMFZE—0O. AIC
THRLY—VFE FULBLVOER
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

TR0/ AL, ZBRERHEDT 17—
LEVRILIRTBILT. YV -LEVDIE
CEVEHD, BRENCOORILADET,
BYRVHIRICAZLSICARTRILT. ¥4
DEFBEFRENSCERDA T, BLMER
DHICBAARTER, A/ AL BoTENET,
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—LEVAL— curry

ZOOENEBNZ R LEBI D DR
A= BERLITIAV-LEVOEP
DEHB T LR/ ROBDHEERC
9B BZ0IHy R LI EGRZENL
TP BEDVERS>TEDET, CRET
BT UM T THERLCECENTEET,
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 LT Grated miso garlic

ENFEER-RICERTFEL KDL BHEIC
RBFTH®., (LA BMEYYTEa-L
EEALUHREMA I HREEEER TT . A
B-BRACOEEY DY, LOEBLOER
KRB, BIADLN, DIFALLLT. HIBIC
ACBHROMZAELICDBEVEITET,
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.

fSMBRIERBEMB D= Miso seasoning liquid

BN R L PR, EMFENE0
KVBHRETY, ¥ B%. EREREROLD,
HETHERLCBRVETET, BEERRIICTS
CUT BB LBRIEBENOSETRAL TR
117, o6 LEORLICEDRARA BT,
HRA. AEOTRAGEREDIEEVEITET,
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.

BN Aichi

B SRR BAFRE

Nihon Shizen Hakko Co., Ltd.

HULLWLEE Seasoned vinegar

RATHEITTHREBICHEZZBET
T EROBEZIHEOVIZBAD LK
DEEENTREBLTEAPHREDWIC
fEEFBNTVET ABOANSCER
Wl E BRARKHEEZ Y+ 27 18
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

BHSTTE Lo DEEERN, TTEEOEN
RHERMAICREREE AR, Y118
BOZREECHBALTREINTVET,
ERTHO" £ MHE " BRSO SR
%R \BICUERRERS EBABLLLC
BOANBIUATEET, Bk BUEFAUS,
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 ryoso
7 3824 e

Tokiwa Co., Ltd.

BATHIT=M All-purpose seasoning (sweet and spicy sauce)

EYRHENTY AT LI, BEEFEREN
TS Bl U AH0AL B ARICUERSD
OEREARREAZN TV ATADERA—IAY
TYARETTOT, CNIATHEICHERE
NET, HEDRDEC BHERDE2A. BPF
FHBICOHL 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

3IDOEEMBEETETLYRLIAERIEA
FL&SOTT, REBDOBIFR, CART
FAABDAER=RI EVEVTTB.
BEOIPOEEMBERTETL Y LELL,
BREIIDEBA. BT RIA AW LD
MHE BERRDDICBEVVRTET,
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.

FEBEPARBT Miso sauce

FEERDOYIILT—RIEERALE

FIEEBZC LD TEZHRMEINT

To ERAKMZFERALTED,

BIORBVNT>ID L LIBEDHL

CVBREKBORKLSBEIBDO— 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.

JREREERIAE (R1E3I)

2ENICRETHBLUW2HTA
K -AEKEHICTHILTS
BA-TEELTVET, CoWE
IC&D BV NIBERTARAED
DERHEHFEERL VKRB 4D
F7,

=EE me

bt SR

Tsuji Seiyu Co., Ltd.

FL—=N\—F1IL DIV Flavoroil

EOIVEFAINSEIFAL et
FICCokKD U LELT DTVRE
DOFRIFBESBERLEDERLD
£, REOG LIFIC—IRNT BT
T ENBEMERLZTVIVILED
Tk CRECTHRELTVEEITET.
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.

hEZMF (UMERZALT) New sensation seasoning

THRBFOSOPHTROONBEDEET A, 1

FORDBHENITICHELLMT A1)V EBRL

KIHAERERLTVET, 3510 BTRITHMZ

TEHICT 32T MP0RALL AR BELAR

1157, BT, “WPEIA LTS NARHRD

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

HEIFEFEEEA TEBD

NPO Hanasaka

SRS AL%IESRH500ml Jabara juice (seasoning, vinegar)

Eh—-POMETERE Y TRALTIEL
feo LNLEETHARLR L PR TH
HETNBESICRD. EHOSHICRELT
TRIAR(FULFV) REELTLSLIE
SIRLEDDOBDET, BHTRES., BR
OEETRORS, 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.

DEHFEE Vinegar to drink

BBREMFRITI0NEZN—X
12 BEMDACHE. BERCZRE
AL LBRIEoXRAM TR
TE AR EN BB T 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.

FRBE Vinegar

[RBREXK100% TiE o 7 HHKEE
EN—2r L. BEROKZRE
TEFLI SADDRILLKD
BEOCRAKEEFDICHRELAHTET
Wo SERIN (B B0 Hbkk -
RFR
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)

R B Fukuoka
A%y J—-HREH

Kurume Kikko Co., Ltd.

B R REf-N S EDMELY Processed soy sauce

CNIRTHRAG DR EB T REBR
NTT LLOMWEHO DKLV
ICBBHDV, TEPT BRRTH.
ACeH A BomarLEbil
FHRI00UEABLTEDEY, —EF
SEFBEBLARBEABAKKTY
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.

SLAEME (KED)

BERBRTALEELELAEOD
NS LAERTY . BHABRIA
TOHEODOATRDIZNFTAD
HFBLHOEL FIF. FT. B
FILIC,

T Z B miyazaki

ALBmAR S

Ohyama Foods Co., LTD.

WFHY =2 T—— YuzuHot Sauce "Marcy" (Brewing Vinegar Processed Foods)

R FERORER. NN EIERR
@ BHOTER L AROERERTHEN
MEOTHTFRII EA—RICREAAL. &
BOEKLIERBO TR LIFELR, 2019
FTARETIC KBERDICI0HEDE
HRENBDET . 15022000BUSHEHTT
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 1S022000 certified product.

BOBEMEIKEE Organic black vinegar

SERENEL, ERSORELERAEE.
1930EDBIELDEDZBABEAXAHIT
HABE LT HRABOKICIE, BROZKL00
BICHBENLTROXRAK I ZEN RROZ
SHCEFRLEICLICATEDDE LT, BTRIC
YVELIARDAS, BIELCGERPHTT,
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.

72U dashi soy sauce

HiEOAEBISERIC. 2ESHD
SEOELT-TIEE-h OB H - B
D—FBRLZLETLYRLI.. BKE
MRFELERTY,

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.

ICANSKTELEE Garlic Dashi Soy Sauce

REEE WIS, BINREICAI

ZIOHEBLT o RDMRE LT,

BRI EE-CL&S EBFEF-CET

KEFHZ. ISICHOBEHDOEELE

AMDETVET, XFRFTHIC

AIKDEDHWLET,

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.

R R Fukuoka

HASHESEE

SHOUBUNSU.CO.,LTD.

T HES BEEf-N Seasoned vinegar

KBEDS EHICEHFTREOHEE3
BEOLLZEE. WOWPE
MICHERBFREDTNTY .

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.

EERthF

EERERE I B IHKEFER—
RICIFBHDERFREPTRIT
DHEMZTIED LT

SIS okinaws

RYAKRYFF>okinawa

peri peri chicken okinawa

RYRYZINAS—Y—2R spicy sauce

#RNICIHLEOHERYRYY-2ER=2L
AVITNERELEL RPN RBBDEGRYL
IHYFYIRRAIA BB AL E—OlD
VT fIICTHESEVBTFORE, 015028
HREEFECABLLBRNCHNBETT, X
TATHSOBIHDLTOHITETENET,
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.

ZER RFZFIEIE Processed miso

BEHRBEN—RIT ZVZILE
FEFTRNA— I EIFRRE
EUEHEZNTT,

Aversatile spicy miso sauce based on
mixed miso and spicy with garlic and
pepper.

BIOMISO (B#ZKEEM) Organic brown rice miso

REMOBVWKKEEL. K1EF
MM TRERBIELIVEEK
DHBEHRE T, (FFR. PFEO.
g OLRM)

Itis arich and delicious miso that has
been fermented and aged for about a
year using highly nutritious brown rice.

(Red, medium dry, ground miso)

K458 oita

X 24tLogStyle

Log Style Co., Ltd.

FHABED=FEEM® Pickled in soy sauce, processed soy sauce

ROBEO=52ORTELBL 2
THHELZEHRERETAALR
BERD B Bl =50 EKRAN
BRI 2IECERVER R
EbE< MFBEEF 23T
FRIIRE ARHEQ FIRICHATER,
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

AAREO=7%, STHEREZHRERIAN
DAL RSB, he - FOEHN, BA
—CLI3IR R R REEORC NI
BRI O BRI TFRIRE, EEFREEL.
FIFE TOMTTORFICORER, T4y
TRET, CROBHICH, BEOBHEICH,
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.

50




51

BT7YAVB

Health Food Products /

Supplements

Z=RIE Nara

AiERmik ot

Taiyo Syokuhin Co., Ltd.

INMLFBEEER Coix processed product

BB O TREIE T P407E
BEULOEETIL—YEFERLE
TIL—VER BERRASBLT
FARBCCTEERCERSA
L. DB REOHRDSBRICRSE. &
MORRCERBREMITLES,
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
LARBIREOEENH B, B2 EKBORK
AV, FREHITEGNLRLRE
DBERIBCCTERBORMAETILY
RLELT ABEOBRIBLOETLUR
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

Reijin International Trade Co., Ltd.

BARBEFITLYYTTLITLIZ0EAD Barley young leaf processed food

LT XARSBLAZR 18T, ADET
6 EEDAEEZRAONEAAZER
(RPRE - REFMER) 2REORETH
HULTE )OI X 2K 2 EROARDREL
ARAZRUADROWEEE LI ER
b REHEBIRBRICHEEINTVS
@ 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.
4 Commercialized with Oita University, Beppu University, and research institutes
in Oita Prefecture, and certified as a university jointly developed product.

b8 Hokkaido

HRatdtiEE/N—/N\IL

Hokkaido Herbal Co., Ltd.

HERBAL ONE No.1 (\=/N)L7FY15=">) Soft drinks (health and beaty drinks)

THERBAL ONE No.11#, It/ EEFMTLIT
LRUYITY, BBICHIDKE—ERET,
BRI TROIBERREZ100% £ (AL
TREROERNTHDELL, MAIERH
#3201 KOFRERLLBEEOREL 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!

STBRHERBALOVENo. =1 (W71~ ik gt e ey i g et

ORDEESET, Ke—IERLAVERLE
BRUVITY, QRIS RN — MR
OHEFEBL. 71v>237-7210,000mg,
ABHE3000EEL L ERR. OKTEHRTES
FBREEDNL, TITENN-TYICHEITE
CRBICHHTEBERIRLLRIY TS,
@ 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.

RIEIR vagson
—HEEA RIBSMFEEEGES 11

General Incorporated Association Nagasaki Regional Industrial Revitalization Council

ERAER(AMED) fishsauce

REZ—EDT AZIFAT
B, BHELCoK DB ETES
TeBRNINY L 2R ERMD
BEH EVREZHDHIHD
WEBELAHTET W, NMHETH
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.

ORBEEREZ100%ER RIBHRIC
ERALTVARERRBERRFIFAI TR
EOEELREORZEBLTVEY,
ORI REDEERS BELLHEE
B, BRERICLDEELLRERZELE
BEOTEBWM TR THRMILTVEY

SFRBIS. ounans
KRett7—-ILFTr—710

RTV Co., Ltd.

CBD&GABA 4/ MIX 258LA D Gummies containing CBD and GABA 25 pieces

BEIRE AL R DBEHICET D HB

FAUAETO—RIRI ST L

CBD % 141 d 7= 35mg . GABA

Z100mgREaL &L, £/ TA

TUVEEFEAL.FIUR—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 =7l Y A7 Mk LML CBD 20% Tincture Oil Muscat Flavor 10ML

BERDOB OB PR REHEIC

EFDOTRIAETO—RIRT -

ZLCBD20% DT AV IFv—FA

JL1IOMLTY, CBDDfthIC. EBE

BRICRVLWEEINBMCT C8F L

ZEALTVET,

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.

JbiBIE Hokkaido

Hokkaido Bio Industry Association

EHIFHBBIFZ NZTYE Tamog Mushroom Concentrated Extract

LEEEENF /AN HFE 28
K UBRBLATF T, B-JIL
AV INAF ARV BEEEBLT
WET, BHORROAIC. TOCE
BBEHICRD ANV, FSOCFRED
KUCBBHICBRABEVNTEDET,
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 MTIDEFR Kelp processed products

BEXFORRISEENLTILKE
FEREAI R AMIICLELR A
IABFRIT7D14 Y 1 ZERAD2UES
HETH AAAIXEISICHIXER
021E (ERHDAE) ULEZFTILROR
R BRE R 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 SRS BAD B HREARTH

Aso Shizen no megumi Souhonpo Corporation

CEBLRKIYF— (PETLWERE) Baked confectionery

INTYI)=TE—AVHBOIYF—TF, I

B, JLTVORD -ALER A-FVI18

VA-BREATY. #5300 EHHLLT

BAREORAY, —ERDOEEZER, A

BREOMIEREREL, SoILBHEEOE

FEmzELl. 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.

FFERRZZ vegetable dried chips

FFOLBRFyTERRENLELL, BP
BT R BTV EEA. BIE
KTEABHBTY ., FFICBARHERY
HEAR) D EEBI S, BE PP
B BN ORRENZEROEEROTY
ICBDIEBEE 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.

TBE IR Fukushima
BIRS4 MR BEEAXIZ

Matsumoto Bee Farming Co., Ltd.
ZAR-IT—VF YR Propolis

TORVRICSERRA D UEREN LB ENTS
0. REATBETREAMLERICLAENL, L35
SVOBRENFTSARERR. HERROTA
EROBERICLBRRIETH. RERBORLIC
SREETH. VR OBIOLEILBMEE
OERMACHERTIABRINTVET,
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.

BHRIZBEHD HEDTE 120g Honey

NPOEATEAF —HZvI&FFa7
IL7—ZHe1 (JONA) DE#REE
% RREBEBS TR E0ED
BANF/FDETT, EOEDEETDE
FRORICFALIADFo &L SRRAKIE—
ERRBENZ LD TIBVEK,
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.

BRAdFIERE

B RE, EBMICTAVA HFE 22—V IV RICATTAE7 SV FOBER
ZEMHLTWET, INET HRCEENFLTHYELLA COSERIER
EPERERROBE|IHEATCETVET, FREERISOVTL FREENDHTK
P HIKMIREHHELTWET, LR BLROMTICT Y TFav 7" Ex) A
PAN"ZHEL, FBERDAL LT, BALEOAROPR- REZT>TWET,

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

#aitBEMENT

EE - BBEROICETY T KRBT TICLREEF OMHELTY, Bt
OWMABMELBHEL, MBEORY 7 -7 2 FRALT BAOERECREE
~NETTHRFZT>TEY T, FBYELZH AR OT #HEEERLORER
EEADBEFRARBELTETERBRIT T HEBERYRN 7Y RdE
FEELTEVET,

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.

Okinawa Products Associated Co.,Ltd.

et PR EE D FEE S 0Pec(Okinawa Products Enterprise Corporation)

BEERMCEATY TICHREEFE OBEEL T, HICBBTIEERE -
MBEICHFRY I T7T—0%BL, FEEXA—H—~DRERMEREILALTE
TVWET, EETEHRL—YTICHbHEANTE Y, BENIC7 TS ERL
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.

kAL HEAT (BEY)

IUAR—VDAA > OB EM, KER - KEMLROFWEFLICED
BoTWb, EBYRNTERICEVWAREEEERHL. XUy b eEn L@
H (V—F2M LDIES) HEE, £, ZOBBIOXRELBL, ERE - REJE
FLDAY FT—IDED>THY KERUADZ—XHBITETVET,
KIZASU. JAPAN CO., LTD. is an export company focusing mainly on
Singapore. We mainly carry fishery products and processed fishery
products. We have abundant knowledge and a proven track record taking
advantage of the Okinawa International Logistics Hub, and one of our
strengths lies in exporting (short lead time) by taking advantage of the
merits of the hub. Through our track record in transactions, our network
with mass retailers and restaurants and the like is expanding and the
need for other than fishery products is increasing.

KIZASU.JAPAN CO., LTD.

SATOUKIBI Inc.

£t SATOUKIBI

BE R LAICEAREF OHEELTT, SABRAFHENERRYE R
ICBWTAREDHE > TWBEICT, BEE SR RICHEBLEZRZ Y 7IC
&BaxsvavickVHBRRBEEENTEIN I &% T E ISR LS|
MEATHET, BARBIHLELVEEICEWT, BAREROIREILAICER
TEDMWHLTY,

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.

#RaHT M —>—

BRA—H— BRIEDEE BREOERELERBEROT LAV —L
LTOMREEN L, EMHPRIBELCMOLICEREZAETEEELRE
THIENTELDONEHDOBRATY, BMOL—L2Na—Tax—K—L
T BB BBEYORTY 7 -REATYTRHICAAOH L LLWEXLZE
HES

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.

=HERet BHEXE

BIMC122E A DY R & FF DA B,

EATIR, FV—7EEERLCERAEORBICEEATNS,

A general trading company having international network of 122 bases
overseas.

Its operation in Japan is focused on exports of food products, etc. mainly
by group companies.

MITSUI & CO., LTD. Naha Branch

#XaMIZUTOMI MIZUTOMI
HiBERREL, TYTE . TAVH AP KICEROERELBMEZERE
FLET,

HACCPICA»7=, KULNLOBWELER - HEREEOFVLRD - BEDF
NL—vavEBELEY,

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.

BRSHTVFT7V

FR2TEIRIL, EICEEB, AE FE. Y AR—IL XA AL FLADIR
B& % FA - Hh K,

FHBRERLIOBARDEROBEDIT>THYET, TV THITORE
1238 ZDEENTAROYEZRRALTVEXT,

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 ONELLC.,

EITEERRSH

PETSICEHL LB T, BN, BB LN TIIESRBEESHHRT
SN BEOBRFTRREBIET I EATEET, BRA—/I—07 Y\NE
TOBEEE, RUAFANFEFHEDRFTIL— I THY T4V - FT7 54V TRRA
LTWEd, BEESHEEET AL CREIMMZERDEDUTICERTE
BIL—hHEELILE,

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 VU7 : 22 Country and Area)

BHNAL Y — 86
Overseas Buyers

&7 Taiwan 164t
01 ChuRyu Product. Co. LTD
02 EFRAERAE
DA CHEN FOODS CO., LTD
03 Futaglory Co.,Ltd.
04 Good Plum Co ., LTD.
05 Johntown Int'l Co., Ltd.

06 Kuan Ping Enterprise

07 FRRERRNERAE
KENS FOOD CONSULTANT CO.

08 FEREZBRLA

09 JENREBERAF

10 EMELERERNERLAE
11 IRREERABERAE

12 BI8%EERMNBRAE

13 FEHHBXEERAF

14 HEEEIRR R ERDBRAE
15 23R

16 BMEBXERNBERLE

&7 Hong Kong 214t
01 ARAKAKI TSUSHO LIMITED HK

02 BOATAT TRADING DEVELOPMENT
(HONG KONG) LIMITED

03 Elite Fresh Food Company Limited
04 Goldmali Sunshine Co., Limited

05 Hinode Store

06 HOICHEONG LUNG LTD @

07 HOICHEONG LUNG LTD @

08 HOI CHEONG LUNG LTD 3 (Retail /
Wholesale)

09 HOICHEONG LUNG LTD @ (Retail / Catering)
10 HOI CHEONG LUNG LTD ® (Retail / Event)
11 Kourmet 52 Development Limited
12 LINGSIK KING LIMITED

13 {HBREERMBERAE

Miumi International Food Company
Limited

14 MXSUPPLY CHAIN LTD.

15 PERI-INFINITE LIMITED

16 Premium Box Limited

17 Satsuki Business Solution Co.,LTD
18 SHIN TAI HO (HK) CO.,LTD

19 SIMPLELIFE

20 Top Weal Limited

21 RPBEEEM(EE)BRLE

2> #R—IL Singapore 174
01 Angliss Singapore

02 Gano Well Pte Ltd @

03 Gano Well Pte Ltd @

04 IMEI(Exim)Pte.Ltd.

05 KAMY’S PTE.LTD

06 Kilsa Global Pte Ltd

07 KOKONOE PTELTD

08 KOKUBU Commonwealth Trading
Pte Ltd.

09 MoguShop Pte. Ltd.

10 mount fuji enterprise

11 Omi Pacific Pte Ltd

12 Opus Verticals Pte Ltd

13 Rosen International (S) Pte Ltd
14 SAKURAYA FOODS PTE LTD

15 SOON SENG HUAT ( SINGAPORE )
PTELTD

16 Tiong lian food pte Itd
17 YOCORN FOOD ENTERPRISE PTE LTD

A4 Thai 144t
01 Cpoint (Thailand) Corp.,Ltd.

02 Daisho (Thailand) Co., Ltd.

03 Foods Classic

04 JTA Trading Co., Ltd.

05 Kobe-ya Shokuhin kogyo

06 KOBE-YA SHOKUHIN KOGYO CO.,LTD

07 The mall group co., Itd @ (Gourmet
Thai)

08 The mall group co., Itd @ (Dairy/Frozen)
09 The mall group co., Itd @ (Fruit)
10 The mall group co., Itd. @ (Vegetable)
11 The mall group co., Itd ® (Fruit)
12 The mall group co., Itd ® (Fruit)

13 TKINTERSUPPLY.CO.,LTD.
14 UDOM FOODS 19

F1E China 12#t
01 Continental Ltd

02 EDO INTERNATIONAL TRANSPORT
(BEJING) CO.,LTD

03 HOI CHEONG LUNG LIMITED ®
04 ]D worldwide

05 JFC-Sheng Yuan Hong(Beijing)
Trading Co.,Ltd

06 Shanghai Sharon Info & Trading Co., Ltd.

07 HFEERA (K% BRAE
TONG ZE TRADING(DALIAN)CO.,LTD)

08 IWFRBNERRZERAF

09 FiBEMREARRATE

10 ERFRERERERAE

11 EERR (BB BRAR

12 MK RIREZ BB RAT

IL—7 Malaysia 1%t

01 Eugene grocery sdn bhd

A k+L Vietnam 1%t
01 ISSHO ASIA COMPANY LIMITED

H>RPT Cambodia 1%t
01 S.E.AA.T.SInc.

&2[E Korea 24t
01 LFFOOD
02 (ECYOVT

KE U.S.A. 1%t
01 Bokksu Inc./ Bokksutk &4t

#9451 — (PRI
Overseas (Export) Buyers

01 HHA=CHOKA'S
KBRATF Osaka

02 tX£*tDouble Doors
KIRAF Osaka

03 JFCTUv/N\U%A a4t
R Tokyo

04 KCEVRIIILBZHA R

Rm#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

28

29

30

31

32

Hett RE&S Japan
KBRAF Osaka

Y&IEER R 24t
£ Hyogo
BEEHTVRTY
JPHBIE Okinawa

HALAY v NI R

%3112 Kanagawa

IV VEGHARMT

£ Hyogo

YoM XES %A

#5112 Kanagawa
RS T1 R—=N— DY
B2 Okinawa

INZESHA ST

FHE Aichi

SN A VB~ FSaF Il hL—
TV IORAERH

RR#R Tokyo

At a—510

#2112 Kanagawa

QAZm P2y Vi 7 S =L (DT}

EHER Miyagi

2 VEsA S (FEL.EE AN
ML ZA5HE)

=R Miyagi

A1 a—JvNURAEH
BREER Tokyo

ST EEgEN et

EER Hyogo

hosastRa

[LB8 Hiroshima
MFbL—T1> T (1R)

&R Tokyo

L = A

BRFER Tokyo

BRetE ORI R— M
SPBIR Okinawa
MRet7—R2&2y7

#2112 Kanagawa
MR TS L AR —LI0EE
1538 Hokkaido
TLysah—MERA

KBRFF Osaka

HAatzIo/=

KPFRAF Osaka

KRR X1Y

[LEBE Hiroshima

HRARHEI—7

AR Tochigi

L7 A=

SPBR Okinawa

FRRERESHA Rt

KBRAF Osaka

A SHHRBIRYE R

JPHBIR Okinawa

REDHEZDNA P—IFU P ILERR(ICEBMNT BN P —

Buyers whose names are written in red also participate in real business negotiations

33 HARHBEEE
B Okinawa
34 AR —T U IBR R
£ER Hyogo
35 BEZEEHm et
KBRAF Osaka
36 fIERREENaHt
&R Tokyo

371 REEMARH

ER Okinawa

38 HARHER

EER Hyogo

39 HRHtR
EIRE Miyagi

40 =HYEMHIAHT
FPER Okinawa

4 =W J) - att
FER Chiba

2 Z)IIBZHAat

I 12 Gifu

43 i S4t#Ez SHINKAN. CO., LTD.
R Hyogo

44 pHREEMASH

EER Hyogo

45 {REAEFARAE

HRER Tokyo

46 HRAZHAREESHT

&R Tokyo

41 HRASHBBE

FERAT Kyoto

48 Aot 11

EER Hyogo

49 PHEEHIASH

1&MEE Fukuoka

50 BITAEMASH

HER Okinawa

51 R4t Y

S8R Okinawa

52 ZkHE%Iat

FHIR Aichi

53 BRSHAEEFET

H#BIE Okinawa

Domestic Buyers

01 Bk &1t 478 COMPANY
FHBE Okinawa

02 &4 7CLUB
FE5EB Tokyo

03 HARHATCLUB (B T U M)

R Tokyo

04 Bk E1TAKOMEYA TOKYO
HRER Tokyo

05 #X=+tBridge

&R Tokyo

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 CHINABRIN &4t
H#8I2 Okinawa

BN #EICHIGO
RS Tokyo

BMABHIALUX AALIN=T T4 2T

RS Tokyo

MRS HJALUX  BmiEEs
B Tokyo

MAEHIRRAERIORZT—23>
BRRER Tokyo

HRSHIJTBNT Uy >y

BRREB Tokyo

KA RHITBEE

B Tokyo

B2 HELEGATO
IRE R Gifu

KX E2MMARIN'S

ZRE Nara

et MUMU
R Okinawa

HARHEVSH

B Tokyo

L7 S ng A S DY

BEARIE Kumamoto

AALYIRT FHBRER OisERAS
B Tokyo

AAIYIR T RIBRAY BNEED
B Tokyo
HRetAZFFI—RL—23>
FEARIR Kumamoto

HRSAF TR/ Ty

RS Tokyo

Ly W=z S AVAN

R ER Tokyo

LY Sk S RSTAN O

BRR#B Tokyo

‘ARSI O—NILTAIN LAV T)—b
RS Tokyo
BREMIPEEIDNH

FKIFR Ibaraki e
ettt >I—0 -5
HBR Okinawa

KA I —-Q

S8R Okinawa
et >I—0e
S8R Okinawa
HRettt>I—®@
FPIBE Okinawa

HKARHY I -6

HER Okinawa

et >I—®

S8R Okinawa
HRetty—ITZX- U Ak
BRFER Tokyo

KR

KBRAT Osaka

List of Buyers
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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

55

L S = = L %

R=RE Nara

KRRt/ —BE

HRRE Tokyo

BR&MELYTAT

BRRES Tokyo

55— BFH R

RRE Tokyo

hkAetT—7ILoOR

R Tokyo
KRBT v Tl

RR#R Tokyo

KA T b

R4S Tokyo
BRetTA—T—L4
FRE Niigata
RTILOLEE

FER Hyogo

HARHEIFH

FEBAT Kyoto

HAIHHAL

RRE Tokyo

KRS LT

R Tokyo
V=SSR
EHE Aichi
“BREHTE—T—TI
S Tokyo

HEBEHARH

BRRE Tokyo

et HEERESE

1&MER Fukuoka

B EERE R Rt

S8R Okinawa
MASHAHIIL—T KAt

OKOS
HRE Tokyo

KA REBE

ZIEE Miyazaki

KRR ARERE

FE& Chiba

Ly Sk e N

KBRAF Osaka

HASH=ZBESEF JO0T-CarEmaso
RS Tokyo

HASHZEFER TOE- avERTHO
FRTEB Tokyo

HASH=BFEEN THEMLEEL
BRFER Tokyo

KASH=ZMRER BABZEAE

RS Tokyo

(M) =BAR—ILT TR
VRTILER
R Tokyo

HASHBOEA BASHRMNE)

KBRAF Osaka

vy oo

61

62

63

64

65

66

67

68

69

70

71

72

73

74

75

76

7

BN P — ()
Overseas (JETRO) Buyers

01

02

03

04

05

06

07

08

09

KAt FEREERM
REER Tokyo
HASHEF Y -k
R¥E Nagano

KA HEES

B4R Tokyo

MR
KBRAT Osaka
HAEtRMNE
KBRAT Osaka

LERHRAMISH

RIR#B Tokyo

KA EREE

BEARIR Kumamoto

WAAIIREB SIS

R Tokyo

KRASHAE

#%)1112 Kanagawa

PRAKIZHT

[RB8 Hiroshima

KA HANKE

S Tokyo
HEMHIERASHANZ—Z—/\—
S Tokyo

HAst BET7IEX

B4R Tokyo

HAZHEZ KN

f&ME Fukuoka

KA SHEE

ER Miyagi

FEEHART

KBRAF Osaka

BRI

FFER Tokyo

EFRXDONAR

CENTRAL BOEKI (USA) LTD
KE-=2—3—J USA.

HORIMOTO LLC
KE O EILR USA.

Natural Hearth & Beauty Quest Inc.
KE-OHHEILRUSA

Wismettac Asian Foods
KE-OHY LR USA.
Onigilly
KE-HT75VXTUSA.

VIR 25 SAC

~IL—+1¥ Peru

SUPER NIKKEI SAC

RIL—+UX Peru

Japan Centre Group Ltd
EE-OVRFY 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-ITY71—LR UK.

HOGHAN (Bows & Arrows)
75> 2Z+/\\ France

FOODEX SAS

75>\ France

SASU PALMIFRANCE
TTVRT VA= France

Uchitomi SA

AR+ Pax—T Swiss
Cominport

ARA 2+ IR —F Spain
Hikoemon Sp. z o.0.
R—3>YRJJL>+7 Poland
BT — R8T
3—-I7-hEVY Georgia
RELBIUABEFRL

HE- KE China
KELLEHEBRAF
FRE - KE China
ER(RE)EHERRAR
FRE - KE China
KRS RERE B ERAT
FRE - KE China
KEFKBEZBRAE]
FRE-KE China
LEEREERESERAR
hEARHHE- £iE China
Fosun-Taotall Technology Co.,
Limited

HE- M China

3CDREAMINC

T4 )E> - XROY =S Philippines

BAYON HERITAGE HOLDING GROUP
CO.,LTD

NYRITF />R Cambodia

LSH (CAMBODIA) PTE LTD.
HYRITF />R Cambodia

LOKA FOOD&BEVERAGE
HYRITF />R Cambodia
Foods Classic Co.,Ltd.
&A+)\>37 Thai

Box World Sdn. Bhd.
JL—> 7+ UF> Malaysia

ANGLISS SINGAPORE PTE LTD
SV HR—IL- 2> FR—)L Singapore

I.M Creations

SV HR—)L- 2> FR—)L Singapore
VIBRANCE FOODS PVT. LTD.
AYR+Za—F"—India

Middle East Fuji LLC

UAE- /X1 UAE

Summit Trading Company.LLC
UAE- R/\-f UAE

JU—TEBRSINA —
Free Negotiation participating buyers Buyers

01 #%X&%t KPG HOTEL & RESORT
JPER Okinawa

02 LOTUS JAPANEREIS#H
JPHER Okinawa

03 Reedge.co.ltd.
A4 Thai

04 BRERHT—
EER Hyogo

05 LoIFAEKA 21
S8R Okinawa

06 HEE/N—/N—Ea1—
SPBR Okinawa

07 A HBEMEXK
H#BIE Okinawa

08 AV —TH-—FT>

JPER Okinawa

R

KT

X Bl HEFS

THE 11th GREAT OKINAWA
TRADE FAIR 2023

1 ')"JV!E%‘%

BB FT (F%) Venu e(tentative)

@Ay vay

Okinawa Convention Center

11th Tl

09

10

11

12

13

14

15

16

17

HTE (%) Schedule (tentative)
20234£E Thursday, November 16 - Friday, November 17,2023

11516 x~17a@
9—

EEBERASHT

S8R Okinawa

Y2 NSTy T IVE=TF4X
Ly A=

SRR#R Tokyo

MR —RIVETIT

FBE Okinawa
Ly S st O Cy S I A %
H#BIE Okinawa

REHA S

B Okinawa

HASHMTZT
HEE Okinawa
BEEESRSH
KBRAFOsaka

MRS —RXTA T Ivw /N>
BIFR Miyazaki

et vox

FPHBE Okinawa

Pt B

18 HRESMRIZA+I—KRL—

#5112 Kanagawa

19 —fRAFEAE THtisEt

1LZYE Yamanashi

20 BV —bAERERTIL

S8R Okinawa

21 RFIILALIT4T
S8R Okinawa

22 )Y —=YRK&ER 2t
FPBE Okinawa

23 HmEYIRMRIAR

S8R Okinawa

NOTICE FOR THE TRADE FAIR NEXT YEAR

& 2023

EfERmBERR

INTERNATIONAL FOODS BUSINESS MEETING

) VT IVEF T4 0 A7)k FIfE!

F 74 YRS

H?E (%) Schedule (tentative)

oayv

20234£E Tuesday, August 1 - Friday, December 22, 2023

8law~125228 @ <3z

We will not set up venue.

| BIfEISFF Venue |

AVFAVILEDERRRBIIBORER VI EA

E

Host

HBARZERTERR

HEARXZERITERER
Executive Committee of the Great Okinawa Trade Fair
HBARZEBITEEY

EEEE

Inquiries

www.gotf.jp

MREAXBERITERER FHR
T E L:+81-98-851-7463
E-mail: daikouekikai@okinawa-ric.or.jp

OKINAWA

Bridging Asia

56
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PRO1

Yui support
Hiau

Yui support Co., Ltd
E#@E  Shizuoka

BEYHESE

Wholesale trade business for
agricultural products

et R
OKIYU CO., LTD
B4R Shizuoka

BamFEE
Wholesale trade business for
food

KXt RE
ASAHARA Co.,Ltd.
E#EE  Shizuoka

20 e S

Manufacturing industry

(43F4) B3R ERIREME

A ANZEREIV T e LE
FUSHIVT SV RE

An original brand's strawberries developed
under the concept of connecting people

REMIY TR 2022TIHEHLZELY
BUVEE, BAEEICHERYHEAG G.A.PEL
BEBRET. BERBEE77—LLLTHA
DOEY) A ZIT>TEN FELEANRER
RO, SHEMERE T, £/-8
hOo—RICE T3 BERITOREH
Exz&RiIHY, BRRARRAHKZOIIL
ZTA—ZEELTVET,

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 R RER R BT ERA L TR AY
E—UERLABVWR A 7L—y Z28EL
THYVET, ER-ERFETREELT
BYETOTHEMOFEDEREYNZDE
FHRSERIAT7L—YTY, IFEAP
EBRAR T ERLBRRUVEEERD
IRFEHLTHEVET, BRBICTHEHLC
=&,

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.

E. BFEEANE LT
BRI ZANETTD?

I made green tea for a break. What do you
want to make for a break?

ETMRARICLIHE—FRONRE
AMTELSHVTWEY, hAIEAziF
HbHEETH? BLES T T V2020 [7
AT TE] ZE £/ 80FAT LEMK!IE
EOREFCA—D—BFIMERREE S
ANERFESNTLET,

| 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.

YER&TH
(FBEEIRERE PR T E)
Himeji City

(Harima Area)

BER  Hyogo

7 ERE

Municipality

BEMIFHOEHRBEADBAR
BMOMHEEEITLEY

We deliver the attraction of foodstuffs
nurtured by rich nature in the Harima region.

ftidixErAL4, EIEEICEL-EE
Bt SEITEFLREROEAEEAHLTE
FL7z, Z5DAEREKL T D55, BE
HONETEDZHIEDIZH, [BARBED S
38 ELFIENTHY, BERLEEZLE
ELTUVWET, BEMELSTIIOENR
BAEENLEZEMEZBALET,

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.

RBHEEA
ZEREXRZE
o 4—

Mie Industry and
Enterprise Support Center

=E8 Mie

ZOMY—EX

Other services

IELEI ZEDEDICHDSEVHD

Specially selected delicious foods from
"Umashikuni", Mie Prefecture

AAoFR, BFEREEDOEIICLAMIET
LZ=EEBIZ WIILRICIEREDOER B
ElTWZexB®Y 2 [HESE] (%
1F2<I2) ¥ [ELE] GFELLID) &FEE
NTWELTZ ZO=ZEROHHDEYD
FALEICHOREBFbLELE. &
FEBFICHL>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 PECBESE
HRE/E

Yamaguchi Industrial
Promotion Foundation

ILAR  Yamaguchi

SRR

Supportive organization

WAORDIRES5 £Lu%
CHENMLEY!

"Buchiumai" (very tasty) of Yamaguchi
Prefecture is introduced!

ZHEBICE N RELRO 0L ER
AoV ollOg,

BOFE LOFICEENTLWIEELRM
2RI IR, FILWTAT 7%
EHMLAZLAORD [RB5F0] 2TBAL
E3E

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.

B

Shimonoseki City
IWAR  Yamaguchi

75 Biaik
Municipality

FREHFEFODHMOSNTVAWESR
~ROE - TEH S~

Fine articles not known yet

— from Shimonoseki, a food town

TEIIEOHETYT, WM LEFNBE. &
BhH S EBABAE. BROBFBKRD
Zo0BICEEFNTVWET, B okak
BEWHEN., GEWKEMTRMTA
BLELT. £ HOALE L SHEH
KN ENET, ENoRGUE LTRA 1T
ERIZLDANERLVWEZERMT B
HICRELTEE LT,

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

REFRERFE

Nagano Prefectural
Government

REFE  Nagano
T

Government

HERGERATEFEFNRFED
BEMPERIEREZBNLET

We will introduce specialties and traditional
crafts of Nagano Prefecture that were nurtured
by great nature.

RBETIE, 2019F48ICEEARREIE
I ERICEN2EREREME BN - B
AICPRL, BB ERFEIREICEHEAT
WETF, 3,000m#RD L4 A TR
BRTEENRHEROBAPEHRIE
GEZBNALETOT. HO7—RICHILD
FYLIEEN,

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

Rinth

Itoman City
SRR Okinawa

75 Bia
Municipality

BRAOEAZEDHEL!
HBASREHOEE RiEmH
Blessings of nature are collected here! Itoman
City located at the southernmost of Okinawa
main island

R IITFEEEL OEA204, "EE -

LWE"HNEECHICBAOEBI ] ELT
HONTWET, 7=, 2019FF Y v 7T
FARAHY—A3IF7VF S TLEEDOR
R EMIEES, BROELEED
LI mbBETY, HETIZYREE
SHOEHBERVNTVET,

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.

WELLNESS WOJ i HiEREREmD

OKINAWA JAPAN EBDIETT,

iy WOJ (Wellness Okinawa Japan) is accredited
Eﬂﬁm*urg certification of healthy foods from Okinawa.
WELLNESS OKINAWA

OKIN BRERMIE., BRENMEE CREoLY) &
JAPAN certification system 4. g5, 3 % 3% 7 L #-WOJ R 164t
7'1’*%‘:% Okinawa 26_@_5':1

Hhiel e 2E MR 26 healthy foods from 16 companies that
Local industrial organization meet the criteria of functional value,
emotional value (Okinawa's richness) and
security/safety standard certified by WOJ

PR0O9
P BIRESES HROBOXEOEEA L rbic

. Working with "Naha Port", the marine gateway
Naha Port Promotion of Okinawa
Council

S48E Okinawa BESREAGES T, BHEEOERE
EERANICHEL, BE LHLDIREZN
V. 5> THBBORBICFEST5ZL%E
RISTEBILTUWEY,

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.

ABARBREE

Port related organization

' PR1O_______________________________|
PBEEIEIYTF BEEOILTIRHAZRE

—SFLBRA

We promote and support the export and
(NICTI) import of the container terminals at Naha
Naha International

Port!

Container Terminal Inc. BEEBEBRIVTFR2—IFLBKEASH
(NICTI) (NICTD i3 BBEABERMAELOZHOL
B2 Okinawa L2006 FE LW BBEAEER IV TFE—
IFLOEBRESEEZRALIVLET,
2016 F L) BHOREICSEL-ZHEE
HRAEH DRy FT -0 &ERAL IBEEE
BEELHLEE LT IFESORRICEML
TsYET,

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.

AYTFFE—=F)
EIREE

Operation management of the
container terminals
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PR11

AR RS
EBREHEERD

Okinawa General Bureau,
Cabinet Office Economy,
Trade and Industry
Department

B Okinawa

=N
Government agency

E5EDKRKZEHL

Open the way to the future of Chura Island

R EEERRBEEEI T, RRIC
BB FDIRERUHRORFICET
PEBEERLTVET,
REEITFBENRENBIRESER
EBAICBWVTEVRENEETHEE
NOXECEENEADOT-DDOREEE
FEIToCWET,

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
R

Okinawa Yamato
Transport Co., Ltd.

HHBE  Okinawa

TEYEx. EREX. B
[EENPELSES

International air freight
transportation, international sea
freight transportation, domestic
transportation, warehousing,
customs clearance

ROEUVEZE2K %,
To be a company that creates the next way of
transportation

(V774 F = DEFRISTHRET, B
BELITRBEVEEEYRTERSED
EYARRE Y R—MLET, |
BEOEEHEBICH U/, SEFIERY—
VTHEEBRIFEVRREY TSN =T D
PE S SANESTE 2 :: 1) i=y phcr Ruld
T, LY ERTHERNICEIH LW IR E
RELES,

"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.

Hia4t
ANA Cargo
ANA Cargo Inc.
A&  Tokyo
fRZEEYNE XK

Air freight forwarding business

ANA Cargo

ERERERN-BEYRTI75%
CIRELET,

We provide high-quality domestic/global
logistics infrastructure.

EYMEREEANAT L —TOREE =Y b
T—0ZRRRISTENL, ROEERDS
mEAMERETRMAVNLES, £/
BBEEICHMT 2EEREEOEYR
R—2ZLFRATEIETRY NT— T =R
L. RENLE®EZRBELET, FRBERIC
BUII2BHOEMICEBL, FERROE
IEDO—EEEBVET,

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

HHBE  Okinawa

HE (TR Y MEEEHR)
Organization (IT Event
Management Secretariat)

BEKB! DX~FT I AL b5V RTA—
X—=23>DA%ZED

Chimugukuru! DX - Crossing the river of digital
transformation

SETIEBEZWR 2 EARAEZDIT- DX
BTrs. RRAORECEBRESEDYY
Fro OB E LT RARITYYa—
arvRY—ERERHOREEN BER
AD102#5MLET, [BL<CBDX] %
T—RICKROBDA/ R—> 3 %iRE
LET, XL LB DDBELEICED
SERHEY HHBOEE

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.

et L E e
HeESR
Okinawa Fishery
Ccooperative

H#BE  Okinawa

B (ZIRH T < -AR
FEVHT)

Manufacturing (Dried mozuku/
frozen washed mozuku)

HHBOXRSBTE O
BELI<OHZEM!

We use only Okinawan mozuku grown in the
Okinawa Churaumi!

@B EDHT<
HBENTNEINEREL-LT<DH
 OERMTEBREIETWET, BKRESE
DORLEATRET, K TRET 71 THEIC
BELLEAVIEITET,

@ HESEEVNDH 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.

st

EGL OKINAWA
EGL OKINAWA.Co.,Ltd
B Okinawa

ilbnE S

Wholesale trade

Fo KR IVIVER!
IS DK ET Y
Vegetables rapidly grow without care!
A patented hydroponic culture kit

FERAKHEESY b [TRRTH-TV]
BEELIT | TEDHRACYRE, FFEFEX
BOMBYRTLTHEY S LICRBEK:
- REETEHRAE, EYHILSH30
HTUNE, XYL TETERFIAZ
BhobLHBHREOL ELEE LY b
IR5E. HRFXELEOREN, EAT Y
V& B TRREHREHHER

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

IREAERES
Naha Port Authority
B2 Okinawa

RIS B
(BEEEE)

Special Local Public Entity (Port
Operation Manager)

BEAEFBLIEEAICOWVWT
HEESELET!

We will support the subsidies on the import
and export utilizing Naha Port!

BERVYREERAITICOODOZIES
¥(ERBLTBYVETS,
OBBFHEZFALEEEL—b~DP T
THLUZBBERS /S TRAL50
FHAXE
OBBEHELLEHTEIAVTF1ARHY
M ofEEEXIE
CKEEMIZ 7 — R TTEARWLET)
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 o+t A
A=Y e 2
Naha Port Logistcs Center
P8R Okinawa

BEZE R - BN &
B

Warehousing business/bond/
distributive processing/
shipping

R7OTLERARY T -0 ELS
E B4R =

Aglobal distribution base that connects East
Aria and the networks in Japan and overseas

BEBREDTA 2~ ANBROEF E
(EEEYORENE LD IEBEEYEER
VESBBEEICEVWCEE AIEZRET
BT EIcLYBREY OB BIEL MR
DOEEREZRZEEHIC RBMIZEDH
e fffEx I FINMEREEXDOE
BER 2B EYRER 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.

PR19

HEEEST R4

Ryukyu Freight
Forwarders Co.,Ltd.
SR8 Okinawa

ERE - BREE - B 1
2

Transportation, customs
clearance, warehousing,
packing

HROYIRDOREZREL £,

We create the future of Okinawa's logistics.

BN OYR B & EBREZN O
&Y iRy b7 — 0 BRI KA,
AEEEBTORBEADN LTV T ZHLIC
K FET7=TFHhNN—-L5H®kiIFI—RY
NLEBMFE, IRLYHI Y —ERBERD
# BRI KA IEEE] 225
LEE. BB, YV HR—ILAGICAEER
By —C 25TV,

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.

wEEILS—TIV
&Lzt et

Okinawa Celluler Agri &
Marche Corporation

JPBIE Okinawa

INTREEL RN, B
Retail business, wholesale
business, agriculture

HEOL VD DZEBE, HEA !

Good products made in Okinawa to
the mainland of Japan and the world!

B I3 HABRERE RAANLEIEE
RET BV rHEE KBRIECES
KA FIzHIE - BEI277VEE%
R L, FRERFORRICEST S
EEENELTRIINZEHTY, £7-.
SHEISPRBEDFEETEFEEZITS [H
BITE ] CRAFICHELTEVEY, €0
BRBEICBILBHFY LS,

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

7RIttt
Amamic Co.,Ltd
482 Okinawa

HARRT
Sale of Tea

FF A ZEREZ VRO BHIC,

Delicious, Fresh Gluten-Free Noodles Made
with Japanese Rice Flour

BT, DD, BEDFDICAFAIERER
ALTLELT, S TR LDOBETY, TRHE
RN 2L Bod] SANHBRORRI
DAFAREEE, TRICERMIOIIALOBERIC
MILELT AFARERY 72/~ ORBILAE
AR nECEERECERNGE ICEELRE
ERFELTVET, WLEERORPA BV TEY
DOFNIE BVAPARD ORONEAICES TS
HTYE, APLTRERHTHELLLWETET,

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 is highly recommended for young people and
visitors to the sland. The tea is delicious and refreshing hot or cold.

HA a4t
TXET—X

Makiyafoods Co.,Ltd.
HBE  Okinawa

EESCES

Manufacturing industry

WITEMIC C12h > T O R ERERE

Healthy drink of red yeast rice made from local
ingredients

IRBAFLKABHES ) AL TH
BE-BEEBLTWHAE, BETOEXK

TEHR] OZKEER, >— 77 —%—
TEIo W e EIFo N, FMORKRAE
hENZEFY LLKEAPHEREDVLOEER
HES S, 2022598, FBEEEBRERR
BRNVEBELTWSREFETHBWO)

(WELLNESS OKINAWA JAPAN) (2 T8
R3BIBE 27 L I 7 LR %R,
"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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HBERR/ N7 DRTV

BT TDORIGIML

/% )V GBTEA) Potential of Okinawa International Logistics Hub

BIA3HIEBRERYE ~20BA0EXY—4y FO i~

An ideal location in the heart of East Asia — Okinawa lies at the center of a massive market of two billion people —

China 1.4 billion people

Beijing
o

Tianjin Dalian

Xi’an © Nanjing
Shanghai

o
Hangzhou

© Taipei
Taichung
o

Xiamen”

d
Hanoi Hong Kong Kaohsiung

Manila

Bangkok
Ho Chi Minh

Kuala Lumpur
o

Singapore

Jakarta

iR

Okinawa

Sapporo
Q

Niigatase e Japan 120 million people

Narita
Daegu N§goya .

Busang H|rosh|maKa"53' > | Haneda
Kutakyushu )

'0
0O

R AR EIE A

Four hours from Okinawa

AO20BEA®D
EX2—7y bR

Center of a massive market of two billion people

ASEAN member states 660 million people

20211 BB =
As of Jan. 2021

EELMERREZ EALEMEYRAY V7 —2

An aviation logistics network utilizing abundant flight networks

HBETIE BT T OROIIMIE Y 2B L EE Az
iR ER L BHEEELFRERNT LT RMERR Y b
T RELTVWET,

BH3Q021) FE &Y RO EYFEREE R LELIZET LD,
EYHEREICIZ BBEEBICHRMTIREEOENP A R—R%
ERTAETAANEBITLELAL. 7 724—20F 2 RIBZ.ERN
HEHBE RV L TOTEER AL, LAt ZEEIC
WIS BB RSy b7 — 0 DEERIZIVBATULET,

EYEREICImA A

Okinawa Prefecture has developed an aerial logistics network designating Naha
Airport as Okinawa International Logistics Hub by utilizing its geographical
characteristics located in the center of East Asia and its rich airline network.
Since 2021, 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, Okinawa Prefecture is working on the
construction of a new aerial logistics network that can connect the Tokyo
metropolitan area and rural areas in Japan and Asian cities and respond to
diversification of destinations and increasing frequency.

N —ERERICEIEYEX) ZFRALEYRAY b7 - DBE

Creation of a logistics network utilizing the cargo space on passenger aircrafts as well as freighters

BlEHREMRTSETY

Features

ST DEAFIXLDEY A H Capturing Asia’s continuously expanding dynamism

Ea< —Z%@%ﬁ'f 7&%/}".——;( ’\033(2”;.6 Responding to the new logistics needs of e-commerce, etc.

N ~ <
LEDOBERETELOTIT2—T VI
Deliver Japanese Specialty Products from Okinawa to the Asian Market
HBETIL, HEBEEYR AN OYR EL. BAZEORBEREZPRBHRTTV TALBHT 5, [RESE
RmOMBT Ty b7+ —L] OBEICH 'ff:HX:%H’&\ Bl & EE L THELTUWET,

Okinawa is working with various regions to promote the “Japanese Specialty Products Distribution Platform”, whereby the
Okinawa International Logistics Hub serves as the gateway to Asia for Japan’s various specialty products

é@ﬁﬁ AR a)lllb

AR ZRR. FISKELNMLEL TWDE 7P 7HERETI,
IAFMICHENT %%k_ HUBREOILKRGE %@iﬁ LeRly,
BADZ—XbZEMNBHNY 2HETHES,
BADCOBEROBMADKBICHEALTHEY, PTHRL
RELAXEDRRICNT 2EOP=—XbaE>TLET,
HRERYRAN T 2EOKEM T SINMEOS V., e
IIRRETBANBREIT L 7,

77 vy 7F—L @Eﬁ Construction of a “Japan specialty product distribution platform”

In Asian countries that have seen economic growth and
improved income levels, needs for food have expanded in
many aspects, backed by increased demands for consumption
from staying at home in the COVID-19 catastrophe.

The demand for delicious and safe Japanese food products has
increased along with the growing demand for imported food.
The Okinawa International Logistics Hub adds increased value
to Japanese specialty products by delivering quickly and in a
fresh state.

= New Chitose
E#ﬁlﬂ@ﬁﬁnn% Airport
TITANI *
Special products from
all over Japan to Asia!
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* .
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. !
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' Kitakyushu Sk Narita Airport
: Aot e % | ! BEEBMEVEYO
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COR L L4 ¢
v D) ¢ ‘ !
SR ’.’ L S 1,000,000
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N * PSd .
Bangkok (etc:) LemmRTTTITITO ' h Le® .’ R 750,000
P I
y 3 Taipei . --..---"
* (Taoyuan) ,~ Naha 200000
Hong Kong . Airport
K 250,000
P Singapore (etc.) 25,
0
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RMIFICOVWTIIFRE 4 IR(E
( BT, / it X R R )

Source / Okinawa Regional Customs

fhiti DIEFESREDAS KL —a v Al EE

Makes collaboration between different regions’ specialty products possible!

THIBEBRYRAN T ZERLTERXT 52 LT, it o fSE
REDATRL—2arHERBEL, BER2BRADTY %R

An increase in product value can be achieved through using the
Okinawa International Logistics Hub to realize collaborations
between various regions’ specialty products.

ALZENTEET,
HIZIE _ n
Farr @ DA (BHR) HEIUELY) B (BRRLY) RS WRREY)
R Apples (Aomori) Persimmons (i.e.: Wakayama) Pears (i.e.: Tottori) Grapes (i.e.: Yamanashi)

BFIH = EHR)
Snow crabs (Fukui)
BEOH=ZBAEAREVE

Japanese crab sampler

£/ = (LiEE)
Horsehair crabs (Hokkaido)

ﬂ%u*ba‘ @Eﬁ@%%#? |~‘t’_"y]~ Seasonal Fruit Gift Set -savor what's in-season.
EHHRERDIASET BRADTYTH!

Increase product value through collaborations between regional specialty goods!
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Contracts concluded

20215 A V714 BAER

Results of off-line business negotiations held in FY2021

20215 Y 77 VRS K BIERE k7 nar2747)

Results of off-line business negotiations held in FY2021 (Hotel Collective)

& EH 434
Fﬁﬁﬁiﬁ ﬁEEswerzg# Cont?acts (oLcIuded
REELIL 99 B RIA 2384

Unsuccessful negotiations Contracts potential

RIL 861

Unsuccessful negotiations

BHIRA 1474

Contracts potential

MEEEDOBERE2AMICE T2 REHHRII867THERD £ LTz, ZDON. BHARK 21.6% EEEDA VS VBEIAR202148820 (B) ~2021412824H (&) (L5175 # 25.3%
TERTO MR HFEIT404, TRHIRRA | HFRBUSTA7HIR D THKI] S KT TEK BAE (RASE) BB, TTTHERDE LTz, ZDA. BKER TR R TO (B ] #EI13434, K BAE (RASE)

Rate of contracts concluded
(includes those expected to
be concluded)

Rate of contracts concluded
(includes those expected to
be concluded)

RA ] ZEDHEZE187THTEAED21.6% LMD E LT, FIMERS] 220D EL
HEDI0%AULEELRDET,
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 N
and the number of "potential contracts" was 147. The figures added up to 187, which ~ i@ 15

PR | HEBIE238 2D THH ] B L TR ER | 2EHE 2 L2814 TLHED
253% &N E LTz, FTRERE 2202 2BD88% U LEERNET,
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

wEnry 86714

No: of business negotiations
Total[NoYof business negotiations:

s 1,11 14
No: of business negotiations

Total NoYof business negotiations:1:/]
HrE s 7

Ongoing negotiations

63

amounted to 21.6% of the total. If the number of "ongoing negotiations" is added up,

added up to 281, which amounted to 25.3% of the total. If the number of "ongoing

Ongoing negotiations|

the number would amount to more than 90% of the total.

R R

Evaluation of the Business Negotiations

POTER —— — FWR visaisted 1.0% PPRAR ) FRE oistsed 0% REMR REE N 20.1%
Slightly dissatisfied 3.89% Slightly dissatisfied 3.49% = e — ]ﬂ;@]lf?‘ Very satisfied 11.8% oanswer 1. 176
. 0
PYERE —— POERE TER TR vissatisfied 0.6%
Slightly satisfied Slightly satisfied Dissatisfied 2.2%\ L\
17.1% 17.2% ooraal TSP B susted e =
i . . Slightly dissatisfied 3.4-%
Slightly dissatisfied 14.6%  suppliersf 2 PP
Slightly satisfied
PR 16.1%

MEDEMRIBEH  Major reasons for satisfaction

- FIHRBRE E OBRRIERICIRENRNIE > oo BFIIBRFETEADS
RIBEW2H. ALAD (CHEOBERH HFR
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.

-FBICEOBVERN TEE Lz, REZRBRELIOREITEED
TOTPRA Y FETHEICRL—XTUL
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.

RERDELEH Major reasons for dissatisfaction
- BRAITERELE < B EDLRWGH D,

They had so many domestic sales outlets, so there were some cases where
their commercial products didn't match for ours.

AV —DFTEHE

MEDEMRIBEH  Major reasons for satisfaction

NSITAEBERA—D—SALDBEBRTRN T, 2NV

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.

CAVSAVENTILEROBAE TA—H—PHELBERT LN TE,

FEBICHENTERRLLOTLE,
We could look for manufacturers and products both online and off-line, so
it was very efficient and meaningful.

THRBDERIEE Major reasons for dissatisfaction

S TFT=TUDS R EBAVRETHLE T

There were a few tables in the trade fairs, so we were in a little trouble in
our free time between meetings.

EWHHTABRLUMNERS,

I think if there had been a waiting room for buyers, that would have been
good for us.

RE]DHBRIEZGENDSHNER Intention to participate in the next Great Okinawa Trade Fair

negotiations" is added up, the number would amount to more than 88% of the total.

RIS IS X) 9 5 FFHill

Evaluation of the Business Negotiations

slightly satisfied 25.1%

MEDEMRIBEH  Major reasons for satisfaction

- BFORUBEERS ATERN TEZ20T. BREOBVEHKRNTE
%o ENMV—SADRBPEREIMEDOEXE LN LBV ERL S,
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.

< VRTLBDMNPT LR T FENRT W, Bt EF Y 51 U EHD
FLARPBERONEHATER A>T NERPESPRVDE VL,
The system of the trade fairs is easy-to-understand, easy-to-see, and easy-to-
use. The periods of online business negotiations in other trade fairs were short,
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.

THRBDOELEH Major reasons for dissatisfaction

CERBERELLICAA—ILTWELDLEORBENHD . AV 51V

BAARDERAOHELIZRCE Lz, £  BHEASRD -2 N B,
SR L TERICBRTCKBERIT Do o7& 5 ICBX &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.

CREDTYSAVEFEERBEHREF L <R,

We used only online business negotiations, so we couldn't have good
responses and results.

MEDEMIBEH  Major reasons for satisfaction

HAVSAVEFTSAVDONA T Y R RBENICAI7SAVDE

ROBELIEICE BEEOMINHET W,

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.

- RRRY—ILIER, TSP —E WO THLEERKRNTE S,

The search tool was convenient. We can directly have business negotiations
with suppliers anytime.

THERDEMRIEE  Major reasons for dissatisfaction

- JAFBTHELABVOTIY RYBESRER THM TERLON—

%0)* D7

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.

- RODB/ULEBEEDNOOA 77— EN ST

We didn't have good offers from the operators we had expected very much.

EBESEHNZRL ——— Y R N AY EE5EHNZRL — || | VY =R~ A Ly 3 —_ AN = . L. . . .
Icannotsay7.6% T do not wish to participate 0.0% I cannot say 3.5% I do not wish to participate 0.0% ’AE wlqﬂﬁkx% K’\a)%%bu'ﬁ‘rﬁ' Intention to partlapate in the next Great Okinawa Trade Fair

HENB ZIESMU f20N

Twill participate if circumstances/allow;

[(definitely wish to participate

REESIMUTWEBEH  Reasons for wishing to participate next time

S NA VP —SADRIAEZ THECHERELEBRLOT, BFESMIET
\/\T\:T:\,‘g 7::\:\ tn_.\\:‘ia_o
Since buyers are positive and we can have meaningful time, we would like
to participate in the trade fairs again.
CEBESMUTCHSICARGBRTE. AREERD JLICEEN L
MoTWBA. SMULIEL,
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.
CEBICERPIBIZ U THERL ICERI BT 2T —RAEHNE LD
T MBEL TRELRFELEME L TRELWVWTT,
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.

MEDH ZIESMLU L
= Al Z D others 0.0%
I if Il

Twill participate if ircumstances allow K Noanswer 1 7.4% BOSML W SMUE< B

15.5%

REESIMUTWEH Reasons for wishing to participate next time

- 2HTEH L BRINE EEBHAHER D DIEFERICH D DT,

We are very grateful because we can have gathered information and
business negotiations in 2 days.

- FEBICHENBERA TR O REELUESEOSMS B TIET

NEERBWET,

Since we could have very efficient business negotiations this year, we
would like to participate in the trade fairs next year onward.

- HIRRARET S L MR EOBEBREEOE TLIEICERLHE

BREEEZITWD,

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.

deflmtely wish to participate
Z DAt others 1.9%

SMUELHEWN
1do not wish to participate 6.2% .
Supplierst sa s 2 gemurun
EE5EHVZAEL will participate if circumstances allow
Icannot say 22.3%

REESIMLUF=WEH Reasons for wishing to participate next time

NV —EADERELNBVW EREFERTL—VP - Hi>oTWBZ
EDDHEBICAELBHREEVWSRHETHEN. REEUBELEF L
EEMIETVWEZLVWEEZITVET,

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.

C2HLDOBERARIEVDESMIETVWEEWTWET, REUEE Y
FINEFXVSAVDOREBICHRDIEDI LD T, FRIDEFEZ LD
NDLTESMESETEFNUEEBVWET,

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.

- BNEHEERD L ICBNEEN EN SR SERESMULEL,

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 E G et < (V)

pd
REE Noanswer 20.1% Ido not wish to participate 0.0%

EE5EHVREN
Icannotsay 6.3%

REIESMLUF=WEH Reasons for wishing to participate next time

CBEELOBRDDLEITHRATDFORNDBEICEL D70, B

ELBMESETEZLWVWTY,
We can strengthen not only connections with business operators but also
connection with buyers. So, we would like to participate in it again.

BT T T DRLEIEA,

The trade fairs have a variety of suppliers and a wide range of areas, which
is appealing to us.

- EOBKRE LD ERLEHN TR T, BRELEEXBRETIVYF VY

L. #ERICERD D TVND & ZAHE W,

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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HBIRELEIRSOFE

i/ pfav ARy avtr2—

—] A\ =
EE'E‘ ﬁ% $¥ Venue: Okinawa Convention Center

Collaborative business to commemorate the
50th Anniversary of the Reversion of Okinawa to
the Mainland of Japan

pfEAKR 118248 (&)258 (&) 10:00~17:00

Date and time: November 24th (Thu) 25th (Fri) 10:00-17:00

B RXRZZRI0EDHEHh - tsuiso Lk~

10-Year History of the Great Okinawa Trade Fair —Screening of Commemorative Video

0BFEDTLRGEDOLSETIOEBZ MR 2 HBARS
RIFAEFAHZO B OERE~NBERLTEEL, ThET
DRV AEFLDI-MGEERIETELLIN,
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. B in ihE@AZES

"Exhibition of After the Reversion of Okinawa to
the Mainland of Japan" in the Great Okinawa Trade Fair
ShIBIE T IEMEE - EMTEEICH W CREE L. EIRS0FEEE
[hid, BIR%, BlO/ RV EBRLET, BIETEBLIZIN,
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.

N £ ERHEB2 Venue: Conference Building B2
SRR A K~ L RER e £4%)

Jurisdiction: Department of Culture, Tourism and Sports,
Okinawa Prefecture (Okinawa Prefectural Museum and Art Museum)

TEL.098-941-8200
wrsoms PROEXIREOHDH in m@xzns

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
ALERSOFFEOHBIC, HBOEXRADO LA %R REE LD

I SROREBARMEZ RT/ SRVERBRLET, BEIBLESL,

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

romotion in Okinawa and show the direction of the development in the
uture. Please take a look at the exhibition.

2518 B6 Venue: Conference Building B6
o 18 7 T 55 B AR A R IR

Jurisdiction: Industrial Policy Division, Department of
Commerce-Industry and Labor, Okinawa Prefecture

TEL.098-866-2330

‘hEEE A = N ) o
wasoms TRERT Y- MRESR sz R~
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

HBOFENER, RVELOPT, SHANEEZZIFAN, BB DS
IR ER LAY EIF TEE L, ALERSOBEDHR IS, EAENE
YEFCEMBEROBE LA DEEERHD-DIC/NRIVEBEE
HELET, BBV PEBELRELOND BT REERIETELZI,
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.

%%ﬁﬁBﬁ " Venue: Conference Building B6/7
SRR ST (LB R K— SR IR ER

Jurisdiction: Department of Culture, Tourism and Sports, Okinawa Prefecture

TEL.098-866-2768

LHEB2
Venue: Conference Building B2
HBAZRARTEER
Sponsor: Executive Committee of The Great Okinawa
Trade Fair

TEL.098-851-7463

SHEERERIR AR B
in FEAR SRS

Reiwa Shuri Castle Reconstruction Event "Kobikishiki"
in the Great Okinawa Trade Fair
(3. 11A3BICHEL-STEERERAR Y MARR
ISOVWTETRPHUKTHBNLET, BIFTELESN,

"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 hE@xx5s

"Okinawa's Good Products Exhibition"
in the Great Okinawa Trade Fair

FAHEBICLIZ2BEREZRTEESIN PRBRESHELTL
PBREEMEZERLET, BIFITELLLEZSL,
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 < — 7 717 IR

Jurisdiction: Marketing Strategies Promotion Division, Department
of Commerce, Industry and Labor, Okinawa Prefecture

TEL.098-894-2030

-~ H -, — & o
RIR BN BIEFREEN SR IV
Panel exhibition to show activities of Okinawa Prefecture's Overseas Office
HREBAEEN T, RERORBILAXIE, CEFBCHATES
AE—YarE EHHEO=-—RITBhERABEIYERE A 4T TVET,
Z D EFREEEOKRF O BABRRICRIDRHHEO VK =—
REIOWTO/NRNVERRLET, BIFEIBEILEWN,
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.

JRSRH Venue: Exhibition Hall
PRI T S R S 7 R AR

Jurisdiction: Asian Economic Strategy Division, Department
of Commerce, Industry and Labor, Okinawa Prefecture

TEL.098-866-2340

The Great Okinawa

Trade Fair 102022
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The Great Oklnawa

Trade Fair 10t 2022
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