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A914 Hall A at 1st floor

CHINA FISHERIES & SEAFOOD EXPO 2013
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Overseas Seafood Exhibits Area
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Floorplan of First Floor ( Hall A)
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CHUSUI AOMORICHUOSUISAN CO.,LTD. KS AND CO., LTD.
BHEEEFTHI1IELS S ERETREE5-13
1-1, Oroshi-machi, Aomori-shi, Aomori-ken, 030-0183, JAPAN e k5713 Higashionomichi Onomichi-city, Hiroshima 722-0051 JAPAN
ST B Y e e N R e Ry -\ /AW, R A s N NS W /N B (SN ZN R s
;@;ﬁgﬁ FAX:+81-17-738-6899 FAX:+81-848-47-4580 s
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#R® & Tamotsu Fukuoka SHl R Tomomi Yuge
______ tamotsu_fukuoka07@aochuu.cojp L-yuge@farmsuzukijp' — e

Product Descriptions
AABRMHEASHETR  E2AUEENT £~ , fESENRRNRe. Bt , FAFS8FEMAEE.

Product Descriptions

chiE. . SESFSERARHO. SlUHCSEBE RSSO, MPREAEY  MIRETO , TTRRECE. M. XOTESERE KX SESHEETRERAS
MiEF1kg*10/ctna30LBS/ctn, wmErR , 2L EH.

1] b 2 .glf\gn
igféggggugguigigf gﬁ e hEas Soft and tasty oyster of Seto Inland Sea can be used in a wide range of dishes like nabe-

mono (Japanese hot pot dishes), sauté, and tempura. Including a high amount of essential

The frozen scallop adductor we provide is produced in a well-managed factory and is nutrients, oysters are great for the health of everyone, from children to elderly people.

excellent in quality and safety. We make use of this advantage and annually export a large
quantity to many countries such as the U.S., China, Singapore, and Korea. Our major
fishing ground is the Okhotsk Sea near Hokkaido.

The standard is 1 kg*10/ctn or 30 LBS/ctn.

Also, our company can supply frozen fish such as following from all over Japan:

Alaska pollock , pacific cod, chum salmon, mackerel, young yellowtail, flatfish (various kinds) etc.

FARM TO DISH
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Green Oyster

{3} FARM SUZUKI




AENMARBRAERAA

DALIAN HESHENG FOOD COMPANY

AZUMAR A4
AZUMA FOODS CO., LTD.

TTrEXETAREKHFEIS
906 Zhujiang Guoji Daxia, 99 Xinkai-lu, Xigang-qu, Dalian,CHINA
if8 TEL:411-3967-6866
B/ FRE/EEUE  FAX:411-3967-6867
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HA & Kiyoshi Tanaka
heshengk-tanaka@163.com

Product Descriptions

AENARRBRAE , BEEAESHETAAKFRAOMBENLE. ERRREA , AURTFERE
FENSIESEHE. TR, EE2hRRE.

Dalian Washo Foods is an importer and seller of Japanese fishery products in the Dalian
region. We will hold an exhibit and a tasting event of fresh fish (yellowtail cultured in
Japan, etc.) and salted dried fish in a booth.

=EE=E#MEFMOKH3095-45
3095-45, Nagai, Komono-cho, Mie 510-1311 JAPAN
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wwwazumafoodscodp L R
INEFF K Onodera Keita

asia@azumafoods.co.jp

Product Descriptions
21 |2 WM, IMRT 'aXENSREE  EHMENXAEM ESAFHNEIE  EolFH - IR
SHERNYH RS ROTL., RATDRRENSERCOESE , LIBREMNORK - OBEHEEFEEED
MEH., BRHENBAHORELTRN "AL" | B "BO" TR " HEZEETHRERNNEE
5XE. ERENERT  BRTHAINANIENSE BLOTEKEHASHNTATIEXRTAWESEHOX

& RIBECHAR  FSHBEEXCE,

In Asia, the "Mecca of food” the free flow of information is making food itself more diverse, and
Japanese food in particular is exemplifying this trend. Moreover, fusion with the unique cuisines
of various foreign countries is bringing about the transformation of Japanese food into Neo-Japa-
nese food.We have established facilities in the U.S., Canada and China, and our worldwide
procurement capacity and combined production knowledge is helping to bring us closer to our
lofty ambitions. Qur aim is to pursue the search for an "Innovative Japanese Cuisine” , unshack-
led by conventional wisdom, and we will continue to develop outstanding products.
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KANERYO KAISO CO., LTD.

MRFBEFRLTmE/RITL544
1544 Sasahara-machi, Uto-city, Kumamoto 869-0402 JAPAN
ﬁﬂmﬁiﬂ;ﬁﬂ TEL:+81-964-23-1537
? AX:+81-964-22-4
g Rty 5 T A A TR DA
EHE http://www.kaneryo.co.jp

JHﬁ i Kawabata Fumiiké. T b
kawabata@kaneryo.co.jp

Product Descriptions

AATYDTFLIISA4FE , E—RBLEEERNTIRC0FNEEAT , BRIERBRALBAEZMTEEFM
EAAE. FEFREETR. CEE. SENSELN. SERENEARITRNZEE  ESNHEES
EHE#a940%M20% , M EREOMAEBERLEN. B, FRETE. BHR. ARRSHEESHF
f. RIMONEERE  BH@XRASRE. EIMENER , ABEREZHETAREHE,

Since the birth of our business in 1954, we have dedicated ourselves to seaweed process-
ing for nearly 60 years, growing into a leading company in the field. Our principal products
are wakame seaweed, red algae, mozuku seaweed, and seaweed salad. Our billings of red
algae and mozuku seaweed account for 40% and 20% of total national production respec-
tively. We deal with the most species of seaweed in Japan and have a wide variety of goods
from dried seaweed and salted seaweed to flavored seaweed. We keep working to enhance
their flavor. Offering top-quality products at reasonable prices is our mission.

ABREmERNSH

DAISHO FOODS CO., LTD.

FREHREFMI-7-10 8%
8F 3-7-10 Tsukiji Chuo-Ku Tokyo 104-0045 JAPAN

. TEL:+81-3-3544-1753 % R W
FAX:+81-3-3544-1757 sE e
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i %% Mikio Watanabe

m-watanabe@daisho-f.co.jp

Product Descriptions

MAEEESSEREEITHENEL , SXRPWEXD T @FENT. SFEkEnR. BAE , TEEHEESERR
2. XEERRNR.

Harvested from Sea of Okhotsk, where water is cold, full of minerals perfect environment
for raising scallops.

Scallops are used / consumed in many different styles from Japanese to Chinese and of
course with your favorite European style.
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JETRO TOKYO

Ark Mori Building, 6F 12-32, Akasaka 1-chome, Minato-ku, Tokyo 107-6006
TEL: +81-3-3582-5546  FAX: +81-3-3582-7378

T116011 HRARHAGENEDEEEBILE 147 5 HERAM 1912
Senmao Building 19F, 147 Zhongshan Road,Dalian 116011, CHINA
TEL : 86-411-83609-418 FAX : 86-411-83609-498

T200336 DEAEHIE LEHERMER 22015 _CHEFES00 21 B
21st Floor, Shanghai International Trade Centre., 2201, Yan An Xi Road, Shanghai 200336, CHINA
TEL : B6-21-62700489 FAX : 86-21-62700499

JETRO GUANGZHOU

T510613 WEARHMEGRERMNHRAILE 233 8 HELE 2601 =
2601, CITIC Plaza, 233 Tian He Road North, Guangzhou 510613, CHINA
TEL : 86-20-8752-0060 FAX : 86-20-8752-0077

JETRO QINGDAO

T266071 PEARAAMELRAHATEEHE61 SZ WBEFAE 12-DE
Room 12-D, Cosco Plaza, 61Hong Kong Middle Road, Qingdao, Shandong, 266071, CHINA
TEL : 86-532-83878909 FAX : 86-532-83878900

7100022 PRAEHAELRGHAME REFSIAHF 268 EESHOHEE 70035
7003 Chang Fu Gong Office Building, Jia-26, Jian Guo Men Wai Street, Beijing, CHINA 100022
TEL : 86-10-6513-7077 FAX : 86-10-6513-7079

JETRO WUHAN

T430032 FFEARANERILANETROBLCE 6345 AP0 A W12 [
12 Floor, Bidg A, New World Center, 634 Jie Fang Road, Wuhan 430032, CHINA
TEL : 86-27-8359-0755 FAX : B6-27-8359-0726
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