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Haisai Gusuyo Chuuganabira. (Hello everyone, how do you do?)
Thank you for participating in the "11th Great Okinawa Trade Fair 2023."

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
660 companies from 21 countries and regions participated in the event, and more than 2,400 business
negotiations were held, which has grown into one of the largest "food-themed" business meeting in Japan.

I have just realized once again that the Great Okinawa Trade Fair is widely recognized and highly
appreciated by people in Japan and abroad. I would also like to express my deep gratitude to all the parties
involved for their efforts and cooperation which are the main reason it has been possible to continue to hold
such a large-scale international business meeting.

This year marks the 11th time of holding the Great Okinawa Trade Fair. In order to respond to the request
of participants, we have renewed our format from a one-day supplier rotation system to a system where
negotiation can be held for two consecutive days. This year, we will continue to combine the strengths of
both "in-person" and "online" formats to create the hybrid-style trade fair, aiming for further development
of the Great Okinawa Trade Fair and strengthening ties with various countries towards the formation of an
international logistic hub. We will also appeal Okinawa as "Bankoku Shinryo (Bridge of Nations) of the 21st
Century" both domestically and internationally.

As we conclude the milestone of the past decade and embark on a new beginning with the "11th Great
Okinawa Trade Fair 2023," we will work together with even greater cooperation with companies, government
agencies, and relevant organizations to meet your expectations and ensure its success. We kindly request
your understanding and cooperation.

In closing, I extend my best wishes for the success of many business negotiations at the Great Okinawa
Trade Fair and hope that it will continue to contribute to the steady growth and enhancement of the "earning
power" of Japanese and foreign businesses.

Majun Chibati Ichabiranayasai. (Let us work together through this time.)
Yutasarugutu Unigesabira. (Thank you for your cooperation.)
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We would like to express our sincere gratitude for your participation in the 11th Great Okinawa Trade Fair
2023.

Thanks to your support, the "Great Okinawa Trade Fair" marks its 11th year, and as following last year's
format, it will be held as a "Hybrid Trade Fair" combining both "In-person Business Negotiation Event" and
"Online Business Negotiation Event."

As for the "Online Business Negotiation Event," you can hold business negotiations as many times as you
like anywhere at any time. By combining the advantages of "online" and "in-person"” meetings, we aim to
provide a "place for business opportunity" for companies to participate in the Great Okinawa Trade Fair.

As for the "In-person Business Negotiation Event," the event will be held at the Okinawa Convention Center
as it was last year. In addition to the business meeting booths, we will set up PR booths that will be used by
participants from local municipalities, logistics companies, and food-related businesses. Furthermore, we
will make full use of the functions of MICE facilities, such as the establishment of "regional spaces" that
can comprehensively promote the charms of the region, aiming to further improve the satisfaction of the
participants and expand the scale of the event in the future.

As COVID-19 restrictions are gradually eased, we anticipate the participation of a great number of buyers
including overseas companies, additionally, the JETRO Food Export Trade Fair will be held by in-person
format for the first time in four years, and we expect to see even more active negotiations than usual years.

We hope that you will take a 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" utilizes this network to promote the expansion of
overseas sales channels for products from Okinawa Prefecture and specialty products
from all over Japan. And in the pre-matching format, it is Japan's largest international
"food-themed" trade fair. Last year, we saw participation from 248 buyers from 21
countries and regions as well as 413 suppliers from 44 prefectures in Japan, resulting
in approximately 2,500 business negotiations. In order to realize Okinawa Prefecture's
vision of being the "Bankoku Shinryo" (Bridge of Nations through the trading) of the
21st Century, we aim to develop our trade fair for not only all of Japan but also for all F=T=v 7L E=—(2022F)
of Asia.
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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.

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 "11th Great Okinawa Trade Fair 2023," we will continue to hold a hybrid style
business negotiation event that combines "In-person Business Negotiation Event" and "Online
Business Negotiation Event."

For the online business negotiation event, it will be held for approximately four 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 the in-person business negotiation, all participants will meet Okinawa for face-to-face
business negotiations and trying out food samples in accordance with prematched programs.

By holding a hybrid-type business negotiation event, we will carry out seamless business
negotiations.
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A business convention with individual business negotiations

boasting Japan's highest levels of participation by overseas buyers ANA Careenn
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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 250 suppliers and approximately 200 buyers will participate.

10thih B AR HR2022EE(NM 7Yy FEHS
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Real Business Meeting Online Business Meeting
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Participating Suppliers: 195 companies Participating Suppliers: 413 companies
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Participating Buyers: 150 companies
(73 foreign / 77 national)

Participating Buyers: 248 companies
(171 foreign / 77 national)

L 1,322

Number of Business Negotiations 1,322

L 1,150

Number of Business Negotiations 1,150
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The 11th Great Okinawa Trade Fair 2023 Schedule
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Entrance

= RS- = IDETE =
HItH(2H -

PRO7 PR08

RERERTT
[

PR17 | PRI18 PR19 | PR20 |
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Business Lounge

ESRRZVVY

2F

NO7

2F

F 74 v VAR

Reception of Consultation for Official Trading Companies

16[thu] -17 [Fri] 10:00-16:00

F74 vV B

Official Trading Companies

HrASHHIEER

Arakaki Tsusho Corporation

HRASHPRBEYELH

Okinawa Products Associated Co.,Ltd.

HrASHPBYELEES

OPEC(Okinawa Products Enterprise Corporation)

BASHHET (zs9)

KIZASU.JAPAN Co.,Ltd.

HRA 4 SATOUKIBI
SATOUKIBI Inc.
BREH 1o —2—
JCC Co.,LTD.

“HYEKRASHE BHEXE

MITSUI & Co.,Ltd. Naha Branch

HHAESHMIZUTOMI
MIZUTOMI

ARE®T VTV
AND ONELLC.,

EITEERASHT

Binkou Shoji Co.,Ltd.

BE-vyFrIEHR

Steering and Business Matching Office

]

'U'7°‘3’f’f'—;
HERm—E
¥ - KEMTIS P15

Fresh Fish /
Processed Seafood Products

BR-EEMIm P19

Processed Meat /
Processed Livestock Products

BR-EBEMIM P19

Fruit and Vegetables /
Processed Agricultural Goods

BEmiT & P22

Processed Food Products

Suppliers Listed
by Prefecture

gogl-25-0—k— P28

Beverages / Tea / Coffee

HEF 21—V P30

Confectioneries and Sweets

A

Seasoning

BFVA b

fEREm P38

Health Food Products / Supplement
F747% v
Mt oEM

Introduction of
Official Trading

International
Logistics Hub

Result Data for
the Previous Year
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E=p 1B Diagram of the Venue

RFEMA 1F
SEEAL

BOBHES

k7 —R37 [EBAL

Q R S T

Conference Building A "y i oy e
& WEOWE FHEE  wEm
Conference hall Al #) ) WqEcLEE
2nd Business Negotiation AR S0 (ML
Venue P ®w3LE P @aT »mEX
Business Meeting Booth 37 itiEE RIS REE =E8 EF il
WbrE  @WEE @ #  E=EH U
A EAE <Y¥7 BHEHRE R—-HY-—
i ECTIR0ATT ] =501 mng R
BHME ®ESS A2 2B (#) #TzA
) ME AR BEW SDA v——
g T ARO5I T = 17050 I SRR
iltEE EARNE FEANE  @bLAL B77vva #WOCA
¥E7-X €5) ) Fslw ¥y 74  OKINAWA
4 e T IR0G[CT ] P06 R

&ETL  BETS HEE R# on—h  ElILEE
A4 Y  BAEH he&l FuF25-7 ()

AFR R GET KBRAF Ee HRR
(#) () (#) ERERE®D  hid e
WHRE BHRE HFE  REGD BEEE® iR

SEHA3
Ll AWAMORIE

Nice! AWAMORI Exhibition

SBIRA 1F
SEISA2-A3
[RIRFRE
ARV

Lvia! AWAMORIE

~{H R HERHS B~

Nice! AWAMORI Exhibition ~Awamori recognized by the world~
10:00~17:00 (2BME#*E)

HRREOKRALIAVRTAay TRETIHE MR THE
INTLRERE—ZICEDERTAERUERE T A%E

. e LHIBA2
Conf Boilding A R=RELIETARF—PYF2— LB ELHETRBALET, =t
onterence buildin - - = 3 - T =P os =y >
corforonce ol 10 OBBIERAEDSERE| ARV BEIRETEN | U NBRMEERS at HEARSS
A ’ This is an exhibition and tasting event featuring Awamori that JETRO Food Business Meetings
Additional Event is highly acclaimed around the world and has won awards in at The Great Okinawa Trade Fair

various international competitions. We will also introduce
whiskey and liqueurs based on Awamori.

Please take this opportunity to come and taste the "Awamori,
well recognized in the world!"

4

YrtnRRHHEHRS at PREARSS

JETRO Food Business Meetings
at The Great Okinawa Trade Fair

09:15~17:15 2HM#E)

BEREBMOBMAEFET BN MY —8HEBHL % HEICIBEEN
IREFRICERDHIERNY 7 74V — 2/ RELTERFHFITER
AREITVET,

We have invited eight overseas buyers from eight different countries

to Okinawa, who wish to import Japanese ingredients. For domestic

suppliers with a strong interest in expanding their overseas sales channels,
there will be an individual meeting session on advance reservation basis.

o
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[EREB 2F
2118B1
[RIfFFE
ARVb

Conference Building B 2F
Conference hall B1

Additional Event

KEEB1
LEAZ LEABEIF—
with HEXZZE

Dosanko Shimanchu Seminar
with Great Okinawa Trade Fair

13:30~15:30 (11R168RE)

ESATLEALZAD /M HBLILEBEDRED S
ZEhETHARBEDERZEETIVEATT(RE
#1104t -FF). AL IF—TlHBVY < MEH I OKREE
—HRALRT —x > 0 & 1L ST 0 FE 1L pE R+t
RICEREYROEFHIEEZ 5D D VL ET(ANIFERD),

The Dosanko Shimanchu Project is aninitiative aiming to
revitalize Japanese economy through the collaboration

of companies in Okinawa and Hokkaido (110 member:
companies and organizations). At this seminar, we will

hear about the global strategies of food and logistics from
President of "Okinawa Yamato Transport" Mr. Shinichi
Akamine, andPresident of the long-established ramen
company-in'Sapporo "Nishiyama Seimen (Noodles)" Mr.

RrYa=
Schedule

o i o
B754v—
HEEm—E
gt kEMTI S P15

Fresh Fish /
Processed Seafood Products

BR-FEMIS P19

Processed Meat /
Processed Livestock Products

BR-EBEMIM P19

Fruit and Vegetables /
Processed Agricultural Goods

Takashi Nishiyama (Free admission).
BmilI& P22

Processed Food Products

LB 1F
£i#15B2-B3-4
A R—2R

BREl-F-O—k— P28

Beverages / Tea / Coffee
RH15B2
RERH#BREEIN—T
Hankyu Hanshin Department Store group

09:15~17:15 (2EMA#:E)

O#MA T EFERE
@ Q¥AEHIRBRHEEE
3 Cake Link(Produce by Hankyu)

BEF-R14—Y P30

Confectioneries and Sweets

EEUEEEN
BRAR—R2

Conference Building B —]
Conference hall B2 - B3-4 &

SRR

Regional space @HARAE Seasonin
S Business Negotiation Space 2 ® BB S &
4 éo—r:;ection Passageway ® iﬂﬁmmmi&%% 7YYL
B2THE S (SHRA) ~ (REBBRHARA) BERER P38
To 2st Business Negotiation Venue Health FOOd PrOdUCtS/ Supplement
® ® LEATN
@) ® N A
@
@ @, HRai
7—ZXaTazs—vav ®
®
%Ei%BS B4 ;‘ﬁﬁ%‘*
ILimE (T TEERIN—T .
Hokkaido Bio industrial association group International
09:15~17:15 (2AM%E) poran e |
@ _ﬂg*iﬁifk:":iﬁﬁ’\”f *I%% :!hees:rl;cv?o:tsavg
QNMHIF/NA F & 5 R 2 —EERES |
@ —tEIEARIKRIRERFEITES
o 3 N = i@ﬁ}ﬁiﬁﬂg Connection Passageway
@ E@ﬁi%ﬁﬂng&ﬁﬁmiiﬁ ﬁlﬁ:&%}% (Ea—_\ﬁ) ~ Additonal Event

To 1st Business Negotiation Venue

10
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#B18 FF R 5 Y 774% ——E Suppliers Listed by Prefecture

% 1EHRs

1st Business Negotiation Venue

24 1 Suppliers

[43 #:ERF2 : 43 Prefectures]

JtiE18 Hokkaido

Qmee—ruzan
ABASHIRI BEER Co.

P34 JE4E Alcohol

& zmmstrtan
KOH-ITTEN IWATA CO.,Ltd.
P36 . .. )
AALEE} Seasoning

D 1ianse
P22 KANEYOSHI Co., Ltd.
BEINIE Processed Food Products

94t

G ua I HESTE

P15 Kobayashi Masao Shoten Co., Ltd.

£¥ 8 - JKENN T & Fresh Fish / Processed
Seafood Products

O mnnmEnzan
P30 Showa Seika Co., Ltd.
HEF 21— Confectioneries and Sweets

Orutant domEn—u
POO HOKKAIDO HERBAL CO., LTD.

BB 171X Health Food
Products / Supplements

@ —uFEALEE N

Hokkaido Biotechnology Industry
Association

BRI Processed Food Products

G utartimukgr-2
P30 Hokkaido Beika Foods Co. , Ltd.
HEF 21— Confectioneries and Sweets

P urenpravis
P30 WAKASAYAHONPO CO.,LTD.
BEF+ 21— Confectioneries and Sweets

4%t

FFE Aomori

20048 ELT I LT
1o T R

Agriculturs| Purodaucts Corporation
Kashiwazaki-seika company ltd.

HR-BENMIS Fruitand Vegetables /
Processed Agricultural Goods

QaraumrILiIa
P30 Sato Arpajon Co.
BEF+ 21— Confectioneries and Sweets

© 7-rrensansan
P15 Food Advance Inc.
£¥£8 - JKENN I & Fresh Fish / Processed
Seafood Products

H{ &4 LOCO-SIKI

LOCO-SIKI Co., Ltd.

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

P19

EFE wate 5%t
@ rEs daFKEE

PN
P15 E*i
Genshoei Kita Nihon Suisan Co., Ltd.

#¢ £ - )KEENN LS Fresh Fish / Processed
Seafood Products

B2 AR

2nd Business Negotiation Venue

G umannps

Shoeidoh Co., Ltd.

P30
BEF+ 21— Confectioneries and Sweets

Putancronss

Microiwate Co.,Ltd

HR-EENMTIS Fruit and Vegetables /
Processed Agricultural Goods

P19

© uriEttan

MORISHITA SUISAN Co.,LTD

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

R FRAREE* R

Kamihei Shuzo Co., Ltd.

P15

BIE Miyagi 2%t
BESPFTH—EX

PFT Service Ltd.

FR-REMIS Fruit and Vegetables /
Processed Agricultural Goods

P19

Q mimtan

Minato Suisan Co.
BRI Processed Food Products

P22

FAHEE Akita 14t

E MREMA S

Rinsendo Co.,Ltd.

LLIFZ I8 Yamagata 1%t

MR FER

HANZAWA EGG Co., Ltd.

P20
B R BREMI Fruit and Vegetables /
Processed Agricultural Goods

1852 Fukushima 2%t

Q@ rnusms

P35 (L)tléc)hl Yasuo Shoten (SAN.foods Co.,

JE4E Alcohol

B A A+ ESE

Igarashi Seimen Co.,Ltd

FRIFE Ibaraki 9%t

G uamrIo—ros—

p3g SVINY
Yellow Doctor Japan Co.,LTD

EER G- FUX> Health Food
Products / Supplements

S uraur—n7—1z

Paradise Beer Factory Co.,LTD

P22
BRI Processed Food Products

Dt

Kamejirushi Seika Co., Ltd.

P30
BEF+ 21— Confectioneries and Sweets

@ rre—vuonzr—r

oo T R A
Calbee Kaitsuka Sweet Potato Inc.

HR-BENMIH Fruit and Vegetables /
Processed Agricultural Goods

HIHZR—2Z

Regional space

D utaiaanss
Sumiyakou Shoten Co.

BEF+Z1— Confectioneries and Sweets
P31

O urawanm
P23 Tsukukatsu Co.

BN & Processed Food Products

20038 S PN Dk

P31 Hitachi Fugetsudo Co.,Ltd.
HBEF+ X1 — Confectioneries and Sweets

20028 PSS TOND
P31 Fujiya Co., Ltd.
BHEF+ 21— Confectioneries and Sweets

G uanvrrs

YAMAISHI Co., Ltd.
P15 °

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

AR Tochigi 1%t

R sttt E

sokan.co.,ltd

BB Gunma 5%t

D smairmE

P28 Otake-en Ltd.
Bkl S5 -3k Beverages / Tea / Coffee

QP mnrrensnure
poo HHER
Showa Village Agricultural Products
Export Promotion Council

HR-BEMISR Fruit and Vegetables /
Processed Agricultural Goods

mnnmaman
P31 Tamuraseika Co., Ltd.
HEF+Z1— Confectioneries and Sweets

O emnEptan

P23 Hoshino Bussan Corporation
BT Processed Food Products

W zErsussta
P31 YUKIGUNIAGURI CO.,LTD.
BEF+ 21— Confectioneries and Sweets

FZER chiba 1t
G rmmsnan
Toukun Brewery Co.
P35 SE%E Alcohol
RRER Tokyo 104t

Putartens

Asahi Seika Co.,Ltd.
= BEF+ 21— Confectioneries and Sweets
P31

BTN

Emetre Corporation

RS- T X >k Health Food
Products / Supplements

@ semmntan
KINJIRUSHI CO., Ltd.
P23
ARSI Processed Food Products

P38

TS 1>DH

Online only

@ onspros—roarn
pys MR

JA Zen-Noh International Ltd.
BN & Processed Food Products

O mmmntan
P38 TOEI SHINYAKU Co.,Ltd.

fREREMR- 71Xk Health Food
Products / Supplements

G uanrzzosn

Healthscrum Co., Ltd.
P39

fREREMR- 71Xk Health Food
Products / Supplements

BB ek ERN S

SAIHOKU FISHERIES CORPORATION

R N\GEHAEH

HAPPOTSU Co.,Ltd
= Eﬁ#@ﬁi?—?—fﬁiﬁ

Mitsui & Co. Seafoods Ltd.

R X thNE

KYUSYUYA Co.,Ltd

AR ishikawa
@ =mruan

P23 MITSUTOKUYA Co.,Ltd.
BMITI& Processed Food Products

B P _EeEkiatt

Habutae Tofu Co., Ltd.

24t

BH R Fukui
Orrmumntan

P31 ARATAMA Co., Ltd.
BEF- 21— Confectioneries and Sweets

G aman

P15 Sui Co.,Ltd.

fi¢fa - IKEENN L& Fresh Fish / Processed
Seafood Products

2%t

43t

LLZLE vamanashi

> smai
AZIKEN Co.
P36 SABKE} Seasoning

Huzan zu-v—sz
P28 Three Peaks Co.
&Rk} %M1 Beverages / Tea / Coffee

QreznLompLiiin
p23 L—H&

YAMANASHI GOTOCHI RETORT CURRY
ASSOCIATION.

BT Processed Food Products

@Hﬁiﬁ%ﬁ:LaMente

LaMente Co.

P31 Lo
BETF+ 21— Confectioneries and Sweets
REE Nagano 3%t

O uanEnanze
P37 Shinshu Shizen Okoku Co., Ltd.
HE0REL Seasoning



/>

@ rtartrzoz
TOMASHISU Co.
P35 B8 Alcohol

G ustanzoyo

Matsuzawa Co., Ltd.

P3l HET 21— Confectioneries and Sweets
I 21 Gifu 8%t

G utainanss
P32 UKOKKEIHONPO Co.,Ltd.
HEF 21— Confectioneries and Sweets

D uarnnns

P23 UMAIYA CO., LTD.
BMITI & Processed Food Products

Q@ iems nRau
P32 Eikodo-shoji Inc.
HEF 21— Confectioneries and Sweets

D032l
P28 KOUFUKUYA Co.
Bkt % - HNBF Beverages / Tea / Coffee

G uanmre

P32 Shinkinedo inc.
HET 21— Confectioneries and Sweets

@ —rmepRan
NIKI' SHUZOU CO., LTD.
P35 48 Alcohol

U==3 P
O uauntan
—y Morihaku confection co, ltd
3"2 HET 21— Confectioneries and Sweets

| #Astd1—+—7-X

KOHSEI FOODS CO., LTD.

F2[T 12 shizuoka 10%t

D rtarnzamz
KANES CO.,LTD.
Bkl A - HNBF Beverages / Tea / Coffee

QO rxvaspan

P37 Kameya Foods Corporation
KR Seasoning

D =nm
P28 Kuc}oan Co.
Bkl - HE- Mk Beverages / Tea / Coffee

D ranmne
o SHINMARUSHO CO., LTD

IE
~ ' BSINI& Processed Food Products
P23

7J<ﬁ
SUI-GETSU

P20 FR-REMIS Fruit and Vegetables /

Processed Agricultural Goods

D utarmmnz
Takayanagi Seicha Co.,LTD

THFD
= | BEF 21— Confectioneries and Sweets
P32

2G0ag: HEA T e
- TOWA KANBUTU corporation
E‘ B&INTI & Processed Food Products

' JETROBHKEDHICBMT BT TS 1v—

Those suppliers who only participate in JETRO business meetings

D Erl-wib - RELAR
v EBEIHFES

Mt. Fuji Export Promotion Cooperative
Association

BAINTI & Processed Food Products

D uenzen

P28 Miryokuen Co.
Bkl A - M Beverages / Tea / Coffee

B X ottEas

IsokomaNori Co.,Ltd.

EHIR Aichi
Duanercsn

P24 KINTOBI SHIGA Co., LTD.
BTG Processed Food Products

P
D ustaraz
COMO Co., Ltd.
P32 ° -
HETF 2 —" Confectioneries and Sweets

GuauzseonTmon

’W Maruya Hatcho Miso Co., Ltd.
~ | §AmkEL Seasoning
37

T4t

W ozyscntnan
P15 YAMASA Chikuwa Co., Ltd.

8 - JKENI L5 Fresh Fish / Processed
Seafood Products

B Ettiatt

FUJI CO.,LTD

B Fheidatt

NAKAMO CO., LTD.

R LAEBGR St

Yamamotoseifun Co., Ltd.

=58 vie
O wpmmta

P32 Itogawaya Seika Co., Ltd.
HEF - 21— Confectioneries and Sweets

D umannrrsm
Kumano Yakusoen Co.

P24
ARSI Processed Food Products

Koujiya Co., Ltd.
P3T HEEEL Seasoning

D artanororL—g
P19 ‘l"/?'—d"”/a')')l«
Japan Trade International Co., Ltd.

¥EA-BENM IS Processed Meat /
Processed Livestock Products

Hunaurens
P28 Shinryoku Sabou Co.
Ukl B% - HBF Beverages / Tea / Coffee

P uanornm
P20 TARAFUKU RICE FARM Co., Ltd.

R RENMIA Fruit and Vegetables /
Processed Agricultural Goods

O uanamn

P15 TA Nishimura Co., Ltd.

¥R - JKEENN L& Fresh Fish / Processed
Seafood Products

12¢t

D uanmmrs
P32 Noda Beika Co., Ltd.
HEF 21— Confectioneries and Sweets

Qo <nzmEpms

Maruesu Tanaka Shoten LTD.
P16

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

Q@ emarnmie
P16 MARUZEN OYSTER FARM

¥R - JKEENN T & Fresh Fish / Processed
Seafood Products

P amativzsie

P32 Mon image Co., Ltd.
HEF 21— Confectioneries and Sweets

P utar wm

Yorokoba Co., Ltd.

P24 AT Processed Food Products
B8 shiga 14t

D uranariosns

Hatake no Mikata Co.

P24 BT Processed Food Products
FREBAT Kyoto T4t

2010 BTN 5
P20 Utsumi Nouen

HR-BENMIH Fruitand Vegetables /
Processed Agricultural Goods

D rmmmntan

Kyoto Katsuobushi Co., Ltd.

JETRD)
¢ £8 - K EENN L& Fresh Fish / Processed
P16 seafood Products

D rumvosL
KYOTO Kameyoshi Co.
P33 o
HEF+ 21— Confectioneries and Sweets

@ zmanLnsex
Py (REEHR D)

Kyoto Saga-Arashiyama Kamisharaku
KR Seasoning

Brsmsamural At
P20 KYONEGI SAMURAI Co.

R RENMIA Fruit and Vegetables /
Processed Agricultural Goods

- 48=

D rErawm

P29 ROKUBEI Co., Ltd
&Rkt B7% - NS Beverages / Tea / Coffee

@2 tRREES

TSUJI RIHEI HONTEN Co.,Ltd

P29 Bt} 5 J0BE Beverages / Tea / Coffee
KIRAF osaka 11#t
@ vkrL—71y
P35 tatonol
O rmmEhE@RERE
p16 THE

Osaka Sardine Grouper Fishery
Cooperative Association

f - JKEENN L& Fresh Fish / Processed
Seafood Products

M PN
P mzEntrtan
KANKU UNYU Co.,Ltd.
P24 o
ARSI Processed Food Products

JETROBHRRICHBMI I IS5 1 v —

=== _| Those suppliers who also participate in JETRO business meetings

’CakeLink(Produce by

P33 Han kyu)
Hankyu Hanshin Department Stores,
Inc.

HEF 21— Confectioneries and Sweets

@ st e

Tashiro Coffee Co., Ltd.

P29 Bl 55 - Bk Beverages / Tea / Coffee

@H&iﬁ%*ﬂ: Double Doors

Double Doors Co., Ltd.

P24
BRI Processed Food Products

@ 22 uRaRmE s

Hankyu Hanshin Department Stores Inc.

R BEIMIS Fruit and Vegetables /
Processed Agricultural Goods

P20

Y rarumnstan/z

p33 AR SH

MASAKIYA CONFECTIONERY CO.,LTD /
YASUI Corporation

HHEF 21— Confectioneries and Sweets

@ 20

MARUSOKU Corporation
BT Processed Food Products

E #RAEetvLAVvLI I

Yum Yum Creates Co.,Ltd.

R X St RMNE

SENSYUYA Co., Ltd.

P24

EER Hyogo T4t

amrL-Fosstan

KAWADA TRADING LTD.

JETRL
= | g8 - JKENN T & Fresh Fish / Processed
P16 seafood Products

D trtartirTr—n

P20 Kitamoto Farm Co.
HR-BENMIH Fruitand Vegetables /

Processed Agricultural Goods

Orammeitan

Sugaya co. Ltd.

P25
BT Processed Food Products

P ustanrso

TOKIWA Co., Ltd.

JETRD)
K} Seasoning
P37

P umangmnrws

Harima Ocean Farm Ltd.

TETRD
- JKEEN T & Fresh Fish / Processed
P16 seafood Products

@ 2 atmann—ryy

HANKYU Hello DOG Corporation

P25
A&INTI& Processed Food Products

Oruimmpntan

Maeharaseifun Limited company
AT Processed Food Products

3t

Kumashiro Nouen Co.

BR-BEMIH Fruitand Vegetables /
Processed Agricultural Goods

12

#MERTRA
$774%—

B
82

Suppliers Listed
by Prefecture
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#B18 FF R 5 Y 774% ——E Suppliers Listed by Prefecture

% 1EHRs

1st Business Negotiation Venue

© nemstta
GOJO SHUZO CO. LTD.

JEE Alcohol
P35

) -
@ orpemEs
Nihon-Sogo-Engei Co.
P
3 JE%8 Alcohol

FFLE wakayama 14t

O rtarmnenm

’W‘ Sowakajuen Co.,Ltd.
= | #8INT& Processed Food Products

S BV Tottori 2%t

S uanmn
P16 KOSHIKAWA CORPORATION

i f8 - JKEENN & Fresh Fish / Processed
Seafood Products

B A RREHA S

Marukyo Co.,Ltd.

BRI shimane
Yeos =t 1

Hyakuichi Farm

11t

P21
HREBEMIS Fruitand Vegetables /
Processed Agricultural Goods

[#LLI2 okayama 11%#

@ —rnesnzan
P39 lkko Chemical Co.,Ltd.

B H )X Health Food
Products / Supplements
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P21 Supply Co

HR-RENMIH Fruitand Vegetables /
Processed Agricultural Goods
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MS Farm Co., Ltd.

¢ - JKEEND & Fresh Fish / Processed
Seafood Products
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P29 elims Co., Ltd.
Bl S5 - Bk Beverages / Tea / Coffee
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KAJITANI SHOKUHIN Company
BRI Processed Food Products

REBA S

KARAKU INC.

H R EEMIS Fruit and Vegetables /
Processed Agricultural Goods
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KUNIWA CO., LTD.
HEF+ 21— Confectioneries and Sweets
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P16

P25
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P37 Kono Vinegar Miso Manufacturing
Factory Co., Ltd.

HABREL Seasoning

HASHBEARE

SHIZENKYOSEI Co., Ltd.

p3t ALK Seasoning
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2nd Business Negotiation Venue

D nrsLzn
P29 Nakayoshi Yakkyoku
Bkl - A - NBE Beverages / Tea / Coffee

BHE
FUKUIDO

P33
BEF - 21— Confectioneries and Sweets

B2 Hiroshima 4%t

Qutansinra
o AHJIKAN CO.,LTD.

E
= ' ASMNI& Processed Food Products
P25

G rovoas
Kakusan Foods
p3t ARk Seasoning

O istarticLze
— Nishikido Co.
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= BEF+Z1— Confectioneries and Sweets
P33

B r~oeEakRatt

ITOKUFOODS.,Co.Ltd.

LA Yamaguchi 9%t

Ou=an #rms

P25 Inoue Shoten Co., Ltd.
BRI Processed Food Products

P utervrrag

iril Foods Co., Ltd.
P16

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

P umauszn

P17 Sumire Corporation

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

O trstanmm
oy9 TAKADA COFFEE
TAKADA COFFEE
Bl S5 -3k Beverages / Tea / Coffee

@ smascms

P29 Fuji Coffee Ltd.
Bk} BA-H5E Beverages / Tea / Coffee

utauns—s17
P39 Healthy Life Co., Ltd.

RS- X >k Health Food
Products / Supplements

@Hﬁiﬁ‘%ﬁ: Maazel
Corporation

P£5 Maazel Corporation, Ltd.
BRI Processed Food Products

D omsettan
P17 MAEDA KAISAN CORPORATION

4R - )KEENN LS Fresh Fish / Processed
Seafood Products

P ustaunmn

Wadamata Co., Ltd.

P33 -
BEF- 21— Confectioneries and Sweets
1B B2 Tokushima 3%t

P uRanEEs
P17 lkezoe Kamaboko Store Co., Ltd.

8 - JKEEND T & Fresh Fish / Processed
Seafood Products

HIHZR—2Z

Regional space

Qo utartmzrn
Shikinoaji Co.
P38 HARREL Seasoning

D utetnmnm
Hamada Nouen Co.

P21
HR-EZENMTIS Fruitand Vegetables /

Processed Agricultural Goods

%12 Kagawa 5%t
KRR MKt

O-NISHI SHOKUHIN CO.,LTD.

P25
BT Processed Food Products

@ rEeEzEarERRE
P39 ﬁﬁ;’ﬁ%‘%
Shikoku Industry & Technology
Promotion Center

EER G- TUX > Health Food
Products / Supplements

@ shikokurs izt
2
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SHIKOKU BRAND Inc.

RSN & Processed Food Products

KRAEHFATHA
Mandegan Co., Ltd.
BT Processed Food Products

B %At IT 77071

FDIl incorporated

P26

ZIRI2 Ehime
@ razruan

1IYOSUI Co., Ltd.

TETRD
£ - )KENN L& Fresh Fish / Processed
P17 seafood Products
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Qo utenmms oy
P26 Shikoku Shikisima Pan Co.

BN TI& Processed Food Products

QritiEnan

P17 Tsuji Suisan Co., Ltd.

¥ £8 - JKEENN T & Fresh Fish / Processed
Seafood Products
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=HNR Kochi
DreRantireurn-2

Tosa Marine Base Co., Ltd.
P17

£ - )KENN L& Fresh Fish / Processed
Seafood Products

O rumausm~—ny-
P33 Hishida Bakery Ltd.
HHEF+ 21— Confectioneries and Sweets

O u=ansssa
BROWN Co., Ltd
P33 ° -
BEF-Z1—" Confectioneries and Sweets

182 Fukuoka 6%t

Qo5 rnan
P17 CRALAY CO.,LTD.

£ - KEENN LS Fresh Fish / Processed
Seafood Products

TS 1>DH

Online only
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Institute for Agricultural Urban Design
Systems Co. (Inoue Farm)

ER-BEMIS Fruit and Vegetables /
Processed Agricultural Goods

D uRanrnmor—o

Hyoshiro Farm Co.
P21

HR - REMIS Fruit and Vegetables /
Processed Agricultural Goods

R A SEmEE

Takahashi Shoten Co.,Ltd.

R JthBmik 2t

Kitakyushokuhin Co., Ltd.

B A tthohs

Kawakami Corp.

HE R saga
O rarraantan

P26 Saga Frozen Food Co., Ltd.
BSINI& Processed Food Products

B =REEGASH

Sanei Kosan Co., Ltd.

24t

RIFE Nagasaki 3%t
D ustarrov.a—x

P21 L—>3ay
AGRI CORPORATION

EHR-BEMIS Fruit and Vegetables /
Processed Agricultural Goods

@ —iEEAsE R
pos EFREEIRER
General Incorporated Association

Nagasaki Prefecture Regional Industrial
Revitalization Council

BN Processed Food Products

O umansmuz

P29 Nagata Seicha Co.
Bk} A - MBE Beverages / Tea / Coffee

?32’5% Kumamoto

D ustarnrrey
Adshin Co., Ltd.

IETRD)
II‘ EHR-BEMIS Fruit and Vegetables /
P21 Processed Agricultural Goods
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pos VI ARt
AngleTry Holdings
BT & Processed Food Products

@ ot o5252—
o HEE RS
Kyushu Bio Cluster Conference
BMITI& Processed Food Products

O uanpamK
Nihonkaisui Co.,Ltd.

JETROY
~ ' BRI Processed Food Products
P23

R hx)avEEski et

KANERYO Sea Vegetable CORP.
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Those suppliers who only participate in JETRO business meetings
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Those suppliers who also participate in JETRO business meetings

O uzarzrrr—x

j(ﬁl;'% Oita 7*i 7#&% Okinawa 42*1 p18 Hﬂ%*ﬂ:%fﬁ%‘& py7 Makiya Foods Co., Ltd.
= I, [ _ Agricultural production corporation BT & Processed Food Products
Qeasurmmes  Qrrs-FaRsH Emotshort o

’W‘ Akamine Sake Brewery LPC.
= ! B Alcohol
P35

@Oita Made k&t
Oita Made Co., Ltd.
JETROY ’
P2‘6 BN & Processed Food Products

D uresEREss
__ JYOTOKUYASHUZOJYO Co., Ltd.
= 543 Alcohol
P35

PHERRFR S

Chuwa International Co., Ltd.
E%8 Alcohol

D uRanvireme
— Marutomo Bussan Co., Ltd.
EHR-BEMIS Fruit and Vegetables /
P22 Processed Agricultural Goods
@yt reERE
Murakami Shiitake Farm Co.

TETRD)
EHR-BREMIS Fruit and Vegetables /
P22 Processed Agricultural Goods

Qe 2w

Ryokan Kurotakesou

P36

|W‘ AILATI LLC.
= | B&MNI& Processed Food Products
P26

O rermrntany
P22 0O —-27 l/“/¢/1
ACEROLA FRESH Agricultural
Production Co., Ltd.

FR-REMIS Fruit and Vegetables /
Processed Agricultural Goods

G rezovtinan

P29 Amamik Co.
Bk} - 5 HIBE Beverages / Tea / Coffee

Quann) B
P30 ISHIKAWA SHUZOJO Co.
Bkt BE - HNBF Beverages / Tea / Coffee

@1t 21t oca okiNAWA
P34 OCA OKINAWA Co.
HEF 21— Confectioneries and Sweets

N N = PAN:-PAWAN
oS TP e P
Okinawa Prefecture Federation of
P18 Fishermen's Cooperative Associations

8 - )KEN LS Fresh Fish / Processed
Seafood Products

O amrzgstan

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

O ustansox

P27

s
(BZERE)

SHINGI CO LTD (JIKU-SHOKUDO)
BTG Processed Food Products

@ nzmen=an

P36

Chuko Awamori Distillery Co.,LTD.
&8 Alcohol

G emant sesms—7

P30

Churaumi Foods Inc.
Bkl HA - B Beverages / Tea / Coffee

@ roLmEnztan

P34

Tokeshi Trading Co
HEF 21— Confectioneries and Sweets

Qs ELI I

P27

Bt fhE

Agricultural Production Corporation
Nakazen Corp.

BTG Processed Food Products

D ntanns 115790

P18

Japan Biotech Co. (UMiINCHi)
£ - JKENN T & Fresh Fish / Processed

S =zroras

Majimuji-Food

8 - JKEENN T & Fresh Fish / Processed
Seafood Products

P18

D utasrniki

Marushin Suisan Co.

¥ FR - JKEENN T & Fresh Fish / Processed
Seafood Products

P18

00 ELT-ZIN

p19 RV D L35

Agricultural Production Corporation
Motobu Farm Co.

M- B EMTI 5 Processed Meat /
Processed Livestock Products

QO smannsnmEs

Yaesen Shuzo Co.
IERD|
= &% Alcohol
P36

O uanss

YOSEMIYA Co., Ltd.

P27
ABMINT & Processed Food Products

@ trstastaTscoMPANY

478 COMPANY Inc.

P28
AT Processed Food Products

P38 gt seasoning p3 OKINAWANANPUDO Co, Ld. Seafood Products @ RACK Bkt &4t
HET 21— Confectioneries and Sweets N RACK Corporation
@ rokEmai P35 o

BIFE Miyazaki 3%t

O eannnasantan

P18

Hamaguchi Suisan Inc.
£ - KENN & Fresh Fish / Processed

O uzaun—nisor

A P27 OKINAWA HAM Co., Ltd. Seafood Products
@ﬁﬁﬂﬂ*iﬁﬁ#&%fé% BT & Processed Food Products P34 2/7-_7
Arita Beef Co., Ltd .
P19 i @/\17{7‘/7|:|\y|~ Local Landscape.Co.Ltd
¥ BENM IS Processed Meat N v = . . L
Processed Livestock Products / (l)T"ﬁ%jFl/‘h/C/J*%itE*i - Hawaiian Grotto BETF 21— Confectioneries and Sweets
P18 \nawaresh 0. I:‘ BTG Processed Food Products

@ zmocre—Lustan

Miyazaki Hideji Beer Co.
P
36 B4 Alcohol

BER #hltt EhESR

kamiokisangyou Co., Ltd

£ - JKENN & Fresh Fish / Processed
Seafood Products

G uRanrrsor
P27 OkiLand Co., Ltd
BMINT& Processed Food Products

O wnrrxrontan

GUILD OKINAWA Inc.

P27

e02g ELITIN

P22

HASHRYE

Higashi Bussan Co.

R BEMIS Fruit and Vegetables /
Processed Agricultural Goods

Ouranrryvary

R ZfEAatt

Honsen co.,LTD

R BRI IEE

YAMAKAWA SHUZO Co.,Ltd.

R ARSI EES

HIGASYUZOUHigashuzo Co., Ltd.

| =] i
ERER Kagoshima 54 P21 BN & Processed Food Products ‘/7_"\{
3 a8 =
P34 7L B B R GRES
T%H?ﬂﬁﬁﬁrg 74’\\/7/}'/ \7 Fashion Candy Co,, Ltd. Okinawa Agriculture cooperative
. HETF XA — Confectioneries and Sweets

P17 Agemura Katsuobushi Shoten KUIKOKEBABU

&8 - JKEN T Fresh Fish / Processed P38 LA} Seasoning

Seafood Products

BRSPS

Q utartmamne

Kenshoku Okinawa Co., Ltd.

W uarrony

P27

Hokugan Inc.
ARSI Processed Food Products

Nishi A i Sh . P34

P17 ishimura Asamori Shoten Co HEF+ 21— Confectioneries and Sweets
£ - )KENN L& Fresh Fish / Processed
Seafood Products _ o -~

=EEmki et
3 =140 O
@ mamrzpREa pag S0 Toods L
3 Makurazaki City Fisheries Cooperative 7B Alcohol

P1 Association
R - KEN TG Fresh Fish / Processed @Hﬂ%*ﬂ:‘):’r:/— o—_ .
Seafood Products JCC Co \

P34 : ~Z

D uRaune

P18 MARUTOSHI Co.
¥ £8 - JKEENN & Fresh Fish / Processed

Seafood Products

B S5 ES %A RH

YUMIBA TRADING CO., LTD.

HET 21— Confectioneries and Sweets

@ s oat meALs
P39 J'S OAT MEALS

R 7UX>k Health Food
Products / Supplements

G eEancman
[—‘, Shimakara Foods LLC
= HE0KEL Seasoning
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Fresh Fish /
Processed Seafood Products

EFE wate

TIES LA KEHN 21T

Genshoei Kita Nihon Suisan Co., Ltd.

ZF—LARD
by

Steam frozen abalone

RFRE, MOBHEICHNZIDT, ZOFEETHHEL
THEDEEFTHRASNET,

After thawing, the shell easily comes off, so you can eat it as it
is, boiled or baked.

TOCERESEFRF—LLUTFLUEZ LTUSRREIEL
TLBDT, FERICEDFVLPTVERTY . FORDD
BEFHBATNTEDETOT. FEBICERPTUVERL
BoTHEDET,

The abalone is steamed alive, prepared, frozen and then individually
wrapped, making it extremely easy to handle. Since the body and
liver have been removed from the shell in advance, it is a very easy-
to-eat product.

BHIR o
BRaR

Sui Co.,Ltd.

[ SRR
{ HLES

sushi

BEAE (7R 689, LBICKEANBELLS, AREDSRHL, BRIy 0%
HEYBTERNEMELILTHAORIANS, BELTREARL TLS, 18204
B 2MES, LHEN SR L, XNy D oMEERAL, BIENRITCEIV,
Cooking method (boiled water) recommended. 1. Put water in a pan and bring it to a boil, then
removeit from the freezer and put itin boiling water with the ingredients of sushi facing up without

opening the seal in a vacuum package. Cover and boil again, then simmer for 18-20 minutes. 2.
Take out from boiling water, take out the contents from the vacuum pack, and serve in a bowl.

O RD L Do AEDEZ RS LIFEH TAHAAK BEEORLERTY,
RHRRARICED BREDEDI TLEDSBVERLSHERTIET, X\
COBRSARBOT, M- REREELTH, RERENTIRALVE
[CBATVEREITRETUERVOT, BN ACRD - REICRASNET.

This is a grilled mackerel sushi made by baking thick mackerel with plenty of fat and
wrappingitin 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
along 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.

b8 Hokkaido

B S IVIES S

Kobayashi Masao Shoten Co., Ltd.

ANYRY & 37,87 tul
HOES

Processed fishery
products

Poes
RRE MERBRICHRVEERK 2B FREAN, 26DX
EVETHEREAN, PUEBETRIyFERILIITY,
After thawing, add 2 cups of washed rice and this product to the rice cooker,
add water up to the 2 cup memory level, stir a little, and hit the switch.
BEAR—YIBOR2TERENSBIELE LI, B
FTEFERALTVWEDOTETHEZLDRAZTOHTANHTY
ES:8

Manufactured from scallops from the Sea of Okhotsk in Hokkaido.
We use only scallops, so lots of scallop broth is produced.

EFE wate

HATKEHAS4H

MORISHITA SUISAN Co.,LTD

=BEOFEL &
RIS IEP

WKBRLT, TOEEDHOIVEREDITITRENS,
FIEEDMICLTEANS,

BN TOFHRERRVERFICTZO TR Ein
# . EPABRERENEETY,

A1 Aichi

YIU5<{hbiEA &

YAMASA Chikuwa Co., Ltd.

® ¢

25<H Mini
Chikuwa

Fish paste product

§

—OY L ATRAPTC, TOFEEHELCBBLLPD VR ITE
To DAVEDIED, F20UPF—XERICANBLEEL O
HEHTT, SHPEFICHFAVLERFET. BRER 3D
TED, BRICHEMD SN TETOT, SDHICFHDEHET,
Bite-sized and easy to eat, it can be enjoyed s is. It goes well with sake when served with wasabi or

with cucumber and cheese inside. It can also be used in hot pots and noodle dishes. The fish meatis
used plentifully, giving the pot more depth of flavor as the soup stock is also drawn from the fish paste.

TFPNELV TN RRORERER E 3D Eo T~ AT (D5
DT ERVEORETTBIHED LFBChIBBERDEHLHE
NI R0 T TARARDIN3I%LIERLTEDEEA, T0OLOA
REIDRDERYT B LA TEFRICAL S~ BBRICETEDET,
These bite-sized chikuwas are made from the finest ingredients for fish paste
products, such as guchi and hamo.Carefully ground using traditional methods,
the chikuwa is full of the natural flavor and springiness of fish, and contains
only 3% starch, making it a very healthy product with plenty of fish meat.

FHERIE romori

T—R7 RN %R

=EEIS>
Foo0=

Frozen sea urchin

Far4, MRELTIRHERA, NZF, ILUFICHET
TOTY, IBBICLBMREE 2N, FRZELTHFE
DOVZEZREMNICHIOREL, FEVEVWHILETTHTY,
Itis recommended not only for sushi and Japanese dishes, but also for pasta and French
cuisine. Recommended for those who want to use Japanese sea urchin stably and without
loss throughout the year to reduce price fluctuations due to market conditions.

HANRHOBERR - EFREOLSYF VRIS VF VI LBEAR
LELT BENLICKK Ry THDAL 230NV RERTY, 1855
ICEATNBVRERN AR THMEEDS VL =EEOV =2 EAN
oW B BROZXOBVREEF B VAICEZZXOBR T,
Blanched and quick-frozen Murasaki sea urchins from Aomori and Iwate
prefectures, known for their sweetness. They do not easily lose their
shape, have little dripping, and are free of alum. This productis recommended
for those who want to purchase value-added sea urchin from Kita Sanriku

at a stable price that is not influenced by market prices, and for those
who want to establish a supply system with no food or opportunity loss.

FRIFFIE tbaraki

HRAsitvrer>

YAMAISHI Co., Ltd.

&

FHbB5HE
LL»bH4AL8E

Capelins with children

FATHEVTEBLEDDLEEL,
Bake on medium heat and enjoy.

Capelinsis well known as dericiousness especially its eggs. Our product
has full of eggs and it has pop texture, light taste with genuine umami.

=HE e
B4 TARER

TA Nishimura Co., Ltd.

[RBR/S K] 7

BHEAENL
BIE) < ¥R

4L -7+

MKBRTHABERRTHOREABRETHOKIXE
BRIZERZEXR>TFIV., OICEAED T, bkid
IHRBELRDT, TDFEEBERITITICBLLED N
FTHAN=TACIN-NCNALI -CERELTIL
REHITTHRL-FRARF - YFH4-IVRLBLICH
RETY,
BELW(ROENL)FEEETTRICEEINFESE
HEAIHBR B O I Y ZFE>TVWEARERENDOR
HHEVN, ZOHELTFEDERMTT BICTLELE
REFSI- KAWL (EFDE) S=EALTERTELTES
A BREMOIFEZITENLIATATEICHERD LT
SNIRIES LLERBTY!
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1st Business Negotiation Venue
=FHIE v
TILI REPEE

Maruesu Tanaka Shoten LTD.

gb‘i (7[/-‘/\*-XAD) \
BENR(E1Ya7, tHE
¥2.9289391)

Kamaboko (fish paste), satsuma-age
(deep-fried fish paste)

ELF)BEOSHRT FATREDEOELZEIEH
A—=A— BELIAFRDIDEE/B L, —K—K. TE
ICBEE L fe— @ (BEFDX) RBORIETSFEDEHE.
HYDEEHMOZHW. E—ILPEBICEYZUDO— .
T RAADH L HIT, RIFFEERM.

("Taikama") A long-established manufacturer with a 75-year history
inIse, near the Jingu Shrine. Using carefully selected white fish surimi,
each piece is carefully grilled to perfection.("Chigiri-ten") A long-
established store in Ise with a 75-year history. The black pepper
flavoring is a perfect accompaniment to beer or sake. Please enjoy
it with drinks at home. No preservatives are added.

KBRS o
KIRAFER S AR BRES

Osaka Sardine Grouper Fishery Cooperative Association

BRESR

BHEEOMBLLT £ FAHLLTZOEFERN
TWRITET,

RESNBARETHRESNI O IREHERIUTIDR
LI ERBOBRTY .

EEYE Tottori

Bt

KOSHIKAWA CORPORATION

7S

e BHHE

REEEDEFFHBELLEOVEREITET, FERRE (B
EEF)  BICFDEMR NRZPFr—N\VORBLKE,
MMEAHTETHOUNIEEZMRIER T, St aRE
THED LA ILR AN HE I BRAEHTE VT
iz Wl WTWBAARDRBETT,

B2 EHAS

2nd Business Negotiation Venue

R R—Z

Regional space

T340

Online only

=& B vie

BREShEKE

MARUZEN OYSTER FARM

BRWXTSA

Frozen oyster fry

AROHETII AL EORIVIHBEZNAF T DNV
FH TN ZE DI TIDREH TR\ I ZLET,
Instead of frozen oysters, raw peeled oysters are crumbed with a
oyster fry bread crumbs machine, frozen in a 3D freezer and packed.

FEIR oo

AENL =T IBREH

KAWADA TRADING LTD.

IET-THF (R
5F)

Scallops

HE. FErE, BEXBEOMR, PERIE, B
L—, >Fa—, NRFBEDHR

Japanese food such as sashimi, sushi, seafood bowl, Chinese
food, curry, stew, pasta and other Western food

LBEDIE S B TG SNIHEEIEcTRZMT
L BEZROABICRBFELICERTY . FRICIEE
DHEIELDET

This productis made by processing fresh scallops landed in the clean

waters of Hokkaido and quickly freezing them to maintain their
freshness. It is a great product to get the taste of Hokkaido food.

2] LLJ I Okayama

MS77—LikX &1t

MS Farm Co., Ltd.

Niimi Fresh
Caviar Soy
Sauce Flavor 15g

CAVIAR  processed fish
roe products

AUHHD, FUOBEHWEIO—IFE—T R LSRR
BDHLERAATY,

Its rich, deep flavor is recommended to accompany roast beef
and other dishes.

EREXIEFrETHEDEISVNRICAITTHELEL
Teo MBEDEUNRB TEEFR - BRIGFICEL TEMR
DRODICBEVWIEITET,

The soy sauce flavor was developed for Japanese cuisine, which caviar
is difficult to pair with.Itis an excellent match for Japanese food and
can be used instead of soy sauce on sushi, sashimi, etc.

JETROBARRICHBMT 3 51 v —

Those suppliers who also participate in JETRO business meetings
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FREBAF roor

REESHHA ST

Kyoto Katsuobushi Co., Ltd.

BEHIBEL
I\'v% 100g

Dashi pack

BERADNELLI VL LoD LTVWABHTTY ., &
Zit, B, EELCHEICERTIEY,

Asoup stock with a strong Kansai-style scent and richness. It can be
used for all purposes such as miso soup, simmered dishes, and noodles.

HADS5,000F U E0trBERK. FIoKEEROLLEEE
AOEERICCEBEBV TV, BHO TSIy TE
BTT. CBSEN—XIC. EMHYREE. BEEH R
PBXISHRIBETY o

This s 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.

=] FE%*:I:?%IE’ZE##&%
&

Half Shell
Oyster

Half shell oyster

N=THII2L, SALLET, LAFSY DI~
z‘:o

With white wine at the bar. With lime and salt. For restaurant
courses.

EHRNE BEONBD MEMBER T BLPTL
OB BRVDBHFHHEINTVET,

Itis a hygienic product with a strong umami and scent. Itis also highly
evaluated for its ease of use and lack of waste.

LR vamaguchi
BREHIUIFRR

iril Foods Co., Ltd.

Bog
E#EE5B¥FH
XF

spicy cod roe

S0FEFBHVIERLLDIC, BEDED2EHICH,

It goes well raw with warm rice and as a snack.

OB TR OMIRE Rz E->/BAKFTY, LEEEHTH
BIHEDBOETLZRBULTLELZLD HBABX
BehHHOETHLEFEL e, Feo Ny Tr—Jb TR
FHAF—DHEFTEDET, FETLIMEDRBVAY
)= DBEKFTY,

This cod roe is made from the local resources of Shimonoseki, Yamaguchi
Prefecture. Dried horse mackerel from the northern sea area of Kitaura
is smoked to make the broth, which is then combined with locally
brewed sake Kakunoshima Ohashi. The packaging was also created
by a female Shimonoseki designer. It is a one-of-a-kind mentaiko
that can only be made in Shimonoseki.
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—% List of Exhibited products

L8 Yamaguchi

HRattEEN

Sumire Corporation

LbHt HARF
NT(TL=2)

RTAYVIBR, NTYR, 959 Hh—FIZDIFT,
ZDFEFT1y T/ —RLLTHEBLLEDDIEITET -
1H-BEEOEFSFICHAT(EHMAE) . - IS
APHORLTESLIIDELET,

- BAFERIFLTR—RMRICLEL o - ZDEETH.

FHEDORE LK. FRLMAYPOR—IE LTIFAREG
ESE

FZPEIS Ehime

TIARXTHAR

IYOSUI Co., Ltd.

LI Yamaguchi

AEBER S

MAEDA KAISAN CORPORATION

B06,

(NA) MAEDA
SAUCE

Spicy cod roe (barako)

BFBEDBILEFDIPITLITHEDNTVET, NZ2TH, 20
FEREBEHTHERLVTIL, N2—FEREUARLOTLYY
EMABLH—MWTT, COY—REfH7/NVIE, BEDOLTON
YETHEZETL, 77N MHETHEODNIRMEOZVKTT
Itis commonly usedin Japan's traditional "rice balls" and "sushi". For pasta, itis delicious
simply mixed in onits own, and is also commonly added with butter or milk, as well as

other arrangements. Bread made with this sauce can be purchased at any bakery in
Japan, and itis also used in a a carte dishes, making it a highly compatible flavor.

TMAEDA SAUCEL 3. B ABARFUSFILDY—ZTY,
Bicled7 0 (R EREED) TMAEDA SAUCE S I R/NA > —
BEVETDY—RZBE LTIV, (FDA HACCPES
SV TINA=I S R— O DEEGETY)

The "MAEDA SAUCE" is an exclusive, original Japanese sauce. Imagine
a spicy caviar sauce, but never seen before. (FDA HACCP certified /
Non-alcoholic and non-pork product)

YIS Ehime

kEHA S

Tsuji Suisan Co., Ltd.

& =

HEEAMT A
(AR, £,
Z1—L.O1Y)

Processed marine
products

ZDFEESFIFBLLTERTVEELDHETITHT
Fo lENITH ANy FPEDH LB EIRLEL L /N—
F)—TEELBWIETETS,

It is recommended that you eat it as sashimi. Usually you can

enjoy a wide range of repertoires such as carpaccio and sea
bream rice.

FRBIIERNEROBEEREOEM, KFIFERIAUXT,
MITNZ7c0. KEOEHEHNBIETY, BEOTOHHE
TNBZDLINBDEKk, BIHEADTKRENCETONT
BEfECSTERELALIET L,

Ehime Prefecture is one of the leading producers of farmed red sea
breamin Japan. Itis processed immediately after landing, therefore
we are boasts for the outstanding freshness. Delicious in season when
itis shipped out becauseitis cltured. Please enjoy the red sea bream
which has been lovingly and carefully raised.

12 FE 8 Fukuoka
7 L1iatt

CRALAY CO.,LTD.

BERYN

frozen fish

TR
Raw material processing
BAERTKBIFENEED R VWY N2 E TR
LI-E@mTY,

Fresh mackerel landed in Japan and flash-frozen at the place of
production
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$

ETESB

Bluefin tuna

RUOBEa—BEEEAIRVFELT, $F57-F
B FREAZRD AT—FBYE

For events to attract customers, such as tuna dismantling shows.
Sushi, sashimi, nabe, donburi, steak, etc.
NHKOZO7xyo3F)LTRASTNc/OYIOTY, &
SE-INI ¥k, 7O7xviar)lOEANREOARE (U
Ov70) #BRITWELET, PAUATIEEELWEL

HMEETES. BAEREEI/OYIOLLTHYN— 10T
BEEO>TVET,

This bluefin tuna was featured on NHK's TV program "Professional".
Our experts in mariculture, processing, and delivery will provide you
with the best Bluefin Tuna. Our bluefin tuna has been highly praised
in the U.S. for its delicious fat, and we are proud to be the number
one exporter of Japanese farmed bluefin tuna.

IR E I8 Kagoshima

BT IE

Agemura Katsuobushi Shoten

@

FRUE FE A ik D
(EZ=aE)

Dried bonito

Ay TEHID, LRy EYIBREICERALE
¥, EEIRINTVIHREDLESTY,

It is shaved thin with a canner and used for dashi, toppings,
etc. It is vacuum-packed for more easy storage.

ERTKGIFSNRELGD DEZ. FEXTRVEBEZD
FTHEELTVWES, B OBEICHERIFERBFLERDIR
LTLoK DB E RS LICEDEKRMN DRIV DH S L&
BRIRICBDET A== =Ty B ETHES 3D 5L
CEHODOBVWEARZRETHRAINTULSRIDETT,

Itis produced by hand over a long period of time from high quality
bonito landed in Japan. The dried bonito flakes are slowly aged by
repeatedly molding and dryingin the sun, resultingin arich, elegant
flavor with little cloying taste. It is rarely found in supermarkets and

is used by Japanese restaurants that are very particular about their
food.

& B 12 Tokushima

B ST RS

Ikezoe Kamaboko Store Co., Ltd.

BRI1ya
5 (Frozen
Fish Cutlet)

FISH KATSU

Itis delicious to eat as it is, but you can also use it for various
dishes. It is also perfect for sushi, sandwiches, katsudon, etc.
It is also ideal as a snack for barbecue and sake. Due to its
popularity, it has been used as an in-flight meal for ANA
international flights for three consecutive years. Last year it
was used as a fish cutlet curry.

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

BSHENE Kochi

#RetTETIIN-Z

Tosa Marine Base Co., Ltd.

BWHYVINF
(714—L)

Amberjack fillet

HEORIZENLTRSPLLALPINETIHTIH,
EMPHIMICLTHEVLBLENB LN TEET,
Sashimi and shabu-shabu are recommended because of their
freshness, but you can also enjoy them in simmered or grilled dishes.
HEORVRETHEZIEICLTLWEOTMUBOKEIF
HDECB A, ARIERTTRT BT TRIGELTRYI ST
EHERETY o

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.

IR E I8 Kagoshima

L7 SR il R g ]

Nishimura Asamori Shoten Co.

BN

dried bonito flakes

BEHO—KREEMTHEIMBH TRIEZLTEDET B
MKEREERCRLZDEEZZELTEDET, NRVE
TAHTB LTS,

We manufacture our products in Makurazaki City, a major producer
of dried bonito flakes.It has received numerous awards, including
the Minister of Agriculture, Forestry and Fisheries Award. It is popular
for its strong soup stock.



B 1EHRS

1st Business Negotiation Venue

BB B2 rogosns
METaEREES

Makurazaki City Fisheries Cooperative Association

BRI &

sashimi of bonito

EILHTEDEF BEYS4PHILNYFa fchic
BAPABAETHE

As sashimi, seafood salad or carpaccio, and also can be marinated
in sauce and served on top of a bowl of rice.

HRICBLL—FAPO TRESNID DB M ETRER
. TORDBERICTOREER, MAVEMDIRZLT
DOBIFDRAERR . ARDHEE L SE!

The bonito is caught by single-stream fishing, a resource-friendly
method, and flash-frozen on board the ship. The fish is then temperature-
controlled at ultra-low temperatures. By removing the blood, the
unique smell of bonito is reduced. Enjoy its original taste!

Okinawa

SRR
BRIy afREtt

Okinawa Fresh Co.

TRIRER L
$9<500g

TOFEEATEEINT, Y3 IPEHFHDR—
7 KRS, FLF, WOMBLTRELIRITET,
HEROBERTHLEND LI EEIRBONT Y

W BERER - REZTVRD-TE2H D BT ERD
SrF v FRREEAFICLTEDET,

I8 okinawa

ﬁD*EHﬁ'ﬁA#:I:

Hamaguchi Suisan Inc.

Z’h??—d)iﬁ;ﬁ

It is sake-steamed
akamachi, one of Okinawa

*ﬁwii,ﬁﬁﬁrelsﬁrvo HBEDIRERE
DULD, THIYFOEELNBETEL LI NET,
It takes 15 minutes in a hot water bath with the bag inside. One of Okinawa's three
most expensive fish, akamachi (red mullet) steamed in sake can be enjoyed at home.
BAOEE BICA)—TFMIL-BRELZANT—RIC
TSAVBRTRGEE LTce ABDEBEDORINEARIC
TTLVEY,

Fresh fish is frozen in a bag with olive oil, vegetables, etc. at once by
brine freezing. The quality of the white meat is maximized.

B2 EHAS

2nd Business Negotiation Venue

R R—Z

Regional space Online only

BRER
HDHNE

MARUTOSHI Co.

12 Kagoshima

%@iiﬁ’\‘%
| DOBRSAZ

Seasoned bonito
shavings

06EOB2EHLLT OBFHROEP 2P, MEHEVEOBRLLT(FE
BiL) OENLAORDIIC, #VFD19F AT, OF750A1, HZNE
CUIANTHERLCWE R ET, 093 %=ZPLe30, THISOHTHO

O As a snack for alcoholic beverages. O As a snack for children or for when
you are hungry (without feeling guilty). O As a substitute for cured ham, you
can put it between sandwiches. O It can be added to salads, chilled tofu, and
salad dishes. O You can also dip itin mayonnaise, soy sauce, or shichimi (spices).

TERBEILEEN DBH I ERADHAITEPAI TORTF I BF L F MR
RENTEATOEEEOEHRETRALBNS, D OBHIDETY, 5
WEITERARICKLTIRIAALE U, BERLICEHRDLADET, &
(hV7) BROBERIACELENEE. BREZEHLIERLLTHO
Made with bonito flakes from Makurazaki, Kagoshima PrefectureContains DHA, EPA
and dipeptideNo chemical seasonings or preservativesBonito shavings that can be
eaten as a snackSliced and seasoned with soy sauce flavor using a"patented manufacturing
method". The more you chew, the more the flavor spreads.Contains rich protein and
ingredients derived from bonito. A good choice for health conscious products.

Okinawa

SRR
RREEZAGARHEER

Agricultural production corporation Shimazakeya Co., Ltd.

ELEERH
HIRHET

Organic dried green laver

KICHI3RIELRLT, KIFZY>THEEFEVED
W, BMVICTZDD—REITI D, BRREEPTAR
SHEBEETHEIRRSPEREBEITICOFZZAXTT,
Soak in water for about 3 minutes and drain before use. It is
usually used in soup, but it is also recommended for egg omelets

or to mix with tempura flour to make Aosa Tempura or Ochazuke
(rice with green tea).

BHRIASSREIEISOEREZRHE T, BDHRL EICE
HHBODRSHVONFHEDOE ST IHRZ100%ER LT
ARTY . BYISHCIRII. ELAIVBREOREDER
THIEDEL 7B EDHDFEA

Organic dried green laver that is JAS-certified organic.This product
is made100% of green laver, which are characterized by their fragrance,
thickness, and softness. Itis rich in dietary fiber, minerals, vitamins,
and other nutrients, is easily digested, and has no peculiarities.

SPHEBIE okinawa
FLOLRS

Majimuji-Food

EVEDHTL

Mozuku

BHREFETIOT, BLBEHRICTSESILHH
REY,

It does not need to be desalted, so it can be used immediately
in various dishes.

BEHOEVESTUIEE T E—THToTLWEBLDOTEDD
L TATHEURIRTIDZL HIERDOGEDL WS
RELAETET VD IBOTEZDOEFEBBALLEDLDY
T ET BIREFETIDOT, BAREHRICIESS
EHHRET ICLLWERBPLIABSLOFICARZAXTY,
Our Washed Fresh Mozuku is not pickled in salt at all, so it has a
strong, slippery texture and is high in fucoidan and minerals, allowing
you to enjoy the true flavor of mozuku.Because it is washed mozuku,
you can enjoy it as it is.No need to remove the salt, so it can be used
immediately in a variety of dishes. Recommended for busy housewives
and people living alone.

T34 D% JETROﬁ“"Ak%%DE?é"T75'f'\"—

Those suppliers who also participate in JETRO business meetings

SRR
HRRRRBEESESS

Okinawa Prefecture Federation of Fishermen's Cooperative Associations

Okinawa

HIFRHI<
100g

dried seaweed

HIRLI<CETT-T, HMICANSEIT, #9258
ICEDET,

Simply shred the dried mozuku and add it to the soup, and it
will return to its original state of about 25 times its mass.

FBENTINESNERLLEIVOAHZHREIETVE
To BRESFOHINLEHNFRET, KTRI LI THEICS
BLEMNDWIZ T ET,

Only carefully selected mozuku seaweed harvested in Okinawa
Prefecture is dried.No pre-treatment is required, such as removing
salt, and it can be easily enjoyed simply by putting it back in water.

Okinawa

SRR
HRAEHBENTTTVY

Japan Biotech Co. (UMiNCHi)

ﬁth'CEiﬁN:t o
U)Tu l)‘( btl Blﬁ
Pt o) ('3\5'3\515')\ 3)

UMIBUDO with
seawater

Le3RLeR, H54%

Shabu-shabu, salad, etc.

PRBDERE TSSBEDREREZEBINTESX—/N—T—R,
ERHAPR 2. 3BOREREBRES, KICVT LB
RESHIIKES TN HDFT

Okinawan seaweed, a superfood with 55 nutrients, 2-year shelf life,

puffy plump sea grapes, a characteristic that makes the sea grapes
puff up when submerged in water.

Okinawa

/[F%

Bt tHTKE

Marushin Suisan Co.

&

Itoman red
bream (fresh/
frozen)

Itoman red bream (fresh/
frozen)

LSV, BRRIERT

For restaurants and catering establishments

SEEIMBOEKR L HADBRVI CHF-TH D, BED
SOBLZICIELTIS2T - WELIBROE S DAE O3F)
REEFLIT=MEAL (Tr—L) TISITARG 25
BITT7SREFHRLV I WS TR IEEITS e h kS,
One of the characteristics of this fish is its unique flavor and sweetness.
Depending on the customer's request, we can provide "fresh fish
after the scales and guts have been processed," "refrigerated (frozen)
fish," "frozen fillet," or " sea bream only".
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EEMLm

Processed Meat /
Processed Livestock Products

=B Miyazaki

FRSHAEREESR

Arita Beef Co., Ltd

BB
(AritaWagyu)

AT—F, A, TEHE, LeILe3

BIFEFEEATOMTH29NBENI TERFZETEY,
FETINOGK, L LicdE. BHRBERESORR
NREZEX TRRICETFTY,

HFRIE romori

RREEZANARIMAEBER

Agricultursl Purodaucts Corporation Kashiwazaki-seika company ltd.

19

®

2TRBHIAD
BETRICAIC
<150g

BECVWTHTKBEVHZZDEEBNS, BAT
SRRV —XIZEHhTULWET,

EHREEOREORWVCAIKEZFER. BB IEVWTIL—
TA—RELTY, REMbREBRDOTREYR—MLT
F9. ASTHRARICAIKZEHRBICEDF LT,

FHFRIE romori

#X&+LOCO-SIKI

LOCO-SIKI Co., Ltd.

7y TIWR—=D
LeiLesiz
S12R(IND)

Meat (pork)

DACZRRNTEIBHBROBAK 7Y TILR—-7
T—HEKRLBLLED>TURL L RLPXEDRS
TRTY, H<I-EDLIBEBDEANFRTT,

Thisis aslice for shabu-shabu, the most delicious way to enjoy "Apple
Pork," a pork brand developed by our company that was raised on
apples.lt tastes sweet and has a fresh fat flavor.

ShEEIS. okinawa
BEEEEARRRHOL IS

Agricultural Production Corporation Motobu Farm Co.

HRIRERE
METHEIF

Black Wagyu meat

DEIKZIRIACBRAICELWESZBIELTWET, A
YE-ILISENSHHINZHAL —ILAZEE L. MEORE
FRERRE. AP OICLTbRELHEBIAN 25 2B, HCT
EZ5NKRADBVRENHH REZOBREENF2E—215
CLTHE. BMKEAEERBFEDRELLTDERFITY,
Motobu Farm aims to be a farm that is friendly to people and nature.
We have developed our own fermented feed by mixing in beer lees
residue from the local Orion Brewery. The meat is sweet, tender, and
odorless, and is raised on fermented feed that is safe for human
consumption. The company produces safe and secure black Wagyu
beef as a single farm.This "Motobu Beef" also won the Minister of
Agriculture, Forestry and Fisheries Award for Excellence.

EFE wate

HRetvro/O0EF

Microiwate Co.,Ltd

.

Hachimantai Violet Black
e Garlic

ZDEEFBATVERECC—BEKLVTY, Emid
—MRICTESNTVWBRRICAICKEDIZEBAHDT, i
ZRCOESIERLTOMAZE#HHLET,

We recommend eating asitis. The product is more expensive than normal
black garlic thatis usualy sold, so it suits better as a gift or as a souvenir.

YIRS EFEBN\BEEHOICAICKTNBENF LY %
Lok DA T E TS RELSERNBERERICAILTT,
NBENAF Ly G N\EBHOTERETHBICAICCT, 4
ROELVEBZLTVET, LEDBLVARICTEURMGE,
FEETDICEZBHORBFDAIKEVONEFHUTT,
Zakumegis a nutritious and umami-rich black garlic that is made by
slowly aging the garlic "Hachimantai Violet" from the Hachimantai
region of lwate Prefecture. Hachimantai Violet is a type of garlic native
to the Hachimantai region and has a beautiful purple outer skin. It
takes strong roots in the harsh land of the northern country, and the
bulb itself is large and heavy to store enough nutrients.

() Dy NNy bL—F1282—F2aFl

Japan Trade International Co., Ltd.

i

HIDA BEEF

BUMERIZIBEEVEHDARELES AT—F,
Le3Le3, JERE, BEATRETERT,

Since it is possible to export parts or buy one, we can serve
steak, shabu-shabu, sukiyaki, and yakiniku.

I B ERE TS T, 14BN ERAB SN BENE, 5&F
I(C—EBEINZTNF0A ) EY I I TREBFRAE
BH, ZEROMRFICHHSBAETA SEROFEH
BL BANSOEAE DS WREH A TRHEINS A,
BAEAEICHRAEDLB L.

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
notinferior 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.

R
REMIm

Fruit and Vegetables /
Processed Agricultural Goods

T IRIE Miyagi
BREHLPFTH—EZX

PFT Service Ltd.

Sasanishiki
(variety of
rice)

meter (i.e. a gauge)

BHTHHADBVNST VY ZOEBIRHHY =2 F(I,
BICEFDLLTHEVLLBLLEINET,

Sasanishiki has an excellent balance of sweetness even when
cold and can be served as a delicious rice ball.

PHZOFOHBEBIIFLAD L. STIRLODOBKLE
ONESICBDE LT, HHZIFIFIFERVKED L35
LIcBE. OOHRICLEA2EDTHREDOT VAR ZRAEK
IBERTY,

The cultivation area of Sasanishiki has been decreasing year by year,
and itis now said to be a phantom rice.Sasanishikiis a representative
rice of Japan, well-known for its moderate stickiness, fluffy texture,
and mouth-watering aroma.
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HANZAWA EGG Co., Ltd.
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FRIMIE tbaraki

ALE-DVWODRAL—bRT MR R4

AEYH

Smoked egg

OERALYQYFHOBBEDEHRDF— XA PETA
BEDFHDEOFILP L —Z Y TR DREMIG

(DLunch box @Salad 3Sake companion @Soup such as ramen
and oden ®Nutrition after mountain climbing and training

ZWRZOME. BRI THA T LIERTY, S<B0FYT
CFRESBARDARDFY T 2T LY RLIEDDTHIEE
WL MOFETLoNDLEDZRBIE B HIC3AMR
Blo —ABARB LAV IEWICEDBRE—VDED, RETIY
DN HZEREFOHTLEBHRONT Y AR RERLI T,

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.

BR[TIIE shizuoka

kA

SUI-GETSU

DOS,
IFBHDIF¥A
V)

cabbage

ERBHOV—DEIDICEDET) . HRIETPHICA
NBLF ANV OHBEHLoOTHEIEILEET,

Raw food (calories are modest). When you put it in miso soup
or a pot, the sweetness of the cabbage will stand out very much.

SETIOBEDEMITTY. KHEDOHETZH. RIADE
RIFRBETOHEELTVET 2L~3LTFTXIZETT
W5, BXDHTREHETIa—Y—BRBRICADEKIE
&im Yo IIBHDFZHA LB CRER EZRD.
FEEU EDIRIC BB ESBEL TULET,

Thisis 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.

SR oo
RZBSAMURAIHR &1t

KYONEGI SAMURAI Co.

SABATE i
R

Kujo green onions

TR SCAEIRE HYDEERNSTIHE. B
BREICHHEENY IO THRICTBICIEDEEWNZ
EovdovFLOOPTHELEDERNERLTE
9,

It goes well with ramen, udon, soba, rice bowls, sukiyaki, and
hot pots.

EOTLANTRERONAKNRE, TORICHLBVED
CHEDVERBIE 37T DDICIEhD, BHEHRSL
DINFET B THEZRS e B<KEBERICHARTIETL
e1EEEd,

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.

Calbee Kaitsuka Sweet Potato Inc.

HXERRBE
W 500¢g

Frozen baked sweet
potato

F=TUoRLIOTRHT, REFFROKESEL
HVEREFRILIBHERA, $BROBIEVWEXT
TARBETHERLLVELITET,

It can be heated in the oven or microwave to enjoy the true
taste of baked sweet potatoes, or left half defrosted to enjoy
it cold, like ice cream.
ZWEEEDSEANTY Y E2—EHERK. 72
DODBMAETROEDEBRBRDBHZIHAZHER LA
TerFEY,

We ripen the sweet potatoes purchased from contract growers for a
certain period of time. The sticky and luxurious sweetness of the
potatoes can be enjoyed through our special baking method.

=EI8 e
HRXE&tOLEE

TARAFUKU RICE FARM Co., Ltd.

&

FEXRK XK
Ny OER

Packaged rice

REPHHAEICEALDHBHIC. KEHEAD
BEOI,

For those who are interested in health and sustainability. As a
gift for loved ones.

FEHANTIE>7-BH IASREE D EMEEIKZ100 %
ALY O TR T—2ICEDHIBERE TRaDKRED
BRENEL. ENZTIoKBMELIFE LI BEN%G
LARBEZFRIIROONE T KROERKESVILLBBL
EBDLIEEI L,

Packaged rice made from 100% organic JAS-certified pesticide-free
brown rice grown in a millennium-old village. The rice is harvested
in its best condition through data-based cultivation management
and cooked plumply in a pressure cooker. It is an easy way to start a
healthy brown rice diet. Enjoy the tasty rice of the future.

APRATF osaka
7 526

PR B &S

Hankyu Hanshin Department Stores Inc.

BEMFENL

Processed Wagyu Beef

I TR EMA 1 IFERS0BLMEESNAWEDMETER
ZAMGTRRF I DT 2REERH DL OMF T, FiE
SNFRZ2HABRKICRTEN . BERZRORICEEE
L. AR SNIERNBLIADONET, £BIF2L5BREE
ELOZ—O1V 1 L TEEI 02BEOEREHD LT
Yamagata "Zao Wagyu" is a rare Wagyu beef with only 500 head
produced peryear, and is a fantastic Wagyu beef with quality comparable
to "Yonezawa Beef", one of Japan's three Yamato beefs. Carefully
selected beef is soaked in brine for about two months, dried at low
temperature, and then smoked to lock in the matured flavor. Enjoy
the luxury of two types of beef, "sirloin" and "thigh," which offer a
melting texture.

JETROBARRICHBMT 3 51 v —

Those suppliers who also participate in JETRO business meetings

BEE 1B Gunma

BN RENSFHLEERES

Showa Village Agricultural Products Export Promotion Council
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Lettuce

ERT00MmOBFREMF TE > LEZRXIAREEOREE
ICEDIAFIrFEHTHTLVDDEFITY

Lettuce grown in the plateau area at an altitude of 700m is characterized
by its crispness and freshness due to the temperature difference
between daytime and nighttime.
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TEBATF Kyoto
>0HRE

Utsumi Nouen

REB-A<IK
3OHREWVS

-
Popsicle

EEMEEALTVBTIAFvYTA—TIDT,
DSUBDLEDSEBLLEHDLTES L,

Since these popsicles are made with honkuzu flour, please
enjoy them while slightly dissolving them.

FELR TS DHEEIOVWE SR> XDER, A
TEBHEABHO. ADRICVWECDOEFEDNENDET . HA
BARFEBEVEITY,

Plenty of strawberries from "Utsumi Farm" in Yamashina, Kyoto are
used.It has exquisite sweetness and sourness, and the aroma of
strawberries spreads in your mouth.Strawberries are everyone's
favorite.

Alcohol

RREM:
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EL B woro

HREHIEERT7—L4

Kitamoto Farm Co.

EDEEICAIC
<Bkrg

Processed food

PR Exhibition
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F050 ABSEFRICOPTRATOARCLERLLTY, D

CRABREBICEDICHRE, Kol BRIBICOHVEYT. |

Delicious on vegetables such as cucumbers and radishes. It is also suitable N7

for rice and grilled rice balls. Also good in stir-fries and one-pot dishes. ~ [LEElSIE

REREDNURICAIKORKL SR, Hoomms [
FUo AADBBEFIRICHAATRICAICKEKR T, £
DEEFDTAOTIRICOC T, AL ICAICKER -0 [l
YT TOFEEFRICOT THERLCBATULE Lol
EER Result Data for

the Previous Year
This garlic miso is very popular among adults and children alike, with
the flavor and deliciousness of Hyogo Prefecture's King Harima garlic
and sweet miso. Itis delicious as it is on hot rice, grilled meat, garlic-
braised pork, stir-fried dishes, dumplings, and fresh vegetables.
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ZRIE Nora
EARE

Kumashiro Nouen Co.

¢

HAIFH

Dried persimmons

ZOFEFBLEN > TV DDEKRLWVTT,

Itis best to eat it uncooked.
EADELI-BRTHARDEAZEKD>TUWESEW
TYo,

We hope you will enjoy the natural sweetness of the persimmon as
well as its mild texture.

[iZ] Ly 1B okayama

REHASHT

KARAKU INC.

k#HE (EHE)

Whole peach pickled in
syrup

AL RIS EHNROT, £ORERABEIN, BEFTIANLRT, 8FR1H]
DALY, BHSENET, #1479 LI Ry T TLUILED, 205ETHH
ATVEEITET, https://www.karakuinc.net/item/item_sui_jyuku_brand.php

Itis whole, with skin, and has seeds, so if you peel it off by hand and
cutitinto 8 equal parts, it will separate from the seeds, just like eating

raw peaches. You can also arrange a smooth peach syrup or drink it
asitis. https://www.karakuinc.net/item/item_sui_jyuku_brand.php

MERICENZAEERED>THLL L OBLN S BHBELE
TKARE LD RMORBRFZARICLE LI, SETITAWVRD
BEIGEVWVRETIERBV LARD- TV ITBH TS, REDOB
ROHELBREFD> TV IFALSICBNHIEMR X LT,

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

*Eﬂl;% Fukuoka

KRR T 7—L

Hyoshiro Farm Co.
— ¢
. AHT-DHHXKE

KIr—%5y

| @ | I

mins

INTIOTULLE—DERA—H v IBREFAT
ERLEWADHBPRT—YIS,

KN ERICRBRRLITRA DD ZERBBICTE
T, ZOMZL100%ER LK/ T —F YU TE, &
THRFESH. 35 EFEFELIFHLLBRERTEXRD
HAHAOVWSIEFWITIEADE T, JILT>T)—,

E R IE shimane
BhRE

Hyakuichi Farm

@

Baicheng
Persimmon
Vinegar

Persimmon vinegar

1Ty PPEBREEHOBVARIT, BERAIC,
ANy Fa, B354, BFOZL, B, TIL—Y
EXH—FU O LTRETEI>T, AVvFIEER
LEDDLTES LY,

Recommended for those dieting and interested in beauty and
health. Use on grilled fish, carpaccio, salads, dumpling sauce,
and nabe dishes. As a fruit vinegar drink, please drink it with
carbonated water and enjoy refreshment.

T IKONS > TE U eRBRERMEE AL
fERAL. 71 BERZMASFEU L. BRARMAM LM
100% D & 2PN T LRBEEDORYEE,

This mild and elegant-tasting fruit vinegar is made from 100% persimmon;
using the entire peel of top-quality Saijo persimmons grown with

care from soil preparation, and naturally aged for more than five
years with wine yeast added.

{8 B 12 Tokushima

HRAstERRE

Hamada Nouen Co.

®

(55]

Shiitake mushroom

L2ZEQRDEMELTAEARTY, B, 175, &
FHRERR GBS ETEALEDSDVEREVWTVET,

It is very popular as an ingredient in nabe (hot pot) during the winter
season. Itis also served in a variety of ways, such as baked, fried, or steamed.

DEIDETRAATREDODDTT, LADIZIE. 300gAD
L200g ADNTEIVET,

The umbrella of the mushroom is rolled in. The bagged product is
available in 300g and 200g packages.

FIEIE Nagasaki

HX2t7sV.-0-

AGRI CORPORATION

EWPLELICZAT=VIFANBEIT, MEICEEL
BEFBLNTEEY,

BRBBELLZRFZ—ERSFICLUREZ S 1%
LTNTE—=ICLTVET, ToLBIFRIKSyTIIIERD
TERTY,

[ L L2 okayama
HBRXEUHI LGS

M Supply Co.

Cow BREEWLE
s KEBEUYY

&

—

BPLTARL—FTHRATWERELDDETITHT
T BSBTOVY—ARYRCLED, BBEDEIHELT
BEPHLEDEZELATVEEITEY,

It is recommended to drink it chilled and straight. It can also

be frozen as a sorbet or used for alcoholic drinks to enjoy its
gorgeous scent.

FALREDEKBHRDHZE FRRINT TRRADRT
EHEOTVWET . ADEKARDEERLEIZEFDICHEDOT
WeEIFBRUYITY, LRBEDEHTIEDE3A. R
F60%ERALILEAADHBZAHTDHBHSITT,

We use only Shimizu white peaches grown in Okayama Prefecture
and take the time and effort to press the juice to perfection. This
drink allows you to fully enjoy the deliciousness of seasonal Shimizu
white peaches. Not only does it have an elegant aroma and sweetness,
but the 60% fruit juice gives it a thicker, more appealing taste.

fE[E B Fukuoka
KASUREDHT 1YY AT LHAR (VOS2 RE

Institute for Agricultural Urban Design Systems Co. (Inoue Farm)

(HAFE A1 FREBD
AEMETLE
7L2EAD

Frozen "Akioh"
Persimmons

&/

BERT 7T RIRCALENRC BED IBEERASRRLVHETY. Y7L LLR
B ELVRAE, HORSIEDSRHLITT. BRORRBRIE0AMENSATETIY,
BEORERACSREFEETRLELL, FRERORHABEBLLTCRRVIRIEY,

Tanushimaru-cho, Kurume-shi, Fukuoka, Over 300g per piece, 2pcs. Fukuoka Prefecture's
brand persimmon, "Akio," is a delicious sweet persimmon with almost no seeds and a sugar
content of over 18 degrees. With its crispy texture and beautiful flesh color, it is a delicious
persimmon that will change your concept of persimmons. The normal sales period is from
mid-October to late November, but our unique refrigeration technology allows for long-term
storage. Itis available as a special gift for the year-end and New Year's holidays.

BRRTIVHHE FRBOHETARREL. LB PEETORTETRICLELL, (¢
BROTER, RER00ERINS AT RERBRLRERR 1Y, BEAT
HELVRETT BHEHADOTI0N LHERELEN O, BRICANE LS

Fukuoka Prefecture's brand persimmon "Akio" is refrigerated and stored using a unique method, enabling
itto be sold until mid-January.(*Normal distribution is from mid-October to late November, the harvest
season.JAkiois avery difficult variety to manage due toits delicate nature, but we have selected fruit with
only minor blemishes and weighing more than 300 grams, and then packaged in a paulownia wood box.

BEZR IS Kumamoto

HRASHT RS

Adshin Co., Ltd.

HEHELTVBHRBRDI=FYLTY,

HIENHLWENSEEENFERICDBVREBDOIZITAT
To BATHAT 55, FBICERTH DO TLEMLHE TR
1F2RNDHZOTHISTREHETVEEA. REEBDRDIE
FETEKHARLREZBHFBELESTREDI0EZBRS
FHHH. FYPOBRZVWERTET> TN 2®M T,
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1st Business Negotiation Venue
K45 E oita
BRI EYE
Marutomo Bussan Co., Ltd.
&

EERALES
WENYSH—

KRLOMTEDEERNSNBHETY!

KRUPMBFREL TEOEERNONIHIEHENKRTT
BEOLEEETRABOGATIINRTEIRVRDNHE%
[T INARFEN KBTI COBRICELTIMEKIED
BICBERIMTZMATED, ZDEFEERIFTTRRZENFIHE
TYo AHR-TPRLY S VIR EICRETESENHRET

SHEIE okinawa

REREEZAGAHLRYIE

Higashi Bussan Co.

d—-ILENLL

BREOT, EOEEN—FETI, Ay bTIL=Yic
bRE
HREOABOTOEKRLWAA STy IUHAERTROR
2RV REEEEHELEL.

Ab358 Hokkaido

— A EEALLBENTFITERS

Hokkaido Biotechnology Industry Association

BB EOKEEEM AV TLBETRESNcBMZ
EBEFHRELTVET . EMNARBROEFIEH
THRDVEIESNAREMT, LBEDRE RO HLL
WIIC TR oI INffiiEZ 752 BERTULWSNBED<D
IR OBMTY

B2 EHAS

2nd Business Negotiation Venue

R R—Z

Regional space Online only

K478 oita

e EHERE

Murakami Shiitake Farm Co.

& [
ARIEE

Frozen shiitake
mushroom

o, Fird, BBQE

Stir-fry, stew, BBQ, etc.
HRABEEEICERINCERLETHIELL. XDTZ
VREDS A TpoLFALAD M,

This product is made from Oita brand shiitake mushrooms grown on

the Kunisaki Peninsula, which is registered as a World Agricultural
Heritage site.

Rl L&

Processed Food Products

BKEGRNEHT

Minato Suisan Co.

RESERET
(f=C

Dried seasoning powder

TELVEPEL LMEDE W OSSR ETOREICE
5%, FORALKEOVLRLLTHIHATESLSWL
BRESRATICE2TVET ., BREDTBEITOFRER
ATRHEPRERRLDAZ 21— LTHEIFNET,

This chazuke(rice in green tea) is very elaborate and can be eaten not only when you are

busy oralittle hungry, but also as a luxurious dish. This authentic chazuke with just a splash
of hot water is also appreciated as a menu item at Japanese-style restaurants and taverns.

TEIDET L BEBORS e FREITEBLIRS LIFEL
Teo BRIMETLOEDBVTETOT, VI MBRIFREIELL
BHRICELFTVET, BRPTVKIICAYRLTHD, BHE
OBEHATISICAKREN BHRDOVEEELAVERITET
Colorless cod roe carefully marinated and gently grilled by hand. It is
baked with far-infrared rays to make it moist, so it has a soft texture and
just the right amount of saltiness. It is cut into easy-to-eat pieces, and
you can enjoy its flavorful taste further with bonito flakes soup stock.

T340

JETROBARRICHBMT 3 51 v —

Those suppliers who also participate in JETRO business meetings

SRR ounava
BEEEEAMGASHTEO-5TLya

ACEROLA FRESH Agricultural Production Co., Ltd.

®

i <A = Ll
Ea—-L
Agricultural processed
products

BKPREKTE>TIL Y a2k R I T I=LTILE
DrYEXTELT Tvhs, E—, FLYY YT OREMELLT
« As a fresh drink by dividing with water or carbonated water. * As
atopping for yolgurt. « As a raw material for jams, jellies and dressings
BEORZPEMACIIEEETREINIEELRETI. &
ERIVC EQIVE BR—EAOF UHHHE T, BELI B,
MADBVCHESINET, COBRIE. TRALILREEZZO
FEETLARRELLDOT, WHFRBBEROEK. RS
MADREENE T, e BERIB—UBALTEDEEA.
This valuable fruit is cultivated without the use of pesticides or scientific
fertilizers. It is high in vitamin C, vitamin E, and high beta-carotene,
and is presumed to be highly potent when ingested. This product is
made by pressing the ripe fruit directly and preserving it frozen, so

it retainsits original flavor and content for about six months. In addition,
no coloring agents are used.

b8 Hokkaido

BT FRE

KANEYOSHI Co., Ltd.

Seasoned Pacific Saury

FIITEDEERNBZILHTIZDT, MHICESE
BV EDRIEDE N TRE2EHICRETY

It can be opened and eaten straight out of the package, so it is
ideal as a side dish or snack when you want to have a quick meal.

LBEEDIAFEEBAR—IDKGIFTTEETENSN
BETLoKDAERAAHF LT, BRHARRIFEENSTI0AT
BREEFCIEY,

It is made by slowly simmering Hokkaido sanma(pacific saury) in a
soy sauce-based seasoning until the bones are edible. It can be stored
at room temperature with an expiration date of 730 days after
manufacture.

FRIMIE tbaraki

¥t -7 X

Paradise Beer Factory Co.,LTD

A REA
BoU—Z

BRAMETORREELSINTET—EEE

BPARGE (EAEH - B BEE) TORMEE~MIZ—BL
TESRIE, . ERAT. BR. TDEVDBLERS0EDR
M. B, BABIETILE100% 25T E—)L, RIg, Sl &
HR—Z B BA YT b AREF B IR ZHE
BIET. BEHESEICLANS Y. BIEM. MIBHHBDET,
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List of Exhibited products

FRIFIE tbaraki

HRSHR AR

Tsukukatsu Co.

®

EVEC(alittle
bit spicy cooked
octopus)

side dish

BRE, TDEXEBLEDDVERITET,

Can be served as is after defrosting.

BT IVADE—VATEOEN. £SFFKGFEN
EHEORVWEHRZEALETINIRG LESPAN—2
ICEEFLOTEMIARE Ey EEORICH EFEL
feo E—ILOBHICHIBMIREETT,

The octopus is from Mauritania, West Africa, and is freshly caught
alive and crispy. The soy sauce base is flavored with chili peppers
and yuzu citrus for a flavorful and spicy taste.lt is a perfect match for
beer.

B Tokyo

JAZRAVa—FatiAatt

JA Zen-Noh International Ltd.

2EDOERBIEDEENZRMLLINTRAZSIRIC
DIDBIMNBN BHELTVET, BRADRBRRIC
EHE BHOBERBLEBALTEDET THEOFV
IFFTERERR . M ARBREFE. N IS1RBE,

I 5.1 o
HXetBER

UMAIYA CO., LTD.

@

FiFhs T
R (HER)
K8-12

side dish

REFITEDEFEETEZSLEBLEDDIET
9, BHBIFRIEBROEHBMLTEIL,

Open the bag and enjoy the whole fish, including the bones. If you
want to heat it up, boil it in hot water whilst contained in the bag.

fE—RE T ORDOERD KDBOHI—IZHBBLSEDH
ICHEPRICELKEANTTFREZLTH'S. EEFORRE
29 BETFEDOFHBN I -BIBO—RTY, £ LIFD
ARSI TR H<HSRIBLEITZEROZLZFERLTE
DURADBHBHDV BETRONEBLLENDIEITET
The ayu fish is cooked in a beautiful radial pattern in a pot to evenly
heat through, and then finished off with the final cooking. The sauce
used in the final cooking process is a traditional sauce that has been
continuously added for centuries, giving the fish a deep flavor. It can
be enjoyed completely down to the bone.

BB 1E cunma

EFMERISH

Hoshino Bussan Corporation

&

RIVRIREE
(74

Z2=7ZREELTVEVDT, BLEVFELIEICE
WET, F—=A 74—RA. JHBEFICAVTVET,

MTIBBMONESZ D A—TITEAHP TV H A0
FTBIRFEDHATY  IRMNLAFICSWICRRTHDETD
T ERATHESICEVRTVTT, R—TEZFEEL TV
WO T, IBLEWVWEEL S EICEVWE T T—X 74—
WOAEICAVWTVET,

A1 ishikawa

=EEHA R

MITSUTOKUYA Co.,Ltd.

&

EDEAFOK
AL —thE

CERERAELLECTH, BULESICAL—ZRANS
EVHRBZOT, CRETIIHEENRELLT. 7V
FETPTREFRLLTSHATEITEY,

RERMBAER. JRAD (TARA) « BHEHIERRE
ATHHTILITTHERETERLEBLEANET,

F5 12 shizuoka

HASHINIE

SHINMARUSHO CO., LTD

@ e
BBERT b Fy
Tz

BEESDMNI TSI ITRETF!

BEHRENTOT21—ALBEF BEKORTMFYTX
IZEBHIDEIE DM TRARZWEEIDEBK LI, 30D
BHEIADNTTOED2ERLEENTIET, BEOS
HICHEYRITT,

SRR ER Tooo
SEMEHNST

KINJIRUSHI CO., Ltd.

GRATED
WASABI FS-
208

WASABI

| f—

RS, 5FF. BAICHEDETERLHIESL,

FEFOTCIIEREY TEBEFDTVDOHZEAL.
BERREARICEDADIVEARDORAKZHRD X DRE
WADIUVERTY .

LLZYIE vamanashi

PERLIEMLMLMOL—HE

YAMANASHI GOTOCHI RETORT CURRY ASSOCIATION.

BULWETLA
l/_

LEDOHADATATICBN TN TILAATERIFVE
AL —iRELILERRICBRLAL—EL Lol
MZEBEWAL—T, EOBAZAVERTEBRTESLSIC
ESNTEDET,

F5[H 12 shizuoka

BB a4t

TOWA KANBUTU corporation

:*;‘@

Bl LU 17cid S8
g -

Z2T=FIChFNIERDELD Y —XIC!

MEQENBRAHERT ZLBRENLIE, ThlcBlid BE
DOERNSZIFMNNZARDBROHB LKz BEILAS
FTEEL BAOYI7PHBEEFRICHFEINS ESL
HRICHESTRBBRMTHZLVRET, b HERPOL
SEDREEEZIAS HRZC A TR LRSI ZAELET.
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1st Business Negotiation Venue

BRI
ELli-&ill R AHERRIGRES

Mt. Fuji Export Promotion Cooperative Association

Shizuoka

Ty AV TICIREAN, BB EPP LB (1
100~110ml) IZEE, S<HEEETHSHBLE

DDOLIEIV TR ﬁ‘yj‘;.lﬁ%lh\ﬁ (50ml
1B) 2T, K<HFEET, FeoRDDKEANTH
5B LLEMNDLTESTL

HEST 13g. SIVDHSF15g. WEIS5T 16gh'E 248, 5t
6N Y MBS ERTVAAREKNRLO FT, B8

NZTORFHITVWET, F7c. 500gRDEBABLIRGTEL
TWET, IEBSCRFTI3gHIDITL->TVETY,

=®I8 e
KXt E5

Yorokoba Co., Ltd.

RIAEY Y
Wr)—4a

Pizza

F—TV—RE—RBFLYI, IFAINVTFE
IKMRDLTHEBLEDDWERIFBETFICHDET,
This pizza can be easily cooked in a toaster, microwave oven,
or frying pan.
[RIAEYIRIALIZFADSF — X2 EBRICTRREIE
MTY. R ROEBDREFIINS LB ELREM
ZBATHED. RIAZANB LT, EFEMMNFRIZEES
BOEE IV IV ERBDEBVEELATWEEITET,
[RILF—=2] b NDILDHEIICE DT ZHEDWTT,
Whey Pizza: Whey is a byproduct of making cheese from milk, and is
so rich in nutritional value that it is called a "drinking infusion” or
"drinking beauty essence, The pizza dough is chewy on the inside

and crispy on the outside.Margherita: The taste of tomato and basil
is perfectly combined.

B osava

¥3X&4tDouble Doors

Double Doors Co., Ltd.

B2 EHAS

2nd Business Negotiation Venue

R R—Z

Regional space Online only

IR aichi

HASHEFETE

KINTOBI SHIGA Co., LTD.

&

HEEILOA
250g

Noodle

HMTHRMTS. SEAPESHATIRENRBE LW
SEHCFESEWEROSILHAZSPLAZ2—IC
BHEDPWAZ2—ICHRBEHFHHATY

Boil for 7 minutes. When you want to try something other than

udon or somen noodles, this flat and thin shaped kishimen is
the best Japanese noodle for both cold and hot menus.

BHIBENEZEZIHHHD100% TEY LI NEMEHERL
DHALDADK S DFIILT BT DICTRYIRIE TREL
MTPIKTEELIc, BB LIEBHENMFRTY .

Flour milled from 100% Aichi Prefecture-grown Kinuakari wheat is
used.The "Wave Cutting Method" is used to prevent the noodles from
sticking to each other, making it easy to boil.The characteristic of this
product is its sticky texture.

FEE IS shiga

HA et iTDoHH I

Hatake no Mikata Co.

ICALCA D3
DELP (9D
Bhb5)

-I'I'IHI'IJ'IIE-J
P

FBETYH, BRICANTED THEKLCBL LY
9. HRORFLITITIR G, BRIHILTZDT
BT R THERICBEVRITES,

ICALA D IEES T BEPHRE P T, HETHT

BMBICUSTDBARETTY, Y TIF4TEEDO AR (5
DB/THA/9NB/ILINE) ZRZATVET,

ABH osava
HXahR

MARUSOKU Corporation

@ F5100H JETRoﬁ“"AL_%%nwé*ﬁ%«r’v—

Those suppliers who also participate in JETRO business meetings

= EHIE i
BRSHEHEER

Kumano Yakusoen Co.

o

- JAVAE dm |
tk

shichimi chili pepper

B, BB CRILSCREREITEY,
It can be used in a wide variety of grilled and stewed dishes.

NAROISHTRREHEZEA. T5ICRRORLDIC=
ERERTFHEOHIERE ZERA. BRABINIEFOD
CHETHREIET WV BHEEMOTH IV IERAFER TN
TeTREB M ZA A =D LT A2 e > THED, Hilgi %
EDTE—ILTEBRBLB>TEDET,

We use local habaneros from Kumano City, and instead of Chenpi,
we use the peel of Niihime fruit, which is produced in the city of
Kumano in Mie Prefecture, so that you can enjoy the bounty of nature
from Kumano. The design of the packaging is based on the image of
the recently discovered "Kumano Cherry Blossom", which is a local
symbol of the area.

AKBRHAF osska
Rz EAkiiatt

KANKU UNYU Co.,Ltd.

BEE ILH
L&SK

Koikuchi soy sauce
(mixed)

BAMNBRBOHODOT LAERTY EBOEMICLENE
DUDRDT, SEACHEK BEBMEL SLAHTHEL
TULET, JAS EREGERL BoTUVET,

This is a sweet sashimi soy sauce unique to southern Kyushu.ltis less
salty than regular soy sauce, and its umami, sweetness, and moderate
stickiness make it suitable for sashimi.lt is classified as a mixed soy
sauce by JAS.

FBIR v

ERMEKST

Sugaya co. Ltd.

A s
B: :BR

HRER1FEOEH . KOEHELEEICHD. BELAV
rIEy

¢
AP

Chilled sweet potato

BE>BEVEEBBLLNDCEIV, AR>BRE, BT
b\ii‘w\ Ly "‘C,mw‘C%):bb\L(BE L.l:b‘bi-.tmi'y“o
Refrigerated = Serve chilled as it is.

Frozen => After thawing, it can be served cold or heated in a
microwave.

TODNEGELIEY YT EZLoK DRI EET, BT L
P AERTREENI T HIZRARICISHLEY,
BELIFR. REARSE. REBREERELTEDET.
BREAXDARTITRIE. REOHIEHDFEA.

Professionally selected sweet potatoes are slowly matured. Baking
is done at a low temperature for a long time to maximize sweetness.
After baking, the sweet potatoes are quickly frozen to ensure quality
preservation. If the product is also transported frozen, there is no
deterioration in quality.

K

FERESHA
ERTA 1R
300g

BB RABI—VISER BEOIoIEDA=a—
IZIZDECTL, ROEAHICIBBEEZESELATIW

REOMECEDRKICEDME LA S7EIlE S5
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BRXeulraNO—-Kys

HANKYU Hello DOG Corporation

i eugreen 1—
IR D S
@ rT
[

dog food

FEBRDDBVDOTRIAZET, £3TIVF—D&5BRRE, k7
EMANE, ERETR-Z2MICADET, FTRICH-TEZ3C
LHTEBLY, FL=ZVTHITHEVRTVT—-REAoTVET,
Its low fat content makes it non-sticky and has a cookie-like
texture. When moisture is added, it becomes a paste in a short
time. It can be easily broken up and fed by hand, makingitan
easy-to-use food for training and other purposes.

SOEEOFEREDDA—/N—T—RIO1-JLF 1 2EE LRI T—
Ro BEIN-AREERMZA- I BEPERIEEELERD
FURBRPC DD EL, BEBH-RER BRAERE. T2
120g. 900g. 1.6kgh'B D, FE>DMIZT1voaR—2HHDET,
This dog food contains euglena, a superfood with 59 different nutrients.
Based on carefully selected Japanese domestic ingredients, it contains
dried bonito flakes and ume plum juice for better eating and nutrient
absorption. No coloring, preservatives, or flavors are used. Available
in 120g, 900g, and 1.6kg sizes.

[ L L2 okayama

Ragatkiatt

KAJITANI SHOKUHIN Company

R’ansH—7
5410S (FINGER
BISCUITS)

Biscuit

ZDEEFRATECON—ETID, FAP, FU—L, T1RL
—RICBRTEWED, EBIvLER->TRANE, HLTER
DELBBHRINBD B! EFH~IZTOEETOEPIC!

It's best to eatit as it is, if you eat it with milk, cream, ice cream,

or spread it with various jams, you maybe find your own way
to enjoy it! A snack for children to seniors!

SHTHFTWAVDTAL Y =T, FHEU LEDRIFT TSR
BOYA-TS11BEDORKRT BAELISPHNLRL L
FOTHRVEE BB HILER, 07 I0RRK) BRLEVEBICE
T T0EECELRRICESNEIT TLWBEY /25— BR T,
They are healthy because they are not fried in oil. "Kajitani's finger-fries"
have been made for more than half a century and have been loved for
its unchanging taste that "once you start eating it, you can't stop" and
its never-ending flavor (exquisite sweet and salty taste and crispy texture)
has been well received by a wide range of people, making it a long-selling
product that has been loved by Okayama residents for nearly 70 years.

L8 Yamaguchi

X &4t Maazel Corporation

Maazel Corporation, Ltd.
¢
J1—HYER
! BRELF—XY

500mIDKZBICANTHD L., HEERICEZAN
T2REBEHTT, BOPICZ—TEZRHANTEL
HESEETEBLLEADTFIW

SEAFAFRBRAEATHED VBN A EIFEHRORE—
DaT—AVTY, TREHHOAIFABEROEEF K H
NMEFEEEMDOKISLAD, -7 IZHYHETFR &
NIF RS EHFAGKE(MSG) Z2<ES B HED
S0 RDDBFRD VT, ¥RIEX—T DI DERE IS fE
ALTVWEY,
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Maeharaseifun Limited company

o KF58H
600g

BE-THORR!

Bkl e gony a = EX QaESy Ee oLty <]
REEERT L TEDETEERDOA—H—TY, HALH
BRSO ZERLINRERN DS I PR/\5g~60gD&
B AP EBHEEMORITHEOET,

[ B 1B Hiroshima
KRXattHCHhA

AHJIKAN CO.,LTD.

S Gl

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.

/1|12 Kagawa

AERGHASH

O-NISHI SHOKUHIN CO.,LTD.

“ GABAA DS
L&S5WE

L \
"Y‘. side dish
“I'.' I"u_

ZOFERIFLTEBLLEDDLEES LY,
Please open the package and enjoy it as is.

BEABRBUCKEZEDNTUVESHICTR LB LLSPDE]
ZBLEDSTWRIITZES HEERZEFEAL. I5I1C
MEZETIE2HEEEZE I SGABAZE G LM T,
MEQETPISLROEMAFTES HEERTER
Bl TY,

This product uses low-sodium soy sauce so that people who are
concerned about salt intake can enjoy "soy sauce beans" without
concerns. This also contains GABA, which has the function of lowering
blood pressure.Itis a "food with functional claims" that is expected
to lower blood pressure and relieve stress.

FIZN L E wakayama

B2 FNREE

Sowakajuen Co.,Ltd.

@ (o

g- R BHDA
.In'l_- }-5 :15‘ 180m|.
"E. 1 i 100% Arita mandarin

el orange straight juice
ABETEPLTISZOEESFLLEDDESL,
Refrigerate before drinking as is.

A0 FEM EFLK B D ADOREMTMFLER) TIRET N
AOEHADALFZLIED, £ZTHDAZBRTVEDD
£34100% A L—bPa—RICHEIFELTZ. ADADNE
ZHWT BEOFFRAL T ZEILIBLSICHA, 3
PHREDVE OV LR ZLTRPHBERENRR,
Only fully ripe Arita mandarins harvested in Wakayama Arita, a major
source of mandarins for over 440 years, are squeezed to create a
100% straight juice that is almost like eating mandarin oranges.The
outer skin of the mandarin oranges is peeled off and the juice is
squeezed so that only the pulp is squeezed through the thin skin.
The product has a mild taste, a tender texture, and a refreshing
aftertaste.

LB vamaguchi

Bt H LS

Inoue Shoten Co., Ltd.

&

LEHLHL®

Sprinkle

oD VWHDDZEFEAL B VWIERIFHEBABICHK
DL EOIDABEDIYEY T LTHIRAWLITEY,
Using soft seaweed, it can be used not only for hot rice but also as a
topping for cold tofu, natto, somen noodles, etc.

;é} | |I/'EK Kagawa
Shikoku 7S5 Y RisxX &1t

SHIKOKU BRAND Inc.

FRIEBETE (I35
#HD)

KB, A—TIE TILIYFE—ZABEDNBTTH
TY,

RRIEEDRHICREZROBHARDIICT. RHELOHR
DEVER(IC KEEFHREETIC ERMBLERLFZIFEIL
TRDBLEISEVWT N TAFEDORABETY . B PAK
3HEZA EDFORVICEZETIRNTUROLTEELLE
BOWERITET. BEETINERRAKCIZABDET .
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Kagawa

&2
HRAEHFATHA

Mandegan Co., Ltd.

BHSUE

RFE, ZHHLILYOTMARLTIESIV, T5ICE
KLSBRBICRZFINYTRAZ 1SHHEVTLEIL

HROF M BNBITT H—UyINTE—LRTA b
NRYN=TERF L. E—ILICEYRUBREMICHE>TVET,
Hik DI, |MAMOE MZEHB L. KE5| T, BEE
DHFELVWERELDZ—mTY . BRIEESRZEAL. B
E-ENMIDBRTY,

—ﬂ&#ilibﬁ)\ﬁﬁh—ﬂﬁﬁ%ﬁﬁiﬁén

General Incorporated Association Nagasaki Prefecture Regional Industrial Revitalization Council

*gﬁ“gﬁnn
57.]_ H /'l'
NS — 3185

seaning powder made

= m
extracted from flying fish

BEICEEZANTHIHHTARIC. C'Eil..iﬁbb‘ﬂ"(‘
J8<, BRCBETZDEEMBLLTHEEWVCES

Add an appropriate amount to hot water and sprmkle over
rice. Mix with hot water and enjoy it as a beverage.

EHEOREEMSMEALTULA L. BERRTRICERED I
RIBREDOHCZTEI2ERLE TELBRALTHE
RICHEEFTVET,

The raw materials used are all domestic ingredients, as shown in the
photo. In particular, the baked sardines are made from Nagasaki
Prefecture sardines, which are carefully baked twice and then mixed
into a powdered form by expanding sales.

BEZRIE Tokyo

H a4t B AiEK

Nihonkaisui Co.,Ltd.

& =9

£ LIKEDD
10t]804 (<&
HA)

ARDLFEVF VI %FERALIE LKRADDTY,
BELEEODZ—H—KBRESHIF MBDOYL Thiz
HIFLIze BLPTVI0Y YA X TREFICEN BE LR
BICEDHEDEE LT, o RXDABEDSOHMADTY .

B2 EHAS

2nd Business Negotiation Venue

R R—Z

Regional space Online only

Ehime

BIRE

KAStmES X9/

Shikoku Shikisima Pan Co.

AyJ317X
ayvny

BHO2I3177LyRid, BHOREPEPO%
CHEDEWEZIH53A. EXEARY/SHR180H
RREI0BLARELETOTRERORER
BREBLICHBITEAVLEITET,
NFRh—RBEERLIERIC, EXTYMERENRET
B b1 & LTco /XRb—FBEEATEIE T, REFHT
ERATHLOL DL RRTERLINRIELET,

BEZRIE kumamoto

TYINRIAR—NT1 I AR a1

AngleTry Holdings

x_f% A @
DIFDFEAF

F
ja

g% . ;
.t.. Dried fruits

G\w

ZOFEBATHEKRLUVLTT, FIINTHR—-ILED
IoIED LT BBICESBEVET

It can also be eaten as is. It goes especially well with alcoholic
beverages such as whisky and soda and other refreshing drinks.

EBERECOTEEVEBADNFEDISEVE TE>TULE
Yo BFILAICIETZ Ly anthFREEAL. 85
BEERTOTRROKE EAKERETIET,

Itis made by craftsmen using yuzu citrus grown in Miyazaki Prefecture,
and is mostly handmade. Using fresh yuzu peel harvested every
November, the product is uncolored and unflavored, allowing you
to enjoy the true taste and flavor of yuzu.

K478 oita
Oita MadetkX &4t

Oita Made Co., Ltd.

:btsuf-#ufF

Meat

BEHEVEMFIIE. REOBVARRENFORTE" %
BRLSICTR Do BB T "ERLIEBRLUEBIZELD
BUonk" " LSRR (REASFHUL) 060" 2iT%
BAFRMTT

"Oita Wagyu" is a product a high quality Wagyu beef produced in Oita
Prefecture, of which only the "top grade (meat quality 4 grade or
higher)" is selected, raised on a farm dedicated to "deliciousness"
and fed with " taste-oriented diet".

T340

JETRO BHRICHBMT BY T 517 —
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EHSRERFNEHT

Saga Frozen Food Co., Ltd.

AMBICEDER
E S

Assorted rice balls

ee.? LOOTROTEBLENDESTL
Warm in the microwave and enjoy.

ERREDOEXRIC. AW LIECHOEH. 3RS

REEDEICEFDFRFRO LT ZEV BESHHRED LIS
TEFELT ol BFLY I TRDILEITRARSNSME
BEMNDSRBICEDTY,

We used special soup stock such as fresh sea bream, mitsusedori
chicken, and sukiyaki-flavored rice balls from Saga prefecture to create
arich flavor. In addition, it is a simple and convenient frozen rice ball
that can be eaten just by heating it in the microwave.

BEZRIE. kumamoto

HHHENA F 5 22— RS

Kyushu Bio Cluster Conference

#Rait7vR-41
NEREH EEEHTO
T T ESIZARE

EERER EAOKO VI EO X X ICAHBETERLBEREE
DEL EMOBEEARICEN T EMBRHFIBVHRE
OERTY, MFESFAR BRERTIIARZEDE L BT
DFPHBE, BT CEROHKDVE Loh DRSNS IFAEE.
MFORREFHIN REBBELVEARHCEEIFELT

FHHEIR

Okinawa

T7175—T1E8RAR1

AILATI LLC.

& =9

=% X
OKINAWA F31
L—k&hhz

Chocolate

NENTVIE, J-k—IRLLDI, FrE= D1 IV 1
HAELOBBELLDIC, CABRAMLADETHEHFLCBLLANET,

Recommended for when you are hungry, with coffee or tea, or with alcoholic beverages
such as beer, wine, gin, awamori and shochu. Itis delicious with any kind of beverage.

FT2UTTI8T4FRIEDERFIAL—FIEY—UFD
WEORTA S AhF CHERETRAAFFaIL—b%fE
DELTco DHF5HT0%. 80%. 90% D3ITEEA 41T DFE
HabtELi, NvT—I) FRERILIEORRO—DHIR
KRR BMRILEIADY FIFEDTH AV TY,
High cacao chocolate is made with secret white cacao and Okinawan
brown sugar from MAGLIO, a long-established chocolate workshop
established in 1874 in southern Italy. Three types of chocolates with
70%, 80%, and 90% cacao content are assorted with 4 pieces each.
The package includes a sugarcane design by Fuyuma Chinen, the
10th generation of the Chinen Bingata Research Institute, one of the
origins of Ryukyu Bingata.
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HEBm—

SRR
HRXais ¥ (FERE)

SHINGI CO LTD (JIKU-SHOKUDO)

Okinawa

(BR]1ERFA &

“-t—

BHA R CRILTIROEK LI B

ERAX—A—CATRL. BEBHORAEZSICTOLE
Lico 7OV E WS RFIEMOSREEERATEETA
RENSIOHELTLY P2 A THRITOSICT0E
B, FRICZEOHTOEKRLVEDZKR DR ET,

Okinawa

FHHEIR

FILFFFF MR

GUILD OKINAWA Inc.

ROy
=Y NZ—

Fruit paste with pulp

IURR=2MC (N2=DHEDRATHENTEDEE) I-F I IMPTA
A9YU=Ly KAT—%%F =27 =%, 21-VBLOBRFICADETY
BULSWEERIET, 279h—IENLLDENIEEBOE 2EHICH,

It is delicious on bread or toast (as it is kneaded with butter),

with yogurt, ice cream, pancakes, cheesecake, scones, and other
pastries. It can also be served as a snack on crackers with prosciutto.

KEFREOTLEVA—RI%, 100%FBRED/ Y3y IN—YTTLY
T B W N\E-ETRICEDRALR, BOSHEOSOOR-ZPT
o HELRELVERDTVTOT, Nyoay I —YOBOTFTFL
LIRRORLO T, REFH - BERAMRA. 40g (T88MHA) DB E T,
The "lemon curd," originated in England, is rearranged with 100%
Okinawan passion fruit. Eggs, sugar, and butter are carefully kneaded
into this smooth paste. It is sweet with just the right amount of sourness,
and you can also enjoy the texture of the small passion fruit seeds.
No preservatives or coloring agents are used. Also available in 40g
(788 yen tax included).

SRR
BRI H>

Okinawa

Hokugan Inc.

FU— iR
RAEATWV

ANMAR Okinawan Zenzai

BEOTY—FPEPDIC

For after-dinner snacks/desserts
BREDOBEEFEALL. SolFDLIcH T DhigE Y
ATVITY KEMZ T KEFATWICLIED RHTEN
THEVWLBBLLEDDWERITET,

This "Okinawa-style Zenzai" is made with brown sugar made in Okinawa

and has a refreshing sweetness. It can also be served with ice or
heated up.

%:, List of Exhibited products

SHHBIE okinawa

HRNALBERMAIEH

OKINAWA HAM Co., Ltd.

a ¢
S=Yott—2
TREE

Soft drink

ir-'ﬂ":-l:.
1
[ 3
=
I —FTATI>TDELIRPH BEKRNFE T, BHE
EECEBRICELI RN AEFRERRTZ /T
By CEERROE BREDDRT) OREITRIIDIGABAID A
THBEERTIERTY .
Itis characterized by its fruity and refreshing acidity.lt 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).

Okinawa

SRR
RREEZAGARLMHE

Agricultural Production Corporation Nakazen Corp.

957k3-35

j ),

o4 0 LN ﬁtwh&tmﬂ"‘#ﬁ(ﬁitbfﬂi
m50mixt L150~200ml KU > I H 44F) HrEFK,
=N BEICHITEBLEDDLESL,

KARDEWISTROA=5TT BREHIIGHTBERE > —
Io—H— BESHBE L. T4 77 FZ2fE M/ —TZEL
EHRLCTLYRLEL, BBICELEDN>TVETOTH
BEEMR D CRBICENTIRTFLRELOET,

B

Okinawa

HREHIFET—X

Makiya Foods Co., Ltd.

| W

PRy B snE

Amazake (Sweet Sake)

HWITLETORMICIEDD, EELIRAPTTHEEDRSR
TY, BEEERM, 7ILO—IL0%. RALE>THERPHAREY
JBICHEEN B EHENEDIIBEERL TWS ARSI
TY, MEOFHETHILEED—IT—H—2ANTHDE
K oEDTRAPIL TN —TA—REDWCB>TED Y,
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 givesit 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.

B
HRASHTFI UK

OkiLand Co., Ltd

Okinawa

®

FRS—ih

Chinese chilli Oil

F=APRRERDI-NBY, BIFHDEERICEID
TIEIREBELATIL,

Enjoy it as an extra spice of your favorite dishes such as ramen
and yakiniku sauce.

BEHSEREANTIEN. N\B. OFEVREDEER
EAATEAICER L. BEBAUSTILOBEERBDZ—
AT, IMFORKBICARZESZEELATIV

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

R

Okinawa

N17>ayvk

Hawaiian Grotto

® =

RAEE®DICSH
BRSO v—
avr

Syrup

RARRE0RRREERRL0N ThokBRAER DY T, Yo7 RVIE, BARLTH
BRYVIIHBIEER, 3-JIMT129Y=-4, 7%, 45/-509 097 LT, BiEfih
DIERHLLTHUR AL ORAAHED DL - DB U, BROLERIRCL ERET,
Athick ginger syrup madefrom 100%b fromH Island, the south island of Japan.
The drinkis simply diluted about 8 times with hot water, soda, soy milk, etc. Use as a syrup for yogurt,ice

cream, pancakes, and granola. It can also be used as a seasoning replacement for sugar in stewed dishes
such as meat and potatoes, as a secret ingredient in curry and miso soup, and in ginger-roasted pork.

RV EZEEFEDIBICEENBNRE T IBDICER, ZMDS
FHNRBINIBERABBAH T, ILF—BHRKLEZOFRD Lo
PORLEHDW, 014EHETI7TERBEREBFETE, 20165
GOLDEN PIN DESIGN AWARDE B (878) , B7E, B TIREMAMERT,
We focused on the "nigori" portion of the precipitation tank created when brown
sugar and ginger are boiled down. Winner of the 2014 Outstanding Specialty
Product Award at the Remote Islands Fair and the 2016 GOLDEN PIN DESIGN
AWARD (Taiwan). Available in Taiwan and Hong Kong for a limited time.

SRR
HRASHEFE

YOSEMIYA Co., Ltd.

Okinawa

®

FENNER S
79-#-2%
71100% (7573)

Frozen Shikuwasa juice

OE—ILICHIBIC, REAKTE->T, @EU—LT
F—RIZo @RAL—T—%Ta1—2RI,

@ For beer, liquor, mix it with sparkling water. @ For jelly and
rare cheese. @ For smoothies and juices.

ERODS— - —RAZZ0FEFavOARLELT 3
MBALEDBIERDZ B, = 0—F—ARDFPHBED.
EONRERB, EAIVTORDBEDVERLOIERTY,
HIHTIHIFLACTBL TWARVIEMAR T BROESFF,
KRY— I~ —DRRIXINF -2 ZDEESRBITLET,
Shikwasa juice, freshly squeezed and frozen. You can enjoy the fresh
scent, bright golden color, and vitamin-rich taste of Shikwasa because
it is unheated. This is unheated juice, which is rarely distributed in

the market. Enzymes are also still alive. We deliver the energy of
natural Shikwasa as it is.
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S4B okinawa
Bt 211478COMPANY

478 COMPANY Inc.

stbs—
I9—=Y—
500ml

== —REEAILESLBIDS—T0—HF—,
FERLICHLTS~8EDKTED THEFAHTHUIMEPH
B I35H DB EHBEZEMZ TERA TV FIcFBRR
LTLEVREDHDDICBEN T,

LI BYIE Yamanashi

HAEHIU—-E—o2

Three Peaks Co.

HI521350
R4l

Saffron Roasted Tea

HRILER, BB 02E, BROANGLLEREHLLER
ZVLLEQRSTEICV23C, BREAICBZB1LVS5F—
T=FICLonDH TR EBEIAICRHEMATEITBLEVTT,
For a special time, a relaxation, a moment of peace with your
loved ones and a cup of health-conscious tea. We hope everyone
who values themselves to "get in good condition" will enjoy
drinking this tea.

BRVLVIORELL () NBRARRIBE LT TSV
o HIFDLFSLRIBEENETHRA ESLHRDPELV
FEOCHRK YTV ORNA S —BEERBICHNLLEBRT
T HEREFPCOBTORMIC Y IR EHRLAAITET,
Saffron tea was prepared by tea sommelier Takehisa Obi, president
of Kai Kitayama Co. Saffron and Hojicha (roasted tea) go very well
together, and the gentle aroma and sweetness of Hojicha and the
spicy taste of saffron are perfectly harmonized in this tea. You can
enjoy saffron tea at mealtime or when relaxing.

FR[E R shizuoka

ZEiFRe

Kudoan Co.

IR ALS

Sencha

HTRILEBRT, 3ATANBLRRLAWLINET, TRTACTHATE, BRTHLVGS
b, FTRDRD-ARELORVELEA, SROBBIELEROHISRIFERBIHEL
FRUTEDET, ffamiH0R 40, BHObBMERDIMIEERALAVTUEY,

It tastes best when madein a kyusu (teapot) with water boiled in an earthenware
kettle, but can be enjoyed without an earthen pot. It is appreciated by mothers
who are busy raising children, fathers who cannot easily enjoy one at home,
and tea lovers who have attended tea classes. It is suitable for those who prefer
the natural flavor of the ingredients rather than a chemically stimulating taste.

IFRROBRIVERELTVEY, BROFEEFET, BRBHERNT, HEELT FiaLE
Ut BISHAIEE, BB, WAKEENE 63, BrEsLLRELLENLEDUTE, 1V
MBI BROBATEMEDENIRETT, SMBLBE, AV RGN T LREET,

Weaim to produce tea asit was made in the Edo period.Native teais handpicked in Umegashima,
without pesticides or fertilizers, and bedded. It is matured during the summer and then sold
from autumn.The tea grown in the mountains has a gentle fragrance and flavor typical of
Umegashima.The first two roasts are characterized by a unique, delicate, rich flavor and
aroma.After the third roast, the light sweetness and astringency continue all the way through.

B2 EHAS

2nd Business Negotiation Venue

R R—Z

Regional space
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Online only

HF-O—k—

Beverages [ Tea / Coffee

IEE B ot

EEE

KOUFUKUYA Co.

®

O T
Ba—JLKT

)a—FE

" Coffee drink

BEETAPLT, TOFEREERHLEIV
Refrigerate and drink as it is

EQERSNTEDETAVARMUSES - O—ILRT)a—0—
E— VEZ . SORTHARIELISOTAMRIMSE z. 18
BOFLIFKT, LoKhra—)LRTa— (Kl L) LEL
Teo BRE SRR IFAET ANHFv I EITHRIZR
DEILSIBREMRRADHIEADTIL—T1—BHEDL,
Cold brew coffee in a wine bottle with the softness and scent of snow.
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.

R R shizuoka

B RRE

Miryokuen Co.

®

L ALE 2

Matcha

B W2 ROBEAE TRIE SN RE. B<HEDERE
BALIHREATY, HPhTHIVEBOKEL, WDETDH
<. EBPDWEKDIFRTY .

This matcha is made from Okumidori, a variety grown in organic tea
gardens in Makinohara, Shizuoka. The main feature s its bright green
color and lasting, mellow flavor.

JETROBHRICHEMT 3 T51v—
wram | Those suppliers who also participate in JETRO business meetings

BEE 1B Gunma

BREHATE

Otake-en Ltd.

Bz (hp353)

HEIIKRIZEHF200cc I LT2gTT . FE%E
BBERTA—=HY 7. RYFRRILFICANKTHIE
ThETEHDD.» NTR=ILPHREICHEZREYE
BLEHPHTHDLEZPHIC! -EEXIELRETTH
RIS, XASORPNOEMIC, TERICATTIX
WD, AT =TI TTREEETHEK
Luy,

AMEOTE (Dp5) FEHEAEEDE EEBE L B8R
EOREV B BARTERE ) #WEORETILURL. B
CEFICBER AR VESAT. BRAROKEE A DRV
SICHEFRICLTWE T ZORERH &L BEPH B IRER
BERIECEHIETL,

R [E shizuoka

HREHhRIEF

o-dIE

R T 71—
KOUSHUN (&
E%)

RLAHH. VIF2ZABELET. DXEHTEK
BOBAERLHET, QFRTRETIOMIRZEZ
For—TBBRDVE, BDLET, @21FBZEE,
JI2EFTALILTEDDIEET. OPLTD
LokKbeibWEd, ©31FBUEIZ103IZEER
IKRL. BOLWOELERLHET
TL—YDESBREPILEMAEFEOLSBED, FoH
B35 EHLIFLEVEHRDEHROKOUSHUN, B8 (C5Lp
A) WS RIERERRHNC R . > v — T BRERB DS F —
ZBEBRANPERT U THTET—BEIEUEET,

&8 e
BRESLFREE

Shinryoku Sabou Co.

MO RIESL
. :0;sted green tea

[

A7z ODBBHEVDT, REBRIOV SV IRICKE,
Low in caffeine, ideal for relaxation before bedtime.
1BRDOELD (D'DH) DAHZER SEAIEMTH LS
FIFLHKZRL, T30 LIBEA .

Only the stem part (karigane) of the first tea is selected.Finished by

high-fired roasting, it has an aromatic sweetness and a refreshing
aftertaste.
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TTEBAT Kyoto

RENEE

ROKUBEI Co.

@

FRBRER

organic matcha

RETOYIYIRZ1LY, Fru o ESERaT, SHEP
AR BLICY IR BLTHERBICBEVWEEITET,
Because it is high-grade organic matcha, it can be used for
relaxing at home or when traveling.

Fih (REMATE) OB mBEBERERE. EF230gF vy
INSRICEDEDEHELI BARFTEZREHLICEL Y
BTHA VT, COMICFERFPHRMR B LD —
ANBHET,

Assorted high-quality domestically produced organic matcha in a
convenient 30g bag with a zipper. With a modern design that is conscious
of overseas sales, there are other series such as Uji matcha and
powdered sencha.

[ L L2 okayama

elimstfi&4t

elims Co., Ltd.

®

ERIEHR
£—

Fruit Jelly

BRLT TH—RELT SvLDESICNVICES,
SBEICANTE>THRE, N7TDOFHELTES,

Refrigerate and eat as a dessert. Apply to bread as jam. Add it
to alcohol and drink it mixed with it. Use it as a base for parfaits.

FILRORFERTH S Bk EF—R (RRE3) (YR AY
ko BHDA DACENDFEDE ) —ICLELTc. RAPT
KHEHRLPTVERTT BRHTHEILIERNL—FRITZE
EoTVBDT RYMERDEDNELDFT

White peaches, Pione (red grapes), Muscat, mandarin oranges, and
apples, which are local products of Okayama Prefecture, are made
into a pouch-type jelly. It is easy to drink and carry. The fruit juices
are freshly squeezed in our own factory, so you can enjoy the original
smell of the fruits.

L8 Yamaguchi

BRE3 CHBE

Fuji Coffee Ltd.

29

N4

FEEEILE

Coffee

BTE TFXIF(FTL—ZVICEDEREAVS
FINT—D) EETOUSYIREAL, LT v—
IKFRHD—E—ZHFDVVWEANETI®,
Souvenirs, small gifts (provide original packages according to
the gift season) . Recommended for those who want to enjoy
real coffee in their leisure time or relaxing time in their daily
life.

TUNRETES ZHB O TRE - BE -BREN DY ESH
B RMDIENT o

The green beans are fermented with tempeh bacteria to cut fat, sugar,
and acidity, and then roasted to a deep roast.

TTEBHT Kyoto

B e R EEAE

TSUJI RIHEI HONTEN Co.,Ltd

BRELR HRRR
¥l 5kg

RUYORDIHICEELIHTRL L5 REALL
N, EREDDEERDEVWRRFEN BB, hTx
ERBLT, HKRSFT. AL, TIAH—FBERU>
JICRIETTY,

RUSORDIDICEELIHRR L 8%, WERLEA &
BROD B BBV ERUSEN 3B

[ L LB okayama

BHELER

Nakayoshi Yakkyoku

Diet matcha
Wild tea

BZPEKISEDI LT, HEDOKBHIEPIF VIR
ZALICEATEET, BIEICRETRANSNETY,

It can be dissolved in hot or cold water and used for daily
hydration or relaxation. It can be mixed with food.

EREDEBEELTHLENTILRZPAFRF G BT
ADELWMEZF—TITBDICHRICIITEIHFETT, BE
FITRBETVWREWED, BROKSREHRICCRIARES
Vo BEDFIICARENDDABRXZIXTY

Mulberry and Gill over the ground, which have been popular as
medicinal herbs since ancient times, are wild plants that can help
keep your body beautiful. Please mix them with your meals or use
them for rehydration during the day. It is recommended to drink
before meals.

IR Nagasaki
ERAHEENR

Nagata Seicha Co.

RIS
L&

Powdered roasted tea for
commercial use

ZDEEBRICENLTEKLRDET, VIR -LICEE
THERLVTY FHLHHECBRETITICLTHERLVTY,
Dissolve itin hot water as it is and drink it deliciously. It is also delicious
mixed with soft-serve ice cream, or with milk and sugar to make a latte.
SLELOBTHBEINRERZEMLE LI FIELW
BFEOHRFHTY .

Roasted green tea grown at the foot of Oyama Unzen.It is characterized
by its savory scent.

ABRAF ke
HAmBHkX 24t

Tashiro Coffee Co., Ltd.

! h7IRIvT T

SYNEVFTL
JULERE 12gX1

ZDEEEFENTTEELLEDNDVLEITET,

ARV TAA—E—%ZFERALTVRI L TR THHMEK
WL BEDRHSH BT —E—TT,

LB vamaguchi

#xX&+t=H TAKADA COFFEE

TAKADA COFFEE

saké de café

liqueur

;‘_.-'

IHRVERNARNTELTAELOBRLERRE DAL TCNS, BARY-/PE0ROS
AREITHABEERALHTEET. BRILOADELD, BAkVERLO—RIARKH 0K
BICRBCLTER, TAAT1TRSA LR TC AN AT -E - 42— TH,

The pleasant aft sense ofhealing and happiness. You can also change the way you drink
it depending on various occasions and your mood at the time. You can also match it with music or immerse yourselfin

your

BAOGRETHZAAE LHROXETHE1-— L BE (EE) &
BhEEED TORMBR R SMAHH AT 17 7 CREFIS, 36EU L0
BORARM/TN\IBREBAR YT -t — OB RBL BE
(EE) on 2Nt OREERY BT RERBOHETILYRLEL,

We have obtained a patent for our innovative idea of combining the traditional
Japanese culture of sake with the worldwide culture of coffee and honey (domestically
produced), which breaks through the stereotypes of even sake brewing.We have
blended the unique roasting technology and experience of over 36 years, high
quality specialty coffee, regional sake and honey (domestically produced) in a
unique way to achieve the perfect balance between their respective characteristics.

getherwithabook youwant toread. Thisi ftee liqueur that willft togetherwith sucha ifestyle.

SIS okinawa
TIZI->VHARE

Amamik Co.

WU (Z
LViiR) &

Non-alcoholic beverage

APLTERVEREEETLEV RO ET e, 0—07—
H—URETHELLLS, BoAMERELOF T, FRL DI
BHEL DITNTHERVEEFETEZVCEVET,

You can drink it deliciously if you take it chilled. You can also

enjoy a different flavor by mixing it with Shikuwasa. It also goes
well with Awamori, and enjoying it with a cocktail is recommended.

HRBOBEWLUEIE 53 FHIBAZHBLDOERICK
DODOHDET, FHIABIZRI T/ —ILOBTT, (L
F42021.1) %, BN (nutrients 2021.5) THTBALY
12 EELTc BROBADLDICKETNEEERLE
SNET, DT EY (ER) BKROBHoTDLIEH VT,

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.
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HR2R)IESS

ISHIKAWA SHUZOJO Co.

¢

Bk B HHEE
(BEEAD)

Soft drink

:

BRRAIKTY, WOTHERLLBRATEITE T,
Itis a soft drink and can be enjoyed at any time of the day.

HAAEECIE, AREIEZBIETRETIHIHA%ZRKOT
ESNBRRERREIK T, BRFEORERDBHIT
BN IV UBTI/BIEENTUVRRAIIY
BAETY,

Moromivinegar is a healthy soft drink made by squeezing the moromi
lees produced in the process of making Awamori. It is a natural citric
acid drink containing citric acid and essential amino acids produced
by the action of black yeast mould unique to Awamori.

AbBIE Hokkaido

BMSEHASHT

Showa Seika Co., Ltd.

223 Sl
- - dtimEHRE—

RFU>

Unbaked western sweets

AHEETAPLTHEVLLEBLENDVET
*3‘0

Itis also delcious refrigerated.

B EEF A CIBEENREEERLIEARE—FTUY
ISt EiF&EL.

This custard puddingis made with Hokkaido milk and Hokkaido sugar.

HFRIE romori

BREHABT7ILNaY

Sato Arpajon Inc.

Western confectionery

KRICED30AD 5 1O BARRLTEGLLHDLTE
IV, FRFRETHERLIBBLENDVERITET,
Defrost naturally for 30 minutes to 1 hour depending on the
temperature before serving. Can also be served half thawed.
4R T350,000M8DEXHFREI LIARFHRDOF — X7 —F,
ERREOHERINESRDEALE. BROSHTIU—
S-BFRBF—XT—FTT,

Legendary cheesecake that was inundated with 350,000 orders in 4

days.This smooth and creamy new cheesecake is made with plenty
of fresh eggs from Aomori Prefecture.

B2 EHAS

2nd Business Negotiation Venue

R R—Z
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SHHEIE. okinawa
ARRHEL5EA—T

Churaumi Foods Inc.

AMAZAEZR

Soft drink (amazake)

L

FICEHHE, BETRATVEEVTHERLV TN, BPTLENERLLE
BLEMDVERTET, [RBY -V MON)ERELEV. X1715EC
DERV, FRINTICBBRI, BT TILBLN B3, FEILTTEVS
EEOREV, RORRBEMICIIDDEL, BRELDRE DL,
Ittastes great at room temperature, mainly after exercise, but it tastes even better when chilled.
“Usage scenarios” To improve skin elasticity. When you have trouble applying make-up. When
youare concerned aboutyour skin's age. When you are interested in beauty care, Totake placenta
conveniently. To use safe and secure ingredients. Those who are concerned about their health.
FABROEHTOT1 Y RORE TN RERD HEERREHERA I,
VEVEIN =DV 77t SF RN OHER, (BEERTRR) 7)1
MEOTHEROFBROLTRATEET, \ULBVCENSEINEEET,
Fermented protein extracted from natural sourcesBased on rice malt amazake, which s rich in
nutrients and called "drinking infusion"; lemon juice, virgin placenta pure powder ® and only

naturally derived nutrients are used. ("Food with Functional Claims" It contains no alcohol and
canbe safely consumed by pregnant persons. t leads to beautiful skin full of firmness and moisture.

L3838 Hokkaido

HARHALEERET—X

Hokkaido Beika Foods Co. , Ltd.

FAXFYTR

Rice confectionery

s
—

EBEEBROENDDO. FOFIBRAIEICHS
o

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

EFE wate

HASHRRE

Shoeidoh Co., Ltd.

CERELETF

Mochi sweets

[

AROBEFTY, BRFBRTHLEED S 2R/H%
UNBAETY, BREBASBEETREOL4AU
HICEZLLEDDLEEEV, TEEHRUHIB VL
S5—OTHEZLLHDLIEEL,

Itis a frozen dumpling. Itis best to eat after about 1 to 2 hours
after thawing at room temperature. After thawing, store in the
refrigerator and consume within 4 days. Please take a bite so
that the sesame honey does not pop out.
EFEFOEAFORICEIFLWEBMREN -0 XD A>T4
YEIF o ST, BYDA. EB0. CODRTIEEHIR
NBEEFTY,

Aspecialty dumpling with plenty of fragrant sesame honey in a chewy

dumpling. Punyu, Churun, Toro, a dumpling full of sesame honey in
your mouth.

T340

JETROBARRICHBMT 3 51 v —

Those suppliers who also participate in JETRO business meetings

BET 21—

Confectioneries and Sweets

b8 Hokkaido

HREHOHIPFH

WAKASAYAHONPO CO.,LTD.

biEE/N2—
JyF

Baked confectionery

ASREFHBLERLTTFIV, SEETSPLTE
LEDBeED—EEKRLLBLEDINET,

Please open the individual wrapping bag and eat directly. You
can enjoy it even more deliciously by chillingitin the refrigerator.
FLBISRTRAALRSAL = "2A D FILDONE—2
V—LUREEDE FIELLADIYNIBRSHZ I vF—
TOU—LYYRLELT

Dry raisins soaked in rum are mixed with the original butter cream
and cream sandwiched with a savory and crunchy cookie.

TR tbaraki

BEREHASH

Kamejirushi Seika Co., Ltd.

&
CATAEKE

Japanese sweets

LBE+HE NS ZEALCEERIEONEEZ. T35
ADTERDOIWIRR AL SE TSI T R VKDL
R TRDDDOFTAETY,

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.
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HRSHER LS

Sumiyakou Shoten Co.

& [

BRIFEIXFYY
TPAKiPOKi

Baked Sweets

H~WRSFLRFZERLIANLY— RISV IRFTY,
Wi HE—INz . I2FEVH100% TR EIFHEL .
NENFLLEBRTEIDEVLOERABHAD oD
ASTVET, BBHDERBELD2BEOKZRELDF T,

A healthy snack made with only sweet baked sweet potatoes. No
sugar or oil is added, and the product is made from 100% sweet
potato. The crispy texture is full of the natural sweetness of sweet
potatoes. You can enjoy two different flavors, one with the skin and
one without the skin.

BB cunma

ARRERREI4

Tamuraseika Co., Ltd.

%

mREARVS
L=

baked sweets

L

F

BULRRET, BFHROEPOURETY,
Its light texture makes it an ideal snack for children.

BREFALICIS0EU EOEEZD D NEHDIFOD
ICHW—OY 1 XOMEHTY . RiFEHINER ., FF7=a—
T KA BRRDEHDH BRROKREMA T, Hovey
THCBE ENDET,

These bite-sized crackers with a hint of sweetness from the flour have
a history of more than 150 years using hot spring water. The only
ingredients are wheat flour, granulated sugar, rice oil, and hot spring
water. The carbonic acid component of the hot spring water makes
the crackers crispy and soft.

BHIE Fukui

FBRRRGA S

ARATAMA Co., Ltd.

&

ILIP_E=EH
Japanese (unbaked)
sweets

ZOFET, BRFIFLTEBLLEDDLES L,
Please enjoy it with tea.
IRRREDRRCHEFIBH OB P _E08tehH T
EBRFICBHRLE LU BREMBEOAZRRE LIEh
DTOVTIBBHEFTIH TOBKROWIEIER ISR
HOLBDET, IHMIWVHo>EDE LI-RERE E@AH
TEBELAHIESIL,

The glossiness of "Habutae", a silk fabric of Echizen Fukui that has
flourished since the Edo period, is replicated in this cake.lt is an
extremely simple rice cake made only from glutinous rice and sugar,

butit has a very deep flavor.Please enjoy its fine texture and elegant
sweetness.

FRIFIE tbaraki

HRASHERAAE

Hitachi Fugetsudo Co.,Ltd.

54

B¥Z HE

Japanese sweets,
steamed chestnut yokan

BEBRIBICTIDZIITEELLELDIES L,
Please cut into appropriate large pieces and enjoy.

—D2OVHDFIC—OTREBRENBVNELDAEBREE>
=2 RS2, 1000EDEH=EI —H—R 12X}
LIeBmHOREZ BRICHDZOEFEIOV L AHAATL. B
BERALFE, EBOICOHORBRRBRIOHZERATS
Te® FEISRSNIHUAMESD C L HHRAB VBB B—F,
Only one large chestnut that cannot be eaten with a single bite is
produced in one sardine. Arare 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.

BB Gunma

EE7IVHARH

YUKIGUNI AGURI CO.,LTD.

35-7YADCA
Icp<E1)— 156
BAEAD 6058
Konjac jelly with collagen

L=

B LIMENTVWRPRR—Y, fi5E, tEOEM
IKEBLEDDLSESV, BULEIIZ, SEEPSRE
BETHPLTRAZL, SO—EBEHKLEITEY,
Takeit when you are alittle hungry or between sports, study and work. Wheniit's
hot, you can enjoy it even more delicious by chillingit in the refrigerator or freezer.
BRCEBICTIEDDESICEK LB e IAICRLE Y —
TY. BRPIWMEZE (KO—%217) T, EHKELL (6
BEEAD) ICTLE2ZK2BEORYEH I L TTry> a0
=4 2300mgIHASTVET . RES. BB DA ¥
ZAYhBNBDADEDDHELNEELIEITET

Konjac jelly that is even more delicious with a focus on health and
beauty. Itis 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.

LI BYIE Yamanashi

#iX&ttLaMente

LaMente Co.

¢

BMNEST5—
~ B8k

Ice candy

IZIN—VEELRTENS LERHSTLTIIL—VeEDZE
EE-TES EDOEKRLEZRARICE SN BEARE
PI7—hTY,

This authentic gelato is made from freshly picked high quality fruit
from Yamanashi, the fruit kingdom of Japan, so you can enjoy its
fresh taste to the fullest.

TR tbaraki

HR2HCE

Fujiya Co., Ltd.

KIERDA T
L=

Western confectionery

ZOEEHEFLLEDDLEEV, BRDIZEIE, BBR
#EZQLLEDLDLESL,

It can be eaten as is. If frozen, please eat after thawing.
FIRREDRELRINZMHER . SR TRBZINT TELES
ICTBIET, LBAITZRRER ZLTHNEORKEEESZ
SISHLEFLTco RMEBKICS Do TL—22 1T D
FI>TY,

Rich eggs from Ibaraki Prefecture are used. The texture is melted and
the flavor and richness of the egg yolk is brought out by steaming

the eggs ata low temperature for a longtime. Itis a plain type pudding
made with the best ingredients and production method.

BT Tokyo

KA BRE

Asahi Seika Co.,Ltd.

@ o

FINGYS Fv¥35
XILDDALES

FS1TDHEHIC BEPE I =y I DIMERIC, &
FRPN—T1—I
JU—I—BEIOFCSALETIA—T12 T, BEAL
WESLTBERLTIE CORRDOBENSLIFENZEE
DOANRDTA R

REIR oo
kRXattwvyo

Matsuzawa Co., Ltd.

®

DACZ % 16
BMAD FX

Baked sweets

DACEROED, Y, BHEENTHS, X, BF, BERLUERMHL
BELAVERECCLEESTIOLETS, £y EOOHTAVRLDTYT—
Vab, &Y, #é, BRONTY 205 S5, BTTHOBLENDATT,

To enjoy the natural fragrance, sweetness, and sourness of apples,
itis recommended to enjoy them with tea beverages such as black

tea, green tea, and oolong tea. Dry white wine is also recommended
to complement the balance of fragrance, sweetness, and sourness.

IDACZRIRATAALIED DA, O LICHE T L ZAESTH
LHERREOIF—TT, DACEROTHPHBED LHE L
HRHO LREBETTY, KRR LEER IV TAMTQERES
RE IV TANT009EN 52023 FETRAIVEZEGTHLTVET,
"Ringo Otome (Apple Maiden)" is a thin baked cookie made by placing sliced
raw apples on top of the dough and press baked. It is an elegant confectionary
with a fresh apple flavor and a sweet and sour taste. It has been awarded
the highest three stars consecutively from 2009 to 2023 in the iTQi International
Taste of Quality Contest, an international contest specializing in tastes.
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B2 EHAS

IEEE it

HASHEBBEH

UKOKKEIHONPO Co.,Ltd.

[ ¢

EBBIEHNITT
5 NI LY—
Aty k

Confectionery

BEROFEXEKRLCREFET, BEICHAEERN
9.

Itis delicious at room temperature. It is also recommended as
gifts.

EETRELRREBRINEIALAILERLIESBONT
THU LoEONTLI—AYDEY TS, HAZHTETX
IOV LAKERTICHES EIF DT TO L. BOHSHT
DY BE EFTeESBNT LT — AV HEELALTET L,
This set includes golden-colored castella and moist baumkuchen
made fromrich and precious egg yolk. Please enjoy the castella baked
with a low sweetness to emphasize the richness and flavor of the
egg, and the baumkuchen that is like a smooth pudding baked to
perfection.

IEEE ot

HREREHAR4H

Morihaku confection co, ltd

€

& HIRIBIR 1D
Hoh)—X
Hail series with a best-by
= date of 1 year

BREFPHEDE2EHICHRVET, KL LH
BEERLTVETOT, BATHIHERIESL

It goes well with tea confectionery and sake snacks. We are
looking for various uses, so please feel free to contact us
RERICEKARLIFEU R ORBELNHOEY, TXEEZ
LETOTI—RELIFI4BEE,

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.

= EIE v

RNBREHAS4H

Itogawaya Seika Co., Ltd.

®

N=JL byE>
TIv¥—

baked sweets

EHEAA—I LT FEODDERDBETF

Handmade bouquet of sweets inspired by pearls

2nd Business Negotiation Venue
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IEE B ot

RAEBEHASH

Eikodo-shoji Inc.

¢

BADBHEU
oW (HT
F)5@EAD

\‘:‘

ADIDDARTZERDI-WEESIC. H—FEHDHAIR
ZEALEILIFIOAL—MEAKD YU —L%EDASF
Lfco ¥R =X HRE—R-HTE

B2 shizuoka

KA ERE

Takayanagi Seicha Co.,LTD

§ [

W RDEFRT
LE7LRy R
L (& fR)

Soft drink

BEERALLY, BYTRLANRRETY. BUOROBFTLE, BT
VB, BARIRERR, BRL AT VBETOINALT1—PRRY 7YYL
LTRASNTENEY, AHESUAARCED 1 /HICCRAVEETET,
Thisis ahigh-grade tea for hospitality that does not require a teapot. Itis used as a welcome

teaand high-class soft drink at several five-star hotels, high-class hotels, high-class inns,
and high-class restaurants. It goes well with meat dishes and can be used like red wine.

ERTHARKZRE—EROED LIFELLIIEFRID
HRBF RS TIIOREDEREZ., B TIIHEOD A VME
REABS T, BELPERRESRMLAEITET. 2
AeEOIRRRzsMLAETES,

At room temperature, you can enjoy the aroma of first-grade green
tea produced in Makinohara, Shizuoka Prefecture, and the delicious
taste of "deep steamed Kabusecha" green tea, and at refrigerated
temperatures, you can enjoy the cool sensation of the tea as it passes
down your throat, which can only be achieved by low-temperature
extraction. You can enjoy this high quality tea without using a teapot.

&8 e
B SHLEFHKE

Noda Beika Co., Ltd.

®

FLFHSN

Rice Crackers

BBEDDOEHIC,
As an appetizer for alcoholic beverages.
HITDARF LFEEDOISRER

Collaboration product with a popular local kimchi restaurant

JETROBARRICHBMT 3 51 v —
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I B 12 Gifu

HRSHHTE

Shinkinedo inc.

(,r?_‘\‘ .-
J

BEEICTRREIV, FRRICTT7r1AO0-)LL
LTHEBLEDDWEETFET,

Thaw in the refrigerator. You can also enjoy it as an ice roll
when it is partially thawed.
Z=N=2EZ—O—=)LT—FHBADFHEIE. BALESTH
T RO CEMICETAARL HoIDT ) — Lo HIEZD
THEMEDH IO I — LI SLBEZIFOMIHHET
WENSEDHELDET, V- LICESLSICHAEGLE
CehDoERIF. TDHHL ZADDLEEIFTVET,
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 please enjoy the scent of itThe

carefully selected fabric, which is formulated to match the cream, is
fine and fluffy.

&

A—/I\—RH5—
a-JiL

Rollcake

B Aichi

HXa4aE

COMO Co., Ltd.

INE DT

Sweet bread (anpan)

ZDFEBEVTH, F-TUPEFLYITEGRHTEVT
HERLEBLLEDNET, BRTERBERIRV A, BH'—
IR TOFERLLTHEREITET, RSNV RRED
A IILEFBRDSERDEETROLTRATEITET,

It can be enjoyed asiis or lightly heated in the oven or microwave.
Since it has a long shelf life at room temperature, it can be used

as emergency rations in case of a crisis. The soft texture makes
it safe for everyone from small children to the elderly to enjoy.

BESN N BZFEALECEDDONSHAZ, JEBBOOLTOLN
ERTAHAALEBAIFATT  EEBLEHTRIEATOHS, I
DOV E7—BRTT, BATRBITOTROFIAROBRTY,
This anpan is made with carefully selected azuki beans and wrapped
in Como's signature smooth dough. It is a long-selling product that
is popular among men and women of all ages. It is also popular
overseas, especially among Asian people.

= EIE v

ERattbAVLES L

Mon image Co., Ltd.

E717>>x

Baked confectionery

s

BEW SLE BXREOEINFSLEDEPD T
LIA—ABHEVDTFHIADEPDICH

For presents, souvenirs, snacks for those who like the taste of
sake, also snacks for children as it has no alcohol content.

2016 FE GTHRALEY I Y MI T, IFE- BHBEISEIEN
T=ERHEORT EKE=BEE O#EIEzaku DB
HMEGBLIET1F Yo TE (ENBLETERHAED
ERA—=YDIVT =22z ERELATEET W,

This financier is made with sake lees from the famous "Saku Zaku"
from "Shimizu Seizaburo Shoten", a brewery in Suzuka, Mie Prefecture,
which was selected the toast and food sake at the G7 Ise-Shima Summit
in 2016. Please enjoy the harmony of the gorgeous aroma created
by the sake and the sweets.
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R Kyoto
R#EhHEL

KYOTO Kameyoshi Co.

®

FFaSILEy
Ja—-YELEK

REBEOEH. RTBORELKREZEH —FHELOKAN
EHHTENAEDEFERIIRY TI— 2 CABMEREETY,

1B okayama

NERGNSt

KUNIWA CO., LTD.

ABRHF ot
CakeLink (Produce by Hankyu)

Hankyu Hanshin Department Stores, Inc.

¢

B2 | WA
IT14IT I3
beFAeR=Da

BREBPERADERWNICU27HTY

[ L LB okayama

BHE

FUKUIDO

ABRAF oste
ERBREKASHT BHGX S

MASAKIYA CONFECTIONERY CO.,LTD / YASUI Corporation

hRANEe

Okinawa brown sugar
candy

Bild, BEFORTRLBET, HCEDNTVEIZ2Z -V = TREVTLED REY
ALER, BICh ORI AEEOREANSNT, TPOREDE THONTUBE BTN ET,
COBRISEARAT, HENBERBULBRINC, ot Ui SABCEBIHRNS, BHEIET,
Isn't candy the easiest and most widely used communication tool among sweets?
Good Madams always put various kinds of candy in their bags and distribute

them according to TPO. | feel like I'm doing it. Under such circumstances, this
product can be recommended for those who are relatively old, with a slight prank.

—REB BB, LA ICERER-ZM A TVETH COBRIGERZ
DHOIBIETHEOT, BATKL DLEHLHADHEERNETEE
T REREEHT. RAECLERNHBD T, —HT2ESV LV BRATERD
ZET EO-FELTHAOT, BRRIBD. LALIHTCEoTRITET.
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, so you can enjoy a delicious texture twice with one grain. Sinceitis
wrapped in pillows, it has a clean feeling and can be distributed to anyone immediately.

i B 1B Hiroshima
HXauticLsEE

Nishikido Co.

33

VE<EF LA

LobERS5HW, FLIEDEEF

EEDLoLORSHBTFLIZ VLAY I XDBEFICLEL
foo FLIMDBARH AEBRLAHTET WV, FLINIRARR
PHEBECEAELVWRSIIIIL—YTY, FOORTA P F—X
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FET AFILIRFTD TREIKIE TV AZRELSBELLET,

L8 Yamaguchi

HAS4HMERX

Wadamata Co., Ltd.

- ) EaksL—7
58

=

BRRTARBENARBERTYT, TIRIL—F
~FLYTIL—TETBABELABIEITZ—RTY,
Itis a product that can be sold frozen or refrigerated. Itis a dish
that you can enjoy variously from ice crepe to whipped crepe.
BIF240FEOMETENNO T IL—T 1 Z21EDE LT,
BACIEOODOFESIL—TTT, BEARSEE+FHRE
IBETEMALTENET,

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.

Western confectionery

£F330 BHR)

Ganache chocolate
(matcha green tea)

L o
O, FTLBLICSHRAWEEITET,

Available for gifts, presents, etc.

RHSHROLIF. ZLTFIOAL—FDORBERKD L, B
ADTREODEZO—RICEMELF LT, LBEEEY ) —
LENIF—EFIAL—bOMRYREE £F3I0RE
BEODVWEEBIFEESBOLITETHET IV HRADE
KENMEFIOAL—FTY,

A smooth texture and rich chocolate flavor. The highest level of
craftsmanship has been condensed into this single piece. A delicate
combination of fresh Hokkaido cream and Belgian chocolate. Enjoy
the rich taste and a melting texture of the raw chocolate. This ganache
is rich in the flavor of matcha green tea.

S E1E Kochi

BRESAZHEN—-H)—

Hishida Bakery Ltd.

ESHAIEA

Local bean paste bread

ZDFEFER

BADOMEMS TOFEU EOOV IS5, 27
BEFEEIA-T2ILENVTTH THLEFTNVE
BECTOICFEI—TYJLTHLTW HDOTINE
OHEDMFENTSOEU EOOYV I T —ERICHEDE LT
Along-selling product in the Shikoku region of Japan for more than
50 years. Itis a simple yokan coated bread, which was once served
with a yokan coating to cover up burnt bread, but the taste was so
popular that it became a long-selling product.

& ==
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HA)

HEHE LD LIERFR LA LEHE

BEROENSEY MR T HI0EMNFTHRRELE L, £t
IR ZEFEALTED, DEBBLLIERREBOTVETS. RS
BEQRMPILBEENTRL EMOILDONBEENT
ERBFELWEMY EET IR I CLTRESNE LT ICLE
FTLHHRDZIBVAARDLES#REE . FOTEKET LV,

S EN1E Kochi

HAEHI55A

BROWN Co., Ltd
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SR I8 okinawa
&1L OCA OKINAWA

OCA OKINAWA Co.

F—=H=wo 12
A7 921>

Brewed liquor, fruit wine

NAhFDHEELEDZEBRICRL LN S, VET
DIAVIFATERLAT IV, RETE>THIE
HBANFZN=IVITTAHFRZARTT N\ —
TPHBERIN—VERITEKRLIETEY,

Enjoy it in a wine glass in small quantities, while gracefully
experiencing the sweet and fragrant smell of cacao. We also

recommend a stimulating cacao sparkling wine with sparkling
water. It is delicious with herbs and citrus fruits.

LDOHHFRYRDSENILLHEEN EREEA. BRKED
HTLIENMNTEE LI TR ERM (BRI HEL) D100%
NNADEETY . ED2,0008/FELHBVEDILEETT
Only 10 liters can be produced from 1 ton of cacao pods. This 100%
cacao liquor is completely additive-free (no antioxidants) and brewed
over a year using only natural fermentation. Only 2,000 bottles/year
are produced, making it a rare alcoholic beverage.

SH4EBIE. okinawa

HReHIrro—o—

JCC Co.

ILHBIESA
DF—ZT—%
Aunt Wanda's Cheese
Cake

BLEWEROBERICEINTI0EICEDES B
BEOTEEPRZHIC,

We have been loved by customers of all ages for 30 years. For
everyday rewards and anniversaries.

Ty aRF—REIARAIEST. 7T770F—X
T—F QICANBESDPHBHIEDLEA D, IHTE
RTH, EINMEN LT BLHDOH B DLV, ZAKRE
WLEZBLED > TV ST F IR B
HOZERADHT—D—DTUWRWI ES EIFTUVET,

This fluffy cheesecake is made with plenty of fresh cheese. The fresh
sweetness spreads in your mouth, and even if you eat it for the first
time, it tastes nostalgic and warm. We bake our cakes carefully and

wholeheartedly one by one every day to offer you such a delicious
taste, while respecting freshness.

SPHEBIE okinawa
HBASHO—-HILSVFRT—F

Local Landscape.Co.Ltd

SRIZXTHD
F3dL—b

FTFNTDE—2F U, LARS P N—TOER,
BEIEANDOXITFARLLT MFRIETNYT—
RFERY, HEERL3, ER3EMLLTIERAL
ZEV,

21 HDZEMSRBICFHOIADERSTIIIL—VIZTS
L HADERBLET VLBROH D IVHVAENNFE
TYE2712100% AHhAFIAL—MMITrvFLELT. AD
FTHHF LRI AOEHMNEDIO EHRLWFIIL—
rEENE LT,

B2 EHAS

2nd Business Negotiation Venue

R R—Z

Regional space Online only

SHEBIE. okinawa

HREAERA S

OKINAWA NANPUDO Co., Ltd.

BE5ATIS
(%)

Baked goods

KHSMOHLEDEEEBL LA DIV,

Please take it out of the bag and enjoy it as it is.

EHBEOM TEKE RS LT TREINI TSR] LHERD
EREFBAT IS I 2B ORETHAADEBERE
<Y,

Itisa product that we are proud of, using a unique method to combine
“Yukishio”, which is refined by pumping underground seawater from
Miyakojima, and “Chinsuko”, a traditional confectionery of Ryukyu.

S4B okinawa

LirLEERA St

Tokeshi Trading Co

®

2 Types of Rice
Flour Chiffon and 4
Types of Daifuku Set

Japanese confectionery

BETECODT, BRICET1NMEETHRE. TO
FEEBLEDDLESL,

It will be delivered frozen. Please thaw at room temperature
for 1 hour, and it will be ready to be served as is.

AL ELYBREZEDT KB EOFEONTI I >% WS
FHTVET, Lot D3ADhIDLTVEKM S T4 L ShH)
I)—LEBHAHIYFLTVET, KiBld4EEZCHE.
L7F—ZARBRERELT7F—X2HE, £F3TKBICIE
ALY D=L ANTRADKEDL WA EFTWET,

The chiffon is made without using any fluffing powder, and is inflated
by the power of rice flour its own. The moist and fluffy rice flour chiffon
is matched with soybean flour cream and red bean paste. Daifuku is
available in four varieties. The "Rare cheese Daifuku" is made with
homemade rare cheese. "Nama Choco Daifuku" is made with orange
peel for a mature taste.

a

Alcohol

T340

JETROBARRICHBMT 3 51 v —
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SIS okinawa

B SRR R

Kenshoku Okinawa Co., Ltd.

®

BgEisaa7

Beverage

BFICBEDPLTEBLEDDES W, Ky b T —F
PHEEFEFEOSEFEDICHBIHRAWEEITEY,

Please serve by dissolving in hot water. You can also use it to
make sweets such as hot cakes and baked sweets.

ERS B BERECMBOBE MEE—912037
CILYRLEL, BREOHA h5E—FDERKE/NT
YRELMRAFE L e FIAFYTHEEL. VDB BH%D
WE->EFDELIcHADHATY,

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.

SHABIE okinawa

BREt77yiarFvoTa

Fashion Candy Co., Ltd.

BUHRE

diluted chocolate

FBTEHD SHLENTLEHEBARVIICEZPH BT
IWOFIaAL—bERZHFAEET HO&LEIEVAEIBEIC
HELOBBEEFTY,

This productis made from soaking milk chocolate with salt rice crackers,

which have been popularin Okinawa for a long time, and has a salty
but sweet flavor.

b3BIE Hokkaido

HEE-IL X2t

ABASHIRI BEER Co.

@

TIKESTH

Low-malt beer

BEARISRICES
LEEEW,

Pour into a clear glass and enjoy its color as well.

FR=VIBICEDRRKEAX=I LI TFR—YTT
=1 AV ETMNRELRIBE, AR—VIBORK
EHAKICERL. RABRIFF o 2fATHICTEE
PHOBAR—Y I TN —ERE, BEREMREo1E0EL
TR W TWET,

Happoshu was born with the concept of "Okhotsk Blue", with 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.

BHSEBLLEH
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12 BB Fukushima

KAREBEE

Ouchi Yasuo Shoten (SAN.foods Co., Ltd.)

Itis a wine with a gorgeous red color derived from the plum fruit.
We recommend that you drink it on special occasions and celebrations.

AARTRBY 2MEaBEEL E—REE T SN ARE
NI OBEBZEALIBETYT, TOH AT, FEE
BEKREERELHTIZT L,

Itisa plum wine that uses "Tsuyu Akane" 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.

I B 12 Gifu

—ARBEEHNET

NIKI SHUZOU CO., LTD.

@

AISER 78 K
=

Japanese Rice Wine

Ty aTRPHBAHIODDRITY . A THDS M)
ZBRELAHETV,

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

ZRIE Nora
BFESEE

Nihon-Sogo-Engei Co.

BRARREE
HEFFallL
2022

I L 3 3 O =
It is good with meat and fish. It is especially easy to pair with

white fish and raw oysters. It can also be used as a seasoning
for cooking sauces or as a cocktail with herbal wine.

BARECHANICELAERESEARE (BER) TEAR
ETREINHEZBART 1V OE—AELLTERBAR
AR (RILR) (LT, BEREZ—TILESESTIC. HED
RTCRICNBETZHBOATEARARBEOBBEEEDE LI
BATREARET LI — LB LTEREEZR>TTBRAVELET .

We asked Mr. Hirotake Ooka (Okayama Prefecture), famous as a leading
expert on natural wine, to produce a naturally fermented sake using only
thejuice and yeast attached to the peel of sweet summer fruits without any
sulfurous acid. We are proud to introduce this sustainable low-alcohol sake.

FEEIE ishikawa

RRESHASH

Toukun Brewery Co.

APSERH

Daiginjyo sake "Kano"

=3

Serve chilled in a wine glass with a pre-dinner snack or after-
dinner dessert.

IR Z35% U T OBKTEELIED TP KDL
FRzM LRIt ROBEF2EFNBETS EXE
(18[E]) Bk - & D - T RTUINT Y RO BN TS MBI 4B A RE
TEDPH, BEL (<L) e LEFEDHORICEAOERT
BICKHEBOARNRESTEREARTZANGEE

Made with Yamada-Nishiki rice polished to less than 35% and squeezed
into a sake bag.Winner of the National New Sake Competition Gold
Medal (18 times) Artistic sake with a well-balanced taste, scent, and
everything else.Light and mellow. The more you drink it, the more
you enjoy its aroma and flavor.The more you drink it, the more it has
the character of a ginjo-shu, a daiginjo-shu representative of Chiba
Prefecture.

HKBRR oseke
MKkL—=F1>5

MK TRADING

©®

YAMAZAKURA
Single Malt whisky
SASAKAWA 700ml

whisky

RREAEBPICT3FEUALERBR IOV TILEILNTAR
F—TTo PyNZ—XAVARF—DRRIZHKDL>TT
TN

Asingle whiskey that has been aged at the Azumi Distillery for over
3years. Please enjoy the rich taste of Japanese whiskey.

K453 oita

SESHREEES
Akamine Sake Brewery LPC.
i ®

= DOTTON
H GOLD 30°

LR ZRE B THERPoKDRAMTE. ERRDT

=T — R FDITBEIF OB B E—F — B EK

ZMRIFRERRERDFERLGT A AN KDZET. O

DHICEDBIENBRE, ZLTBarTOERAFTHEST
BhtEs. PLIAIRBAAX—ID—mTY,

EF I rogano
BT X

TOMASHISU Co.

LN=TE-L

rhubarb beer

LZ RSV TiRE HET D
P SERLY I\
This product is offered at restaurants. Can be enjoyed at home

as a reward for yourself, and on special events such as a girls'
night out, cherry blossom viewing, and celebrations etc.

FRWLN=T DI DD B C 8073 TR 2 RARIC
FlEHLIc VU7 BBEILDOIZTRE—ILTY . NEEHF
EERALET7AY I T T SHMMVEDRE, B
LA kZ UYL TNMB DT, CAREHRICHTYFL
ESERS

A clear-throated craft beer that maximizes the refreshing sourness
and the bright "red" color of red rhubarb. It is a Weizen type beer
made with wheat malt and features a fine foam. The sourness will
clear the taste in your mouth, making it a perfect match for any dish.

Z=RIE Nara

RIFESEHNRH

GOJO SHUZO CO. LTD.
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BHROEEE CZHLEZBHEZRVTICRIEIN
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K53 E oita
FRSHEEREES

JYOTOKUYASHUZOJYO Co., Ltd.

42FF FEIFS
3E RE

Barley shochu raw sake

1) DAVTILR=R, N=2vILavhk
Cocktail base before and after meals, partial shots.

Kura Master 2022 A& Btf /@RI —IL T [T5FF
HI12REH, tw. KDRFEED/N\IhZ2L8ER. #
RISELIEED C B EEB ICL RO 4D L7tk
DLVWOREZR—O—2> I TRI3ERR. \IHEDED
BULRETHOANSFLORVEELESHLATIL,
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
atatmospheric pressure. Please enjoy the fragrant richness of Hadaka
wheat and the crispness in your throat.
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K45 E oita

PHERFN 2t

Chuwa International Co., Ltd.

REtBAISER

Japanese rice wine

B TIRERSIDIFEHEPETNOL D BEREDLETINTY,

Delicate dishes go well together. Flounder sashimi Tofu dishes, sashimi with grilled
salt or boiled slices rather than soy sauce. Vegetarian dishes are also recommended.

DH4BEEELENBEETATEE., LEAEHRES
Mo FBEETECTRSFEHEZRE, BEES. RamE0D
KREEE, maROIERELRIRE35% ETES. HK
H5AH BIDKET, IARTOKEMITILRDESKE
AWTFHELTHRAAR BIEE.

Winner of the Toji Representative Award and the Superior Award at the 2021 Kumamoto Regional Takation Bureau Sake
Compefition. Highest quality daiginjo-shu from the Fujii Shuzo brewery. The highest quality Yamada-Nishiki from Hyogo
Prefectureis poished to35%, and ll the water, fom washing therice ot dspliting ishandmade si ater
from the local mountains. This daiginjo-shu has loWinner of the Gold Prize at the National New Sake Competition and the

Superior Prize at the 2023 Kumamoto Regional Taxation Bureau's Sake Competiton. Highest quality daginjo-shu from the
Fuji Shuzob Iti iththe highest quali Nishikifrom Hyogo Prefecture, polished to 35%, and handcrafted

using spring water from the local mountainsfor everything from washing the rce to brewing and spliting the waer

$8 12 okinawa

BEBEEHASH

Chuko Awamori Distillery Co.,LTD.

@

SfiiiE

Okinawan Awamori

B LTHRABEIEICEDES X EE
KEOTHRE S M =X -O%7=
As afood sake, it can be paired with a variety of dishes. When drunk
with soda or water, it has a refreshing sweetness and a clean taste.
S—HREREICED BUYADLSBIINT—1RED.
PHOSNBRIVDBHBKICELENDE LT,

The sea-juice maceration process gives the product a fruity aroma
like green apples and a soft, rich flavor.

Seasoning

B2 EHAS

2nd Business Negotiation Venue

R R—Z

Regional space Online only

I Miyazaki

BIFVTLE-ILixA&1t

Miyazaki Hideji Beer Co.

IRZE color KURI
KURO Dark
Chestnut Ale

beer

BRREOMEEGE ST NATILI—IL X2 Tk, 7A
AAFVRA—ZASSUTOEBRARTER—%3E
ZH.

High alcohol stout made with Japanese chestnuts from Miyazaki
Prefecture. Winner of three world championships at international
competitions in the U.S., U.K., and Australia.

SHHEBIE okinawa

BRe

NERBEE

Yaesen Shuzo Co.

B555
Awamori (Ryukyu
Awamori)

B555 720mliF. GEBDENRBEROREEZZITTH
EADTIESNIcBRZFERHI. TRISESNERTY .
RyFVEBHEH T —T1—CTRABICP27DTT,
ERATORALRIVRT 23V TEBBREZEVTS
DEY,

SHIMAURARA(720ml) is an Awamori carefully crafted from rice grown
with care and attention, benefiting from the rich nature of Ishigaki
Island. Itis refreshing, smooth, fruity, and perfect to enjoy with food.
It has received excellent results in various domestic and international
competitions.

b8 Hokkaido

HESHA R

KOH-ITTEN IWATA CO.,Ltd.

:Itigiﬁb%ﬂ
Mis<;m

BRI S — X PRI & (3 U, BRIt BRIE, BROkg
A, BoEERILY, AKOEVEMES FILTEDS
FERARDEAMED LonDEHLIEVEEBICETIHTY,
It is recommended for dishes such as miso ramen and miso
soup, pork soup, hot pot dishes, mackerel boiled in miso, and

pork ginger, which you want to bring out the original flavor of
miso while complementing the strong flavored ingredients.

FBETLoKDAMS B IACROK T, ELBEDCIT R
BORVWEAICEDMITDERZSFSAVRTEDOI L)L E
FORBILHIE T HICIHRES— XV 1@e LT B
BLUHEAZEDZOBERLIDCEBZEVTEDET,
Itis a traditional taste that has been carefully aged in Hokkaido, and
has a unique style that is unrivaled by other companies due to its
rich aroma and long-lasting richness and lingering taste. Especially
for "Miso Ramen", we have received the patronage of many customers
in Japan and around the world.

FTo310DH JETROBARRICHBMT 3 51 v —
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1B okinawa

RFYa—-

=FRaiis

Sanko Foods Ltd.

HIERPEREZANILEICRAPIELOHET,

You can enjoy the flavor on the rocks, with water or soda water.
Itis even easier to drink with citrus fruits or blackstrap molasses.

ZREBDOYFIFELDESNREIEL00% L EEKRE
AT, ZBROINA THRLEN240EDREESE
BEDEEBDBIEDWVIIHINS (FH) BUOLLIEESTX
CAFU (13v3) Zld HHBDAETHARE (D33 RVA
St FE) ZEERLTVET,

This 40% brown sugar liquor is made by aging 100% brown sugar
made from sugarcane on Tarama Island and domestic rice malt, and
isready in about 3 months after distillation.Enjoy the mellow aroma
and rich flavor for a moment of kafu (happiness).CAFU is derived
from the Okinawan dialect word kafu (good news, happiness).

Processed Meat/
Processed Live-

cultural Goods

BRMIA
Processed Food

$EBIE okinawa
RACK# &1t

RACK Corporation

FRAILITY
by Z2%—

whisky
N1HR=)L { OyJTEH 3L 73
p : Yl M N=7 WIESH
BNZT IAY 2, ZyoaiNZF, NFSY

Enjoy it with highball, water or on the rocks. Color :Brown.
Aroma : Orange, lemon, cask, vanilla. Taste : Honey with smooth
vanilla. Finish : Vanilla, honey

HBOBADEMZ AT, EHRABTIRF—EDZRE
TEIEKE. BOERISHS /K. AEOBANTEIC
PR AR DR ZEE. BT ORUEZED L TEHRICHN
L MBS ORKEELET VA RF—2EAHLTVET,
The distillery blends traditional whiskey making with the harmony
of Okinawa's nature and the vibrant technology of the island. Skilled
craftsmen carefully hone the art of maturation and aging, taking
advantage of the subtropical climate to produce whiskey that matures
gracefully and produces a flavor unique to Okinawa.
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Yakiniku sauce

LI BYIE Yamanashi

BIRSHLIRER

AZIKEN Co.

PR7—2
HERE-K
List of
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Companies

BRADDBTh" P BN I3DESA, “HR
BH”“Fa—HYoih’tE, BFHIELTIHA SRR

TESRREAEIE LTEFEVWEREITET, N7
About the

" T "
It can be used not only as a "dipping sauce” or "spice rub” for [

yakiniku, but also as a sauce for stir-fried vegetables or dumplings.
It can also be used as a multi-purpose seasoning depending
on your preference.

RBE-EBRMICCIEDOBASEDE LI, 7EDBVWER
BREDVWTHBRPHROKZS | S ET, MBEOEE
TEANBOICSHR LTV BkRICEENDE L.

It is made with a focus on high quality and additive-free. It has a
natural flavor without any peculiarities and enhances the taste of
meat and vegetables. Our unique manufacturing process has resulted
in a taste that satisfies despite being additive-free.
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MERAEE

Shinshu Shizen Okoku Co., Ltd.

HFROHF/—R

Vegetable Source

BEODHDY—ZELT, BADNIC, AIL—IC
BRIT1v I, BICEBORNELT, LAR
EHELEKLLBEEDD, BAICTHEREY,

As a sauce for stir-fried vegetables, as a sauce for yakiniku, for
healthy vegetable sticks, as a sauce for chilled tofu, or as a
sauce for tofu. You can use it for anything.
EMNED>OZIDEAL. FRFFOHFREE M- H#D
A DAV TERAALFRDIAILRARTNTY,

Grated Shinshu apples, vegetables such as onions, and a Japanese-
style mild sauce simmered in soy sauce, mirin, and wine.

ZEE Me

HiE

Koujiya Co., Ltd.

®

REBT-Fb =M

Soy sauce

BRF. FWRBEDEFNLEVSIZEHE3A. B
BOFHOTHESEIRICEV IV ZHTRICRE
TY, EBEATRS BTN, BRESLADTEID
N=2ZCGELEDNITVET,

Itisideal for basic uses such as sashimi and chilled tofu, as well as for seasoning

meat dishes and other dishes to give them a strong rich flavor. For commercial
use, it is widely used as a base for eel sauce and Ise udon noodle sauce.

FHOATNEEZEREICHSTHED T EDEROBRR. 1o
ENERIATZERREL TV OBREOEBLDHRETE
WERDWTY, 1T 3 LRIRICBD A DK D HFEDO—DTT,
Thisis a special product of tamari soy sauce made by Kojiya, that uses
only soybeans and wheat produced in Mie Prefecture as raw materials.
Tamari soy sauce has a thicker and deeper flavor than ordinary soy
sauce because it is made mainly from soybeans. Another distinctive
of this product is that it gives a glaze to the food when heated.

[ 1L 152 okayama

BRHAHERGRETS

Kono Vinegar Miso Manufacturing Factory Co., Ltd.

@ [0

WFCSL
Yuzu koji dip
5 ; sauce

ABRIARICOIIT, BICFODL—HIC, TAICRL
(HZE), BTAICDIT, BEEICDOIIT, £HFEPE
LBERICDIIT, AVAVDKREE (BOKEZE) ., /N
22T F=RIh 3T Y L¥aTHILDY —
RELT,

EEPTCFEODEEEN BADFTTEICERAAL.
BREBEODVDDTRIBTY, PFTDOEDEIAIDHB5F
Y —2Ud MBIGHEZA D LAFBRIITT v TV —
ZPHRABEHEZRR T A AN EF TN E T,

F5 W12 shizuoka

AXVvREFA S

Kameya Foods Corporation

@

HIUVLDODITF
48g

Wasabi sprinkle

CERDBLBICUTDIREILTIRESDELLL!
Perfect with rice! Make freshly cooked rice more delicious!
NI ERDDNT B ENIEITTRERBOBADRTH
ERTEFET, DTUIDONTZ—OOICTEIEY—VF,
FEOLBVOERERLET .

Sprinkle it on. That's all it takes to experience the natural beauty of

1zu Amagi.When you take a bite of wasabi sprinkle, you will feel the
spicy and the scent of deep mountains.

FREBF roeo

REEEL DHER (RBEXHAS1L)

Kyoto Saga-Arashiyama Kamisharaku

w7k

blend of spices

et T
wair |

EROSHIZIC—RD, —RTBLT, ENBEMK
DEHDET, T EFIRBBE3A. REPTIEF
120 $8, RUBE, hOTINRYE,

Aspritz or a spoonful of this seasoning will add a rich flavor to
your everyday dishes. Not only as a finishing touch, but also

as a flavor enhancer and accent. Great for hot pots, ponzu,
cocktails, etc.

HBAROEDLBZIRTLICTRODEEL TV S/
CERELI-EMZH D E BN EN BREHREFET.

An aromatic seven spice chili pepper made from a combination of
carefully selected ingredients and Chenpi, which is manufactured
with a focus on preserving the original aroma and color of citrus
fruits.

[E_l [J_] L.'Ei Okayama

HRASHERARE

SHIZENKYOSEI Co., Ltd.

#AUZ2

Pungent seasoning

BRFPH BFNIN=JBEICHITEZBLEDY
DLIEE WV, EoEDRERLICAICK DN F O T,
HIEPAINYFAICHELAWVET,

Serveitoverfried chicken, meat, dumplings hamburgers, etc.
Therefreshing taste and garlic punch is exquisite and goes well
with oysters and carpaccio.

BREEICAIKEERICON ST ICAIKDTL Yy a
BRERL5NEY—RXTY,

Aomori garlic is lavishly used in this sauce, giving it a fresh garlic
flavor.

AR Aichi

HRASH TS PNT LG

Maruya Hatcho Miso Co., Ltd.
@
BN\ TR

HEF HERRABSCA DAL= TIIFRAY—2Z,
E=H RSBVT Y, TNTIIV—DERIEIC,

BHRAZZ100%EAL. CHREET2EULERABRSEL
FL7co BHIASREDN\THETY

FL/EIR Hyoeo

Bt b *¥7

TOKIWA Co., Ltd.

@ )

. -, -—
BATHITN
All-purpose seasoning
(sweet and spicy sauce)

EEEG: T ERI AL -FH -BOBORE-AD
A -BROEY -TAUBIIES BY,

Cooking examples: Sukiyaki, meat potatoes, beef bowl, teriyaki
chicken, simmered fish, simmered vegetables, kinpira gobo, etc.
W BHFENT VAT LS o HREHFERAEN T EH,
WHE. RAHDAL B MBICHDER4DOERBKREZR R
NIVRTEDELA AV TVBARETIOT, CNIXT
BRICHFERIEAENE T, RHEDIRDAC. ARHEEDE5
A BPHFREERICOMB TEET, LFFALRE
Aversatile sweet and spicy soy sauce sauce with an exquisite balance
of sweet and spicy sauce. Itis an all-in-one seasoning that combines
the four basic seasonings necessary for Japanese food, such as soy
sauce, sugar, mirin, and sake, in the best balance, so you can easily
make sweet and spicy dishes with just this one.The range of dishes

that can be made is wide, and it can be used not only for meat dishes
but also for fish and vegetable dishes.

m%l;'% Hiroshima
hovr R

Kakusan Foods

F1RX2—I*
x

Oyster extract

BRF ., BIERR, BRI, MR, THELZ—-TF

Dumplings, roast pork, stir-fried vegetables, fried rice, shark
fin soup, etc.

FE. BE. BAEOHDFIFIZFEAL. BRI T LG
Fllco NFDEZPHAREKRL IV EToLDEDRAATLR
@I TOOFBADERTZMTY . AFIFRII LY
PEAHKIBRLICRBE T, EMOKREREL S FHIBICR
WOV EREBLELTNMES (LFARRERNTY .
We have concentrated oyster extracts from China, Korea, and Japan.
Packed with the mild flavor and richness of oysters, this product is
loved by professional chefs.Oyster extract works best in stir-fries and
stews, creating a deep richness and flavor to dishes without interfering
with the taste of the original ingredients.No chemical seasonings are
used.
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1st Business Negotiation Venue

B2 EHAS

& B2 Tokushima

HASHTEETIK

Shikinoaji Co.

¢

NS PIERIFAEE

Seasoning

SOFWICH TS CAICIZABEE DM T, ¥ CERES
ZhyEYIIBETT, LTHEKLVL—mELTE
TET, e, HTDIWEIFARZ S TEDFAD
BEMEANBLERWICHEDET,

Simply boil udon noodles and pour ponzu vinegar over it, then top with

green onions and dried bonito flakes. It can also be made into a soup by
mixing the dashi broth with hot water and adding ingredients of your choice.

P CHE BN TOROAZERICEVEITZED,
BELOOMBIOIS 1T I TELVEAKO IS AL —
2aVeBROSTEDEY, BRIBOKZS | I TEAELD%H
HEHOWIBDBDDBDLIFTZIEVNVTEDET,

Only freshly caught sea bream from Naruto is used to make the broth,
which is a collaboration of the gentle flavors of yuzu and yukou, two
of Tokushima's most famous citrus fruits. The rich flavor that enhances
the taste is well received by our customers.

I8 okinawa

Efsﬁnnﬁnn*i

Shimakara Foods LLC

@ [

BN (1)
FI)

Seasoning

A7-$01h, RROLNEEOFET, BREOLALL ThEUENZLD, BR0sL
YTV 2 R ANEDLBRICT LYY TEET, EhEKTEONIE, BFRZ0kTY
LT, EENZALANA-TLL THERTIET, CCETTLYUNERRONHHTT,

Tare for steak and tendon can be arranged as is, add wasabi as a sauce for seafood bowls, or garlic
as a sauce for yakiniku (grilled meat). Tare can be diluted with water to use as a soup stock for
oyakodon and other bowls of rice topped with chicken and eggs, and with the addition offat it can
be used as anoodle soup. The merit of this product is that it can be freely arranged to this extent.
BEEIX0%. BB LRAARBETEICLD, VDB ROEV LS
BOBHZEILTT, T, MERICI TR TEELOBFETEZHED
BB TN T AL 220 EEMNT21DI3315E0H21TA
NBIFICED A=A/ Y —TERLKBRB DR ET

It contains 0% fat and is made by a two-stage heat-aged bonito crushing
process. It is a sauce made in Miyako Island, Okinawa, where people
cook and "tasty" food, "easily" and "quickly". By pouring, dipping, diluting,
or adding the sauce as it is, you can enjoy the sweet and spicy taste.

TR
#kXetrIo—

Yellow Doctor Japan Co.,LTD

ITIFI o=
RY—

Ibaraki

ROBR—=Sw N>

52—
1000ml

1H30~60mlZB%Ic, KPREKTEH>TERS
LTV, BN EFLHHIIRMS 2—2%I3—J)L
MIBEBLRBPI<BDET,

EVILOELVWERDOFTE > —NU—(F32007E%E
U EDRBRNHD. FICEZZV KD TI/BEEEIC
BUCR—=N—7—RLTEEINTLET, TDY—AR
—REOHEKS72100% 21— TT,

2nd Business Negotiation Venue

R R—Z

Regional space

T340

Online only

K532 oita
IREE REGE

Ryokan Kurotakesou

—ERAMPT T
L&S

SCA-EIE-ESHABE- T -FIFOEKLLT,
RLyo 2 IDF VM,
COLEMMPTTLES I BRI RIZ AL, BED
BEERBRICTFO MR- BEDIEAYIC LEN ERRLIZH0
TER M- E0IHICHOBRZHF SHRATT.

ERRam-
B7YAVE

Health Food Products /
Supplements

RETH Too
BXE&tTI XML

Emetre Corporation

DR.SENOBIRU
 (Fo8— t/l:
J L) 6048

Am1%%150ml~250mlDKPEFHLISED L
THEALLEDDLES W, FAPTa—R, A—TILE
BECRETEALENDWLELDHTEEY 8
BE, RFR—VH-Fik, SRE, RBFLL. T8
FOEFEZZANICEDET, ERLPTVEIIY
JTRELTENIZ L 2HIIHLET,

BEFHROMRICRDEBVRBRTHBTILF =% 1E
122,500mgfe & 1H24T5,000mg D 7ILF =V %8BT
BTENTIET BRIF/NAU RRAY M JL—T T —
YDIFEET. LOKRDBFRICAAT. BARRTHEE,
REFEH - BERTER. RSN E - EER- W71
MrEtBREAEA

JETRO BHRICHBMT BY T 517 —

Those suppliers who also participate in JETRO business meetings

SIS okinawa TS a—Ib
I199TNT
KUIKOKEBABU
IVV—-2X
EERRH
$754%—
: i
. o~ Suppliers Listed
ﬁﬂ&%&#')*/')‘)l«ﬁﬁ%‘/—z by Prefecture
EHFENTRIERELTVET 4ROk Z BB L TE DR
BREKDOY—XTY, YMILRIITHEEY—R. BRABABHRA
CEABEHRIZHOK Ry MIFREEUEY — R, W5
MICEYR) FUIBICBRICE S L3 B R/ =Y =TT,
RT—FRTNTHILES T LEVRBBRICBICLCBVET
LaR
BEMNIR
Processed Meat/
Processed Live-
stock Products
BR:
RENIR
Fruitand
Vegetables/
Processed Agri-
cultural Goods
b8 Hokkaido
HedtisE/N—/NIL
HOKKAIDO HERBAL CO., LTD.
HERBAL ONE
No.1(/\—=/\ILD
YFYN=7Y)
Soft drinks (health and
beauty drinks)
—FEELTEDLSTICCTRAVERITEY,
You can drink it unchanged throughout the year.
THERBAL ONE No.11(&. t/BEEAMTLIT LRV
TY, HEBICHOKE—ERET. BEINLTEDI
TBEERE 2 100% Z A L T12BEDEARMTO0F
L7co MASHRAFHIZIDLIKORER2 AEEEDBE
LIcTREM Z A3 R OReD 12FE R0 BRI ZER!
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. M Three major featuresl: No use of water2: Uses 7
kinds of carefully selected ingredients from Hokkaido3: Achieve 12
types of safe and secure additive-free! o,
$7Y x4
Health Food

B HR Tokyo
RRMEHAS4

HERAEES.
BEYTUAVE
M%)=Fk1/0EMbE

Hair growth supplement

.l-"‘

1H4KZBRIC, KPHBFFL—EICERHE
BV, BEBICBRBVIEIESCLEFRRAALET,
Take 4 capsules per day with water or lukewarm water. It is
recommended to take them after meals.

b ERRBRTR B BEOHD ERBLEZ—/A—T—k [
T7HUSZKA21) GBI > 7 HU O R) #EERT T F T
ROREN SBEDEITEOUBEY K— L 5T, BAEME
1D2F, BEATIRBEIIZY I ATTTERRE. BHA LD
3L, NIy FOEMA, RRBR IR EFRAHLTES. [

Contains "Agaricus KA21" (a.k.a. King Agaricus), a superfood that has
been shown to reduce hair loss and graying through human clinical trials.
Just by drinking it, it supports the improvement of thinning and loss of
hair from the inside of the body. Sales track record: 12 years. We have a
track record of business with hair growth clinics and hair care mail order
companies in Japan, as well as overseas. Short-run OEM available. Supported
by Tokyo Metropolitan Small and Medium Enterprise Promotion Agency.
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B ETER Towo
BAESHAIZRZRIF L

Healthscrum Co., Ltd.

[ L L2 okayama

—R{tFHA

Ikko Chemical Co.,Ltd.

LI F1IR vamaguchi
BREHAILS—517

Healthy Life Co., Ltd.

HAME (K2
»RI77)

BLRAOHREZRETOYTIA

EBABREBOHAMR (R2>RUT7V) chiltmILicE
FHMOHZEE LB ERABOHREERTOTTIAIRTY,
HRFERMBEIFH1005% /F (20214F) | 2014 F DIRFTHIAD 5
DRFRFTHIFHIC00FEU L VE—FRDBVATERT
T ERDY T AT 2L TRIRHRF. #33R TR T

ACFA gMax Super

BRERBOTREHBRIVELAN, 1-38/A%2BR
12, PVENUFETHTEOFEBRVEETRSLEVET,
Thereis no fixed quantity as it is a health food, but we suggest

that you take 1-3 packets/day, cut open the aluminum pouch,
and take it as is.

BESRBRIE. IR BL3-1,67LhV 1 28 TH
BRRT. BENISBCLIEVAILBTTOHTY, . &BE
ETELEEEOXRBZEE LTED EIFTE D BRER
DHDEEIMLIVWAICIREBIESH LV LT WEE, ZOMIC
B RTAVEROTLZART M O—L I ZRELTEDET,
Black Yeast Fermented Liquid is a fermented food containing the
soluble dietary fiber $1,3-1,6 glucan, and is recommended for those
who want to stay healthy. It is also made from pesticide-free rice bran
grown by the duck farming method, and is highly recommended for
those who want to consume naturally derived products. In addition,
it contains "resveratrol" derived from red wine.

&

FIEF

Health Tea

FKERF ZOSRNIARIT— 1 ZN— I, ERED
BOEENEFTIZ5T770 HBORDE LREATN
BIUT)0173 . SBEDRMET>IDE LIk DO LI
TLYR BHDUZYIREA LDO—HIC,

Based on the rooibos tea, a tea of beauty, Cha-Min-Cha is a refreshing
blend of eight ingredients, including rajuma, which is expected to
improve the quality of sleep, and kwanso, a traditional Okinawan
sleeping plant. A relaxing cup for daily use.

& )1| 2 Kagawa

S4B IE okinawa
J'S OAT MEALS

J'S OAT MEALS

MEREZERMRE RIEEHRR
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Shikoku Industry & Technology Promotion Center

e Sl
K. s mEREEE
& a BM
I o R

RSl

AL o= T+ —3EERE DOFREHIETY

NI —T4— 13 BROTEME-HEEEICEL. BF
RUDFET B EEE 5L, RRAICKRTIZI LD
TTZMEIRB O REEREFIETY .

@

KOKUTO
GLANORA
BUTTER

Vegetable Spreads

NUNCBSTD, T —=VICMFT=DLTEBLEDD
W ET AL—Y—ICREBDHERAATY,
It can be served on bread or spread on fruit. We also recommend
blending it into smoothies.

MIY (F—V757—) 2xRE T 2@ HEEE
N=RELIERTLY R, EBRMD TSV R —IDE&T
o ZLOBEHRMA—FI—ILOBRADNDH SR
TE>THMFBLAV I DMHAZERL. FARVLEL .
#5217 (130g) Do JANJ—R:4595642158043

Aspread based on vegetable fats and oils with processed grains (oat
flour) as the main ingredient.Itis an additive-free plant-based product.
We developed this product in pursuit of the concerns of many customers
who "don't know how to eat oatmeal" and "don't continue to eat

oatmeal even if they buy it.Bottle type (130g) available.JAN code:
4595642158043
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DRI Introduction of Official Trading Companies

A

R FIEEE

BHIZBEB FBMICTAVN, HF R 22—V IV FICAaFTAAY 7V RO
ZEELTVWES, INET HERCEELFLTHYELD, ZOSERIZR
BCEREROIGDEATETWET, MBRERICOVLTUL FEEENHTK
P ATMIRERELTWET, RIEFBIROMTICT Y TFay 7 "Ex] A
PAN"ZHEL, FBERDAHR LT, BALEOEMAOPR REEZT>TVWET,

We export Japanese brand-name products to Taiwan and Hong Kong as well as
to the USA, Canada, and New Zealand. Until recently, our primary focus has been
on cosmetics and miscellaneous goods, but over the last five years, our dealings
in food products and health food have been increasing as well. With regard to
Okinawan products, we export mozuku seaweed from Izena Island and processed
mozuku seaweed products. We recently opened an antenna shop name EcoJAPAN
in the basement of Taipei Station. It engages in PR for and sales of products not
only from Okinawa Prefecture but from all over Japan.

Arakaki Tsusho Corporation

e i B E N Okinawa Products Associated Co.,Ltd.
BB BBEPOCETY T, BRET7YTICHIREEZF DOMEAEL T, B
OMAMBEEE L, MBOFY F7—7 % FRALT BADOERIECEREIE
~NET CTHIRGZT>CEVE T, FBYEZHHOT #HEERLORER
EENDBEFARBELATRBCEREIT T HEBEBRYR N7 CYREE
FEELTSVET,

An export trading company with sales channels in Hong Kong and Taiwan
as well as in East and Southeast Asia. In cooperation with local import
wholesalers, we utilize our own unique network to engage in wholesale
sales to mass retailers and restaurants overseas. We collaborate with the
Okinawa International Logistics Hub and logistics companies to achieve
optimal distribution in order to deliver not only products from Okinawa
but also local specialties from Shizuoka Prefecture and other areas of
Japan to overseas customers.

Bt et IR EE D EEE A OPEC(Okinawa Products Enterprise Corporation)

BEERLICEET7YTICHOREAF OBEEETT, HFICEETIEER
E-BBEICHRY NI —0EBL, FREEX—H—~DEBEHBBILAL
TETCVWET, BEFETEZAICBNEANTE Y, BENIC7z27EXERL
TVWET,

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 Thailand,
actively participating in fairs and the like.

BALHEFT (2xT) KIZASU.JAPAN CO., LTD.

BE BB Y VAR—I RA R FL TX)ANDEHZT>THY. &
ROBAHB MIHR BELE BAVEREZRYE>TUES, /b
1E R#A—HNVERHISRAEBLTEY ., RO - ITEdbtcEm%
B, BR, BRAEL OMENLYREBL TOBANBHELTVET, #
Rt LT/ INVERREENL BREREHFANETET,

We export to Hong Kong, Taiwan, Singapore, Thailand, Vietnam, and the
United States, handling a wide range of products including fresh produce,
meat, seafood, processed goods, and alcoholic beverages. We have a
strong presence with local stores, and we export products tailored to the
needs of each region from Okinawa, Kanto, Fukuoka, and other locations
through efficient logistics. Leveraging our expertise and experience as a
regional trading company, we deliver Japanese products to the world.

SATOUKIBI Inc.

=& SATOUKIBI

BE- RN AICEREE OBEELTT, ShSRATME EEGEY B
ICEWTREOHE A >TWEBEICT, BEEY X XICEBLEZRZ Y 7IC
&£y avICkYHRREEESPBIN TS % 5 HICHIH LRG|
HNEATHET, BARBIAELVEEICHE VT, BAREROREILKICER
TEBELTT,

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.

HRaT Mo ——

BRA—N— BBEOEE BEBOERELREBRERDT LIV —L
LTOHMBEEN L. BHARIBRE LTMOLICHNEZAEFTERELRE
FTEHIEDNTEDLDONEHDEHRTT, BMOb—ZLaA—F 1 R2—&—EL
CEB BBRMOERTY 7 HE 7Y TEBICHEAOBWLWE XA E
DEXR

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.

=H¥Ega IBEEZJE  MITSUI& O, LTD. Naha Branch
BHMC122E R O R & FF DI AT,

BT, J—7hEERLICERE EOHEHICEEATLS,

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.

x££ MIZUTOMI MIZUTOMI
HBERSELL. TYTE . TAVN A FXICBROSREAEMEBE
FLET,

HACCPIZiR»7-. UL NLOEWEEER - BIEEEDFVRL - BE2OHF
RL—arzBiELET,

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.

ﬁ'lﬁ'%*i?y I.“l7‘/ AND ONE LLC.,
FER2TEICFRIL, EICEB, BB, FE. YV HR—IL A REFLANDER
B FE - IR K,

FHBEERUAOBAROEROBELToTEYET, 7O THEITOMRE
1238 ZDEENTHAROYEEZRALTWEET,

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.

{EITEEESH BINKOUSHOJ CO.LTD.

HBEMEE L, AR RE, TP TICREEZFOEZRMETT, RIOES
BRABET 2L ICLY, B0 RMANAEEER, L0 H@ (BN
EHE, TV THROBRRBRGRERRE Y R—FLET, BHIEEICREANE
BER, BAERY £/ FOFREA TOTHE~TE (BX, B, ME. A
ML REB) O, Z LT FENSIFREEM R TLAROBAZIT>TUL
9, B, LB ENAEREERNICHBOSEL?HY . SERIEARERDE
AR FICEmcE 2t eBELE T,

We are a trading company based in Okinawa with sales channels in
Japan, China, and Asia. By staying updated on the latest trade trends, we
support long-term strategic relationships between regions and promote
close economic exchanges between Okinawa (Japan) and China and
other Asian countries. Our main exports include products of Okinawa,
Japanese cedar and cypress logs to China, used clothing (from Kanto,
Kansai, Shikoku, Kyushu, and Okinawa) to various Asian countries, and
imports of construction materials and hotel supplies from China. We
have cooperative partners within China including the cities of Fuzhou,
Shanghai, and Guangzhou, and we aim to become a trading company that
contributes to the overseas expansion of Japanese products in the future.
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ZMN/SA ¥ ——%& List of Buyers

220 Buyers

[16mEX TV 7 : 16 Country and Area]

BN — 85
[OVEIES Buyers

24 Thai 104t
01 Cpoint (Thailand) Corp.,Ltd.
02 Foods Classic

03 KOBE-YA SHOKUHIN KOGYO CO.,
LTD®

04 KOBE-YA SHOKUHIN KOGYO CO.,
LTD®@

05 Munchies Time company limited
06 Neko anone Part.,Ltd

07 SWEET EGG BAAN SUSHI
(THAILAND) CO., LTD.

08 T.KINTER SUPPLY CO.,LTD
09 TOOMSUSHI(Thailand) co.,ltd
10 WHITE BEAR FOOD CO., LTD.

&7 Hong Kong 9tt
01 AJI-NO-CHINMI CO. (HK) LTD
02 Arakaki Tsusho Limited

03 BOATAT TRADING DEVELOPMENT
(HONG KONG) LIMITED

04 DFS GROUP

05 Flinders Food Company Limited
06 KITI COMPANY LIMITED

07 Kourmet 52 Development Limited
08 SHIN TAIHO (HK) CO., LTD

00 REEARM(EE)ERAT

A& Taiwan 164t
01 Carrefour Taiwan LTD

02 FU PANG CO.

03 Mercuries Liquor & Food Co., Ltd

04 MITSUI & CO.(TAIWAN), LTD.

05 Senao International Co., Ltd.

06 SHANG FA DA CO.,LTD.

07 Tai He Engineering Consultants, Ltd.
08 WEMEAT CO., LTD.

09 Yuhuan

10 ENREBRAE

1 SEHEYHORNERAE

HE China

01

02

03

04

05

06

07

08

09

> #7R—)L Singapore

01

02

03

04

05

06

07

08

09

10

11

12

13

14

15

16

17

18

19

20

21

22

RAEEBRERAE
DEREHEREZERAE
EZEERMARAE
PHEEREBRAT
BIFARIIERNBRAE

9%t

Dong Yuan(shanghai) Food Trading
Company

JFC-Sheng Yuan Hong(Beijing)
Trading Co.,Ltd

miyasaka trade hebei co.,ltd

Nanjing Jibo Xinhui Food Trading
Co; Ltd

SHANGHAI KARIYUSHI Co.,Ltd. @
SHANGHAI KARIYUSHI Co.,Ltd. @
LBEEERBRAE
EiBEMREAEGRAE
FEMARHILRIRAZ BB IRAT

241t
A&JHAKKO PTELTD®@

Ban Teck Han Enterprise Co. Pte. Ltd.

Chikuyotei Singapore Pte Ltd
CHIMUGUKURU PTE.LTD.
Cinderella Capital PTELTD
culinary culture pte ltd

Eastern Green Marketing Pte Ltd
Goodvibes International Pte Ltd
Imei(Exim)Pte.Ltd.

ISETAN (SINGAPORE) LIMITED
KAT ASIAPTE LTD

KENRYU IMPEX PTE. LTD.

KIREI JAPANESE FOOD SUPPLY PTE
LTD

Livlon Pte. Ltd.

Mon ventures pte ltd

Omotenashi

ROSEN INTERNATIONAL (S) PTE LTD
sabar singapore

SAKURAYA FOODS PTE LTD

SG Business Investments Pte Ltd
Shinnsato @

Shinnsato @

23 The Skewer Bar Pte Ltd
24 OMI PACIFIC PTELTD

43t
01 A&J HAKKO (MALAYSIA) SDN. BHD.
02 FAN JAPAN(MALAYSIA) SDN.BHD.

03 TMI Trading Sdn Bhd

04 YOKOZUNA PLANNING SDN BHD

<L —277 Malaysia

A k7L Vietnam 3t
01 |SSHO ASIA COMPANY LIMITED

02 LOTUS FOOD GROUP JOINT STOCK
COMPANY

03 Lotus Group

HVRT T Cambodia 1%t

01 LOKA FOOD & BEVERAGE

7<1JE> Philippines 5%t
01 DISCOVERY HOSPITALITY

02 M. KAWASAKI RESTAURANT

03 Mikuriya Foods Corporation ™

04 Mikuriya Foods Corporation @

05 PH ALPS FOOD INDUSTRY
CORPORATION

1> R%>7 Indonesia 24t
01 PT Klik Eat Indonesia

02 PT. Jepangsei Bersama Indonesia

Z—a1—Y—5 2K New Zealand 11t
01 TOKYO FOOD CO.,LTD
KE U.S.A. 1t

01 KOHYO AMERICAINC

BI N Y — (ERE S )

Overseas (Export)

01 All Bestikmt a4t
SRABIR Okinawa

02 ANAT7—Xthr a4t
RS Tokyo

03 ASPPH a4t
RS Tokyo

04 HkLARFTCHOKA'S
ABRAT Osaka

05 = &ttDouble Doors®
KFRAF Osaka

Buyers




06

07

08

09

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

30

31

32

% &tDouble Doors@
KFRAF Osaka

B =1L JALUX

BRFEB Tokyo
JFCOv N &t
RS Tokyo

M EHKAHULUI
SFEB Tokyo

AEK4tLink Okinawa
SRABIR Okinawa

OO0l YAMAMOTO & CO., LTD.
ABRAF Osaka

HHE40TO

AR/ 2R Tokyo/Miyagi
HL&*ERE&S Japan
KFRFF Osaka

BRARHESIL—FT1>T©®
FHE Aichi
HREMSrN—TFT1>T @
FHIR Aichi

Y&IEBRSFRA 24t

FEER Hyogo
MRAEHA—2v>TzO—
BRFEB Tokyo

B SHHERTITE

SRHBIR Okinawa

A Ze gkl &4t KANKU UNYU

CO.LTD.
ABRAT Osaka

IV VEBRASH

EER Hyogo

et/ O—-NILT71va
SRFEB Tokyo

TAOMEEERRH

FRRE Tokyo

UNZEZHA R

FHIR Aichi

roSaokRatt
[LBE Hiroshima
BRI F
w4 Tokyo

NV ATBEBRRH

ERRE Tokyo

HRARHE DRI R— Mg

SRHBIR Okinawa

BREHY—X

#5112 Kanagawa

HASHI—2

AR Tochigi

LA Z R4

SRHBIR Okinawa

BRSO —VILATOv/N>

SRFEB Tokyo

EEBEMIRH

R Niigata
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Buyers with its name in red will participate only in the online business negotiations.

TEEEMA R

FEIR Chiba

FaRiRE%A 24t
KBRAT Osaka

ER KAt

SRHBIR Okinawa

HRASHERYIEN

JR48IE Okinawa

rErEREES Rt

JRHBIR Okinawa

AR —Tr AR

EFER Hyogo

AFFRBEKE®RA T
SFEB Tokyo
fEERER S

SRRER Tokyo

RiEMRARHT

SRHBIR Okinawa

HASHER

EER Hyogo

BHEKEMA S

#EE Saitama

KSR

EIHR Miyagi

=HYERN R

SRHBIR Okinawa

=—HYEKRA R

S EB Tokyo

ZNESHARH
I 22 Gifu

B EVE
KBRAF Osaka

BRI @R

JRH8IE Okinawa

M &5 SHINKAN. CO., LTD.

FEER Hyogo

BABEHRAST

EER Hyogo

HRASHAE

&R Fukuoka

HASHREERT

BRRE Tokyo

KA SHREE

REBAT Kyoto

B

EEER Hyogo

HASHEIE

KBRFF Osaka

HI%kASH

##F12 Shizuoka

BITEERIat

SRHBIR Okinawa

BT

JR48IE Okinawa

BREMEEEE

JRHBIR Okinawa

B/ ¥ — 60
Domestic Buyers

01 #zatt AKOMEYA TOKYO
BRER Tokyo

02 #kILARFLARAN.

5B Tokyo

03 Bt ABridge

SREEB Tokyo

04 1.C.Ta7 oLkt
SRHBIR Okinawa

05 BRESHLTC48
AR Tokyo

06 HASHEMARIN’S
ZRE Nara

07 HARHBABITR—

EER Hyogo

08 FARHEH

RRER Tokyo

09 RELERHASHT
KBRFF Osaka

10 FA 2y IR F- Ktk R4t
SREEB Tokyo

1 et A-o-7-X
BRRER Tokyo

12 A=Y FI—
A

13 AR HZOTNTR

SREEB Tokyo

14 BFRIEFTRAVE

BRER Tokyo

15 HFASHIBEEDONA

AR Tokyo
16 *éﬁt%*:l:ﬁ‘l:l —NILT7AN LT —

FMF—EX

KL—>3>

BRER Tokyo

17 HRARHToDHE

BRRER Tokyo

18 A SHAIREE

FER Chiba

19 BRI Y T -

JRHBIR Okinawa

20 EEHB¥ARHEO

BRRER Tokyo

21 EEAART@
FREEB Tokyo

22 BRI\ TOVNT7—L
KBRAT Osaka

23 et arty

ZRE Nara

24 BRARHLLLED

HRER Tokyo

25 —fRHEEABARES

SREEB Tokyo

26 BFREFVIH1YT7—X

BRER Tokyo
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ZMN/SA ¥ ——%& List of Buyers

27 FAEHAFERO
FHIR Aichi

28 BRASHATER
ZHIR Aichi

29 et FEEETONAR
RS Tokyo

30 KA E1/—ESE
T #B Tokyo

31 BRstttELYTa7
BFEB Tokyo

32 ERHESKARH
B ER Tokyo

33 BFARHERMNE
KBRAF Osaka

34 AT ESR
FF#B Tokyo

35 HARHEEED
KBRAF Osaka

36 FARHBEEE®
KFRAF Osaka

31 ALT
HF#B Tokyo

38 HHSHHENKE
R EB Tokyo

39 BREHTI2ILT VIR
KBRAF Osaka

40 RRERFREKASHT
T #B Tokyo

4 BRI Iv
KBRAF Osaka

2 HFRtth—HY
FHNE Aichi

3 AR IREES
IR

44 AR AREEEE O
KBRAF Osaka

45 AR ARHEEEEQ
KBRAF Osaka

46

a7

49

50

51

52

53

54

55

56

57

58

59

60

REODHEZDONAV—FF VS A VBREDHFSIT B/ v —

Buyers with its name in red will participate only in the online business negotiations.

KRR Trvi Tl
REER Tokyo

KRt T+—7—L4
#BR Niigata
MKASHEHERSE®
AR Tochigi

HKASHEAERREQ

AR Tochigi

HRAEHANRRNT—F
FHE Chiba

HASHANIL—T

RIR#B Tokyo

TTILOLERD

FER Hyogo
HARHYARTAXRTIL-IERI A
>k

R4 Tokyo

Ry ZN) 2 BRE R

HSHR Tokyo

HASHAHFIIL—T

RRE Tokyo

KA =BFEER

SRS Tokyo

() ZBFABR FBRENE

R4S Tokyo

HARHEIF b

FEBAT Kyoto

HELHA R

BRRE Tokyo

HRARHI LT

B4R Tokyo

(#k)OKOS

BHNA Y—(¥zrD)

Overseas (JETRO)

01

02

03

04

05

06

07

7 U—BRBENNA v —

Free Negotiation participating buyers

01

02

03

04

05

06

07

08

Buyers

Japanska Matspecialisten AB
ZyT—7F Sweden

Tazaki Foods
EHE UK.

Uwajimaya UPB store oregon U.S.A.
KE U.S.A

Inversiones y Comerciales Mirai S.A.
F) Chile

LSH (CAMBODIA) PTE LTD

H>RIT Cambodia
Tian An Trading Sdn Bhd

YL —7 Malaysia

iFoods Group, Inc.
7+'JE> Philippines

Buyers

I =+tDai

FEBAT Kyoto

¥ &4t SL Creation®
=58 Tokyo

HL &%t SL Creation®@

SRm#D Tokyo

A ROTBYEREES
SRABIR Okinawa
—HRmRRERLR

A5 Taiwan

RS

1&MEE Fukuoka
BR&MT7I/O4F—HIvN>

SRABIR Okinawa

Y&IEBR S =t

R Hyogo



GFPh#8
GFP Okinawa
SRR Okinawa

BHYEIS2 -7+ (B
IFF)

Export Support Community
(Government Agency)

GFP

SR

ZLHTERBICEDBTHDAREND !

First-time exporters are largely welcomed!

TRIBORMKEY BRREBHEINET S
7= WERT &S »"Sé‘$ﬁ%)ﬁf)“%ﬂb7‘
12=74TY, FBRERZBNICTY
WA BELZVWA FBREEREZEWL
TWAHZEEET, Y81 MHICEY 5%
EBAZ 2—F BN, GFPHIBLREDM
ROETRBITVWET, 5T 72LvA Bz
F. RIFBILHEFY <FZEW]

This is a community established by the
Cabinet Office Okinawa General Bureau to
support the export of agricultural, forestry,
and fishery products as well as food products
from Okinawa. We connect those who want
to sell Okinawan products overseas, those
who want to export, and those who want to
buy Okinawan products. On the day of the
event, we will introduce support services
for exporters and showcase products from
members of GFP Okinawa. Whether you want
to sell or buy, please feel free to stop by!

ARBSEHa4
KAWABUJYOZOU CO.,LTD
=ER Mie

Sake (alcholic beverage)

YER&TH

(B EEEERE PR AR E)
Himeji City

(Harima Area)

RER Hyogo

75 Batk
Municipality

T TEINB=EDHMETT,

This is a sake loved locally in Mie Prefecture.
—EXF AR ERA BEREA.
BarE#EL. ZERNTHEEBREEE
Inf: [E]AE] WS FDBEF B AR Z(E
ALTEoNT-rE— DB T,

A collaborative effort between Mie
University, Akeno High School, Taki Town,
the agricultural cooperative, and the
brewery. This is the only local sake made
using "Yuminari Ho," a new sake rice variety

produced exclusively by sake breweries
within Mie Prefecture.

BEOBEADEHZRITTMAINEER
HebREITLEY

We deliver delightful ingredients nurtured
by the blessings of Harima's nature.

BEMSIIBALEE LT CERLAS
THHBEREEL. SHABMHPEID
INTLET, SEIL BEOBADELZ
FHCRT [B0E]| NBOE| 28F(C
WMURRACTRBNALET, = o
(ZHEE B OB O A B ICH R THT]
7EEL,

The Harima region possesses the fertile
Harima plains and the excellent fishing
grounds of Harima Bay, which produces a
diverse range of food materials. This time,
we introduce an abundant selection of
"village delicacies" and "marine delicacies",
both deeply enriched by the blessings
of Harima's nature. Please take this
opportunity to explore the captivating food
materials of the Harima region.

PRO4
TR =o0BICEFEFN-EZRDE"TE"

. . The Gourmet City Surrounded
Shimonoseki City by Three Seas: Shimonoseki
ILAR  Yamaguchi

TETICIZ P THRABYEOLSLET

175 BIA A LBHHYET, Zd0ELILLICEENZE
Municipality REDHIGITY, BRABEYMHLEN.

SEGKEMIRMLHY £7, £/, &
PHLE L SRATELVENE T, E0H
ARDORSHE LTRZ, [TERIALITE
RLWEZIRHT 27-HICR DI ZEL
TEETY,

Shimonoseki City has a fish market that
is like a sushi museum. It is a naturally
rich place surrounded by three seas and
mountains. Various seafood can be caught
here, and there is an advanced seafood
processing technology. Additionally, there
are many forests and fields, yielding a
variety of vegetables. Having thrived as a
trading city in Japan since ancient times, the
city has honed its culinary skills to provide
delicious food to people passing by.

P 1 0] FBRAIHO E5REHOBEPRL
Itoman City 9,

Promoting the Charm of Itoman City,

IR Okinawa the Southernmost Town in Okinawa.

=g FEHISIBEEBE,SEAN209, “BE-
Tourism LE"HEETHICHEAOES] ELTH

LNTWET, BARADEAZEN LN
BLEE T EETIHYREERTOESR
HERWTWET, PRV TIEFFER.
EHRIZREFZBNLETOT. FOEHIL
YL,

Itoman City is located just 20 minutes south
of Naha Airport. Known as the "Fishermen's
Town," the city is known for its abundance
of delicacies from the sea and land. There
is also a wide variety of processed products
made from the blessings of nature, and in
recent years, logistics-related companies
have been establishing a presence here.
At our PR booth, we will introduce local
products, traditional crafts, and more, so
please feel free to drop by.

PRO6
BResoVnbIhh SEbBETIL I~EEI5D
}lﬁéjﬁiifﬁ:]ﬁf;;f f‘)%i?a*va’;ﬁo MARCHE - Gifts from the Tropics
Future Okinawa Co.,Ltd.  F#BRILEFE1, 000km, FgL#I400km(Z

482 Okinawa RIBHICIBOBABENRET HiE%E
BlEETHY, B4 TELEZARBEDT

IS4t TENTNWEUEEI LD BENTEE
Regional Comprehensive L7z, SHEIE. ZARBEEHIELDHH
Trading Company SBOBNHDE 57BN T Y DIFE
EheEsTbEEH S MmEZBNLTEYET, 23 mELI LD

IEABNB I HInEIEETE

Okinawa Prefecture is an oceanic island
region with 38 inhabited islands scattered
across approximately 1,000 kilometers
east to west and 400 kilometers north to
south. Each of these islands has nurtured
a distinctive culture under unique natural
environments. This time, we are introducing
a carefully selected range of specialty
products filled with the charm of Okinawa,
from these unique islands. We invite you to
savor these gifts from the tropics!
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PR7‘—'X &Eﬁﬁ—% List of PR Exhibition Companies

PRO7

RER

Nagano Prefecture
REFE Nagano

Biafk EEnFR)

Municipality (Prefecture)

NUORE TEENIBFERE RN

Introducing Specialty Products Cultivated
in 'Nagano's Mountains'
REFEEEAITTIE HAICENIERE
REMZEN - EBAICPRL, BRI AR
SEREICERATWE T, 2023FE3 I
GEoFE] & NLoRE TRmEER
ELFEEIN, MEROBHZHICRELT
WEE T, SEIEHFBOM T, 3,000miko
W4 ICHEIMNTEENREOLVE

 ROBLETBRALET,

RREMHFAEIS
Gose Society of Commerce
and Industry

ZRE Nara

BB

economic organization

The Nagano Prefecture Sales Headquarters
is committed to promoting and showcasing
high-quality food products that can be proudly
represented on a global scale. In March 2023,
an exchange and cooperation agreement was
signed between "The Ocean of Okinawa" and
"The Mountains of Nagano," and both prefectures
will jointly promote unique attractions. On this
occasion, here in Okinawa, we are pleased to
introduce a variety of specialty products that
embody the essence of Nagano, a region nestled
amidst towering peaks reaching over 3,000 meters.

PROS8

R -HFROBHIZTBNALET!

Introducing the charms of Nara and Gose City!

HRAHIIRREOXMFEEFOEREER I
BL. 2RI - Bl IEEERS LEDR
FEERD EEMA S FEFDLADFREN R E
ZATY, RREERTZERMELTE
DOKRIBOFRTERDEEIDF F ICFEEFRK
THRABEDFEETHE-HERPRR
THEONFERBERERR -HRTICHRA
FRABRHDETRENLET,

' Gose City is located in the southwestern part

of the Yamato Plain in Nara Prefecture, and
is a lush green area where the plains extend
from the hills in the southeastern part of the
foothills of Mt. Kongo and Mt. Katsuragi. Various
products related to Gose City, Nara, such as soy
sauce made using a natural brewing method
using soybeans from Nara Prefecture as the
main ingredient and fermented and aged in
cedar vats according to the natural season, and
sake made in Nara. Introducing.

PRO9

BRHEAEEES
Naha Port Authority
B Okinawa

RIS BIRA
(BEEEE)

Special Local Government (Port
Administrator)

BEAFADIL— FEHBRT
HBERAK100GH

Subsidy of up to 1 Million Yen for Converting to
the Route Using Naha Port

k. BNALRBRETHEALTVEE
Y&, BBEEHIOCEEHHEATIIL—IE
ICERifLW oS WEIG A e EL
T (ELFERDR) OFEE£IEYR
FEEDITR QEBZEOHEERED50%
B @MEIE ER100AM CKXEEMMIL
T=RICTITRAWELET!)

If you choose to shift your cargo
transportation route from the conventional
domestic mainland Japan route to direct
import/export through Naha Port, we're
here to support you with subsidies!
Highlights: (@ Targeted at cargo owners or
logistics companies @ Subsidizing 50% of
the transportation costs after the conversion
(3 Subsidy cap at 1 million yen (For detailed
information, please visit our booth!)

PEAREGES
Naha Port Promotion
Council

P8I Okinawa

BE BEEE
Port Operations and Port
Management

HHEOBOXEOHFEE. L BIC
Working Hand in Hand with Okinawa's
Maritime Gateway, "Naha Port"

BHEBREGZER IR EOIRENEZ
BAICHEL, B LB XOIREEZRY,
LOTHBEEORRICHES TSI LB
ISEEBLTUVET,

The Naha Port Promotion Council is
dedicated to vigorously promoting
measures for the development of Naha Port,
aiming to boost both trade and tourism and
thereby contribute to the development of
Naha Port.

BEEEITT
—SFILR St
(NICTI)

Naha International
Container Terminal Inc.
(NICTI)

HHBE  Okinawa

A5 F2—37FI)L
EIEE

Container Terminal
Management and Operations

BEHARES

= |

iRt a—
NAHA PORT LOGISTICS

CENTER

JPEE Okinawa
wewRt>2—
Comprehensive Logistics
Center

BFEEO I TTEHEAZRE.
b2/ 3

Promoting and Supporting Container Imports
and Exports at Naha Port!

BHFEEERIVTFEX—IF LKA SH
(NICTD IE. BBFAEEES LN DD
& 2006 F LW BBBELHERI VT FE—
IFNOEBEEEELZERALTCVWEY,
2016F L) B HOREICBELI-=ZHABE
WA O Y M7 —0 % ERAL IBEAE
EHEGEHEE LT IBEEORREICEML
TEVET,

Naha International Container Terminal, Inc.
(NICTI) has been engaged in the management
and operation of the Naha Port Public
International Container Terminal since 2006,

under a contract with the Naha Port Management
Association. Leveraging the network of Mitsui

% Soko Co., Ltd., which became involved in our

management in 2016, we collaborate with
the Naha Port Management Association to
contribute to the development of Naha Port.

HROERHRFNEED S

B EYROR R

A Hub for Enhancing Okinawa's International
Competitiveness in Maritime Logistics
RT7OT7OHROIMIET 2IHEOHIER
Bl ED L ABY OB S 2T
BRI 2EEDICIPBR AT RHDOERY
Ay b7 —2 EDEREERH DI ETERN
NROKEE R 2L L BIEEZE DIRE
HIEWEREB L CHBREE R ICER
TR TH D,

8 This facility contributes to the economic

development of Okinawa Prefecture

s through logistics with a wide base of related

industries by leveraging the geographical
characteristics of Naha Port, located at
the center of East Asia, to establish a hub
for handling import and export cargo, and
deepening collaboration between Okinawa
Prefecture and domestic logistics networks
of mainland Japan to create a nodal
point for both domestic and international
logistics.



BIEESR S HeoUROBAEELET,
RYUKYU FREIGHT Creating the Future of Logistics in Okinawa
FORWARDERS BERO=—XITHRABIRAFYUR A
48R Okinawa VORI & EFIRIEZEDHTE Y BRI
Dy b7 =0 %@{eh, SEEHY—EX

ﬁ%ﬁéﬁfﬁﬁﬁ¥@l BUOA T EEOYHELES

FELEB YA Bl v HR—L~NE
LEEEEHEXE, MEEYWTTYT T
EANOEX Y —E 25BBRLTEY £,

In order to meet the needs of our customers,
we have been forming business partnerships
with logistics companies from the United
Kingdom and Germany, strengthening
. our European network. This fiscal year, we
have expanded our services by taking over
logistics operations in Okinawa Prefecture
starting in July. We now offer maritime
refrigerated mixed cargo transport to
Hong Kong, Macau, Taipei, and Singapore.
Additionally, we have launched air cargo
transport services to seven countries in Asia,
all in the pursuit of establishing logistics

Transportation, Customs
Clearance, Warehousing, and
Moving/Packaging Services

services.
(PR14 |
RV MBS ROEVE%EDL B

Creating the Next Way to Move.

Y7 74F =V OLERMOTRET, B
BEELTITRAVSELEYRTEESED
EYRREYR—FLET, |
DEOEBERICIGC, SEIFHRY—
EEMZEEYERX. B8 Y TERIFEVRREVYIIIL—TD
LEVEX ENEX B JY—RExy b T—sEBIADERIE
R <. LY ERITHENICBDH L L ITE
nternational Air Freig =1
Transport, International Maritime RHLET,

Freight Transport, Domestic "From the upstream to downstream
of the supply chain. We support your

Transport, Warehousing, and
Customs Clearance business with a variety of logistics beyond
just parcel delivery." By combining the

pe PANETEE FOT resources and networks of Yamato Group

with our customer business in various

G o . ) ) var
erereerenesr, o scenarios responding to actual activities of
MH companies, we provide a new logistics that
# =" is more convenient and efficient.

HR=

Okinawa Yamato
Transport Co.,Ltd.

8BS Okinawa

(PR15S |
et & ELERN- BRI 75%0
ANA Cargo REtLET,

Providing High-Quality Domestic and
ANA Cargo Inc. International Logistics Infrastructure.
RRA Tokyo

PBHEEBICHMT 2 EEBRREEELANA
R 7 TOREEEAy Y TR
Air Cargo Transportation KiED L Rib ERORMERRE R
e CRHLE Y, HRBRICEIT2ES -
WROESRICERL, AEERORIIE
ANA Cargo " .
We maximize the international passenger
flights to Naha Airport and the air
transport network of the ANA Group to
offer safe and reliable high-quality air
cargo transportation. We contribute to
the revitalization of trade and logistics in
Okinawa Prefecture and play a significant
role in bridging Japan and the rest of the
world.

PR16

HRa
T¥ET—-X

Makiya Foods Co., Ltd.
SR8 Okinawa

HERIEPHBREIBOHETT

From Okinawa! A Vibrant Pink Sweet Sake

WITEBRIME-T-XTREFHTFSE, BT
BEL W BB EALIMBERM TR
BIB TV I 0B ES I, KK
DRI EZMDRAKRDEN S EZDEEE
L.MTTEDY -0 7—H—%MR5Z &
TEHEY 7N —TA—BRHPT T L
Fr=Ztzhl) o/E, HRBERGIEE 42
WOJZ'L 2 7 LFREEICERE

Pink sweet sake made by fermenting
sprouted locally grown brown rice, using
our in-house produced red koji and our
unique fermentation process. We have
created a carefully crafted sweet sake that
retains the texture of brown rice and the
richness of its natural flavors, to which
local Shikuwasa (a type of citrus fruit)
was added to achieve a refreshing, fruity,
and easy-to-drink taste. Certified as the
third case of WOJ Premium certification in
Okinawa Prefecture.

SELRESTES

Food Manufacturer

PR17

EESEEERID  RESEMEER LS EEEE
BEnE

F’ﬁ%i%;% High value-added health foods that utilize local

G2 E R R 2 41) ingredients.

Okinawa Industry Promotion @EXBEEHEAMAIIETELIL? E
Public Corporation FE/EEEESORRKICLS. BT
SHEIE Okinawa I ERGORKEXIET 2 HBIEE
<9,
OE TR/ —XTIL? WEEDNIEAN -1
HDIFh, AREROYVTIVER-E
LML, RKELEZUIFIFTHL o
@ﬂﬂﬁﬁﬁiﬁﬂﬂ‘ﬁ RHZAHT )ET

Dbt by P iie copnies @ What is the Industry-Academia-Government
Collaborative Product Development Support
Project? This is a subsidy project that supports
the development of high value-added
products through collaboration between
industry, academia, and government.

@ At the exhibition booth, in addition to
providing information and consultation
regarding subsidized projects, we also accept
samples of developed products and business
negotiations.

PR18

XS XER . bulkic. REBOR%E
Sugi Pharmacy Co., Ltd. T3t BUS DK BHELIEF v b
. Seeds of Smiles, For the Town and You
FHE  Aichi
ZAFXEFAYLFINT TR [S-Select] 1
[sh&EB. BE. ELOM, 18] Ic27b

R —EX

Public Service

RZwI R T ING

PBSMNTER (FRAES  apgormacd, 224 47U, BE
cL—Fa>)

Drugstores, Retail, Domestic B, HAER. Eﬁﬁ:i?@}i\_(HXU_ﬁﬁ
and Internéﬁonal’wholesale ZTHY, B ERE I Emttia T
Business (Subsidiary S Trading) CPY&ET, Ffel X—=5h —HOBERDE
- ERRELE~D BEOIHEHKDLE-T
BUET,

Sugi Pharmacy's original brand, [S-Select],

is committed to "effectiveness, quality,
usability, and price." We offer a wide

 HE. BEEC. XBornEe -

() SELECT

IZgLI+

e range of products, including cosmetics,
" s _— supplements, health foods, daily
st i Cum’ T necessities, and pharmaceuticals, for
@ both domestic and international markets.
e € E g Additionally, we are open to talk about the
Attt distribution of manufacturers' products to

fr domestic and international partners.
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PR7‘—X H:'.Eﬁﬁ—% List of PR Exhibition Companies

HiskimEtRiatt
RYUKYU KAIUN KAISHA
8IS Okinawa

Maritime Transport

BELCSLEMEERCE

HmIREER S

Ot

BrislefbzidIy

Transporting Dreams, Life, and Culture

SAAIMIYARABI I (3, B1EIDEM T
EEhLERE, IBEH. 24, AlEZRA
L.BZ (BE~TELEYT, BT
it e R L. B - REFEYZHR L
BE ILICAMMmE SV —TRICTH
FEEOERELAIRETY, FERETERE
(-60°CETHHE) bWATEYES, BR
BICTHEH TSV,
The foreign vessel MIYARABI Il operates
once a week, traveling from Hakata to
Kagoshima, Naha, Miyako, Ishigaki, and
calling at Kaohsiung, Taiwan. We collaborate
with partner shipping companies in
Kaohsiung to connect temperature-
controlled and refrigerated cargo with
the world, and we also offer nationwide
transportation within Japan through our
domestic vessels and group companies.
Our facilities include various temperature-
controlled warehouses (up to -60°C ). Please
feel free to contact us for inquiries.

ResorTech EXPO

2023 in Okinawa
ResorTech EXPO 2023 in
Okinawa

8IS Okinawa

A (TR MEEEHR)
Organization (IT Event
Management Secretariat)

PR21

Sh#E3, Reboot Japan!

Reboot Japan from Okinawa!

B IE R ADDXETRE [ResorTech EXPO
in Okinawal &, HBRDEEXICHTS
DX&. BB A SERANDIFFED 2
REIHAEHELTWET, 4RO TFEITY
Ya—avdRyFrinDigeibles
BigL. BRe - Y VRV IL-EIF—%
2020FE LW EBEEBLTVET,

"ResorTech EXPO in Okinawa" is the largest
DX exhibition in Okinawa Prefecture,
promoting DX in all industries in the
prefecture and creating new businesses
from the tourist destination Okinawa to
both domestic and international markets.
With the aim of becoming a matching
ground in various fields and IT solutions,
we have been holding exhibition,
symposium, and seminars every year since
2020.

KXat
SOy F IR
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Health food products and
drug development support in
research and development,
manufacturing and sales, etc.
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Ocean Network
Express(Japan)Ltd.

RFE  Tokyo

D> TS AnEREE
Liner Container Shipping
Business

BR&RICED B MEEEC. FHERERAA
KUCBBAN [ RTRM]

For those who are concerned about increase in
blood sugar levels after meals and high neutral
fat. [Foods with Functional Claims]

[MAEECPHERERIC] ZEER 72K Z
& T BRICEN B MBEES S OFIERER
ORI LTHIRIR DS TSN E S,

[HeemRraEn] (BHES FT79) #
BEMRESRSE LTHEETFR MY

(BgH) #EH, [(PRBRERMZ
fEA] THEICWEL/-Fif R piBREY <
TIDHRAMLI-RMZERE,

[For those with high blood sugar levels and neutral fat]
By drinking regularly, it is expected to have a suppressive
effect on blood sugar levels that rise after meals and
absorption of neutral fat. [Foods with Functional Claims]
(Notification Number: F779) Uses indigestible dextrin
(dietary fiber) as a functional ingredient.

[Uses ingredients from Okinawa Prefecture] Contains
ingredients prepared from carefully harvested fresh

"Shimaguwa" (island mulberry) from Okinawa
Prefecture.

lPR23 |
F—ov> RybI—2

BN 5B EEXT
HRICERITLET,

Delivering from Okinawa to the World via
Ocean Freight

JESME. AR =H. BAREMOELHRI
THMBEELZBEREG L. SERINLAED
Ocean Network Express(ONE)T9, FFE
BETOT WK, FEK T7UNEY—L
LRTORCIBLEWYF—EZX Ry bT—0 T
BHADYR— b2 SBTWEET,

Ocean Network Express (ONE) celebrates
its 5th anniversary this year from the
integration of liner container shipping
businesses of Kawasaki Kisen Kaisha,
Mitsui O.S.K. Lines, and Nippon Yusen
Kaisha. We are here to support your
exports and imports through a broad
service network that seamlessly connects
Naha Port with Asia, Europe and America,
Central and South America, and Africa.
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Gifu Economic and

Industrial Promotion
Center

IXRIE  Gifu

SRR

Supporting Organization

3 Giffu
Economic and Industrial
Promeotion

Conler

LUNER AN RN =

CEROEEF 3D SIEER%E
BALET!

Introducing Specialty Products from "Gifu, the
Land of Clear Streams"!

RENRILL EFOD AN TNSIZEER
Tl OERADENBERPHEDIY
DIRICEI T bIN BN EmREAERE
INTVET, DEROEES] 5Tl
OMNNBEREZBNMLETOT, KR
BRIZHEEMIFLEI N,

In Gifu Prefecture, which is known for
its lush mountains and pristine waters,
excellent products backed by the rich
nature of the four seasons and traditional
craftsmanship are being created. We are
pleased to introduce the unique products
from "Gifu, the Land of Clear Streams," so
please feel free to reach out to us.

WEX et
RAN TEI BUNKA CO.LTD
B Okinawa

B5 E—ILD/\5E HFE
Trading, Beer Retail and
Wholesale

KAGNVZOST RE=ILD
BHA#ERE!

The Highly Popular PandaCraft Beer Makes Its
Debut in Japan!

[EbWABL CEFRICBGRAEZEEZE
Tl XV RIZT7FE—LEFETRDA
SAHYET, BAOEERMEPEOR
mREfEAEHE MEDIF 7 FE—IL

C EEARBLEL, 2022 F—XbFUT

VoAV R—F a3 ET-TT—KTE

 El1o RE2OEZEL EBATLEEWEE

lEZIFTVET,

"Filling life with imagination through
flavor." PandaCraft Beer is one of the
most popular brands in China, known
for combining international brewing
techniques with Chinese ingredients
to create unique craft beers. In 2022, it
received one gold award and two silver
awards at the Australian International Beer
Awards, earning high praise internationally.
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. (HHA) N Bringing Japan's delicious seafood to the
Okly;u . Sugar-Free Dried Fruits (Oranges) * E $7J<E= world!!
BEAR Shizuoka JAPAN FISHERIES ~ . o
W I LSRR —YEE LT ASSOCIATION KEARKERIIKEY - KEMI ML
Sy 15 = LARBFERORBELTKREYDF—IL
REEHTER. BRI AuE 747)I/ VICHEYEY, “A4o0 #==E Tokyo AA M= Q=R =
UZFEIL RS A L TSR R T Fr i CORHRELTSTNET, R
Food Wholesale, Diyer Sales,  yg 5 | L 4 D THRMOBOEPE) A | EREEOKE) i Ja
and Contracted Processing ZO0FFEHR-THEYVET, BREORE Industry organization (fisheries) AKX EA & ZERATHRIELTL

PEFETOLBLARTT, 7.
EXCELLENT As a member of the Council for Export
Expansion of Marine Products and
Processed Marine Products, the Dainippon
Fisheries Association promotes the export
of marine products throughout Japan.
Currently, we are carrying out promotional
activities for Japanese marine products
and support for export negotiations both
domestically and internationally.

These are dried fruits that contain
absolutely no sugar, salt, chemical
flavorings, or the like. They are dried
| using a microwave decompression dryer
| at low temperatures over a short period,
preserving the natural color and aroma
of the ingredients. We also sell the dryer
equipment and provide drying services on
a contract basis.

X EF#EF % NOTICE FOR THE TRADE FAIR NEXT YEAR

._,___._F‘u %

THE 12th GREAT OKINAWA
TRADE FAIR 2024 E pgﬁ AR ﬁ AR ﬂ
INTERNATIONAL FOODS BUSINESS MEETING

H#2 (%) Schedule (tentative)

2024 £E Thursday, November 21 - Friday, November 22,2024 2024 £ Tuesday, August 1 - Friday, November 29, 2024 ;E?,E;f )

115215 %~-228 @ =32 88lE#®~118295 @) 3=

BEIZPT (F2) Venue(tentative) BIEIZPT Venue
HEBOYAYY VBV R—=5FE  AVSIUICEIBRARRBORBERCIVEEA

We will not set up venue.

Okinawa Convention Center

cq | PEXZBRRTEES smay TAXZNARTEAS BHR
Host Executive Committee of the Great Okinawa Trade Fair | |pquiries | T E L:+81-98-851-7463
HBEARZERIITERR / HRARZERITERS E-mail: daikouekikai@okinawa-ric.or.jp
www.gotf.jp DI e
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IR E PRI/ 7 IS DL T  About the International Logistics Hub

THEBEIRRIR /N T DTS/ IV GBEN) potential of Okinawa International Logistics Hub

R7OTORBICHETHHIBRELMYE ~20BA0EXT—4y FOFl~

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

Dalian

Shanghai

4  Taipei
Taichung
o

d
Hanoi Hong Kong Kaohsiung

Manila

Ho Chi Minh

Kuala Lumpur.
o

Singapore

Jakarta

MZEMREYF7—2

Aviation logistics network

Seoul
0

Sapporo
Q

Niigatase e Japan 120 million people

Narita

[\l;goya

Hiroshima aal L

Fukuoka ¢ o
op

Haneda

D
0O

R DARREIE A

Four hours from Okinawa

AA20BEA®D
EX=2—4vy bR

g

Okinawa

Center of a massive market of two billion people

ASEAN member states 660 million people

2023F 118k =
As of Nov. 2023

HBETIE EHT YT OFRMIIAIE T HHIBAEAIEZEER L.
BBE A MBER AT ETIMEYREY N7 -0 Z2RERELT
WEY,

BH3Q02D) FE LY SEROEYFEREE R LELIZET LD,
EYERABICNZ IBBEEBICHM T 2RBEBOEYA - %
EATAIETIALBITL.BENEHMEROHA L. T VT &4
mEREO. LAt ZEERICHIG T EH - BMEDR Y b
7 —7 DBEICERIIBATVET,

Okinawa Prefecture, by making the best use of its geographical advantage
of being located in the center of East Asian region, develops an air logistics
network with Naha Airport as the Okinawa International Logistics Hub.

Starting in 2021, we have transitioned from the traditional model centered
around cargo-only aircraft to a model that utilizes the cargo space of passenger
flights operating at Naha Airport. This shift allows us to connect domestic
capital cities, local areas, as well as various Asian cities, building a new air
logistics network capable of handling multiple destinations and frequent
flights.

Features

EMEABKICIMR N —E(RERICL2EYEX) 2 EALEMRE Y F7—7 DEE
Creation of a logistics network utilizing the cargo space on passenger aircrafts as well as freighters
SIZHREMRT BT T DXAF I XLDENY AP Capturing Asia’s continuously expanding dynamism
Ea= —Z%@%ﬁf: t%iﬁ:—z"\wﬁﬁlﬁ Responding to the new logistics needs of e-commerce, etc.
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Deliver Japanese Specialty Products from Okinawa to the Asian Market

HIBETIL, HBEEYIR AN T DY EH L. BAZEORBERZTRBBRTT OV TALBET S, [RERSE
E‘miﬁi@7 Zy b7+ —L] OBEIZE TT:HX:%H’&\ BHbig e BELTHELTWET,

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

EYFERDRE

05 vy 7F—L @*ﬁg& Construction of a “Japan specialty product distribution platform”

BERREZGE. ABKEPELELTVWE TP THETIE
BAOZ—XLZENBIENY 2 HETWET,

EBADSOBRBOEMADLKBICIEAL TH Y., B THRD.
REBRHAEORRICHT 2B L —XbEE->TVWET,

In Asian countries where economic growth continues and
income levels are rising, there is a multifaceted expansion in
the demand for food products.

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

RERYRAN T IR, 2EOREREMM@EDS V.

TR TBANBEITLE T, to Japanese specialty products by delivering quickly and in a

fresh state.

= New Chitose
RF2EOKER% Newct
7ITAN! *
Special products from
all over Japan to Asia!
Seoul
(Incheon)
* )
. Kansai Komatsu
Quingdao 4 International | Airport
. :
r Airport *; ,— Haneda Airport
H ;Prk”ﬂ‘a Sk Narita Airport
' : F"jk * ok : BBV EY O
Shanghai *' ! e 9 o, ’/‘ ! R HHEHE ERIRUBY)
’. || / 7 Internat_ic')nal // 1,500,000 1470223455560
*e ; ‘ e Airport /
LS 1 ) . . 1,277,811
N g e s 1,250,000 95
“ 1 ’ L4 ’
v . ‘0 ':
N\ oa o R , 1,000,000
N FE " ’

\

N 4 L4

. A R .
------ ~ .

Bangkok (etc.) o
g ‘,---‘ ‘_..--_ * aun®® R 750,000
V \ae Taipe| wy .’
7 Segun®
* (Taoyuan) S R'ahart 500,000
Hong Kong S Irpo

J 250,000

215,

J Singapore (etc.)
0

T 252 228293051 23 4 &

RMAFICDOWTIIFE 2 IR(E

( HHBOT /PP KR R )

1& i{hﬁ a) ﬁE nnl:l t a) : -3 '-J-: l/ - :/ 3 7 *) E‘Iﬁg Source / Okinawa Regional Customs

Makes collaboration between different regions’ specialty products possible!

An increase in product value can be achieved through using the
Okinawa International Logistics Hub to realize collaborations
between various regions’ specialty products.

D EE R

C(EHR (LR E L) B (RRERY) AL S (WRHRRY)

HRERYMRNTZERLTER TSI LT, RO RE
REDATRL—2avHHRBL, BELIAMNOT YT %R
AL ENTEET,

Mz

Rl G HEIH = EHE) EH = dLEE) Apples(Aomorl) Persimmons (i.e.: Wakayama) Pears (i.e.: Tottori) Grapes (i.e.: Yamanashi)
Snowcr;(}:um) ﬁ HIEEha'rcrabs(HOkka'do) ﬂ?&ﬂibiéﬁﬁd)ﬁ%:\bht‘yh Seasonal Fruit Gift Set -savor what's in-season.
BERODAZBALLEAREYE =
" EHBREROISHT BRADTYTH!

apanese crab sampler
Jap p Increase product value through collaborations between regional specialty goods!

Processed Meat/
Processed Live-
stock Products

BR:
REMNLSR
Fruitand
Vegetables/

cultulal Goods

Alcohol

AR

Seasoning

PR Exhibition
Companies

I@ﬁ@@%l)lt
N7

About the
International
Logistics Hub

Result Data for
the Previous Year
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H’FE%:E% - 7 Result Data for the Previous Year

B 78

Contracts concluded

BRHIRA 2254

Contracts potential

2022tz V) 77 IV B B =i

Results of off-line business negotiations held in FY2022

Cancellation of negotiations

maF v Il 354
AL 1368 —— 4W
s tions

Unsuccessful negotia

B ORI BRI H 1 5 BRI, 322880 £ LT, 20N, BHE 22 9y
ETE S TO B0 83786, TRIGEA | #8I32256 1250, TR BEOTH T (BARE)

Rate of contracts concluded
(includes those expected to
be concluded)

HRA] ZEDHE2E303HTEED22.9% LMD E LT, TR 28D E
207N U LEERNET,

The total number of business negotiations during the two-day event last fiscal year
was 1,322. Out of the business negotiations, the number of "signed contracts" was 78
and the number of "potential contracts" was 225. The figures added up to 303, which
amounted to 22.9% of the total. If the number of "ongoing negotiations” is added up,

RS
wEmes 1,322

No: of business negotiations;
Total[NoYof business negotiations:§1:322}

848f#

the number would amount to more than 87% of the total.

R kR

Evaluation of the Business Negotiations

PPRER TR pissatisfied 4. 1%

Slightly dissatisfied 2.6%

PR ———
Slightly satisfied

20.0%

MEDEMRIBEH  Major reasons for satisfaction
NAV—DBRBENE EEHOYR—bEHN . ETLHEERLE
N TE,
Buyers showed a high level of enthusiasm, and with language support, we
were able to have very productive negotiations.
- BRI ICEEBAA R < L BIEMICEEEEN TE T2,
Our business activities were efficient with no time wasted.
CERHINA VT —ERYF VI TECLEEEAPTI T,
We were matched with interested buyers, and this made discussions
progress smoothly.

THRDERIEH  Major reasons for dissatisfaction
- BROBRE2BEII3HICL T ZLOBE BRI ERNL LN o7,

It would have been better if negotiation sessions were held over 2 or 3
days, so that negotiations can be made with more companies.

- R Dissatisfied 0%

PR
Slightly dissatisfied 4-. 6%
POFR ——— I

Slightly satisfied
19.1%

SERE Satisfied|
42.7%

TEDEMIBEH  Major reasons for satisfaction

- BHICED 2 EDOH DEAD =K S AHE .

We had a number of fruitful negotiations that led to actual business deals.

CHAVTAVFIIAVTELLDRULEBRT IR H B 3

BICHELTWVWET,
We were highly satisfied as we had opportunities to engage with a lot of
companies both online and in-person.

TR DOEMIEH Major reasons for dissatisfaction

CFrVRILBEDRB DY F VIS BN ST,

We had only a few matches due to some cancellations.

CHHTREDBEVDBVWTA TLAEERODEESE LDV YF VY

WHN F L1,
We were matched with companies offering items that we don't typically
deal with.

;klﬁla)iqlﬁj(gé%%’\@%bﬂ%ﬂ Intention to participate in the next Great Okinawa Trade Fair

EE5EHVREN
Icannotsay 9.2%

—— 2 1OY QAN
Tdo not wish to participate 2.7 9%

REIESIMUF=WEH Reasons for wishing to participate next time
-FECHAERBRLBHRN TER DD BEELAICLTWVWS,
We look forward to this event every year since we can have had highly
productive negotiations.
- SEFKICES B &6, SEROATREMEII K,
Even though we didn't reach agreements this time, the future potential is
significantly high.
K ESADBANRA T =L U PILEHROBESE L ROTWD T8,
We are looking for many opportunities to have business negotiations in-
person with overseas buyers.
CEER BEADDHEL WAL T —EERNTE S0,
The event provides a chance to have business talks with buyers who are
usually difficult to meet with.

EE5EHNZHRN
Icannotsay 1.8%

e Re— | | Y N A
Ido not wish to participate 0.0%

REESMUT=WERH Reasons for wishing to participate next time
CWBWBRA—H—E—FITRS ZEHERI M,
It allows us to meet various manufacturers all at once.
- HBARZRRBMOBRTE LR U THNEAB WO KREL S
L7zb,

The Great Okinawa Trade Fair has a higher deal closure rate compared to
other business matching events, so we would like to participate next year.
CGRILOY 754 P — BRI IEENH D L EmARICRER

BHRRTT,
There are many opportunities to negotiate with suppliers, making it an
ideal fair for exploring new products.



REIE 99 B 344

No answer Contracts concluded

mRF v Il 284 ' EHIEIA 2874
Cancellation of negotlatlons

20225 A V714 VK BeE=E

Results of off-line business negotiations held in FY2022

Contracts potential

SEEDvyT
RIEE
REEREDAY 5 VBIEERI2022468 818 (B) ~20224 128238 (£) (L5158 ﬁ’i‘eﬁsfﬁﬂgﬁtmnons 27.99%

Diagram of
the Venue

PIREUIT, 150D E LTz, ZDR., BASKR TR R TO [ HEUIE344., TR
HRIA]HFEII287HICAD . TN B LU TN RRA | 26D E S 3214 TE2HED
27.9%EIED E LTz, T THRRSE | 2RDDELEDEANU LERD FT,

The total number of online business negotiations last fiscal year held on Aug. 1 (Mon.) -
Dec. 23, (Fri.), 2022 amounted to 1,150. Out of the business negotiations, the number of
"signed contracts" was 34 and the number of "potential contracts" was 287. The figures :
added up to 321, which amounted to 27.9% of the total. If the number of "ongoing ! 'é'negm
negotiations" is added up, the number would amount to more than 84% of the total.

B (RAED)
Rate of contracts concluded
(includes those expected to

be concluded)

[ B
$754%—
i
Suppliers Listed
by Prefecture

BRI T 35

Evaluation of the Business Negotiations

Lok
EENTIR

ﬁs%g AZE R
B 753
No answer eryjsatisfied 14.79%

TR
Dissatisfied 5.8%
PrAE #&75417—

i issatisfi 9
slightly dissatisfied 8.5% Suppliers S Satisfied

PR
Slightly satisfied 25.9%

TEEDEXIEH  Major reasons for satisfaction
CEBRIESABVEREANA P—SALYYF VI TES,

| was able to be matched with influential domestic buyers that | usually
can't meet.

- EEBSVWHRGHD S HFRAA ik BFEIGIEKRESEVWT S Z
EMTEEIRRF v Y AWEN ST,
We had the chance to meet new buyers and existing clients we couldn't meet
in person, which expanded our business opportunities.

THmEDELEH Major reasons for dissatisfaction

RV VEILEDNED ST FREAES FLhHEDEL T
There were many cancellations and sometimes | found it difficult to get along with
some companies.

- 2<LEHD L —DEIFH S AR EBEFEN O —MIEELE Lo
| hardly had any negotiations. There was one, from which | was waiting for
areply, but I never heard from them.

RE|DOHERR S %«@%bu%ﬁ‘] Intention to participate in the next Great Okinawa Trade Fair

HAVSAVEFTSAVDY=ILENST VAR EREW L WEET,

- HREAR

- BROBBEIIFEZEBL TZLWL,

Processed Meat/
Processed Live-
stock Products

KZ R Very satisfied

2.6%
KEE Noanswer 27.5%

T2 Dissatisfied 0.4% N —
SRR Satisfied

Buyers 3500y
PR
Slightly satisfied
21.6%

MREDEMRIBEH  Major reasons for satisfaction

BR:
REMNLSR
Fruitand
Vegetables/
Processed Agri-
cultural Goods

POTRHR
slightly dissatisfied 5.9%

HEGELDIIa=r—>avHEr LD £,

Through a well-balanced set of online and offline tools, we were able to
improve the efficiency of communication with exhibiting companies.
KRICBMLUTWEVWERTE WA > EHORT ERE
KOS ZEEHELTHNET,

We are satisfied with the opportunities to be able to negotiate with many
companies that we couldn't meet at the Great Okinawa Trade Fair.

THRDELRIER  Major reasons for dissatisfaction

Consideration should be given to time differences for the negotiation
schedule.

Health Food
Products/

KEIZ Noanswer 10.9%
Z DAt others 0_7%\

SMU< m\f\‘
Tdo notwish to participate 2. 1%

FOSML 2
definitely wish to participate

REIESHMUTWEEH  Reasons for wishing to participate next time
CEBADWWAAL PR EBEHRYT Y1 —LHEH TROELBLAT
EysVt >N

| was able to schedule a business meeting with good overseas buyers and
had in-depth discussions with them.

- BRI TRLGBADREBELE EBHANTE DD,

| am able to negotiate with export trading companies in Japan as well as overseas
trading companies.

CHNEFONA T —E1H. HBWVIER2HBE THRA2BHRFIMICIEH D
FtAo

There is no other trade fair where we can meet so many buyers in a day or two.

- HBRREREE>NIFICHEIIEL DT —ZADFEREICZ VA EO

B DA—H—RERBTIREDFCET L. R THAREEES

DA XY P TEAN BRABVRIES SO T, SEFET, L

KREES Noanswer 27-.0%

At oRN

Introduction of

Z DAt others 0.4%

SMLI< BLn—
Idonotwish to participate Q.09% f
EB5EHNZHEN

A
Tcannotsay 5.9% ﬂi&'ﬂ]]

REESHM U WEEH  Reasons for wishing to participate next time

;'27][1 L7 (A

| definitely want to participate since there are many cases where business

deals are initiated through the Great Okinawa Trade Fair. n
International

Logistics Hub
@T%f)ﬂ lJT: L\_Cj'o

I had opportunities to negotiate with many manufacturers and explore new
products, that's why | participate.

Result Data for
the Previous Year

WHEWTHRLTWEY,
Every time I'm satisfied with new encounters with so many companies that
I wouldn't come to know at other events.
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E‘ H—*:BE.WE’('\‘/ I‘ Additional Event

Yz PORaEEERS at HRARHR

JETRO Food Business Meetings at The Great Okinawa Trade Fair

2023%11A16H () -17H (&)

9:15~17:15(@\H¢d)
XEBFIFHE. BRFEE 10309 Z2FE
November 16 (Thu) - 17(Fri)
9:15 to 17:15 (both days)

* Advance reservations required. Planned time for
discussions: 30 minutes per meeting.

O~ vavera—
RIEHRA £EIEA2
Okinawa Convention Center,
Building A, Conference hall A2

YxbnpREZEE 2 —
JETRO Okinawa

Rz

Food in general

B B

Date & Time

Location

¥ &

Organizer

o B

Items

RAEANOBAL HLT BN/ AT —8nEBH%E
HRBICBE BNREFRRICEROHIENY T 54
V- WRELT FRIFHFITEBEARETVET,
We have invited eight overseas buyers from eight different
countries to Okinawa, who wish to import Japanese
ingredients. For domestic suppliers with a strong interest

in expanding their overseas sales channels, there will be an
individual meeting session on advance reservation basis.

=

Outline

FIVE KE, RT—T KEL FU. ARV T
TL—3 7, 74VE Y (Fatt - BT EE, GEEE)
Netherlands, UK, Sweden, USA, Chile, Cambodia,

Malaysia, Philippines (trading company/wholesaler/
retailer)

)l
NAt—

Buyers
participating

°J“I I‘ O ﬁ ﬁ': : Conf\egen/ce

s \BﬁildinEA'
EiHESE )

at MEARZZE

JETRO Food Business

Meetings at The Great
Okinawa Trade Fair

AN
K
{ ¢ Entrance

&

/ ‘\\;;;\W I
B ANy Ya YT —
Okinawa Convention Ceﬁ}er""/o: .

Lbyia ! AWAMORIL

HAZEDOKRARAVRT4aV TRET AL, HR T
SNTVW BB % —EICEHRTERVARETY, AfE~—
RELFETARF =P Fa—LBEELHETBALET,
OB HEHRHRD ZBEI~NEWIS, BETRSLZS 0

2023%11A16H (K)-178H (&)
10:00~17:00 @A:S)

November 16 (Thu) - 17(Fri)
10:00 to 17:00 (both days)

fEavRyvavera—
SEEA 2EIBA3
Okinawa Convention Center,
Building A, Conference hall A3

RERPRERAEER PRRIEEHES

B &

Schedule

% R

Location

¥ &

Organizer

&z
Sponsor

OKINAWA AWAMORI Distillers Association

HRIR - B E B

Okinawa Prefecture/Okinawa National Tax Office

§ ~HAHNEDHSEE~

Nice ! AWAMORI Exhibition ~Awamori recognized by the world ~

Okinawa General Bureau Cabinet Office, Government of Japan / |

This is an exhibition and tasting event featuring Awamori that
is highly acclaimed around the world and has won awards
in various international competitions. We will also introduce
whiskey and liqueurs based on Awamori.

Please take this opportunity to come and taste the "Awamori,
well recognized in the world!"

Cohfégenge
Building A
e N

g aYRYYaY

“Okinawa Convention Cent
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ESAILEADYEIF— with "Fﬁ*§5§ -

Dosanko Shimanchu Seminar with Great Okinawa Trade Fair

EEATLEAD ATz ML MBEILBEDREN S
ZAHLETHAREDER (L ZBETRVEATYT (REH
1104t - Bff) . AEIF—TIE[HiBY < MEH ] DFRBEE—
HROMRT — X 0oZHEETFELEE] o LUERER
ISR EYROEREEZSI DD WET (AHERD,

2023%£11A16H (X&)
13:30~15:30
November 16 (Thu)
13:30 to 15:30

B B
Schedule

AR vaverg—
2B (2F) £:315B1
Okinawa Convention Center,
Building B (2F), Conference hall B1

5 PR

Location

LSATLEABYTAS b
(BHR - AtimEHEtL)

Dosanko Shimanchu Project
(Secretariat / The Hokkaido Shimbun Press.)

X &

Organizer

The Dosanko Shimanchu Project is an initiative aiming to
revitalize Japanese economy through the collaboration of
companies in Okinawa and Hokkaido (110 member companies
and organizations). At this seminar, we will hear about the global
strategies of food and logistics from President of "Okinawa
Yamato Transport" Mr. Shinichi Akamine, and President of
the long-established ramen company in Sapporo "Nishiyama
Seimen (Noodles)" Mr. Takashi Nishiyama (Free admission).
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The 11th Great Okinawa Trade Fair 2023 is able to operate due to the understanding and support of many enterprises and organizations.
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1831-1 Oroku, Naha City, Okinawa 901-0152 Japan (inside the Okinawa Industry Promotion Public Corporation)

HTEARBRRTRERBHR TEL 098-851-7463 / FAX 098-859-6233 / E-mail daikouekikai@okinawa-ric.or.jp

Executive Committee of The Great Okinawa Trade Fair TEL +81-98-851-7463  FAX +81-98-859-6233
http://www.gotf.jp
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