A Top-tier Food Business Meeting in Japan
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"Haisai Gusu-yo- Chu-Uganabira!" Hello everyone!

I would like to extend my sincere gratitude to all of you for participating in this 13th Okinawa Great Trade
Fair 2025.

This Okinawa Great Trade Fair began in 2013 as a preliminary event with the participation of approximately
240 companies. Last year, around 480 companies from 18 nations and regions took part, and more than 2,600
business meetings were held, making it the one of the largest food business matching events in Japan.

The fact that this Okinawa Great Trade Fair has become widely recognized both domestically and
internationally, and it continues to grow in scale year after year, and the successes are the result of the tireless
efforts and cooperation of everyone involved. I would like to express my sincere and deepest appreciation at
this time in recognizing their dedications.

In recent years, global interest in Japanese cuisine has continued to rise, and the efforts of businesses to
expand their overseas markets have borne fruit. As a result, Japan’s exports of agricultural, forestry, fishery
products and food in general, have reached record highs for twelve consecutive years. Exceeding the previous
year's 1.5 trillion yen.

Building on this positive momentum, the 13th Okinawa Great Trade Fair welcomes buyers, not only from
Asia, but also from Europe and the Americas.

Through this event, Okinawa Prefecture aims to further promote global economic exchange, strengthen ties
with various countries, and share the unique appeal of Okinawa as a “Bridge to the World in the 21st Century.”

We will continue to work closely with businesses, government bodies, and related organizations to support
your successful business negotiations. We appreciate your understanding and cooperation.

In closing, I sincerely hope that the Okinawa Great Trade Fair will serve as a valuable opportunity for all
participating companies to accelerate their business growth and enhance their competitiveness.

"Majun Chibati Ichabirana- Ya-sai" — Let’s work hard together.
"YutasaruGutu Unigé- Sabira" — Thank you very much.
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We would like to express our heartfelt gratitude for your participation in the 13th Okinawa Food & Trade Fair
2025.

Thank you for your support. This event has now reached its 13th year. Over the years, many business deals
have been made, and many local specialty goods from across Japan have reached overseas markets, making
this event the largest international food trade fairs in the country.

For this fiscal year, we are delighted to host the fair here again at the Okinawa Convention Center, with
suppliers from 42 prefectures joining us. As part of our new initiatives, and in response to the recent
expansion of the frozen food market driven by advancements in freezing technology, we have invited suppliers
specializing in cold chain products. Businesses from Taiwan have also joined us in the PR booths, which are
utilized by local governments, logistics companies, and food-related industries. We hope that the two-way
interaction between domestic and overseas markets will further energize the Okinawa International Logistics
Hub.

We are especially honored to welcome participants from as the United States, France, Poland and India. In
total, over 220 buyers from 16 countries and regions are joining us today. We sincerely thank all the buyers for
their participation.

To all the participating businesses, we hope you make full use of this event as a platform for new business
opportunities and that it helps expand your sales channels. The Executive Committee will continue to provide
full support to ensure productive and successful business meetings.

Lastly, we sincerely hope that everyone participating in the Okinawa Food & Trade Fair has a fruitful and
rewarding time at this fair. Thank you very much.
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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
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from all over Japan. And in the pre-matching format, it is Japan's largest international a2 LLLE

"food-themed" trade fair. Last year, we saw participation from 259 buyers from 18 wwsesn / (i mmamrEa /
countries and regions as well as 223 suppliers from 41 prefectures in Japan, resulting *nxs / wmmesou Faann / pasnna
in approximately 2,400 business negotiations. In order to realize Okinawa Prefecture's

vision of being the "Bankoku Shinryo" (Bridge of Nations through the trading) of the i

21st Century, we aim to develop our trade fair for not only all of Japan but also for all Tk I/JE_—(2024£E)
of Asia.

i*ﬁ@l‘%%iﬁ/ \7‘®%mﬁﬁ Promotion of Utilization of Okinawa International Logistics Hub
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Okinawa Prefecture is, in addition to dedicated cargo flights, working on the construction of a new aerial logistics network utilizing the cargo
spaces of passenger airliners that fly into Naha Airport.

Going forward, we will respond to transportation. demands fore-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 huib. 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 "13th Great Okinawa Trade Fair 2025," 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 five months with a
mechanism in place that makes it possible to conduct business meetings "anytime, anywhere, as
many times as you like" without being affected by factors such as travel restrictions in Japan and
overseas, making the most of the benefits of online meetings.

As for 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
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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 230 suppliers and approximately 230 buyers will participate.
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Real Business Meeting Online Business Meeting
BIY T T4 — e 2054t BINY 7 FAY— - 2234
Participating Suppliers: 205 companies XAV TAVBERBRDHSIN18HE

*Includes 30 participating companies only at JETRO business meeting | Participating Suppliers: 223 companies
*18 companies participating in online business meeting only
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Participating Buyers: 207 companies Participating Buyers: 201 companies

(105 foreign / 44 national / 58 Free Negotiation) (135 foreign / 66 national)
*52 companies participating in online business meeting only

[l S 2,422 - 218

Number of Business Negotiations 2,422 Number of Business Negotiations 149
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An ideal location in the heart of East Asia — Okinawa lies at the center of a massive market of two billion people —
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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.

G o

Features
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Creation of a logistics network utilizing the cargo space on passenger aircrafts as well as freighters
'-f'll 3% 31*?5?6797@9‘4*51#.&@“') 1A F Capturing Asia’s continuously expanding dynamism
Ea=—REDOH-LMHR=—ZXANDIIE Responding to the new logistics needs of e-commerce, etc.
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Deliver Japanese Specialty Products from Okinawa to the Asian Market N

About the
International

Logistics Hub
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Okinawa is working with various regions to promote the “Japanese Specialty Products Distribution Platform”, whereby the
Okinawa International Logistics Hub serves as the gateway to Asia for Japan’s various specialty products

é@ﬁ& An a)ull, 705 vy 7H—L @*ﬁﬁ Construction of a “Japan specialty product distribution platform”

BERRZREIT., FMBKEAEELTWE TP THETIL In Asian countries where economic growth continues and
BAD-—R b SEWEIEAY EHBETNET, income levels are rising, there is a multifaceted expansion in

. N — < the demand for food products.
N=1 \ [m=] A = S < =R
B DDBEBOBMALKIBIHEALTH Y, BTHRD, The demand for delicious and safe Japanese food products has

A e o e ey

RER Ez&ri@ﬁ\””kﬁ?z’%/i)?_ AbEE ?:Cl’\ %ﬁl increased along with the growing demand for imported food.

HRBERYRAN TR 2EOREREZNINMEDSZ L. F#E  The Okinawa International Logistics Hub adds increased value

BTIRETBANBEITLEY, to Japanese specialty products by delivering quickly and in a
fresh state.
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all over Japan to Asia!
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Makes collaboration between different regions’ specialty products possible!

HBEEY RN EFERLTEHEIXT S 2T, o iEE An increase in product value can be achieved through using the

2EDASEL—L v EREL, EALAEANDOTYTER Okinawa International Logistics Hub to realize collaborations
AL EATEET between various regions’ specialty products.
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DHZBAREAREYEF e
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apanese crab sampler
Jap P Increase product value through collaborations between regional specialty goods!
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The 13th Great Okinawa Trade Fair 2025 Schedule
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November 20(Thu) -November 21 (Fri) common (Opening ceremony will be held only on Thursday, November 20)
PR 3% — Okinawa Convention Center
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Conference hall A1 Conference hall A2 | Conference hall A3
PR 7—Z %1%5&%% %2@%&% =] %2%;&%% %2%%&%% EJH%‘:F%{E EH%":ET?{E
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Opening Ceremony
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12:00 - -
10:45~11:15 fERIFEA® | 10:45~11:15 [ERIEHG
_ Individual Negotiations 3 Individual Negotiations 3
PRET
PR Exhibition ﬁ(ﬁ_,a\ (156}) Break {*?3(156}) Break
11:30~12:00 ERFEXD 11:30~12:00 {ERIEHD
Individual Negotiations 4 Individual Negotiations 4
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Free Negotiation Free Negotiation I¥&/0-7 Protogovff(?lnery é?gfgﬁif
GFP Hokkaido "Freezing & Thawing Exhibition
Okinawa Group | Bio industrial Eguri]pbment"
100~ association gro xhibition
13:00~ 1" 14:30~15:00 ERIEH® | 14:30~15:00 ERIEHH® rongron
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XERIEHX®IE. 11A 208 (K) D&

Individual Negotiations 8 will be held only on Thursday, November 20th
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Conference
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PR Exhibition Companies 09
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EmBEREEXESE T HELAML OB 10
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PR booth is an exhibition space for amunicipality, 11

chamber of commerce, commercial and industrial
association and food-related manufacturing
company to promote product and service.
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Page 47-50 for details.
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Proton Machinery Co., Ltd.
“Freezing & Thawing Equipment” Exhibition
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Page 12 for details.
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Reception of Consultation for Official Trading Companies

20([Thu]-21[Fri]110:00-16:00

F74 vV

Official Trading Companies

HASHIIEERE

Arakaki Tsusho Corporation

HASHITREMEDNT

Okinawa Products Associated Co.,Ltd.

HASHTBYELRES

OPEC (Okinawa Products Enterprise Corporation)

HARHBET (59

KIZASU.JAPAN Co.,Ltd.

X A4 SATOUKIBI
SATOUKIBI Inc.
A 1 —2—
JCC Co.,LTD.

HETE®RAMT

SEISHINSYOUJI CO.,LTD.

O

2F

RIBSRAEA X /b Additional Event

[B4K¥7 Miim BRE

“Japanese Rice Gift” Exhibition

XFEL<IFP12% CHERRS 2T L,
Page 12 for details.
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Steering and Business Matching Office
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Diagram of
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Y774 —
HREm—

Fresh Fish /

Processed Seafood Products

BA-BEMIm P22

Processed Meat /

Processed Livestock Products

BER-EEMIM P23

Fruit and Vegetables /

Processed Agricultural Goods

BEmilIam

Processed Food Products

gogl-F¥-a—ke— P31

Beverages / Tea / Coffee

BEF-RL(—Y P32

Confectioneries and Sweets

B AE
Alcohol

R

Seasoning

YTYA/b-
R

Survey Results
of Previous Year

10

$774%-
-

Suppliers Listed
by Prefecture

i@ -KEMI& P17

P25

P40
Health Food Products / Supplement
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Conference Hall A3

Hokkaido Bio industrial association group

09:15~17:15(2BRI&E)

Business Meeting Booth’3 W01 iz (_*i) 1t;§i§’\“'f7“-1¥% (’\)b:/_ DO)
W02 migR (—ib) RIGRMISERTERRS
Wo3 #iR HERRIEERTREERES
Vo3
O
V06

GFP;‘Fﬁﬁ‘ll’—j GFP Okinawa group
09:15~17:152BAMEE)

Vo1l @R FREHNEREE

V02 #2R 7L viatkRett

VO3 iR HASHAPERE

V04 e L¥F7r—<HAstt

Vo5 iR HABHYzMy—v—(GFP7-2EFREER)
V06 @R BRTEENARH

REFIHA2
BT —R6

Conference Hall A2
Business Meeting Booth'6

GFPHEIN—TBHS at FREXRSHE GFP

GFP Okinawa Group Business Meeting at Okinawa Great Trade Fai 3] ﬁ
09:15~17:15 (2AR#:E) oins

BEANEEZEORWKEY ERMEESIET S GFPHE ICINE T2 BN REERICERDH 37
FAY— L DERERRIFZDMGFP A N—DERBEHBETRLTVET OTRIEBILBFIEIL,

A dedicated business meeting area featuring suppliers from “GFP Okinawa”, a program supporting the
export of agricultural, forestry, and fishery products as well as food items from Okinawa Prefecture.

Meet motivated local suppliers eager to expand their sales channels overseas.

A wide range of products from other GFP members are also on display — please feel free to stop by.




itional Event

0 BHBENE

Proton Machinery Co., Ltd. -

ZaM N —F 3 B O RE AR TR
MARDEKRLIZTY BORKETYOLEXT,

R TIR OEREREEZTHIITEVETOLIBS
REREIHBVELFET. IS O b EEE
7'A b REMEE B,

2025%E11820H (K) - 218 (&)

=8 10:00~17:00 @HES)
LBl November 20 (Thu) - 21(Fri)
10:00 to 17:00 (both days)
BRI -
b ETRLE (PR7—R )
(o]et=14[o]}]

Okinawa Convention Center,
Exhibition Hall 1F (PR booth center)

7Aoo ERNERASHT

Proton Machinery Co., Ltd.

(D PROTON

We make future fresh.

x &
Organizer

(¥%k) [AREEH: - AR ] Rine

"Freezing & Thawing Equipment" Exhibition

The Proton Group pioneers the future of food with its
proprietary freezing, thawing, and refrigeration technologies
that preserve the original flavor and texture of ingredients.

At the venue, visitors will be able to sample frozen sushi that
tastes as fresh as if it were just prepared, even after freezing and
thawing. Both the Proton Freezer and Proton Thawing Machine
will be showcased on site.

7’0 bR ENER

[ - AR o
| B

Proton Machinery Co., Ltd.

P “Freezing & Thawing Equipment”
@ Exhibition

Conference
Building A

N ,FFﬁZI /'\77/\\“/\5‘ /‘-lz/

Okinawa Conventlon Cente

[BZ&K¥7 MEaml RRE

"Japanese Rice Gift" Exhibition

MEBL LR R IERLEE ICEFIN BN TIZA
REREKEY KEENEFTEITERINTEYET,

MBE BHMEL)BXRF 7 IMEROBETRESEE. S
BATIIERORAR - RGEeEmRLET,

2025511820 (K) - 21H(#)
10:00~17:00 @ALS)

November 20 (Thu) - 21(Fri)
10:00 to 17:00 (both days)

AR avE 22—
Bt 1B (@mOAfhE)

Okinawa Convention Center,
Exhibition Hall 1F (Near the west exit)

B E

Schedule

% PR

Location

FEHET FRRER) .

AL +HRARSH (GHR)
Shibata City (Niigata Prefecture),
Shimanto Yasai LLC (Kochi Prefecture)

¥ &
Organizer

With "Washoku" (traditional Japanese cuisine) registered as
a UNESCO Intangible Cultural Heritage, Japanese agricultural,
livestock, and marine products — including rice — are
increasingly becoming popular overseas.

We are organizing a special exhibition featuring rice gift
products from Niigata and Kochi Prefectures. Tasting and on-
site sales will be available at the venue.

Conference
Building A

e\ '
=P //\H/ma /‘-tz VR—

Okinawa Convention Center "" |

12
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MAP/

Additional Event
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#B1E FF R B Y 754 Yv— —5 Suppliers Listed by Prefecture

% 1EHRs

1st Business Negotiation Venue

21 7 Suppliers

[42 #ERTR : 42 Prefectures]

JbiE8 Hokkaido 54t
&b RRT-MBR R
Akasaka T.M. Co., Ltd.

BR-EEMI& Fruits & Vegetables,
Processed Agricultural Products

wEE—IL et
ABASHIRI BEER.CO., LTD
JE4E Alcohol

hxIABBKEGRRH
Takahashi Suisan CO., Ltd

g JKEMI& Fresh Fish & Processed
Seafood Products

NMTE/N - =4 PN
HABSEMHASH
SHIBUYA FERMENTATION Co., Ltd.
kKL Seasoning

AL —DoitEES

Hokkaido Association for Bio-Business
P40 (Healthy-Do Promotion Council)

—MAAFEABENAATER

BERES-HTUATL Health Food
Products & Supplements

3%t

EHE Aomori

HFEEKRARH

SEIHO SHOJI CO., LTD

¥ KENMTIS Fresh Fish & Processed
Seafood Products

= | = A
SRS Stt
Takasago Shokuhin CO., Ltd.
BSEMI&G Processed Food Products

B H5
TAKARA INC.

ER-BENMISR Fruits & Vegetables,
Processed Agricultural Products

EFE wate 2%t

B API

DAIMON Inc.
BAMI&G Processed Food Products

@ HTkEBRAH
P1 Morishita Suisan Co., Ltd.

- JKENMI& Fresh Fish & Processed
Seafood Products

B Miyagi 24t
RKERT S

Minato Suisan Co., Ltd.

BHRMI&G Processed Food Products

BR2)IOME
Kawaguchi Natto Co., Ltd.

P26 BMINI& Processed Food Products

B 2BHRS

2nd Business Negotiation Venue

FXEHE Akita 14t

BREMRELKE
Inaniwakoraido Co., Ltd.
BRI Processed Food Products

BEEE Fukushima 5%t
Bis Carina

Bis Carina

HBEF-R1—Y Confectionaries & Sweets

Ichido kT &4t

Ichido Co., Ltd.
5 JE4E Alcohol

&1t T-Advance
T-Advance Co., Ltd.

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

HRetET
Kisen Co., Ltd.

- KENMI& Fresh Fish & Processed
Seafood Products

KAl WD
Taawhia Co.,Ltd.

ER-BEMIS Fruits & Vegetables,
Processed Agricultural Products

P17

FIHIE Ibaraki 7%

BHREMA ST
P32 Kamejirushi Confectionery Co., Ltd.

BEF-R1—Y Confectionaries & Sweets

B/ VKERYE
Kotaro products Co., ltd

BR-BEMI&A Fruits & Vegetables,
Processed Agricultural Products

BASHIHVELEDDH
Y

SAKAI MACHIZUKURI AUTHORITY Co.,

Ltd.

BHRMIA Processed Food Products

@ vrvrasuay
P18 Tsukasa Foods Co., Ltd.

R JKENMI& Fresh Fish & Processed
Seafood Products

HRSHODBY (B
. HEIR)

HA KOO H L (Ryugasaki Chamber
of Commerce and Industry)

BHRMI&G Processed Food Products

HHEHHCE
FUJIYA Co., Ltd
2 BEF-R1—Y Confectionaries & Sweets

B IEKE

Yojirushi Suisan Co., Ltd.

f#f-KEMTI& Fresh Fish & Processed
Seafood Products

T334 DH

Online only

MHARE Tochigi 2%t
#XetTan-r>a2—
pag 73T
ECORO International Co., Ltd.

BERR-YFUXTL Health Food
Products & Supplements

WS4 182
GOKU Co., Ltd
B&MI& Processed Food Products

BEE Gunma 1%t
SE7J VKA A
Yukiguni Aguri Co., Ltd.

HBEF+X1—Y Confectionaries & Sweets

HEE saitama 1%t

@:}ﬁiﬁ%#iﬁ?)ilﬂﬂﬂ

KARASHIYA SHIRO CO., LTD
P38 HBREL Seasoning

FEE chiba 2%t
=Ly IRV INUHR
P36 %*i
G-REX JAPAN Co., Ltd.
JE4E Alcohol

RILA—-HAE4

Maruyuu Co., Ltd

P26 BRI Processed Food Products

BRRAB Tokyo 9%t

UP-AREA JAPAN &EI& 1
UP-AREA JAPAN LLC
BEF+RA—Y Confectionaries & Sweets

QA

Ogawa Sangyo Co., Ltd.
P31 Bkt HE-HBE Drinks, Tea, Coffee

ARIHARH

Kaneku Co., Ltd.
HA0KEL Seasoning

O mrEmEHt Ay
P40 TOEI SHINYAKU Co., Ltd.

RERA-HTUXTE Health Food
Products & Supplements

EXEmkiat

Domoto Foods Co., Ltd.
BEMIA Processed Food Products

L7 A a3
Nasio Co., Ltd.
BEF-RA—Y Confectionaries & Sweets

@::ryw—%‘wmz\:
E=gan

p26 =
NIKO TRADING CO., LTD

BSEIMI& Processed Food Products

P26

s AREK
Nihonkaisui Co., Ltd.
BEMIA Processed Food Products

T1—/ A1t
Fino Inc.
B&IMI& Processed Food Products

P26

#H5)I'R Kanagawa 3%t
BRI —27—-IH

P27 D

Green Foods Atsumi Co., LTD
BSMIA Processed Food Products

¥RXaetsiEDr>4—7
p3z ¥3ATIL

TIVOLI International Inc.

BEF+RA—Y Confectionaries & Sweets

HstFFal
Nature Co., Ltd.
BEF-RA—Y Confectionaries & Sweets

B8R Niigata 3%t
—IEFEKA S
Ichimasa Kamaboko Co., Ltd.

##f-JKEMI&G Fresh Fish & Processed
Seafood Products

BREHAEBERE
Daikokuya Shoten Co., Ltd.

ER-BEMI& Fruits & Vegetables,
Processed Agricultural Products

KA SHI VB ERTR

Miyato Yaso Institute Co., Ltd.

BERR-PTUAXTL Health Food
Products & Supplements

ELWE Toyama 14t
BEREHEES
pis Uozu Fisheries Cooperative

##f-KEMI&G Fresh Fish & Processed
Seafood Products

BIJINE 1shikawa 2%t
AR REE (FE)
v BI2)

Arachu Shoten Co., Ltd. (Mikawa
Society of Commerce and Industry)

- KENMI&A Fresh Fish & Processed
Seafood Products

RILMER St
MARTO Co., Ltd.
BEF-RA—Y Confectionaries & Sweets

IFER Gifu 4%t

EKDESEHAEH
EKD & CO., LTD.
BEF+RA—Y Confectionaries & Sweets

B BEERE
UMAIYA CO., LTD
BSIMIA Processed Food Products

P33



“ARBEKRA R
Niki Shuzo Co., Ltd.
6 B4 Alcohol

HEREHAST

MORIHAKU CONFECTIONERY LTD.
BEF-RA—Y Confectionaries & Sweets

B[EIE Shizuoka 64t
H“X I —EZ

Kakegawa Ippudo6 Co., Ltd.
P3 k) B -MBE Drinks, Tea, Coffee

B SHHFHIE

SHINMARUSHO CO., LTD.
HEKEL Seasoning

HXatvILTo
Marufuku Co., Ltd.

FER-BEMIS Fresh Meat & Processed
Livestock Products

FBREHA 4
MARUHORI TEA MFG CO., LTD.
1 Rk} HE-MIBE Drinks, Tea, Coffee

B HNHASMPR
Muramatsu Oil Mill Co., Ltd.
BMINI& Processed Food Products

BIRS#EDKE

WATANABE SUISAN Ltd.

¥ KEMTIS Fresh Fish & Processed
Seafood Products

P27

ZHIE Aichi
BXeHErEEE

KINTOBI SHIGA CO., LTD.
BMIMI& Processed Food Products

BESILUX TR
Cleanse Lab LLC
BEF-R1—Y Confectionaries & Sweets

@ =HAERKIAH
SANKYO FOODS CO., LTD
HEKEL Seasoning

B F PN\ TR
Maruya Hatcho Miso Co., Ltd.
#ALkE}L Seasoning

WRBRIEKRA R
YAMAEI FOOD INDUSTRIES CO., LTD.
BEF-R-—Y Confectionaries & Sweets

Y E<hikAatt

Yamasa Chikuwa Co., Ltd.

64t

P18 ¥ KEMTIS Fresh Fish & Processed
Seafood Products
=EE Mie 104t

G MRS TATEHR
TA Nishimura Co., Ltd.

¥ KENMTIS Fresh Fish & Processed
Seafood Products

BREUMSBE
Unasei Ltd.

- KEMI&R Fresh Fish & Processed
Seafood Products

BREUHEFREER
KUMANO YAKUSOUEN Co., Ltd.
g kRl Seasoning

HASHRE

Koujiya Co., Ltd.
KL Seasoning

HRAEH v/ EL—F
oy T¥B—Fatil
Japan Trade International Co., Ltd

FEA-BEMIA Fresh Meat & Processed
Livestock Products

ARKERRSH

Daiei Suisan Co., Ltd.

S 8- JKEMIA Fresh Fish & Processed
Seafood Products

7 AW i
Fukuoka Soy Sauce Brewery Co., Ltd
BMINTI&E Processed Food Products

BRESMNEKE

Maruzen Suisan Co., Ltd.

M- JKEMI& Fresh Fish & Processed
Seafood Products

o RS ESZLL

Maruyoshi Co., Ltd (Japan Wagyu)
P22

FER-BEMIS Fresh Meat & Processed
Livestock Products

P19

BREtDBAVESLY

Monimage co., Ltd

P34 BEF+R1—Y Confectionaries & Sweets

BB shiga 1%t
B &ttidzlrosh

Hatake no mikata Inc.
BMINI&E Processed Food Products

TEBATF Kyoto 64t
#I{ &4t SAMURAI FARMERS
P24 (IB#t% : RE SAMURAI X 4t)

SAMURAI FARMERS Co., Ltd. (Formerly:
F& SAMURA| et &4t)

ER-BEMI& Fruits & Vegetables,
Processed Agricultural Products

@ttt VASA

YASAI Co., Ltd.
P24

ER-BEMI&S Fruits & Vegetables,
Processed Agricultural Products

@ REEBE%R A

Kyoto Katsuobushi Co., Ltd.

P19 - KEMIA Fresh Fish & Processed
Seafood Products

@ azmmE
KUMIHAMA KANKOUEN
P24

BR-BEMI&A Fruits & Vegetables,
Processed Agricultural Products

Mt AREEIILD
P36 4 ,

TANGO KINGDOM Brewing

B Alcohol

BASHREAER
CHASHOU ROKUBEI Co., Ltd.
P31 Bkl B -MIBE Drinks, Tea, Coffee

ABRAT Osaka 41t
MKkL—TF1>J

MK Trading

B4 Alcohol

AR EEFRNST

NISSEI KOHSAN CO., LTD.

RERSR-HTUXTL Health Food
Products & Supplements

PN "
BRERIFY
PENGUIN Co., Ltd.
BEF+R1—Y Confectionaries & Sweets

HRASHELYIR

Mottox Inc.

P36 B4 Alcohol

EEE Hyogo 10%t
@ rHEBSBHERARY
Ako Aranami Salt Co., Ltd.
9 HEEEL Seasoning

AN —Tr IR R
P19 Kawata Trading Co., Ltd.

M- JKEMI& Fresh Fish & Processed
Seafood Products

BOSEA L r A k=T
KOUMI CO., Ltd.

M- JKEMI& Fresh Fish & Processed
Seafood Products

@ mamEtnRay

Sugaya Bussan Co., Ltd.
P2 ARSI Processed Food Products

BREIMRIEHASHT
Takao Seifun-Seimen Co., Ltd.
BAMI&H Processed Food Products

IERTORIHIE
. BRAEEREE

TAKATA-SYOUTEN CO., LTD.
BMINI&E Processed Food Products

BRMIBHR N 24t

NICHIBEI COFFEE CO., LTD.
Bk BE-HIBE Drinks, Tea, Coffee

BREUEEBFIS
Harima Ocean Farm Ltd.

¥ KENMTIS Fresh Fish & Processed
Seafood Products

A REMHA Rt
Maeharaseifun Co., Ltd
RMMISE Processed Food Products

P19

HRKEGR 24

Maruuo Suisan Co., Ltd.

¥ KENMTIS Fresh Fish & Processed
Seafood Products

ZRIE Nara

B &1t SONAS

SONAS Co., Ltd.
kR Seasoning

FAE&EX 2K

Asuka Village Chamber of Commerce
P28 and Industry

ABMEMISE Processed Food Products

@ SHEDCBREEL2—t
o TR 2R

Umiriku Food Wholesale Center Co.,
Ltd. - Nara Representative Office

#¥ - KEMIS Fresh Fish & Processed
Seafood Products

& aRsUETRES

Emukeiju Co., Ltd.
P34 BEF-XA1—Y Confectionaries & Sweets

@ BrLBREKR R
P24 Katsuragi Sanroku Farm Co., Ltd.

ERBEMISR Fruits & Vegetables,
Processed Agricultural Products

& i
Kumashiro Farm
P24

ER-BEMIR Fruits & Vegetables,
Processed Agricultural Products

HiFESEHA S
Gojo Shuzo Co., Ltd.
JESE  Alcohol

BRztEANAE
Zenitani Syokakudo Co.Ltd.
B8 Alcohol

114t

P36

@ —ERRNRAH

MIHARA FOODS Co,.Ltd.
B&MI&G Processed Food Products

HRASH =LA

Miwa Yamamoto Co., Ltd.
BSIMI&SE Processed Food Products

HAEHBZRERE
Morikakukanseido Co., Ltd

1 BERM- T UXE Health Food
Products & Supplements

EHUR Tottori
F SR

Koshikawa Co., Ltd.

#¥ - KEMTIS Fresh Fish & Processed
Seafood Products

14t

E1RIR Shimane 1%t
BRettTAhWI—X

SANREI FOODS Co., Ltd
BAMI&H Processed Food Products

14

Suppliers Listed
by Prefecture
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% 1EHRs

1st Business Negotiation Venue

FEILE okayama 4%t

B FIEE MRS
Kimise Soy Sauce Co., Ltd.
P39 KKl Seasoning

JAZREDRF

Okayama Prefectural Headquarters
P24 National Federation of Agricultural

Cooperative Associations

FRBEMIS Fruits & Vegetables,
Processed Agricultural Products

EhOERLRERRES
. FNRIEEEES

Hare-no-Kuni Okayama Agricultural
Cooperative

ER-BENMISR Fruits & Vegetables,
Processed Agricultural Products

mLUBRERRGRES
Hiruraku

¥EA-SBENMIS Fresh Meat & Processed
Livestock Products

JGER Hiroshima 11t

KX attH LhA
AHJIKAN CO., LTD.
BAMI&G Processed Food Products

WAL Yamaguchi 9%t

KOMEKO88
KOMEKO88
RB&MIGE Processed Food Products

HASHAE

uoken Co;Ltd

###-KENMI& Fresh Fish & Processed
Seafood Products

HAet 568
Uoman Co.,Ltd.

## - KEMI& Fresh Fish & Processed
Seafood Products

P20

P20

Hotvhk
SUNSET

## - KEMI& Fresh Fish & Processed
Seafood Products

THEBESHA R
Shimonoseki Shuzo Co., Ltd.
JE4E Alcohol

M attmE TAKADA
COFFEE

TAKADA Co., Ltd.

BREl-HZE-MBE Drinks, Tea, Coffee

BIRE4E3CHNBE
Fuji Coffee Co., Ltd
&Rkt HZ-HIBE Drinks, Tea, Coffee

& mmmEst Ay
Maeda Kaisan

0 ¥ KENMIS Fresh Fish & Processed
Seafood Products

YYhEakAatt
YAMAKA SOY SAUCE CO., LTD.
9 KKl Seasoning

P31

B 2BHRS

2nd Business Negotiation Venue

EER Tokushima 5%t

HRAREHA ST

Ichioka Seika Co., Ltd.
HBEF-RA—Y Confectionaries & Sweets

BREMSTLERM
Uzushio Foods, Ltd.

R JKENMIS Fresh Fish & Processed
Seafood Products

B HtEETLR
Shikinoaji Co., Ltd.
BRMIG Processed Food Products

BRITEE PG
Shimaya Miso Co., Ltd.
ALkl Seasoning

EE MBS Rt
Hama Soy Sauce Brewery Co., Ltd.
AL Seasoning

P20

P28

P39

EIIR Kagawa 24t
MERRZERRE &R
METTTT

Shikoku Health Support Food
Promotion Council

BERR -V TUXVE Health Food
Products & Supplements

HHEHR
NOGI Co., Ltd.
4 HBEF+RA—Y Confectionaries & Sweets

ZEE Ehime 24t
KX StmE S+ /N>

Shikoku Shikishima Co., Ltd
BSEMI&G& Processed Food Products

B FMEE

YOSYUKOGYO CO., LTD.

g KENMI& Fresh Fish & Processed
Seafood Products

14t
HRASHTET)IN—Z

TOSA MARINE BASE CO., LTD.

- KEMI& Fresh Fish & Processed
Seafood Products

=HIE Kochi

18R Fukuoka 41t
@ 7N ES IR
. UaMRAH
AngleTry Holdings Co., Ltd.
HBEF+RA—Y Confectionaries & Sweets

Q>I:N4Hﬁ%ﬁ

ECOBAL.Inc.
1 Bk HE-HIBE Drinks, Tea, Coffee

Qpﬁmggmﬁ%&
P20

Toyama Trading Co., Ltd.

g KENMI& Fresh Fish & Processed
Seafood Products

T334 DH

Online only

HHEHAE
Marushin Co., Ltd.
6 JE4E Alcohol

HEEER saga 2%t
HEESEEDERIDY

Saga no zenshoku Kuriya Cooperative
P29 Association

BRMI&E Processed Food Products

B R MR

TOMOMASU BEVERAGE Co., LTD.
kL BR-MBE Drinks, Tea, Coffee

RIFE Nagasaki 5%t
#X&4t Madder Red
Madder Red Co., Ltd.

7 JE4E Alcohol
BREtEHPEE

Tanaka farm Ltd.

HR-BEMI& Fruits & Vegetables,
Processed Agricultural Products

BREHTAT—HNZ—
Deer Company Co., Ltd.

BER&-HTUXUL Health Food
Products & Supplements

myeqﬂﬁﬁﬁwﬁﬁﬁﬁ

SZE
oo MRS
Revitalization Council of Local Induatr
y at nagasaki Prefecture

BEMIA Processed Food Products

BREMERAREIEE

HOUMOTO SESAME TOFU SHOP CO.,
P29 1o

BEMI& Processed Food Products

HEZARIE Kumamoto 3%t

B AR
KIMURA CO., LTD.
BEF-RA—Y Confectionaries & Sweets

BAStrEERR
Sugi Bee Garden Co., Ltd.

BERR-YFUXUL Health Food
Products & Supplements

BRIV R—41
FUNDODAI, Inc.
FABKEL Seasoning

P41

P39

KAE oita 5%t
BREESHK ST

AGATAYA SHUZO Co., Ltd.

JE4E Alcohol

BAMERIF—= (315
. FREIR)

Toyocini (Usa Ryouin Chamber of
Commerce)

BER-BEMI&A Fruits & Vegetables,
Processed Agricultural Products

BREMT1-TUR-IX
N BARE

T&S Sogo Kikaku Co., Ltd.

HE0REL Seasoning

BREHEA LA

DONDOYAKI HONPO
BEMI& Processed Food Products

Qﬁﬁﬂ%ﬁ?»b%%&

Marutomo Bussan CO., LTD

HR-BEMI& Fruits &Vegetables,
Processed Agricultural Products

FUFE Miyazaki 1%t
JIHEEM ST
EDA LIVESTOCK CO., LTD.

FEA-BEMISR Fresh Meat & Processed
Livestock Products

P22

BREE Kagoshima
#BRE-ILERST

AMAMI BEER Co., ltd
JE4E Alcohol

BRSSLoHFL

NAKAYAMA WAGYU FARM Co., Ltd.

¥EA-BEMIG Fresh Meat & Processed
Livestock Products

R B ch RS i
. RETISRHEERES

Kagoshima City Fish Market Export
Promotion Council

#f-KENMI&A Fresh Fish & Processed
Seafood Products

L7 b

NANCHIKU CO., LTD.

FEA-BEMIA Fresh Meat & Processed
Livestock Products

41t

SHEEIE Okinawa 601t
@ 2025 F—1 TSUNAGUT75

2025 Team TSUNAGUT75
BRIMIA Processed Food Products

HRa4t478COMPANY
478COMPANY Co., Ltd.
BEIMI& Processed Food Products

HA 2L ARK
ARK Co., Ltd.

1 - /KEMIS Fresh Fish & Processed
Seafood Products

hoip &R&%t
hoip LLC
BSEMI& Processed Food Products

MCM Limited
MCM Limited
BEF+RA—Y Confectionaries & Sweets

=4t MGH

MGH CO.,LTD

RERS-HTUXUL Health Food
Products & Supplements

P34

P41



SAKHRANI DISTILLERY
R

Sakhrani Distillery Co., Ltd.

JBE%E Alcohol

= PPN = PAY
T15—T1ERE
AILATI LLC.
BEIMI& Processed Food Products

B EVBE
AOIUMI Co., Ltd.
0 HEOREL Seasoning

#RetHI0
Asahi Co., Ltd.

P30 B&IMI& Processed Food Products

R =]

Ty aRBRTEKN
PN

| &t
Enrich Food Manufacturers, Inc.
BRI Processed Food Products

4@ REEC—LERSH
ISHIGAKIJIMA BEER Co., Ltd.
SBSE  Alcohol

HRASHRA)IEES
ISHIKAWA SHUZOJO Co., Ltd.
Bkl HE-MBE Drinks, Tea, Coffee

B etERTE
Okinawa Shinkinedo Co., Ltd.
BEF+RA—Y Confectionaries & Sweets

@ ARRibMRREREAY
OKINAWA CHOUSEI HERB CORP.

BEEMA-HTUXUL Health Food
Products & Supplements

HRASHAETLERSR

Okinawa Television Development Co.,
PAL Ltd.

BERR-YFUXVE Health Food
Products & Supplements

@y rmmAE A
OKINAWA NANPUDO Co., Ltd.
BEF+R1—Y Confectionaries & Sweets

Bt ENTAZT
p3s 7~

Okinawa Pioneer Foods Co., Ltd.

BEF-RA—Y Confectionaries & Sweets

@ B\ LKA BRBR A

OKINAWA HAM SOGO SHOKUHIN K.K.

P34

1EA-BEMIG Fresh Meat & Processed
Livestock Products

p Ly atkt et
P21 Okinawa Fresh Co., Ltd

##f-KEMI&G Fresh Fish & Processed
Seafood Products

@ BRAHBILS —oo—
P25 -

Katsuyama Shikwasa Co., Ltd.

FR-BENIS Fruits & Vegetables,
Processed Agricultural Products

BRI D IARE

Kawaman Shoten Co., Ltd.

- KEMI& Fresh Fish & Processed
Seafood Products

P21

() BB g
Kenshoku Okinawa Co., Ltd.
5 BEF+X1—Y Confectionaries & Sweets

HeTryaT7 Ik )—-
N SvNR A
The Fish Factory Japan Co., Ltd

Seafood Products

XTBEEKRR Rt
Sakimoto Awamori Disitillery
7 7B Alcohol

B EFER
SAHIRA SPIRITS FACTORY
7 JE$E Alcohol

AR —RIVNTOT7
Cpoint Asia Co., Ltd.

FR-BEMIS Fruits & Vegetables,
Processed Agricultural Products

KRtz ro—>—
(GFP 7 —Z H#FIRA3E M)

JCC Co., LTD (GFP Booth, Jointly
Developed Product)

BM&IMI& Processed Food Products

P30

HRASHITro—2—
(B4ER) (@R BRI

JCC Co., Ltd. (Our own products)
(Domestic and overseas)

BAMI&E Processed Food Products

BREMEY
Shimoji Co., Ltd.

BERR-UTUXVE Health Food
Products & Supplements

HEBEEMN ST
Shinzato Distillery Co, .Ltd.
7B Alcohol

HsER
Shinryo Co., Ltd.
HEKEL Seasoning

TrhEEKA ST
Seika Foods Co., Ltd.
BEF+RA—Y Confectionaries & Sweets

P30

P4l

V—IAF—35J—kt—
o BkRAH

SOOEIDO 35COFFEE Co.,Ltd.

Bkl BA-MBE Drinks, Tea, Coffee

KA1t
Taishin Co., Ltd.
BEMIE Processed Food Products

B SESBKE
Churaumi Suisan Co., LTD.

- KEMIA Fresh Fish & Processed
Seafood Products

55 —GkA Rt
CHURAYUNA Co., Ltd

- KEMIA Fresh Fish & Processed
Seafood Products

P21

F—8HIO—2% v LRI
v et

D & Growth Capital Co., Ltd.
BEF+RA—Y Confectionaries & Sweets

RREEEAGASUHHE
Nakazen Corporation

BERS-HTUXUL Health Food
Products & Supplements

KIS PRIRAER

Nakasone Kojiya Co., Ltd.
BMMI& Processed Food Products

A BERFN St

Nanto Liquor Corporation
JESE Alcohol

BAERRMEAKART

Japan Sub-health Laboratory Inc
k- S -MBE Drinks, Tea, Coffee

At BENIFTYo
Nihon Biotech Co., Ltd.

- KEMIA Fresh Fish & Processed
Seafood Products

@5 SRCIKEMR S

Hamaguchi Fisheries Co., Ltd.

##f-KEMIA Fresh Fish & Processed
Seafood Products

B R—TviiE
Boja Okinawa Co., Ltd.

RERM- T UXTE Health Food
Products & Supplements

LY 328 a0 N D
Hokugan Co., Ltd.
P3 BMIMI& Processed Food Products

BREMILHREE

Hokuryukosan Co., Ltd.

RERM-HTUXTE Health Food
Products & Supplements

BRAHIESENET 7 —
Ny LELEE
HOROYOI BEEF Co.Ltd

FEA-BEMIR Fresh Meat & Processed
Livestock Products

HKRASHIFET—X

Makiya Foods Co., Ltd.
BMMI&A Processed Food Products

FLTLERMHMA R
Majimugi Foods Co., Ltd.

- KEMTIS Fresh Fish & Processed
Seafood Products

HKASHAIPERE
Miyagi Farm Co., Ltd.

5 FR-BEMIS Fruits & Vegetables,
Processed Agricultural Products

P41

P30

P32

P30

P21

D uanvrsms

Motobu Farm Co., Ltd.

FER-BEMIS Fresh Meat & Processed
Livestock Products

P23

BRESMNEREE
Yaesen Shuzo Co, . Ltd.
7B Alcohol

NEWEEHRA S

Yaeyama Shokusan Co., Ltd.

REBM- 7 UXTE Health Food
Products & Supplements

P42

aEStENKE
Yuimaru Fisheries LLC

#¥E-KENMTIS Fresh Fish & Processed
Seafood Products

KEBEHA ST
Yoneshima Distillery Co., Ltd.
8 B4 Alcohol

HASHTERF V7T .G
Ryukyu Kikkawa. G Co., Ltd.

#¥E-KENMTIS Fresh Fish & Processed
Seafood Products

LEx A 77—t &4t

LEQUIO PHARMA CO., LTD.

BERS-HTUXTE Health Food
Products & Supplements

P22

P22

MXeO—h"ILSVRR
r—=

Local Landscape Co., Ltd.
BEF+R1—Y Confectionaries & Sweets

Ly S =anc)lIlEES
Wakugawa Co., Ltd.
BMIMI&A Processed Food Products

Suppliers Listed
by Prefecture
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% ? 18 lwate

HTKEHAS4H

Morishita Suisan Co., Ltd.

&

5 A

Grilled Squid

—

BROBVWHADEZ—B oKD EHEMIFLTAGRAT
BRELIFTHOET, BRE. TOEERNB AR
o EDMICHBETLYZHLPTVKMEBR>TED
ESERS

Carefully seasoned jumbo flying squid ears grilled over charcoal. Can
be eaten as-is after defrosting and is versatile for further customization.

17

Jt3838 Hokkaido

hx ABRKEFR R

Takahashi Suisan CO., Ltd

itimEs R
BOX

HOKKAIDO Freshi BOX

AXEWHRAZRELETOTAERRTOR S,
FE, O BEBRABARICEDETRELEY,

The selected fresh fish is packed and shipped for various uses
in Japanese cuisine, such as sashimi, sushi, and simmered
dishes.

BBETKBZIFLHEEORVERZRLVAZIRTLT
FREWLET BATRF U F VZBEARDBOES,

Fresh fish landed in Hokkaido is selected and shipped according to
your request. Kinki and sea urchin are especially popular overseas.

B E 2 Fukushima

HRX et T-Advance

T-Advance Co., Ltd.

THCEBED
seafood rice bowl
(kaisendon)

FHCEBEOBEI>NTHBRRLIRICNTBRIIFT
B

Olive flounder and fresh seaweed seafood “bukkake” rice bow! - simply
thaw and pour over rice to enjoy as a seafood rice bowl.

%E?,T(,L% Aomori

RFBEEHA R

SEIHO SHOJI CO., LTD

o

FTRRE
HE

Scallops in Egg Sauce

VTR R

BHRROBLIHEOFEDRLEDI T, RETO
AgDBZICEYSY,

Enjoy the homemade taste of Aomori’s local cuisine, perfect
for family gatherings.

BEREOMLIRIBIERIHTIE. B TORRERNRD
DICLTBRMETI TOIRE CREIET Y, BREBRERLEZ
TTRUERERARRICREL. BEMEMZZIE TR
WERHDWERRLET, FLTEZERICEAL. Che:
BOBMIRIR MG DRMTT -

This traditional Aomori dish “Kaiyaki Miso” is a miso-based egg dish
cooked in scallop shells. Scallops from Mutsu Bay and Tsugaru miso
blend harmoniously, enhanced by beaten eggs for deep flavor. A
luxurious dish that exemplifies the region’s heritage.

B EE Fukushima
HASHETF

Kisen Co., Ltd.

TANECEINEIRE
AT=9%-ty
Kamaboko for Pairing

with Wine  Smoked
Salmon

ZOFEFZLLEPNET, hy L b he—#EICH
V=7F1N L 3THTL—ERIC. NVICHA
ZD,

F—REFODRDFERALIEDFIZFZOHIC. H—FE e\t
VEBETE(EEEZRIE L. BBLOEMNLF
[CTA > DEMIIIRBE TS, ST H&RY/IN—ENTIL
FEIONHBOET,




FRIFIE 1baraki

YhYEaERat

Tsukasa Foods Co., Ltd.

B e ] A R

Boiled Whelk

ZREOFHLEOREETREICRIILL. BRDEH LR
SVECTRZZDFEFRCAD F LI TED IRV
TUWeh  FRRE B DY BB R LSBT BAZa—
ICERWERETE T, ARETFEDIMET. BELRDTITR
RTINS EFRICORE. ME-RAKRCDICRELE
o

—m Yo

Carefully boiled fresh whelks from Sanriku preserve their natural
umami and pleasant texture. With no strong odor and easy handling,
they are suitable for sushi toppings, simmered dishes, vinegared
dishes, and appetizers. Can be frozen and defrosted as needed, making
it ideal for commercial use. Stable in both quality and flavor.

E L1112 Toyama

AR GRES

Uozu Fisheries Cooperative

Boiled Firefly Squid

Te—oa, #3534, NZ4, BiEEE

Ajillo, Salad, Pasta, Gunkan Sushi

AR BILETERR—DEBBRICED. KiHK
HKEEOBWVIELZWH ZRE, BESICRKTEHTE.
TIMREE BRTRYMRE. UBREE ARBRIE T
815 B S e S BREER2FEZXRR,

Uozu Fisheries Cooperative harvests large, fresh firefly squid from
Toyama Bay using Japan’s only stationary net fishing method.
Immediately after catch, the squid are boiled in salted water, then
inspected with infrared and visual checks. Rapid freezing and gas-
flush packaging prevent cell damage, oxidation, and deterioration,
ensuring a two-year shelf life.

B Aichi

YIU5<{hiER &4t

Yamasa Chikuwa Co., Ltd.

HRE<D

Special Chikuwa

iy
KHSHLTZOXEEHEZLENDVELFZIED,
BETAPHBEPRICMATWESILT, ROHHP
EHLRBHL, HELEOEKLIZED—[EIE
ITEY,

In addition to enjoying it straight out of the package, adding
itto dishes like oden or hot pot allows the fish broth and umami
to infuse the dish, enhancing the overall flavor.
BHO—BELRDNSTEREDOEINOTY, BBLIFREHT,
EHREETHED LIFET, VIMGRRT, EAETHER
LEADRTL, FNEINOIERTY

This is our most traditional and classic chikuwa.Made with carefully

selected ingredients using traditional methods.With a soft texture,
it is easy for anyone to enjoy and is our best-selling product.

B 1EHaS

1st Business Negotiation Venue

FRIFIE 1baraki

BRI ENKE

Yojirushi Suisan Co., Ltd.

ARELES

P& -FRRR2-DINYFI- N2, EF ORI
UES

CEOBERHEDNSHIETEICERE. BHTBTER
HOOWETTRICKLEFELE. Z5HL, WYINOR
VBERAMH Fpo L EEFof KL LETT,

1B ishikawa

BRaATRERE (K/IBEIR)

Arachu Shoten Co., Ltd. (Mikawa Society of Commerce and Industry)

&

JiEALC
AT1R

Saba Heshiko Slices

ZASAALTHEZDTEDFESROBHL T - ERH
IS, ERBBEOHTICHRBTY, EY-NR%
FERATLYOHIEVET,

Asitis pre-sliced, itis perfect as a side dish with rice, for ochazuke,

or as a snack with sake. It also pairs well with Western-style
dishes like pizza and pasta.

EETEOD-RRIFICIEDD BEULEHKEETLKhE
BAARGRDVREMEOALITY . AMBICTUoK D 1EBRHEE
BRSETLET, ZLTRLKICRVDLOAETHZ VWL 31 %
1o UK TEDHEDWRVEDA LTI EFTWET,

This flavorful “Saba Heshiko” is made from domestically sourced,
fatty winter mackerel, carefully pickled using a method passed down
for over 100 years. It is naturally fermented and aged for one yearin
wooden barrels. The addition of “Ishiru,” a traditional sardine fish
sauce, enhances its rich flavor.

=& & Mie

B2 TATER

TA Nishimura Co., Ltd.

B04,

- BARBIMEMCES) AR,
I (RCES) R ERR

Live, Raw Edible Cell Oysters
(Momo Komachi) / Frozen Cell
Oysters (Momo Komachi)

EDFF-ALUE-RESHIE- 520 -Fv—1\2,
NE—138 BTt 2—F-8B---ZH

Versatile: enjoy raw, steamed, grilled, in gratin, fried rice, butter
sauté, miso soup, soups, or hot pots.

BADS SV AR—IIATEHSNIHETTILAD!
HOBARDELERNIEELI! BRMITLICHE>T
ToTHEEIND N EZNNCO [T EBHEITT! BAH
HEEWEIE7 )7 YIBRIEH WL LAICENT THBAN DR L]
BULERNMEVHETY!! —EERESINICREDE
g&!

These oysters were the first to be exported from Japan to Singapore—
and it was our company that made it happen! No matter where in
the world, these “Momo Komachi” oysters are always chosen. Odorless,

plump, sweet, and resistant to shrinkage when cooked—truly flawless
oysters. Once you try them, you’ll never go back!

B2mHRS

2nd Business Negotiation Venue

F314200%H

Online only

FRIR Niigata

—IER#MR a4t

Ichimasa Kamaboko Co., Ltd.

Sea Salad

You can enjoy it as a topping for salads or as it is.

Store at room temperature.ltis a flavored kamaboko with a juicy and
firm texture.lt is a simple and convenient product that can produce
rich colors with the natural color of vegetable pigments.

F#[IE Shizuoka

BRE EOKE

WATANABE SUISAN Ltd.

£ A=)
CIRADE

Kinmedai Seasoned Rice
Base

ERBZOSERICRIIECEDHOBRTT. BERILASHLLTY
AVRTBEDICCEDDERTRIFVELELE BoICb DD
&35, (LFEREEERET, SBBZOLOORERABICREVE:
LELE, AIBANDEDMLLTERL TV EESEVERTY,
Apremium product crafted for discerning customers. Carefully
designed for gift-giving. Made without chemical seasonings to
bring out the true flavor of kinmedai. Ideal as a heartfelt gift.
BRESTHTRRAREROLEHOKEFEEZEDET, ARR
I THOMTRIZEI00F%BR B BLKEN LD DIRVTRE
LIcBRTY, THEOSBHOS2ERICERAL. KT TIEE
B#OTIH5 I ZMD EMOFERARISEDN LE LT /Ny
T=IICHIEDDEFER— =TI TOKRELIFTEDET,
Made by Watanabe Suisan, a 100+ year-old seafood company in Shimoda,

Japan’s top kinmedai port. Uses kinmedai fillets and broth made from
kinmedai bones to highlight natural flavors. Packaged in kraft-style paper.

=& & Mie

BREH5%4E

Unasei Ltd.

Y
SHEFLChE

Simmered Eel

SHEOYIDFLLEHERTLIFEL

Simmered eel trimmings in a sweet and savory sauce.
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jc%n“uk&ﬁ PRt

Daiei Suisan Co., Ltd.

AENTH

Frozen Japanese ivory
shell

HEPRERFERAINTED, BEOTTIC
To LYTETRELTEIHLUP IS,
Used in high-end Japanese restaurants and izakayas, it’s perfect

as a sake appetizer. Simply thaw in the microwave and serve
as a side dish or small plate.

ZEROFEZETERNALNA BEFE B S5ICR1IL (B
T)AELELT BIZOVaU, DR2FTEKLIBBEL
ENDVERITET, EHRNR AZRFEVBFORVER
CHDEY, (FARM)

Fresh ivory shells harvested from Ise Bay in Mie Prefecture are salt-
boiled and frozen while still fresh. The meat is pleasantly chewy, and
even the innards are delicious. Rich in umami and highly versatile.
(No additives)

REBT

EL[EIR Hyogo

AENL—Tr IR S

Kawata Trading Co., Ltd.

=& B Mie
BRENEKE

Maruzen Suisan Co., Ltd.

&

ARLE
(HE5)

Frozen Shucked Oysters

BEFRELIHER TS

Flash-frozen shucked oysters

EL[EIR Hyogo

KBtk et

KOUMI CO., Ltd.

B09

BRIFT

Frozen Scallops

#?ﬁﬁﬂ&zﬂl\
For commercial and retall use
BAREDBAR—YVIBOEHDRTE > F2TREEZR

FARL. EMRELLIADTRBATY, KB ShicRaT
Bt #IBIEEBE3A. NZ—EIPTS1EVBVA 4
BTHEKRLLWELEITED,

Scallops from the Sea of Okhotsk are flash-frozen to preserve flavor.
Enjoy them as sashimi, grilled with butter, or deep-fried.

EL[EIR Hyogo

hFEKEHA S

Maruuo Suisan Co., Ltd.

19

B06

EEOVEII L
(THIA) DhHA3E

Minced Red Stingray Meat
& Liver Style

1HOEEIUBELEDV, BERO—fH, FRLFIRETT.
Arich flavor reminiscent of salted squid. Perfect as an izakaya dish or sushi topping.

THIAOZRHERIDEEOBIESS, (DD URACTAARATT. £t EAIUBREAID ALY
Bk, 37-FURCHEET R X RRI BB S 3N THN. B0 LATARDESC 5B
PERAODEHFINTUET, BhVRAM0EECHEERERNBN, 2035 THRO-1NLLED
IHELSN, BRERYOBESCAVET. DEOBHEES LI HOBDIBLS, SR OBLSRETS,
BT -t TER AL LI RBERLE, AERUEHTLATHVE-EZ0RRTA%F-X
Za-CLTTHAVR A UBRUALTE. ‘BAE For TAT(%, SRR 5. #HRRO
Tt e, £U-ECRICEN,

Red stingray meat slight yet has a disincive flavor and a pleasantly chewy testuret s rch n nutrents such asvitamins B and D,
camumandcoﬂagen The live, ke that ofshark ffishol,including jtaminsAand D, which are
belleved L I ealththas arich umani lavor simila to salted squid guts, and evenonits own, you can
enjoythe mellow ichness ofthe ver. |t pa\rsexceﬂenllywnhsaksand otheraoholc beverages Justa dash ofsopsauce brings out
the flavor'sdepth, makingt a perfect match it descrbed it s “addlctve” and expressed ad "*M*wl
againThisis aone-ofa-kind product thatonly our company can ofer, f k\Hermenu f

y
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s5LEBE
wt: 3: )5S

Umashio Nori - Sesame
Oil Flavor

CERDEHP, H¥D, EOEHIC

Great with rice, as a snack, or side dish

EDBREKRDHZBEICAKEN TIYIILRGHIES &
SRE WEOEMER T TR EFSERAKDOEKL DD
TY CEALBICS>TBBDERELD—B5ISILTT.
RANRBHREBRICEEIFTVET, EHBED B,
ZLTNU- BT Bk ESELAWVERITET,

This sesame oil-flavored seasoned noriis made with aromatic, umami-
rich seaweed, using only pure sesame oil and premium salt from
Tsushima. The sesame oil and salt further enhance the seaweed’s
natural flavor, resulting in a mild taste and crisp texture. Enjoy its rich
aroma, deep umami, and the delightful crunch that melts in your
mouth.

Z=RBIE Nara

SHD<RmEt 42— ot RREERRA

Umiriku Food Wholesale Center Co., Ltd. - Nara Representative

Office

H9<

Mozuku (Brown Seaweed)

BATHEINTLWAHTIS% YU ENTBESL I T,
HIBEINEEDD T, ML L HAHDLSAEIDLOLH
DEITH, REHHDHh3 L TEVIED D FHEDO MR T,
COMDIHRZIOBHIFICRVERNTHZ 714>
F")Lﬁ/@J HECEENTVET, SXIIILPEZIVH
BEICEEFNTULT. MRVDELIKIABDET,

More than 95% of the mozuku consumed in Japan is sourced from
Okinawa, and roughly 90% of that volume is farmed (cultivated).
Mozuku has a pleasant bite similar to wakame, yet a distinctive slippery,
viscous surface texture. This mucilaginous layer is rich in fucoidan
and alginic acid—compounds valued for their functional properties.
Mozuku also provides abundant minerals and vitamins.

REBFT ryoro
RIPESMSA S

Kyoto Katsuobushi Co., Ltd.

1ti2 B 500g

Dried Bonito Flakes

¥BALLT, £ic. ABIE. BRA—H
1EVWTHEDEY,

Used in food service, mainly by restaurants and food manufacturers.
7ZLE. hvEYTBELTERWERITET . FEOHRL
SR BAOBERICOIEBLLVWTEDET,

Used for dashi (broth) or as a topping. Fragrant and rich in umami,
itis popular with international customers.

—ICfERAL

EL[EEIR Hyogo

BIRSHHREEFIIS

Harima Ocean Farm Ltd.

Half sell
oyster

N=T+¢, A—ZFIE, —f

Parties, course meals, a la carte

OZW B WVEENBERTH B, EXER
HHEEZ. HoBRHELLL

No waste.A hygienic product.Can be served 6 minutes after order.
Extremely delicious.

3 T6NTHEmMm

SHRR

Tottori

Bt B

Koshikawa Co., Ltd.

¢

MCHE
RSk

Grilled Crab Shell with
Crab Miso

BABLEENRVOT, BEE—HEICBLHH>T
WIEEET=WTY,

Pairs well with sake; ideal as a sake accompaniment.
HIDVDICOMCHEEXTAMNEEFZT, IAILK
ICIRE LS TN HZZRRICED E LT, BSHAEZLT
Wiefek e, BROEFIFLTH—HICEDIZ®METT
Mildly cooked crab miso blended with red snow crab miso and snow

crab meat, served in a crab shell. Best enjoyed grilled for an aromatic
shell flavor.
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L2 Yamaguchi

H A

uoken Co;Ltd

ORISR I42aTHBTEOEHLI1Z1D1IDFED
LTeHhLTS51TY,

These are handmade fried horse mackerel, a Yamaguchi Prefecture
brand fish known as “setuki aji.”

L8 Yamaguchi

AEBERN S

Maeda Kaisan

@

(NA)MAEDA
SAUCE

(NA)MAEDA SAUCE

NRZ N EFBEBRRABRAZ2—ICSERWEE
ITE7,

It can be used for a variety of menus such as pasta, bread, and
pizza.

FDA HACCPZEELTc. /> 7ILO—)L/VR—UDF
FHAXFDNZITY,

This is FDA HACCP certified, non-alcoholic, pork-free spicy mentaiko.

S H1E Kochi

Rttt EIVIR—-Z

TOSA MARINE BASE CO., LTD.

iE-3:w)
(ZsL.Oa—r>)

Buri

EHTELEDS>TVREELDODLIBITIHSEDL
THEKLVLTY,

Best enjoyed fresh, but also delicious when frozen.
EEENTRICETLIVIIHEEORVWKETIILTYL
BDT. BFHORITICAYFLTWRLEITTY .

This Buri is carefully farmed and processed at peak freshness. Simply
cut to your desired size before serving.

L8 Yamaguchi

HARH SE8

Uoman Co.,Ltd.

A

&

Fillet (for raw
consumption)

FE22, FFHLBEREVWAETIERV S
£

Suitable for sushi toppings, appetizers, and a variety of other
uses.

HEOROLEONZTDOECE 12— KR—KTEICEB%E
KoT EBRAICLELT, BREBTOFEIEATIIL,
Known as the “toro of white fish,” each slice of blackthroat seaperch
is carefully seared and prepared for sashimi. Ready to serve after
thawing.

& B2 Tokushima

BR2SILERR

Uzushio Foods, Ltd.

ZTDFEESR
SFIHH®

frozen wakame

IBFEDLIOZINELTI ISR, BRFEELTVE
To MAKTHERT BT THORR. AKZEWVWDTHED
AET,

The wakame seaweed harvested in Naruto is boiled immediately after
harvesting and then quickly frozen.Simply thaw it under running
water to enjoy its seasonal texture and flavor anytime.

&R Fukuoka

ELEZHA S

Toyama Trading Co., Ltd.

®

TIEA

red sea bream

\* |
AR LKEHRBN SR BiDEKLI MBBRSICEDONS
BV AANUCBVWT BBERINZRD—D. F
AR AL THEBK,
Afish that is fresh and full of flavor. Its scales are also delicious and

are often used in matsu-maru-yaki (grilled fish with pine needles). It
is one of the most valuable fish for grilling. It is also delicious as sushi.

L8 Yamaguchi

% AVl

SUNSET

@

ARRAEFIIIEEDILSRRELE T LEEURED
BEo BEHLTRSAALTHDEITOTHRRT NLIE. ;L
WRTRIFFarALTEBLEADEREY,

Frozen turban shell sashimi can be stored frozen for nearly a year.
Pre-sliced for convenience, simply thaw the amount you need and
enjoy.

BEIS Ehime

B4 FMESE

YOSYUKOGYO CO., LTD.

4

LHTE
EZE2MA

Marinaded Mackerel

MEBRT20EN LR IF I N TSI AAREROBESS
ETESNLENNREDKEZEALTVWET EOD>
RGBS NIcEZ BIROPICHEZPHBEALITVD
$H3EEEKREITRITAAR REE CEEEI W, AR
FE] BRABREE. LcmBETICAYRLTHEELENDLE
TV *EEEN—F—T1 29, BEIBANOETHRL
ISICEKRLLBLLEDNET,

Uses Kagawa-produced rice vinegar brewed via traditional methods
passed down for over 230 years in Takamatsu, Shikoku. Carefully
selected fatty mackerel is marinated in high-quality vinegar with
mellow flavor and richness. [Preparation] After natural thawing, cut
into 1 cmslices. *Searing the skin for 1-2 minutes enhances the taste.

BR
ERETRREZHRASH AL RERSS

1B Kagoshima

Kagoshima City Fish Market Export Promotion Council

§ BRNVF

Frozen Bonito (Tataki)

HERHYVAZB IR RESRTEAZHALRADT
FEETY, BREITUN>TZOEERRSN. BKE
HEREODWHELDET, RIGRETFRICCRETY
5%,

Fresh bonito is grilled for aroma and flash-frozen to seal in flavor.

Simply thaw, slice, and enjoy with rich taste. A sashimi-like experience
at home.

20

oS el DLEBRD BERBGE Logoasras
HLI51 714V (£8A) TIRBED
fried fish Blackthroat Seaperch Turban Shell

Processed Sea-
food Products
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ARK Co., Ltd.

Y1rN\2

BE EBETIES TV M\E

SHAEBIE Okinawa
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The Fish Factory Japan Co., Ltd

RIGE
SUBRIERT

BEE. #x

FEORBESVRIZNT VBT c—m. RIELBRS
NALSTULBEE, BDFH-BNT-FIY 1 NIRE
T ARRENSHELEHE, ABMELLTOZEED
=< BAEIFICHIFT T,

SHABIE Okinawa
BASLAENIATYY

Nihon Biotech Co., Ltd.

MEURBERE
BRES

Rehydratable Sea Grapes

BRERIATRMICED. 2ERETRER [SCOTIBERBERES (35
X5817)40g] TF, Z0HIBILILEORVERL SETRICHES
iFBICSORLFATHE "FER5"BAOHFTHFIN, VLUAD
FIZANB L, BRESIBIE L IELIHTL AT RRBAELOFT, KA
YNOBBTLERFAROVYN—[{ENr—I T FEBLEFER
EIERBOKTRY LEBR S OREFERERCSHERNENZ0E
REIHED"FE55"BREERIHDZS ) OKTIEUHRFLEL
AO—DICIOBRESIE, SSBEORERZBRTIZZ—/{—T—F!
Thisisa40 g “Fukuramu Puchipuchi Sea Grapes (Puchipuchi Type)” product, made
possible by high-concentration brine preservation technology that ensures a 2-year
shelf life.We carefully sort sea grapes to separate branches from the signature
“puchi-puchi” beads. Only the bead portion is packed, delivering the trademark
burst-and-melt texture when consumed.Key Features:- Shelf stable at room temperature
for 2 years+Resealable zipper packaging - use only what you need, when you need
it*Rehydrates to a fresh, live-sea-grape texture when soaked in water+Luxuriously
enjoy the characteristic “puchi-puchi” popping texture Watching it expand during
rehydration is part of the fun+Sea grapes are a superfood rich in 55 nutrients

SHHBIE Okinawa

HEI7Ly otk ei

Okinawa Fresh Co., Ltd

VBT

Mozuku

FhVICHKSELTHDETOT, CRETOHAFEND
BURBIELRYETH, BHETHCAN-DEBPI—
7 S HAICEEBEICCRIRAWEEITET,

Thoroughly cleaned and ready to use at home or in understaffed
restaurants—for miso soup, hot pots, soups, salads, and more.

HRBROREMTINESNEDI<EEMIMBONT VY
W BRERICE BN LWEYRE. BRAREZITVER
DREDD. BICEROMBEARFICL. DT ITCERN
ZREICHELEFTEDET, fICH500g. 1000gDNBEmMH
CTWETH CHELORRICPBEROEIEDATRETY

Raw mozuku seaweed harvested from various locations in Okinawa is
treated with our proprietary bubbling wash, manually screened for foreign
matter, and sanitized with electrolyzed water to ensure safety and preserve
its natural texture. Ready to eat without further washing. 500g and 1000g
NB products are also available. PB customization upon request.

SIS Okinawa

HRSRSBKE

Churaumi Suisan Co., LTD.

8 BHI<
Mozuku (from Okinawa
Prefecture) Salt

E5BKETIZ. MIRIZDEAAFERTBRED T
ZCBAWLRITET, BRALEZELOHRECEE. &
B BELCotigAOBARH TV AEZES LT
MEEL LTISERR O, FEEICERML TV SV
CEZTEDEY,

At Churaumi Fisheries, you can purchase not only processed products
but also fresh Okinawan mozuku seaweed.We export overseas to
regions such as China, Hong Kong, Taiwan, and South Korea, as well
as throughout Japan, to earn foreign currency and contribute to
regional revitalization and regional revitalization as a local company.

SIS Okinawa

FEOKEHRA S

Hamaguchi Fisheries Co., Ltd.

&

b, ThSY
%1 S—NT

=7 Akajin Grouper

HBERDIABRADVL DT RIFICY—RE-EDIT
BHARCEALTHINERLEL,

One of the top three premium fish in Okinawa. Enjoy as sashimi,
simmered in salt or broth, in fish soup, or steamed—it is delicious in
any form.

SHHBIE Okinawa

HREDDOIAREE

Kawaman Shoten Co., Ltd.

Ik

BRASIT DI UTHBRE -/ o--RiA MR, Jeh Tz
TyTEEELTe RADFUMEELSBERE,

SHAEIE Okinawa
55— HN R

CHURAYUNA Co., Ltd

&

BfAEHT<
1Kg X 13P

Early Harvest Raw
Mozuku

2A~3AIKINEHREDE DT TRD—HFaiZH
RO Lo TREBILET MFOIAV IS DHBD
EILORWED T BEDITLIHEV. BOIRIIL
BN RDAST LI T LRTT, ERTIHTER
ERERREINTEDEIDOT LT EOFFAETE
9, EBPRX—TRIIIBETIHTY,

Early-harvest young mozuku, available only during the limited harvest
season from February to March. Expert fishermen carefully select the
seaweed just before it reaches full maturity. This raw mozuku features
aunique sliminess and firm, smooth texture. Unlike salted mozuku,
it retains rich ocean minerals, making it a premium product. It is
processed at a local factory where foreign matter is removed and
sterilized, so it can be cooked without washing. Ideal for raw consumption
orin soups.

SHAEIE Okinawa
FLTLRMANRH

Majimugi Foods Co., Ltd.

HVERBHI<
(5E#) 450g

washed mozuku

REHTHC, BAOMBILT L IaR. V-~ 47401 R5INA AL, BENEOREY
THRUNRNES. J4=1iAZ2-0Rib, Bl ARTL-PObvE SELTHERN
T8, LANIPRETORLL RIRERRTHE T, HEBETHLLURRORSKbRETT.

It can be used not only in Japanese cuisine but also in international dishes. Adding it to Caesar
salad or pasta adds aunique texture that is characteristic of seaweed. Itis also used as an ingredient
in vegan dishes and as a topping for seafood bowls and cold platters, offering a new dining
experience n restaurants and homes. It s easy to prepare, makingit ideal for today's busy lfestyles.

FoThBER OCEHRE, B ESTETLEHEROMELLT (L, BIPHELD RO
TERRETRO% AUELEREOETERLELL, BRINUPTC RI-RETRIWTLONE
& ERORSEENAMIEALLECOBRI, REREIOHIL B GPERRICORETT,
Committed to quality through washing and salting. Fresh mozuku grown on Hamahiga Island
atour own farm s carefully washed to remove any foreign matter or sand, then salted with
salt produced on Hamahiga Island. It is easy to remove the salt, making it safe, secure, and
easy to handle. This product combines the blessings of nature with hygienic processing, and
is suitable for long-term storage, making it ideal for overseas retail and commercial use.
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BRSHENKE

Yuimaru Fisheries LLC

| ¢

. FNERIO

yellowfin tuna

HBRIEETRTHOYI/OBERII EICHBELEY. B
ROEUTEEZRDELLTEDEEXTIZIDH 107 DIERE
LTI ES TR THEDET O TAE— RRZERF>TH
IETEEY,

Okinawa ranks among the top prefectures in Japan in terms of tuna
catch volume.We purchase fish at auctions within the prefecture and
are located in a convenient location just 10 minutes from the airport,
enabling us to respond quickly to customer requests.

Shizuoka

EREIR

HREHYILTS

Marufuku Co., Ltd.

&

ETLE
BLEIWT:
@ht, &

Fuku ga Kita

BRELBHIEALZIIADSH, AFICHELEL,
BEOHIWEFIUL KLY, 2V IXRRKDEAL
EELSICHE, BIEEEIHIITIZATIEKRLSE
L,

Laid by healthy chickens, the whites are clean-tasting and the
yolks have arich sweetness.

IZANT—RDBR. RARD. BRANBAR BALK
ERELATWIEK DI TP ZRILIIIL 771 EER] .
MERIR | IR hoTey AR ARRKRDBABEKLTICHHL
LTWET, RAYDIAET—RBEERAL. 20235
IC1F1)RDGood Egg Award =% H,

Pursuing ethical food. These eggs focus on natural flavor nurtured
by nature, with a commitment to animal welfare, sustainability, and
the environment. Produced using the German aviary system, recipient
of the UK’s 2023 Good Egg Award.

LR

I8 Okayama

mLBRRXGFRES

Hiruraku

mlTr——
a-Jik
AT

7L —>250g

ZDEEHEFLLEDDLESL,

ROSHNTAIDHZI TSI EDTL—>T—=T)bk,
BETHOANSEORVWEIS D LIB&ONFHEOT
WP —2—%F100% EH. Jv—J—AORHEES | F
HITHDIIEODELET, REISBSN AT —LENT
FTVET BERDSv— V- AROKESREITLET,
@ TONAF T+ ZAN-1IBEEER X TOANAF T4 IR
CIFTBRTO—SHETZLICED. BE (AR ICE
BREAZ OO TESTMENI DI TY,, £EFFF
BRFTEIEEELZECL. BRBEONS VI Z2RE
E3 I

SRR
HRSHTEEFYND.6

Ryukyu Kikkawa. G Co., Ltd.

Okinawa

oy
(P5Fp5ZT)
JORVER M

Whiteleg Shrimp

KBRS BT DREEBE Kk E E | AR A EE D
S5CEHEDLZZEMOH A Bk, TUTVELI-EZDOBR
ZRIFTEKETV HEZOFETHABERIOKX LA
REBICTERBITLET EHRLT. HECDHICEAITI. &
RFIFEHEAA ALTHDHTHBIFTEALRARBICDOFRR
XTY,

* Ryugu Shrimp from Kin Town, Okinawas Domestic! No chemicals
used! Enjoy the authentic sweetness, umami, and plump texture only
possible with exceptional freshness. Frozen just before shipping to
preserve quality. Great for sashimi, steaming, stir-frying, or deep-
frying—versatile in all cuisines.

=E R Mie
#RStovNI L —F122—-F2at

Japan Trade International Co., Ltd

HIDA BEEF

AT—F FERELPSL

L3RS -FERAMI &
Steak, sukiyaki, shabu-shabu, grilled meat, processed meat
products

IXEBREH S TLAN AU LABShRENEDOTS
RS, REICENED. KRN TIX4ER A LZHDS
BIEHZ W, SEIC—ERESNZTNFEOL YT IT
REFHAEER. 1VNTVRDBEIND IR E RRE
WS TEDBARAEICLHSNZARDFRTY, 1
BEVWRN—VEL DR,

This branded Japanese Black Wagyu is raised for over 14 months in
the Hida region of Gifu Prefecture. It is known for its high fat content
and a large proportion of its carcasses are graded A4 or higher. It has
won the top carcass award at the “Wagyu Olympics,” held every five
years. Highly popular among international tourists visiting the Hida
area, it is widely recognized abroad. Whole-cow purchases and part
exports are both available.

BIFE

B Miyazaki

IHEEHRASHT

EDA LIVESTOCK CO., LTD.

All Natural
Wagyu
GIEf4) 158

All Natural Wagyu (EDA
Wagyu) Whole Cow

L BRERE-FTNOAZ2~2 BRA-/— BEERI3. 2H-VE
F. 72U~ MRIOLARCES. REER T F25VEROHRITORM

1. Menuitem at high-end restaurants and hotels2. For premium supermarkets and department
stores3. As a protein source for athletes4. Ingredient for health- and nature-conscious consumers

All Natural Wagyu GLERA) 3, BROGSNAFT )R LOLLE, ERAOSRET )/ EEE/L
ANTVLERSNBREROT T ETT, Bl EMEDSEEL, BRERRILSEERM XN
KERE, LVEATT =N I 7ICbEETAC LT, D6 Py AT TN BR LA TR,
MAT, BREEHPRAENELERLAVERIEE TR T AT EBR LA R 2218
AT, BRRERCANDY, OLHORVEOHANSHT, HAAROSHBHEDLEELOET,
AllNatural Wagyu (EDA Wagyu) is a next-generation branded Wagyu loved by traditional
Japanese inns as well as luxury hotels, department stores, and restaurants both in
Japanand abroad. Carefully selected from lineage, raised with domestic feed and natural
water using circular farming practices. Produced in spacious barns with animal welfare
in mind, pursuing SDGs and sustainability. Additionally, it is a safe and secure black
Wagyu raised without growth promoters or antibiotics. Features a rich umami flavor,
deep richness, and sweet, melt-in-your-mouth fat that offers the true taste of Wagyu.

R
BEMIA

Processed Meat /
Processed Livestock Products

SER vie
HREHESSLL

Maruyoshi Co., Ltd (Japan Wagyu)

D08,

bR
E-7hL—-

MATSUSAKAUSHIBEEFCURRY

SYF T4F— LAFS Y 7—Fd—b, IRY
rME=

Lunch, dinner, restaurants, food courts, event stalls

REROMF TS RIRF ZERICHE>T-E—THL—T
To MRFDRSA RAZEAT BE T HL—2EICHIR
FDOEKRNBITIAH RO WRWAL—IZEEM>TED
Y, MRFEEERE S SMRFE—ThL—F LML
FXUFRETY .

This is a beef curry luxuriously made with the highest grade Wagyu
brand, Matsusaka beef. The sliced Matsusaka beef melts into the curry,
enriching its flavor. Comes with individual Matsusaka beef ID. This is
a retort pouch product.

fEEIR B2 Kagoshima

=) BE'%#i’B Lol

NAKAYAMA WAGYU FARM Co., Ltd.

SLOHL
mFE 2)l0tvk

NAKAYAMA WAGYU BEEF
fullset

P~BFREEICRIT. REER, JILATRADOE
BN AT—FRBHBHA. AP TEHRE, FF)
BE, MEEPE, BRICEREY,

Targeted at quality-conscious gourmet customers in the mid-

to-high income bracket. Suitable for steak, yakiniku, sukiyaki,
sushi, and other wagyu-based dishes.

BSOS EREELIEZRY. BEITVLEY, BE
DB THZO— XD SHRFDBVEEPTTET. HF%
HEHOWREET, RENLEBATIIBVDOTEDOD ESfid
BLIEDTEEY, el T—H—XARDHOTRET. &K
DRETERSHSE M ERIEDHFEETY .

One carefully selected cow is purchased directly from the farm and
delivered. Includes everything from marbled loin to lean cuts such
asround and shoulder. More economical than buying selected parts
separately. Custom orders and live animal selection available.

22

Processed Meat/
Processed Live-
stock Products
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NANCHIKU CO., LTD.

I= Kagoshima

- aTvEvh

Loin set

V70— FEEOBIRDEET. AEDHF XD §5H
L HEOBHZFVRKESH DO, RT7—F. R 7T
BEFICELTCET, —O1>: VIO-ROEBEEZT
MCEESIC. AEDF XK. TEHK HHROHZFEVE
LkEHOEMEBL. RT—FRICERLTZIONREEL
TWEY,

Rib roast: With its rich marbling pattern, fine texture, tenderness, and
deep sweet flavor, rib roast is ideal for steak, yakiniku, sukiyaki, and
other dishes.Sirloin: Inheriting the characteristics of rib roast, sirloin
is a high-quality cut with a fine texture, tenderness, and deep sweet
flavor. It is most suitable for use in steaks.

SHAEBIE Okinawa

HR2H M5

Motobu Farm Co., Ltd.

@

HEIFMI R
Motobu Wagyu (Japanese

Black Cattle) from
Okinawa

HHBEARBEITRBE SN ISV RRFTHERF 1A F
YE—ILOEONTEER LAV SFIILOREAR ziaT
TBILTIS2ELIBETHADH3HRNMFED TS
RETY,

Motobu Beef is a premium Wagyu brand raised in Motobu Town,
Okinawa. Itis characterized by its light fat and sweet flavor, achieved

by feeding cattle an original fermented feed that includes Orion Beer
lees.

FHFRE Aomori

A= W o)

TAKARA INC.

SHHBIE Okinawa

HRNLBE RS

OKINAWA HAM SOGO SHOKUHIN K.K.

Y=gy —H—
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Shikwasa Recovery
Vinegar

EHERUER, SEENBVERELERC1IA50m1
ZERICKBETIEICFERLTEAL LA DSV
When feeling fatigued or having trouble sleeping, dilute 50ml
of this product with water (approximately 3 times the amount)
and consume once a day.

TN —TATTo>FDE LIEHENRF-TYT . BEEECE
BRO—HN RS REERTHIO T U, EROE (R
DOFRE) DHEITIRIT DIGABAIN A ST EEER TR R
TY9.lHOERBEZGIM)EDOOZEE: VI VE
1000mg. GABA10Omg #EEMRTE M BHEES J301
This product features a fruity and refreshing acidity.It is a functional
food containing citric acid, which helps reduce temporary fatigue
from daily life or exercise, and GABA, which supports better sleep

quality (deeper sleep).Per daily intake (50ml): Citric acid 1000mg,
GABA 100mgFunctional Food Notification Number: J301

R
REMILm

Fruit and Vegetables /
Processed Agricultural Goods

B E 2 Fukushima
BRIV D

Taawhia Co.,Ltd.

SHAEIE Okinawa
BXRTIFAELVWFT7—LELE

HOROYOI BEEF Co.Ltd

5 @
L | mnBERE
DL | mFEz&LE
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\ Wagyu Beef Curry
ENEARMERELE BRI SV RFEFALED
L—T9, BROIOIORERKRRICFITHIHICH
ATCEAHEESEZEZDLEKREDITTUVEY ., CRED
SEREETHRTEIZBREFETY. HRTHEERLE
RICHEERLTVEY,

Acurry made with our proprietary Horoyoi Beef, raised on awamori
lees from Miyako Island. To highlight the chunks of meat, it has mild

thickness and spice, with a touch of acidity. Suitable for both home
and high-end dining. Eco-conscious with no outer box.

Jt3838 Hokkaido

FIRT-MiFH 24t

Akasaka T.M. Co., Ltd.

Jerusalem Artichoke
Roasted Tea

I IU7-RELIYay TeBERBIEEE100%0FFNSEENT, KAk
B2 SCEENEFFEBAL AL BHAIHROBE
I E UK FEBALE, PELVHALERLY, LBEEL0%0LEF
ETRIEN, BRAROH AL ERLSHBALL, FBPHTRAPTLEDVT
¥ FTEAFUREBRLLA RV BEREET. KRS 130V 1288
LB % BOREINSBEE T A~ b ZBCRRERODSFIU1DTT, H7T
VL0 ERITREHARITPELL, RER-BRBBHFERNTII Y
0. HEROHPEFH. CRBOAET. BRROLTERBVLITET.
Awarded the Gold Prize at the Japan Food Selection.This tea is made from 100% Hokkaido-grown
purple Jerusalem artichoke, which is rich in the water-soluble dietary fiber inulin. It features a
roasted, gently sweet flavorThe roasted purple Jerusalem artichoke offers a mild sweetness and
rich aroma. Carefully roasted using only 100% Hokkaido-grown purple Jerusalem artichoke, this
tea has anaturally derived sweet and savory balance that's smooth and easyto drink.Jointly developed
with Chiba University, this purple Jerusalem artichoke is rich in inulin, a water-soluble dietary fiber
that supportsinner-body health. Ideal for those who care about both beauty and wellness. Caffeine-
free and additive-free for the whole family.Free from preservatives, flavorings, and colorings, with
zero caffeine. Safe for daily consumption by pregnant women, children, and the elderly.

TR Ibaraki

B4 VKEBIRE

Kotaro products Co., Itd
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&

BRREICAICL

Aged Black Garlic

EICAIKEDBICBVERICETZOFESBLLELDV
1R ET. BHOBBOLOICIALA 2R ZFEIT TS
BLEMNDET W,

You can enjoy it directly without worrying about the smell like raw
garlic. For daily health, please continue to consume 1-2 cloves per
day.

EEAEFTH, LLWATH, DEBFRETHEEIC
KNET, FIWTFYIU—T4—HITINETLIL
F-2ERFE05PREEFES SRS, K-
YV, FETHK, OLSABRLICETTHTY,

BEIDLPBRIEDI—THIIILT TV IRIZD
HBIKRMEENER DD DODISKMTESHZEDIF. FE
ELADDAL—TL ==y hMiBofcAL—5¢
AT,

®

B’IVd
ARV

Processed Sweet Potato
Product

EPOPERLLTEDEESFL LSO WL
9,

Enjoy as a snack or light meal.

FIRROBRTE ToNMHIZ 2D 1 ZER. BESFICL
fBOARAM L. IR T BICHRIZLEZRIERIAN
ZTWMEEIFB ANV, BABH G CEAKRARIES N,
RURDE LB H B REDNMFETY . ALS—BOICR
EELNBUL BIURPRTAAXIIOEHRICHE VSR, )
O~ OEMISATAE o

Made with “Beniharuka” sweet potatoes grown in the natural environment
of Ibaraki Prefecture.After roasting, they are frozen for maturation,
then carefully flattened, dried, and baked into chips.The natural
sweetness and flavor are concentrated, with a light and crispy texture.
Healthy yet rich in nutrients, it is perfect for hikers and fitness enthusiasts.
OEM small-lot orders available.



8IS Niigata

BReHARERE

Daikokuya Shoten Co., Ltd.

HRRE
KHDH

Emi no Kizuna Rice from
Niigata Prefecture

BUEE, A—N—DNYIEL, EEFFE

For prepared dishes, supermarket packed sushi, and sushi
restaurants

KIBSBBXK FBIRE) KHDH100%. HFR DD
ICHEINEFRICRBELE K, BEOADH L v Y]
DHILPT Lo 30K 5 EREF LD DRERRD TES LN
TRRBZLAEDHLOMCIFEN S,

100% Emi no Kizuna non-glutinous brown rice from Niigata Prefecture.
Specially developed for sushi, it absorbs vinegar well and is easy to

mix. Cooks up fluffy with ideal stickiness—firm when shaped, yet
gently falls apart in the mouth.

TREBKF Kyoto

AKEEN

KUMIHAMA KANKOUEN

P—FAK

Ya-man Rice

BEDAA-DEERI\V\ BEZENOBEICLEVL. £
ABRBWTT — T ANEE). SNSTEENZ T 220 B KB
FKPaddy Boy ¥ —FA (SNSHT+OT—TAAN) B'S5HD
FROBEADEVEAD TS HEKTT,

Paddy Boy Ya-man, a 20-year-old rice farmer who is also active as an
artist and on social media (with 70,000 followers), created this rice
with a desire to change the image of agriculture and make it an admired
profession. His passion for the future of farming is poured into this
product.

[ Ly I Okayama
JAZREDIPE

Okayama Prefectural Headquarters National Federation of

Agricultural Cooperative Associations

ZHH'1D

Fuyumomo-gatari (Winter
Peach Fuyumomo-gatari)

KEHOEESI P FINEIARDEH THRICHE DR
DT RN DI TY, ZORFD L ZITNEEI N
ZEETHELLHTHD . ELLVABBOANE. RELH
T BHSHERE. BIFSORIDFTY . MLoBakk
HXDHT- 72 Sweet Story E B L AL I W,

Among the white peaches that Okayama, the “Fruit Kingdom,” is
proud of, the most rare variety is the “Fuyu Momotari®.”As its name
suggests, itis a rare peach that is harvested in winter and is characterized
by its beautiful milky white appearance, rich sweetness, smooth
texture, and long shelf life.Enjoy a new sweet story that colors Okayama’s
white peaches.Okayama’s white peaches are characterized by their
beautiful milky white appearance, rich sweetness, smooth texture,
and long shelf life.

B 1 BHRRIS

1st Business Negotiation Venue

REABAF Kyoto
B SHSAMURAI FARMERS (IR3t%  FESAMURAIKEAH)

SAMURAI FARMERS Co., Ltd.(Formerly: 5% SAMURAI k2t &4t)

=7

BIZRAEETSPLTSHT, KIFBFEATE
THRYFTEBLEDDLTESL,

HE18% ZBX 5 HI I Z&RAMRICF I SHT . Rtk
JIBEEI—2DH SHOHTERMD EO1—2%2F3F
BEALEL BREARICIE LD > T T oD D
DEHER BRRARICCIZbORIT ke Eh L.
RBEI-VOHABETeoLLRAHLR—F I E
HoTVET,

ZBIE Nara

BiLERE# 24

Katsuragi Sanroku Farm Co., Ltd.

- N e
AMNFREEE. BRICKDESENEVET

LR Okayama
FNOERILERHFAES (FHBRRERRS

Hare-no-Kuni Okayama Agricultural Cooperative

®

Bax

Kuro-Kuro Tea

BITHIRBLEHICSPLTERS VLI WT
Vo e, BEDFELRHEBEICKRE ICE>TERS
WEREITET .

Best enjoyed chilled in the summer. Can also be mixed with
shochu for those who enjoy alcoholic beverages.

EMNBAZZ100%EAL. MEDBNHFETH-FE &
B BICHINLE LT REREBERERTZEFHIC
BRTIET, Fei /VATTAVBROTROLTERAL
e EY,

Made with 100% Saku Black Soybeans, this tea achieves flavor, aroma,
and color through a unique roasting method. Rich in nutrients and
caffeine-free, it can be enjoyed with peace of mind.

B2WHRS

2nd Business Negotiation Venue

F314200%H

Online only

FABH Hyoto
BRIV YASAI

YASAI Co., Ltd.

= AYL S
IFABDLAR

ZOFERENRDTRASNZFHIRREPBRETOR - HER
HPLOPRBEICHPILVRHBRERPANEEAOFIELT

Ready to serve: convenient and can be eaten without washingSafe
and time-saving ingredient for restaurants and delisGentle and

suitable for children and the elderlyldeal as a gift for health-
conscious individuals or loved ones

REMUAFORFRMTETRNZABOLEZE —H&D
L2ZD3~10fEDHBILE A % S & HEEEERZKT0%HY
Ro BEPZSHEN D BCH ADUET 0 FRBEVREFRRIC
DI TY . T2 ATHED Y -V RERTREZEOTRE
LTHED BHDD B EDTICEOFFRNSRREFFTT,
Developed with patented technology from Kyoto Prefectural University,
“Hannari Lettuce” contains 3 to 10 times more antioxidants than regular
lettuce and reduces nitrate nitrogen by about 70%. Its reduced bitterness
and enhanced sweetness make it popular among children. Grown indoors
under artificial light, pesticide-free, and ready to eat without washing.

Z=RE Nara

EARE

Kumashiro Farm

=Rt

Fuyu Persimmon

BER

Gift
REEASTFESEM2 LILHEEL2EAD

Fuyu persimmons (2L) from Nishiyoshino, Nara Prefecture, packed
in a gift box (12 pieces)

EIFIE Nagasaki
BRait BAPEE

Tanaka farm Ltd.

F5ShAE

Spinach

EDFFYSHITRRNETOT, IoTEDZFER
BN, FERIBSNABDOREBNLNET, DIVTF
LHIAR, CREDHRORBHRICHZIIIE
AI/\O

Can be eaten raw in salads—just cut and serve. A simple way
to get spinach nutrients. Recommended for children and health-
conscious parents.

ERNoOBERMEBEEALTRIBELTLE T 2<HH
DRVODEFHE T, NEBBEFHROLILBRTUUNET,

Grown using traditional homemade compost. Characterized by its
mild flavor, making it easy for children to enjoy.
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K452 oita

FEAMEFIF—= (FEAREIR)

Toyocini (Usa Ryouin Chamber of Commerce)

~R=k
TL—=28147

Toyochini Paste Plain

. d

HTATONAS, OBRFEMZ THED S TEKLV—MIC
B0ET, —AFI80gD/ SR FICHLA—Z 9~ 10g, 1K TH10
B BFEBALNTHIEL, T19TV=R, K9k, UY9h,
BRHIE, B18Y—ZACERCIEIV, BEYLOREREHTT,
Just add it to freshly cooked pasta and vegetables for a delicious dish. Use 9-10g of

paste for 80g of pasta—about 10 servings per bottle. Mix with oil and use as a dip, on
baguettes, in risotto, with fish/meat dishes, or in various sauces. Excellent with seafood.

BBICHREINERAEE TR, SEK-BD2F 2y LEORATR
F/AR=ZNTT, BADIEID0RK~60K%lE. BACTEDDOHS
RSB - JIABT N ERFE— AV ARIBFHZ,
BEROPICIEE (1) FIBHHEL BMETELCIAHSL,

This mushroom paste, made primarily from specially cultivated log-grown shiitake
mushrooms, is packed with umami and aroma. 90% of purchasers are women in their
30sto 60s who care about quality food—cooking enthusiasts, gourmets, bread lovers,
vegans, vegetarians, and wine lovers. These customers tend to truly “enjoy” their food.

SHAEBIE Okinawa
HREH—RIETOT7

Cpoint Asia Co., Ltd.

FiaAE (LLE
oy 4| Wi A V9 I N
|ZB—%—)
UJI Matcha (ceremonial/
premium/starter)

BEITERVVY BRRT1-VE,

Matcha drinks such as lattes, and matcha sweets.

HEROFE, FARKEORAREZR >LLEZTILIL—
FOHRTY . K- HEE, BRERICELTLET. &
LEZT7IIL—ROMIC. TLITLIL—R RE—4—
JL—RHITVET, LLEZTILIEEICRUY I TL
STLIL—RERUYVT-BEFIC. AZ—2—3RIET
BREICEDNBZIENZ VT, ARICE>TEREVDIITE
17E9,

This is ceremonial grade matcha with the distinctive flavor of authentic
Uji tea. Suitable for drinks, confectionery, and general food applications.
In addition to ceremonial grade, premium and starter grades are also
available. Ceremonial is mainly used for drinks, premium for both
drinks and sweets, and starter mainly for baked goods. You can choose
based on your intended use.

FHFRE Aomori

B REHA ST

Takasago Shokuhin CO., Ltd.

¢

BREESEA

Nabeyaki Udon

EHREENERNVISZ50%EALIE. DESLDOLLY
HATYT, BTN BB ERRRHEERICERALE
Bt RELERZEOETIINHEZX-TeBRDFE
L7

Smooth-textured noodles made with 50% Aomori-grown Nebarigoshi

wheat. The soup is a rich blend of premium Hokkaido Hidaka kelp
broth and matured soy sauce.

25

K432 oita

KRS ILFEYE

Marutomo Bussan CO., LTD

(RER)ADRE
EAXBLAC
MEXIk

Dried Shiitake Mushroom
Gift Set

CoKbr1AMITKELE LTSV, MARIBICE
FEVWEREITEY, TETITRITES 1 MEIF31T1H93
JERAGHIBICEEVIEITEY. RELOTHEN<IST
IKEDFEDHTRBEELU LS BHIBICHENH T,

Please soak in water slowly over the course of a day. Suitable for heated cooking such

as steaming, grilling, simmering, deep-frying, or stir-frying. With their thick texture, these
shiitake mushrooms are best used whole without slicing to fully enjoy their chewy texture.

BAEREQEERDS 5D TN 001 %EELARNBVAZR D ARETT. #
ENFELTHSRRENS ETRNEBN T U BV BB LAV BRIZE
REtthe ZORKIZBORRCERSENERTRERNL L TAEERNET.

Thisis an extremely rare variety of Japanese-grown shiitake, accounting
foronly about 0.01% of total domestic production. Beautiful white cracks
resembling turtle shells only form if the weather remains clear from
the time the mushroom buds appear until harvesting. In Chinese culture,
these patterns are considered auspicious symbols and are highly prized.

SIS Okinawa
HASHHIPTRE

Miyagi Farm Co., Ltd.

C—R—5PARZ—BEDLHHDICKERITTE
DEEFYSHIESLHTEETY,

BEAREALTRBET LY 1S RETHELTLE
T HARERENE PO REPCFERE BB
ATHRIELTLET, RREP. Ny OB S BETHE
T,

E% 15 wate

HA a4k

DAIMON Inc.

E-JLic
FLBESRY
Seasoned Bamboo

Shoots (Great with Beer)

BEERHEESINETICAVRR-BKHLDXIIT
T ZVZUNBMEZTOE—ILDBRALESBEKICLT
WEY,

A new textured and flavorful bamboo shoot product made with
Taiwanese ingredients. The garlic enhances appetite and makesita
perfect match with beer.

SHHBIE Okinawa

BRESABLS —Iy—Y—

Katsuyama Shikwasa Co., Ltd.

5 SHBRERH100%
| I ﬁlﬂ‘)‘??‘"ﬂ'—
55, Eth300ml

w? Katsuyama Shikuwasa
-~ Green Harvest 300ml

BAPRETI~L2EBICERLTEBLLENDL
el
Dilute 9 to 12 times with water or soda water before consuming

BER AR —0o—H—d Btz RO LichigRE
DREZFEALTED, FL—HEUTAIRTLICEDRIER
ENBEINTVEY, [BUID]REEEGCEAHIHTY
A BERIEEREZERZLEFMRONE LI, B2@ES
FICRAER->TVET ThPHBEDLRHDH BB
BOI~10BICNESNIHBRED S — Iy —H — %M.
The shikuwasa fruit used as raw material is produced mainly in the
Katsuyama region of Okinawa Prefecture, and its cultivation history
istraceable. [Green Harvest] The fruit is characterized by its sourness
and bitterness, but this product is squeezed in a way that minimizes
seed crushing to reduce bitterness as much as possible. It uses
Okinawa-grown shikuwasa harvested in September to October, known
for its refreshing aroma and rich sourness.

BmilLm

Processed Food Products

ZIHIE Miyagi

BKEHRARHT

Minato Suisan Co., Ltd.

@@

BECERHD
KATELAKXTF

Spicy Cod Roe

CROBHLLTREAA, AFPEFE, PRIOZALY, MEMOTEL
VEIBILCERWEEET, (L BHEAERLOT, BFRPRESHOALD
ROLTSBLLAWERI 5T, BERLLTHAESH LWLV TEDET,
Not only perfect as a companion to rice, but also versatile for use in pasta,
ochazuke, and omelet fillings—this product complements a wide variety of

Japanese and Western dishes. Free from chemical seasonings, it's a safe choice
for children and the health-conscious. It is also highly praised as a gift item.

EEOEHBHENS Lol 12 L) LB TRE I TLoKDEITRAAL,
ERN BEBOPLFTT, FMEROE S5 TUTIRBEDORAIC
S0 FRRRCEEHEZ—ERE T RERILLFEDLEZR
RUELT, 2005F6 BIv/\VT7—RELI2aviTIZ VTV ERE

This additive-free, colorant-free mentaiko is carefully marinated using broth made from domestically
sourced bonito flakes and kelp, and Noto fish sauce. Our unique production method brings out
the natural umami of the ingredients without using chemical or colorants, resulting
ina deep yet gentle flavor. Winner of the Grand Prix at the Japan Food Selection in June 2025.




E"tﬁﬁl,_% Miyagi

BR21)IIOME

Kawaguchi Natto Co., Ltd.

RIS

Freeze-dried Natto

EREEAMEVIODOMEICL. 7V —XRSAIT, #
SORBZOEFIL. HEEBEATLITOMEZ M EYY
TEEY, Y4 EF FLLY BKREHRY,

Large-grain soybeans from Miyagi Prefecture are crushed into natto
and freeze-dried. Retains natto’s nutrition, and can be carried and
topped anywhere. Use on salads, pizza, omelets, miso soup, etc.

FRIRE Ibaraki

HASHODBL(FETETHEIR)

#E 24> H L (Ryugasaki Chamber of Commerce and Industry)

Hing 88

Sweetened Bean Paste

RIPREDSDEF (FLIZZD) 2ER. BRITFLEBASD
Loh DT O2EFORAKERLONZTFOHER>L
51TY

Made with sweet potato (Beni Haruka) from Ibaraki Prefecture. This
“sweet potato amanatto” is syrup-soaked yet retains the rich flavor
of the sweet potato.

BRI EB Tokyo

EXxEmkiadt

Domoto Foods Co., Ltd.

Q FrmnS

1st Business Negotiation Venue

FREIE Akita

BReHRELGRE

Inaniwakoraido Co., Ltd.

MELEKSCA
BERF vy IIE
#{ADh540¢g

RBEQOEIBA. [EHANTD, BIRY T H

HEAEREMXKICI00RFOEINSMEATN TV BEH
BEZAVWTRROBAD IR IATRICELIF2REK=
ROICAD—DRES CAIZMTRESRS CAICLTE
BERLTVEY,

HFAE Tochigi

Hisdt B2

GOKU Co., Ltd

&

HRAKTF
15BA

Frozen Dumplings, Frozen
Food, Chinese Delicacies

TADS FHICTIEhofc P a— o —SHRBEDRFIMAT
BEICOOFRICATNENTELET —BRBBRF (W
20g)D1.TED35gDAZIINB D BRIGERIFIREETY
These juicy dumplings are crafted to emphasize the flavor of the
meat. One bite releases a burst of meat juices in your mouth. At 35g
each, they are 1.7 times larger than a typical dumpling (approx. 20g),
offering exceptional satisfaction.

R Tokyo
=AU =TI R

L

¢

fEVnEHSU-X
FAUBCIES

BRORWIIFSZEAL. BRLBOEAZMIETHo
TOELIBRIHICEEFEL

NIKO TRADING CO., LTD

Ja=Fy=F=X
JVFYIY—=
$5£ RKKiF120g

SAMBAZON Organic Acai

(unsweet)
THA - E ROV A — A=y T T L —
REBEETSVRTY . PRY VOEREFRAIRE R HETE
AL, REEBRCHETIRICBVTERRAREELZER, t#
REEDNF-HRBERICATTRO-BREB T —H
BERERBLTVEY . RRRECHIBRZEEER
1281 FRTRE B MR Z BB L TLET,

B2mHRS

2nd Business Negotiation Venue

F314200%H

Online only

FRINIE Ibaraki

HAEHIHIVEEI<DORH

SAKAI MACHIZUKURI AUTHORITY Co., Ltd.

+NHERNYY
cl3A

18-Grain Packaged Rice

.
EE 1I8MREKMBIRATEISLAUERAL. BLLL
BKTHRELEFELIce ENZBERLREDT®. 330K5
EHRLWELEDDTYT, LYDTROBZIEIITEFRICER
LEDDWERIFES,

Made with 18 domestic grains and Koshihikari rice from Sakai-machi,
Ibaraki, cooked with pure water. Prepared like a pressure cooker,

resulting in fluffy and delicious rice. Just heat in a microwave for easy
enjoyment.

F-ZEIB chiba

TRt

Maruyuu Co., Ltd

AREBREF
500g/—hvhk
Frozen Thick Japanese
Omelette 500g (Uncut)

FTIBAR, MEALZXLS >, FRE, BICFDE,
BHYUE, 2—N—E, BFHEROL-TUNU-. &
HERMRFIES ., FRIGRBY

Hotel breakfasts, Japanese restaurants, sushi shops, rice ball

shops, bento shops, supermarket delicatessens, takeaway/
delivery, kitchens in elderly care facilities, school lunches, etc.

HHORREREFIIBREORRICCIEDD, FILRICERIC
HEVRRTBEBLEDDVRITEY, BATHZO AT~
ERGHESNTEDEY, BRICRVTHSETFILFOEFE
EEALTWELRNS VPERIED. COU4UT1—THNISE
RERORVWARGD ESHEEDNTTICRVEDETT,

Our frozen Atsuyaki Tamago is crafted to maintain a texture remarkably
closeto chilled types even after defrosting, and is highly rated overseas.
In Japan, many restaurants and retailers have switched from chilled
to frozen due to its long shelf life and quality.

BRAED Tokyo

H“ 4t B AiEK

Nihonkaisui Co., Ltd.

AL—=3bh?

Furikake

ZERICHFBIEITHEL, h—RRPEY, 54,
ZAZFDOrYELTELTHEBLENNET,

Not only for rice, but also great as a topping for toast, pizza,
salad, and tacos.

HEHANICAROHZAARNOHOAL — DR TAADLS
FHRETREBBLEDINET HOB. LETPRUVE
DHAUNDBMRK EBLTEOEEADT, BYTL
ILE—ZRUTNBZATHEBLLEINNET, BERADE
HEJEETY,

Features the globally popular mild Japanese curry flavor that appeals

to all ages. Free from non-dairy animalingredients, suitable for those
with animal allergies. Exportable to Europe and the US.
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gei(; Products

RS o0
71—/ HASHt

Fino Inc.

LHKdeL T
(38)

Brown Rice Ball (Salt)

HOHEHICL Y F Y IGETRBRE, TOEERATHIL, B
BTEVED, DvTIL—8EEMEVILTHEL, RET
HIRERCERAPLRRINAZZATY, SRR, LYFY
BHBZTHLTERAL—PHIEY Jy MREICLTHDEKLVTY
Quick 90-second microwave nutrition before heading to work.
Enjoy as is, wrapped in seaweed, or topped with salmon flakes.
Also great as ochazuke—especially chilled in summer. For dinner,
try breaking it up after heating for brown rice curry or oyster risotto.
KK MECTER LBV TERAD DB LBRNTHIC Lighho
TUVTHBIERISNDEBFEETLHDET, £ASIE HEOHDFRIC,
EHELCEHBBICTIANBICLEV, 25LTEENEOA TR
deT TV T, MR ER. SRUBERREICHIEDoTVET,
Brown rice is often seen as hard, less tasty, or inconvenient despite

being healthy. That’s why we created “Genmai de Musubi”—a convenient,
tasty way to enjoy it daily. Free of additives, made with Midori koji.

812 Shizuoka

HRSAAHREHPR

Muramatsu Oil Mill Co., Ltd.

#H2%) 1|12 Kanagawa

BREHITIV-2T7—-XH0H

Green Foods Atsumi Co., LTD

FEARFLF

Nappa Kimchi

=

BEO—RELT, BOMPBLELDEMLLT. &
BOE2FEHLLT,
As a side dish on the dining table, or as an ingredient for stir-

fried dishes or hot pots. Also suitable as a snack with alcoholic
beverages.

TAHTEZ)BLYF LFEPIEORKRAER, FLFLL
THD T DO ETIBER P DD HLORBEL0ZE] ICFR
ETN. 2025F2BICIE T8 TRBIRFTINIFLFIE
LTHRERICEE XRRELTOBR ERRT SE
(EERABRR: 108  BARSE 5% (HIRHR:365R)

Asignature product from a renowned kimchi specialty store in Kawasaki
that draws long queues. It was the first kimchi to be certified as a “Kawasaki
Specialty Product” and selected for the “Top 100 Kanagawa Specialties.”
In February 2025, it was officially recognized as holding the world record
for “most kimchi sold in 8 hours.”Estimated sales channelsDomestic:
Refrigerated (Shelf life: 10 days)Overseas: Frozen (Shelf life: 365 days)

AN Aichi

HAEFETRE

KINTOBI SHIGA CO., LTD.

&

ERENNRO
HEL Y FEH

Chili Oil

o

NNZABSTROEID U LI-EILEREELY
9, NZAFREFNIVTFLREERADEHERICELS
BLETY,

Enjoy the sharp spiciness and umami unique to habanero.
Perfect for Western dishes like pasta, pizza, and paella.
FFAREDN\NROISRARME— D H RSP H DS T HRRH
CATREM BARTNVWRRBTNANRODED L
TeETERAKRDESTVET,

A chili oil made with Hamamatsu-grown habaneros and sesame oil

from Hamamatsu’s only oil maker. Vivid red color and sharp flavor
highlight the habanero’s character.

HE IR shiga

HRetti3icirosb T
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rasomues & @
LFELDHEL®
(948)

Tomato & Sea Bream
Porridge

™

BE. SHEETORA, RREDA=2—, ¥T+

Daily use, outings, restaurant menus, gifts

EERERMEZERL. SR CERZEARDEECHT
ARDAZ2—TY, FEHNRXZBANY T — P %A
FEPADBIGICISCTAREBYT I XFv—H'ED B4
DB LB TVET,

A colorful and popular menu item made with domestically sourced
ingredients, combining tomato and sea bream. Features a transparent
package that shows the contents. Product is designed in four stages
to suit the age and developmental stage of babies.

@

HHEZILOHA

B APEEDHA BOXBY, HL2BERIZICFIA
TEEY,

EHNEOMIEIESLOHAZEMNBED/NESRHHDERE
ALTED EFBEBELOATY, F5TEVEROD
ATARLTERNZLDOEDRETOEBLAKL B
LTERBZEZA—THRICLIHAHEERLVEL BDET,
BOXICHETT

FL[EEIR Hyogo

ERMEKRTSHT

Sugaya Bussan Co., Ltd.

= oz
G BRMAR
¥y 5% 300g

EEZBLT, HREDICRL B —VICTREATRI
9, BEEODLCL., REREBELH T,
FHENZSHABRTIROFTODHLDRS NI KHAICH

BEINBEBRTIRER —ROESDALDBHE B
Ak, BREREDICHERTY,

57 B2 12 Gifu

HASHEEE

UMAIYA CO., LTD

BAYIDESDIE
$3rT

Ready-to-eat Whole Ayu
Simmered with Salt

REETONEEHEE, b—X2—P2FIAVTE
TIECEITALESNETY,

Intended for restaurant use. Simply heat with a toaster or steam
convection oven and it’s ready to serve.

1E20-25gDihZ & FTRONKTEL £ Lic, RIEDFAL
THEDNS—2BHLTEITZELS, FADDEREERL
BREDKMITTT, ZOFETH. TARS. BEET.
HE. MR, BFRET B EREERLTEITEY,

Each 20-25g ayu fish is cooked until even the bones are soft. Seasoned
lightly with salt so the final flavor can be customized to match your
restaurant’s style. Can be enjoyed as-is or in tempura, nanbanzuke,
dengaku, rice porridge, or ochazuke.

=& B Mie

B SERE I

Fukuoka Soy Sauce Brewery Co., Ltd

&

wica

FE5., NG BLOFERLLT, EBATIE, BAT
BREAFRLAFSVICTITHAWEREVWTED
£

EOBFRERLFIIEESNICEOP . B T2EL oK
DR, AR 2HEF) VREHERTT EICTHED
FY, REEDHIFEOJURZFAL. BIOHSAD
FTISFIKOEBRTY REBKEED. BRICIEN
TEEHDEETT .

FL[EE IR Hyogo

BERMEAFA R

Takao Seifun-Seimen Co., Ltd.

ELEASEA

Udon

BR. YR

Lunch, Dinner
INEHO—ERICEENEZFERALTEDETOT. BD5
MEDETLETEFEFILIEENOBHZBRMKDR
ES

Uses partially domestic wheat flour, providing a smooth texture and
chewy firmness.




FL[EE IR Hyogo

EBRANSOE SKASHEEEE

TAKATA-SYOUTEN CO., LTD.

FEARZIDA BRIH
HR61EX30A

Ibonoito Premium
Hand-Stretched Somen
300g

BE, &.*E‘ N=T14— . RV Fvr> 7,
BBQ. ER. LAFS Y, MBIE, FTI, FIE. 7
LEZE, FTb, BiBL., 1L, B

Dining table, households, parties, celebrations, camping, BBQ,

banquets, restaurants, food service establishments, hotels, souvenir
shops, presents, gifts, return gifts, thank-you gifts, greetings

FHEANESDHA BRI NERBKERDEDE T
SDICTHARIZRED BOERL. RLIHLFREBRLFT
BEHLTEDET, 400 OHIEEN H—RESHAE
BETBAICBLVBREREELZRIT. 20R BORERICLD
REEEZT>TENEYT, ROIEBEVTLSRMTY,
Ibonoito somen is made from wheat flour and salt water, carefully
stretched and aged through repeated steps. About 400 producers
and over 20 inspectors ensure consistent quality. This is our most
beloved product.

f—j‘§ 18 Nara

=ZFREmAR St

MIHARA FOODS Co,.Ltd.

oTusat. .

mu&s {3
K(REAMLHEEQ.

¢

TI—~U—
IU—LF—-X

Blueberry Cream Cheese

o T
FTH—=rELTI1—4EIC
Serve as a dessert.Pair with wine.
TIN—RV—DRAZEERIChEY I LIV )—LF—X
TYo VU—LF—XFEBEHDBEITIILTVRDOT, EL
WHEIHHHETY .
This blueberry cream cheese features a generous topping of real

blueberry fruit.The cream cheese is marinated in honey, giving it a
gentle and mellow sweetness.

JI5 B2 Hiroshima

HREHHLHA

AHJIKAN CO., LTD.

B 1EHaS

1st Business Negotiation Venue

EL[EE IR Hyogo

Al RSN SRt

Maeharaseifun Co., Ltd

| & |
el
: TFE%H5

Petit Round Mochi

WBWALERIEBDO Ry EXJELT

As a topping for various dishes

NZ—ILEREES . |, LTV 7 — REHIKTEDS
K100% % DEDEEZHE, R—F A VREV Ny T
BECWAWALREREBOM EVIICEZZER GRS
AIE—IERAE IRV TRRLIERTY .
Halal certified, additive-free, gluten-free, and made with 100% paddy
rice, these round mochi rice cakes are pounded with a mallet.These
convenient mochi rice cakes can be used as a topping for a variety

of dishes, including soups and instant cup noodles. This product is
made using advanced technology and does not contain any additives.

f% 18 Nara

HA S =LA

Miwa Yamamoto Co., Ltd.

1 $
- AEFEAN
EF50HATHERE

Hakuryu - Ultra-Thin
Hand-Stretched Somen
Noodles

PLESHALLT, BLIL

BLEEKKTHPLT, &
Fe i BDVEHTLHRIC, Cp5BHALLT, EhDE: .-

WTRIT3, BFSBAMLNY S, BROXICANS,

When it’s hot: chill in ice water and enjoy as cold somen.When it’s cold:
serveinwarm broth as “nyumen” (hot somen).Unique ideas: deep-fry, stir-
fry with your favorite ingredients, or add as a finishing touch to hot pot.

ZHLAERRIZERARIOBHLDIFHEOLSICHDS
o PRI CBHMLEBRL. BREMEEFNE LI BR
#90.63) DIRMAE. 1 CTRIEIZHI60T), BZM LI 1ERM
BRETIROEHRPAKDTDICELDZERBESHATY,
“Hakuryu” is Miwa Yamamoto’s flagship product.With a silky-smooth
texture, it was created in pursuit of perfect firmness and a refined
swallowing feel.These ultra-thin noodles measure about 0.6 mm in
diameter and cook in approximately 60 seconds.Aged for one year
to remove harshness, this somen offers a rich umami and elegant
flavor for a luxurious experience.

LOg
KOMEKO88

KOMEKO88

Yamaguchi

o=7—F
Ly I RT199

Seafood Leg Stick

FSNHAZOHAOHMERS 2 ERICBRL. RJa—LRK
ERICELIEICED. OSDDLTLIFCNBRBEDRR
DEWV BATIZLERE LTIILEI VB AIBERIIER
LTLWEEA,

®
KR—JIL

Rice Flour Bagel

BHTRASHEL, ¥y L THRPRPRERATRABDEL, 2-TP5F 2
RUCT 197 UTHBLENTWE ST, ARRETRABLEIRY S I, LIS
JBLEOT, RITLIA-0FRROERORVESROLTAL LI TULEITET,

Can be enjoyed on its own, or sliced in half and filled with vegetables, meat, or fish.

Also great for dipping into soups or stews. Simply heat when ready to eat from frozen.
Allergen-free, making it safe for those with food allergies or health-conscious individuals.

&R B LA, FyVRPADRAERORHON-JLICRDET, #F
BRABETHIEMUBORARBLETKEER. BHERRETMENGEN
TRODDSRERIE L ERKE, BERBEOIRINENBRIEL LSS
UNE, BREMSHTHRABNNIBRBOBROEL L ERALTEET,
This rice flour bagel is made without wheat flour, eggs, dairy products, nuts, or white
sugar. It uses natural yeast and spring water from the Shirakami Mountains, a UNESCO
World Natural Heritage site. The rice bran oil is cold-pressed without solvents, and the
sugar usedis “Sotakuto,” a mineral-rich cane sugar from the Amami lslands. It also includes
“Hyakusho no Shio”—a renowned sun-dried salt once served at a Japan-Russia summit.

B2mHRS

2nd Business Negotiation Venue

F314200%H

Online only

ZREIE Nara

BHEEXZVF

Asuka Village Chamber of Commerce and Industry

Fr>EH
k¥

koikuchi soy sauce

RR-BEENICTC. BESCIIBERE. CORICRSEORLVE
FERHDDDOESHEETLKDFONTVET  ZOBENIAEREL.
EFVOBFRTLKD2ERR, RAR RN TSI OMBEHT
ICEBBAIR. STIRIZLALVEE A HOTALICIE BAICHZFMS
HEOEBEEF—TICLET Y V& RA EOXLL LhIC, Khub
BRILTVET. 1J0H3K ECVKEERT . E SN TRICUSTD,
DS HEEINE LESORDER PEORFHIT->THED. COGH
ZERIMI B UL TV ES —&TY,

Asmall soy sauce brewery that has been in business for over 100 years, located in Asuka Village,
Nara. This area is still subject to strict national development regulations, preserving its clean air
and water. Using this blessed water, the soy sauce is aged for two years in 100-year-old Yoshino
cedar barrels. There are now very few craftsmen who can make these cedar barrels, which have
been passed down from generation to generation.The label features a design inspired by the murals
ofthe Kitoran Kofun tomb within the village. We deliver both the taste and the culture of the region.
This rich, premium dark soy sauce is perfect for tamagokake gohan (rice with raw egg). We also
offer “soy sauce pressing experiences” and brewery tours that have gained attention overseas, and
this bottle embodies our desire to spread this tradition both domestically and internationally.

oy

SiRE
#HREHIANVWI—X

SANREI FOODS Co., Ltd

LFHVINTEA
R=3>

Red Snow Crab Claw
Portion

Shimane

ZEBFEL. B, RHBOEDE, NXE2LYEVTHE
Chawanmushi, hotpot, sashimi platter, pasta topping
RANLIATLVDNICMADR E—EB TR L TROIRE.
BARPILIER—a W GOERTY . BRBRZOEE
BALLEADWIIFET,

Boiled red snow crab claw meat with part of the shell removed for
easier eating. Ready to eat after thawing.

T[ﬁ%!—gﬁ Tokushima

HDt

Shikinoaji Co., Ltd.

FTH0E

FBiELOFE

Ingredients for
Chawanmushi

MROBEPFTIL, RETHRERLZHINTVSE
B, CE550BRECHAVIEILT, HRICHHS
B ERL. MEOIX N EHIRT 3 LA TEEY,

If Japanese restaurants, hotels, or inns serve chawanmushi, using this
product can help shorten preparation time and reduce ingredient costs.

RBALOPICA>TVBEM HEPHR. RELRLEZ—RT
LTy ZRICARLIERTY . SICHTADOINRZ AR
WS AROFEOCOTOYIZ/A L. KT TREIE
LATEBNDET, MEDTILESRICH D BEE ZHIR TS
INTEET, —BILOARIOAYIDfH AZA B EE Ao
This productis a frozen block of ingredients such as shiitake mushrooms,
chicken, and ginkgo nuts, which are typically used in chawanmushi.
Simply prepare a bowl with egg mixture and broth, add the frozen block,
and steam—it’s ready to serve.lt significantly reduces preparation time
and minimizes waste since each portion is pre-measured and frozen.
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ZEIE Ehime

¥RXEtmESF/IN

Shikoku Shikishima Co., Ltd

A»J3147
AOVINY
Long-Life Melon Bread
(Melon Pan)

ZCEDICEWVICTHBEVADBEWEERICHEF
T REDFrv>AOR-EEOXBLIEICER
T?O

+Great for consumers who cannot shop frequently—ideal as
astockable bread.+Helps reduce distribution-related opportunity
loss and disposal loss.

NRb—RBEEALLERIC. EXTYNEEDRE
THES LT EL o - NRb—REBEEHATEILT, Lok
DLIEBVWLIHRIFELET .

+Made by covering panettone-based dough with biscuit dough and

baking it.-The use of panettone yeast keeps it moist and delicious
for a longer time.

E 2 Nagasaki

BIRSHEAXRAREIEE

HOUMOTO SESAME TOFU SHOP CO., LTD

NIT1—=HY
M BIEEA
DA 80g

Black Sesame Soymilk
Pudding For Halal and Vegan

OICANT B SABEROREDI LN BED LR
MOLRBEDZELDZERBAADRT—Y, BEFH
TERHMEREEDITTEORENIC,

A luxurious, grown-up dessert: at first bite you'll taste the rounded
soy aroma from the soy milk followed by an elegant black sesame
bouquet. Add the kinako powder and kuromitsu syrup to suit your
taste for an even more authentic flavor experience.

SHABIE Okinawa

%X £+478COMPANY

BREESHEEDERIDY

Saga no zenshoku Kuriya Cooperative Association

&

EBEE
hACATDEFE
FyTRX

Lotus Root Chips

1 >y
[ AN

ERBED BT TNy EFIE LB IFISER DR
BEDWE BPOPEBEOSDEHIC. BRIEEORYEY
JICRBTY,

These lotus root chips are crisply and fragrantly fried in expeller-
pressed rapeseed oil. Their simple, natural flavor makes them perfect
asasnack, aside foralcoholic drinks, or a topping for various dishes.

K452 oita

BRESMEACKRFRSH

DONDOYAKI HONPO

BIBN)—Y
SVTRIY
X

RKOBREN)—YNIE—ZFERLIESVIRIv T R
Y—VERICRTA M FIAL— R ERATVET,

SIS Okinawa
hoip&RA&H

hoip LLC

EIRFIE Nagasaki

(—#) RIBIRMINFERFEHERS

Revitalization Council of Local Induatr y at nagasaki Prefecture

+ERRERA
gH2xtyh

Fish Sauce

BERMRBHFPEERBNZLEDDITEHELTXN,
BOHYRYT—FICBHEVLTESL,

This fish sauce can be used as a dipping sauce for sashimi or
sushi, or as seasoning for stir-fries and sautés.
RBREOAZIFATY. REZERISAMMEZ—1)
BRI <R IBERARDOENISERTY

This fish sauce is made with anchovies and flying fish from Nagasaki
Prefecture, aged for one year without any additives. It features a deep

umanmi flavor and can be used as a dipping sauce for sushi and sashimi
or as a seasoning in cooked dishes.

SHAEIE Okinawa
2025 F—L TSUNAGUT5

2025 Team TSUNAGU75

NIN—2

hamburger steak

12025 F—LTSUNAGU75 1 X LTHR! BERED
BHHINBBHERESHIBN. CEDDORR
ZELT, REOH LA ONHOBHEER
SCRELET,

We are exhibiting as “2025 Team TSUNAGU75”! We want to
introduce many of Nago’s most attractive local agriculture
products. Through these special products, we propose new
possibilities of Nago city and the charm of our beautiful mother
land both domestically and internationally.

SHAEIE Okinawa

T715—T1ERS#
AILATI LLC.

4T78COMPANY Co., Ltd.

L)
I=Iy—H—
100

Shikuwasa Juice

EDFERUIELT AKX, REK, 135H0LBETE>
T, BRETIIEDLLIERY VI - BREOT IV b
I RERPRIRIE, PP, BRIERLICHTRL, A
A oLB|EIBEET, - BBLADE T AE B>
VAYABEICMA T RPHBHITIVELTHELDET,

+As a drink: Mix with cold water, soda, or honey for a refreshing
and healthy beverage.+As a culinary accent: Pour over grilled fish,
meat, chilled tofu, or hot pot dishes to enhance flavor.-With alcohol:
Add to Awamori, shochu, gin, or vodka for a refreshing cocktail.
JELFUEZEUCHBREDS —U0—H—%2100%
ERALIRKEITY, BFHENORADH ETIREDRER
HRHCRBICCRIAW 113 BEREOHBEIETY .
A beverage made from 100% Okinawa-grown shikuwasa, which is

rich in nobiletin. This tropical citrus drink is ideal for maintaining the
health of your entire family—from children to adults.

29

&
BESTE

OFUKUWAKE AOJIRU

RO 11— DIF - R

+Substitute for matcha-Ingredient for sweets-Health beverage

BROLIBHFOVWCRER. ERWROZ V. TR, <
EOBVKIEZA—YPHEBORMELTHETI O, RE
X MAEED LR OIMFEIZHRI B O FRFEPH ATV T
HEEEROHZHICHBITTH, AT—7 ViF RINAD
BV ABRER S /YA XDEDFIAS -7 Y RTFRTY,
55—l BRREERT —4. HALALFREEZEE L THD
9,

A green juice powder with a matcha-like flavor that offers excellent
health and beauty benefits.Its mild taste makes itideal as an ingredient
for sweets and cooking.Mulberry leaves help suppress blood sugar
spikes, making it suitable for those with diabetes or on a low-carb
diet.The collagen used is a highly absorbable, nano-sized, low-molecular-
weight collagen peptide derived from fish scales.This collagen is
backed by clinical trial data and has obtained HALAL certification.

¢

v=UxX
OKINAWA
BhhAFaal-t

Chocolate

B&ol—BOF LWL EPREDTH— i, -k~
PHE, DA BLELLDICEBLENDLES W, Fa
AL—FFEBAANDTLEV MTBEVET L,
Enjoy during a short break or as a dessert after a meal, with
coffee, tea, or wine. Also great as a gift for chocolate lovers.

Y—UZFXOKINAWAT AAFFIIL— I RRXITSH
BB > T ZLAR400M DB THIZINTWSRTA b AA A
OREOEBRYAT—)a12E—THEAL. HHBEEL
YDA TIEDF LTco DHF5370%. 80%- 90% D AN
FIAL—bTY, WAFH0% THEKILLBLLEDINET,
Mario X OKINAWA High Cacao Chocolate is made with a single-origin
white cacao variety “Bocadillo,” the oldest of its kind, grown at 400m
altitude in the Andes mountains of western Venezuela. It contains
70%, 80%, and 90% cacao with no additives. Even the 90% version
is delicious.
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Asahi Co., Ltd.

Okinawa

BioA

Peanut

E—FyYOLIEDHZED TV —

e -1 1 N
FRTH—FLTHRLENTVET, E—FvVUEIELA
BEATEICT BERKDWEADHSHBREIDOIC
T ENS>TVEY ., BERETZRICLDRERZRNT S
CrRLIC. BETIR20HOEKPEZRET 5 LA TS
Flro

Jimami tofu, made by solidifying peanut milk, is popular as a side
dish or dessert. Generously using peanuts results in a rich flavor and
smooth texture. High-temperature sterilization allows a shelf life of
120 days at room temperature without preservatives.

Okinawa

HBIR
#ASHY T Y- (BitER)

(ElR- B mi)

JCC Co., Ltd. (Our own products) (Domestic and overseas)

—5%AD
L—%—a&—
B5i8

Gima-mi tofu
HBOGHREHE, L—F—»—EFTY, BEEZEMNML
TS THED BEBRKRD VAT,

This is a traditional Okinawan dish called jima-mi tofu. It is made
from roasted peanuts and has a rich flavor.

I8 Okinawa

Hﬁ'ﬁA#iTOﬁ

Hokugan Co., Ltd.

BEE
NYIN—540g

Island Tofu Hamburger

BEBNYN=J13, BEBEIALAKERLTVSTH, Lo
DOELERBHHD, BREEFSNET, BUT, FRATY
OEDTICLED, MIBTI =R 010, FRPEREI
HEALPTVTY, BtV - EhETHAILED, bE
V-2t EhETERICHIEEDESERL B2 TENET,
The Island Tofu Hamburger is made with plenty of island tofu, giving it a firm
texture and satisfying mouthfeel. It can be grilled and served as a main dish for
dinner, and its small, oval shape makes it suitable for children and the elderly.
It pairs well with Japanese-style teriyaki sauce or Western-style tomato sauce.
HEEEOLN DL LERROBEREIALAICERLE, BEROBSNEAN
Y-BRERN\VN-JTY, BEROENRATOBEN L RARADHZRENS
B ABENEENLEBET, MBA0gU NI ORARBARICERATETT,
Ahealthy tofu hamburger made generously with firm-textured island tofu

from Okinawa. Rich in soybean aroma and satisfyingin texture, this 40g-sized
patty is versatile for various uses and showcases Okinawan ingredients.

£ 1HKRIS
1st Business Negotiation Venue

SRR
Ty oaRRIFEHASH

Enrich Food Manufacturers, Inc.

Okinawa

#EDHFR) WL

Scallop Nigiri Sushi

E¥BRAOR—N=N\yITV—FTERICBLEI
IRVEE B

Commercial use: e.g., repackaging in supermarket backyards
or for events

REGEFDOREDITELT. BALENSE DR %
BUPHCLEART BRLTEOEFEFRRSNZEFE
T,

A branch of Kabuki Sushi, offering dazzling nigiri made with fresh
fish from across Japan. Ready to eat after thawing.

Okinawa

i 13

ARSI

Taishin Co., Ltd.

4

RETDOBHE

Base for Nakami Soup

KEMIZBH L)Y ML THIRY 57217 THEICAEH B
WADMENEY EHRIBFADBERKELIZEZDE
BEEPLTIETV

Simply dilute with 1 liter of water or hot water to easily make authentic
Nakami soup. For a lighter taste, increase the water ratio.

‘;‘:Fﬁ%l,—gﬁ Okinawa

HREHTFET—X

Makiya Foods Co., Ltd.

®

ek Jedby

Amazake (Fermented Rice
Drink)

1B1ROTEFSIT, RS EREREL FRIRRAN S Eh A CROBRRN THE TR
STRERBIEEVMROB ST TT, VFEOTRRBH TR EBLTUARY, RYEH
PELIY, GABASORBRAN TSN EENTVET, BHOBKOBNSEENTIOI D LR
THL U= 00— - EMABT L TEo DL LIRDUICH EIFE UL, GABAR 0 SXDEBRTES
0T, BRE ZREAOBREITHC RPo(OFATRAORVERIZLVALBTTH TS,
KRR ERER S MR0BIPER. WL EER LI RENARE, THENE
) MERAEE 'R A% 0 =HTEE THET3RHE WELLNESS OKINAWA JAPAN (NOJ) 1
()9) OF8ET, RERFIRTAG 5 1N EER 2L HTTLIT LTHTREL S L.
Enjoy aglass of ‘Red Koji Amazake” a day fora healthier gut and a better day!This beautiful uby-colored amazake
is made by fermenting germinated brown rice with red ko, a traditional health ingredient passed down from
the Ryukyu Kingdom era.At Makiya, the red kojiis cultured and managed in-house, resulting in amazake rich in
dietary fiber, vitamins, GABA, and other nutrients.The slight grainy texture retains the natural richness of the
ingredients, while the addition of shekwasha brings a refreshing taste.Packed with GABA, it's ot only good for
health and beauty but also ideal for those seeking better sleep and a refreshing morning Note:This product
received the Premium Certification at the 8th round of WELLNESS OKINAWA JAPAN (WO.J),a certification program
un by the Okinawa Health Industry AssociationWOJ evaluates functional foods based on the ‘three values”:
functionality, emotional value, and safety, rooted in Okinawa's nature, history, and culture.

B2WBHRS

2nd Business Negotiation Venue

F314200%H

Online only

Okinawa

B
BRASHI11Y~Y— (GFPT-ZLERHEHR)

JCC Co., LTD (GFP Booth, Jointly Developed Product)

®

Hy7H3<
(E—Fmk)

Cup Mozuku
(Peach Flavor)

HRBOBHITUIF IS vOE—FHEO/NILY I IFFZE>T
—VYEICEEFERTY., HBTIIREIRLTE
RENTVBDHTKEEFERTHRRPTUVH VKT IFIC
fTEFEL, BRICRL BFHROBPIHHITD
T
This product is made from Okinawan mozuku seaweed and Greek
peach-flavored balsamic vinegar, giving it a sweet taste. Mozuku
seaweed is commonly eaten as a side dish in Okinawa, but we have

made it into a sweet treat that even children will enjoy. It is healthy
and recommended as a snack for children.

Okinawa

FHHEIR

BRI PRIRAR

Nakasone Kojiya Co., Ltd.

(=== PPl
S—y7—H—
Okinawan Amazake with
Shikuwasa

SRS LHDPEOBVEICIIHERRTI YUV
UBREBRELAHTIV,

Enjoy semi-frozen after a bath or on hot summer days for a
refreshing texture.
THISUICHBRES — U7 — Y —DORAEMATI o
D&M LIFE LT, ’a‘iﬁ@ﬁl%’@ébb‘%% n
SHPEFRICOARARDOEMTY . BB 400EE) R
W2 ERML—RT 1H150-200mlz BRICER AT
T\ REERIDPHBEEEI>THEKLWVTT,

This product combines sweet rice malt with Shikuwasa juice from
Okinawa, resulting in a refreshing, easy-to-drink amazake. Popular
with children and those who normally dislike amazake’s flavor or

aroma. Enjoy straight at room temperature (after defrosting for about
40 minutes). Also delicious with soda or mixed with alcohol.

SRR
HASHBIBSR

Wakugawa Co., Ltd.

Okinawa

FvrTIL—

3BEOVAVELEZIVCONTVADLIVWERETERL
BEOEE AT R—T2T1U—HTUXITT,
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Beverages / Tea / Coffee

B8 Shizuoka

HERFHASH

MARUHORI TEA MFG CO., LTD.

SILIUTED
F=H=wy
®BEST

Organic Matcha Latte

FRAICRARSEFERALTVAVES, T1—HYOFPATL
ME¥-0/ETHERHOINI (4, BN, 2Ty VING, T-
EVRINY, =Y INIE)TEILTERBVELTET, B
WILIIRBEBA, BEEVWIILITHEBLESDWEEITET,
This product contains no dairy, making it suitable for vegans and those with
dairy allergies. You can mix it with your preferred milk such as dairy milk, soy
milk, coconut milk, almond milk, or oat milk. Enjoy it with warm or cold milk.
FERIIBRIASLT—H R ERELLBRTY . HA0FEED
EERANSTICA SRR REL E L1 B! (GIE2313) TRBELH
FEROBRT AR 2 A-RALTVEY, BREETHNMOES
ZEALTVEEADTI—HYOFICDROLTERAV LT ET,
This product s certified both Organic JAS and Vegan. An experienced tea master, operating
since 1907, carefully selected ingredients that pair well with lattes. It uses organic agave

sugar, which has a low glycemic index (GI 233) and natural sweetness. No animal-derived
materials such as bone char are used in its refining process, making it safe for vegans.

L8 Yamaguchi

#xX&4 =H TAKADA COFFEE

FRFUER Tokyo

IMNIEEHA 4T

Ogawa Sangyo Co., Ltd.

&

amino 374

amino Kinako

FRCSTHRETERBVTHIZEFIOICSHIABLE
L,

Enjoy in drinks like kinako lattes to support body health.
COIBRIIHBATI/BIBELONDLEFNTEOF
BICBVLBRICTHIAIES L,

This kinako contains all 9 essential amino acids—easy and delicious
for everyday health.

FEBKF Kyoto

B SHRE

CHASHOU ROKUBEI Co., Ltd.

BHER

Organic Matcha (Canned)

BEEZEOPOPLOEMETI-HDRIVIH
A drink for relaxing moments in daily life
HAEROBESNICERERE LALTHF 12Dy
TIICEDAEDEEL NOY MY SDOEMIEHE
BETY,

Carefully selected Japanese organic matcha packed in high-quality
designed containers. OEM available from small lots.

L8 Yamaguchi

BRE3 CHBE

Fuji Coffee Co., Ltd

TAKADA Co., Ltd.

J—k—
Jxa—JL
saké de café

Coffee Liqueur

FyeIBELOERDOEFEV—HOERDDIC, EDFHL
d-E—UFa1-ITHLOCEEEZ BHTH. BPLTH,
KEANTH—2DHOABICEDLETELTZHEDL
13, BBI=OF1 M 21 LERFIBRBICEZTCET,
Helps create a relaxing atmosphere. At the end of the day, reward yourself
with this aromatic coffee liqueur. Serve warm, chilled, or over ice—its
flavor changes with your mood and enhances your nighttime experience.
TEREI L TO—E— L BEE TR END R DR EY AN
SYAERBDHETILIUR, HILWTATT7LEREBR DR
e EERETHEFFERRIAVIEVCEN B I —T4—T
FEEEDW. BSHTLRAHTOREIRE. BEFOE
ICE2TFIIAL—rDES ROV BEAEDEELET,
Aunique blend of sake, coffee, and honey, balanced to perfection using proprietary

techniques. The result is a patented liqueur with a fruity, rich flavor and smooth
sweetness. As the temperature changes, it evokes notes of chocolate.

31
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¢S\ l: a)
SFEVE+9

Cinnamon Tea

BEROVLFIC- BEBLENSITVSHORY
T4—e LT ABHICIFRAT, RTEALHEIGET
EETRIBOABR, BEHEIFSIC

« For arelaxing moment after mealse As a hot tea when feeling

chilled from air conditionings Drink a cup before bathing to promote
sweatinge After winter baths to prevent getting cold again

NBCHRORERNBE LN, EBNROHHTIZ, (HE] (B
A8l [BreE] o] [ZE5]e. #zAfinsEs. K0zR
L ARLZOBMAEFETEZ[DFEY] [Bo0) (K] (&85
EZ]00 IBORELIEMEZEDR BLLWEDWICEEFE LT

Blended with nine carefully selected ingredients including [coffee beans],
[black soybeans], [Job’s tears], [persimmon leaves], and [burdock root]—
known for their antioxidant and nutritional properties that may support
beauty—and [cinnamon], [jujube], [cinnamon twig], and [Kintoki ginger],
which are expected to warm the body from within, improve circulation,
and help relieve stress. The result is a fragrant and gentle-flavored tea.

FafE 12 Shizuoka

HR2HEI—RE

Kakegawa Ippiido Co., Ltd.

1 F IR

Strawberry Matcha
Unsweetened

A7 TRE, BETRE, FLEVH

For drinking at cafes, at home, or as a gift
AFADRAZHERICOA—T VI LIEFHLLWEHRRTY,
AFADEDLRADRAKRHIELDET,

Anew type of matcha coated with strawberry juice. Enjoy the aroma
and flavor of strawberry.

EL[EIR Hyogo

BRIPFAR 24t

NICHIBEI COFFEE CO., LTD.

FFHIBERA
L¥as>—
J-ke—-2)-%X

Regular Coffee

N7 -BEELEEBRIT, A-N—BEETHE
BRI THHERTEELT, (AP fE
FYEZ., (FEEL T IFohEd.

For use in cafés and restaurants; available in supermarkets
and department stores. The “Kobe Coffee Artisan” name adds
brand value.

d—E—REOF5TH O £E/P IS EFNTFY
Ko ZLE7LTLYR OCVILTLYRBETL YR30
UL AL —FH205EEU L7 %, 200g.500g 130
AR—IADEMH G BE.

Abrand bornin Kobe, the city of coffee. Offers over 30 blended varieties

such as Premium Blend and Royal Blend, and over 20 single origin
options. Branded packaging available for 200g and 500g.

28 Fukuoka
IINTHREH

ECOBALInc.

BTRENDR

CORERT—NvJ1ATODOESEICLE>TL
3%, 5THTOBICIBTOREHELILHTEE
T HFRIFEVLL. DIFDFEEAVDOTEHIL Y a
BEVLWLWERREEDZIET. Ry FRRLOEKIC
ChzlEAANZL, KHULBRLELDET, I,
BERELDT, KEIC—RILEVITELTE
E 36

BFROMED R METHI TIESNZRETT. BROR
HOFTHI%RBOBLLEYOE, FIELWIBIFOEFD
CIDOPH BB L, Ta—N\vIDETEICHE>TVETY
DT, FRATETHEVR TR TVET, WO THHE A
BENPELHET,



B 1EHaS

1st Business Negotiation Venue

B2mHRS

2nd Business Negotiation Venue

F314200%H

Online only

EE IR saga

SR T o

TOMOMASU BEVERAGE Co., LTD.

ATHhI L3

Watermelon Ramune

REHFERIK~0REERBDS FRIL—-N—TI)—
YOEEELAEVE BFOEN LVREREEGDVEVS
“Teenagers to people in their 30s who love carbonated drinks”,

“Those who want to enjoy authentic fruit aromas”, “Those
who wish to experience nostalgic Japanese soda”

BHOANRBRIRRY 1S — 18 BUEHLTIEN LR
LENTERLTSLRIDEERI ES>THDMD LS LLTHLWS
LADRELELIIZDRBIRRI LRI —XITIIRA
HRREFAH—2)—XOFTH—FEAROBERIRBOD
EATHIBZILADS, RYyF UL LIHEHbVT, EEBLH
HILTOHICERELAWEIE TR LENDEB>TEDFT!
Our popular ‘Kajitsu Cider’ has been combined with our classic ‘Ramune,’
which has been loved for over 100 years! The result is an adorable and
brand-new Ramune drink — the ‘Kajitsu Ramune Series’\n\nAmong the
series, Watermelon is the most popular flavor! Not only is it visually fun,
butits refreshing taste makes it enjoyable for people of all ages and genders.

“;q:'ﬁ%l;% Okinawa

BABERMARMSFISH

Japan Sub-health Laboratory Inc

Rakkancha

EMMERREEM-EEEHELEVE,

For those who want to improve capillary health and achieve
beautiful skin.

REHERKERE EREL MBSy 1 ER L CRIRLE
EMNELERTL VIR THD. RENORNRIERLTVSD
DICBEB L. KIRKFEKHELIAR T, EMOEVRREZEET
3Tie2RBREMHEANERIN. ERMEICHENEBHIN
feo & HBERR TSV FRLTESN BORPEZZE LT,
The patented product “Rakukancha” is a blended tea designed to
improve capillary health, and developed by medical doctors using
Okinawan cinnamon which were favored by residents of a village known
forits longevity. Research commissioned to Osaka University confirmed
its Tie2 receptor activation effect, which influences capillary health,
and a paper on the capillary improvement effects of Rakukancha was
published in a medical journal. It has also been certified as an Okinawan
health brand product and received a prefectural invention award.

FRIRE Ibaraki

BHREHASH

Kamejirushi Confectionery Co., Ltd.

CBACBEAE

Mame Daifuku

BB ORBHAZEROIWVICHRIALESE T I T .
KhLWDH2EARE. ILHBEENZ. RAALSEZEA
A flavorful Mame Daifuku featuring our signature chunky red bean
paste accented by salted red peas. Made with Hokkaido-grown azuki
and red peas.

iq:{f%In% Okinawa

HREE)IEES

ISHIKAWA SHUZOJO Co., Ltd.

®

xR B B HEE

Ryukyu Moromi Vinegar
(Soft Drink)

BREIKTT, WVOTHEKLSBRAIRITET,

This is a refreshing beverage that can be enjoyed at any time.

HBHEFLIT. TBBEIEZBETHETED2HAERT
BEONBREERREIKTY, BRFEORERDOBETT
BONIOT VR UATI /BN S ENTVERAI T
BREREITY .

Moromi vinegar is a health-oriented soft drink made by pressing the
moromi lees generated during the Awamori brewing process. It contains

naturally produced citric acid and essential amino acids created by
the action of black koji mold, which is unique to Awamori.

BET 21—

Confectioneries and Sweets

FRIBE Ibaraki

HRASHICE

FUJIYA Co., Ltd

=BEXDA
HEDEERDA

Sanji-cha Pudding with
Okinawan Brown Sugar

KNBEFEADF T+, BRADIEE

Perfect as a gift for someone special or a treat for yourself
HBRECEREEZER METREEMT TELESIC
TBHIET, LBII2RRE BBORESZ5|ITHLE L .
Made with Okinawan brown sugar syrup. Slowly steamed at low

temperature for a melt-in-the-mouth texture and rich brown sugar
flavor.

SRS Okinawa
VY—IAF—351—t—#RX&t

SOOEIDO 35COFFEE Co.,Ltd.

3SNTERDZT1
10f8FRI*R

Black Tea Beverage
(for dilution)

EDEEEKP, REKTHDYIRRYVILLT, HITINOESIT, &
BEOERELT, BY-PUvh, BEF, T129')—L, BHEOY-2
BUILTERWVERRET, RTVOBRT271%, YINALFYYIL
LT &k, LRI VRN71, RERGLORBELEICELTVET,

Can be enjoyed diluted with water or soda as a soft drink, or used as coloring and

mixer for cocktails, in jellies, jams, sweets, ice creams, or cooking sauces. Ideal
for hotel breakfast buffets, welcome drinks, and use in restaurants, cafes, or izakayas.

TEOZV2-RIBT, BB SDPOBES. AEMEEBFME
HREPHBRVENRETT, LATHIL804F5 (100ccHB) ON\TEZHR
RUYIZEBIUATE ARIBRC FYbBTA2BAHBBL LA
FRFET. RLED3S5%IIRE—HYIDEXFHERICERLTVET,

A sweet and tangy taste similar to acerola juice, with a vibrant red color
reminiscent of tropical Okinawa. One bottle yields about 180 servings (based
on 100ml per serving). Great cost performance, suitable for both hot and
cold beverages. 3.5% of sales are used for baby coral planting support.

B E 2 Fukushima

Bis Carina

®

J1=HYZR310
EZdvT¢
(WsLKE=-hY
+vv)

ZOFFETHEKRLLVWELEIFTETH, MBE, A,
DAIBLICDIITT =21 LREDHTHLICRE
T?’o

FERE. FE . RERARC—YIERLTVWAV2ER
FLEBRSEFIERDYT ) TT, TAVIIDIFWELL
DRAKEE—D2F Y OIEMEIZIREE T, DBRTICHDI
EESTHRWDEALIMIEMOEAODHTALD.
BHOROBRTRARIKEESARCARZERLITT 4
EAKNOIEXTY,

ii3

SE7I UM

Yukiguni Aguri Co., Ltd.

¢

BHCTED
CAICRLE)—
Brown Sugar Kuzukiri
Konjac Jelly

BaoLMENTVIEDRE-Y, i, HEORRMICEBLLADTEV. B
VB, AREPAREALTAPLTRABY, SN-BEHLCEIEY. §
BEDSITAIRCEY -1 ETE—BEELTEN, T2atNTTVRUAT,
BimicA ) IH)T10B BN MEEE T TF1A= R TTVR1HET,

Enjoy as a light snack between meals, during sports, studying, or work breaks. In
hot weather, chilling it in the refrigerator or freezer enhances the flavor. From konjac
tubers to konjac jelly, we manage the entire production process in-house. In addition
to national brands, we also offer private label products with original added value.
BAPTVEEE (K0-217) OT2ECTENCAIRCEY -1 TF, HEEEOSBERERLL
ZRCTENORNGELABITET, BHLICTEI ML EREOBL SOOI RIAIKE
CAIcR(E)-BRTHICTRAILLTED. BEFNSC AL -3 T BEELTVET,
This is a convenient, individually wrapped (pillow-type) “Brown Sugar Kuzukiri
Konjac Jelly.” It features the rich flavor of kuzukiri made with Okinawan brown

sugar. Our highly refined, finely textured konjac is processed in our dedicated konjac
jelly facility, enabling full in-house production from konjac tubers to finished jelly.
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BRUER Tokyo

UP-AREA JAPAN &R &1L

UP-AREA JAPAN LLC

BEORE
P D 4
3335
Matcha fondant
chocolate

BEHROHRZIA—YDIREDDIETHENBVI L.
FEATIDIELTREARIHRDOA T, BOEWNIAK
RIE—PREATY . BICTHRRDTA A>3 3 10
BERIZ20gHOHRZEM. BIBETIELoLDRE. B®HD
CHRDSHERFIAL— D EAITHT EERHBKDL
T, HRA—DRIZRIBLISEREZEVITREIZ T,
The key feature of Toncha Matcha’s matcha sweets is their rich matcha
flavor. Only stone-ground matchais used, and no low-quality processed
matcha is used at all. In particular, the “Matcha Fondant Chocolate”
uses a generous 20g of matcha. At room temperature, it is moist and
rich, and when warmed, the matcha chocolate melts from the inside,
creating a heavy, rich flavor. Please enjoy this exquisite product, which
aims to be the richest in the world.

*$§J | |,L,ET Kanagawa

#XetFFal

Nature Co., Ltd.

33

%

\ . EBEYU-

— - Commercial-use Jelly

'

BAULTES, CU—DEI75, hOFICANTS
PLTLESL,

Warm the product in hot water until it melts, then transfer it
to another container and chill before serving.

BEROGD 7N —YEFERALE LRSIV KT ZD
HERRIE. FUVIEREDEFADOE)—TT, BEME
CAFXOBOTIL—YEFEAL. V- LTRHILET,
TU—3 ZDFEEBBLLEDDVIEVWTVWHRWVWTY L
EMELTHIRAVRITET,

This is a commercial-use jelly made with seasonal Japanese fruits,
ideal for restaurants, hotels, cafes, and drink shops.We use fruits that
reflect Japan’s flavors across all four seasons, offering them as jelly.

It can be enjoyed as is or used as an ingredient in various dishes and
desserts.

I B 12 Gifu

HFEREHASH

MORIHAKU CONFECTIONERY LTD.

&

wmFIEREHSN

Yuzu Salt Koji Arare

BHRIR1EDH5N

Arare rice snack with a 1-year shelf life

B FoF

Nasio Co., Ltd.

[
BFMFYTRSTLEH
Purely Domestic Potato
Chips - Lightly Salted
Flavor

FETHEHTANRTLRD VB ZIFIFIRI KM F Lot
WK FR—YIDEDIDDHEEAL. LehtL
BOEAESIFILTELT .

It tastes just like homemade fries made by mom!Made with only three
ingredients—potatoes, rice oil, and salt from the Sea of Okhotsk—this
snack brings out the natural umami of the potatoes.

HII|E ishikawa
TILMER &1

MARTO Co., Ltd.

SRABBESE
BREVD
k=3

Sweet Potato Baked
Donut

BRFE. bFEFLE

For personal use or casual gift

ABINBREABESKF (IFVRETD2FEVD) 2EA L.
Lo¥h T4 T EMOBRIR—FYTY

Amoist financier-style baked donut made with Gorojima Kintoki sweet
potato (a brand sweet potato) from Ishikawa Prefecture

FEIE Aichi

BREHIL VX SR

Cleanse Lab LLC

NEO Hh 5 U'E#

NEO Warabi Mochi

15H TEBAM IR, D5 EHBRA(FET $70389995)7K.
BB A—E—  FABEFT VDT OS5 VB OEM A
HRB IV REPRBEDELDTIAITIRLUE>TERN
PHRETH—H!

Authentic quality in just 15 seconds. Chewy new texture (Patent No.
7038999). Customize your warabi mochi with water, alcohol, coffee,
milk, etc. A fun and interactive dessert for gatherings with friends
and family!

H%%) 1|12 Kanagawa

BAEHBIED1a2—F23F)L

TIVOLI International Inc.

IRLIEF
LYk

Cookies

BEAAAVE), FLE, BRESE

Gifts (events), souvenirs, home use
BOMPEDTHLUICUSTEDARTY—rF T IyE—T
o ZELWMEICBEINTVWTERIRNINBHDET,
RBEOSEFHIESEINTHEAELEINTWVED
T, BABKEZRLO N TEES,

An assorted gift cookie selection perfect for gifts and hospitality.

Beautifully packaged in a tin with a 9-month shelf life. Features 12
individually wrapped varieties.

EKDBEEH#RRE

EKD & CO., LTD.

A0 B biHH
300g <8 HAD>

Japan’s Delicacies Assorted
Seafood Rice Crackers 300g
<with 8 Types of Squid>

BREENBOEDHEDETY,
ESES

Adelicious assortment of seafood rice crackers, allowing you to enjoy
various flavors all at once.

—EICRARKERELD

FHIE Aichi

WRBRIEHRASH

YAMAEI FOOD INDUSTRIES CO., LTD.

I<ELDOX

Crispy Seaweed Tempura

BBEDEDIEH,

Snack to accompany alcohol

WOTPICTCTKDRRERL. FRILVWBBOEOLELSD
2DOXTY, BEBE. BADREERA,

This crispy seaweed tempura offers a satisfying crunch and fragrant

seaweed aroma with every bite. Made with domestic seaweed and
seaweed salt from Amabito.




=& E Mie
BESTBAVESH L

Monimage co., Ltd

S0 BMT1FI
o 6fEAA

Baked confectionery

BEVY. ELE AFRBEOEFEONFILEDERD,
FLA-ASBHBHEVDTEFHRDOEPDICH
Perfect as a gift, souvenir, snack for those who love the aroma

of sake, and also suitable as a treat for children since it contains
no alcohol.

2,016 EFBEEY Iy b ORFE. BREICEIEINZE
OREMEIDBEREER LI 70 T THEE I OER
EERLIETT Y TDRAEETY .

A set of financiers made with sake lees from two renowned Mie
Prefecture brands: “Zaku,” selected as the toast and meal sake for
the 2016 Ise-Shima Summit, and “Hanzou.”

?jﬁ%l;% Tokushima

hESRESA ST

Ichioka Seika Co., Ltd.

@

Lo¥hiAbhb
- ELy—%
- hARE—FOK
Steamed cake with
= custard flavor

POHEMIADDEL EIFTEERICEZBTARDOBLAR
B—RU)— LEFEDELT —F. F100°COERERT
BRRRIZ D TICIND AT T TIADDE EIF A LER
Bl DX hoh < AV FILDAREZ—RI)—LIFE
BDEZPH ARETHAPLTEBRTHEKRLLTY ., B
TL—=N—=1HRE— R HEREK N TR BRERR
FARA

Asteamed cake filled with classic and popular custard cream, made
from soft and fluffy steamed dough. The steamed dough is fluffy
without the use of leavening agents, using only the power of eggs
and low-temperature steam at about 100°C.The original custard cream
is smooth and creamy.lIt is also delicious when chilled in the
refrigerator. MFlavors: Custard, Matcha, Banana*Not available for sale
in Japan.

BEZIE Kumamoto

HA a4t

KIMURA CO., LTD.

A+

HIVIEEA
Crispy wheat chips
(Wasabi flavor) Wasabi-
shiosen

NEDIED I EBVWRRICREBFEEDIM LMY —2)TE
w1 X BERIKBICHRDEEATY,

A crispy salt senbei with a light “paripari” texture and an addictive
sharp, spicy flavor of Azumino-grown wasabi leaves that gives a “tsuun”
and “piri” kick.

B 1EHaS

1st Business Negotiation Venue

A PBRATF Osaka

HREHRIFY

PENGUIN Co., Ltd.

&

RIBHITS
AUSFIL
Nagasaki Castella
(Original)

EROZEE, RHEFTAAKOERTT, P2
IKIZRHBAAMBICHETTHTT,

A popular item at domestic airports and duty-free shops.
Recommended not only as a snack but also for breakfast.
BERG3EE(186TH) AL D, 150E%#BRZ2RIBOEHNX
TIRHEELITREBNT TS, EHEARR1808 . BRid 4
U FIL HE Fad. LEVOAEE,

Nagasaki Castella made by a traditional confectioner established in
1867 (Kei0 3). Shelf life: 180 days. Available in original, matcha, chocolate,
and lemon flavors.

)| 12 Kagawa

HIDHR

NOGI Co., Ltd.

®

XHERTY
MEB%

Baked confectionery

HABRIZOSNLWIIINTYIU—, TLUILE—DHZIH. 4
AIYrRDOUTLy Yo, BRARICEZHICERTRE
PH—FBZVREDOFRILI L. OLITERVEHZED
ETHIHIRRICBES EIF & LT, IR- ARG NEHT
&R,

A gluten-free treat for everyone—ideal for those with allergies, on a
diet, or health-conscious. The rich aroma of nutritious rice bran is
combined with smooth rice flour for a crispy texture. Free from eggs,
dairy, and wheat.

SHHBIE Okinawa

MCM Limited

©

INSONTES
HBRFI1k
FadovF—
Matcha White Chocolate
Cookie
HBEOANILY—RA—VISIURIAVY VT ZIHFEHT
BHERRTAMFIDVvE—F HOETILO—-I2ER
L. BRERERTHE LT/ IAIIKRI—YTY, 231848
UEDZRIINEZZCHYYANTE—ZEE L. DILITL
PIYTRIILDNEBET. REMOBUVSP DL TEERL
FHVWTTET, 14854g. BHEEN S 1EBRTFRIRETT
The Matcha White Chocolate Cookie, developed by Okinawa-based
healthy sweets brand “Insonthes,” is a high-protein treat made without
sugar and sweetened with rare sugar allulose. It contains coral powder
richin over 23 types of minerals, including calcium and magnesium,

making it a nutritious snack. Each pack weighs 54g and has a shelf
life of one year from the manufacturing date.

B2mHRS

2nd Business Negotiation Venue

T340

Online only

Z'—js\ I8 Nara

BRa4t

Emukeiju Co., Ltd.

BEREE

BHELIED

Kudzu Tea (Matcha)

HROBSEFRICRLODZILDTIHT, BuiEHITS
RIFHZBVEEILKEZVNIEDABETAPLIED SR LA
WERITEY

Enjoy matcha-flavored kudzu tea with ease—just pour hot water!In
warmer seasons, you can enjoy it chilled by adding ice or refrigerating.

&2 Fukuoka
TOUNNSAER= T2 2T AR Bt

AngleTry Holdings Co., Ltd.

DFDFAF
LYrX

Yuzu no Manma L Size

BBEOPTREFRAL. FEETICLIEERFTY. 7
DRPHHED EHESIEVWEDNODRICEN S H E51<
EKRLITY, BEFBIFICT—FOMEUARZFICANT
BRELAHTIET L,

Acandied snack using yuzu peel from Miyazaki. The refreshing aroma
and sweet-sour flavor spread in your mouth. Enjoy as a tea snack,
cake ingredient, orin tea.

SRS Okinawa

BRI E

Okinawa Shinkinedo Co., Ltd.

A== 32—
(m ]

Superstar Roll Cake

[FHFEOO—ILT—F]1H>IDT)—LE>RDE
7o  BEO =L —F TR—N—2&—0—)L1, HIEZXD
THEMMEDH>ID V) — Ll SLBEEIFOMIZHET
WBTHEDDHRELOET, BT )—LICESLSAE
LIcZlE2hD0%EHIGE. SHMM SADD A EIFTY
S

Aspecial roll cake filled with plenty of light cream. The plant-based
cream is subtly accented with rum for added aroma. The specially
blended sponge matches the cream perfectly, achieving a fine and
fluffy texture.
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SHHBIE Okinawa

HiRmEAERA S

OKINAWA NANPUDO Co., Ltd.

Br5h5L
ZUEARW
(X)

Island Chili Shrimp Rice

~ Cracker (Large)
ZUVERDBILLBS EIFE LT, Py oV LiclIhh
WRTT, MBEOBESNSLE. BXUDTDE%ERE
AL, EUyELIeFEIHVTVET,

Shrimp is kneaded in and baked to a savory finish. Features a crispy

texture. Made with Okinawan island chili and minced kuruma shrimp,
it delivers a sharp spiciness.

SHHBIE Okinawa

trhREHFA S

Seika Foods Co., Ltd.

©

10%k
RIBITX

10-Piece Bontan Candy

HEHELLTPHEIK HOFNDHZIRERL. SOV
IEWCED 2B ERERRE B | 0feeh B bk, —h—
HWHFTS—hTARLTHDETDOT, TOFEEHELLE
MOICENES,

Softand chewy with a pleasant elasticity, this candy offers the refreshing

flavor of tropical bontan fruit. Each piece is individually wrapped in
edible oblate, making it ready to eat as is.

35

SIS Okinawa
et ENIA=ZT77—-X

Okinawa Pioneer Foods Co., Ltd.

BIEERE
Sk

Black Sesame & Okinawa
Brown Sugar Kinako
Peanut Cubes

E¥0, BBEDEOEH

Snack, bar snack

FEREEEMBEERELSBHMOITRL -3y, EKL
Fa—TRTHEFELR,

Peanuts coated in a flavorful blend of Okinawa brown sugar and
kinako, crafted into delicious cube shapes.

SIS Okinawa
T1—&JO—AXvEXILBKR S

D & Growth Capital Co., Ltd.

-4 &

>, B X<iFuxn

o ———

ARBOT, FERBITUBRLTERLRUHEFRIELOET, ELVEES
CUREERRIC, BYSEHTARORIELYSOT, BRVEDO, RRICHER,

Sinceit’s frozen, you can easily enjoy the same taste as freshly baked
by simply thawing whenever you like. Whether on a busy day or
during a short break, a quick warm-up allows you to enjoy authentic
flavor — perfect for breakfast, snacks, or even a late-night bite.

XAV VA THB LW SBRERTFa-TRICIRDD, SE TRV
UIVERMEDELT, IO A ATFOOHET L ACRABN, BFRICHELS LV
WA 2T RINE TEB R B EATVBDTARDERERIZIBTIN &
FORRAREMTHRITEZ0EEBRITTIALICAREOT BLLTVET,

We've broken the traditional image of round melon pan by creating a cube-
shaped version. It's a unique take on melon pan that you won't find elsewhere.
The bite-sized cubes are clean to eat—no mess on your hands or mouth—
and are just the right size for children. While the natural shelf life is just one
day due to the minimal use of additives, our latest rapid freezing technology
allows us to deliver them freshly made and extend the shelflife to six months.

Jt3838 Hokkaido

MEE-ILHER =

ABASHIRI BEER.CO., LTD

}ﬁ7kl~“77l~

Sparkling Wine

:H:,ﬁa_?:l:) . =\'—'7 rERBY

Hokkaido Fair, Gift Items

HEDZDRMEE K ZHAKICER, AR —Y 0B
RFIIHICKABRIFFO=2ERBL. SETOE—ILP
FIBICIFEWIIL—ICEEFELR, el E-ILDE
FHATORDBELSICEHREMATT>THLLIBKED L
o TEDEY,

A blue sparkling drink made with drift ice and gardenia pigment.
Light and easy to enjoy, even for those who don't like beer.

SHAEIE Okinawa
(¥) BRHE

Kenshoku Okinawa Co., Ltd.

&
WALNUTS

<3#H&ENE

Walnut & Brown Sugar

PHLNVRRDES S A%z, FMEREHEBELZREED
BENAMTE LTS TUDSESNERETI—
TAVY . EBITBKDED IR LI boi I Bh
BOEEITIEFADDEKRICELEIFTVET, BRADEKL
TEHRELATEI WV, XRBEI—=2hPa—Fvy V&
BHE. T-EVRAEESHD.

Soft textured raw walnuts are coated in Okinawan unrefined sugar
and brown sugar made from sugarcane grown in the fertile land of
Tarama Island. Finished with a subtle saltiness from “Miyakojima
Snow Salt,” which retains the essence of seawater. Enjoy the natural
deliciousness. (*Also available in cashew & brown sugar, almond &
brown sugar varieties.)

SHHBIE Okinawa
HBXEHO-HIWSVRRT—F

Local Landscape Co., Ltd.

(B> FEY)
F3aL—k

Okinawan Cinnamon
Chocolate

BT A—24 Faal—bk, VIlALFIO

Hotel turndown chocolate, welcome chocolate

AZFEFIENDZAFFTTOFHEVIE HBAEIER- LR
(PAIEB)ICEEL. BHSERBRIC. BPIRIISET
PABBEFTELTHLENTEE L, F3OL—MIFES
DIF KEHRNTAENCBTOSNASF. AFFEDNY
H— H—FEANFTRLEDEBLVWHESDHZF3
aL—kT,

Okinawan cinnamon, known as karaki, grows wild in Yambaru in
northern

Okinawa’s main island.Its leaves have long been used for tea, while
the trunk and roots have been enjoyed in sweets and awamori infusions.
The chocolate uses Karaki leaves carefully cultivated in Ogimi Village.
This powder is combined with Ghanaian cacao beans to produce a
gently

sweet-spicy flavor chocolate.

B EE Fukushima

Ichidotf:{&4t

Ichido Co., Ltd.
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Enju
TSUTSUJI

REOBACETRBWEZES, BEERIFOI7—Z b
FaT12REIAVETMCANBAANOEDYELTHLLR X
NEALOZRBLIEMERILEVRICEBAL TV RS

Give a flower that isn’t a flower, to someone important.With the

concept of being the first choice when gifting alcohol,this is a perfect
present for your loved ones,or for sharing a special moment together.

BEEBIHOO2LRADENSEEN, BTEOITIMNITIVEnjul B0
BENSHESNIRREEA RIS RIHPRIM R N-TZTL VR, BEL
FEEEERALTVAID, EPHBEDLHRDVALEDDET, B D1
ORMUETZT=R=ZIC, ELTBOXIZIMIAN L LTERVER T ET,

“Enju” is a floral craft cocktail born from the flowers of a Tsutsuji (azalea)
garden in Sukagawa, Fukushima.lt blends fruit juice, spices, and herbs with
rice shochu made using floral yeast.Thanks to carefully selected yeast, it
offers a delightful aroma and rich flavor.After finishing the drink, the bottle
can be reused as a flower vase, and the box can serve as a storage container.
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G-REX JAPAN Co., Ltd.
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1st Business Negotiation Venue
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Niki Shuzo Co., Ltd.

B2WHRS

2nd Business Negotiation Venue
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Online only

FEBKF Kyoto

HRAEHREEETILOV—

TANGO KINGDOM Brewing

ot

Ume Usagi

2023FEB T AT — )L THARGERMEEZZE
LICEROWEE, COBEBIX. ChETHDo I DR
RO BERD VDA TY

APRAF Osaka
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MK Trading
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Single Malt Japanese
Whisky

COBRNE, RERBFHCEEINL/ Y E— RO
EILLTARF—TT, BLVWEEEZDHZJRTIEUL
BB SHIN—RYNLILT7— R T L2 BB L TREA
L&ELTe, BMTRADHZHEHOVT, TLyiaTELLL
IN—T—BEDHLET. HERORBHLRLON
F9o

This product is a non-peated single malt whisky produced at the
Asaka Distillery. It is matured for over three years in first-fill bourbon
barrels in a climate with extreme temperature differences. It offers a
complex and profound flavor with a fresh, youthful fruity aroma and
a lingering citrusy finish.

f%ﬁl;,a: Nara

BRa#ABZAMAE

Zenitani Syokakudo Co.Ltd.

¢

ths5xT-IL

© Craft Beer (Happoshu)

TN LA, fREE. N—BETORMBF T+
KRB DR B—HFLLT

Served in hotels, restaurants, ryokan, bars / A special drink for
weekends

MbB5I-L1k BAENBRREX)IRAEOLAICENMNERKITET3
KRELREARLKEE) | THAAER-LI-IL TS, BEAZWEZTH
NBBAA=ILTEMIFBNINLDES | R ERICEI5E0FE. X-ILI-)l
ORPHBHEDVEBOAZILICHIZTVBIED RO TBARLHABHREIC
B3 FAREVHTHSNTVET. & BIRBE /TN I-LERSS% /B
B:330ml H350mIBEE BRAU EAIAE / RER R BREER

“Yamawarau Ale” is a pale ale brewed with Gorogoro Water—famous mineral
water from the mountains of Dorogawa, Tenkawa Village, Nara, designated among
Japan’s Top 100 Famous Waters. Named after a haiku spring phrase and the
view of Mt. Omine, this beer brings smiles through its refreshing flavor. Type:
Happoshu (low-malt beer) / Alcohol content: 5.5% / Volume: Bottle 330ml, Can
350ml. Brewery: Zenitani Ogakudo Co., Ltd. / Location: Dorogawa Onsen Brewery

®
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Daiginjo Namazake
Himuro

Ty aTRPHBOAHODDBEITY, A THDS M4
ZHERELATET WV EFICDOVWTIE, BA. SHTETA
18AREDMIETT . 10B1BICELIFFETT,

Afresh and crisp taste. Enjoy this “nama” sake served chilled.Prices
are tax-included and as of July 18,2025.Price is expected to increase
on October 1.

KBRAF Osaka
HXattEryIX

Mottox Inc.

DACIECIET

BREBKIEFDBHESNTVBDIC. BENDATDED
WRZOMEIG) Y IABSEERS. RADNASTULAL
DI ADCOLIEESBDAZDRK, £5TIAADDA
CVa—RDESHRBARBENTEE LIz, BKTHSLIEMT
KIARERT &S PFETHOAAR! FEIEFOTL
ZEEEDBAETT!

L8 Yamaguchi

THBEEHASH

Shimonoseki Shuzo Co., Ltd.

®

¥iiE 38

Shido 38

VEHFENHFMISEEINTVSHT, ks
BFEDOEEZEVKRDZILDEKREAD, &)
IFRELELT HEBRILICHEIZILID, RE
DELLTIHAVEETBLEVTT,

As Japanese sake gains global attention, “Shido” was born
with the meaning of “pursuing a new royal road of sake.”We

hope it will be a sake that accompanies you when taking on
new challenges, symbolizing your determination.

SINGAPORE SAKE CHALLENGE 2023 & & . LONDON SAKE
CHALLENGE 20192020 T2 #8528, 51 F. FxU—. 7y,
FARN—DFEMSERLZTON. EAV R/~ X BLWI Y Dv—
Gold Award at the Singapore Sake Challenge 2023 and consecutive
Gold Awards at the London Sake Challenge in 2019 and 2020.A pure
aroma reminiscent of lychee, cherry, apple, and raspberry, with a
gentle hint of ginger on the second nose.

TANGOKINGDOMBeer
RA1RE—

Meister

BRFELDORTI VT =2ERELHIES L,

Enjoy pairing with food.

BIFEHIAREI DV EER. RYFVEEZPHEBOD
CHMLOE—ILTY,

Uses Koshihikari rice from Tango as a sub-ingredient. Asmooth beer
with a clean finish.

ZREIE Nara

AFEEHI ST

Gojo Shuzo Co., Ltd.
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§ ; Goshin Junmai Daiginjo
e (BAFL)

BRVET b+, AFEZHRRMEITetc

Gift for celebrations, for Japanese sake lovers, etc.

EERELHBEI3I5% E&RILORTKT. RAEER
HETHAHE L. ZIL—VIIBIBED LS EFHLIND
FVERBHRIZADEBETT . BINILIEBRFE=RFE
AR &

Brewed with 35% polished Yamada Nishiki rice from Hyogo and spring
water from Mt. Kongo using long-term low-temperature fermentation.
A premium sake with a fruity aroma and rich umami. Shoulder label
calligraphy by Saeki Sadatane, 103rd abbot of Horydji Temple.

Alcohol

28 Fukuoka

HAHR

Marushin Co., Ltd.

@

ashE
KISER

Wakatakeya Daiginjo

B, B,

Before meals, During meals

2EILHER BARSEBUIIIN—Tr—RUVIBFLFE
HBHEZIFE RS HIYEVELIEEDWTT,

Made entirely with Yamadanishiki rice, polished to 38%. Fruity aroma
of apples, rich sweetness, yet a clean finish.
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%X &4t Madder Red

Madder Red Co., Ltd.
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—
- BWEZD1>
7 Alc7%
5 L l} Akanezuru White
- S Strawberry Wine Alc. 7%

oY, N—T 1. TNV FRE, BRI
For gifts, parties, inbound and overseas markets

LEERFHEREOVEZ12100%FEALELHR
WEZT1Y, HWBIARD ERAFED LRI EHAD
EMDET, BRRHZIHEOVWTLZEICHERAPTVEIR
B—ATT, [Alc.7%] [720ml]

Arare white strawberry wine made from 100% ‘Angel’s Strawberry’

grown in Ashoro, Hokkaido. Elegant aroma and refreshing sweetness
with a clear, smooth taste. Alc.7% 720m

SHAEBIE Okinawa

SAKHRANI DISTILLERY #3xX£4t

Sakhrani Distillery Co., Ltd.

o ¢
Ho35=
A AF¥—
(£EX7+3)
( Sakura Ni Whiskey

3 (Mizunara)
T—FRFYYY HA=9Faql—b, DEVEKE, A8
F—ZUEBICBV, VI RX—DRHE—BIISUTEY
+Food pairing It goes perfectly with dark chocolate, strong
meat dishes, and aged cheese, bringing out the depth of the
whiskey.

Y BOTEERBROA—ITIZFZ11E MY
SENTYR RN Z ELTHA RISy Y OFEF
DZHBLET VIAF—MNIXFSTRMTEET,
BHELEIEFN MO AFTOLSAFOEHIC, OLY
F—ICBTNBRIEREINI T2y aziREBLET,
+Features Therare and precious Japanese oak known as “Mizunara”
brings a unique sandalwood aroma, delicate spices, and a subtle hint
of coconut. When whisky is aged in Mizunara, it develops complex

layers and a subtle aroma, providing a long, refined finish that is
loved by collectors.

SHABIE Okinawa

SRR S E

SAHIRA SPIRITS FACTORY

MIYKO ISLANDS
ORIGINAL RUM
TANGE]

ANGE

BITUAR—RELTRRRE, FTILICTHA

Used as a cocktail base in restaurants and hotels

BV BTRYyF Ve LIERAGADFE TS, Ao T
NR=2ELTHEWPT AL =P ay THRAHP
ILAELEDS>TEDET, hITILDBE KED AT
Da—-RLADEZETERIFELTATDBOET,
Characterized by a clean and smooth taste with little aftertaste. Easy
to use as a cocktail base, and smooth enough to enjoy straight or as

ashot. Popularamong women when mixed with carbonated juice in
cocktails.
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BEESHASH

AGATAYA SHUZO Co., Ltd.
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Takenoutage (Smoked
Madake Bamboo Liqueur)

AERERHCERBPREDREIC, BREDHTH{NLKDHTV
LEERVWEETT, AT—F—BLIORENERD, HICIIBVEIH%RH

HOTT, COMBLARKIE, TARSPAE-IF-2Z, 39IZTyY, EL
ThhZOEHDYVEEI-F3 L - M EORMORLBRIEETY,

Thisis adrink to be savored slowly, perfect for evening relaxation or lingering after
a special meal. Its unique combination of smokiness and bamboo aroma creates
a one-of-a-kind flavor. This distinctive profile pairs exceptionally well with foods
such as tempura, smoked cheese, mixed nuts, and bitter chocolate rich in cacao.

ERNEE - ADREOREMICEDD ENOEDEMAT)F2-IL T,
AREBHRBBERELLAZ NI/ R L TXDBR ZLTENO—KE
HTHIMTEOENEER. ADORLNBALE—E_OKDVTY,
This liqueuris infused with the aroma of madake bamboo and crafted with carefully selected ingredients
from Oita, the kingdom of barley shochu. It features “Toyonohoshi,” a barley variety developed
exclusively by Oita Prefecture, Oita yeast, and locally grown madake bamboo from one of Japan’s
top-producing areas. The result is a truly one-of-a-kind flavor born from Oita’s unique terroir.

SIS Okinawa
RIEBE—-/ILHXa4t

ISHIGAKIJIMA BEER Co., Ltd.

¢

AEENEW
NE-IL

Ishigaki Island NEW High
Beer

E—llriak(HEE) 241 TRELAETILO—IL10%
DEFRTT o Fle IS —ITH—ITFRZMRITILY
SaBETAITILICLBITEL

This is a 10% alcohol beverage made by mixing beer and awamori

(Shirayuri) in a4:1 ratio. In addition, shikuwasa extract has been newly
added to create a fresh beer cocktail.

SIS Okinawa

HEESHASH

Shinzato Distillery Co, .Ltd.

¥
2 g

em—| e
_

&

HEVARF—

Shinzato Whisky

VHRTHHELVLBHATUR TRBRETAZIF— VER
ATHRFEFA. VERRT - AFX—NN—I—Tvb XF
BERETREEERA VEBNELH I TICEU- 7o 7 3K
(AFVRA—REZUT OV AR—IL BB BE FE.
FAUN RL—TRE) &t

VW Arare whisky born in Okinawa’s subtropical climate. ¥ Strong sales
both domestically and internationally."/ In Japan: Stocked by major
supermarkets and liquor retailers nationwide. W Exported to EU, Asia,
and North America (UK, Australia, Singapore, Taiwan, South Korea,
China, USA, Malaysia, etc.).

FEIR B2 Kagoshima

BRE-Iixett

AMAMI BEER Co., ltd

= NFRbOVY
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HABU STRONG ALE

BEICHODSERTBHA=ZKEZEO—DDINT 1%
FRHCEEAL 10% s 7/ILa—IL . B=AoR+O>Y
I—)l, HRABREE LA STEBEDILCHRETFOTIL
DIE NTTHOTFOM e b EDbN. &, BRIFELT
BERINET LIRNTITHEELIFREZRE LWERIC
LI=DOD DR, DBV VNI ZBRLIEITTH
E-JL

A strong ale with 10% alcohol using habu, one of the world’s three
most venomous snakes, native to Amami. Habu is considered a guardian
spirit of Amami’s forests and mountains, known for bringing good
luck and warding off evil. This beer is made by blending powdered
dried habu with selected liver and internal organs. A craft beer crafted
for stronger impact.

SHAEIE Okinawa

BTEEHI a1t

Sakimoto Awamori Disitillery

%% TAKOYAMA
HAPPY
MOUNTAIN R44%

TAKOYAMA HAPPY
MOUNTAIN R44%

% Z|IHAPPY MOUNTAIN R44%13, b=w 931 L%Z ¥ OvY,
rPA2T YT, ABITA—ZBLRLVARS A TELOET, K-
JIUIR—REVEY-FXY, BEBOBERE, RESELY, 2
IMAPN=TE 1R AN RIB TN, BPELLTHRETY,
Takoyama HAPPY MOUNTAIN R44% can be enjoyed in a wide variety of styles including
tonic lime, on the rocks, twice-up, and Awamori martini. It pairs excellently with

meat and seafood dishes that use spices and herbs, such as pork ginger, tandoori
chicken, herb-grilled white fish, and mapo tofu. Ideal as a food-pairing sake.

%EIHAPPY MOUNTAIN Réd%(3. BIXBEA3SEN ORI A N AR T BECHOER
BRETEONME, REBS TRONBSCRVHADRHT, [5120FK) Lifd
NBFEABNHES, TWSCNUESEE. WSCB5LERZELLZARORETT.
akoyama HAPPY MOUNTAIN R44% s a 4% Awamori crafted using Sakimoto Shuzo’s traditional
coarsefiltration method, handed down sinceits founding in 1902. It features the boldness and
deep sweetness unique to undiluted spirits, with a rich aroma often described as “perfume of
rice.” This award-winning spirit earned the Grand Gold at TWSC 2024 and Gold at IWSC 2025

SHAEIE Okinawa

REBEREEH

Nanto Liquor Corporation

IFBDIIE LD EITEIAARLTEE . MBREDRKE
KOBEFEN, REDEICDEEBRTZILICL>THRE
LIcRA e BT DR FFAALTHE ) FBREEOR
HBROHEFEV. REDEICDZBRTZIZLICEST
BELT IERBICHED AR TT, WERICSVWTUIEED
ARCIZELD KBIREREDICLEDZET. 18D
FELRBAOAERBMLTVET, FEOCHHINEILTE/NT

YRERFL RBRIC—YIONMAE LB WIS3E REI L
LTERSEZI LD TEELI




SHAEIE Okinawa

BRESHANERES

Yaesen Shuzo Co, . Ltd.

5555

Shima Urara

8555 720mlid. BESDENBEADREZZ T TH
BAHTIESNcERZREHC. TEIOESNEBTY .
HAXI3720ml, 1800mIA' B O ET o RyFVEBDSH\
TN—T«—TAHEDDORWETY, BREICUS7DT,
RIS BEBIMCELEBVET,

Shima Urara (720ml) is an awamori crafted with great care using rice
grown in the rich natural environment of Ishigaki Island. It is clean,
smooth, fruity, and pleasant on the palate. Ideal as a meal-time drink
and pairs well with tempura and other fried foods.

Jt3838 Hokkaido

RABERI S

SHIBUYA FERMENTATION Co., Ltd.

B 1EUR
1st Business Negotiation Venue
ShAEBIE Okinawa

REBEEHA 4

Yoneshima Distillery Co., Ltd.

E5H

Chura Botaru

BRI TEE L S B MR TS 5— o A
ICEBF I AP FIIL—r2BhEZEELREOHE
RNDBBEB->TEDEY, AICEL . TI/BHARD
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TEVWTWAEIRTY . Oy IPKEID. ZICIFEHBEDHYL
THEO COLBEEKRDVESRELAIEET L,

This Awamori is a masterpiece that allows you to savor rich umami
and a sense of maturation developed over time.|t features a distinctive,
rich aroma reminiscent of caramel and chocolate, brought about by
aging.On the palate, the umami derived from amino acids gently
spreads, and over time, the flavor evolves into an even more complex
profileThis brand is also highly regarded as a gift item.We recommend
enjoying it on the rocks, with water, or with hot water in winter to
fully appreciate its refined taste.

1B E 8 saitama

st FTFEMEER

HODHH
BRTIRF

A kL= rEREHI MR =TIV -FIISRETD,
EFEREFICRSETHREFEADO S v—y M eh
EkKo NV RT—FDEMIC!

FERIRCEEZR. EODH<H HFRTIRb. 6
BEXEEAL. SELSOFOBRATRIELLTETS
CITZBREE  —BRAMRELRCBITHOET., TEBD
HBECIZEV. BE-BEIE—UERE . eHRTRY
BOHKICHERDIZONBERICER - HATI>TDLL
TEHRDWTY, EIIR16mg /AR HEFENTVET, ¥
BALOLBHDET,

R IE Shizuoka

B SHHLE

SHINMARUSHO CO., LTD.

KARASHIYA SHIRO CO., LTD

A ROH5L
] (51K) 350g

)

B tADD,. BTA. SFHESHLHEOREL
V—ZPERICRBETYT
FHELODPDEHL, BHEHRLE LT A - DDA T

TESLD BRIKISEDN LRI LEIFTEDEY, FUR
T TR VRO HZD 5 LI EIFEL.

B Aichi

=HEMAASH

SANKYO FOODS CO., LTD

Y

BRERE
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Smoked Onion Flavor Oil

LARS Y, BRA—H—ICEWVWTEKKELT

Used as a flavor oil in restaurants and by food manufacturers
HOBHAXA—H—OEMEED L. ERIFZEBREIILTHS
KHBICEDZHE L LT IRABEBRICERLTEITSY
L=N—=FAINTY, RETAVAZFRLOIERFELTUL
9,

Utilizing our expertise as a katsuobushi manufacturer, we smoke
onions and infuse their aroma into rice oil.This versatile flavor oil can
be used in a wide range of dishes and is currently sold mainly in the
United States.

®

BAR35—H
(¥8)

Edible Chili Oil (Jar)

BFELZFSY

Japanese restaurants
HOFORBOICAIKCHUEEEFTRELIES —h%
EHEEMEROBHZZT—HTT,

Atextured chili oil combining crispy garlic and chili oil extracted from
coarsely ground red peppers.

B2WHRS

2nd Business Negotiation Venue

F314200%H

Online only

L

Seasoning

BRAER Tokyo

hxIBAE4

Kaneku Co., Ltd.

505H3V

505 Wasabi

EATIE M5BV T7EVWAVIEEEBROES
Astaple known by every chefin Japan

B

Alcohol

B Aichi

B X 5P/N\ T ke

Maruya Hatcho Miso Co., Ltd.

BRI\ TG

Miso

BHAEZ100%EAL. GHREGETIED LIFLBHIAS
BEDNTHETY,

Made with 100% organic soybeans and crafted using traditional
methods. Certified organic by JAS.
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KUMANO YAKUSOUEN Co., Ltd.

Py SFiB-Ik
5 (&AD)
\it = #h Niihime Shichimi Chili
%/ Pepper
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SXh. B, EEBY

Udon, hotpot, grilled eel, etc.

BRECLT=EREFHICEETZMETH S THE (W
U®) IORKREFEA L. RPHAED CEEBKICILHD B
EMATIREDOBROVEIREEL TIRIT £, 751 VISHEE
THEERRINHBOW I /P IT 12 AXA—D LT
AL B>TED HHEDTE—ILIZHRIFTEDET,
This shichimi blend features the peel of “Niihime,” a wild citrus native
to Kumano City, Mie Prefecture, adding a refreshing aroma and tartness,
enhanced by the flavor of sansho. The packaging is inspired by the
recently discovered local cherry blossom species, “Kumanozakura,”
promoting regional identity.

Z=RIE Nara

#*X &1L SONAS

SONAS Co., Ltd.

EJILRINYD
(BEEH)

Pickle Pack (Black
Vinegar & Brown Sugar)

CEPACA, LOURCBNRHEERER S0CREOITRAOCIAOSHC. BTHE I
T, EHENR, $#5DT-X0M LYY, D-ANLEDEFLRITYRER, /4320
DOCEITHES 74, EROBEIETRAER, BROIATNTERS-FIILLT,

"

Dip burdock, lotus root, shimeji and other root rich in
dietary fiber into it to accompany your daily meals.Dip a boiled egg into it to taste
like boiled eggs in black vinegar. Use it as a topping for bento boxes or ramen.
Marinate roasted pumpkin and peppers and use it instead of balsamic vinegar to
make a modern Japanese salad.The acetic acid effect of the black vinegar helps
to relieve fatigue, and the minerals in the brown sugar make it a vinegar drink.

FH0HAEN IHEHOER ERE RGO IS SNBCINARERII A TOTY
TayInELL. BRPPEANTSEETIANSIREIT BT Thi BRTERBIRIR
EHDET EIROCINARORL YV 70) =1 RAE THRDABIL LUV ORVER TS,
Therich, aromatic and flavorful pickling liquid is made by combining black sugar with black vinegar, and
is packed in a stand-up ziplock bag. Just add some vegetables and eggs and leave in the refrigerator for
one to three days to create a side dish you can be proud of. The pickling liquid can also be used as a
dressing or sauce. It's a great ally for busy moms who want to enjoy the food right down to the last bite.

& E 18 Tokushima

BRE EFPOKE

Shimaya Miso Co., Ltd.

Tai miso

BDPVIIRBAIC, BICFDOERIC, RSIALEEX
RE—RBICBARBZ LS oIEDLTEKRLWTY,
Serve with warmrice, use asrice ball filling, or enjoy with sliced
radish for a refreshing taste.
EDTRBORBIE KABPIEDOH 210 ROANTH
IREFRATVET, BFIFICAR BICTDDEMPT
IFADEEDBIC. WHHTLELSD,
A premium side-dish miso featuring plenty of natural red sea bream

from Naruto, sweetly simmered. Popular with children. Great as rice
ball filling or rice topping.

=58 Mie

HRSHE

Koujiya Co., Ltd.

&
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NOH—

Rice Koji Powder

AP RELDPHESNADINT TRREZMNT DI T KICHE
CTEEBVTTHE BN 5B ENKAZELR TV
A—ICIITE L,

Tenderizes meat and fish—just sprinkle and let it sit. “Koji” is written
as “the flower blooming on rice.” This traditional rice koji has been
processed into an easy-to-use powder form.

[ L B okayama

FIEARA St

Kimise Soy Sauce Co., Ltd.

AREIEL

Dashi Pack

‘EIRSELERDAAEEZZ0IE. BRHTERERES
EBIN5TIBL, BERBOWDI ADREDTFLIH
H. HIBEQEBEICINZ TRMNEDEEFZER L THROE
MIHEHLTVEY, BEIL, FAH. AL, REHD3
B, > FAFARKHIRERTY

The use of dried soy sauce mash is made possible by our in-house
soy sauce brewing. To create a complex flavor profile, we use dried
sardines from the Seto Inland Sea, dried shiitake mushrooms from
Oita Prefecture, bonito flakes from Makurazaki, and ume vinegar from
Kishu. The bonito flakes include three types: arabushi (coarsely dried),
karebushi (aged and smoked), and sodabushi (made from frigate
tuna). No chemical seasonings are used.

{& B8 Tokushima

AEHEREEHA R

Hama Soy Sauce Brewery Co., Ltd.

RSALCOMRDHHE
WFIEARE
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Yuzu Ponzu (Vegan)

RFE, 8. BiEA, BEERICHEBHTY
Recommended for dim sum, tofu, grilled fish, and meat dishes

ENZESISHTERMA. HEIICoKDEZMNHELETE
LT AME TR S EARSE R REOFELHFED
HWFRAZEDN>TVET, E—HAYEIEBIAVSVD
RO ORI NIk EIFFF W TEVWTED ET,

Using kombu and shiitake mushrooms to enhance umami, this ponzu
features brewed soy sauce aged in wooden barrels and fragrant yuzu
juice from Tokushima. Praised for its refined flavor that belies its
vegan nature.

FLE IR Hyogo

FREHSBHEHRNEH

Ako Aranami Salt Co., Ltd.

ARANAMI
SAMURAI
OYSTER SALT

ARANAMI SAMURAI
OYSTER SALT

HRTIE, MOGTERPEIED, 2-THY, V125 HETIHHERKOAA
OVF-/PRABYE, TIT /HBETREDIPZ-THEICHRRETT, &
B HEE BAEROL Y LHE (QRI-F) £/ T -JIBHLTENET,

Perfect for Japanese dishes such as tamago-kake gohan, onigiri, and
soups; Western dishes like oyster-flavored peperoncino and grilled meats;
and Asian dishes including stir-fries and soups.The package includes a
QR code linking to recipe videos in English, Chinese, and Japanese.

"BAOEHREHRI EBEIEELTVASAMURA SALTY Y- Z0EH, BAS Japan
B77—K-OMOTENASHI SELECTION 2042 B8, 327V 1 BR 4EER LI THiEE
ZHBIOREEREENGELL, RERENSTOOKEE THATRAANORDL,
Thesecond product in the SAMURAI SALT series, developed with the mission of “bringing
Japan’s deliciousness to the world.” Winner of the 2024 Gold Award in the TABERU
Japan Delicious Award and OMOTENASHI Selection. Supervised by Master Chef Sadaharu
Nakajima of “Shinjuku Kappo Nakajima,” a Michelin one-star restaurant for 14 consecutive
years, offering authentic flavor suitable for home and professional use.

L2 Yamaguchi

YehEmk 24t

YAMAKA SOY SAUCE CO., LTD.

Soy Milk Mayo Rich

BRYS4H, BRI, RTMS4, ANTT1. b—
APNYZaAFRTFENYN-H- HVF
v1vF

For vegetable salad, fried food, potato salad, spaghetti, toast,
hashed potatoes, hamburgers, sandwiches

TNV IINTYTV—0 /VIVITITDT, Ja
=AU RIAUTUDHICH WTLILF - DB FHRIC,
Animal-free and gluten-free. Egg-free, making it suitable for vegans
and vegetarians. Also safe for children with egg allergies.

EE\Z’K,L% Kumamoto

HREHT VI R—41

FUNDODAI, Inc.

EXiEREE H
100ml

EX Clear Soy Sauce 100ml

EHEBRICLI T, BFEIR R ERIRIZN R AL
BHEICE> TV IT B HREERAKEHI B D £ LT, B
SRR ZEFAEE TICEROB DO R B £ BRICHIERIC
BMOANDZENTEEXT,

By making soy sauce transparent, this versatile umami seasoning
can be used in a wide variety of cuisines including Western and Chinese
dishes. It allows the “saltiness and umami” of soy sauce to be incorporated
naturally into dishes without emphasizing the typical soy sauce flavor.



HYRIYFESAD
NI —=2X

basil sauce

NNV —RBEENDIIOEOHEFERALTEDET,
HoIDE LTI RN EABEIRIZHE W IRIEK T
RAWERITEY,

The basil sauce is made using only domestically grown basil leaves.
Its light flavor goes well with any dish and can be used in a wide
variety of ways.

fERRan-
B7YAVE

Health Food Products /
Supplements

BRI EB Tokyo

RARHEHA R4

TOEI SHINYAKU Co., Ltd.

BEYTUAVE

Hair Growth Supplement

a2 s

[REIDSEEK!] £ MRRTHRITEDRD . YUXEHR
TEENRERRLALTTHIIZKA2LIERE. RLTZHT
FRICEEZYHR— b, REEBELIOEMU L BRBEIY
Zy IR BAEEH D, /NOYHOEME,

[Tackle hair thinning from within!] Contains “Agaricus KA21”, which
has shown hair growth benefits in human and mouse trials. Easy to

support hair growth just by drinking. Over 10 years of sales. Used in
domestic hair clinics and overseas. Small-lot OEM available.

@ £ 1A
1st Business Negotiation Venue

Okinawa

FHHEIR

HASHFVE

AOIUMI Co., Ltd.

HiRDIE
2IT—R
Shima-maasu (Okinawan
Salt)

B TROKSBINTILHBIETT XAFSIFEZA—
ZRZUT TS MR AEZHBOBKTARELEBLS T
BICBBLIDE MELIFE LT BHKAZITTARLIT
R—RAFBOEENHD. BHENN L BEYPHRIAL
CIdHBAA HEESOZVWESHIESL Tyt EIFSh
ESERS

This is one of the most beloved salts in Okinawa. Sun-dried salt from
Mexico or Australia is dissolved and carefully filtered using Okinawan
seawater, then cooked. It has not only a salty taste but also a unique
umami flavor characteristic of Shima-maasu. Excellent for pickles,
grilled fish, and even dishes rich in oil.

b8 Hokkaido

—fRAEEALEE M A TES (N o-DothfiESR)

Hokkaido Association for Bio-Business (Healthy-Do Promotion

Council)

SCPHTUXV b

Undenatured Type Il
Collagen and
Proteoglycan from
Salmon Nasal Cartilage

CBBERAERE K REMAZMOITTUX b I
TBEEED SHIERER L. FRETOTA T2 40%.
FEEMINE IS —T40%EF.

A supplement made from natural salmon cartilage from Hokkaido.
Contains 40% undenatured proteoglycan and 40% undenatured type
Il collagen extracted from Hokkaido salmon.

#RIR Niigata
AR =¥ b FERZR

Miyato Yaso Institute Co., Ltd.

BEHRRE
RHE17 55—t
Fermented Botanical
Drink

BHORRHEFIC

For daily health maintenance

BEEOFEZ TR & LIAEERME . BREYIL
BRELCOBEAMEY €AV IRBORBRMT TH1EE
MITTRICODBIFRBERETY, BEEMRERD
DDFERPE SMRRHROME R EORBEEMR IR
ROBMTY,

This fermented beverage is carefully crafted over about a year using
33 types of wild herbs and other plant-based ingredients with beneficial
microorganisms such as yeasts and lactic acid bacteria. It is a functional
product backed by analysis of nutritional components and human
clinical trials.

B2mHRS

2nd Business Negotiation Venue

T340

Online only

B
HARER

Shinryo Co., Ltd.

Okinawa

Pt
1OV HMERE

e . Brown Sugar
EREEOR. EMICERTILIIPHET, HRRK
BOTEFPIEVPTVTT,

When used in cooking, it adds richness to stews. Since it is in
powdered form, it dissolves easily and is convenient to use.

HIBOAHDNBALES SRINEZSALHBI A
JENE EEOBREINIEREZCKDETIIYY
(AR TEB LT AKRERBENRE LT, £30H R
DULICHLIFELc MFRKRTAITP I BRIBCEEF
ED. RBWE . HRLBARICBEVWVREITET,

A gift from the land of Okinawa, Okinawa Aging Powdered Brown
Sugar with minerals.

By carefully aging (maturing) the carefully selected brown sugar from
Okinawa, we have created a mellow flavor with stable taste and quality.
The powdered form dissolves easily and can be used for various
purposes such as cooking, baking, and beverages.

AR
KRXetran.-roa—+ari

ECORO International Co., Ltd.

I8 Tochigi

Slim Salacia
Plus

TERER. ILH. MEE. RRENSL. REES. BRPERECNT
ICBBHICEBDE.  FroACIFIRBREERCEROHELICHE
wHh. KERR. BB BRA. BF2. A RITVWNARL Fgse
fRiE. BRA. BREA. BOSRRICEAL TV, Y707 IRRRCER
DRBICAVSNEENRT BERN S ENTHD. MIEELFNHTHR
MBI REREFRLERINTVS, TV HBREMIEC
2=){=7—RLEDN EAIV BIME. IR AXATANEL,
WEBEULORERNERICZENTUT, 3000FREFHT 3.

Recommended for those concerned about lifestyle diseases, obesity, blood sugar,
uric acid levels, and kidney or gallstones. Chanca piedra is effective in excreting
uric acid crystals and stones, and is used for treating urinary stones, arthritis,
cystitis, renal failure, hepatitis, as an antispasmodic, for liver protection, diabetes,
kidney stones, and gallbladder disorders. Salacia contains enzymes that break
down sugars and has been reported to help suppress blood sugarincrease, combat
obesity, and protect the liver. Moringa is known as a superfood due to its high
nutritional value—it contains over 90 nutrients including vitamins, antioxidants,
minerals, and omega oils, and is believed to prevent over 300 diseases.

K BRATF Osaka

BREERN S

NISSEI KOHSAN CO., LTD.

L 3y
v oy o2

NA yy

Yoy RlikeHr71)
%{ o DY EEHE

W o-'/

AR AVEZRLOREZEDS HRHFELHSE
LBERAA-FETHAPTHREOREHBICD

CEEFRNBEENT VR TL VR LIRET R— Y
T BRARHRUALBTIC. FRICHZ B ME1TD
HR" A -E - RERFEROF F2SLE . -1
B LRTHIFP TV, BEA<EHE ORRMERIC,
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ZREIE Nara

HRASHBRRERE

Morikakukanseido Co., Ltd

NMNEERtA 741 250mg308E
(LHICHEE99%AMNMN250mg)

NMN Enteric-Coated Capsules 250mg
(30 capsules)(Each capsule contains
250mg of NMN with 99% purity)

ERIVBEICE IR TNMNIE WAWARBRBEROBARY)
ICCKABEFEFNTULETH BENSIFEBRLIKVLDHD
TYo WDETHNYIVELLAFAFELVEHZBT
LIcWAIL. BEIDT I TUAITY, MEBICEITTH
THILLSAZ

NMN, a compound belonging to the Vitamin B group, is found in trace
amounts in various natural foods, but it is difficult to obtain sufficient
quantities through diet aloneThis supplement is recommended for
those who wish to stay energetic, vibrant, and enjoy a lively daily life.
Supports youthful and radiant skin to help you stay fresh and beautiful
despite aging.

ﬁEZ(,L% Kumamoto

HASH LEREE

)18
MERREZEREME RIGERES

Shikoku Health Support Food Promotion Council

Kagawa

mEE)—

Jelly

1AEMERE 14 (13g) BMOL & EDEXER
LHH DTS LY

Recommended daily intake: 1 bottle (13g)How to consume:
Please enjoy as is.

AR T R B AR (BEEAMNE) OBRTT . NUIL
FOIY ((TUHR) EBATVET NULFOS>Y (17
SHR) FRODOMEEETIEBHEEFTOICHRE
INTLVET, IERRZERREIE (B ALS—
7#—R) DRBIAEBRMTY . HEUERTER(BHES:
D266) bEHFEHTY .

Thisis a product of Senmi Extract Co., Ltd. (located in Ozu City, Ehime
Prefecture). It contains baryl tyrosine (derived from mackerel), which
has been reported to have the function of lowering elevated blood
pressure. Itis a certified food under the Shikoku Health Support Food
System (nickname: Healthy FourR). It has also been registered as a
functional food (notification number: D266).

SRR
HA S MGH

MGH CO.,LTD

Okinawa

41

Sugi Bee Garden Co., Ltd.

®

WIE500g

Yuzu Honey 500g

HEBETEANAGNO.IOWITE, ENEHILE
EDTELoIDERAL. 35HO2DEBLVLEHIH D
TORPHBEAKES EFILTET., FUVIPEHIE
ICIRIESfER ., DRSSV L LI ERMTHEMTT,
FUOTRETCOEREEDOVLESRELALLES L

Our most popular product at Sugiyohoen. Made with aromatic

domestic yuzu and gently sweet honey that enhances the citrus
flavor. Perfect for drinks or cooking.
TLyaBRiteldbH2ETLYRLIERITADIIEADT
o EFIV IRTIRITT/ =L TSRIARBEDE
FNBIEMI. FTICRBORE, TABRYCELERERR
BDIFEHDOETLYRLIEOH TRAADIFEHDI T,
Ahoney blend enriched with fresh fruit juice. Fruits, rich in vitamins,

minerals, polyphenols, and flavonoids, are nutritional powerhouses.
This product blends them with Sugiyohoen’s signature honey.

SHABIE Okinawa
HstfET L ERR

Okinawa Television Development Co., Ltd.

LeQ’om (30-day supply)

2R=YRTUFIM1I VBN LB —#IC!1A13%E
RICHREDSHBHIICEB LLHDCESV, TRV LIZHADNZ
YNEERRTIBICUER, MRINEVLELLERSE2<E
ATEDEEEHE(LLT, NT74-I AR LHHRHINET,

Combine with exercise aimed at sports or anti-aging. Take one packet daily between
dinner and bedtime. Ryukyu yam is rich in compounds similar to sex hormones
that aid protein synthesis in muscles, enhancing workout efficiency and performance.
FHRVLE FRIERRICEIRPERICIS DN, WEHDEVILHS
0%, BRENETERSNTVS, SR TRAZLORFRRIEST, 72
=MeREBEICEVT, EBURK Y LOHAIL L TEBNRIL AR TN
BERERR, YA TORRAN ERFRETRELIBERERHELTVS,

Ryukyu yam, once served to royalty and dignitaries during the Ryukyu Kingdom era, is known as
arare and high-grade food due to its low yield. In joint research with a university, we confirmed

R EC
(dtimE)

FEETIEEDICIIRDOEBRVWRHTHD, HFHE,
PREHLEDEDYL L TAZEERINTWLET . A
AELZRLIFCRIIEBICEMEHDHFAEADE L
ERLICHRBETY,

IBEEZIRLECIETDIFLACH 6T OMN HDIEE
LRSS SO BRBAROIBMAAREIICHD T, ERRT S
[F1kgH =D DMEBICHD ET. REOE R I 10kg X
2case ADICBEDET,

SIS Okinawa

BRI ES

Shimoji Co., Ltd.

ARG

legendary drinker

BEFE 41Ty YTUAVS BRSO -V TOZARLF
By 7) EMNEARERES S EA13HERERESD!

Alcohol lovers Dietary supplt to prevent hangovers after drinking.
Numerous sales records in Japan and overseas! Sold in 13 countries overseas!

HRRREARRNIREALT XS ERRALL R BRER FRIAR0R IV L BR%
BRFHLLNLD , LOIBDS IR ERERIMEELELL, (R ERERIOBHILEHBERIL
B, BERROSOAN LORARR L RAR ERE, EREA0AEREL TUST, REONOLEL,
HEICEVBELRLBIEBATIET, FABIEII SRS 2y IR AL, HEREOT TR
SLERIRELARIONM 1R IS, HFADSECHBATATIC, A2 ELKEITVET.

Okinawa Prefecture Health Food Development Cooperative Association Certified | Developedin collaboration with
a national university, “Ryukyu Sake Legend” was born from the desire to easily consume the highly nutritious
ingredients of turmeric and wild herbs every day. The ingredients for ‘Ryukyu Sake Master Legend" are carefully
selected from pesticide-free, organic cultivation, sourced from our own farm and over 500 contracted farmers across
Okinawa Prefecture. T“ ’em hsoil hat thrive under Okinawia'si light. These plants

that combining exercise with Ryukyu yam enhances workout efficiencyin athl d middle-aged
toolderindividuals. This product conc lyamc

usinga patented method.

I pelets. The turmeric and wild herbs, rich in nutrients, growumquelymokmawas
. hey arecarefully cult\vated with clean water from underground springs, growing large and beautiful.

RIFER
HRE T 77— hN=—

B Nagasaki

Deer Company Co., Ltd.

IL—OYEDA

Processed Deer Antler
Velvet Product

ARULOBL, D TN ERNORR, FNEVNTVAOFHEREL, ot
EAL(TaAER%ACLEVLEoTVAS, BRRRL TRNALS, BRA0
ZERICL~2HRAT A AR TIGECE, #RTACLTHANE THET,

Men and women over 40 who feel a decline in physical strength, mental energy, concentration, or
hormonal balance, and wish to live a more youthful and energetic fe.Also idealfor those who experience

tension and struggle to sleep at night Taking 1-2 capsules on an empty stomach before breakfast helps
maintain energy throughout the day, and continued use contributes to improved physical condition.

BEORABGELTIRIEE T BHRABIRLTVBOTRRLLTOR
DRWCEDET. BMERRDETHRNEPT FRLPTVERTT. B
HOBEEYS TRESR HRERINEORBEEH TS TRRNTIL.
RETHTHALTVET, LHEDEORARNER200ng: T X InglE s

Deer antler velvet is traditionally known as “Rokujou” in Chinese medicine. We handle it as food due
to selective breeding. Animal-based ingredients are potent in small amounts and have noticeable
effects. Our own deer farm manages breeding and care; ingredients are processed in-house and finalized
in certified facilities. Each capsule contains 200mg of deer velvet powder and Img of jujube extract.

RIS

Okinawa

BRatPRREREFRM

OKINAWA CHOUSEI HERB CORP.

- ¢

BRITER

Processed Turmeric
Product

CESEE] (BFlE- BB VR) 3. REt1ESZZEKL
FL!

“Shugo Densetsu” (for liver and hangover support) has surpassed
100 million packets sold!

SHAEIE Okinawa
BRREEZAGASHPE

Nakazen Corporation

52o5A#3100g

82ossifiac
mrz

Ll

g@g,x

RELZVIAV (VY OREL T ZEREL.
KEATOVAVERTT . BN, AKEZREIES
HOFMMS—NEALTEDE LA BEKZ2 1T
BOT, AL—2BLY, SETELHIEORMELL
THEFTY, 21 TR - F T fEigH
HHTY,

HHRETIIFBKESRRAIC. ERH DD L THLVEIE IR
FEENINTVEL (VIVRBOELERIHIEET
HRTIF2001FICTS-oBbARFEOM I ZES. ) EHDIC
BINIIUDNEENTVET, AL—DFREEE—X )y o
CLTHLENTLET o



SHHEIE Okinawa

B AR—

Boja Okinawa Co., Ltd.

DA ]

BE7a14>
BASIC

Soft Drink

HRLT<HROIAIF VRV, HEEOVWMETZE
NOF. 101242 BRIC, TN EESBLLEADCESL,

Ahealth drink made with 100% Okinawan mozuku seaweed derived
fucoidan. Convenient individual pouches. Take 1-2 packs daily.

THER7 214> 1185 9<100%IC 2 b D, MEOR LI I
AVEmHLTVWET, 7114V IBREOXXVBRICEEN
BHAT, B, BRRE. FREICBSNTET. IXURS
DFBATETBVWATY BAOREEZYR—SLET, B &
RIIN—YIy IRk BREED3IDOTL—N—h'H D, HEEMR
ICBRVWERRT &Y, BRIR3E, BIRRE. /\Ovh. OEMT,
Ryukyu Fucoidan is committed to using 100% Okinawan mozuku seaweed to extract
highly pure fucoidan. Fucoidan is a component found in the slimy part of brown algae,
supportingimmune function, intestinal health, and liver function. The protective power
of fucoidan helps build a resilient body and supports daily health. Three flavors: Unsweetened,
Okinawa Fruit Mix, and Brown Sugar, choose based on your functional needs. Expiration
date: 3 years. Store at room temperature. Available in small batches and OEM manufacturing.

“;q:'ﬁ'%l,-% Okinawa
L¥F 77—t edt

LEQUIO PHARMA CO., LTD.

XEVUVEX
(RrILE1T)
MEMORIN EX

(Bottle style)

RHEEED—TH B3R, FEHRUEMEDH
DRI B50m AR EZEBHRICLTVET,
Primarily intended for individuals aged 50 and over who are

concerned about memory, attention, and spatial recognition—
key aspects of cognitive function.

BREHEBEETEY HEERTRRIXTUVEX (BH
FS11213)10 Fip L EBIET I BBHBED—HTH S
RIEA. FRNRUVEMBENEHITTIHEZFOLR
HEINTWBIILIIVEEH, TOMEZIVBEE C. D,
EZBEA.

Registered with Japan’s Consumer Affairs Agency as a Food with
Function Claims (MEMORIN EX, Notification No. 1213). Contains curcumin,
which has been reported to help maintain cognitive functions such
as memory, attention, and spatial recognition that decline with age.
Also formulated with vitamins B complex, C, D, and E.

5 £ 1H%RS

1st Business Negotiation Venue

SHABIE Okinawa

BIRSHICHREE

Hokuryukosan Co., Ltd.

B LR
Y=Yy —H—
1&#ED 500ml

i Okinawan Specialty
Shikuwasa

WERES—Io—F—1BHEDIE BRPERZEHIBHIC
UofeDDRUVITY, BIDBREDHICKPRETE >TR
PN EFECEBHRICIGRFEIEEZTR—bo JT VB
EZIVC JELFUBREDKKEERDHDEET. B DR
BERICRIUIBET, £ic BHEO TV MLy Y
JICHFATE, TETFAI—VTRER, ERIMTRE
FHATRICRIODLTHERA VT TBBRREEI T
“Yanbaru Shikuwasa First Press” is the perfect drink for those who
care about health and beauty. Start your day with a refreshing mix
of water or soda, and support recovery after work or exercise. Rich
incitricacid, vitamin C, and nobiletin, it helps maintain daily wellness.
Alsoideal as a seasoning or salad dressing, this additive-free, natural
drink is safe for the whole family to enjoy.

B2WBHRS

2nd Business Negotiation Venue

T340

Online only

*}BF,%%,L% Okinawa

NEWLFEEHRA S

Yaeyama Shokusan Co., Ltd.

Chlorella Matcha

TOEERTDIBEIA, BRFPTH—FORBLLT

Enjoy as a beverage or use as an ingredient in sweets and
desserts

HAPTAROHERIC. RESERR—N—T7—RUOLZ )%
REBEMERTY, KRGERPTARICAZ—AT. 5%
(EHIEH A L TERBRDNDAAD, MEEHRRICA>TVEE
T RRICRESE MM LIBT3 LT, HRRRICES
BNTIC. BHIBADTS YTV THREOBRFGNTREIC R E
To kD BEOHRRLAZDHD EFA TO—EIREIE IV,

This is a functional matcha product made by blending nutrient-rich
superfood “Chlorella” with globally popular matcha.As matcha gains
global popularity, the market is gradually becoming saturated, and price
competition is intensifying due to fewer differentiators.By adding functional
nutrients to matcha, your company can avoid price wars and establish
unique branding for matcha products.The taste remains nearly identical
to traditional matcha. We highly recommend considering it for your lineup.
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ML ——% List of Buyers

242 Buyers

[160E X T VU7 : 16 Country and Area]

BHNAL Y — 95
[OVEIEN Buyers

A& Taiwan 304t
01 ChuRyu Product. Co. LTD(EH#E)
02 RIEHEEFRAE

03 EFREMASH

04 R FREIEEZERAF

05 KREMIRHE

06 KAEBHA

07 MEFFR R

08 HERMISS COM.,LTD.

09 EHEBYRORMDERAT

10 FHHBEERLE

11 FAR EASTERN CITYSUPERLTD
(CitySuper)

12 CarrefoursREeE

13 FRAERREERE AR E KENS FOOD
CONSULTANT CO.,LTD

1 BRFROERAFE

15 AEARGFEHASH

16 B SERAE

17 2ERMEM

18 HlfFERBRAF

19 BEMEZSERAE

20 FHEZERATE

21 REREBREBRAAE

22 EHERERARE

23 SBERAE

24 ELBIEAAE R E (Macroscopic Inc.)
25 FREFERATE

26 HREERGERLF

21 SRERERATE

28 BIEEIERMGBRAF

29 BEERBAEEEERLF
30 SELECTRONS CO LTD

&7 Hong Kong 131t
01 Hokkaido Marche Hong Kong Limited
02 KITICO., LTD

03 TOP WEAL LIMITED (K -&E - 5&R
Bmih)

04 PERI-INFINITE LIMITED

05 HO SUN SIN QUALITY FOOD LIMITED

06 Kyoto Japanese Food(HK) LTD

07 BRHEFERATE

08 R & Z Development Limited

09 MX SUPPLY CHAIN LTD.

10 Felici Trading Company Limited

11 Maxim's Caterers Ltd.

12 UNICORN STORES (HK) LIMITED

13 SHIN TAI HO (HK) CO., LTD

<77 Macau 3%t
01 MEEBRERATE
02 HONGYI TRADING CO.,LTD

03 MEBERRATE

*E China 18%t
01 FERRRERHZERAE]

022 bEBREESESERAF

03 SHANGHAI KARIYUSHI Co.,Ltd.

04 BEEMESXENERERARHR
EEREREEER

05 FIITRTBERZRBERLE
06 BIHE (L) BFssEsEIRAE
07 EATIHE (Li8) HISHEERAT
08 LBLRENEEFRAF

09 FBEERVEFZRHRFRIHAIAR
10 EPEEHELYIEERAR
11 BE—HHEEEEEAERAE
12 FIN (EPY) YRR BRAF
13 RRMNEMEERRLE

1 EEREREGEHEEGRAT
15 ENEF=RERERERRAR
16 BNSREREBRAT

17 BREEBEXETERAE

18 A (EMN) BZRREBRAT

<> HR—)L Singapore 114t
01 SAKURAYA FOODS PTE LTD

02 IMEI(Exim)Pte.Ltd.

03 KOKONOE PTE.LTD.

04 chimugukuru Pte.Ltd

05 A&J HAKKO Pte Ltd

06 LIVLON PTELTD

07 Tiong Lian Food Pte Ltd

08 ARCO Marketing Pte Ltd

09 BIDFOOD SINGAPORE PTE. LTD.
10 FoodRichs International Pte Ltd

11 Yocorn Food Enterprise Pte Ltd

A4 Thai 61t
01 KOBE-YA SHOKUHIN KOGYO CO.,LTD 1
02 KOBE-YA SHOKUHINKOGYO CO.,LTD 2
03 Food Project (Siam) Co., Ltd.

04 Cpoint(Thailand) Corp.,Ltd.

05 T.K.INTERSUPPLY CO.,LTD.

06 DONKI THAILAND

YL —7 Malaysia 31t
01 JMG TRADING SDN. BHD.
02 |SETAN OF JAPAN SDN.BHD.

03 Kaorisabo International SDN BHD

E8[E Korea 14t
01 |LO PLUS Co., Ltd.

<> K India 1%t

01 ElJ Consulting Private Limited

1> R%>7 Indonesia 1%t

o1 PT Klik Eat Indonesia

75> France 31t
01 jRASSHAI

02 LX FRANCE

03 SARL OMATSU FRANCE

A bFL Vietham 3%t
01 |SSHO ASIA COMPANY LIMITED
02 Toridoll V Lotus JSC

03 LOTUS FOOD GROUP JOINT STOCK
COMPANY

KE USA 1

01 Aki foods japan

R—S> K Poland 1%t
01 BIDFOOD
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BN Y — (B LEL)

Overseas (Export)

ANAT7—ZtxHE4t

RRE  Tokyo

B 24CHOKA'S
KBRAF Osaka

EKDEEHAH

B Gifu

L2+t Genki Global Dining
Concepts
RR#E  Tokyo

B LITADAKIMASU FINE FOOD
KBRAF Osaka

HX 2t TBEE

RRE  Tokyo

KBFEFE GRS

RRE  Tokyo

& R&%MIKADO TOKYO
FER Chiba

B ESHERERS Japan (7 X A@EIT)
KBRAF Osaka

B SHRE&S Japan (> HER—IL.
JL—7 )
KBRAF Osaka

SM;LE CONNECT (fAAEZF)

HEE  Okinawa

R EHSumix

BIFR  Miyazaki

HRAEHTAPT Y2 —FL—R

RR#B  Tokyo

TOP WEAL LIMITEDBAE#Fr (FR-

T &&ER)
RRE  Tokyo

M sttWeAgri

REE Tokyo

Y&IEE A 24t

EER  Hyogo
MRAStHA—Lr>2—FaF
RR#E  Tokyo

BABEKARHT

EER  Hyogo

HKRASHI I —THiE

FHEE  Okinawa

pei TP SE ot Sane=g

HEE  Okinawa

HRASHFRERYIENH

FEE  Okinawa

HARHRES

ERER  Hyogo

REERSR Rt

KBRAF Osaka

REDHBZDONAV—3F Y SA VEBREDHSINT B/N1 ¥ —

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

24 SV VEBHARM

BER  Hyogo

25 RS I/OR—F

HRRE Tokyo

26 7AOBEERRSH

REHE  Tokyo

27 ML RS a T
AMRAF Osaka

28 I—LwIRIvNN VKA
FERE Chiba

29 INFEBZHASH
EBHR  Aichi

30 DN AV Z—F25F )L bl —
TR
HRE Tokyo

31 BRI 37)a—

KBRAF Osaka

32 FEEEMHASH

R Okinawa

33 REFEMASH

KBRAF Osaka

34 AT EEGASH

BER  Hyogo

35 BARUHBBEE

AT Kyoto

36 BRASHTFvY>T—

R Okinawa

37 ZOUML—To 0 AaHt

RR#  Tokyo

38 KRARHRERS

=IFE  Miyazaki

39 FRBSGHASH

KBRAF Osaka

40 JLwyrah—bERett
KBRAF Osaka

4 T/ TR
REHE  Tokyo

2 =HYES—-T7—X

RR#E  Tokyo

43 Z LT - e

FEE Chiba

4 BREUTEEEE

JRIBIR  Okinawa

45 Ty oN— b -kt

1hAE  Yamaguchi
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RR#E  Tokyo

02 #I&ttDouble Doors
AMRAF Osaka
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A e4tEarth to Table
HRE Tokyo

L.C.T1 7S L%k a1t
BEUR  Tottori

B SHIALITAE—ILR
SHABIR  Okinawa

B IALUX
RR#E  Tokyo

M EHIEM

RRE Tokyo

MR ESHITBNT Uy V5@
RRE Tokyo
HREITB/INTVYS VT @
RRE Tokyo

B EEMARIN'S

ZRE Nara

HKASHTIHTIHRVE

RR# Tokyo

P2 S e ]

JFHBIE  Okinawa

2R S )

B Okinawa

17 UEE KA1t 4

FHBIR  Okinawa

17 UK RS

JHBIR  Okinawa

17 VBB MAR4L6

JRBIR  Okinawa

H#AaHt EHEZ®

®BEE  Fukuoka

FaFiRE%RA R4
KBRAF Osaka

HRHKARH

SRIBIR  Okinawa

HKRAEHILTAT—RREAIL

RR#  Tokyo

HRAEHA—2-T-X

HRE Tokyo

—IRMAEENHHERS BRE

HEE  Okinawa

EFEEHASHE (FBER-FREE )

FHBIR  Okinawa

EFEEHRARH (BERE)

JHIBIR  Okinawa

EFBEMASH (FZ170vH)—8)

JRIBIR  Okinawa

EHBEKRAS (BECED)

JRABIR  Okinawa

L7 528X waly oY e

FER Chiba

AR =T IR

HER Hyogo
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BIMESR Rt

RE#E  Tokyo

KA HIRETEONA (XS
KE)

RFE Tokyo

Ly S A nlin =N
KA Osaka
TR T TN
RRE Tokyo
MRets >4
R4S Tokyo

HARHDF

JHABIR  Okinawa

() <3RBTV

RR#E  Tokyo

EEBEEEI-—TEEE0L

JRBR  Okinawa

EEBEEE -7 0h2
JRIBIR  Okinawa
HEBEEEI—TEE 003
SRMBIR  Okinawa
EEBEEE I TSI 04
SRMBIR  Okinawa

HASHILEDDP

RRE Tokyo

KRS AKEE

FEE Chiba

BASHTIDVEE IO

FIWE  Ibaraki

HASHY T —-0

JRABIR  Okinawa

AT I—-2

SRBIR  Okinawa

KA I-0

JRBR  Okinawa

KRR I—@

SRIBIR  Okinawa

EESROFENEL I

RRE Tokyo

() 17—\ BAEFEZEH
AT Kyoto
MR T A—N— T\
RRE Tokyo

EE%ARH

RRE Tokyo

EEfiatt

RF4E Tokyo
MRSy 7OV T 7— L4
KBRAF Osaka

L S e = b

=RBE Nara
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REODHEDONAV—3F US4 VBREDHFSIT B/ v —

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

HKRARHIATYT—X

RE#E  Tokyo

22— EKA R

REE  Tokyo

KASHEEEETONAR

REE  Tokyo

KRRt/ —BES

IR Gifu

BREMELTAT

RR#E  Tokyo

HASHRINE

KFAF Osaka

KASHTER

KBRAF Osaka

KASHEEEOD

KBRAF Osaka

KASHEEE®

KBRAF Osaka

I

RE#E  Tokyo

TA—=TYRT1— AR
RE#E  Tokyo

SRR TR

JRMBE  Okinawa

HKASHEVE

KA Osaka

AR E—T1-F—

RR#E  Tokyo

KRS LE=#

[RBR Hiroshima

MRt 7rv Tl
RRE Tokyo

MR T4—T7—L
R  Niigata

MRS TIHNTR

JRMBR  Okinawa

BRSNS T

HER Gunma

BRI T—R
FEE Chiba

HAEHARIL—T
REE  Tokyo

BN/ —

##Z)II1R  Kanagawa

BREHIDEER

SRMBIE  Okinawa

BRI HAH

HEHE TokyoR®

HASHZBREERO

RRE Tokyo

KASH=ZMREEFO

RR4S Tokyo
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HRARHEIF b

AT Kyoto
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RIS HEY

JRMBE  Okinawa

HMARHIVRIZLT

SRMBE  Okinawa

KA RmatE

RR#E  Tokyo

—BRE BT —
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i.m creations pte ltd
SV HR—=)L  Singapore

OoHi&R&H
RRH Tokyo

RYU KYU MACAU

YhF Macau

% E4tSL Creations

HEE Tokyo
BRSAT7I/OF—HIv/X>
HHBIE  Okinawa

KA ER

JRMBR  Okinawa

RIS —EEKAT

JRBR  Okinawa

KA SHHBMELRES

JRBE  Okinawa

HRAetIET

REE  Tokyo
BREHIvNNVIZ—TA XL
SRMEE  Okinawa

PERELEEREE

&% Taiwan

HRARHRE

BER Saitama

WX N2 T4y T A2 B—F2aF
IWR=IT1> TR

RR#E Tokyo

EEEERERAE

&% Taiwan
RIITA MR

BIFE  Miyazaki

AZN—HILEEMARH

RR#E  Tokyo

KRR UIRIES

SRMEIE  Okinawa

HrARHT2Y)

SR4EIE  Okinawa
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MRS FTIE R

BHEREB. EBMICTAYA, AT R Za—Y IV FicmiF AR
FvroEGRERELTVEY, ThET LERPEENPLTHY
ELAD COSERMIEEMCBRREMOEBIHEBATETULET,
BREERIIOVLTE FREBDHTR DTINIRETHELTVE
T RIAIFBIROMTICT T3y 7 ExJ APAN"ZHEL.
HFRBENDA L ST, HAZEOEBOPR lRFEET>TLET,

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 iR B E /4L Okinawa Products Associated Co. Ltd.
EB - BEERLMCETYT. RETYTICHREEF OEEEMLT
¥ ROMAREL EEL, MBADOFRY FT7—27 % EFRLT, BAD
ERECRBEENAT CTHRFTZT>THEVET, FBYEZLAES
THEAREATOREREZBANOEREEARBELTBTEREITIAN
OPRBEBRYRNTCYREESEEELTSVET,

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.

ﬁ;ﬁ%&fﬂlﬁ% Eﬁ%ﬁﬁ OPEC(Okinawa Products Enterprise Corporation)

BEERLMIEET7ZYTICRY N7 — 0 2B BEEL TS,
SERECPREBEDIIN, KFERA—H—~BEREEH-THY, /5T
DERERD SEBBRAE CIBLCIER>THYET,
FICEBIIEREEMEBVWTEY ., RAE—T1 B2l HBIsH
TEBZEDEBATT,

We are an export trading company with a strong network in Taiwan and
across Southeast Asia.

We supply products not only to retail chains and restaurants but also
to major food manufacturers, handling a wide range of items from
consumer-ready goods to bulk items.

In particular, we have our own sales office in Taiwan, which allows us to
provide fast and highly personalized service.

HALHEA Y (FEY)

BEitid, B BB Y UHR-LOIEN ZOMORETY T HEE. bX
IChEHEBRALTEY, BR BA #&8 MIR &8 Fra—rea
To) BRACREVARZIVIR->TOET, FiC, BIEAH—ILESHIC
BAEEFLTHY, B0 lHbE/-AmRE TR, HE EBRAL
DEENOHNENLYREEL T BELTVWET, ST BEERIC
FETHIN—ZARIIN LT BMEOREFEEEZRFALTVET, s
#HELTD/ INy e BBRZEN LT BAERZHANEITWET,

The international imports and exports have expanded beyond Hong
Kong, Taiwan, Singapore, Southeast Asia, and North America. Handling
a wide range of products inclusive of fresh fruits & vegetables, fresh fish
& meats, processed foods, beverages (including alcohol), and rice.

Our local network of businesses are vast and effective, exporting products
tailored to the needs of each region from airports in Okinawa, Fukuoka, Kanto
region and etc. We deliver efficiently through optimized logistics channels.
Recently, we have expanded our business to supply to cruise ships that call
at portsin Japan. Thus, we have expanded our business to supply food and
other items to cruise ships. We utilize our know-how and experience as a
regional trading company to deliver Japanese products to the world.

KIZASU.JAPAN CO., LTD.

#=%£ SATOUKIBI SATOUKIBI Inc.
BE- RN LAICEREE OEHAE T, SABEFHEENIEREE
YEBICBWTREOHE R >TUWEEEICT, BEE SRR ICKERL
1Ry 712&B A% a VIt LV MBERESENSTENIRZEHT
FICHTLIFRGEG I D EATWE T, BIARG A ELWEERICEWT,
AAESORBIEAICER CEAEHETT,

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 strictimport
control.

kel ——

BRA—N— RBREOEE BRREVERELEAEREROTLA
Y—¢LTOHRZEFELL, EMARIEBELTMOEICHEREZAET
ERELRETDIIENTEDIDONEHDBALTT, BEMOF—5L
A—TAF—R—E LT BE REZNORTI T -HETYVTEE
ICBRDBVWLWEXLEZREITET,

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.

JCC Co., LTD.

HEREEHALH

BT Hlme L. B PE, TYTICREEF OB M TY, &
DEBZHRAEZLIET 2 LICLY, BB RBNGERRER, B
O\ B (AA) cHE. TPV THORBLRERRE YR FLET
BAARFICHE~NRRER. BAERY - £ /FORK TV TEE
~E&E (BR, B, mE. AN, 8 ol ZL T REH SIEE
FTEMPHTIVAROBMAZIT>TVWET, @I, LB EMNEEFE
ERIBASHAHY . SRIIBAEROBIE RICERTE 5/t
zHELEY,

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.

SEISHINSYOUJI CO.,LTD.
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—% List of PR Exhibition Companies

MITITHUEA

R RERE (RS
BRSSP
Organization for Small &
Medium Enterprises and
Regional Innovation, JAPAN,

Independent Administrative
Agency. Okinawa Office

HHBE  Okinawa

SRR

Supporting Organization

| 22 4
4
Be a Great Small.

Ch/ i iR

BLEVWSZEAZ2—T
BAERZYR—k

Supporting Overseas Expansion with a Wide
Range of Assistance

R OB RR - IREE R X B RS
DIRFERIHRC £ Y R R/8— b —DRFR A
ERYF VT OMREIRELET  E72 H
NEEEOBNER-IREREZHETS
T RN RPIERBH A E BEORR - F
BEYR—IETBABRAOENA Z
FETHERLIZEL,

SME Support, Japan, provides opportunities
for business matching, sales network
development for both domestically and
internationally, and for partner search.
We also offer advice and information to
support SMEs in their overseas expansion
and growth. If you have any concerns about

expanding your business overseas, please
feel free to consult us.

EHT

(B W EEILEE IR ERTHE)
Fukui City

(Fukui Reihoku Area Regional
Collaborative)

BHE  Fukui

#75 B3R A

Local Government

VEDR.
BAHSFE—LLEES]
iR

BMOEE“EH”
BIBD®mEBNMLET,

Introducing the Superb Specialties of Fukui, a
Treasure House of Fine Foods.

BHTIEOB L. ZLTE2ABHHED
YNTITA—ICBATREREMOE
ELHo>TWET, SEIE ERAY—-TF
ANAVTRICEEEREL=BES
V=7 EDBATRERD I, BHEE
ORFEEYFAE LIz, B 0=
ICBHDBNITHMNTHEEAD,

Fukui City is blessed with the sea, mountains,
and fertile farmland, making it a treasure
trove of diverse, high-quality products.
This time, we showcase specialties such as
Sanrihama Olive, which won a gold medal
at an international olive oil competition,
along with selected products from the
Reihoku region of Fukui. Don't miss this
chance to experience the charm of Fukui.

=y
= IR

Miyagi Prefectural
Government

=R Miyagi

BERT ERERR)
Government Office (Prefectural
Level)

KER =) M55
KEZ RN

Proudly Introducing the Seafood Products of
Miyagi, Japan's"Fishery Prefecture"!

EEEIE, BERICELHEOZEICE
ATTBRERC, HEE BEAR DN B =R
RS EET 5. 2EEROKERTT,
KERTEH]PELZBVLVWKEYD
BaBERICTBALET,

Miyagi Prefecture is one of Japan's leading
regional fishery, blessed with a diverse
coastline ideal for aquaculture and the rich
Sanriku Fishing Grounds, where the Oyashio
and Kuroshio currents meet. We are proud
to introduce a variety of delicious seafood
products from “Miyagi, the Prefecture of
Fisheries.”

PRO4

YEEETH
(FBEEIHERE PR ER T E)
Himeji City

(Harima Area)

EER  Hyogo

H75 BIAE

Local Government

REK KB LRI
#tat

THE DAIDO FIRE AND
MARINE INSURANCE
CO.,LTD.

SR8 Okinawa

TRERZE

Insurance Industry

ZoEDRF,

vy XRK %

BAADEHZEZTT:
AR L EREBN

Introducing Enchanting Products Gifted by
Nature

IEEE - BRI, BRGBETHCERY
RIS THLBEHICEIN, ZRARMAS
SNTWBHIA T, BAOERZ R [
0] LoE] oiFh. BAE. %18 - &1,
BHALORELBIRONTVET, BA
MNARR - BEOHBEREZIBNLETO
T 2. COBRICHEILEFY L,
The Himeji and Harima regions are blessed
with the fertile Harima Plain and the rich
fishing grounds of the Harima Sea, making
it a land full of diverse ingredients. Along
with the bounty of the sea and mountains,
the area also produces Sake, dried & Somen
noodles, and Soy Sauce. We invite you to
discover the charm of Himeji and Harima's
local specialties — please visit our booth!

HRT-DEXE%Z
“RBRDOIRIRTTS

Protecting Your Business with Insurance from
Okinawa

bl ETEOERATOEY R R %
RLDLTEDOND LSV R— M 2RE
YP—EREZTABLTVLEY, BHACESN
BRI YRR LEE, BRBEICTHE
FRLIZE N,

We provide insurance services to help you
conduct business safely both domestically
and internationally. We support risk
management for export, import, and

overseas expansion. Please feel free to
consult us.

PRO6

AKREHET

Kumejima town
gl

Okinawa

Biatk
Municipality

AKED FEMR ZTHEMN!

Showcasing Kumejima’s Specialty Products!

AXREBHEIZ, HREAESH, 5FIC100kmIC
MBI 2ELVWELBRICEENES,
BERBAKEFNALELERBELBRE
5. BRERABRRENBELTT I ZTD
ICHEDEHREENLIRAN LR
TVETS,

Kumejima Town is a remote island located
about 100 km west of Okinawa’ s main
island, surrounded by beautiful ocean and
nature. It is famous for products made
with deep ocean water, such as Kuruma
Prawns, Sea Grapes, Miso soy bean paste,
and Awamori (Okinawan distilled liquor).
The island also offers many other unique
specialties born from its natural blessings.



PRO7

#HREAHISVHILD
(PMTEEMENERE
I—=TT1VIZEEE)
Future Okinawa Co., Ltd.
h#BIE  Okinawa

IS Rt
Regional General Trading
Company

Eh-ESDNERIFD

ALVWHETHED

HHRBRORL BB ED
M3 Em 2 JREN!

Specialty Products from Okinawa's Remote
Islands!

HIBEOKRALBEE D DB BN [FE
mlERIZEL B4 hBREOERED
BALTEYET, RT - T BEEDH
NEEDIZBRLTCWELETET—XTT,

BELLTIRORBIHE I F 2 TT!
[7T—RTIIEEEARO I, BEEE
BEIADTBNANZIT>THVET] BRE
ICBIBEFY !

We have gathered attractive specialty
products from Okinawa's many remote
islands! Our booth offers a wide variety of
items to see, touch, and experience the
charm of the islands. Don't miss this chance
to encounter unique island products. We

also provide detail product explanations to
the vendors. Please feel free to stop by!

PRO8

TORVEREE
et

Proton Kiki Seizo Co.,Ltd.
HHBE  Okinawa

TONVIRKERS & ORRRE D
HERFTELUEEA - BRE
EREOEARTS & UVEH
AT b ERER. R 8
BLEHERDL V)L =2
Manufacturing, sales, import and export
of Proton freezers, thawing machines,

and food processing equipment. Rental
and leasing of Proton freezers, thawing
machines, and food processing equipment

EELLWBDZHELWLLERIC

Keeping Delicious Foods Delicious

Mib7ObrsL—713 EMEAEKOR
S&EFHME DRRE - BR - BB ZR
F-BELTVWET, INTEROERREY)
VIRCBERE, BB BERTERASH
120 BaFeblE, WO ETHIEEALTH A
FrirEd,

At Proton Group, we develop and manufacture
unique freezing, thawing, and refrigeration
technologies that preserve the natural
quality of the product. Everything we do
supports those shaping the future of food
— with innovation, passion, and freshness.

PRO9

PERE
2EBERS

General Chamber of
Commerce of the Republic
of China, ROCCOC

&b Taipei

SBTETRE
Taiwan Chamber of Commerce

BEOBNZHRNRETS!

Sharing the Charm of Taiwan with the World!

FERELEBERSIAERSMNOE
E EVAZER T AERHORRE
TA-—h—cHIZ BEBARZEADY —
7y MCTERFET AT+ X A2TBEE BAD
BHIEPEENICHR. BZ0EKRLVE
A EBLEN>TEITDES ICHD EH
I THEOEEREDELIREFFL
TWEY,

The National Association of Commerce of
the Republic of China is Taiwan’ s highest-
level legal business organization. Together
with several high-quality Taiwanese
manufacturers. We present an opportunity
to bring Taiwanese products into the
Japanese market. We hope Japanese
consumers will enjoy Taiwan’ s delicious
foods in their daily lives, and that industrial
cooperation between the two countries will
further deepen.

PR10

BRER @ et
RYUKYU KAIUN KAISHA
HH#BIE  Okinawa

BER YRS

Maritime / Logistics Industry

BrisLexXftziaI R

Delivering Dreams, Daily Life, and Culture

SAAMIYARABI I i, BlOEM TEZ A
SERE-BHA- B4 -AEZEAL. BE
(BHONFELEY, S CREMIT E Rt
L. &5 REFEMZHRLEE IHICH
ML I —TREICTARLEOHED
AJEETY, FEBETEE(-60°CH THIEE
HWBATHEYVET, PRBICTHEETIL,
The oceangoing vessel MIYARABI II operates
once a week from Hakata, calling at
Kagoshima, Naha, Miyako, Ishigaki, and
finally Kaohsiung, Taiwan. By connecting with
partner shipping companies in Kaohsiung, we
link dry and refrigerated cargoes to the world.
With domestic feeder vessels and group
companies, we also provide nationwide
transport in Japan. Our facilities include
temperature-controlled warehouses (down
t0 -60°C ). Please feel free to consult us.

PR11

TEH

Shimonoseki City
IO’ Yamaguchi

Uy sR/ACESHIlEN

Local Public Organization

rE0#) TEOMAH%
HEALET!

Discover the charm of Shimonoseki,
the "City of Food"!

BAROAMEFEIFICH D FEMHIE.[5<)
[S1IIKLuITWhITHAZS [ EDK

" EYTRNB[REOHIELTEA T EY

 LHAORSHELTRAERLLWEZ

R D7D ZORMEBENTEELT,
TEMIAZOZENTTEOEDHS]
ERADT- O KBEDESAZEMN S
HBZ LET!

% Shimonoseki City, located at the westernmost

tip of Japan’ s Honshu, is famous as a “City
of Cuisines” overflowing with seafood such
as Blowfish, Sea Urchin, Whale, Squid, and
Monkfish. As a historic trading port, the city
has long refined its culinary techniques
to serve delicious food. Students from
Shimonoseki City University will warmly
welcome visitors and share the charm of
Shimonoseki’ s cuisines!

PR12

Hat
BEELSWR
% b

Naha Port Logistics Center
Co.,Ltd

HH#BIE  Okinawa

Wnt > —

Logistics Center

MARDFEEHRELT
HREH SR
From Okinawa to the World as a Logistics Hub!

BT7YTOHROICHET 2RWEF AU
RS ED LB A B Y O Bk L L
BAEER T LLEHICGHBR AT St
DEARYROEEH R HBEL BEEE
DEEFAEWHIRZE L TRIBIRRFE R
RICEBNT BIERTH S,

Taking advantage of Naha Port's geographical
position at the center of East Asia, this
facility serves as a hub for import and export
cargo handling. It also functions as a key
logistics junction connecting Okinawa
with mainland Japan, contributing to
the prefecture's economic development
through an extensive network of related
industries.
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BHEEEO>TF BHEEOIWOEWVEY)
—SF)Ligten  BEXREICEITIEEDEA
Naha Interinational Ln;:iatives to Expand Cargo Handling at Naha

corporated inc
B8 Okinawa BHEEEDI > TFE—IFIL GEFRNICTI)

FBFEEEESLOEHDH E,2006

TEEosEimaT &t BAEERIAVTFEZ-ISL
FEEADRE FLYRESALERIL T

DEBEERETRFALTVET. 20165
JHEHORBICSELI-ZHBEK]RI
KHEDFY T ZFERAL . BABER
HELLERE LT BEEBOFRICEMLT
EVEER

Naha International Container Terminal
(NICTI) has been operating the Public
International Container Terminal at Naha
Port since 2006 under contract with the
. Naha Port Authority. Since 2016, Mitsui-
Soko Co., Ltd. has joined the management,
utilizing its network to contribute to the
overall effective use of the Naha Port in
cooperation with the Port Authority.

Promotion of Foreign Trade
Container Import/Export at
Naha Port

BHEAIREGES TROBOXEN
Naha Port Promotion HREE, L rHIC

Council Together with Naha Port, the Gateway to the
B Okinawa Okinawan Ocean

PBFEARAGES IR BOREIEE
BAOICHEL . BSEHXORREZNY,
HLOTHBBBORRBICEET2IL%2BH
ISEEBILTVET,

The Naha Port Promotion Council is dedicated
to actively promoting initiatives for the
development of Naha Port, advancing trade

& tourism, and contributing to the overall
growth of the port.

B BEEIE
Port and Harbor Operations /
Port Management

ResorTech EXPO SHERA®DIT-DXBTREHS
2025 in Okinawa Protecting Your Business with Insurance from
ResorTech EXPO 2025 in Okinawa

Okinawa U Ty 4 T 2K IR S A D DX-

ITEREKRTI . EVRRTYF I %
L7 - HAI DRI P B IR DDX%E
HETIILELZENELTVWESEER
TIF— I VRIILEZEWEITBIE
MEREKRELTRAADITRELEY
HEBAOIT-DXETAHS [P il N R
| . i EOLy TANV T,
wﬁ" ResurTECh ,' i ResorTech EXPO is Okinawa's largest DX
> and IT trade fair. It aims to promote DX in
Okinawa and create collaboration through
business matching. The event features a
wide range of seminars and symposiums,
as well as exhibitions where IT companies
from inside and outside the prefecture
connect.

FHBE  Okinawa

M (1R MEEEFHER)
Organization (Event
Management Office)

QAFH L8

Et

ks

Matson Shipping HHRZERILZ0OOHEXT—EX!

Japan #x®at
Matson Shipping Japan KK 1404 L _kiZ47-Y) K08 E gk
SIS Okinawa ——XITHATEELT =,

Matsonld, KEAL, NTA, I TLH D

Bridging the World with Trusted Transport!

BLRUBLEEEE gz oL GBA>R2AY—L2
Marine and Land EFEMBLETS,
Transportation Business A °
Serving the shipping needs of the Pacific
Region for over 140 years.

Matson Navigations provides dedicated,
reliable, secure and swift services connecting
the Americas, the Pacific Rim, Hawaii, Guam
with Naha.

— A EEA WELLNESS OKINAWA JAPAN
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W,E%A Showcasing WELLNESS OKINAWA JAPAN
I

Certified Products
Okinawa Health & Wellness s
Industry Association HRERREXGERNEE THWELLNESS
@B Okinawa OKINAWA JAPANZRELHIE 14 B RERMEE
RAL-BEEERROSF, O, REEE L,
MG A EOBRR TENDOE E=EDEM
ROEE -3l LFREE S 51 T BFRIRILC
EoVWEBe MBoBhERABA YT
Xy b EF SRR RBRREE TRALET,
The WELLNESS OKINAWA JAPAN certification
program, operated by the Okinawa Health
Industry Council, evaluates and certifies
health-related products made from
Okinawan ingredients. This third-party
experts assess the entire processes along
quality control, functionality, and regional
value. We proudly introduce supplements,
sweets, beverages, and fermented foods
that combine scientific reliability with the
unique charm of Okinawa.

AHMEEANCVWD: FRROEREGEREZ

THERERRE R UEm
DELE -FRcERE FEE
EETIER Y BEXEER

Industry association of
Okinawa-based health food
and cosmetics manufacturers
and related businesses

WELLNESS
OKINAWA JAPAN
RN RERRNE

PREMIUM

EEEEME  CHBALET
Niigata Industrial Creation Introducing High-Quality Products from
Niigata!

Organization

#BE  Niigata EANEROL DI EMIFRINS
BROEERTME A EIv avIlXIEER
S iRI%ES

ZEEAT 2 (R ICW A T E SRS
DARRGRICAFTHRELIT YA D
BV EmEETRBALEY,

From Niigata Prefecture, one of Japan’ s
leading manufacturing regions, the Niigata
Industrial Creation Organization (NICO)
presents a carefully selected lineup of
highly designed products for the Great
Trade Fair. Their mission is to revitalize
Niigata Prefecture’ sindustries.

Supporting Organization
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Okinawa Yamato
Transport Co., Ltd.
HHEE  Okinawa

BN EREYEHX. BE
ENPEIETES

Domestic and International
Cargo Transport, Warehousing,
and Customs Brokerage

s OB

HEHNSHEA KFRADES
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From Okinawa to the World: Connecting to the
Future with "Sustainable Logistics"

BBEEBEOERYRR Y7 —
MEERLAREECOEEEENR
eI AR ay bSO BEHA X TET
YA by T TRELTVET. EEAKY
LAg—t BL-BEEERAEDEYIL
FERETAE—REAX MEMILSE, iR
DOTIT - HRADIREEILK &R AT RE
YR EERLET,

Utilizing the international logistics hub
“Southern Gate” near Naha Airport, we
provide one-stop services including bonded
warehouse management, inspection,
processing, and import/export support for
small and medium lots. By combining air &
sea freighters with land transport, we achieve
both speed efficiencies and cost reductions,
expanding distribution from Okinawa to Asia
and the world through sustainable logistics.

#X&£4ANA Cargo
ANA Cargo Inc.
RRA Tokyo

fRZEE Y%L

Air Cargo Transportation

ANA Cargo

T EmaBBMmEYRT
HEBOEZEHICICER

Contributing to Okinawa’s Trade Vitalization
with Reliable, High-Quality Air Logistics
PTLH AT B ERARREE EANA
IN—TOMBGEIY N T— 5 EBAR
ISEN L, R EEROEMELMZEEZE
EREWLET, MBRICEIIZESZD
/% Iiﬂst EYR, o'EEL. DERRED
BEiBLET,
By fully utilizing the international passenger
flights operating at Naha Airport and
the ANA Group’ s extensive air transport
network, we provide safe, reliable, and
high-quality air cargo services. Through air
logistics, we contribute to the revitalization
of trade in Okinawa and play a key role as a
bridge connecting nations.

F=vo2yNI=
IJRTLASVINY
HX&tt

Ocean Network Express
(Japan) Ltd.

RREE Tokyo

EHAO Y T T EE
Regular Container Shipping
Consolidation Services

BN SBLEEXT
HRICEEITLET,

We Deliver Worldwide Via Ocean Freight from
Okinawa.

NS MR. EM=3. BABMOEHI
TIMEBEEZEEREL. SFERIBER
?Ocean Network Express (ONE) T3,
BEBLTVT. WK, HER. 77U N%
V—LLRTOHCIBEVWY —EX Ry b
7—0 THEBADYR—rEIE TV
EEXR

Ocean Network Express (ONE), established
through the integration of the container
shipping businesses of Kawasaki Kisen
Kaisha, Mitsui 0.S.K. Lines, and Nippon
Yusen Kaisha, is now in its eighth year.
With a comprehensive service networks
connecting Naha Port seamlessly to Asia,
the Americas, Europe, and Africa. We
support your global import and export
needs.

—RRRIEEA
BRmEREV2—

Japan Food Industry
Association

RRE Tokyo

BamEEDOEREIR

Food Industry Association

JFHA Japan Food Industry Association
—mpEEA BREXE 5 —

i AEORERFIFHREZ
RELTVLEY

Providing Quality Regulation Information for
Export Destination Countries

BAOMIRROEHIEADTH, BiHIC
HXU MUEEEZXELTVWET, Bk
DFEINY - BV - BREE2EORERE
F%E\’Jﬁqauﬂéﬂﬁ%ﬁﬂfkt\?Z) 28
BB T 7y b7 —L] ZBNALET,
¥o. BmEELVZ-—HIBTITHTS4
HOERERRLTVWET, BRBICHIL
FYLIEE,
To expand exports of Japanese processed
foods, we support businesses taking
on overseas markets. Our “Overseas
Export Regulation Platform” offers free
information and explanatory videos on
quality regulations such as additives,
packaging, and food safety in destination
countries. We also showcase four
recommended products from the Food
Industry Center. Please feel free to visit.

BBt
Fujisho Co.,Ltd.
ILIAO%  Yamaguchi

et

General Trading Company

IWAOBREDEKLSZ
L_I%E}I LEd!

Introducing the delicious flavors of Yamaguchi
Prefecture!

WAORECRMEERLIEAL— T—X
VIREDERDOBEFETEHRAMIE
mERYRZE L7, 2ERER. REARK
FEAESTHY BYBEWELPTWNWTTD
THOEH T —RITHEILBHFY K728,
We offer a wide range of processed foods
made with ingredients from Yamaguchi
Prefecture, to include curries, ramen, and
various snacks. All of our products can be
stored at room temperature and have long
shelf life, making them easy to handle.
Please visit our booth for a look!
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MEOT75—MER Survey Results of Previous Year

20245 77 VR ER

Survey Results of real business meeting held in FY2024

e R

r—hiEk

Evaluation of the Business Negotiations

KEIZE
No answer 6.8% i 2 Dissatisfied 1.0%
POTERE o5
Slightly dissatisfied 3.4% ( ﬁ;{ﬁﬁi
PRER 30:7%
Slightly satisfied Y774 —
19.5% Suppliers
SRR Satisfied

38.5%

HEDELRER Major reasons for satisfaction

CBEEORTSEELD . BRIICEBRENMBESN TV AP T
1) — 9*f.L\’Cﬂ?ib‘%)&gh‘ﬁ?libﬂt)f—:"\h‘ﬁﬁ")Tzo
Unlike regular trade shows, it was good that business meetings
were scheduled in advance, and | was also able to find several
potential customers during the free time.

-BHIOBRTYFUIICEINEAOBEREDMD ZNICEDYE
FERZEOBNDTE
Through the pre-arranged business matching, | could learn about
the other party’s information in advance and introduce products
tailored to their needs.

NIV —OBBENS B ICERELERE B ST
The buyers were highly motivated, and the meetings were very
productive.

NIV —SAEDEH
HR T,

The meetings with buyers were relaxed, and we were able to have
in-depth conversations.

FHEDELRIEH Major reasons for dissatisfaction

CERT Y EILLED ST,
There were many cancellations of scheduled meetings.

KRB EDDRHN WK DFET L

- SHOBE ERREZERL L,

- 2EOYE

PORER

Slightly dissatisfied 4. 1%

PR ——
Slightly satisfied
14.4%

- A5 2 pissatisfied 0.7 %

RZE R

Verysatisfied
nNA X — 34.9%
Buyers

R Satisfied
45.9%

HmEDIEREHR Major reasons for satisfaction

RABIPVILDBRA—H—REBETIRINHDEER

BREICEDE L,

It was a valuable opportunity to talk with food manufacturers
from various fields.

EOBV R LR,

I was able to conduct many efﬁaent and in-depth meetings in a
short time.

ROA—H—H% < HLWEEIEBIRICERD.
There were many first-time meetings with manufacturers from

across the country, which was effective for developing new
business partners.

CEBMENTVWSREEERDE. Z LTHENETERLW,

The quality and enthusiasm of the participating businesses were
very high.

RHmRDELRIERH Major reasons for dissatisfaction

NIV —DFHERR—ZD, T—TILTIEL W BETHED ALY,

We would like to have tables in the buyers’ waiting area, as the
space was insufficient.

CERRT V1L EFEOTE LR LIRNDE L,

The meeting schedule was too tight, which made the day feel a
bit rushed.

alﬂ@f*ﬁ*ﬁ%%’\o)%ﬂu%ﬁ Intention to participate in the next Great Okinawa Trade Fair

Bl

1do not wish to participate 0.5% j

EbnEbLR AL

KEZE
No answer 6.8%

Tcannot say 9.8% HosmLzw
-U-'7°§ ,f —v_ I(definitely wish to participate
Suppliers: 37.6%

HMEDH Z LS L7

Twill participate if circumstancesfallow;

45.4%

REEE0 U 7= W B Reasons for wishing to participate next time

- BELTHBRRND’H 20T SERLRBILKICE (T, Hi@h 5
EFENFEEEIYVIAVEIFTOVERL,

Every year, we achieve new contracts, so we will continue
to steadily expand the market for products originating from
Okinawa.

CEHT-RTEICBEVWTL K DBEHRTE HFRLEIADK
HTWIEREZRETEDLIDT, KNDBEWICHESTDIFZZ M
TZ&%,

We could sit down at our own booth and have thorough
discussions, allowing us to propose products that meet the
buyer’s needs and increase the chance of successful deals.

CEROFTCHERABREERLI2EN TELOTREISEN L
L\(\:./L.\'DT\_T—&)O
| identified areas for improvement through the meetings and
would like to apply them next time.

EBBLEBVARL ——— ——— B LF < AL
I cannot say 8.2% Ido not wish to participate 0.0 %

WED B ZIEBML L
Twill participate if circumstancesfallow, 4 "'
0y I\
29.5% B ye S EU%’JDL”:L‘
I(definitely wish to participate
62.3%

REIEE L f= W2 Reasons for wishing to participate next time

ERTESMSETEVWTWS A ZDEICHR OIS ERAIC
EN->THEN FLAEIORGRTWEINEFE > LRELEDR
DOFHEIEDHZE L THLEMICHEL TVWE A,

We have participated continuously, and each time it has led to
new partnerships. It also serves as a useful opportunity to plan
the next steps with companies we connected with previously at
this fair.

CROBNT-RER T, AR LUBEROSHRIZ & &L EBICRL,

WAWBREET DR T HARRER/DIZENTERLD,
Despite the limited time, we were able to have meaningful
discussions and gained new insights through direct interactions.

-ERATHOREZLERIBDOT, WAWSLREEEDH L VESR

MBI ENTETCRERTER.
As one of the largest business matching events in Japan, it was
very valuable to learn about new products from many companies.
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List of sponsors

CHAWEEZELEEE -FFEOESEIC ODLYRHEBELLEITEY,

We would like to express our sincere gratitude to all the companies and organizations that cooperated with us.
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Official guidebook advertisement Suppliers' Light Booth
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Where inspiration meets
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OKINAWA MICE
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The 13th Great Okinawa Trade Fair 2025 is able to operate due to the understanding and support of many enterprises and organizations.
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Beyond the Bank
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1831-1 Oroku, Naha City, Okinawa 901-0152 Japan (inside the Okinawa Industry Promotion Public Corporation) 02—

TRARZSRTEESEHR 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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