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EIER Figs from Hyogo prefecture. You may consume the figs driectly, or further process to confectionary.
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White peach has a elegant sheen, rich and sweet smell, delicate, juicy and smooth texture.
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FRaETT @“/‘\”4‘/77{7)‘7|~ Shinuenmascat is a yellow and green, large, seedless, sweet grape that popular in Japan. Blessed by the natural environment and
3 FA 5B- Akaiwa City Shinemascat grape t;ée high cultivation techniques, Oﬂl;aya is famous for its high quality muscat of alexandrian. . " = < =
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Wine and sake ISHL I THEEN D BREN THDLDHSERELTIVDEBTT . :
BEBERARE B!essed by the warm temperature and rich water resource, Akaiwa city is famous for its omachi rice for sake and grapes for I i
wines. Crm
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58— AREHSLELATFT—L f;ﬂiﬁ{;[]gﬂ* The fxclusive Shorthorn Wagyu (one of the lean wagyus) is propular in both Japan and overseas. The low frosting level h
5 | EHE cos Ushichan Farm Co., Ltd. é?‘\ th W makes the meat soft but chewy and is suitable for making aging beef. Wagyu logo can be used in 100% pure—blood Shorthorn
http://www.ushichan,jp/ ? oTﬁ :ngu Wagyu. As the growing method is same as Kuroge Wagyu, it makes the meat as tender as Kuroge Wagyu with a more —
" reasonable price.
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6 | KBRAF g?g The Dai‘\::a CZ.,Ilt_td. Daiwa kuroge wagyu The special vaccum cooking and heating method keeps the original flavor of the beef. It is moist and juicy. Slightly seasoned
http://www.daiwashokuhin.co jp roasted beef the sliced roasted beef with meat seasoning, then go with rice, or with cold udon. It is also suitable for the beef sandwich.
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Chiba Foodstuff Export Association
http://www.chibafoods—export.jp/
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Asahi Meat Cooper:rtive AT — Arabiki wiener is made of imobuta from Chiba prefecture. The juicy and ::ch tastes alr:e thanks to the usage of fresh meat.
Association Imobuta arabiki wiener |Frozen package avaliable upon request.
http://www.ask—ham.com/ | FERARIEHREEE ﬁFﬁ?—ﬁ%E‘]#—ﬁ?EEHH HREAN R EAHSNBRRETREES T BRERBERAREMER, TRARE
Hﬂe
HARULBARBERERMAE
Japan Finance Corporation
https://www.jfc.go.jp/n/english/
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Dried vegetables Dried vegetables from Japan. It is easy to cook with rice.
Hx BAEMHR, FAME, AIERERE—fRE.
HARUAFR QERSH 201742 BAF AL TANCAR— (FrvEAY) ICHBUV B R B4,
Okisu Co., Ltd. Kagoshima wagyu Kagoshima wagyu is the champion of Wagyu Contest 2017.
http://www.oks.cc/ 4R R2017F M2 BAMGEAREFEAE—HERBNG.
[©70V¥Fe) Q4ERNBA—DERBEDHV /T,
Amberjack Kagoshima has the highest production volume of amberjack in Japan.
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Nara Prefecture
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http:/// Food S:’?a' o/ Yamato chicken We cultivate and provide fresh Yamato chicken from our own poultry house in Nara prefecture. It contains rich glutamic acid
b nara,dn;aar;aai/lyacodp o0 RIS in chicken leg and inosinic acid in chicken breast.
RERERRETARLRREOFHEAMALY, RERASEEWREEER MBERARFTEZOMNER,
B IR RMOKESD
Toyama Prefectural Government
http://www.pref.toyama.jp/
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Nikouen Poultry Farm Co., Ltd.

https://niko—en.co.jp/
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Premium egg

Due to animal wealfare concern, we cultivated chickens in a no cage, no pressure poultry house. The poultry house also
certified by HACCP. We use non—-GMO corn and soy bean meal as feeding stuffs.
ERE YRS, ARG URGET . RENNTEARMERIRKIEE, MISHACCPIRE AN A ERYERKRXE
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e . = _ i | TV HAK-EECHMCBOEE. BTTOARALY, BEEORLEEKESHRATY .
Kty ﬁ;ﬁ%#(i}t—l_;— E*_‘_T;;E@E))ﬂﬂ (FftE The exclusive nihon ichi kodawari egg is only avaliable in TokyoEPeninsuIa hotel, old*fanshioned restaurant, or michelin
http‘//wwavlvok:)daov-\;arita-mago col| Nihon ichilkodawarilege restauant. Because of the feed, water, the period and age of laying eggs, and the environment, it is totally different from
- ) . _ normal eggs.
Y/ BA—HE @R | mEoi— s ReEEe QT R RS, SR, Sk ERE, RN, AUk, E0M. HEEN. 20
BRREERX SRELATEETETM.
OMBEDBHBRTAYIRDFFaATLF—XTY, MEMENHY  BEDEFBE2ATDRMN VT F—XLYBBUNRVD T, KE
DIFTIZAIILEY EFOEICANSY  BAGEHEBICTHERAVETET,
Natural cheese stick with high heat resistance can extend longer. It is suitable for making fried cheese stick, or putting inside the crust
OEBRIVELY of pizza, or other cuisines.
EovrLS ERAmM MR A GEE TRES THITEER, BRANREEZIE SRRESERN.
Gooking mozzarella 315¢ | syt — £ &R (T—H YL, A—TIWAYL OV ISERNT UL F—HEFHE S K8 EBMERMHEEALTOE
RRAKEZL Eh RPEELLIAL 0T FIS7) 0" R T RO RALTLET . AT AL By DB S AR
T AZALEBR H °
55— U7 —FEH R @ 4—HikyMr—% |No 27 types of common potential allergens is added and animalfree hotcake with margarine and maple syrup. It is mainly made from rice
20 Marin Food Co., Ltd. 4 A flour. Aluminium free baking powder has been used. Maple syrup is made from sanonto sugar and no caramel color is added. e
REHEEAEHHRARDTS27ERENENHEURNBMERY, TELCRREUE, MATSEMEG, BAEE0ES AR

https://www.marinfood.co.jp/

Vegan hotcake
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Vanilla flavor cheese
dessert
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BLERAYWEEGFDRTILIR AT DERTYT . EEFBEHEDIYRIEGHDHALATO—LEDYILTOVET  FULF—HERH
HE2 RBECREMHE—YEALTLEE A,

This health product is made from animal-free ingredients and suitable for vegetarians. It can also lower the cholesterol absorption which
can lower the risk of suffering lifestyle-related diseases . No 27 types of common potential allergens is added.
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The Kobe Chamber of Commerce and Industry
http://www.kobe—cci.or jp/

DV —LF—ZMR—20 FREOTHF—FRF R N=FE—VXOFBEEYL, V) —LF—ADRODED-FYEE A,
BATRBRICASAHEILISNATEY, H73Y—5t TERMB44 BADOTHSERR, BHEEOATI)—D/ (A4 =7, EFIEINo.1 D
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It is a soft cream cheese based dessert. The aroma of vanilla paste and the soft texture of cream cheese is prefectly match. The market
size of this category in Japan is 3.4 billion n yen per year. We are the pioneer of this dessert category and own the top markert share.

EEBE LM |UEEZERRFUNTRBHA, 5 i, MRS LM AREEE, ABRE AAARSE, TRBERNTEN
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Rokko Butter Co., Ltd. %ﬁ]"(” & 2 | @t v 70 ESBADANELLNSET X, RIS BT EDTESRE LB THY, SFHTLES THRISHIFSNST
http://www.abb.cojp/ Ry | TG XA BAREDT, BROF FASLF I EF LA ENES
HRE The size of this cheese is like a candy. Even for children, the package can be easily opened. As it has mild smell and flavor, it is suitable
for those who do not like natural western cheese.
@RT-H7—X  |gHR-OXMIZE IR BIRMHNEE. WERR, BETEREXRAZLORERA.
smoked cheese
jed-dnn Q=AY ARDRE—IF—R RFYIRL L ELIZBDER TR, FI¥ —F—XDIAILRRREKMD, BEVNHRIZTYFT 5,
One bite size smoked cheese is suitable as a snack. The mild flavor of cheddar cheese is suitable for different age groups.
—AXNHEETRAENEZA KERMMEITZLESFRFHEALER.
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OFLLBIZDOINZHEITT  BEDOFEOHRLALEEHEBISLIHANETES,
D=HF Crab tomalley from snow crab is prefectly match with alcoholic drinks and different dishes.
Orab tomalley A R TR R AR,
L] %;E?_wiﬁrT?f;ébft;éﬂ)mfégg) EHEHELZ BEDFEPLRAUHEOEM TLERELALEZEN, FETIEIBAR
= HMEEFI—2IT TIEWTH o
1 JbimE 5B- T, kﬁztsﬁh*i’lz'méﬁ%ud Sh®x_lt;}}{li Shrimp tomalley from lobster is prefectly match with alcoholic drinks and different dishes. It has been used in one of the chain
B | Ao htt E?/; a tokudmh E”d t C. rlm%i;ma ey Japanese restaurants in Hong Kong.
P/ fwinw takeda-hakodate.p = BMEERRSEARR RERHE, BESEHAANEERRA.
QuamE OBACEADBHIABEOHENNLTY XA WEEFAL, BERONABANho Tk, 5o ERRBLMEET
auid pickle ¥ . BAERDOR—/ S\~ —4 v TIE300 HATH TRASA THYES .
ELfEEE Salted murasaki squid pickle has soft and meaty taste. Retail price in supermarket in Japan is around 300yen.
FRANERR. ERZMATREEHAEY. BABNETEEK008 T,
RDBEA= | ORABRTRESL. FEAOKBTSNBED BN EEAT (RZXDAADERLLELL.
P The freshly boiled red snow crab from the Sea of Japan.
FEMHTS = BAEHAEE, REEED LROHEHTEE,
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65 | Kemi GhoSocisties of | 2IEEAITEOL |orgpryi= (<= X042 B BREEN)E—RHIHERHELL,
2 EFER B03 Commerce and Industry rice Fresh red snow crab with steamed koshihikari rice.
http://www.coming— (IIERR AR HEHT AT T B A0 A R SR T B RO AT BT R AR AR
ramiehascem! o QN BEA = YR=ZTAAZ) DD =R ERAMCREDHEL:
S —I(R=X7 [] |AMT ! o
ggi%v?c?ajbji;nu:rs Fresh red snow crab tomalley. No additives is added.
earapiomaleY | S gHTERMALE, SR,
DEFH=
Seasoned small crab (DALY LBEL—OHY A XDH=FEKRLGAKLEL -, BFHROE OO BBOEDEHIT,
—O% W_eII _seasoned one bite size crab is high in calcium. It can be use as kid's snack or otsumami.
EBARN—OEESHLYENSEE, ARENMFRMEE MR,
QBIFELDLEAN
HKoRRHA R Anchovy with black  [@QUWHLEFEDTERMBEICLTENPTVEEFRICKAFL, BTEERYBNTEL . /S 2bLEBBREFIELLITED
3 | Bigm 5B- Sakura Shokuhin Co., Ltd. sesame senbei BREBELALEEN,
| B11 | http://www.sakurakk.com/?mo 2R AN Seasoned anchovy (without head part) senbei with black sesame. It is crispy with a rich smell of sesame.
de=f1 Y EBARMER R REMREERER, HRFHMAIA,
Roasted seasoned  |QFAKLI=—OH A XD ITOEADYERKREMNITHEE LIFELIZ, BFHROBLOPO. BEOEIEHI,
shimaaji R_oasted and_ seasoned one bite size shimaaji can be used as kid's snack or otsumami.
it EiBEERARN— DA, ARENEFTRREENE,
ORETHFEICFHAEN BN EE I TSR DNIFI(—LTT, é‘ﬁn%@ﬁ“ﬂ&f%?f—/\7-7-liﬂafﬁf— SYERYLENDE, 1B
DNTFT4—L OTRAGHEEFEYET  MIEMICBETAHY. | FEBLTRELTHATES
/ 7 'f The “furio” yellowtail fillet is highly commended in the US. The yellowtail from Kagozima has rich fish tallow. It can be shipped steadily
Yell?wtallﬁﬂllet throughout the year.
K H R TEIE K AR EE AR, ERBENTAEOCIEARITEE NEER MIKIEE ERLFHE,
58— HHA R TrueWorldJapan QOmERSTRE QF =YV EDHBERIT, AR—VIDRE=VNETIERMOUVOUVLESL, FOLESLRARITE FEETRRICBRLET
4 | HEH A02 True World Japan Inc. Frozen scallop (2L, BFAELELT:,
http://www.trueworld—jp.com/ 2ERR This scallop takes four years to raise in the cold water in Okhotsk sea. The middle part of scallop has been taken out gently , then went
throught a high speed forzen process.
@mMI7TIE DEXGTENHE, RS KPRBIFNFER . BROIMEER RS, RARETRESE,
Se e ™ [OIIHEEOIYZICEEL. AATIILEZ JEMIATY, AELEC. SEYLRCKDLLALTT,
"~ It is mainly made of Korean Ezo abalone and processed in Japan. High quality, high yield rate, execllent taste.
FTEGABEENA BREXETNI. SRE. SRAE, £K,
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Dried abalone, smoked
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i itani balone
Genshoei The Kitanihon al ;
Fishery Co., Ltd. B, @R
http://www.kitanihon— N
suisan.com/ QhHHUEER

Boiled abalone
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Kisarazu Market Co., Ltd. s f?fﬂ’)bf)‘?%?ﬁ@i:b
http://www.kisarazu— © fff.e" Sealcoumpey
AEREEE

ichiba.com/

SIIKERI R
Shinagawa Suisan Co., Ltd.
http://www.shinasui.co.jp/index

-html

<o

Dried sea cucumber

BER
Iwate Prefectural Government.
http://www.pref.iwate.jp/
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Ofunato city of Iwate prefecture is famous for its high quality natural abalone. The traceability of each single abalone
provides safe and high quality products for the customers. The combination of other ingerdients even brings out the
deliciousnees of abalone. As our company was affected by the earthquake few years ago, actual ship day may take some
more time. Contract production is avaliable.

ERAETRMAAEDETFREAMET S MEMARK, BAK— REHWTLENEEEEHRD. REVER. BE
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FEISURRKEY REBHTGHES
Chiba Foodstuff Export Association
http://www.chibafoods—export.jp/

COBEROMEICHLTHIEERELTVET, COBRBELEINLELPIREMASLBILT HEVIBREE
BUECORET HETICHRDS AN DENSTRERRLTNET,

Patent registrated. This product is not as easily deteriorate as fresh sea cucumber, or as hard as the normal one after
heating, or take long time to cook
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Hyogo Foods Promotion Council
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We produce sea cucumber for more than 60 years and we have exported to Hong Kong and China. Different from sea

cucumber containing additives, we produce sea cucumber in a traditional way without using any machine. As we dried the

natural sea cucumber by sun light, the nutritive value of sea cucumber is not affected

IEEEE0SE, i OFEAR PEASM, ANMAFIMNES, A ESHRFERIE, TEREMESE FIA
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Bluefin tuna sausage
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Yellotail sashimi
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Uozu Fishery Coopernative Toyama bay white shrimp
BWEEERAR

http://www.jf-uozu.or jp/
@Emiﬁli’géb\b\ﬁiﬂg

Toyama bay squid sashimi
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Simmered mackerel
T3

EEES
58- Japan Aquatic Products Export
8 | R AOB Council
http://japan—aquatic—
products—export—
council jp/eng/
ONBEEYOFEEI/OYIOTY  BAENYOBEH/ T THayI T REE(FL—YEYT 1, Y RTAFEYTA) TH
OB —BAECS  [FEETVET . FAE T DOY A X (40ke. T0kg, 100kg) & HF TEHARFIEBITLVET .
Kiwami ichiban bluefin |Cultivated bluefin tuna. The antenna shop in NY provides us high traceability and sustainability about our products. Package
tuna sizes modified to 40kg, 70kg and 10
9o | sz | 9B HARHRIBT7—L BRE-—EHEERA BRUEEHEEA. ﬂ-ﬁ‘rﬁﬁ‘]"ﬂﬁﬁl‘ﬁ.—;‘h&?ﬁﬂi&ﬁi’“ﬁo 12 {£40kg, T0kg R 100ke, FIBFE L,
- A18 Winful Food Supplies Ltd.

QA= —VHRAIRELTNLREBRENSELOE—
VERZ TV,
Unique seafood appertizer. It tastes like ham and it is perfectly match with vegetables. Herbal flavor is avaliable.

BFBHATR, ORMRAE—RK. EREFATHNBRIRGHREM. FEOK,
IR EMKES

Toyama Prefectural Gocernment
http://www.pref.toyama.jp/

V==V RBOTHREOHEIZLESI—H. FEHON)I—3

OFEW. B4 TEER. B@MHSENF TRBFENRMEEAMSCUT TREL. RIGAYIICLRERERICLBHLET,
We placed the freshly catached yellowtail from Toyama and Ishigawa in a below 5°C fridge, then cut it into sashimi size.

EZW. BHEHREOER, ERETR SCUT, YRIREISAXNEBERERR,
@ STER. Bkl FERBLYBIEL, HEEBRELBLLIETNIL, RENDFHET, BREBFICRIELTVES,

Processed white shrimp from Toyama and Shinminato fishing association. The family pack is selling in consumers’ cooperative in Japan.

BTAG R ER BT EEAOSSEENT, LBEREEQABNNLESHEES PRE.

QEWAEEMTKBFINLEI DML, SCUTTTHITHAL. BRKTHS%80g ISHHELRRRL . BESWEERIHL -
40°CA0n RERIELFEREEREE D,

We placeed the freshly catached squid from Toyama in a below 5°C factory, then washed it by electrolyzed water and packed it into 80g size.
In order to kill all of the parasites, the frozen process (place them in -40°C for 40 minutes) is according to the guidline of Ministry of Health,

Labour and Welfare.

EELEHTSBRNSARENSCT, SABRKEPRAEMO0ER, HEEESHENET, R-40CRESROSMIRT LS,

EBHER(DABHAEASKOEEXELS—)

Fukui Prefectural Government

ORFHRTHELNDEBEM AL TRAATHRMAFLTOET  FMPEFEAL TV EL A BRSZALTEIFIEENLHITTIC
BRLNEDTHEOFHMLETET, FLIHELABUMN L —HICENDZONETITHTT .

Simmered mackerel in soy sauce from Fukui prefecture. No additives is added. As it can be consumed immediately after thawing, cooking
and preparing time can be saved. Prefectly match with wasal

{5 B R AT RGBS AT ERRR B T R R AL BRI, ﬂli&“[iﬂﬂ;ﬁi HELUFTREM.

QFROELEND— D HLEFTY, HEDRM, EAEENLI-ESEDEFTT, BECLTHMNSHKLEEENYERSELRIT
60)‘53’\‘%’?’(L35)‘J\9‘CL\¥T RAFBEFLOD. FEBRETTEET . BHRBATTHORERREHE. XREOHEEL
BRENEL LYYV RBERGTT

PN ¢ = Py d sushi f th hi t, After boiling th kerel with high cooking tech th Il of kerel has b
Glint sy = s e e e R S e T S S
. - == Aknyama Tokuzo tribute selection.
Btiolerarianiio] BR&m BEDREANR T, UEHARAZRBARE TARHRRARAL, BEARENTOGERDEHE RN THLE
OESE =
Grilled mackerel CEARTHELNSEMEE o ALICE T TREELL, SEDV21—L —RIELHE EF B FLSEBE TV TES . HMY
% Iiggﬁfl;gl%\%_ﬂ'h RESALTBITEEISRTTICRRONDOTHEDFMLE HET FTHE LMK — ISR
~
Grilled soy sauce slmmered mackerel from Fukui prefecture. It enrich the juicy taste and smell. No additives is added. As it can be
consumed immediately after thawing, cooking time can be saved. Prefectly match with wasabi.
ﬁﬁif#%)’ﬁéﬂﬁ‘]§ AR EER A, SRS HRISEBRERE RER. FERMY. BREAMLAZA, KEUFKE
DEXAENOBELGHEEROLETEESNLRELERTT RIVEELERHICELEBRRIEHEAL. BHBRNHLH
BNBLRMDTFIFELERBANZDRHDBIEME>THYET . BARDF A RFIEDA. Y3 RREBEDIEL T
DEV-F EITHFERHARMENBELIFSNIEBATT
Tobikko roe Safe and hygienic product produced in Japan The high quality, transparent, shiny and large drop roe makes its popping texture. It can be
used as topping in sushi, salad and pas
EIZSIW@:@EH’(‘IE"}EF)TEEB‘IKQQWD REMHamaE. SEEES . BERHMRAT BARER. DR ENE,
e N
KR —Zpsai i PEAENOEE LS FROLL T BN R GRS TY . R~ TR~ 5N SHEOHALAEEOLOEMEL THY
TN . o Rz BT °
http://www.daieifoods.co.jp/ hE/\MA Safe and hygienic prod:c‘t produced in Japan. We only choose one bite size octopus. The smell of sesame oil makes it more delicious.
GREFETOL BAENEBARFHEEEREENR SRS BA—OX/NMI/\TR, BLUBENEREERRKE,
Chuka scallop string  |@BAENDEEAFEERENLECEEINLRELERTT . ERMLILEEEDF-TOLEHEAL. TVANDETYLEN THE
hEHFRE DIFELIFEHRN TS, BATEAROBERTT .

Safe and hygienic product produced in Japan. Scallop string is from Hokkaido. It has a strong smell of sesame oil. It is propular in Japan.
o

BAENEBRFHEEETEENRERE, RMAALBEESRFEE REVEK, OBEY 2AXATNER




ARSAHIBEBERS
Harima Ocean Farm Ltd.
http://www.harikai.com/

DON—=TTIAARE—
Half-shell oyster
R

QEENOX
Smoked flathead mullet

VEITOEKRLALIER
Hyogo Foods Promotion Council
http://hyogo—umashi.com/

[SHBOLFaL—aVEREL, BROEEAYICENTMHHIEREN]. [EHABRL. ML T

BLTEEMILTVET /OO0 LRI TYTIREIGKE, £EE, MIH ) ISBVTERT
NEMMREOYMEIFT>THYES .
We have our own regulations throught the raising process, in order to provide oyster that is hard to shrink after heating, no
odour of seafood, and has rich flavor. Norovirus and bacteria tests are conducted periodically or by lot in raising area,
producer and manufacturer. o )
ERELEBESINABERMRA, HETRRER ] ESEK), RIESEBMARTER 7 KB ISERETEEM
I, EMREEKE, £EERNTISS - ETERRSRERRE,

®1§§3&0),¢' TENRSOBFERBETEVOLIEHLADHEL - MBEORIZIIDHEIF—XEEHSEIEHT

Smoked flathead mullet is made of soft roe of mullet from Harimanada coast. It has a rich taste and cheese texture.

BELBFNERATEAENE HREH KEFR OREEL—HK,

OEBRESRCEIIE | D40 BA—DLEEREHDEEROT T, —BHAASRARESBROUMEL R, (BHHH)
Forzen ogt;r W'thog“'t shell | This large size oyster is produced in Hiroshima prefecture, where has the highest production volume of oyster in Japan. The
RRRRER oster is thick with a rich taste. (Frozen indjvigjallg - . -
e EBREAEHETTA HWERARRRSEBREETVRER ERKE. ERRAMMEERFH. (BHHR)
0| mam | 58 | g BRRTERASE | SIS onaREOARTRAREAHEEREL, HED T IUELE, (BARSShTEY, Aot EEIEA L)
LER | 517 Irﬁ;pl;r??wm?vl\fhilr:uo,z;m . =¥ Tbls fried oysteré madi of Iarg: ISIIZe froien oystil:‘m lec’:as:‘hlrr!a prefecture. (Frozen individually, no thawing is needed)
T BRMOEBEAS. KENESNRIS, (BIAE FRRATHESERD
] WAL TSN ISR HIETY,
Frozen oyster with shell %%%g#%g;ﬁ%%&gg by special method.
AR E ‘ o :
Oitmgrchay | DECPEUOTABSETI—XD. BERKHOEINSY, LBEENEIRERT ST LoOEH M REsh—ResyE |
Holdeaido E:S:Eitopus with Azljrbna Foods Co., Ltf is the originator of raw octopus with wasabl We provide high quality and delicious octopus from Hokkaido.
e |REATREANISAIE, G ESSE R RO,
BOET— KR ®%’}"ﬁ§ﬁ®6f§*ﬂ.ﬁ. @:X—I\“—U—I‘\Jkﬂ¥l1ﬂ6?§§ﬁ’c’é’l¢ifﬂi4ll’7jﬂlb~ BT CAELEL =, 54, /U EVERLGHBICNEV S TEE :
15 | =ZE8 gg; Azuma Foods Co., Ltd. C?glz%?ﬂegggﬂlgglx Rare grain is called as one of the super foods. This frozen grain can be used as salad, bread, pizza and other cuisines.
http://www.azumafoods.co.jp/ R R ERAHEEABRESNHR RBXEETHRNIEAEGER, EARDE, Ba., B ETREENM .,
@7ATFTEFEL | grnrnsy, 2—/—7—KDF 7o —FEERALE, ESLRROBBTT, FH—b B2 AZSTARNDIEL T HARRAT
Alos chia seed FoEl FUVIADRYEV THRIRET, SLOAANT, BSLESTERLATOEEGET, "
I ted green tea) It is made of aloe vera and chai seed, called as one of the super foods, and roasted green tea. It can be used as dessert topping,
Ehgs,:eﬁ%(@i}ﬁ) especially for vanilla flavor ice—cream. It can also be mixed with milk as roasted green tea latt: = : 1
B B MAEE. URBRERFEFNLER, EAFEHS FIEFTERSRNEN. %5*5’*7#!1&&5{#4@*4 DA Gk i
AHBEDHBTEH S ARITIESUERIARBSNIBE, LR MERAMM 1ZH1EL, 8 B GEFE2 &
A AT TEEDEREMALCAD , RERISSTATLLTITHE LIFHEVSBALGLOTRIOREREL T EIF-R SR
wp | HRABIUTL@ES ABEBEBS |7,
16 | TR c05 Morihan Souhonpo Co., Ltd. Oomori seaweed Omori seaweed is thick, tasty with rich aroma. Normally, it only takes 2 hours to dry the seaweed, however, we dried the
http://www.morihan.co jp/ By seaweed in a low—temperature dryer for 8 hours. Then, slightly baked it into medium rare. .
ARBTHERES . REFR, GBS/ (—RAVNDEIZRERRAR, BIRRH, REUBANSRITEEES s
= DEBADT-OAVRE VA, BER/N\STYLTEE, PEEEZLIEN TR (EEVAEANSD BEVLIEANS. )
®7:Fj(45 Wholesale package, you may sell it individually after thawing. Ingredients or flavor (such as apple and strawberry) can be changed. \.’
P?it'ltﬁd;fgu XBAek BREWEFTELA. BNERNETEFHRBOEAR. T2BR%),
B
QINFERIE, LEEDHREBARLLNI AU M1/ vy —OTH AL LBEEOVDEESE R THNIL, OEM TH
i | e DERMER QUBmELEE | BHEANTR. i
17 | RRER ) 4 C Hokkaido potato cake |Retail package. We use the map of Hokkaido and Japanese style font on packaging design. OEM sweet potato products from
Al2 http.//wm{w)mztsuﬁ: ' LEEEs Hokkaido is avaliable.
sangyo-cojp/indexntm ® FERQR QREAAFBERNAARE. TEEERSEIFOEMES.
512
Sea urchin @I IH AR AVERERAHE, FE(RVEDEFRL. HE) LY, SICRHEOSTE. BEEICEET 5L THE,
ERE Packaging size, weight an_d origin of ingredients (Russia, Korea) can be changed upon request.
BEABRREESTRE RMHNTREREEABEY. BRERE.

NI GR/iABkE Processed Food/ Seasoning il L& S/ 5Akk$d

JEE A R4
Asahi Flour Mills Co., Ltd.
http://www.konaya.biz/

DhEHETE
Flour

INER
@A VSHILEVI R

Organic pre—mixed flour
HEE

=RR

Nara Prefecture

D@ T—FHADFEAY. SEARDR Y, S—AUADHEE A, /\VADBRAY, GERBNEREBNVLET,
F SEARDILLBENZZFEALIZNER. BLLEERONVARLBNSETREET  EAREEIOBEL
R OB ELSAKBEENDDHHETT . BEHRD=—X(CEDOESVIRDESE. NEMERFSE T f2EE

We provide weak flour for cake, all purpose flour for udon, semi—strength flour for ramen, bread flour for bread and etc. We
highly recommend the wheat flour for udon from Hokkaido, and the exclusive bread flour from Shiga prefecture. Comparded
to the weak flour of other countries, it is puff and can melt easily. Mixed flour, or the customized orders are avaliable.
RESUMERR T AGEREY. SLANDHEY. HERGER DY, B0RANSHENESETRN/NEY, Bt
BN ERILEENERUAESZH/NER, UREEMHEEREQR/NEY. MAENEGEYIEBNNERR
ERZHN. AIREREFERATEEY, IR lEg,

B %
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T or ﬂ A
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SRR DABERRH
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E e

Japan Rice and Rice Industry
Export Promotion Association

http://zenbeiyu.com/jp/

BASHMOESTL

Souhonke Hiraso Kakinohazushi

Co., Ltd.
http://www.hiraso.jp/about/cor

poration.html|

DR FHDESL
% 5iE5(E

Forzen kakinohasu sushi
set
ARIERR) 5k
QR HREBE L

Frozen grilled mackerel
suchi

ARERHAEE

=RR

Nara Prefecture

DRIZ150 FRY (1861 4F) EH TR, RHEDMDIES LI 15 185 {8 (Bels- R Y& - ZUBNTF-HE-18).
100% D+, BYF Cof= 8% BLGDRICBHAHELT. LY OB RATRERTY o

Forzen kaikunohasu (persimmon leaf) sushi set contatins 5 types of sushi (grilled mackerel, roasted salmon, roasted eel fish,
shrimp and duck) from Hiraso shop, which founded over 150 years. It is made of 100% hirohikari rice from Nara prefecture,
wrapped by high quality persimmon leaf. It can be thawed by the microwave.

1861 FERIEHIBISOFH BT RATH SIEBRMEA, LA, RENF. BE. WSELR, EHMIEIMESE., EH100%
R R EEhirohikarizK, BELAE B HIMMEE, AT 68 MR IRAR R .

QRIX150 F£RY (1861 F) BHTR, AUDFHILOMRBERERE T L. T LONRMES—TY, FREMO MRS ISHEFA

#. IEDEEESDERE EIFELT LY DBRRARERTY .

Original Yuzuan grilled mackerel sushi and pressed sushi stick from Hiraso shop, which founded over 150 years, is the most

merchantable good. It is made of Yuzuan sauce and grilled mackerel. It can be thawed by the microwave.

%%%@;50;E‘J%ﬁszFﬁﬁallwtm@%Fﬁﬁ‘l LREES, RBTREROMESFRY, BRENENER, THE
Y #Ro

=REEE/ERHY




RBHRED-MISBHREERES
Ogata Farm Products & Processed Food Export Promotion Council
http://www.ogata.or jp/english/

OREMOBLRFEREERHLLET LTS 7)—/SRETT, RNT LIV F—RERMA%27 28 EAETHEALOT, I
VFLFLI— Ry [T PRT LR AEROTLIR 6L RA7LLF—ERFEOHL, 2T TH RO TRRLGB AL LA

[ o
Gluten—free pasta is made from high nutrition germinated brown rice. No shellfish or 27 types of common potential allergens is addded. It
is suitable for wheat allergy, egg allergy, dairy product allergy or other food allergy people.

ERBEAEEORFRRARMETY 0B RBRRRBES, B/ EEH. EROREARMBMEALTRA,

(& hkE = = 3
RARMABHDZICED | @rsE7—5 [ 0i7Lns—$ERiHTRE FRATEYEORTIY—2TT, JITY 7= MNETLLE—ORT LAY — ARAOT
LER D GLTIUS) LA FLEESELDAL, T3 TANALRLLTEVNLBBL RN TET,
Ogata Village Akitakomachi "
Ri C Gluten—free arrabbiata |No 7 types of common potential allergens is addded. Pasta with slight spicy tomato sauce. It is suitable for wheat allergy, egg allergy,
Tice Producers Co,, Ltd.. FEHBEMIEREYH |dairy product allergy or other food allergy people.
Eteraiiatepachicoing FEEBEBRR, MEOFEMT. BABAR. M EBM. BREY. WEANERMBMEATR—RALRA,
SESTBLT |ammria kBRI R E R RO AL —TE, ST P BADE, NETLLE—RTLLE—. 5
HEOTULF—REEBHLNDHL. ZITHEVNALRDLTEVLLBEBLEAYWEFET,
No 7 types of common potential allergens is addded. Suitable for wheat allergy, egg allergy, dairy product allergy or other food allergy
people.

FEXETERBR, BAKBH. NEBH. ZRBH. PEABFRMBMEALTR—BALER,

BEIRBHEDOK. BIRNBHELSCEEDOLOEMEAL, TE-N=/NE-V/-E—F vV I -BORERMHT &
s — & s | BEESTVGLNRT T, Solc. BISRRDRDYCABHEDXTEMT LIATS—MERESEIEY. T 1T
e ETHE T Vg T |ZUm T oRSEUTURIBL LS TRY. BNTH, B T, RTLERLLVETF T,

G oz: ?eikaku Cno Ltd Gluten—free & non—meat Both of the dumpling skin that made from rice and the bean paste are from Ogata. Instead of meat, soy bean has beed used
htt '/y/www ozakeik;ku c;)m/ as the paste. No 7 types of common potent|a| allergens (shrimp, crab wheat, buckwheat, peanut, milk and egg) is addded. It

Bl -8y . Fa E&T |*J %7 is suitable for vergetarian. It can be pan—fried, deep—fried and bolil

= ke ERABKUREBTE, Bl EAEERHUREL, TEE. % UNEBE A . BETERER, BHENAT
EREHRGRAEANAN, BaEBBURREERM. AL . RFHERHR

HARLBRBERERMAE
Japan Finance Corporation
https://www.jfc.go.jp/n/english/

TA
Gluten—free spaghetti
TEBEYR

Gluten—free beef curry

TEB4PE

O F OEEBRA. BAZHE-ERRIEER,
Dumpling It is made of pork and chicken from Japan.

EABRARERN, RERENENET.
B et asS L —F s QEB R QEEREDNIRNAADFZFZHEB IR,

Gomoku fried rice Gomoku fried rice is made of rice from Japan with spices.

Vit Wil @a, () EA=[ 3 A BAE KR EEA A B R,

QIS EA QEENE. BEEEON >R ERHLAEDEC LA BEBDOES,
Sanuki udon Chewy and smooth Udon is made from wheat and salt from Japan.
HiS% PREFNSZERARENEREERR,

D100% B D@ (HEERN) THELI/IMARERRICLTRYRAALBEEYELZ, SEAT BITIE, EDQMRRIB0eINEFENT
DIMNRESEA BYEFZDA DL I L BANEASTEYET ERH - RN TFER,
Spinach udon Spinach udon is made from spinach powder that 100% cultivated in Saitama prefecture. Almost 130g of spinach has been used for one pack of
pﬁ“, 'y udon. It contains rich vitamin A, calcium and iron. No coloring, additives is added.
BRET BEGNERBIEFEEMERURNR, BNIAE. BERLNENI0GER, THYEHMGA, BLURE. TERF. ZNY.
5B- BRR R SARY QMARIERIE | 2100%EHOREAERN) THELIMARERRICL TRYAALEEEYELE, PEOAT RITE, EOMIRN0H HEEN
7| BER A32 Nagahori Inc. Spinach hisui-men THEYEFZVA ALY DL BN ELATEYET BEH-FMYFER.
http://www.nagahori.com/ ERERE Spinach hisui-men is made from spinach powder that 100% cultivated in Saitama prefecture Almost 80g of spinach has been used for one
pack of noodle. It contains rich vitamin A, calcium and iron. No coloring, additives is added.
PR ERD BEGRARRSTBENERUEHR, BNTHRE, B PEENA00CESR, 1A YEHIEHA. BURS, FSEE. FNY.
Forzen edamame | @R il& AGRLIY IR - WA CRIELIH S EEP TISLELE, AR, BRAHFROBELTUET . BULLBEECERIEL,
BEKE High quality edamame boiled and seasoned with salt. Rich and aromatic, fresh green color, tasty edamame.
BENESEREEARFNIAEE, KERS. FHNERERE.

FEISURRKEY RREHTGHES
Chiba Foodstuff Export Association
http://www.chibafoods—export.jp/

OABTETI0 hAOEKRARLHS, BMRAEORMBEEALTVELA, BizY, WY, BYOEMICLIURERIE
EATHIEAHEZDT, MEYAELTEFTHL AN VEHLAGEBR) ELTEHVET, Y—REOVWTVERA,

®£E— Eh 10 months shelf life in room temperature. Only animal free ingredients have been used. It can be used as an ingredient of boiled, pan—
2 fried cuisines, or hot pot. It is suitable for both retail and wholesale customers. Sauce is not included.
Naga en FRERFI0ME A FEBMEBMERSA L, TR, . U, FHIAKE, BATE R REA,
X . QABTETI07AQERYRLAHD. BNRAXDORERNLEHELEA, FHLAREEEST, TOFEEIFA/VITHITTHHSHS
M—A R QU LBEZIE ENHRDI-HOREFECHEANAETT . Y—REONTOEE A,
Miyakoichi Co., Ltd. Mushi yakisoba 10 months shelf life in room temperature. Only animal free ingredients have been used. You can easily cook it with a flying pan. Sauce is
http://www.miyakoichi.com/ REEE not included.

ARERFRIOE A . FEBRABMMERA . FRFOAE, 7TERRRTEMARERDE, THERS,
OEBEERSEARE)

Goruhiranabe udon | @ABRETI0 7 A QERRARA B, iz, Wity BUOBHICLEYLEEEERT ABAHESOT, MEYMELTE
BERs (R |TTELARSEILAGEHER) ELTEBINES , £, BMRBEORHEZEAL T E A, Y—REONTIEEA,

= 10 months shelf life in room temperature. It can be used as an ingredient of boiled, pan—fried cuisine, or hot pot. It is suitable for both

retail and wholesale customer. Only animal free ingredients have been used. Sauce is not included.

ARERFRIOEA . AAER. . RABIH, BEFERUMHERA. FEBABWERM . THE®RD,
*E#

R (A FEASCVERXEL 54—

Fukui Prefectural Government

O BELBHRICBVTEH THBLEZFEORZBHEAML ., ZEVENEROREHS SO RZ [ THAMELORBTLH
%)izgéo)ﬁ(:{ii(f‘cﬁu‘ BEOEFEFELERBRTREUNRVZEICHEAVES  £EOTIE LY, BAE R T LB ERK
L W,
It is made from buckwheat that cultivated from our own farm in Hokkaido and Fukui prefecture. The ratio of wheat flour and buckweat
flour is 5:5 for making gowari soba. This flat soba has a chewy texture and nice smell. Compared to raw noodle, it is relatively easy to
OHBAERZE PC5-100 |keep.

Fresh soba containing 50% ﬁﬁiit,ﬁﬁ&r#%E?uiﬁl’ﬁé&ﬁ‘]uﬁénnéﬂ*ﬁ USSHIBmER R/NERUL. RENEZEARFEINOBRRER. REES

buckwheat flour

“PC5-100"
XBRAENBHEE QFFEOREBHHML, RELTOZEBRICNEBORBTAOHRRELRYAAET, IRTLOBVBREICH EIF TEY . 0
AT PC5-100 EFEFELEBBTEEOBYERRDBYN NGV RIKBELATATES  EEOZ(ELY . LLEHERFLLLT S Z R
B RENE DAY ST Z[EFISLRBVET
Takefuseimen Co., Ltd. QXFEAZZ(E PT-100 |It is made from buckwheat that cultivated from our own farm, then kneaded with wheat flour and Uji matcha. It is a smooth and thin
http://www.echizensoba.co.jp/i| Fresh soba containing 50% |noodle, with a chewy texture and a well-balanced smell of wheat and matcha. Compared to raw noodle, this product is relatively easy to
ndex.html buckwheat ﬂour keep. It can be used as zaru soba or salad.

ERABRWY, u%%#ﬂ&&%%i RATAKATN, BEHE BEOEIOBRAANSAIAES  REBSRERE, i
%iﬁ}ﬁ’Fﬁ%ﬂ PT-100 |R{EAERDESE

Q#ziE =X B OMATHD QLFELBHRICBVTEH THIELEZZEOREEALET  ZEMENEBROEEAE: 5O REZ LTI Z EDOHBTLS =
3rd generation Echizen soba |2F4TEDFIZE LT, A=V ZFEITHENWEFIEITERCAVET . MERAD/ \vr—CICEEOXFEFERL. BALLIZREL ‘P £
SRESNBEEE |ELf, -

It is made from buckwheat that cultivated from our own farm. The ratio of wheat flour and buckweat flour is 5:5 for making gowari soba.
This flat noodle can be served both hot and cold. In order to emphasize the beauty of Japan, we use Japanese style paper with
characters written in brush for packaging.

EE%%%E}%QE?%%E?&%FKE#E%&E&%H USSHITER R/NEM UL, RENBEEEEFERRIUIR. ERAMRED




BASUHEFERSR
Tanakaya Shokuhin Co., Ltd.

DETE TLI7LHEE
[F2 A1

Tanakaya premium soba

R R 2 AR
QEHE HEZIEHE2A
i

IEHEY

(GERREAR)

VESTOEKRLA LR BES
Hyogo Foods Promotion Council
htt, yogo—umashi.com/

DEEREZEN, MEVOHEFEALEZETY 8 LFTEYDEBL. Wb Rt EIFELE, BEZXRBFORELR
ZIEORKEHEETZEL,
This soba is made from only soba flour and flour from Hyogo prefecture. This noodle is thin, smooth and tasty,

AEARESESENRNERFROHEEEE BENEER HZRIREMBSEHELER

QBRARCIANHY, BYDRE, ﬁ:xﬂ)?ﬁé( ?ﬂof—ﬁiﬂ’(?’o TEMEBFHLLLETOT, BRBELTORENSLTY . L
ARSULGETH HEAZ1—D—RELT, SERAENTS
Tanakaya kanmen is filling, with nice smell, and chewy texture. It |s a regularly—used ingredients wnt;\Eone year shelf life.

Hyogo Prefecture Tenobe
Somen Cooperative
Association
http://www.ibonoito.or jp/

AREHELF
Selene Inc.
http://www.selene—jp.net/

EE el w2
Tokyo Noodle Co., Ltd.
http://www.tokyo—ramen.com

5% A FEM/INO50g
Tenobe wheat noodle 150g

FEIN/NEFIEFRLE 150g

QUERTI A IFER
50 A $#k 300g

Premium tenobe noodle

300g
HRF IR 300g

OfLM R RIS E

Kishu blnchotan charcoal
ﬁMPEmiﬁﬁ
QORMERRFE~NRRE

Kishu bichotan charcoal
wheat noodle

N ERRFERE

ORI F¥F bk

Tokyo noodle chicken
taste
SRR R
S=hyT
_ARAvF—/

Mini cup peperoncino

REFFHRMBEAFIE

The Wakayama Export Promotion Council for Agriculture, Fisheries, and Processed Food Products

http://www.tanakayashokuhin.c Targaik%azia_rlr[nen AEARE, FRRE. OREFNGE, REPAIF, AIEEREZRA. RERATUZEEH—
om/ Al
QY D REITHSIHAZIETY A OBAKRDENEARL—rOPAFTNTEYET DT, FEITHAEZENBELALY
QHEFE H EREFET BLE-BEVWLE, BRICHz2HETRELTEY. BHERICBEN T RUFEFZHOHIEMD—DTY, 2015 F
BEIEIRFEANAT EVRELI AV EHREBERTY .
Tanakaya green box soba |You can easily enjoy the chewy Izushi soba with the dried bonito soba sauce. It can be used as a gift, a souvenirs and etc. This is one of
FEE LM ANAT the merchantable goods. Gold award in 2015 Monde Selection.
NRENHHERELE WRARKNEREERET EABE. TREFERRNZIMA. 015FHRRHTERGEE,
OHERTIARIDFERZSIH A A/ FEORE0.70~0.90mm,~19cm—RD A~ Eilt #1400 & .50 WiEHH 10 A~F4 7
Tenobe noodle from Ibonoito company. Thickness: 0.7-0.9mm, Length: 19cm, Quantity: 400 per bundle, Weight: 50g, Manufacture period:
OMEREM R IFESR  |Oct-Apr
Z53HA LHM300g  |HERMRIFERME. HE07-09mm, RE:19cm, HREE: 400, EE:50g, LK 10247 ;
Tenobe noodle 300g g
E#RFHERAE 3008 QOFH OEMNEDREL, FHEADTHEN = YA ELERO/NEI SLFDAIIE, BARDHENEDDHEALIZMHAL, I |
N EQERERRKBUVES TLURT, BICKKLWFEAEIHANEEFNEDYFE LI AEHOFKE0.90~1.10mm, 19cm, —
RERFERARHEMS QUERTIFIFEN | ROER . AHNI00 A 50 FEEH11 A~B3 A

It is made from sticky fukuhonoka wheat and resilient yumechikara wheat. After blending two different types of wheat, it enrichs the

taste of tP:rlobe wheat noodle.Thickn_ess: 0_.9*1.lmm, Length: 19cm, Quantity: 300 per bundle, Weight: 50g, Manufacture period: Nov-Mar

g;ﬁ;gﬁr‘aB‘]}%ﬁmt’ukuhonokal]\%l’ﬁ@ﬁk. HNERERF EEIE, HEE0.9-1.1mm, KE:19cm, BREE:H00, EE:50g, £
s RNEX]

QLEDFEMMNEREFEMAL. BEH12 ANB2 A)IZOLNEEIDATY . AS/ O FEE0.65~0.70mm. 19cm, —RDOAKY/E
i #9480 &, /50g BLEFH] 12 A~F2 A

It is made from high quality wheat during the coldest wheather (from Dec to Feb). Thickness: 0.65-0.7mm, Length: 19cm, Quantity: 480
per bundle, Weight: 50g, Manufacture period: Dec-

%ﬁa&ﬁmll\%ﬁlﬁﬂ Tﬁzmmﬁﬁzﬁwﬁiﬁk HBE0.65-0.7mm, REE19cm, SRHE:H9480, EE 50, LEFH12E

LR RKEY - IR KEHEERER

http://www.pref.wakayama.lg.jp/prefg/071700/kaigai/yusyutu/

gg?mkﬁﬁﬁ%g_)ﬁmFEK@W%*’&EM(-@U)&«HiLLe RMNBEREBARERYDALZBN-IREER:
PZA
As one of the ingredients, Kishu binchotan charcoal powder makes the Kishu binchotan charcoal takoyaki more attractive.

AR ERR M R R R R T NN E R, RERGABERRIAREHEE,

@fﬂ%ﬂllllkn@'ﬁﬁ%a)i‘ﬂﬂ‘lFEK@W%*’&EM&@U)&«H&LLO AEWER 2R, BECIBEAFRINEEDOE
FHUBICANTIAT B REEH AR - ASATTT .
Wheat noodle that made from Kishu binchotan charcoal from Wakayama prefecture can be enjoyed in both hot and cold.

AT ELM FERROBRFTROFERE, B ARZMA.
HARR

Tochigi prefectural Government

®¥Eﬁ‘bx—7”étob¢)1§t\§sﬁw EHETSALIF XU LEIPIR, S= 94 XK FENETEA/ Sy oL — X, SIEEDKRLH
YEF (FFY. TEREATD, EVEITAIL RAIFAL—, FAVLIY)  BRAVDNAIDZDFEERYKRYRF B
T ®§%>&h\wétl4fr¥§§l‘7\—7ﬁzﬂf DEAA THMIRT— A,

Chicken soup and vegetables enrich the taste of chicken soy sauce noodle. 4 mini individual packs. 5 flavors are avaliable
(chicken, salty shrimp and pork bone, mild spicy garlic, mild curry, and tom yum goony). You can enjoy the crispy texture directly,
or add some hot water as a soup, or boil as a professional ramen.

FERAKE S5 R SRR INE AR PR ER KR, — SAER, AHREOKGEN. BRI, MRER. IR, LR LEN,
AEERFAAEROE, SMARKERS IERGEE—RHHE,

QI=NYTAVREUNR—R o (18U TV RINFTAET—AVRITHIT, :9:7&)555—7—(!)&\7‘_%%! PR —

FIL, BIEADKRAHYES . (FFU JEZE LATD SEADLE, RROVF—/

Mini cup instant noodle. We cooked Itatian noodle in Japanese ramen style, seasoned with garllc red pepper and salt. 6 flavors

are avaliable (chicken, fried noodle, pork bone, udon, ribs, and peperoncino)

ﬁﬁ%ﬁgOUE'tfﬁB’]iﬂfﬁﬁf%ﬂakﬂﬁ LR, MR EEEARK . 36T ODREERY. W, B . R B, FHFR
REX

#HRAKHEA DL
14 | BRS | 5B- Higashimaru Co., Ltd.
=3 CO05 http://www.k—

higashimaru.cojp/

RFS—AY
Samurai ramen

HihidE

®¢H5ﬁ§€ﬂ§ MRILE—8

NO ANIMAL,NO FISHNO MSG,NO ALCOHOL DA > RBVS5—AUTY , EIRRE/NFEfiEA300 M, 2 ARTTY, BRI
BEFRRA—HBR BRI TEYET  ADEY T E—AVDAIZEIT OB HALAL TLUFY—BE&TT
Instant ramen with no animal, fish, MSG or alcohol is added. Retail price in Japan is 300yen for 2 servings. Spicy dandan
flavor. It is suitable for vegetarian and vegan.

TEBMAR. BA. ")H*JEFE’J?:‘{EE BABNFEMEEA008E. FRBBERK. BERRE. RERAEE

o
EFR
Iwate Prefectural Government
http://www.pref.iwate jp/

16 | R#R

B23

TR E A

MEE AR EM AR RAREE, AR IHE S EHER,

OMIZDEAEERISO—OAR—TERA BDCEATFREREBOEROUVNELDHDER—T (T EIFELT. iy &
Scall b th The soup is made of a large amount of scallop sauce. Please enjoy the salt flavor soup without oil and meat extract.
iﬁ;pﬂ;ﬁoﬁramen ERXENLRTFRMEESRS, BRET O RAMEHRE, "AIZZRMERSE, Ha
N QEEY/\EA, FRISTLUUTEREREDA—TA (VBT TS, TOFESBLEMSYNLENTE, N YE-SRE- S SR
” " QEEYNOAU—T  |BIEALTEBOLNEHET, BAN B EEAI M ERT 5.58E% & 1The Wonder 500 DREEZ T THYET,
AFREHRASH FAIViEIT Japanese style mackerel that produced in Japan in olive oil. You may enjoy it directly, or with western cuisines, such as baguette, pasta or
Iwatekensan Co., Ltd. Mackerel in olive oil salad. Certified as “furusato meihin” in The Wonder 500. _
https://www.iwatekensan.co.jp A AR GREEER, EBEATKRMEHEY. TEEZR, REARS. EAFE, DRERM. EThe Wonder 500SRE A5 BEES.
GEEHNOLEY |OEESNELELADILY—ZATHRAHLIEETT , LEVOROHEE ATV ORKAH IR HAE LA S>TNES, Y5vh—18
ST LR LD ZOEEVAVEBBEDE OFEHELTHRHKLINTT . . . . o
et i e cm et gylali?‘ec.anned mackerel in lemon and basil sauce. The fresh taste of lemon and basil provides a nice seasoning. You can enjoy it with cracker
gﬁ%ﬁfﬁg LSS R 4R B A E A, AFERREYEEARLMERFK, TRURSEREEEZA.
DEVDLLIER OIED D% FFETHEENBEREL . BALETT EICHHEZNTEEFTROMNKRE LIFEVDLOBET
Simmered sardine with
_ plum After gently taking out the organs and head from sardine that contains rich fisl'_|_t_allow, simmer it with plum until soft.
sp- | EERERSKTIXHRMAS BRI ER WBEDAREUAFRABEEND AR ZEBRABBR SABAMLRR, FLafBEEFHSEERE.
Aoyagi Food
http://zenchoshoku.or jp/info/ Q= (Emkg & @/ T—HTIERDOD 1Y/ &, ZRITEAL—RARTHELR-RHEHEALI-SEKREETT,
Simmered mackerel in | The use of one frozen technique keeps the freshness of mackerel with rich fish tallow from Norway. Then, simmer the
miso sauce mackerel in miso sauce.




TR
Maruyuu Co., Ltd.
http://maruyufoods.co.jp/

OHEREETF
Atsuyaki tamago
RRRBEETF

@txE%
processed cod fish
0T 6% 6 E MR

FEISURRKEY REBHGHES
Chiba Foodstuff Export Association
http://www.chibafoods—export.jp/

Eﬁ%_b?ﬁ%‘cg@ﬁiﬁﬁo ARITBVTI65BDRYRENALETY . BENTRAELCLIERD A, TCISTHWATALS
NE g
Egg yolk from Chiba prefecture has been used. Shelf life for frozen package is 365 days. Avaliable in Hong Kong market.

ERATEGETHNN, KIRKFERFRSK. REEEE, TEEEA.

5B-

o [ mng | 50,

A S HE T
Kobe Yoko Ltd.
http://www.kobeyoko.co jp/

Dzy71—HBHAtEvb
Miffy fish cake
INERIERBE

QUSvHIThEED
Rirakkuma fish cake

AR

@aUFvIIMEED
Kotilakkuma fish cake
1R F B

RLLTEELENY WL SEEDNEAZRBEAL. A=A OHKED 21— —fﬁh\f—ibbb\%ﬁ:@ BEAR
H’tet RERAK F=AUHLVEDIAY |BRTT . RAGFAYTITHONE VAU F—aVTANT, 2017 FEILE 122 E MVLELT
18 | WkE 5B- Yonezaﬁa Sh(;kuniku Kosha +— Arabiki sausage is made of safe and secure pork from Japan. The sweetness onion and juicy texture makes it become one
7~ | B25 hitp://www.yonesyoku.com/ Onion Arabiki Sausage |of the merchantable goods. Gold award in wiener contest of Germany in 2017.
P yonesyoru, HFEBRAER iﬂ%l’.\ﬁfﬁﬂ‘] BAERRARMY, FENHHRSTEZRARIBANER, BER01TFEEENRERAES
D4 HKYDBETEENDSESOEYMERABNELTEALNEBMNTAUE—TEL2{YD—R L, MHINER 108
PG #ROD_AMERIR | BEY LR AS L RNTASE—DORBEIRDUI-, 805 L OROEH 5T, RRVKDLERT :
19 | LLELE gEzig ht:/lxa/no CO".Ltd' - Roasted beef with abalone |We raise koshu wine beef by using the lees of wine. We roasted the beef and simmered with abalone soy sauce. The rich )
P w;vw_.mlna}/o soy sauce taste of koshu wine beef and the flavor of abalone sauce is well-balanced. Bﬂ
gcom/minayo fRtEERN NEREBROBMEDHRAFEAN, SR PNEE S CRBENFREN L BARRER. PNEEF SR, -
T ERAEMMEK, WEREEY,

O T RER
The Kobe Chamber of Commerce and Industry

http://www.kobe—cci.or jp/

D~QHURMITKARDIVI(—, USVIR, YFVIIDX XTI E—ELHMICRBELIESE T, HRPTUHLAR
BLTLVEL, FRAERGHEAHDBEGTT  ARRFS F./NFTABRICEYES
Exclusive Miffy/Rirakkuma/Kotilakkuma shape fish cake. Forzen pack can be stored for 1.5 years. For retail use.

UARBRH/NERIE, R RFMEAETN A, SRERTREISE FEAGE,

ARSHXIRENAEE
One Otomatsu Co., Ltd.
http://www.namakoya.com/

HARUBRERE
Isomikaisan Co., Ltd.
https://isomikaisan.com/

HARMILAMIDOATEL
Kitamaebune No Kawamoto
Co., Ltd.

http://www.wakasakawamoto.c

ojp

AR
Shinkan Co., Ltd.
http://www.shinkan,jp/

DEzgbELF <
Frozen sea cucumber
QIETH
Dried sea cucumber
porridge
BEW

QhrFER—T
Dried sea cucumber soup
BES

OBEEZUVEL
Roasted shrimp dashi
St
Q@AUTLREF
Shrimp dashi cracker

155 A

DehohEHA R
Soft seaweed

REERM

Q@FrFE:EL
Vegetable stock
HEET
@&nfiL
Ougonn stock
w&HT

Dt+—DEEVAIFER
&I

i
Narazuke pickle

Q@ENUR BEEIOEIH
=10
Octopus with wasabi
EAV)16-
QAHE
Y EEH—J"’(DE&KT'J—

A IViEIT
0I|ve olled seaweed

S hBEEY

%‘j‘g;;_bfzﬁ!%'ﬁﬂi—’f‘/tmsib) BELECEAERLR T IICRILEHETKTLEL, TOFFRMELT, FEICE
T o

The pre—soaked crispy dried cucumber contains rich collagen. You may directly use it as one of the ingredients.

NRERHBEZSEEEBE KABKMAZERLEEE. TERAERMZA.

%)%ﬁﬁanﬁ&%hnu FIROFISHBLFEREADEMESNDTFLIYIDOBEERRS (35— avkFa(FoLE)
W={OF

This Yukushan porridge is made of dried cucumber, called as one of the healthy ingredients in Chinese midicine. It contains a lot
of functional ingredients, such as rich collagen and chondroitin.(lt is suitable for persons in need of care and in calorie restriction.
E%%ﬁﬁﬁﬁﬁﬂ‘]iﬁ?‘iﬁﬁﬁiﬁ%?ﬁﬂ. SHEEMHEERAMERRAKESR B6FEEEALRFRYFBRERR

= o

@BARERAFVAFHRITKE LIF-EER—TTT,
This Yakushan soup is made of natural Japanese sea cucumber.
A BAERRABEFAMERES,
KR - FL it E ARALE S
Minamata Ashikita Employment Promotion Council
http://mina—ashi—koyo.jp/

OEEDREZEZVEI00%MEAL, FEZVOHFBILENSFE T LHEA D510 EHRAEMIN TULET  RILALETA
EEDEHLTHBEDESESISUTET BMMTREENPDRARMGLELLTHERAWLETET,

The roasted shrimp that we used is 100% from Japan. The use of entire shrimp keeps the rich flavor of shrimp inside shrimp
dashi, and the combination of squid and halibut even enrichs the umami of shrimp. It can be used as seasoning of congee.

u;ﬁgo%a AERBRAE, {£AESESBOERRETN, M ERARKLBAGEBMERSLIRER. —RAFERRIE

QINEW ALFFRE . TS/BEEHEAE T ISR, FLADBEZVEERALTVET,

No wheat flour, chemical seasoning or amino acid is added. We use the same roasted shrimp as making shrimp dashi.

fE SRS T — MR, TENEY. LRk BRERAT MARTRE.
BHR(DBHEEANSVEERIELE)

Fukui Prefectural Government

OltmEEDRHEEM,
It is made of seaweed from Hokkaido.

ERItBEERR.

QEEFRSTEHMAL. LFHARH, RIFH, BMERHTERA.

It is made from 5 different vegetables. Animal- free product, and no chemical flavoring, preservatives is added.
ERSTERAEH IR, TELBHuk. BEH R WERM .

©;ET%¥J(6¥§§E(7§\’J& BEHT ., H/NEHL SHHBE. BA. ME) EMEALILE T, KMEEZF TEKLLELLER

It is made from 6 different ingredients (dried bonito, grilled flying fish, dried mackerel, dried urume sardine, seaweed, and
shiitake mushroom). You can enjoy by adding some water.

(E FR6TE B AE R HEBAN, BRA. BAK. PEAK. BEAREHMNNORLHT, TREFMAKEK,
VETOEKRLA LR GRS

Hyogo Foods Promotion Council
http://hyogo—umashi.com/

DEEROZNERTHESN-EELERGEL., FALTOET ., ARRTEHN. SREENTER,
It is made of selected melon from Hyogo prefecture in Japan. No synthetic preservatives or coloring is added.

5 R RIS H R R R R AR WA, TS RIEE. SRER,
%,SW')&LT-EWJJ:ﬂﬁt [EEICHRMH TR, BRTE ADSUVEE LN EKTEHRRESALAICE

It is made of crispy and chewy octopus, wasabi and turnip green that cultivated in a nice environment.

SRS IERNR ) TR, MA RIFIRIBATEERITT R R AT &R,

gfftﬁ%?iﬁx&1ﬁﬁl~%$b‘d"J THANEVEDYREEA, BB Oy FEERDOL, MEEOFAFLBKRDL
'7.} ol

Olive oiled seaweed is made of seaweed from Hyogo prefecture, health olive oil and sunflower oil. You can enjoy the rich
taste of seaweed and the combination of Japanese and West:

{55 PR 2 TR R 2 4 VR 5 A B R A AR ASE i B S AE S AT AR R ,E%BGMﬁxﬂ*_IP‘EE#DEZ‘Z,iE*HEZFﬁc




7o =
Citron Co., Ltd.
citronweb.wpblog.jp

ERL—V—
Beauty Smoothie
XENE

ORYMH. SRIL. EFSVEETBROBHEENLIELe SUFNIEEONEHLUE, BPORDYISEVEHLIES,
@BL‘VMS“)?F’J‘«S: Oshaburimekabu cotains food fiber, mineral and vitamin. You may enjoy it directly as a snack.
S| aE . BE R RO EEE, BAERREATRNERA,
BB DRILAUIH 2T~ AHI= RARECIRESLTHIBITR LA T, BROMI=. . BEROBRELL TLIHAL
58— HARUEMHE @”)ﬁ\/b\A")ﬁé IH1& C—ov—er slicezi cucumber with 1 teaspoon of the asazuke salt. It only takes 1 hour to finish the asazuke. Besides vegetable, you may also use it
25 | EER | pag Konbumori Go., Ltd. Asazuke Salt with Mekabu | with grilled fish and grilled chicken. ]
http://www.konbumori.cojp/ ESEENEEFI0E AR ERERNEIEU AT R L, HUNSEIERCRET R, BRTHRE, thal AEEA, BEHmaFAkKE,
AULEBEMANE OB BB FEICAMMNEAMAA BN IENS KRR BDENSEENELT, EE1 TISEE THIRMTHE LAY, BH
Hiiiki Shi o =2 RYSTER, HANDEEHSFIATRE, BADRILTHIZEOAMRERAETEES,
Ul I«_Jaag ‘seazsxonlrjg ”Shiraae” is a Japanese style tofu salad. Creamy and heavy pork bone broth is made of pork extract, pork oil and white pepper.
FRBREFORBARN |rafz 2—BOASHIE, HESRRAREAT R S 2ENRRIERNSRIE MEL, AREARNE—BEHRAN, 8
—/NESENERL, SR S A S ESKEM, EAEARARHENZEYREIEEEABREMERDE,

HARE

Tochigi prefectural Government

AL—S—XROBEMKBEMELTERAARLERNDRL—I—, FUS IO, $HE, XA
RABEREORRR. LAY RTILTOY—R P —X =V J 2 BHNEITES,
FOODEX JAPAN 2017, 2018 £R&&XF/ 5 TVREREESR

Powder smoothie can be used in dirnks, different cuisines, confectioneries, no sugar confecrioneries, no—carbohydrate diet,
low—carbohydrate diet, or sauce and seasoning in hotels and restaurants. Silver awared in Bisyokuzyoshi Grand Prix of
Foodex Japan 2017 and 2018.

MEXFERAIMREEM KRR, ATNARKSR. HIE, I FEMOHME, FERKILEME. BRKIEENES KA
T IE SRR BB VE RNk 2 . HE13FOODEX JAPAN 2017R) X R K FHEIREE,

—Y. EEEARA—Y. OH

#HRASHFarm K
Sakura Farm Co., Ltd. By Farm
Okoshi Co., Ltd.

(DChasane (Fr ¥ R) &, TEEFDEZHEN—RICFUNEHEALTHY £a+FMLiBARED AR v LF(—TFUF
. Ty, COBMBIIEERRECERENN—JEEAL. BN -BEMNERNGAL. BHEICLROHEEY LEBITH LM
DChasane(FrH2X) 4T L—OBIEEHLANY—LILIETATT,
F+¢ 5T 4— (Baby blue) |Chasane is a Japanese speacial tea brand that concerns fun and health concept. Only high quality and no agricultural chemical
Chasane herbal blended |herbs have been used. No seasoning, coloring is added. You can enjoy the fresh aroma and bright blue color black tea.
) R _ tea ChansaneZ B AR B XL EM ML, TINMBEABRBENER. AEGEABAERRENSRETEMH, FE2EH.
27 | sz | 9BC BAKHALITR BEBEER BRERIY, MARKRERER ERHEEMWER,
- B25 Healthiers Inc.
QEI AR FE100% AL feh ®1ﬁr§ SEAEVLTRTOEREDOHMHRTT, FELELVHSTRA LT RBEBEEVD TS AR—YFYL IO RKHY
HOHE [Z.SVIEMATSTICTLUODEHEB
Eucommia JuJube mix tea |No agricultural chemical eucommlajujube tea is suitable for those who concern about health. Fragrant and soft sweetness, with
100%4E 2 &t {h 25 h|gh nutrition. It can be used as sport drink, or consumed with milk, and etc.
HETEREATZRNELREI S, FEHH, BRAD, SHEES. LAURAEREH, TR IA SR i)
DEFALEATARRFEBLEHELIYRZ TOET . FHORE, IRE. MIETXTEAERN/TBFFAT, BFN-REED
T00%ARFARRTT . RRAOMIKREBHEDEET . RRST ORI — LEE IS BETY o
N We provide a wide variety of Uji matcha. All of the ingredients and manufacture process are from Uji in Kyoto, Japan No additives,
@Ii/\/.E—T—/u iz coloring is added. It can be used as ingredient of different cuisines and desserts, gea tea latte or green tea ice—creal
Honjien matcha RESETREBRAMNTARE, A REMEEE, T EEEARATERN, TEEEFMY. E?B‘ﬂoo%;—mﬁ%a RfERRMT
Bt FALE FRERR BOERFB AR SR RHRE . AR BB SRS R RRIE,
g | B Honjien Co., Ltd
28| BLR | pyy | Honiien Co.Ltd | gL g | @EASERRSHEERTHAURIMEORABAERELTLET, WEMIER R NI AKECSNCLRKAREE
p://www.honjien.coJe. Yamamasa koyamaen |fRL. BEEHCEFHEORMPET—UERALTUOEL, BADBTRZOFFEOHREIWELTLET, ILBUMNLEOE RIS H
matcha . PEARECETRARAHYET .
WB/MUE B We provide matcha products from Yamamasa Koyamaen from Kyoto. Even for the matcha that is used for processed food, no coloring,
flavoring or other additives is added. It keeps the original smell and flavor of natural matcha. It is popular in mainland China.
RURAMHEREELBUMNUEME R BIEZRERSMIAHKE, SERAKE THEARE. FREFHNY, HFREXANE
o WBUNUEREREFEERNETRE AR,
OSK=a—J73)—AV R . . . N e - - . _ _ .
AUMIRAOeTAREAY |BHPLAKEECE T THEITRRDENET  ELOHNEFYDBER (AU REUP) ISFRRRLIOLFETIAL. BH
. 58— HARLNEEH OSK Japanese green tea | ®HAEHULMIEEIFELT=,
29 | BHIR D27 Odani Kokufun Ltd. powder mixed with Uji macha [Mix the green tea powder with hot or cold water. Uji matcha and chlorella have been added to instant green tea to enrich
http://www.osk—odani.co jp/ 40g the taste.
(ggﬁﬁ;;;%%ﬁog B T BRSOk S BB AR BN R B R AT AR R R%, BREERE
JATRF

O 24 R BK)
Crushed and powdered
fruits

0T ROERF. R)

QmMIEM
(FY—ZK34)
Freeze—dried fruits

T ERIEREIR)

O A(EHH

HAR

Tochigi prefectural Government

OB, Bk RESBEDREYERELISZTHESHDVEMRRICMILEER V=R Px5— b TAR Dv i,
EF BRUGEVLBVAFISERATES

Crushed and powered fruits from frozen strawberrles peaches, grapes, etc. It can be used in many different purposes, such
as sauce, syrup, ice—cream, jam, confectionery.

EP AL ﬁﬁ%%%ﬂ)@%i&ﬁ@%ﬁ’mulféuu RIFRMEEET. SR, THE. R, MHEETRN MRS
@QUET, Hh. RESBREDRMET)—ARFAMILI=E &, DxT7—h. TAR BEFHEISERATES,

Freeeze-dried fruits from strawberries, peaches, grapes, etc. It can be used as syrup, ice—cream and confectionery.

TEEE H BB KRECBERMFIAMIER, "I AEREE. 5. MESTRNAR.
=RR

Nara Prefecture

ORBRE -BESEFMS CTHRENZERALSAIRELENREEAOMOAEHEAL. MEAREE -V ETLERTMTEROEE
IS EFELIZ, ZDFEEBBLLAVIADIEEE DA, EHELDRBEAHEN ST HRT HET, FhoEofcREERY, BLA
DTH—RABETTHTT,

We cultivate Anpo persimmon by organic fertilizer, and no sulfur fumlgatlon has been done throughout the whole process. You can enjoy
the stick texture directly, or you can enjoy the well-chilled anop persimmon as a dessert.

FREE S T UARIERFHIE, ggEEIB@ﬁﬁT!@EHhﬁiﬁﬁ)@f SR MManpotii, BETAAMKNORE, A4

Anpo persimmon &E'Jﬁx%?’ﬂﬁ‘]ﬁ@ ARERXE
A
W T D e s
= o= w o — i = <
AARMANREE | QF5oi-yad ST ELERRENOL DL tosshal e e
Hor.'m)h' I.:rmt. Farfn .Co., Ltd: Dried'friits As the temperature varies much from day to night in Yoshino, Nara area, it accumulates the sweetness of persimmon. The dreid ripe
http://horiuchi—fruitjp/about/ KRE fruits even have a stronger taste of sweetness. No additives is added. You may enjoy the dried fruits directly, or as a topping of yoghurt.
ot FREFIWAFBSEON, ERREXGHERS . TROMEBERERMINERRER, RO PR B AETRORRNE
QL SLOR | B FENEER. BifeARELABORE.
ruit vinegar
IKEREE ® EH—*S@UJEEK&%)HW%E‘Ciki"L‘Cm:’@Lf EMETEICFHAL, RUORAKEVMLERAMOREEFTY . &
B REKGE TA~5 EITBI D THERALZEN  RYPTET AR THBELANIETES
It is made by hand-picked ripe fruits from Horiuchi Fruit Farm in Yoshino, Nara prefecture. No additives is added. You can enjoy it with
1:4 to 1:5 hot water or cold soda wat
iﬁnﬁm@ﬁ?ﬁi x#ﬁ‘]fk%ﬁ)@ll\'uk)ﬁ& RERERBRAERMREE LU:4-58K, BOKRESKEARA, HREEY
ORHHIE, BEOBWEHMIOHEMEM, B, [TL—YLafi— 12 ERATHILTT 2EYLIHEITRYRHAR
(O PAFN DEAMNEIEHINTNET NUICFRELA, I—T I MIEISRBELG D ¥ LTY
Bt SRR AE Persimmon It is made from high sugar content fuyu persimmon The use of fruit sugar enrichs the sweetness and taste or persimmon. It
Yana i:av?a Orc;wrd go Ltd TR is prefectly match with bread and yoghu
N oo BRI WA TP, B AR T 00708 R B, R A B R AR,
p://www. aki.com/blog OFELYS LY
(2014412/postl28ete Persimmon dressing | @B A TEBLUTHORL YL 17— TFA—BRBAH . RMWEAN TSI LT ELE,
TRk The exclusive persimmon dressing has a simple and fruity taste. No additives.

BABENZER R FRIARE, RER. FEEMANY, HERZRK,




The Wakayama Export Promotion Council for Agriculture, Fisherie

MIULBRKEY-MIBGELIRERER
and Processed Food Products
http://www.pref.wakayama.lgjp/prefg/071700/kaigai/yusyutu/

DAETIN—YSVIR
Frozen mixed fruits

DEREDQHN A, WED, TL—ARY—ZH > EIL—YIVIR, ChEF>TRL—S—%{Eo1Y HhEKDIEV TS
U 3=V ISR ETRREY, WAARELAADBHYET

Frozen mixed fruits are made of mikan, strawberry, and blueberry from Japan. It can be used for making smoothie, dessert topping,

AEREAKE poEg T
BAEEH . TSEH EESTUNSERAHE, TRRLADE . HERIAR,
O L] \E = o —
5B HABHAOE | OF D N | o BUR EOFY D HERRIE TS — b, B B REBRLAVEEIET 7=
33 co1 (stster/ oo kiFIOkLII'.Ii’ Sy g Itis madse of marihime strawberriizjag frt;m Wa_hayama prefecture. Please enjoy the nice color, smell and taste. . ‘,./1
e epayatay BT 2 BRES FEARENILSERETSEBIRUNEE, &, F. KEL, <
L - OEAEDVECELOEXTYRLA—RMRICL THEELEBRTT. FHHENE 08, EFLHFNLTOEE A, BAE
B QUETEa—L | QLBETEZOEERRLAVEETET,
T Strawberry puree Mashed strawberries from Japan processed through heat sterilization. Apart from strawberries, no other ingredients or additives is d
:t%llﬁi‘é%ﬁ added. Please enjoy the original flavor and smell of straberreis from Japan. 1
BAELZWBRERRRRES, BETNRRENER, #FH*41§"2*"%, TEHMFMY. FHERRFIBAEKA LSBT, L
OBATFRISEFNDIAS , LATT—IVIEMADHENIEEISEL, ELITVBREFEN S0, KHYORHT-
DIEAIFR YR EIH S ZREMRICHIFA I TET . BATERMOREE, LATS—ILOEHEN S, E
H b i Mumefural of plum extract has possitive impacts for the blood flow. Also, the high citric acid can be used for sterillization.
FEMDFA HEIE
hFHBCHA L4 Plum extract This plum extract contains high level of mumefural. .
34 5B- Nakano BC Co., Ltd. MR BRI E A RBHERRIERE BRATNEDERER MEFRRAREZA. BRBRYHCHOTR I SE5E
A28 http://www.nakano— Fo
group.cojp/ QtEE
Plum pearl QFBORITERZFD-REDEIF RIS, BORAMKEMA TRACTLRISLELS,
2 It is an easy consume plum pearl made of plum extract which made from boiled plum juice, and plum puree powder.
FERTTARNEAESE MABRAYRRURSRERNIELE,
TEHBRISEE, TLMBEEHD. EME. EERR, ﬂﬁ?]ﬂ%’rﬁﬁﬁ HRBRE-HAEMETRE. (L—HEUT11,
Bt et TITY FMERRR/ \FIY FOUABGRBEEN VBN HREXRFIEADDIOVAUEEH
35 | AR 5B- IE’: Fit Inc Esprit honey — 100% pure |Honey produced by our own farm without heating, active enzyme and addltlves. No residual agricultural chemical or
AR B3 htt '//Eo al'eli i/ longan honey antibiotics has been detected. It has a high traceability. The rarity of logan honey even makes it more_gttracitive.
pr//rovajelye 100% I EEAR 2 BRBESEENKAENE, FENR. FTEEEERERANY. RABRTERBRE AR FaEiit Z8H
L AHR=AEHEZ—HIREEE
. ORI FAMIELSMN, AHIBIZLEVET . VHFORKEN. HERDERIFDRMOKESIEILTET,
DU OFFE It is suitable to go with fish sashimi and meat cuisines. The flavor of squid liver can enrich the taste of sashimi.
Squid liver S°Y‘£auce FISEREHIES, IRE AR ARG ST, G0 A AT A9 /ELR 3 RE7 R 5 A9 BELR B X0k
X QOHEDRNT HHOVMFEM->T, Y—RAR—RITLELT. HDRHHIEBDOAL OB T ORI ELTHENTEL,
58— #RAHRET—X @UHDABFY—R) |We made fresh squid liver as sauce. It can be used as a sauce or seasoning.
36 | FIBRE B27 Aska Foods Co., Ltd. Squid liver sauce 1E a0 EE AT B R RUER Y, AT RIS MR IRk 2 A
http://www.aska—foods.com/ ok F P AR R A _
CENEDHELI-FEMOAEMEAL T, LEARKEARMTLLITEL Iz, AV RV MERBDFEILMND, REHILELR
@RED/N\ATL LWELHENES  FTFHREMRFTTHYET O T, HLOHRIKT T OLES BUEEA,
Japanese hot pot soup |It is made by high quality ingredients from Japan. No chemical seasoning is added. It can be easily cooked as instant soup with a
WA nice taste. You can use it as a seasoning for the difficultly seasoned Japanese cuisine.
AEABAERENRMATE, FEC2HE%, AN, RERLMAIRST, INa AEHRFKE B ANE,

INEBEWHRASH
Obama Seafoods Co., Ltd.
https://www.wakasa—
marukai.cojp/

N|sh i Soy Sauce Co., Ltd.

http://www.nishiki—shoyu.co.jp/

mREBARR

Yuasa Soy Sauce Limited

http://www.yuasasyouyu.co.jp/

OEFE /MR
Sea urchin sauce

BRI /MR
QHYER /MR

Japanes‘e oyster sauce
i /N

Sea bream sauce

OAKRZELLESH
Marudaizu soy sauce
REE

@1$(:‘\°él,;§iﬁ$$il,;5

Low sqd’ium soy sauce
QFREAK={E
RECEOD

Concentrated gomatsuyu

sauce
SRR

BHE (DBERFEEASVEEXFELVS—)

Fukui Prefectural Government

OERESALAICERAUEE IR TREE, BRIZ3 7 AULEANTET . EROSFEAMNEBINTOET  /$X8Y—2ELT, 73
jf—i;;'}—jﬁ"f)b):%&)fFl./‘y“‘/‘/7" FEVHNREDRIFGDDOHF L, BN T FAOE R HYBEMERMDTE DMLY
el o

It is made from sea urchin that has been fermented for more than 3 months. The freshness of sea urchin can be kept after fermentation.
It can be used as pasta sauce that mixed with mayonnaise or olive oil, sashimi seasoning, or soy sauce to go with egg over rice.
Eﬁgcg,ﬁggukﬁgéﬁ%mSﬁﬁ LLE, iRRRIBEOR 1S LUERS . RLIR & D12 58 Sl E&BZEX*U%‘E‘A‘ BRAERASEH 5 HE
i IS

QLEBEREQHIESATZAICEALEZMA TERE. BALS3 7 ALLEEANFET, WHMOFr—/ >, PEZEOKAIC, B
LARIL, ABOFNELT HFFDFLYS U T TayTELT MFEMOTBENNETET . BRAEOBME LS T4 0T
-%iaﬁl,\l,\f EiFEYS,

It is made from oyster that has been fermented for more than 3 months. It can be used in a wide variety of ways, such as seasoning for
stir-fried food, sauce for hot pot, squid sashimi or tofu, salad dressing, dip, or to cook with noodles.

{55 A B T B TR A IR0 A BB SR BE AR OME A UL BRI A RIRIAN R B URER IO M R ADER KO, KSR, RIS 2T, 7
BoEmES. 25, TESREEARNIEREEEZA.

QBFILBTHMSNT %ﬁﬁéﬁbzﬂﬁ»fﬂ)%(‘iﬁiﬂﬂx‘cﬁﬁ RRKIT6 7y ALLEENTET  BADSEA LRSI —ERY)
TY, MMIEDELORBLIKRELTHELES

It is made from sea bream that has been fermented for more than 6 months. The best taste of sea bream has been kept. It can be used
as seasoning for Japanese style dishes

B AR SRR R B IR N LB, #&ﬂeﬂﬂﬁﬁﬁﬁﬂﬁt BRI SRR BIAE D, ATAERZIARE.
=RR

Nara Prefecture

OEENKRE. NEOKRBEARTST<HEMIC, LEDEZLEMZBERRDELEBTT
A light flavor soy sauce made from Japanese soybeans and wheat, added high quality seasoning. It is a kansai style soy sauce.

HABAERT. NEXREBGEMKXOESD MLESERARMANRERRZEH,

QEKRETFRADENEAHLLIP THSTHEF 9% DBIEE M EHE18%) T . MERENDF=HT ILI—LLSOFHM
PEATEYEE A,

Low sodium soy sauce is made of tasty rich flavor soy sauce. Comparded to normal soy sauce that contains 18% sodium, this
product only contains 9% sodium. In order to maintain the high quality of soy sauce, apart from alcool, no additives is added.

BEEHE URRRIERRR, EHREM—RAI18Y. ABERE, RERUNTESEMFNT,
@gL):ié'S\/\lff/\ll:ﬁL‘ibf:e SEAREIHAIT, LeSLe SDELLEHRZDLEPRLYL LT ELTIERLTE

o
This is a rich sesame sauce which make with lots of sesame . It is suitable to go with udon, cold noodles, shabu shabu, and it can

be used as a dressing.
5 X8 RRFT BaYE RREE AT AREA G KR, SRl Rk A

FIRLRRKEY - T R REHRERER

The Wakayama Export Promotion Council for Agriculture, Fisheries, and Processed Food Products

®§%;‘£§;‘E *Qf:tib?f [ZEN

Yuasa soy sauce powder
%

QFEEH £—AE
Yuasa black bean soy
sauce

RBREEN
QmkEim BE

Yuasa yorosu bishio soy
sauce

mEEE

http://www.pref.wakayama.lg.jp/prefg/071700/kaigai/yusyutu/

OEEAKRT. AYEGE (14561 A HEBAR) OSREHER RIS LIFEL,
Yuasa sou sauce powder is made from exclusixe soy sauce that made from soy bean that has been fermented for 1.5 years
in a woodern coak from Japan.

EIZFE‘»*LKS_EFFIKM&ﬁ 281 618 A BB AR AR SR R
QRMEH=HEDY, FAREXE. BENE, ABROICAVELZEALTOES . RETEVOLVEREHTT,

This black bean soy sauce is mixed from Tanbaguro black bean, wheat, and salt from Gotonada. It has a rich and nice smell.

FERFRERAZ. BANE AREMERHN, RESKHBREH,
QU DMTIAHERMITAHY A, EUREEMAH OO EFTVES .

It is made of our original soy sauce, with mirin and cane sugar.

AEFTEEREH, AR R AT SRS 2R,

7]
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http://kakusanfoods.jp/

HA R
Kensaido Co., Ltd.
https://www.kensaidou.com/

EHEMRTEKRARH
Tsuno Food Industrial Co., Ltd.
https://www.tsuno.cojp/

REATDFT—AvR—=T
N-1
Pork bone ramen broth N-

1
REHES

Z ZFMPREMIUM
Premium wild sesame oil

R AR

D shih4as6g
Rice bran oil 456g
SK¥fiH 456g

@P&BA AL 180g
P&B Oil 180g
P&Bi 180g

QR &it180g
Rice bran oil 180g
KAt 180g

OASREDTERIIAL
SUF—YUA) =TI
Extra vlrgln ollve oil (yuzu
flavor)

Oyster sauce is made from high quality oyster from Setonaikai. It has a mellow taste.

BABFREEREESTRNES KEBE aFKAL,
JIXREBRICERALT:, ) —3—TIoTYLERE
L. 7ot za#Ema 4L IFELE,

Creamy and heavy pork bone broth is made of pork extract, pork oil and white pepper.

QmER—

F—AVR—TTT F ALV BBEOFY DRI TEHER

The Wakayama Export Promotlon Council for Agriculture, Fisheries, and Processed Food Products

fEAASREHBEERUMEBNES MARDE B, ORISR RERER.
E IR MK ES

Toyama Prefectural Government
http://www.pref.toyama.jp/

FEHABARDELETEENOMIETT NTITOTWSEAREZRCEMTY A A3 REMBAEEN TS,
All of the ingredients and manufacturing process are from Toyama prefecture, Japan. It contains rich omega 3 fatty acid.

HERRE £ E M T & 2 5 LA E AT RO EE R, &% EMn-308E.

MILERKEY-MIEREHIEER SR
http://www.pref.wakayama.lg.jp/prefg/071700/kaigai/yusyutu/

%rﬁ*Jéﬁﬂébktél:'ﬁﬁéﬁﬁtﬂiﬁn S (ZRY T M) [F. COREFERMA L - BRU-REGRRBEN

This high quality rice bran oil (brown rice oil) is made from grem and rice bran that were separated after rice polishing.

TEKITBE B B SR B P B MR 3F R KR SR B0, 7 G B RO SRR L SR 1)
QFEMDOBNLSESIEH T AN D ESEALZME- B/ ITHLIZCHHBTT .

P&B oil can enrich the taste of different ingredints. It is suitable for making confectionary and bread.

BESIH BMRIGERR, AR B E B 48 B AIPEB K i,
ORITRVEAZEREICEATES DTFHROFEFICKE,

It contains high nutrition and is suitable for kids during the period of development.

SEEADSBNRN, REGREPNNEER.

ABHEEARSRUERS
Public service corpration Product Association of Oita Prefecture
http://www.oita—bussan.or.jp/

D, @QFI—="JAAINYL)ITILYFLIITEHDIERAT—RFTAT 21— —DHDTARAND T |ETNFEFT IDTY
TURERBEDHETILURL ISV RATEY EiF =AY —54 (L TT

A Japanese food producer, who is also a olive oil sommelier and French chef, developed a Japanese style olive oil blended

o Pl omiaeesl

prok Al 2 EEHEY
(E/MEELHE) (FERRAR)
- OEEHRBERERAS H-HEE BB TU YRS S R RRTY , FN. CEARSE—OITEA. = -
Soy P d’ Soy sauce powder is made from fermantated exclusive ingredient from Japan, then dried throughly in a low temperature. No E "‘!
%@‘% er additives, chemical seasoning is adde ‘Z
! 5 RSB R AR, ﬁ‘ﬁ”ﬁcméﬂ%fil’ﬁiﬁﬁﬂ‘]ﬁ*élﬁi TEBRMY. CRREEBE, o
e - QBYEAGRODEEHTT , AT, RATREEE OFMMIE—IRALTEYE LA
hity _/a/ oC °k ;" h . igort i |:o sauce Nama soy sauce has a rich smell and strong taste. No artificial or natural seasoning, or other additives is added.
P/ 7w Racoeho.colp ’ FROBEH, FSEMAL RARRHEFNY,
W IBELEY | gr on T 0RURAAREOROEHTT,
HEE :aéng!gauce Koikuchi soy sauce has a mellow and rich taste.
ikaiak B E IR R R ARARERE S
DBEADHEFNBEDHATERKIEL, ZOFFRBEL THLFELL A DFLOALEKREIVEE S LYEHRALZER
DAL RE—TFR [E, AFTFRIE, BOYPFAHRBLECRB T, FHOKREREL T, *412¥I:3§L\:I’7J:a ﬁ%ﬁﬂbﬁ:’.b’((ﬂﬁ? fefaRmk
Oyster extract |ARMTY
A EUR Oyster extract is made from oyster from Setonaikai. The mellow taste of oyster extract is prefectly match with stir fry and stew
cuisines. It can enrich the original flavor of different ingredients. No chemical seasoning or additives added.
@F A RE—)— B NG E AR K H R IRENEE, BEAOREESREY RBHE, SRF BN IRE, TS LMk &AM
s | sB- hov B RT Oysteiltr‘sauce °
41| KB | ggg | Kakusan Food Co. Ltd, & OEFEWBED REOHFOEREBYANEE A A A=A TT, A DEL AL EHRETIEE LY BHRAKTVET .

T with yuzu and kabosu extract.
ZIBE QAHBREMNETER | BFBEHREMEXXENBARREE, LEBIERANR BT R FIREE, AT IREREH R RFERK
Mishimaya THANST7—ouA)—T | B,
https://wowma,jp/user/426008 . ‘?l"f)l/ .
57 Extra virgin olive oil (kabosu |QFIN—T DAELEKRITEAL. LHEDFY—TAANEE, [CAIKTHREFST/RA—ERDY—R, MEFEELLIC
Vo, . EVFET,
FREAR S Genova style oba sauce is made of a lot of Japanese oba herb, high quality olive oil, salt and garlic. It is suitable for both
@KE/—R western and Japanes_e_cuisines. . .
Oba sauce HAXESTE, MASRKEMREH, ERFUARDERNET, BRANIX REHE,
DEATRLARDEADINTY . TL—Y (VAT 31 50) EN—RISERBFR OB HZANELVOKDOVOTEA
DEADh BEMITLESHOLTY, ario. *4120):’711(1( 52 HEFGHREHTY .
Yakinik ABBQ_ The most popular yakiniku sauce in Japan. It is a fruit (apple, peach and plum) based sauce with some vegetables and soy
EREREBERAT akini E%l’ﬂ sauce sauce It matches all kind of ingredients, especially for stir—fried cuisine and seasoning.
45| mor | 9B Ebara Foods Hong Kong ~ EARRMZRNET, LUKRGER. B, 18 AR5E, hulrﬁﬂﬁ%xu&g,ﬁwﬁi BANREERREM . PR,
B38 Limited @F—A2—T J‘ib’ﬁ%ﬂ#ﬁfﬁﬂ‘]ﬁﬂd‘iﬂfﬁﬂe
https://tch.ebarafoods.com/ Rjamen/so
#@:Eé‘p QFBMBRBS— AV ERDIENTEDT—AVA—TDRTT Kfh1 ATHSOARDT—AVEEDIEMNTEET,
AL Ramen soup used for profesional pork bone soup ramen. 1 bottle of soup can be used for 50 cups of ramen.
AR R R B BRI S S, (A EERS0A R RHEIES,
OEEFERENFHI1205F LLE, GCERRIBA—D—0, BRAHTT . IRTEHREETELNIZFALODRABER . FH(E
FTARTEKRE, BRIE ZREOR-0, HEIO)ELL\"*%L\ PEXDOKBIELENVET  FEWLETT,
ORI (%) 500g The best seller in a more than 120 years history miso shop in Uchiko, Ehime. Made from 100% Japanese ingredients by traditional
Hi . f barley 500 method. This barley flavor miso tastes sweet and soft. It is suitable for Chinese hot pot. New launch product in Hong Kong.
Doseming  PTIY °E | SRERDY T AT ChiBiR 1 20 F KIS ARG AU S SR AR K, BLUEMALARNRABEIRIE . K2 CIURRRIE, DRl H B EA,
HERIE (RE) 5008 |gajemstksa, ZENBHER.
O BE EHAE 100% | QELLMAILED, BHEOBRDTRELE, BRAHC E5oLLE:, FYREDOBEOEORKISENS1—REEYELT, B
Az HEERTSkta | ATLTRRORVA—Z BIC RORSEREOTVSRARRDL, JUSRESNTVET, REMHALLTIYS, BER, M7 UBLLTELTLE
46 | = 5B- Hinod G’I‘ bal C LE 100% natural mulberry o
R D19 inoce laloba’ Lo., ’ The new recipe (no heating apply after squeezing) enriches the taste of sourness and keep the enzyme of mulberry. It tastes like natural

http://www.hinodeglobal.com/

i%ﬁ:@ loo%iﬁ,-r
@MENKTR—RI

Fresh Japanese edamame
paste

Qiﬂﬁs‘_ﬁ

mulberry. It can be used as health drink, cooking ingredient or cocktail.
%FFH%;‘-!—&Z‘#ME?&B‘]*E%&%. (EERARTEATRINGE, BRGERANE, FRERTFRERRER, AR, BB RHRTEZ

QBEABRANDHIDEM, MAERTERENDHBLRETR—AMELEZBRTT, /S0 T—F Y OFEHMELTARAEL,
FRELT, R—7, ZELYE HAUBHBITBHELVEHET,

We make edamame paste from freshly picked edamame in every morining from Akita Prefecture, the biggest producing area of edamame.
It is propular as pancake ingredient. It can also be used as soup, steamed food and other cuisines after

thaw.
FERARBEBEARANEEE), SRR LHRERMBERREE. BHEAEREHOMH, Iﬁ@zﬁfﬁﬁﬁﬁ"ﬁrﬂ:‘%%*ﬂﬁ%u
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EHARF L IEFBC

5B-
D07

(DLeaf Garlic FELKIE So(E
Y (FEICAIZARE)

Leaf garlic white miso paste

(freshly)
INERRIG (B¥RK)
BAEHT7—RTAF @)Leaf Garlic BFLKIF 2%
Earth Aid Co., Ltd. (FEICAISERBRED

Leaf garlic barley miso paste
(rich taste)

INERRIE GRIR)
QFHO-AI

Organic black garlic

http://earthaid.co.jp/

OrEEEN FELKE

Steamed soybeans

ERAKXE
BAHERN—T 1290
HILEUE QKREFHSLEE
Banrai Trading Consultant Co., Soymilk
Ltd. =21
https://www.banrai-tc.co.jp/
@P#HOEHIFM
Fried beacurd
HEER

OEBDOT—X
Soymilk terrine
A= PR
RIOBIRE QRFWELSE
Nekonokura Koubou Gokayama gyouza
http://nekonokura.com/

QEDY—t—>
Soymilk sausage
KEEE

OREREMEREHOC
2000g

Sweet boiled tambagura

black bean
EHEFHRARE 200g
HAH/NBEEEE QREREMERITELH
Odagaki Co., Ltd. 1000;

https://www.odagaki.co jp/ Roasted tambaguro black

IEHEY
(GERREAR)

Kochi University Tosa FBC

OHEBEICAIKETRHITRIG ORFE S D EEICAISARN, SoEYELERARMS - TRIZ SR BORDYISERTEE
T RATGRIBICT v T BN TE KN SOXFLEVERTT .

This seasoning is made of leaf garlic, miso and vinegar. It has a neat flavor and can be used as soy sauce for sashimi or dip for different
cuisines. It is popular among ladies.

FERFBNEERMA, BIAKER AR CRERR, 7T A SRS R RANR SR . R AZHRD,

QEBEICAIKETRHITKRIE ORFE S D EEITAITEAKRM . AV OB KOV AR TE R 5 PR S ITRENS RV E
BT . TOMRREHEBIST (VT HIENTEET

This seasoning is made of leaf garlic, miso and vinegar. Because of its rich flavor, it is prefectly match with meat or fried cuisines. It can
also be used as dip for different cuisines.

FERFKNEERMA, BAKE REERT AR, KERE, RRRNERENEERS, ATREREZMA,

QRICAIKIFRAETIEAAENL T TUL B TLRERELTASABYES . ARRICAIKTT  BEO=V=VERGY T
ICAIKEARTEZERA. COREEMEENEORSCHADBIAHHMTT  BREEZRVTRRSEVSRAAN—RHTT
A ChEEH TRESLLR—RAMRISLI-OLE&RIELTVETS .

As a healthy diet, black garlic is popular in Japan and overseas. Organic black garlic. Compared with normal black garlic, the use of leaf
garlic has a richer and sweeter flavor. It is a normal practice to peel before eating, however, we made it as paste with peel.
BIE BAREA R BN SR RZBCAMRER . AHEAR. B—REOBIREL, (ER/FRRTEERIFREERE S, — R A
BEER MAERAERITRER, UREFER,

HARLBARBRERMAE
Japan Finance Corporation
https://www.jfc.go.jp/n/english/

OEEAZHREFADELAZTT . FHIEHOREL T IFEINROHZLIVT VL=V EBEELTNET /W IERIT0%

g;iﬁ’\é\_tiﬁfé BIF PRI — BOMBEHBELRETMASN ., RO OB RIKEDRERDEERT HBAH

Steamt;d nanahomare bean from Japan contains high beta—conglycinin that can lower the neutral fat level. You can enjoy it directly, or

with salad, curry or stir—fired cuisine. It is not only delicious, but also provides high nutrition from the soy bea

%?Emgggggmtﬂﬁ-?ﬁﬁﬁﬂ RERREch RN RTERZ A, A LUDE. g, K/%%TLE&”’?]H%"}E g e
MAR=Z o

QRZEFDCEMICLERIST BFE /= HLVAAE TSI EEL ANTD DR BETMAEMNHED DO THFRICREERIELS
L RBEDOHAELONYEBLONDHREMISEHENETL. HitERBE TERLENET,

In order to keep the nutritions from the bean dregs, we grinded the whole soy bean into powder before making soymilk. It is good for
health and enrichs the sweetness of soybean. We also provide tofu mixed with nigari.

DEBHADRAMFABERATN FERESENED, FORER TS BEZAZHHEH. DREEATTHERE,

QREFLHLEEMLIELND MG IT . REDHHTHZ DFEFBLRDLEITTERKLL HEHHEDTHRAVT V) —LEDET
AA—YBHETHRRSHILHTEET,
Althought no seasoning is added, it is delicious by slightly boiling the fried beacurd. The natural sweet flavor of beancurd topped with

whipped cream is also a prefect way to enjoy.
%ﬁ#ﬁtﬁ%&m%ﬁﬁﬂi@im%ﬁﬁm%hﬁ& FRMAEFAAGE, BHEZRATEEER. ERFEAGHIHEN L ERRERERS

B IR RMKES
Toyama Prefectural Government
http://www.pref.toyama.jp/

@kﬂtﬁrﬁ‘({?oth_%'l‘i‘lom\ TURDT U=, FINY. ALFFARBHE, FEoTWERA RDFYTUITEETT

Thls terrine is made from soy bean and vegetables. No additives or chemical flavoring is added. It is suitable for vegetarians.

ERAXERHERAH, 1006EHERBDRIR. T2 RNDRCBHRN, BEREERA,
QREF>TVHEVHREF . FMPIEERERE E. FoTOER A ATRTUIHETTH,

Meat—free vegetable dumpling. No additives or chemical flavonng is added. It is suitable for vegetarians.

TERE. A, L BRRB O RETF. BEREERR
QOREEHHEHT T (REBTHO>TOET  FP-OL 2R X EDT

If is made of soy bean and vegetables covered by sheep intestine. No additives or chemical flavoring is added.

REXER#EREAFBIUENREER. T8RN R SHEE.
V&S OEKRLA LI IRHS

Hyogo Foods Promotion Council
http://hyogo—umashi.com/

QHEDBANEELI-ANOEBEREAERETEEALLHCCELAVBRELEEOERTEATY . BMEN T TEITET
THEFTEYVET DT, EVFILEBRTELHL, ETHHCTERLLWEENDITY

Boiled black bean with honey is made from selected big size tambagura black bean from Hyogo prefecture. It tastes chewy and
soft.

BEMANREEREMKBEHEAEERBMER DRENRK, FHEK.
QREREFMKESEEFELVLVERNGREEWHICME EIFELT, CoKYERMEN T THERML. AKHBLTEVET D
T, BYK ERLVEERZARZDRIEHHTT

It is made from healthy and smell nicely tambagura black bean from Hyogo prefecture. Due to the long time roast and grind

_ bean flour process, the aroma and taste of black bean powder has been enriched. Certified food product of Hyogo prefecture.
FHERZ #} 1000g ﬁFﬁ-ﬁJﬁk—iEﬂ&#EFﬁi BEFROBREY. CERMBMSIER, MREREN. £k DEEERIMNRBEH,
OEEREMBRALEVE |QuUE1BARDRETET, A BLAKESSTHMETT . SAhYRELHDLESYELOSLLRBETT
Tambaguro black bean It is the most popular black bean confectionary. Slected sweet tambaguro black bean natto has a fluffy and sticky texture.
PRRE AEREARNEEHEY, FREOEARBOHME, DBER. B,
ORBAREEAL-EEEEAL, EEORFMELLAD, SHITZTNEHEE BREORFTTMILLOERHEICL
(01 @Eilv—{ v |EL iz EBERFBRGVL MY EL-BRIEEF — X+ BRI LRRIH>THYES
BI¥ Bk The use of deep water keeps the nutritions inside the tofu. After smoked, the tight texture makes you think of smoked
Smoked tofu with soy |cheese instead of tofu.
58— HAetsrHan sauce FERARBKFRENEEEERGUNE, REBUBHMEMETNIRER ABRETERR, RIEET K,
51 | BHIR | 25 Tanaka Shoku Co., Ltd. BHESE
http://www.tanakashoku jp/ o QFBKEEALEEEZEAL, SEOFEMERALAD. SOHITFNEEELHIBAORMTMILzLOZEER (L
QEBEIv—F—  |FElf BREFEBABVLOAYELERBEE—TDy—F— BRI LES
Tofu jerky The use of deep water keeps the nutritions inside tofu. After smoked, the tight texture makes you think of beef jerky
51172 instead of tofu.
FERARBKFRENEEEERGUNE, REBUBHMEMETNIRER ABRETERR, RGBT,
@E275Y—L4 35 :
Pure cream 35 i
il TR 35 J
L P . — D~QLIBAIDERR TSN F R EFLE R, I hof-FLIEI 5 35% ~ 48% D £V —LTY . I -
52 | igmm | 5B | 7 HREMASd @EarIV=La2 | g EUTRYEEA, BE RO hol A h— LT,
IR A2 http://) mu rgn d.cojp/ L}F';; c;an Pure cream is made from fresh milk with 35%-48% milk fat. No additives is added. Safe and secure fresh cream.
P/ /wwn.ombrand cojp = LTS EAMBET FRAEIR AFH, LIRS EAMOMEE, TERNY, R0 . R EANERE.
Ea7y)—L 48
Pure cream 48
il T 48
B I\EZHERE100%FEALIR—ZANTT, BMITICHEERBLIKLDOLSHETT  SEF O/ TARYY—L-REGE
EEMA R R NkEEA_z.  |[RAOBRICEATEET, BATRECEET,
53 | :EEE 5B- Nishifukuseicha Co., Ltd. Y. ’t‘ h £ It is made from 100% Yame matcha. The color will not be changed easily after heating. It can be used for confectionery,
=TS | D15 | http://www.nishifukuseicha.co,j am/e\r;ra*;z;éas € bread, ice—cream, drinks and other differenet products. It can be stored in room temperature
p/ = E?gloo W\EHERAGERE, EBMAET T BARREE, THRME. B0, BE. RNSEETANES, 128 A

11




Booth
No.

prok Al 2
(E/MELE)

B F/RFv% Confectionary/ Snack FHE/BE

KEHRARHT

OAFEELHRVEIT4E
AV

Frozen strawberry

FEISURRKEY - BRBHIGES
Chiba Foodstuff Export Association
http://www.chibafoods—export.jp/

OHESFKAETDORVEDRAAY Y —LE, POONNVEMTYHURLIEELRTY  HRE THSEE DR

BETY ., ABETHIONDFMETLTIRABRETEVLBLENNETS,

Soft and fluffy dorayaki, with well balanced sweet and sour strawberry cream (puree included). It takes 3 hours to defrost
before consumption. Or you can enjoy the ice—cream like texture by defrosting 90 minutes in the fridge.

BY L 2SR, RERIED. SARANEE. T2RENTNSHENE, a—%ﬁgoﬁﬁ BB R AR

dorayaki
Yoneya Co., Ltd. il r EHEORK,
http://www.nagomi— - ,ﬁi%ﬂﬂ SRR
yoneya.cojp/ ObACHEER EDE QitBEENEHEA NEREDEAKRNKRDZDESICL2EYTEITRE LIF-HAIHBEROELHRETT . BEAE(-18
Red bean paste d Wi |EUT) . BNEQBR: HIRARRM2E M,
e e&nﬁagﬁlséﬂ%oraya ! | Soft and fluffy forayaki, with azuki bean paste from Hokkaido. It must be stored in —18°C. It takes 2 hours to defrost in room

temperature before consumption

SR EEM T AT, ORER, FERR-18CRUT . ERARVNSEIATRA,

BASHPET08—F 23
T

Yamasu International Co., Ltd.

http://www.yamasu.com/

D>T25—TF HKRHST
Macha milk flavor
chocolate peanut snack

HRARBHOKAS HTEE

QFEEEISIFPTE
TEEFATHY
Grand nuts omasari

FREBERBIELE
QEBELIE RIS — A

Kinsei dried noodles miso
flavor

ENRIRLE

OEDLEFTALF VY
F7—EVF105g
Caramel coated almonds

g
FEHER{Z 105¢

DOFZREZFCELFEALEL RRDEALILVIDOEHADEYEL A KRFTHROMISHOE IR, 3—E—Bk, /37 TR, 7R
DARFIAK, DSUKREL 12 BEHYET,

It is made of peanuts from Chiba prefecture. The bitter taste of matcha and sweet taste of milk is vvv” bal
(apart from green tea latte, we also offer strawberry, coffee, banana, white chocolate, wasabi and etc.).
gg?—ﬁﬁﬁi o BARMERE S BRI B TR AR AL, RAREHA Ok, BIET 21950 ek, FE. AKEH. FRF12

QW THEIEEAA Y ZERER. ﬂ*{d{%é% ‘f&uuf?’a
High quality and large size grand omasari peanut:

AT R RMTEE, T'ﬁﬂ*ﬁ&kd\gzn‘&%ﬁuuo

QI — DIEZ EH. A—T[EHMTFRE—YEALTEYFE LA 4T IL—T R ON | BEFREHROKBEEAL T, ISAIS

COEZRETLURL. AVDBHYFAZIT T 2 EERBT— A R—T I EIF LT,

Use noodle from Miyakoichi, and animal-free miso soup from Ogawaya Miso blended with garlic ang ginger. It is popular of its rich taste.

EREH—REME, HEEAFLAR/NIEREARAKE, EEFERER TSEMMYHBIE, KEFR ARSE,

MBI REMN

The Kobe Chamber of Commerce and Industry
http://www.kobe—cci.or jp/

OFFLGRAYLI7—EVFE BEREMNLBE T vIALa—LELE BREAY,
Deep roasted almond has rich almond smell, with roasted camarel coating. Individual packs.

EARMMBCERANE BEEUEARENERER Biak,
gT—-E‘/F&EIIFEIWﬁEﬁWE/I\Q‘ E—FvYDIVIRFvY | BEDE YIS FRSAISLRADHITHART

d. 12 flavors are avaliabl

B owA D PN @&MtEoD/NA ! 10g X
ii*/ﬁ%gﬁﬁfﬁ 25P Mixed nuts with small fishes from Seto, Japan. It is suitable for otsumami. It can be consumed by pregnant ladies.
http-/o/);cv,wwutoygﬁut ——— Mixed almond and nuts ~ [RERICMABRBERNENA, EEREEENR, RRERBLRRAAD,
£ Y .COj g
BERC 10sX25P | QRIEMAM - AT EICE b ARSI VI RS vV, RSy Y DH TRALEL, 6 BEDT VY7 DOl
sy [PV T—EVE TSI B IY PO a—FYIRAT ST S Y EREFE, ENF VY, JLE)
(O3 2%_’}?7]?? lg—z‘J Roasted mixed nuts with no salt is added. It contains 6 different types of nuts (almond, brown cashew nut, cashew nut with
Non Si cla}s: "3:85 nuts macadamia nuts, pistachio, pecan, and walnut) and 7 flavors avaliable.
o FEEMESRE (ERC(HFLC. SERKER. BRAEHRELC. LR, IR, 70K,
DBEEDRATERKENPHOLMHYBIFELT FELL EoBEYELIHLEEBIK M ZDLODEVLSEELDDE
" BTT HVTICVMBBEEFFRERELT, FREBRICANS KE—HITRTE, FOALEEVORETHRELTIHAE
DILBERABHYE |1FT.
Roasted black beans Roasted tasty black bean from Hokkaido. It smells nlce W|th a light taste. you can enjoy the roasted black bean tea by adding hot water,
LB ENERT or the delicate hue black bean rice by steaming with ric:
LBEEMBRZTERIRAD, WERM, _NJEAWJK&BZ%E$ BIMARERIERZR,
2 LA, 4 —F s,
pranagsEe | GSANINYII Y ok ns s INED BT LT BN ERBLAY Y ELE RBIHY I TOET, 3t —, AR

Arima Hokodo Co., Ltd.
http://www.arima.co.jp/

Roasted cashew nut

©:kg [p XAV C7F )
TATIY

BEE—RIBEREFELT. FBBEDEDFEALLTEBLLEMNYETFET
Crispy roasted cashew nut in a wheat flour and glutinous flour coating with soy sauce. It is suitable to go with coffe, black tea or alcohol.

RHUMBERUNERREGNOR, BRSO, B UMBE, 1%, SUBRMRSER.
@H)TH =T ETEMICTE o7 —EVR GATHIT RN/ VTSN a—FvY JLSEARDADEEIVIALELS, b

Mixed nuts PR ERMPEERALTVE LA I—E— AIROBHIT, =R FvIELTHBLEAYRITET,
BARER It is a mixture of almond from California, no—fly cashew nut, walnut, and tree nuts. No chemical seasoning or additives added. It is

suitable to go with coffe and black tea as a snack.

MME, FERIEOER, AR ERFUMES TR, FELBEWRERFNY, ERELINGE, AL, LERRBEZR,

5B-
B12

ISV IT—AHARH
Kracie Foods, Ltd.
http://www.kracie.co.jp/

DORYELDvFY t=DLLY
BTLPEA

DIY sushi candy
DIYEFEER

@RIELIvFY D(B5E
RAES

DIY lunch box candy
DIYEE R

OYEKRERETEM T KYDTLHEMENSFIEYBEFTY
Mixed the powder with water, then enjoy making your own sushi.

RAEVEK, BAREHGEESHER.
OYERERETEAN T KYDBERAESDEREFIMMENSFEYEEFTT

Mixed the powder with water, then enjoy making your own lunch box.

RAVEK BAMMEHGEESMER

B svEL OLL | OREKEF P T TRNDT— A ERa—HE oY DBEFHIENSFYSETTT,
S—AUROEA Mixed the powder with water, then enjoy making your own ramen and dumplings.
DIY ramen candy BEPEK, BRI R GEESNERET,

DIYHIZEHER

— R EEA S BAREFEH RERHES
All Japan Trade Association of Confectionery Manufactures
https://tacom.or jp/

e ALY 270 | DEREEDEY BAGHRAKTT
B16 Matcha marshmallow Rich Japanese matcha flavor.
HBARHTAD ? i =B HABERFORK,
Eiwa Confectionery Co., Ltd.
https://www.eiwamm.co,jp/ @uWbITwiavwn Q@FHTHAVT S5—EG. BINT25 £TY,
Strawberry marshmallow |Local product in Hong Kong for 25 years.
T ZRRURIERE BEMEFEATERZER,
DBE)—FRNELIBDEY—DFRIZED TRV TWSLSBEDEULNA>TNEY , BASBRDEEZVEOVEDFAEX
DEBEY— TANTLET 1 A~6 AEOEHREBRTT 3 EAY-6 BEAY-9 BAYNDI thniEHYFE T, FOODEX JAPAN 2017 ZHith
S - BEFIIVTIICT IBRBEHIERALTVET,
ak},’,fa Jelly A sakura petal inside the light pink sakura jelly. Limited handmade product that only provided from January to June. It has 3, 6, or 9
Ol Bk T o S —
PNty VI = 3 FETZHER— UEA , #1-6A FE o E A 3ME. 618, 39
BARHEEFERONAS QB oh 4, 272017 FOODEX JAPANE HhEFEERS 2 H,
5B- | Seisansha Chokubai Norenkai Nekomonyaka
co7 Co,, Ltd. SETSEHRE QWBITeMERTFREESNANDNIZF2 BIZ, D3HA2 B, BE (E5FL1ELA>TLEADLNVEOERFTT,
https://www.noren—kai.com/ Nekomonyaka is a confectionery set in a cat shape. It has 2 konbeto, 2 red bean paste snack and 1Japanese style marshmallow.
@365 B HBEA A AS T, 2B LET LR B AR,
Coffoe $85 I 028 | 31365 B, ZOBORATRAB KUy T /i) a—E—"TF, HSFRIT, BEDRIKIETI—E—ARLHET. WH50IL— | (RS
R iLa N P—EHRUGZEL, yesay
AR “365days, pick the drip coffee that match your day”. Please enjoy the fresh and different flavor drip coffee. W
365K, RN FAAECAIMBE" . 555 FIHEE B R E R L = A0, ¥




BAREHEAERERT
Dondoyaki Honpo Co., Ltd.
http://yufuin—
goemon.com/dondo/dondo.html

O FHZHANN
Yuzu miso senbei

BRI Bt
@FAF21—7T

Kanta cube

HARES
@HARRA—FRTH

Kanta sweet potato

AEHEFEEARDEVERS
Public service corpration Product Association of Oita Prefecture
http://www.oita—bussan.or.jp/

DSy —S O FAENLHEETTABLTOET .
We provide individual packs and box package.

A LIRS TR
QFNR—RAMEBHALHYEEZOEERE LIFTOES  SETORM—MRTFEFRBEYLEYELI-EMYTT,

It is made of mixed and baked sweet potate paste and white bean paste. The moist taste is totally different from normal
sweet potato.

BAEZBRROER, AR, BEMOBR-BHELTLETRRE,

OEBBEDH D/ S —V T FNR—RTF—XEBALBETT A, BRIDBEYF1—TRIH>TEYSETITAL
FHSEBRLTVETS,
It is a bun with sweet potato paste covered with cheese in an exclusive package. An innovitative cube shape design.

BENLERETAENEES, UERERE. AIFHELaR,

No.| shish Bﬁt;th £X-FEL IEHEY
[©z:EIN-E ENNBERANAEEALIZEY—TT, FZDFESBLENYN LN THERLNTT A, RO 21—
OMAERADAEY— | ZBECANTRARLY, AT ILEOELTHEDIZFIATEET,
B“BAEHFFaL Odawara mikan jelly This jelly is made from odawara mikan from Kanagawa prefecture. You may enjoy it directly, or by adding into soda drinks, or
) | sB- Nature /N RE Mg as a topping of yoghul
8 B BO6 http://www.asahi~ MHF\JII%%%E‘]/J\B}lﬁﬁﬁa‘ﬁ?iﬂﬁﬂgw— AEEER SMAFSKR, SREFLEMEN,
-~ net.orjp/ ft5y— @rovtvy—%
oosn/nature.htm Melon jelly QFmERENAOVEFEALEE)—TT,
B g It is made from melon from Shizioka prefecture.
{55 PR D R 2 25 T T AR
OPELLWWATHEY—
Apple jelly
BB o - ) .
BRenEE R BADQRMAAS QL TR-BITHLELL FEASEDBRBORERGILGM LA TOET, HFELIAVTRE
58— Shuusi Co. Ltd @PELLMEY— | DEBVERDOTEFET, BRTORENARTT,
9 =ER B08 http:// "h S Peach jelly It is nice to see the round shape and taste the freshness of Japanese fruits. You can find different enjoyments from canned
seik': covrvnv;‘i,:\.seil:\etlml Bz fruit and fruit with syrup. It can be stored in room temperature.
' ’ REBZAAKREAENERE, REGFHKE-—RNER. BEREREETRRK, TERBR7.
@ELLVERE—
Pear jelly
BT
DHAEDOE Ry | OTBMERD R I RAEFMPIEEE[HALOER YR, |§|!‘*’J‘§¥ﬁ§100%1§ﬁibf IS, BRBEHADHREDOLEHO ]
Natural & vegeterian  |£33F YV ITIAVES R, BRILE EEAEEZHEMZ TEELBES LIFEL.
biscuits “Mina no biscuits” is a animal- free product with no aditional additives added. It is made from 100% wheat flour from Japan, with natural flavor
T8 Mraslss from jiroame and coconut mllk added. The use of roasted wheat flour enrichs the nice smell. . . _
FTEDYERM RS ERAFMY, REM100%E AEER . REME. URMFHEMERERK BN LEANEHEAEERRSER.
58— B AT Q@YUIAEERTVh (@ NA—£FHEDARHIAELTIE—Z D\~ HRBHEFEALL . ALY — BRI KU HEAEZH TT . HHRED
10 | ANIE cii Hokuriku Confectionery, Ltd. Brown sugar biscuits  [{EHEA. BRPTV—AYAXTT,
http://hokka.jp/ ¥ We use popular characters as Hello Kitty for our packaging design. The use of health black sugar from Okinawa lower down the sweetness. We
also use salt from Okinawa. Bite-size.
@FEVFYFINZSER LLAS#IHello Kitty{fF @ SR8 8z, (£ RRRRATFERMEAIGINEE, SoOATMAMLEER. SREAN—OXD,
."7"y.}~ . QFEVFYFHN=SAKRDTUVRER T vh EHRIE2112 18, BOLWELFYF L ORBERLAENOEBLESYNLEFET,
Vanilla biscuits It is a vanilla flavor biscuit with the monchichi pictures printed on it. There are 112 different pictures intotal.
FEOBKAIBHEZEN _EMonchich , B 11218FRA EAHE
ONRJAEADBEELLIS | DFHOKMEITKAR, LoLYRBRENRVT—UNBESIEBEBRETTVET.
Barysan baked chocolate |It is popular among kids and ladies. It has a gently taste and attractive package.
5B- HAEHNES 5 ZBERZ RN, BEREN, SERBRSIMER. <3
1" | Z2RE c19 Hatada Corporation e
http://www.hatada.co,jp/ QOS5 QOBF0M. ERFOFYEKRDL, 0. HYLEODPITEAYET . @
Sweet potato biscuits |The sweet potato shape biscuit, crispy texture, with the aroma and taste of sweet potato spreading inside the mouth.
e BEENMAR. ERHERRKE. B0 BREDPER.
[
DBRYFIH— Kz ),»l,
Vegetable cracker  |D@2 THAEDEMHERLS>TVET  FITHH MOV DEBTHI0, LOUOEBBREFHRITE>TOEFT . F| [,
58— HAEHZvRY HIEMeE T  RE—PIEEOLENT— A OBEFERFELEL N
12 | {EEE cle Zuppen All of the ingredients are from Japan. As we produce celery in our farm, celery has been used in many of the dried vgetable v
http://celery-suppen.com/ Q@BEZRY products. No butter, egg is added and it is suitable for vegan. s
V;}gg&aﬂ?lé{usk REABARERMH. BRAMTBEERF, BREPTMAKERR. B, TEFHREES, BREINE,
R He

TILEOMERST MRS
Marutou Bussanhanbai Co.,
Ltd.
http://e—marutou.com/

HAHERE
Gogyofuku Co., Ltd.
http://www.gogyofuku.cojp/

HARHYLFI(TY
Sun Lavieen Co., Ltd.
http://www.sunlavieen.co.jp/

WEISU TR 10fE
Strawberry Iangue de chat

:t%ﬂﬂ*”ﬁkﬁﬁgfé‘z

DEYFSELNE
Spicy squid tempura

PSS

Q—TF B
Grilled soft squid

LN DLEXR

Boiled sand lance with

sugar and soy sauce
EHEHRR

LB HHRTS
Okayama white peach

castella
FE Ll B R T AR R A

WECARDFIAL—FIL—ESIYIDSUTFL Y THURLEY YR —TF, TILI DL LEHERT =0 Bk HIR
1£360 BEROTVET
Strawberry langue de chat is a cookie with strawberry flavor chocolate in the middle. The shelf life of aluminium package is

i%ﬂﬂ*" REABELPMREFRENTESEERE N, BRSEMOREHA60X,

VEITOEKRLA LR IGES
Hyogo Foods Promotion Council
http://hyogo-umashi.com/

DEZDFFRALNBIESEVD IEBENDKTRASICLEL . F/H100 H/SvIFABEVMERTT . KR REEEED
BEEETRE. PEROAHIBRARTY,

You can enjoy the squid tempura directly. It is a popular product that 1million packes can be sold per year. It is popular among
Chinese in regular chain shop in Hanshin department store in Osaka.

AEZRREANKRAXERE FHEEI08AMARER, RAREHEEENELEEE 2 HERTHRD,
QLI ERMFEDFE—RFRISPOOAME EIFTREELE, PhdHL EALRUTERBOATERTT .

Grilled fresh squid has a soft texture and rich taste. It is a popular product.

eIt RERETRE, ORRRER, ERARER.
QEEREDHELTVAET IZEM. HHE, AYA, LESNELHITIRE EIFELR, AVTHRICH, BABEISIEYRUTT,

It is made of fresh sand lance with soy sauce, sugar, mirin sauce, and ginger. It is suitabe to go with rice and sake.

FESGHSMEHRLED, R, WK, £ EFUAEHEHAE. BAMNNER HEUBXEZMA,

AR AL R E R IR EAE
Okayama Prefecture Industrial Promotion Foundation
http://www.optic.or.jp/

FEILBEDNBHEL—L"EFEALT, Lo&YEHEE LIFI-ARTITT , BRNPTVRESIThYALEBEICLTHET,
This white peach castella uses white peach puree from Okayama prefecture as one of the ingredients, then baked gently.
Easily consume packag

{ifﬁlﬁlm%ﬁﬂ‘lemiﬁ R L R, HERANEX.
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prok Al 2 EEHEY
(E/MEELHE) (FERRAR)
?ﬁ?ﬁﬁﬁg?_ﬁé_ﬁiw:ﬁﬁﬁﬁrﬁﬁl:é’%‘héEIHKEEEP'LHJ?’CJ%i’ﬁl:@bﬂﬁU?‘;(il:iﬁL\ﬁﬁE'ﬂ FhBLL
NZTZ 59 o
D7k zatk It is a crossover product from red bean professional and peach farmer. It amis to steadily provide the white peach which
Pkt ot Preserved white peach |[taste like the fresh one througout the whole year.
S BEX Tk EH INERARBBRA fEAME, SR A i R R A 56 E R A0 M T KB
http://karakuino com/informati| gy = w DEROEROU L RBERDOTULAT DL HEEMA, T2 Y I0FE £ DR ITRYE )
Preserved white peach [ISELVkEHRTE Ltz
INITKEHE In order to make the preseved peach like the fresh one, we lower down the sugar content for preserved white peach. As it

goes with peel and seed, both the apperance and taste are like fresh peach.

AREEROXAHKRBE, BAMERR, Db, MIFHRE RERE, SRR IEEHE A MIKER,

HRARHIEERE
Sakohonten Co., Ltd.
http://www.kibudou.com/

BASHFHRRER
Ito Farm Co., Ltd.
http://www.ito—noen.com/

DUOERES *ILRES

FAM100% AL —FRiT

Additive-free 100% crimson
glory vine juice

100% LR+

QFERUNERES
* UJ»S§E5#}‘?55DD1!OO%Z}~
L—h&F
Additive—free 100% ripe
crimson glory vine juice
100%sERILIF & Rt
RFERESTvL *xIURES
DA

Crimson glory vine jam
WA ERE

D100%E 17 ¥a—R
100% pure juice
100%# R i+

@100%E 17 Bit
100% pure citrus juice
100%HHAH 1% R it
@E27IN—YEXDa
L

Pure fruit jelly
IK R

EFR
Iwate Prefectural Government
http://www.pref.iwate.jp/

ONUDERESIF1971 FRFORMFMI%RN —ba—R, FEUEY, HONGRKEFLDORVRACEIHYMTT RE
DLHKIFANBEEHR, KT/ —ILIE—RIBRESNDS &, - T - REHEO —CRENTT  FF2ILERT AL, X
PRECEALDENAEDEBDRAYIRETT

100% crimson glory vine juice was released in 1971. It has a mellow aroma, fresh sourness and crispy taste. It contains rich nutritions
such as iron, and 8 times more polyphenol compared to normal grapes. No sugar, seasoning, preservatives is added. It is suitable for
those who like natural products, or concern about beauty and health as a daily drink.

I ERIARE, MAMII00%LEHE R T, FEOER, ERME, BRMOOR, SESLEBRNNEE SHEEEA—KE
EHiets. TERA. BN WERSEMY, BEBHRARL. BMOEFRBRATERRA,

QIEHMUNDERES)(F2005 FRKFDI100%AN —FD21—R, THT HETHEN LAY, NUDESRES |LYLHADHELIDA
Bl SHIS, BRATHCETIUDERES | &YDRY T/ — VBN BLBYET - T REHEH—OIRFM, TF2ILE40F
THE ZECRRICEALOBVAOEBORAMIRETT,
100% ripe crimson glory vine juice was released in 2005. Ripe crimson has a rich sweetness and polyphenol comparded to the normal
ne. No sugar, seasoning, preservatives is added. It is suitable for those who like natural products as a daily drink.
2005E|3ﬁl1“ﬁ§ 100%5E2ILEE Rit, x%%fi‘!ﬁlﬂﬁﬁﬁﬁm#ﬂl“ mEEMERNER. TERE. M. WERSImY, B8
FRABR. ALEFREALBEXUNA

®E¥J§UJ'>\E’)51§H§L W SRESHBFORNAVEERERDO TN IFBINLTY , RERERTERAARILLIE2—LIS

FREPWEEIVIR, BEE4S EUTISHATUUSESIRLOXLORVDEKEENLELT, I—T LM —FIINFT. &
'J?)Hb/\/’r XOMEVTRE  SEEERTAT T THELAVETET
You can enjoy the unique and rich taste of crimson jam from Iwate prefecture. In order to enrich the crispy sourness of ctimson, we
mixed brown sugar with boiled crimson (including peel) and lower the suger content to less than 45. It is suitable to go with yoghurt,
cereal pancake and etc.

FHRELHEFL ﬁ%ﬁlﬂﬁﬁ(ﬁ&)ﬂu)\ﬁ?—%&qﬂ‘#%ﬁi BRRERRERILEERE . BIRBERFIESEUT, &

ﬁﬁﬂi%:ﬁi‘iﬁﬁﬁl“@u&noﬁﬁiﬁu;mﬁ £R.RAREHER

IR RKEY- MIEGKEHIEERES

The Wakayama Export Promotion Council for Agriculture, Fisheries, and Processed Food Products

http://www.pref.wakayama.lg.jp/prefg/071700/kaigai/yusyutu/

OMIUREMBOAEAOTBMALL—FD1—R, FREEMRE QWA THFEET. RERSTRABA T EMLTHETL

THEYETOT. HORDEANALT I LA HCRERKDINH £ A THYET,

This is a 100% straight, no additived added kankitsu juice from Wakayama prefecture. As we squeeze only the pulp part for making juice,

it has a rich taste with no bitter flavor or smell from the peel. B
ek, FiR

@hum&xmﬁ&*ﬂﬁ%# ﬁ%alﬁ%ﬁ‘]%rfﬁ&f‘ﬁ'?ﬁ%&%ﬁﬁ? SBRABSET, RETRERRKRINE

QRRUREE DA EAORAMAL—Rit. OF OLELLEQOBHIMEEEA. FREEREOWATHEERT. KE

HSTRABAEZITERLTHEFLTEYET DT, ROROEADNALT VA LCREGHRDOVICH EA>TEYET,

This is a 100% straight yuzu, lemon and other citrus fruit juice from Wakayama prefecture. As we squeeze only the pulp part for making

ljuice, it has a rich taste with no bitter flavor or smell from the peel

i mug&mg&%ﬂg EREFMHEBRT. ﬁiﬁaﬁﬁ%?&d‘ﬁiﬁﬁ'?ﬁiﬁﬂﬁﬁﬂ'l‘ RIBRARSET, RETRERR
B i

@100%E 27 V1 —RITEALTLDHBRUREMBER T EEXTED . MBEEMR-ER Dol RIFUPLEIFURENRAETR
MEERALIBDEDBVNCERZEFER, R D/NFURTREASDADRBEEEY EIFELT,

This pure fruit jelly is made from 100% straight kankitsu juice and agar—agar. No pectin, gelatin, or other additives is added. Everything is
well-balanced with a shaking texture.

100%FIFRILIZE ROAH AR B0 A ZER R AR RO R, & RIB. AR, SUELRMY. OREF, EHHEABREKRE, .

Deux International Co., Ltd.

ARSI OFER

Koyamaen International Co.,
Ltd

OF K7 1= % Small Pack
Premium Pack
Jack bean tea (small pack)

FEFFRER(NEE)
QF} K =E % Large Pack

Premium Pack
Jack bean tea (large pack)

HRARERAEE)

BAZRHHIRERER
- 5B- Japn Tea Export Council
3 | mm# C26 http://www.nihon—
cha.or.jp/export/
RyPRRLOBEFREEELY A TEN-AKEGH K?ﬁ’éﬁﬁlﬁ-%ﬁ%uuf? ﬂ'—m?&&U%ElJOO FLELERD
ROBAREOBAREMTHISZERNREMR(CHIPERDA—H VI BEARTY . BEORLLTLARLR
F—H oo E BER BETHIIENSF—How I ERERE I LMB L LELE,
58— DEUX INTERNATIONAL # ES = Compared to the Japanese tea bottle, this newly launched product provides you the taste of traditional Japanese tea boiled |
4 | HER D33 xX& Organic nir:j; green tea from tea pot. It is a organic Japanese Asagiya tea from Koga, Shiga prefecture, the oldest Japanese tea producing place A

which is more than 400 years older than Uji matcha. As Koga is famous for its “ninja no ri”’
ninja green tea.

B E AARRARRE, HIHERBRUMERRER OB ARKE, BFARRARI00F L E, BRRFEHIARE
A, EEGRERET AN RAE R, AR EAERAEZE, ARTLZHE.,

V&I DEKRLATIERIBES
Hyogo Foods Promotion Council
http://hyogo—umashi.com/

, we named our product organic

EEGRHEOHEZHRISERALLE. £7-T100%0RERK, 67 HEREAESSISLIRMA, AMIAS ZIELTLS
BEDT, A=AV DFEIZIHE, /VHITTAVT, BFENLTFE., Eﬂmd)ﬁ! EIN K’L.‘LTQ)UV'UEW?'S" ES

/=Y 7!'\7')1&’-’117' HIRETH BITHLDOBHFELT, BLIFHBTAEVTHEYET

Health jack bean tea is made of 100% Jack bean from Tamba city of Japan. It has been used in the G7 Kobe Health

Ministers Meeting. JAS organic certificated tea with no—caffeine, is suitable for kids, the elderly, and pregnant ladies. The

http://kyme.ip/ use of jack bean tea as a welcome drinks for hotel, cafe and beauty treatment shop, has been highly commended.
ORELlax | EAI00NE AR EN SRR, ROTME ARG TRIER, BANASEE, FAWNE, B0 BE. 2| |
Premium Pack WERA, B EEE. ZEREMEHEFEARFRARERREERSE, kol
Jack bean tea (premium R f
pack) R -
R LR S R () =
EMERLEME REBEOEEEL LR, HHIAS E%Eﬂ)ﬁi&@%’&&%ﬂ@?’Ei’ﬁﬁkﬁ%lg;'-JE&%LT:J?%%%’&&A*L’CL\i?o
#RrsUsROREE | JPARELRAR e egiEsn ARG TR LT L ABOARECLE
Sawadaen Co., Ltd. rganlccr{amus 1@ | Ghiran fukamushicha is the organic green tea gently picked from JAS certlﬂed tea farm.
http://sawadaenjp/ %3%—1&;’6%2§ FHEARMRER, ZURRNBIASHRRENRR TSR RERNRIERR, MEH TS REREB/MMT
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REHA R
Rising Sun Co., Ltd.

ExEEEHAH
Sansyouraku Shuzo Co., Ltd.
http://www.sansyouraku,jp/

KBRS TIT7— LA
Ecofarm Mikata Co., Ltd.
http://benichu.net/

HASHRRER

Azumanoen Co., Ltd.

http://www.godaiume.co jp/

FlspEERA AL

Toshimori Sake Brewery Co.,

Ltd.
http://www.sakehitosuji.co.jp/

OEAE
Sake
BAE

Q8

Umeshu

D=5Z HiK5EE 720m

Sansyoraku jyunmai—ginjyo
720ml
SXGHRISER 720ml
Q=% Wk 720ml

Sansyoraku yamahai—
Jyunmai 720ml

ZRGILBEMKE 720ml

(DHE;E BENICHU9®
720m| EBYMIBIEE
Benichu apple flavor
umesyu

Eﬁ%ﬁlﬁ 720ml

(HE;E BENICHU38®
20ml
Benichu38 sugar free
umeshu

SREAE

O 03]
Rose umeshu

HHREE
QRBEE

Original umeshu
FBEEE

QINSHEBERIN—YT
Sparkling rosa umeshu

HEBRBREE

DFREEHERT
Akaiwaomachi

FRABTERT
QB—Rh PIRIGEE R

Sakehitosuji junmai—ginjo
kinrei

E— B R R MR ISER
@IFVEFTL LEVE

Sakehitosuji lemon sake

B— BRI

HARE A ARBRERMAE

Japan Finance Corporation
https://www.jfc.go.jp/n/english/

OFBRELBLE. BHRSE0% RRHISEECODENLLHLNTILADHIEOL DMK KISE,
50% polised Yamadanishiki rice from Shiga prefecture. Junmai—dai ginjo has a strong ginjo aroma, smooth and rich taste.

WU R L ERFTEEZE50%, BiRMMSERE, B LMIBREMIRE,

QB EENEERESE T, MERR CHIEL/-HIYBEE % 100%E > TEEBE RAALZILEHDY DHEETY . #ER
YBEE O EIR EHE DBRRASIAFIL 1z, SoXYLI-HSHEZ HDIEETT .
It is made of shochu that made from fermented sake lees though distillation under reduced pressure, and plums from Japan.
The sweet aroma of sake and sourness of plums are well-balanced.
EFFIIOO%E RUTHETE R, BERREARR, BMA B KSR LOEE, BROE R REORKERRENR
El o
EILRRHOKES
Toyama Prefectural Government
http://www.pref.toyama.jp/

OFEXROZEBI TP EBEEILBERIZEAL, HRBERELIOBROEADHEET, FYROHGHRSE, 18K
WEBRE, FBEVBROHE T, B THC REHNELOEEDLL,

It is made from Yamadanishiki sake rice from Hyogo prefecture, which is the best sake rice, in one of the world heritage
sites Gokayama. It has a gentle aroma, rich taste, and light sourness. It is suitable for both Japanese and Chinese cuisines.
EAREREEREEE LB, FHFEE RS L IBENIRSEE, RMNMRE, EE0RE, UK
Bk, BN R URIEAEE

@it T, EWEFEHEDILEREERAL, EHRAFETERILEMR . ILEDAALLTIEOLoMYELzad,
AR IE B R E ORISR AT OIHEN DS Y. EIHEBEO LGRS —LBRBELELDDEE,

It is made from Yamasanishiki sake rice from Nanto in Toyama prefecture by traditional yamahai technique. Its tight taste
and sourness is prefectly match with different cuisines, especially with stir—fried, deep—fried, and spicy Chinese Shisen
cuisines.

fEAE ILFEIGEA LB, BUERTFARNAILEMRE. RENHMEERESTRMME—RZMA, B3I
I, fEY, )RR SRR E,

BHE(DBHFAEASVEEXEL S—

Fukui Prefectural Government

ERREDQUTEMALBEEILURLIZYFa—)L, EBYELIZBOMEE, YA DI —T—RRAKETY L
o 7L A—ILERI% TRA LT VALY, BRICEFBICREELHY, I<ORBARETT .
This umesyu is blended with apple from Aomori prefecture. It is melting, smooth, with fruity taste and rich aroma of apple. It
is easy to drink due to the low alcoholic content (9%). Avaliable in Hong Kong market.
FERAERRERREAWERTROERSEE HAXNARTHOREOPRIL, EEHREOY, ZRKA, TBBE
BREEEETE,

HATHE—D /222 —15H, 7ILA—ILEHIBRT, HITILDA—RELLTHERTEET , BICEFHACREED
HY., F<ORBEITEE, AUF— Tyt )L TORDIVTRE T REE&R.
It is the only sugar free umeshu product in Japan with 38% alcohol content It can be used as an ingredient of cocktail.
Avaliable in Hong Kong market. Awarded in iTQi of food contest in Belgi

B AME— T nEsE. EIEREA38%, A AEHREENER, _Iiﬁnﬁﬁ,%ﬁiir BT E, REFEMITQIR L,

IR RKEY- MIBGKEHIEERES

The Wakayama Export Promotion Council for Agriculture, Fisheries, and Processed Food Products

http://www.pref.wakayama.lg.jp/prefg/071700/kaigai/yusyutu/

®#mm;.gagwfmmm§#u REE, BEHLI-OY -T2y T DERZENGEYEDFHICHTRAHFEL, BREBORED
N—F=—%H2
The ripe nankoume plum from Wakayama prefecture, pickled with freshly picked fragrant rosa. Please enjoy the harmony of rosa and plum.

LT TERAENE, MAR LGRS, SENBERERMNOBTRNGE, MELSBXIKRRE,
QORMERmEHEEER, TRBOTIL—T—LEYLLLISHEITIAH, O HEERRREELIEEDRETT .

The fruity ripe nankoume plum from Wakayama prefecture pickled, then fermented with unprocessed sake.

ERIEMNETRESE, FROSRKEHLD, BERRMRERE.,

QMIUR B ER OB RETHREL -0y bFEHEAL. Q7 SRMNERBBOBEIC/ N N\SOBYEHCAD, R/8—9)2T
AT I EFELE TN—TATALEYDRVEEL, RBEN201- vt T OBFYNETIREBVET,

It is made from rosa farmed in our own farm in Shinahama, Wakayama prefecture, white wine, and nankoume plum from Kisyu. It is a sparkling
umeshu. The fruity taste of high quality umeshu is prefectly match the fragrance of rosa.

FORLR ERETH B R SATE MK, MABBEERCHERSEEE RESHRNTR, HEHAKBISE, RIKRMIHEE,
HERUANBRREERS,

N EEEA R AR LU R E AR BB
Okayama Prefecture Industrial Promotion Foundation
http://www.optic.orjp/

DODREFIENSZ IR &S BIHEL. HRAD LR KBEEETT
This Junmai dai ginjo is made from Omachi rice, which also called “rice of illusory”.

R AL Z KB HERT RATER R AR KRS ER.
QOBPTRL., BHTLRLOFMKISEE, SRAE LAV EREBKOE \—E=—EHBRELAHZEL,

You can enjoy it both hot and cold. You will never get tried by drinking the prefect harmony of swetness and sourness.

RAER P RTROGIR GBI, BADK R BHIRSERAECIE (R A REETRE,

REARDI—BLEFFNIRFNTHNIEELELEARBEEAIEFEH>TIBHYF1—/b. RbL—F, AYY, Y—
SEYTHEELATRTET,
It is made from lemon and liqueur from Setouchi. You can enjoy it directly, or by drinking on the rock, with soda.

R A BARBZHAME NBRTHENER R B AER AR ZERE, AIERKA, RMAK, FSKEZR,

No.| shish Bl?l?)th £X-FEL IEHEY
O#EHBLL 125ml _;, i 3
Koji amazake F :[rl
HEEHBELL 125ml BATROFEEREFALEENI-HE, BHEEEDT. 73—l E0, XEMtEH< BATRETEHOB L VLEE (Hl
N BLZHLNT =7 USRS TOET  MRICEVDTH, FIMRBEN TESLL(AV T 517) 1\ ERALTEYF -
ehakstax | QFEEOFLL126mI| T IL—A—b TL— BATLF, UV, B2 BHREBNODT ILNGEES RELTAUET,
7 A 5B- Maruk é rLtd Koji amazake yuzu blend |Amazake is made by traditional Japanese fermentation techniques. No sugar or alcohol is added. The high nutrition amazake
= C40 htt ./?ru ome (;" U / A FHEESELL 125ml attracts the ladies who pay attention to beauty care. It can be delivered by LL package in room temparuture. Original, soy
ps://www.marukome.coJp. bean, apple, ginger, and yuzu flavors are avaliable.
OHHE YATLL |BARBGOMARBERMANGOEE RANEAERER. S8EREE EaXFERNTEPAIH—FHXH., fA
125ml AUERERMLLEE, KERES, HRK. 25, MR £ ERBNREBENOMTHRE,
Koji amazake apple blend
BARHERHBN 125m

ol o

ARSHRBEL 2T
Beishu Center Hirama Co., Ltd.
http://jizakesohko.okayama.jp/

DRBBWREE P>
TV

Vintage daiginjo Tovintage
7 ;

(QHARERU /\LJL

Hereru fruit & mint liqueur

Hareru S&H KRB

BN Fa—L
White peach liqueur
i

OTHERTK 1% 100% ALY, BAD R KEE!HEET 08 R 11524 O SHEIY KISEEE BESELIARBEIST20 FUERMSEf
RSBRERE, J7—ANELT—T(131987 5, BED—VARHEORBILRREDT = LAA—H—TKEL THSFRLT =4
EHDRDORITE LT —DBEEHRYTREELYFTANTEYET

It is made from 100% omachi rice and water from “omachi no reisen” which certifited as one of the hlgh quality water. The unprocessed
sake was placed in a fridge that makes dai ginjo and fermentated for more than 20years. Flrst vintage in 1987. The vintage daiginjo
Tovintage is packed with a lacquer cup in a denim bag made in Kojima, Okayama orefectur

T100%ERERT R, LR B A4 K B8l T 2 /4 5R 1K AARE, ﬁkﬁ"uﬁ‘&)@"‘&ﬁﬂ%iﬁﬁﬁmoiﬁulmxﬂ%ﬁ#ﬁilﬁzﬁ REEN
19874, KIS BRI i LARE LR 52 BT A0 4 (F AP SR 2%, A A TS SRR 0B .

®§¥ﬂﬂﬁmh6¥?¥)§d’kﬁ$/\J?J’Cmaf"l?émkﬁ‘.‘i‘.Sa‘(iihf_l’HARERUJ EMORHEHHPCERE \VADEKT
LLBHRAE, TIN—I)F1—ILTT,
ARERU liqueur is made of frulty hand squeezed juice and mint from Japan. The soft taste of mint is surrounded by the fruity

sweetness and sourness of fruit:
HARERUz%B‘:E&E‘JﬁP‘E%&& BAEFT AT B E . B R AK R SRAEHR R EARK, kIS R AR AKRIE,

OB ERBEAEKOMIZSALZAICERALEEREHROYF1—IL T, £HYELIRITBEBELALZEL,
This peach liqueur contains rich exclusive shimizu white peach from Okayama prefecture. You can enjoy the thick and juicy texture.

K5 AR R LR EE o A B TS K AR U PR LB BV B, DIREHE B3t




AEBERARH

Kameman Shuzo Corp.

http://www.kameman.co.jp/

ORI EE B
Junmaiginjo Manbow

BRI
QKR EE

Junmai (pure rice) limited
sake
HRBREE
Q@FAIZTYE LwhY

Happu nigorisake Shuwari
HREB

KiR-Fi i EARIERES
Minamata Ashikita Employment Promotion Council
http://mina—ashi—koyo.jp/

OREARERBIEXTELIMRGEETT . $oEYLERAT 2 IETY T D LS BBBEENEDOMEAYVET,
Junmaiginjou is made from rice without agricultural chemical from Kumamoto prefecture. It has a neat taste with apple
aroma.

RERERERRICKFEAAIERISEUE, (RERR, SRR —RMSEEE D PR,
QRDSFEAHETYITHITT H>EY ELIREDFRBETT

This junmaishu has sweet and rich taste of rice, with a neat after taste.

REARARREH R, BEUMREK,
OIZCYRBICREKREMZ TH A H —DRITRA T LELS =,

It is made of unprocessed nigorisake with soda water.

DEBERBMAFSK SRAD,
HARULBRBRERMAE

Japan Finance Corporation
https://www.jfc.go.jp/n/english/

DHEYPHBHENEETKEOEESN L TEFNTVIEFMORTHRHTT, BRTEERR—/—, F/S—k K595

HA 2t BEXEK
Hita Tenryosui Co., Ltd.

http://www.hitatenryosui.co.jp/

OBEBAXHEK 500ml

Hita tenryosui water
500ml
BEX%EK 500ml
@BEXHEK 2L

Hita tenryosui 2L
BEXHEK 2L

©F
Yukichi sake

WEE

@SUWVAT VL RET— FROABREMA. CEDYDRERR. ERTHRTSATVET,
P 8 Miracle soygult Soy milk drink contains rich vegetable fibre and high nutrition. No additives is added. Avaliable Japan's high—end
HAHvAR
Vakabe Co. Lt R T S S R S e, SRS, HEE. RERRE. KREEE
v RMKERH, EEERTERRIE =] BEAR. S . B o
) " @FZ1155<
TR O Dried fig QEARMED TVBNEE SIS [EEBOVD IEFHELERLELD,
mICRET %led*;oygﬁ#hng flgsﬁérzgn!%%{l;ukoéaggrefecture.
FAtaRE Ui | FRAE o
OHIEFT DEADGEHERTHIHTEEETRMIC. BRLRBEEHELHLOIKRMTT,
Azuki red beans latte The latest azuki red bean latte is made of red bean and mixed with soy milk.
s | 0B- HASERREE NG FERABXERERNE ARV, REEILTRMHRR,
16 = Endoselan Co., Ltd.
D311 hitp//wwwendo“s.colp/ | @BTEEARK  |@F—HZvsQINEMLHL, HTEDMBBER S, /NI EONDY—DRETT,
Azuki red beans tea Extract of organic red bean is added. No caffeine. No calorie.
INEEAF MAFRNZRHHERATR, FWBE. FREBEMRR.
YoSRETEAREN | BHICEES DHO R[] U LEDO X AOUTEY A TLRAENE TEREALAYET . TAARA B0 SIOR L~
5B- | Sakura Foods Industry Co. Ltd DZ < v ° - . . . .
17 | KBRFF ©32 | httpy// K Kuhin.jp/ DHC thi In order to attract the oversea customers, we place the DHC logo on the package. You can enjoy the fruity smoothie which
p: www.sa;nLyasyo uhinJjp DHC7?<E;EI‘I: mixed with soy milk. 4 flavors avaliable.
7 A PRk, AE an 8 X o ISE20:0p) =, I o
= A% ENABIMNA R RIEDHCIRE, RERRRIEMIE. SFRIMKRNE, RI4EOK

ABHEAEARSRUERS
Public service corpration Product Association of Oita Prefecture
http://www.oita—bussan.or.jp/

DQORKFERARKELIEEN, BEEAOBNARICKBHINTOES  £fo, EVRELY AV BRESEEIERE, iTA
ERESKEE 135 ERZEH, TOEEHBMAUVIKU, BFRPI—t— RFEFOHEO FEFLRETY . SFHD
LIITHETTHTY,

Hita tenryosui is one of the natural active hydrogen water that suitable for those who care about health. Gold award in Model
Selection for 9 years. Superior Taste Award in iTQi for 13 years. You can enjoy it with tea, coffee, or use it for cooking. You may
also use it for the milk powder for baby.
B EXFEKERERRERERRK, JE FEREAL, B EEEHALEIEAGRE SRS, EHI3EEBTERE
FHRBLE, TEERA, SURARZ. Wsk, SRR E AR, A ARERDY.

QEABADAVEXLDHIKRDVT, LRUFY, OSLVRADMOFHRETY  ERHRITEALTEYEE A,
TBEXMBEKIZEEALTOET ChIZKY RROERLENEIETL, FHPMEALTYITHO>TOET,

Yukichi is a easy—drinking sweet potato sake with a rich floavor of black koji and elegant scent. No activated carbon has been
used. The use of hita temryosui enrichs the flavor and mellow taste.

SRANMEREEAREBBARERER. FEEER. EABBXFKREE, EHREEEHRE.

FYKIZ
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