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A B O U T
J E T R O
ジェトロについて

A B O U T  J E T R O
JETRO, or the Japan External
Trade Organization, is a
government related organisation
that works to promote mutual
trade and investment between
Japan and the rest of the world.
JETRO has 74 overseas offices in
54 countries worldwide, as well as
51 offices in Japan, including our
Tokyo and Osaka headquarters.

JETRO Wakayama
Address: Wakayama Prefectural Office East, 2nd floor 1-1 Komatsubara-dori,
Wakayama-shi, Wakayama 640-8269 Japan
Tel: +81 73 425 7300
Web: www.jetro.go.jp/jetro/japan/wakayama/
 
JETRO Sydney
Address: Level 15, Governor Macquarie Tower, 1 Farrer Place, Sydney, NSW
2000 Australia
Tel: +61 2 9002 6200
Web: www.jetro.go.jp/australia

J A P A N  A G R I C U L T U R A L
&  F O O D S T U F F  E X P O R T S
Japan offers a wide variety of safe,
delicious and high-quality food and
beverages. In addition to sushi and
sake, processed foods, fruit,
vegetables, livestock and marine
products are gaining ever more
acclaim around the world.
 
JETRO offers opportunities for
overseas buyers and Japanese food
suppliers to meet.

C O N T A C T  U S



W A K A Y A M A
E X H I B I T O R  M A P

和歌⼭県 -出品者マップ

Hashimoto City
JA Kihoku-Kawakami

Tanabe City
Hamada
Nakata Foods

Minabe Town
Kawamoto Foods

Yuasa Town
Kinokuni
Kadocho

Nachikatsuura City
Marusho Rice Vinegar
Manufacturer & Co

Wakayama City
FT Engineering



① Peach drink (Arakawa Peach)
Ingredients: White peach, sugar, antioxidant(V.C.), acidic
ingredient
 
A pleasant fruit juice drink using peaches from Wakayama
prefecture. You can enjoy it as a drink before meals or
after dinner, even if you drink alcohol.
 
② Kiwami Mandarin Juice
Ingredients: Unshu mandarin
 
It is 100% fruit juice made from Unshu mandarin from
Wakayama prefecture.
 
③ Japanese pepper paste
Ingredients: Japanese pepper, salt
 
Japanese pepper can be served with fish and meat, as well
as pasta and grilled rice, and it can also be used as a
dressing.
 
④ Nori seaweed paste (ume flavour)
Ingredients: Purple laver, sugars, salt, mirin, yeast extract,
kombu dashi, hot peppers, shiso, seasoning amino acid,
perilla, ume
 
This nori paste, picked fresh from the Ariake sea, is
flavoured with ume (Japanese plum).

C O N T A C T  I N F O R M A T I O N :
Contact Person: Denawa Kazumasa
Email: fte02@wakayama-forklift.com
TEL: +81-73-419-3000
WEB: https://www.rakuten.co.jp/bussanhin/

P R O D U C T S :

F T  E N G I N E E R I N G
エフティエンジニアリング



H A M A D A
濱⽥

① HAMADA Ume Liqueur with Gold Leaf
Ingredients: Nanko ume, sugar, alcohol, gold leaf flake
 
An exceptional taste, made with the finest Nanko ume and
Wasanbon sugar. Aged for 3 years, with gold leaf flakes.
Awarded the grand gold prize by the Monde Selection for 5
consecutive years.
 
② Genshu「HAMADA」
Ingredients: Nanko ume, sugar, alcohol
 
Rich tasting, made with the finest Nanko ume and
Wasanbon sugar
 
③ Kachofugetsu「HANA」
Ingredients: Nanko ume, sugar, alcohol
 
Fruity tasting, made with the finest Nanko ume and
Wasanbon sugar

C O N T A C T  I N F O R M A T I O N :
Contact Person: Yosuke Inose
Email: inose@ume-hamada.co.jp
TEL: +81-739-37-0044
WEB: http://ume-hamada.co.jp/

P R O D U C T S :



① Fresh Japanese Persimmon (Kaki)
 
We are proud of having exported our high-quality
persimmon to Australia for the first time last year. With a
naturally elegant sweetness and high nutritional value, our
persimmon contain higher vitamin C, potassium, and
carotene content than oranges! Also, vitamin C has an
antioxidant effect, and potassium is said to effectively
prevent high blood pressure.
 
In addition, the persimmons grown in Wakayama
Prefecture have the following good points.
> Excellent fertile soil and high day-night temperature
differences, which are ideal for the persimmon production. 
> Wakayama boasts the top persimmon harvest in Japan.
> The persimmon industry has a long history, since 1590.
 
The persimmon season is coming soon in November.
Please enjoy our tasty persimmon in Australia!

C O N T A C T  I N F O R M A T I O N :
Contact Person: Nobuhisa Kitamoto
Email: kitamoto@ja-kk.jawink.ne.jp
TEL: +81-736-42-5361
WEB: https://www.ja-kihokukawakami.or.jp/

P R O D U C T :

J A  K I H O K U - K A W A K A M I  
JA紀北かわかみ



① Nigori bishio (raw soy sauce)
Ingredients: Soy, wheat, salt
 
This aromatic, full-bodied, raw soy sauce is made from the
finest domestically-produced ingredients and carefully
aged for over 2 years before the pure upper portion of the
brew is skimmed and bottled.
 
② Soy Powder 
Ingredients: Soy, wheat, salt
 
The Soy Powder is powdered by drying slowly over time at
low temperature. Yeast and enzymes are still alive in this
soy powder.
 
③ Hishio(Moromi Paste) 
Ingredients: Soy, wheat, salt
 
This is a new sensation seasoning made from moromi
filled with umami of soy sauce.

C O N T A C T  I N F O R M A T I O N :
Contact Person: Tsunenori Kano
Email: mail@kadocho.co.jp
TEL: +81-737-62-2035
WEB: http://www.kadocho.co.jp

P R O D U C T S :

K A D O C H O
⾓⻑



K A W A M O T O  F O O D S
河本⾷品

①Towa No Sizuku (Ume-shu)
Ingredients: Japanese plum (Kishu), sugar, alcohol,
wasanbon sugar 
 
Fully-ripened Nanko plum and wasanbon sugar are used.
Fermented to develop rich flavor, with a soft aftertaste.
 
② Haruka (Ume-shu)
Ingredients: Plum, Sugar, Alcohol, Brandy
 
This ume-shu is made from flavourful Nanko-ume and
manufactured with traditional techniques. A little brandy is
added to taste. A mild and lightly sweetened flavor profile. 
 
③ Kishu Nanko-ume Siraboshi Ume
Ingredients: Japanese Plum, Pickles Brine (Salt)
 
Carefully selected, individual Nanko-ume are soaked and
salted, and finished in the drying sun. A Japanese classic
plum with traditional flavour.
 
④ Ume paste
Ingredients: Japanese Plum, Pickles Brine (Salt)
 
This ume paste can be used in a variety of ways, such as
in a rice ball, tea, seasoning, or as is.

C O N T A C T  I N F O R M A T I O N :
Contact Person: Masahiro Kawamoto
Email: info@kawamotokk.co.jp
TEL: +81-739-72-3023
WEB: http://www.kawamotokk.co.jp

P R O D U C T S :



K I N O K U N I
⽊の国

① Japanese frozen mixed fruits
Ingredients: Mandarin orange, strawberry, blueberry
        
Only using fruit produced in Japan, with no additives.
 
② Strawberry sherbet
Ingredients: Strawberry, sugar, lemon juice, trehalose,
stabiliser
 
Original sherbet using Japanese strawberries.
 
③ Jabara Vinegar
Ingredients: Apple vinegar, rock sugar, jabara
 
We use Jabara (citrus fruit) that contains ingredients
useful for allergy relief.

C O N T A C T  I N F O R M A T I O N :
Contact Person: Yoshiaki Furuta
Email: info@kinokuni-gelato.com
TEL: +81-737-63-1170
WEB: http://www.kinokuni-gelato.com

P R O D U C T S :



① Tosazu
Ingredients: Pure rice vinegar, honjozo shoyu, amazake,
dried bonito flakes, kombu seaweed, soft brown sugar, hon
mirin
 
Tosazu is a high quality vinegar seasoned with natural
ingredients.
 
② Champonzu
Ingredients: Citrus (yuzu, daidai, yuko, kabosu, sudachi),
Japanese apricot, honjozo shoyu, hon mirin, amazake,
natural broth (bonito, kombu seaweed, shiitake
mushroom)
 
Champonzu is a traditional ponzu sauce. We use a
generous amount of mixed citrus juice, with added soup
stock 
 
③ Ume-kurozu
Ingredients: Japanese apricot, black vinegar (unpolished
sticky rice), rock sugar
 
Ume-Kurozu is an authentic Japanese apricot black
vinegar made from Nachi-Kurokomesu, Kishu-ume,and
rock sugar. It takes for three months for fermentation and
aging. Dilute it three or four-fold in water to drink.

C O N T A C T  I N F O R M A T I O N :
Contact Person: Kazuko Kosaka
Email: kazuko0907maru@yahoo.co.jp
TEL: +81(0)90 9865 5908
WEB: www.marusho-vinegar.jp

P R O D U C T S :

M A R U S H O  R I C E  V I N E G A R
M A N U F A C T U R E R  &  C O

丸正酢醸造元



N A K A T A  F O O D S
中⽥⾷品

① Barrel-aged Umeshu Taru
Ingredients: Japanese Plum (Kishu), sugar, Alcohol
 
Matured for 1 year then aged in oak barrels for 1 year.
Cask-strength umeshu with rich ume essence, and the
refined and luxurious barrel-aged flavour of fine liqueur.
Enjoy as you would whiskey or brandy, on ice or cut with a
little water or soda.
 
② Gojiro Blue Diamond Umeshu
Ingredients: Japanese Plum (Kishu), sugar, alcohol
 
Umeshu from the rare Gojiro Blue Diamond variety,
featuring a lighter mouthfeel and unique, pleasant tannins
on the finish. Award-winning bottle made in collaboration
with a design school.
 
③ Oishii Umeboshi
Ingredients: Japanese plum, pickles brine salt, reduced
sugar syrup, sugar, brewed seasoning, protein hydrolysate,
spices, vitamin B1, brewed vinegar, alcohol,
hops
 
A-grade tree-ripened Nanko-ume in an easy to eat
umeboshi with reduced sourness. Great with meals or
on their own. 1-year expiration.

C O N T A C T  I N F O R M A T I O N :
Contact Person: Hitoshi Kitamura
Email: kitamura@nakatafoods.co.jp
TEL: +81-739-22-4155
WEB: https://www.nakatafoods.com/

P R O D U C T S :




