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Target country

Hong Kong、Taiwan

Target buyer

Import distributor Retailer Restaurant and hotel Cross-border EC operator

Certifications (e.g. ISO, HACCP, GAP)

Located in a place where many tojis (sake brewing specialists) are produced (called the "toji's hidden village"), we

produce sake using rice grown in the most famous sake rice producing area in Niigata Prefecture and traditional

brewing techniques. The water for brewing the sake is obtained from spring water spouting in a beech forest on Mt.

Ogamidake. The brewing department of the Yoshikawa high school, one of few training school for tojis in Japan,

has operated in our home town for almost 50 years.

Others

Halal Others

T/T L/C Others Payment in advance 

Payment terms

GAP
Organic

certification

Trade form

Hong Kong、Vietnam

Company Profile

Company outline

ISO22000 EU-HACCP

Address

yoshikawa-toji no Sato1,Joetsu-shi,Nigata 949-3449,Japan

U.S.-HACCP other kinds of HACCPISO9001

128

Main products

Services / Others

Kashi(cake and

confectioneries)

Company website

http://www.yoshikawa-touji.co.jp/

Year founded Capital fund Number of employees

1999

Manufacturing Retail

Industry sector

100 million～1 billion yen

Wholesale

～ 20 employees

Trading

Alcoholic beverages

(except medicine)

Other foods and

processed foods

Rice and Cereal

processed goods

Vegetables, Fruits and

Processed vegetables

and Processed fruits

Meat(fresh),

Meat(prepared)

Seasonigs and soups Prepared foods

Sea foods and Processed

sea foods

Non-alcoholic beverages

Experience of export within 5 years

Direct trade Indirect trade Others

Export experience Exporting countries


