Booth
No. No.
5B- Aizu Yotsuba Agricultural | Inawashiro ten-no tsubu|r... ... . . . C -
1 AO7 Cooperatives rice This rice is thick, hard and not sticky. It is suitable for sushi rice. >
http://aizuyotuba.jp/
Hyogo Foods Promotion Council
http://hyogo-umashi.com/
2 »SA?S Crown melon Directly imported crown melon from the farm and it is ready to eat by the time deliveded to the customers. It is packed
Misawa Co., Ltd. box and recommended as a gift.
http://misawa-
seika.com/company.html Fig
Figs from Hyogo prefecture. You may consume the figs driectly, or further process to confectionary.
White peach has a elegant sheen, rich and sweet smell, delicate, juicy and smooth texture.
White peach
Shinemascat is a yellow and green, large, seedless, sweet grape that popular in Japan. Blessed by the natural environmen
3 15\%9 Akaiwa City Shinemascat grape the high cultivation techniques, Okaya is famous for its high quality muscat of alexandrian.
http://www.city.akaiwa.lg.jp/
Wine and sake
Blessed by the warm temperature and rich water resource, Akaiwa city is famous for its omachi rice for sake and grapes for|
wines.
5B- . . . .
4 All Ashibetsu Rice Ashibetsu Dake This sake has a fruity and unique flavor.
5B- The exclusive Shorthorn Wagyu (one of the lean wagyus) is propular in both Japan and overseas. The low frosting ley
5 cos Ushichan Farm Co., Ltd. Shorthorn Wagyu makes the meat soft but chewy and is suitable for making aging beef. Wagyu logo can be used in 100% pure-blood S|
http://www.ushichan.jp/ 9! Wagyu. As the growing method is same as Kuroge Wagyu, it makes the meat as tender as Kuroge Wagyu with a mor|
reasonable price.
6 3?8 The Daiwa Co., Ltd. Daiwa kuroge wagyu |The special vaccum cooking and heating method keeps the original flavor of the beef. It is moist and juicy. Slightly seg|
http://www.daiwashokuhin.co.| roasted beef the sliced roasted beef with meat seasoning, then go with rice, or with cold udon. It is also suitable for the beef sandw
Chiba Foodstuff Export Association
http://www.chibafoods-export.jp/
Asahi Meat Cooperartive Arabiki wiener is made of imobuta from Chiba prefecture. The juicy and rich tastes are thanks to the usage of fresh mq
Association Imobuta arabiki wiener |Frozen package avaliable upon request.
http://www.ask-ham.com/

Okisu Co., Ltd.
http://www.oks.cc/

Food Sanai
http://nara.manabiya.co.jp/foc
dsanai/

Nikouen Poultry Farm Co., Lt(

https://niko-en.co.jp/

Dried vegetables

Kagoshima wagyu

Amberjack

Yamato chicken

Hiragai beijyu egg

Premium egg

Japan Finance Corporation

https://www.jfc.go.jp/n/english/

Dried vegetables from Japan. It is easy to cook with rice.

Kagoshima wagyu is the champion of Wagyu Contest 2017.

Kagoshima has the highest production volume of amberjack in Japan.

Nara Prefecture

We cultivate and provide fresh Yamato chicken from our own poultry house in Nara prefecture. It contains rich glutami|
in chicken leg and inosinic acid in chicken breast.

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

Due to animal wealfare concern, we cultivated chickens in a no cage, no pressure poultry house. The poultry house al
certified by HACCP. We use non-GMO corn and soy bean meal as feeding stuffs.
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Sailor Co., Ltd.
http://iwww.kodawaritamago.c|
m/

Nihon ichi kodawari egg

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

The exclusive nihon ichi kodawari egg is only avaliable in Tokyo Peninsula hotel, old-fashioned restaurant, or michelin
restauant. Because of the feed, water, the period and age of laying eggs, and the environment, it is totally different fro|
normal eggs.

5B-
C20

Marin Food Co., Ltd.
https://www.marinfood.co.jp/

Rokko Butter Co., Ltd.
http://www.gbb.co.jp/

Cooking mozzarella 315

Vegan hotcake

Vegan butter

Vanilla flavor cheese
dessert

Candy type cheese

smoked cheese

Natural cheese stick with high heat resistance can extend longer. It is suitable for making fried cheese stick, or putting inside the ci
of pizza, or other cuisines.

No 27 types of common potential allergens is added and animal-free hotcake with margarine and maple syrup. It is mainly made fi
flour. Aluminium free baking powder has been used. Maple syrup is made from sanonto sugar and no caramel color is added.

This health product is made from animal-free ingredients and suitable for vegetarians. It can also lower the cholesterol absorption
can lower the risk of suffering lifestyle-related diseases . No 27 types of common potential allergens is added.

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

It is a soft cream cheese based dessert. The aroma of vanilla paste and the soft texture of cream cheese is prefectly match. The nj
size of this category in Japan is 3.4 billion yen per year. We are the pioneer of this dessert category and own the top markert sharg

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 s
for those who do not like natural western cheese.

One bite size smoked cheese is suitable as a snack. The mild flavor of cheddar cheese is suitable for different age groups.

Crab tomalley from snow crab is prefectly match with alcoholic drinks and different dishes.
Crab tomalley
1 B | Takeda Shokuhin Co.,Ltd.|  Shrimp tomalley |10 Hong Ko
http://www.takeda.hakodate.jj P 9 9-
Squid pickle
Salted murasaki squid pickle has soft and meaty taste. Retail price in supermarket in Japan is around 300yen.
Red snow crab The freshly boiled red snow crab from the Sea of Japan.
Kami Cho Societies of
2 233 Commerce and Industry Red snowrig;ab steamed Fresh red snow crab with steamed koshihikari rice.
http://www.coming-
kamichou.com/
Red snow crab tomalley| Fresh red snow crab tomalley. No additives is added.
Seasoned small crab
Well-seasoned one bite size crab is high in calcium. It can be use as kid's snack or otsumami.
Anchovy with black
3 5B- Sakura Shokuhin Co., Ltd. sesame senbei
B11 | http://www.sakurakk.com/?mc Seasoned anchovy (without head part) senbei with black sesame. It is crispy with a rich smell of sesame.
de=f1
Roasted seasoned
shimaaji Roasted and seasoned one bite size shimaaji can be used as kid's snack or otsumami.
. The "furio” yellowtail fillet is highly commended in the US. The yellowtail from Kagozima has rich fish tallow. It can be shipped stea|
Yellowtail fillet throughout the year.
4 i%z True World Japan Inc. Frozen scallop
http://www.trueworld-jp.com/ 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
throught a high speed forzen process.
Seasoned abalone
Itis mainly made of Korean Ezo abalone and processed in Japan. High quality, high yield rate, execllent taste.




Genshoei The Kitanihon

Fishery Co., Ltd.
http://www.kitanihon-
suisan.com/

Kisarazu Market Co., Ltd.

http://www.kisarazu-
ichiba.com/

Shinagawa Suisan Co., Ltd,
http://www.shinasui.co.jp/inde:
html

Dried abalone, smoked
abalone

Boiled abalone

Soft frozen sea cucumbe!

Dried sea cucumber

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

Ofunato city of lwate 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 si
more time. Contract production is avaliable.

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

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.

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

We produce sea cucumber for more than 60 years and we have exported to Hong Kong and China. Different from seg|
cucumber containing additives, we produce sea cucumber in a traditional way without using any machine. As we driec
natural sea cucumber by sun light, the nutritive value of sea cucumber is not affected.

Japan Aquatic Products Expol

8 ‘Z%B Council
http://japan-aquatic-
products-export-
council.jp/eng/
Kiwami ichiban bluefin |Cultivated bluefin tuna. The antenna shop in NY provides us high traceability and sustainability about our products. Pe| &= f ‘
tuna sizes modified to 40kg, 70kg and 100kg.
5B-
9 A18 |  Winful Food Supplies Ltd.
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5B-
BO1

Uozu Fishery Cooperative

http:/iwww.jf-uozu.or.jp/

Mantani
http://www.mantani.jp/

Bluefin tuna sausage

Yellotail sashimi

Toyama bay white shrim|

Toyama bay squid sashir|

Simmered mackerel

Simmered mackerel susk|

Grilled mackerel

Unique seafood appertizer. It tastes like ham and it is perfectly match with vegetables. Herbal flavor is avaliable.

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

Processed white shrimp from Toyama and Shinminato fishing association. The family pack is selling in consumers' cooperative in Japa|

Labour and Welfare.

Fukui Prefectural Government

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

Pressed sushi is one of the sushi types. After boiling the mackerel with high cooking technique, the grassy smell of mackerel has
taken away.Thawing can be easily done by using mircowave or cooker. Certified in specialities certification system of Echizen, Ful
Akiyama Tokuzo tribute selection.

Grilled soy sauce simmered 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.

Daiei Foods Co., Ltd.

http://www.daieifoods.co.jp/

Tobikko roe

Chuka octopus

Chuka scallop string

Safe and hygienic product produced in Japan. The high quality, transparent, shiny and large drop roe makes its popping texture. |
used as topping in sushi, salad and pasta.

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




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

Half-shell oyster

Smoked flathead mullet

Hyogo Foods Promotion Council

http://hyogo-umashi.com/

We have our own regulations throught the raising process, in order to provide oyster that is hard to shrink after heating|
odour of seafood, and has rich flavor. Norovirus and bacteria tests are conducted periodically or by lot in raising area,
producer and manufacturer.

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

Forzen oyster without shel| This |arge size oyster is produced in Hiroshima prefecture, where has the highest production volume of oyster in Japa
oster is thick with a rich taste. (Frozen individually)
5B- Forzen fried oyster
14 Hiroshima Uoichiba Co., Ltd e . . - . Lo L i
B17 http://www. hirouo.com This fried oyster is made of large size frozen oyster in Hiroshima prefecture. (Frozen individually, no thawing is needei
Frozen oyster with shell |OUr original oyster cultivated by special method.
Hokkaido‘;laavsva%citopus with Azuma Foods Co., Ltd. is the originator of raw octopus with wasabi. We provide high quality and delicious octopus from Hokkaido.|
15 ‘L—C’g'z Azuma Foods Co., Ltd. Cooked rare grain mix 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/|
(rﬁgéghilﬁega) 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, "
g especially for vanilla flavor ice-cream. It can also be mixed with milk as roasted green tea latte. 2 : -
[t
16 ?I?)S 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 t
http://www.morihan.co.jp/ seaweed in a low-temperature dryer for 8 hours. Then, slightly baked it into medium rare. |
Petit daifuk Wholesale package, you may sell it individually after thawing. Ingredients or flavor (such as apple and strawberry) can be c| = ) -
etit daifuku -
17 ,BA?Z Mﬁs;zmn%é?sigé_ud' Hokkaido potato cake |Retail package. We use the map of Hokkaido and Japanese style font on packaging design. OEM sweet potato products fr¢ FEoDe
sangyo.co.jpfindex.html Hokkaido is avaliable. = e
Sea urchin _ ) . o . i _
Packaging size, weight and origin of ingredients (Russia, Korea) can be changed upon request. |

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

Organic pre-mixed flour|

Nara Prefecture

We provide weak flour for cake, all purpose flour for udon, semi-strength flour for ramen, bread flour for bread and etc|
highly recommend the wheat flour for udon from Hokkaido, and the exclusive bread flour from Shiga prefecture. Comy|
to the weak flour of other countries, it is puff and can melt easily. Mixed flour, or the customized orders are avaliable.

Japan Rice and Rice Industry|
Export Promotion Associatior|

http://zenbeiyu.com/jp/

Souhonke Hiraso Kakinohazu

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

poration.html

Forzen kakinohasu sush|
set

Frozen grilled mackerel
suchi

Nara Prefecture

Forzen kaikunohasu (persimmon leaf) sushi set contatins 5 types of sushi (grilled mackerel, roasted salmon, roasted eel fis|
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.

Original Yuzuan grilled mackerel sushi and pressed sushi stick from Hiraso shop, which founded over 150 years, is the mog
merchantable good. It is made of Yuzuan sauce and grilled mackerel. It can be thawed by the microwave.




Ogata Village Akitakomachi
Rice Producers Co., Ltd.

http://www.akitakomachi.co.jp.

Gluten-free spaghetti

Gluten-free arrabbiata

Gluten-free beef curry

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

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

No 7 types of common potential allergens is addded. Pasta with slight spicy tomato sauce. It is suitable for wheat allergy, egg aller|
dairy product allergy or other food allergy people.

No 7 types of common potential allergens is addded. Suitable for wheat allergy, egg allergy, dairy product allergy or other food allg
people.

Gyoza Keikaku Co., Ltd.

http://www.gyozakeikaku.com

Takumi Trading Co., Ltd.

Gluten-free & non-meat
gyoza

Dumpling

Gomoku fried rice

Sanuki udon

Both of the dumpling skin that made from rice and the bean paste are from Ogata. Instead of meat, soy bean has bee
as the paste. No 7 types of common potential allergens (shrimp, crab, wheat, buckwheat, peanut, milk and egg) is adc
is suitable for vergetarian. It can be pan-fried, deep-fried and boiled.

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

It is made of pork and chicken from Japan.

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

Chewy and smooth Udon is made from wheat and salt from Japan.

.

5B-
A32

Nagahori Inc.
http://www.nagahori.com/

Miyakoichi Co., Ltd.
http://www.miyakoichi.com/

Takefuseimen Co., Ltd.

http://www.echizensoba.co.jp/

ndex.htm|

Spinach udon

Spinach hisui-men

Forzen edamame

Nama udon

Mushi yakisoba

Gokuhiranobe udon

Fresh soba containing 50%
buckwheat flour
"PC5-100"

PC5-100

Fresh soba containing 50%
buckwheat flour
"PT-100"

3rd generation Echizen sob|

Spinach udon is made from spinach powder that 100% cultivated in Saitama prefecture. Almost 130g of spinach has been used for ong
udon. It contains rich vitamin A, calcium and iron. No coloring, additives is added.

Spinach hisui-men is made from spinach powder that 100% cultivated in Saitama prefecture. Almost 80g of spinach has been used for
pack of noodle. It contains rich vitamin A, calcium and iron. No coloring, additives is added.

High quality edamame boiled and seasoned with salt. Rich and aromatic, fresh green color, tasty edamame.

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

10 months shelf life in room temperature. Only animal free ingredients have been used. It can be used as an ingredient of boiled,
fried cuisines, or hot pot. It is suitable for both retail and wholesale customers. Sauce is not included.

10 months shelf life in room temperature. Only animal free ingredients have been used. You can easily cook it with a flying pan. S
not included.

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

Fukui Prefectural Government

It is made from buckwheat that cultivated from our own farm in Hokkaido and Fukui prefecture. The ratio of wheat flour and buckw:
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 eas)
keep.

Itis made from buckwheat that cultivated from our own farm, then kneaded with wheat flour and Uji matcha. It is a smooth and thi
noodle, with a chewy texture and a well-balanced smell of wheat and matcha. Compared to raw noodle, this product is relatively ¢
keep. It can be used as zaru soba or salad.

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 §
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.
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Tanakaya Shokuhin Co., Ltd
http://www.tanakayashokuhin.

Tanakaya premium soba

Tanakaya kanmen

Tanakaya green box soba|

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

This soba is made from only soba flour and flour from Hyogo prefecture. This noodle is thin, smooth and tasty.

Tanakaya kanmen is filling, with nice smell, and chewy texture. It is a regularly-used ingredients with one year shelf life.

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
the merchantable goods. Gold award in 2015 Monde Selection.

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

Selene Inc.
http://www.selene-jp.net/

Tokyo Noodle Co., Ltd.

http://www.tokyo-ramen.com

Tenobe noodle 300g
Tenobe wheat noodle 150g

Premium tenobe noodle
3009

Kishu binchotan charcoal
takoyaki

Kishu bichotan charcoal
wheat noodle

Tokyo noodle chicken
taste

Mini cup peperoncino

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

Tenobe noodle from Ibonoito company. Thickness: 0.7-0.9mm, Length: 19cm, Quantity: 400 per bundle, Weight: 50g, Manufacture
Oct-Apr

It is made from sticky fukuhonoka wheat and resilient yumechikara wheat. After blending two different types of wheat, it enrichs th
taste of tenobe wheat noodle.Thickness: 0.9-1.1mm, Length: 19cm, Quantity: 300 per bundle, Weight: 50g, Manufacture period:

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

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

As one of the ingredients, Kishu binchotan charcoal powder makes the Kishu binchotan charcoal takoyaki more attrac

Wheat noodle that made from Kishu binchotan charcoal from Wakayama prefecture can be enjoyed in both hot and c(

Tochigi prefectural Government

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 dil
or add some hot water as a soup, or boil as a professional ramen.

Mini cup instant noodle. We cooked Itatian noodle in Japanese ramen style, seasoned with garlic, red pepper and salt. 6 fla|
are avaliable (chicken, fried noodle, pork bone, udon, ribs, and peperoncino)

5B-
Co05

Higashimaru Co., Ltd.
http://www.k-
higashimaru.co.jp/

Iwatekensan Co., Ltd.

https://www.iwatekensan.co.jj

Samurai ramen

Scallop broth ramen

Mackerel in olive oil

Mackerel in lemon and bay
sauce

Instant ramen with no animal, fish, MSG or alcohol is added. Retail price in Japan is 300yen for 2 servings. Spicy dan|
flavor. It is suitable for vegetarian and vegan.

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

The soup is made of a large amount of scallop sauce. Please enjoy the salt flavor soup without oil and meat extract.

Japanese style mackerel that produced in Japan in olive oil. You may enjoy it directly, or with western cuisines, such as baguette, past|
salad. Certified as "furusato meihin" in The Wonder 500.

Itis a canned mackerel in lemon and basil sauce. The fresh taste of lemon and basil provides a nice seasoning. You can enjoy it with c|
or wine.

sy &

s

5B-
B23

16

Aoyagi Food

http://zenchoshoku.or.jp/info/

Simmered sardine with
plum

Simmered mackerel in
miso sauce

After gently taking out the organs and head from sardine that contains rich fish tallow, simmer it with plum until soft.

The use of one frozen technique keeps the freshness of mackerel with rich fish tallow from Norway. Then, simmer the
mackerel in miso sauce.




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

Atsuyaki tamago

processed cod fish

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

Egg yolk from Chiba prefecture has been used. Shelf life for frozen package is 365 days. Avaliable in Hong Kong mar
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5B-
A24

g.com/minayo/

Kobe Yoko Ltd.
http://www.kobeyoko.co.jp/

Soy sauce

Miffy fish cake

Rirakkuma fish cake

Kotilakkuma fish cake

taste of koshu wine beef and the flavor of abalone sauce is well-balanced.

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

Exclusive Miffy/Rirakkuma/Kotilakkuma shape fish cake. Forzen pack can be stored for 1.5 years. For retail use.

5B- . . Arabiki sausage is made of safe and secure pork from Japan. The sweetness onion and juicy texture makes it becomg

18 Yonezawa Shokuniku Koshg . s < A
B25 http:/mww.yonesyoku.com/ Onion Arabiki Sausage |of the merchantable goods. Gold award in wiener contest of Germany in 2017.

19 SB- Miyano Co., Ltd. Roasted beef with abalon We raise koshu wine beef by using the lees of wine. We roasted the beef and simmered with abalone soy sauce. The H
B29 http://www.minayo- y .

http://www.wakasakawamoto.
oJp

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

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

Kitamaebune No Kawamoto)
Co., Ltd.

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

Frozen sea cucumber

Dried sea cucumber
porridge

Dried sea cucumber soul|

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

This Yukushan porridge is made of dried cucumber, called as one of the healthy ingredients in Chinese midicine. It contain
of functional ingredients, such as rich collagen and chondroitin. It is suitable for persons in need of care and in calorie restri|

This Yakushan soup is made of natural Japanese sea cucumber.

Roasted shrimp dashi

Shrimp dashi cracker

Soft seaweed

Vegetable stock

Ougonn stock

Minamata Ashikita Employment Promotion Council
http://mina-ashi-koyo.jp/

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

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

Fukui Prefectural Government

It is made of seaweed from Hokkaido.

It is made from 5 different vegetables. Animal- free product, and no chemical flavoring, preservatives is added.

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

Narazuke pickle

Octopus with wasabi

Olive oiled seaweed

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

It is made of selected melon from Hyogo prefecture in Japan. No synthetic preservatives or coloring is added.

Olive oiled d is made of d from Hyogo prefecture, health olive oil and sunflower oil. You can enjoy the |
taste of seaweed and the combination of Japanese and Western.
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Oshaburimekabu cotains food fiber, mineral and vitamin. You may enjoy it directly as a snack.
Oshaburi Mekabu
5B- Cover sliced cucumber with 1 teaspoon of the asazuke salt. It only takes 1 hour to finish the asazuke. Besides vegetable, you may alsc|
25 B36 Konbumori Co., Ltd. Asazuke Salt with Mekab|with grilled fish and grilled chicken.

http://www.konbumori.co.jp/

Citron Co., Ltd.
citronweb.wpblog.jp

Hijiki Shiraae seasoning

Beauty Smoothie

"Shiraae" is a Japanese style tofu salad. Creamy and heavy pork bone broth is made of pork extract, pork oil and white pepper.

Tochigi prefectural Government

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

Chasane is a Japanese speacial tea brand that concerns fun and health concept. Only high quality and no agricultural chen
Chasane herbal blende( herbs have been used. No seasoning, coloring is added. You can enjoy the fresh aroma and bright blue color black tea.
tea
5B-
27 B25 Healthiers Inc.
Eucommia jujube mix te{No agricultural chemical eucommia jujube tea is suitable for those who concern about health. Fragrant and soft sweetness,
high nutrition. It can be used as sport drink, or consumed with milk, and etc.
We provide a wide variety of Uji matcha. All of the ingredients and manufacture process are from Uji in Kyoto, Japan. No additives|
. coloring is added. It can be used as ingredient of different cuisines and desserts, gea tea latte or green tea ice-cream.
Honjien matcha
28 g?l Honjien Co., Ltd.
http://www.honjien.co.jp/ Yamamasa koyamaen
matcha ) )
We provide matcha products from Yamamasa Koyamaen from Kyoto. Even for the matcha that is used for processed food, no col
flavoring or other additives is added. It keeps the original smell and flavor of natural matcha. It is popular in mainland China.
5B- X OSK Japanese greentea| ) . .
29 D27 Odani Kokufun Ltd. powder mixed with Uji mact|Mix the green tea powder with hot or cold water. Uji matcha and chlorella have been added to instant green tea to enr|
http://lwww.osk-odani.co.jp/ 40g the taste.

Sakura Farm Co., Ltd. By Far
Okoshi Co., Ltd.

Crushed and powdered
fruits

Freeze-dried fruits

Anpo persimmon

Tochigi prefectural Government

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

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

Nara Prefecture

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

h'{:o_r;frfh'. Ffﬁ!‘f%{m /Cg., I?}d' Dried fruits As the temperature varies much from day to night in Yoshino, Nara area, it accumulates the sweetness of persimmon. The dreid ri
p:fihoriuchi-fruit.jo/abou fruits even have a stronger taste of sweetness. No additives is added. You may enjoy the dried fruits directly, or as a topping of yof
Fruit vinegar
It is made by hand-picked ripe fruits from Horiuchi Fruit Farm in Yoshino, Nara prefecture. No additives is added. You can enjoy it
1:4 to 1:5 hot water or cold soda water.
Persimmon It is made from high sugar content fuyu persimmon. The use of fruit sugar enrichs the sweetness and taste or persimn| £

Yanagisawa Orchard Co., Lt
http://www.0141kaki.com/blog
/2014/12/post-129.php

Persimmon dressing

is prefectly match with bread and yoghurt.

The exclusive persimmon dressing has a simple and fruity taste. No additives.




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

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

Frozen mixed fruits

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

5B- Kinokuni Co., Ltd. . . . 5 .
33 co1 http://www.kinokuni- Strawberry sherbet Itis made of marihime strawberries from Wakayama prefecture. Please enjoy the nice color, smell and taste.
gelato.com/
Strawberry puree Mashed strawberries from Japan processed through heat sterilization. Apart from strawberries, no other ingredients or additives is
added. Please enjoy the original flavor and smell of straberreis from Japan.
Mumefural of plum extract has possitive impacts for the blood flow. Also, the high citric acid can be used for sterillizati|
Plum extract This plum extract contains high level of mumefural.
34 5B- Nakano BC Co., Ltd.
A28 http://www.nakano-
group.co.jp/
Plum pearl
It is an easy consume plum pearl made of plum extract which made from boiled plum juice, and plum puree powder.
35 5B- Esprit Inc. Esprit honey - 100% pur¢Honey produced by our own farm without heating, active enzyme and additives. No residual agricultural chemical or
B31 k prit Inc. . longan honey antibiotics has been detected. It has a high traceability. The rarity of logan honey even makes it more attracitive.
http://royaljelly.jp/
o It is suitable to go with fish sashimi and meat cuisines. The flavor of squid liver can enrich the taste of sashimi.
Squid liver soy sauce
5B- We made fresh squid liver as sauce. It can be used as a sauce or seasoning.
36 B27 Aska Foods Co., Ltd. Squid liver sauce
http://www.aska-foods.com/
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
nice taste. You can use it as a seasoning for the difficultly seasoned Japanese cuisine.

Obama Seafoods Co., Ltd.
https://www.wakasa-
marukai.co.jp/

Nishiki Soy Sauce Co., Ltd.
http://www.nishiki-shoyu.co.jp/

Yuasa Soy Sauce Limited

a2t http://www.yuasasyouyu.co.jp

Sea urchin sauce

Japanese oyster sauce

Sea bream sauce

Marudaizu soy sauce

Low sodium soy sauce

Concentrated gomatsuyu
sauce

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

Yuasa soy sauce powder

Yuasa black bean soy
sauce

Yuasa yorosu bishio soy|
sauce

Fukui Prefectural Government

Itis made from sea urchin that has been fermented for more than 3 months. The freshness of sea urchin can be kept after ferment
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.

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

Itis 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
as seasoning for Japanese style dishes.

Nara Prefecture

A light flavor soy sauce made from Japanese soybeans and wheat, added high quality seasoning. It is a kansai style soy sg

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

This is a rich sesame sauce which make with lots of sesame . It is suitable to go with udon, cold noodles, shabu shabu, and|
be used as a dressing.

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

Yuasa sou sauce powder is made from exclusixe soy sauce that made from soy bean that has been fermented for 1.5
in a woodern coak from Japan.

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

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

&
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Kadocho Co., Ltd.
http://www.kadocho.co.jp

Soy Powder

Nigori bishio sauce

Yusan tamari sauce

Soy sauce powder is made from fermantated exclusive ingredient from Japan, then dried throughly in a low temperaty
additives, chemical seasoning is added.

Nama soy sauce has a rich smell and strong taste. No artificial or natural seasoning, or other additives is added.

Koikuchi soy sauce has a mellow and rich taste.

5B-
B40

41 Kakusan Food Co., Ltd.

http://kakusanfoods.jp/

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

Tsuno Food Industrial Co., Lt
https://www.tsuno.co.jp/

Mishimaya
https://wowma.jp/user/426008
57

Oyster extract

Oyster sauce

N-1
Pork bone ramen broth N
1

Premium wild sesame oi

The Wakayama

Rice bran oil 4569

P&B Oil 180g

Rice bran oil 180g

Extra virgin olive oil (yuzu
flavor)

Extra virgin olive oil (kabosu|

Oba sauce

Public service corpration Product Association of Oita Prefecture

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.

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

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

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

All of the ingredients and manufacturing process are from Toyama prefecture, Japan. It contains rich omega 3 fatty ac|

Export Promotion Council for Agriculture, Fisheries, and Processed Food Products
http://www.pref.wakayama.lg.jp/prefg/071700/kaigail/yusyutu/

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

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

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

http://www.oita-bussan.or.jp/

A Japanese food producer, who is also a olive oil sommelier and French chef, developed a Japanese style olive oil blg|
with yuzu and kabosu extract.

Genova style oba sauce is made of a lot of Japanese oba herb, high quality olive oil, salt and garlic. It is suitable for by
western and Japanese cuisines.

ot smieil

Yakiniku BBQ sauce

The most popular yakiniku sauce in Japan. It is a fruit (apple, peach and plum) based sauce with some vegetables an
sauce. It matches all kind of ingredients, especially for stir-fried cuisine and seasoning.

http://www.hinodeglobal.com.

45 5B- Ebara Foods Hong Kong
B38 Limited
https://tch.ebarafoods.com/ Ramen soup
Ramen soup used for profesional pork bone soup ramen. 1 bottle of soup can be used for 50 cups of ramen.
Hizou miso - barley 500g method. This barley flavor miso tastes sweet and soft. It is suitable for Chinese hot pot. New launch product in Hong Kong.
5B- . 100% natural mulberry
46 D19 Hinode Global Co., Ltd. juice The new recipe (no heating apply after squeezing) enriches the taste of sourness and keep the enzyme of mulberry. It tastes like r|

Fresh Japanese edaman
paste

mulberry. It can be used as health drink, cooking ingredient or cocktail.

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

10



Earth Aid Co., Ltd.
http://earthaid.co.jp/

Banrai Trading Consultant Co
L

td.
https:/lwww.banrai-tc.co.jp/

Nekonokura Koubou
http://nekonokura.com/

Odagaki Co., Ltd.
https://www.odagaki.co.jp/

Leaf garlic white miso pastg

Leaf garlic barley miso past
(rich taste)

Organic black garlic

Steamed soybeans

Soymilk

Fried beacurd

Soymilk terrine

Gokayama gyouza

Soymilk sausage

Sweet boiled tambagura
black bean

Roasted tambaguro black!
bean flour

Tambaguro black bean

Kochi University Tosa FBC

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 dif
cuisines. It is popular among ladies.

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

As a healthy diet, black garlic is popular in Japan and overseas. Organic black garlic. Compared with normal black garlic, the use
garlic has a richer and sweeter flavor. It is a normal practice to peel before eating, however, we made it as paste with peel.

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

Steamted nanahomare bean from Japan contains high beta-conglycinin that can lower the neutral fat level. You can enjoy it direct|

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

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

Althought no seasoning is added, it is delicious by slightly boiling the fried beacurd. The natural sweet flavor of beancurd topped
whipped cream is also a prefect way to enjoy.

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

This terrine is made from soy bean and vegetables. No additives or chemical flavoring is added. It is suitable for veget
Meat-free vegetable dumpling. No additives or chemical flavoring is added. It is suitable for vegetarians.
If is made of soy bean and vegetables covered by sheep intestine. No additives or chemical flavoring is added.

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

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

It is made from healthy and smell nicely tambagura black bean from Hyogo prefecture. Due to the long time roast and grind
process, the aroma and taste of black bean powder has been enriched. Certified food product of Hyogo prefecture.

It is the most popular black bean confectionary. Slected sweet tambaguro black bean natto has a fluffy and sticky texture.

(o]

853380
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.
5B- sauce
51 B27 Tanaka Shoku Co., Ltd.
http://www.tanakashoku.jp/
Tofu jerky The use of deep water keeps the nutritions inside tofu. After smoked, the tight texture makes you think of beef jerky
instead of tofu.
Pure cream 35
52 232 Omu Brand Pure crean 42 Pure cream is made from fresh milk with 35%-48% milk fat. No additives is added. Safe and secure fresh cream
http://www.omubrand.co.jp/ . ! '
Pure cream 48
53 5B- Nishifukuseicha Co., Ltd. Yame matcha paste It is made from 100% Yame matcha. The color will not be changed easily after heating. It can be used for confectione
D15 | http://www.nishifukuseicha.co P bread, ice-cream, drinks and other differenet products. It can be stored in room temperature.
o A
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Yoneya Co., Ltd.
http://www.nagomi-
yoneya.co.jp/

Frozen strawberry
dorayaki

Red bean paste dorayak|

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

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

temperature before consumption
-18

=5kl Yamasu International Co., Lt¢
http://www.yamasu.com/

Toyo Nut Co., Ltd.
http://www.toyonut.co.jp/

Macha milk flavor
chocolate peanut snack

Grand nuts omasari

Kinsei dried noodles mis
flavor

Caramel coated almonds
105g

25P
Mixed almond and nuts
10g X25|

Non salt classy mixed nuts|
360a

It is made of peanuts from Chiba prefecture. The bitter taste of matcha and sweet taste of milk is well-balanced. 12 flavors are ava|
(apart from green tea latte, we also offer strawberry, coffee, banana, white chocolate, wasabi and etc.).

High quality and large size grand omasari peanuts.

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

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

Deep roasted almond has rich almond smell, with roasted camarel coating. Individual packs.

Mixed nuts with small fishes from Seto, Japan. It is suitable for otsumami. It can be consumed by pregnant ladies.

Roasted mixed nuts with no salt is added. It contains 6 different types of nuts (almond, brown cashew nut, cashew nu
macadamia nuts, pistachio, pecan, and walnut) and 7 flavors avaliable.

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

Roasted black beans

Roasted cashew nut

Mixed nuts

Roasted tasty black bean from Hokkaido. It smells nice with a light taste. you can enjoy the roasted black bean tea by adding hot
or the delicate hue black bean rice by steaming with rice.

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 all

Itis 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.

5B-
B12

Kracie Foods, Ltd.
http://www.kracie.co.jp/

Eiwa Confectionery Co., Ltd,
https://www.eiwamm.co.jp/

DIY sushi candy

DIY lunch box candy

DIY ramen candy

Matcha marshmallow

Strawberry marshmalloy,

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

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

Mixed the powder with water, then enjoy making your own ramen and dumplings.

All Japan Trade Association of Confectionery Manufactures
https://tacom.or.jp/

Rich Japanese matcha flavor.

Local product in Hong Kong for 25 years.

5B- | Seisansha Chokubai Norenk:
co7 Co., .
https://www.noren-kai.com/

Sakura jelly

Nekomonyaka

Coffee 365 drip bag
coffee

A sakura petal inside the light pink sakura jelly. Limited handmade product that only provided from January to June. It has 3, 6, or
piece package. Gold award in local confectionery category of Foodex Japan 2017.

Nekomonyaka is a confectionery set in a cat shape. It has 2 konbeto, 2 red bean paste snack and 1Japanese style marshmallow.

"365days, pick the drip coffee that match your day". Please enjoy the fresh and different flavor drip coffee.




Dondoyaki Honpo Co., Ltd.
http://yufuin-
goemon.com/dondo/dondo.htr]

Yuzu miso senbei

Kanta cube

Kanta sweet potato

Booth
No| — |"No.
Odawara mikan jelly |This jelly is made from odawara mikan from Kanagawa prefecture. You may enjoy it directly, or by adding into soda df
5B- Nature as a topping of yoghurt.
8 BO6 http://www.asahi-
net.or.jp/~ft5y-
oosn/nature.htm Melon jelly
It is made from melon from Shizioka prefecture.
Apple jelly
9 ‘E%B htﬁ:)hﬁmgﬁul—l}gi'- Peach jelly Itis nice to see the round shape and taste the freshness of Japanese fruits. You can find different enjoyments from ca
seika.com/index.html fruit and fruit with syrup. It can be stored in room temperature.
Pear jelly
Naturabligcnﬁgeterlan "Mina no biscuits" is a animal-free product with no aditional additives added. It is made from 100% wheat flour from Japan, with natural
from jiroame and coconut milk added. The use of roasted wheat flour enrichs the nice smell.
10 ?:?ll Hokuriku Confectionery, Ltd.|  Brown sugar biscuits
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 sweeti|
also use salt from Okinawa. Bite-size.
Vanilla biscuits Itis a vanilla flavor biscuit with the monchichi pictures printed on it. There are 112 different pictures intotal.
Barysan baked chocolatIt is popular among kids and ladies. It has a gently taste and attractive package.
11 ‘L—C’?g Hatada Corporation
http://www.hatada.co.jp/
Sweet potato biscuits |The sweet potato shape biscuit, crispy texture, with the aroma and taste of sweet potato spreading inside the mouth.
Vegetable cracker
12 ?;El;g Zuppen All of the ingredients are from Japan. As we produce celery in our farm, celery has been used in many of the dried vgg
http://celery-suppen.com/ products. No butter, egg is added and it is suitable for vegan.
Vegetable rusk

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

We provide individual packs and box package.

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

It is a bun with sweet potato paste covered with cheese in an exclusive package. An innovitative cube shape design.

Marutou Bussanhanbai Co.,

Ltd.
http://e-marutou.com/

Gogyofuku Co., Ltd.
http://www.gogyofuku.co.jp/

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

Strawberry langue de chg
biscuit

Spicy squid tempura

Grilled soft squid

Boiled sand lance with
sugar and soy sauce

Okayama white peach
castella

Strawberry langue de chat is a cookie with strawberry flavor chocolate in the middle. The shelf life of aluminium packa
360 days.

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

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

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

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

Okayama Prefecture Industrial Promotion Foundation
http://www.optic.or.jp/

This white peach castella uses white peach puree from Okayama prefecture as one of the ingredients, then baked gel
Easily consume package.
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Karaku Inc.
http://karakuinc.com/informati
on/

Preserved white peach

Preserved white peach

It is a crossover product from red bean professional and peach farmer. It amis to steadily provide the white peach whif
taste like the fresh one througout the whole year.

In order to make the preseved peach like the fresh one, we lower down the sugar content for preserved white peach.
goes with peel and seed, both the apperance and taste are like fresh peach.

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

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

Additive-free 100% crimsor|
glory vine juice

Additive-free 100% ripe

crimson glory vine juice

Crimson glory vine jam

The Wakayama

100% pure juice

100% pure citrus juice

Pure fruit jelly

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

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

100% ripe crimson glory vine juice was released in 2005. Ripe crimson has a rich sweetness and polyphenol comparded to the nq
one. No sugar, seasoning, preservatives is added. It is suitable for those who like natural products as a daily drink.

You can enjoy the unique and rich taste of crimson jam from Iwate prefecture. In order to enrich the crispy sourness of ctimson, w
mixed brown sugar with boiled crimson (including peel) and lower the suger content to less than 45. It is suitable to go with yoghu
cereal, pancake and etc.

Export Promotion Council for Agriculture, Fisheries, and Processed Food Products
http://www.pref.wakayama.lg.jp/prefg/071700/kaigai/yusyutu/

This is a 100% straight, no additived added kankitsu juice from Wakayama prefecture. As we squeeze only the pulp part for makin
it has a rich taste with no bitter flavor or smell from the peel.

This is a 100% straight yuzu, lemon and other citrus fruit juice from Wakayama prefecture. As we squeeze only the pulp part for m|
juice, it has a rich taste with no bitter flavor or smell from the peel.

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

3 5B- Japn Tea Export Council
C26 http://www.nihon-
cha.or.jp/export/
5B- Compared to the Japanese tea bottle, this newly launched product provides you the taste of traditional Japanese tea |
4 D33 Organic ninia green tea|FOM t€a pot. It is a organic Japanese Asagiya tea from Koga, Shiga prefecture, the oldest Japanese tea producing plg A
Deux International Co., Ltd. g ja g which is more than 400 years older than Uji matcha. As Koga is famous for its "ninja no ri", we named our product org
ninja green tea.

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

Premium Pack
Jack bean tea (small pack),

5B-

2 B28 ; . =
Koyamaen International Co.| ;. lf;:mgg"(r;\?ce ack| Health jack bean tea is made of 100% Jack bean from Tamba city of Japan. It has been used in the G7 Kobe Health | 4
Ltd. gep Ministers Meeting. JAS organic certificated tea with no-caffeine, is suitable for kids, the elderly, and pregnant ladies. T| |
http://kyme.jp/ use of jack bean tea as a welcome drinks for hotel, cafe and beauty treatment shop, has been highly commended.
Premium Pack
Jack bean tea (premium
pack)

6 5B- Sawadaen Co., Ltd Organic fukamushicha | opyiran fukamushicha is th i t tly picked from JAS certified tea f

D29 awadaen Co., Ltd. Chiran iran fukamushicha is the organic green tea gently picked from certified tea farm.

http://sawadaen.jp/
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Rising Sun Co., Ltd.

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

Ecofarm Mikata Co., Ltd.
http://benichu.net/

Azumanoen Co., Ltd.

http://www.godaiume.co.jp/

Toshimori Sake Brewery Co.
Ltd

td.
http://www.sakehitosuiji.co.jp/

Koji amazake apple blen

Sake

Umeshu

Sansyoraku jyunmai-ginjy|
720ml

Sansyoraku yamahai-
jyunmai 720ml

Benichu apple flavor
umesyu

Benichu38 sugar free
umeshu

Rose umeshu

Original umeshu

Sparkling rosa umeshu

Akaiwaomachi

Sakehitosuji junmai-ginijc|
kinrei

Sakehitosuji lemon sake

bean, apple, ginger, and yuzu flavors are avaliable.

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

50% polised Yamadanishiki rice from Shiga prefecture. Junmai-dai ginjo has a strong ginjo aroma, smooth and rich ta

It is made of shochu that made from fermented sake lees though distillation under reduced pressure, and plums from |
The sweet aroma of sake and sourness of plums are well-balanced.

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

It is made from Yamadanishiki sake rice from Hyogo prefecture, which is the best sake rice, in one of the world heritag
sites Gokayama. It has a gentle aroma, rich taste, and light sourness. It is suitable for both Japanese and Chinese cui

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

Fukui Prefectural Government

This umesyu is blended with apple from Aomori prefecture. It is melting, smooth, with fruity taste and rich aroma of ap

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 Belgium.

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

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

The ripe nankoume plum from Wakayama prefecture, pickled with freshly picked fragrant rosa. Please enjoy the harmony of rosa and

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

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

Okayama Prefecture Industrial Promotion Foundation
http://www.optic.or.jp/

This Junmai dai ginjo is made from Omachi rice, which also called "rice of illusory".

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

It is made from lemon and liqueur from Setouchi. You can enjoy it directly, or by drinking on the rock, with soda.

— | No.
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Vintage daiginjo Tovintag

Hereru fruit & mint liqueu

White peach liqueur

It is made from 100% omachi rice and water from "omachi no reisen" which certifited as one of the high quality water. The unproce
sake was placed in a fridge that makes dai ginjo and fermentated for more than 20years. First vintage in 1987. The vintage daiginj
Tovintage is packed with a lacquer cup in a denim bag made in Kojima, Okayama orefecture.

HARERU liqueur is made of fruity hand squeezed juice and mint from Japan. The soft taste of mint is surrounded by the fruity
sweetness and sourness of fruits.

This peach liqueur contains rich exclusive shimizu white peach from Okayama prefecture. You can enjoy the thick and juicy textur|
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