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TAKAHAMA Co., Ltd.

Hrot &A%
KA @A aR, AEFEF TR RARR.

SASA KAMABOKO

This product is a first-class minced fish that is made by a skilled
technology that produces good quality of product. Provided that
the company has a long experience in producing this kind of
product, we already know how to balance the texture and the taste

of it.

1% 5ty A PR 8
SUGIYO Co., Ltd.

JAPAN
Address 1-10 Tezandoori, Shiokama-shi,
Miyagi, JAPAN

Tel / Fax +81-767-53-8361

Agency (CHINA)
Address ;7 BRI O 5 5 A RN E]

Tel / Fax +86-20-8125-9606

Major exporting YE, §8, Mk, £

countries and regions China,Taiwan,Singapore,Hong Kong

URL http://www.takahama.co.jp/
E-mail baoquan@sugiyo.co.jp
Contact Mr.BAO QUAN

URL -

E-mail -

Contact % E#
Liu GuoNian

2 2 mite (B4)

ANE BAER Gt E FHARERA G FES &R, B
A, RMELFRREFTHRAT BE A (F2G5HIART) ,
KABAG KA B BB 0 (Sa/ RS /MER) ik
Royal Carib (Imitation Crab Meat)

This product, by using our own vein-like manufacturing technology,
the minced fish of offshore processing was high quality Walleye
Pollack as a main raw material, use lycopene, a natural dye, such as
capsanthin. Use this item to cuisine such as sushi and pot. This
product is safe, peace of mind, is a healthy product.
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GERAEARARNNEKAFRZ — AR ES, EAMBIERET,
KARBA S .

CHIKUWA (Boiled Fish Paste)
The product is one of the company's leading products. Fish
percentage is high, suitable for fried tempura, hot pot ingredients.

JAPAN
Address 27-1Ingai Fuchu-machi, Nanao-shi,
Ishikawa, JAPAN

Tel / Fax +81-767-57-0087

URL http://www.sugiyo.co.jp/
E-mail baoquan@sugiyo.co.jp
Contact Mr.BAO QUAN

Agency (CHINA)
Address M E O R A RN URL -
E-mail -
Tel / Fax - Contact % EH#F
Liu GuoNian
Major exporting YE, £, F&, Wik, FTERHE
countries and regions China, Taiwan,Hong Kong,Singapore,UAE
Certification HACCP(US)
Other products BEBY > FaEH o Ria¥ g
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NOTOHANTOU Co., Ltd.

[m%dn ] hE sk
HAANNEERAEFHFE(R DL BR B EEES)
fo b F el AAHEY AR, E6F B FEF.

KAGAAGE
We using headquarters family farm of vegetables (the farm address :

Japan Ishikawa Prefecture Notojima) and the elegant taste minced

fish, by a special recipe. Suits Chinese / Japanese / Western cooking.

FHEAE
BRANNEER I E FORE (R BR D) ERES)
FobFaR, ARHETAFGR. E6F B/ FEE.

FRIED VEGITABLE
We using headquarters family farm of vegetables (the farm address :

Japan Ishikawa Prefecture Notojima) and the elegant taste minced

fish, by a special recipe. Suits Chinese / Japanese / Western cooking.

JAPAN
Address 11-2-2 Ingai Futyu-machi, Nanao-shi,
Ishikawa, JAPAN

Tel / Fax +81-767-53-8361

URL http://www.rakuten.co.jp/sugiyo/
E-mail baoquan@sugiyo.co.jp
Contact Mr.BAO QUAN

Agency (CHINA)
Address BB E O R 5 ARG URL -
E-mail -
Tel / Fax +86-20-8125-9606 Contact %] EH#&F
Liu GuoNian
Major exporting FE, §4, ¥k, FH
countries and regions China, Taiwan, Singapore, Hong Kong

X o SR
Goshoku Co., Ltd.

$oR (FAGRK) 2E&H

Gt LA RRMT AFRE R,

SRNANAFF S LEBAR , ET M LRAFEFHER
RiBH,

ARNANGEREH AR, A EFRSEIS BT HET
HAH10LB T, EABREEA TS NANHBRE.

Every kind of farmed & wild fresh fish

(DFresh fish is overwhelmingly delicious than frozen fish.

(@ Goshoku’ s packing technology is the very high level,

(3 Goshoku buying the large amount of fresh fish, We can make

proposals at a competitive price.

HEREF (R%/FR) RERF

A& BHPNEES, RUBR, FERE, THEAFET
O AR IR R .

Bt O R A B Rk, £oRE S AR ERAE.

2015 FAERK, TRUAR BEH MAFRAT T HREH,

Noriten Salt flavor / Wasabi flavor/Umaika flavor
(DSeto Island Sea production seaweed fried with a batter

(@ Crunchy texture and seaweed flavor, taste become a habit

(3 Just renewed taste, texture package in 2015

T RO B

JAPAN
Address 1-1-1 Nakanoshima, Hyogo-ku, Kobe-shi,
Hyogo, JAPAN

Tel / Fax +81-78-955-0485

Agency (CHINA)

Name SRME (RE) AR A

Address ITHERETHAAREHKRAR I H 15
PUEEFR AR B & 1101 £
B-1101,Kerren International Mansion A-1-1,
WuCaiCheng,Dalian,LiaoNing, China

Tel / Fax 0411-3926-5962 / 0411-3996-7766

URL www.goshoku.co.jp
E-mail k.imamura@goshoku.co.jp
Contact Mr.Keisuke Imamura

URL www.goshoku.co.jp/english/

E-mail  y.goya@goshoku.co.jp

Contact 52 Rpu#
Mr. Yoshinori Goya

Major exporting YE, 8, %, 2B, B85, Miwk, wHF
countries and regions China, Taiwan, Hong Kong, U.S.A, Korea, Singapore, Dubai
Certification 1S022000

Other products L RN

s
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Alliance Seafoods Inc.

K S A A S
Morimatsu Suisan Reito Co.,Itd

ERR

RERBNZ AL, G AR BN, EEE R, REHE MR
B YR B AL A A A S0 A A BRI S AR R BN Bl & R im0
3,58 SF KAk £ MRS, FEo R &b F
HERRNAARRNMNL000008, M4 40004, 2 & B RN
RIS

Japanese scallops

Japanese scallops are grown in the pure cold water in northern
Japan. With its rich taste and sweet delicate flavor, Japanese
scallops are loved by chefs in the world.

Axak

AAEEARZ N, BT BRI G E K E, AL HE, AL
kA R EAT RATE F ke 2R R WEA,HF5E Kb
o & T FAAE A ek K 7 & 20,000 ok .

Chum salmon

Wild caught Hokkaido Chum salmon is one of the healthiest food
with high protain and moderate fat content Its rose meat color and
firm texture is suitable for various quisine.

AR/ KerEa R

& EU HACCP ALt iAIE 8y 37w T, ) KRR R SR 2 RIR & &
TR T Saoxt SR AT A S I T A EERE R DA, N IEE
FEW R ER I GG EEHEGH L HET = AR T, EF
432, R ARy BT AR I RER MR KR .
Frozen Yellowtail Fillet

Itis processed in an EU HACCP certified plant. It offers safe and high
quality products. Through Ikijime (a traditional way of paralyzing a
fish),thorough temperature and with good sanitation the yellow tail
fish is produced with exceptional freshness and delectable taste.

e WA oy RR

) & | fn T 64 5 A2 — A%, B INE A K T Sk Fo & AR VIR Y 65 Fo
FEERG L . BAEK B AR RAE RIS, TS E&b23]
FRHEER T, A FERRANEFT LD T RT3, 0
BARAE  AEAARRM, £453), BRHEE Y 2EM.
Frozen / refrigeration yellowtail loin

Process same as Yellowtail Fillet, took head, removed skin and cut it
between a back and stomachs. You can eat delicious sashimi- only
sliced. Food texture that is rich and unrivaled taste brings, will be
spread fully into your mouth. It is popularity among the wide range
of people and you can use for Sushi, Teriyaki, etc.

JAPAN
Address Yokorei Shintomi Bldg.,13-19 Shintomi,
1-Chome, Chuoh-Ku, Tokyo, JAPAN

Tel / Fax +81-3-3555-3235

Major exporting

YE, 28, kB, £#E, A%

URL http://www.asfoods.co.jp/
E-mail sumii@asfoods.co.jp
Contact Mr.Taisuke sumii

countries and regions China,U.S.A,France, Thailand,Vietham
Certification MSC
Other products B sk RAG T E G

JAPAN
Address 5-2-20 Tenpozan-cho Imabari-shi, Ehime,
JAPAN

Tel / Fax +81-898-33-1772

Major exporting

(8, 2, wme, £E, B+

URL http://www.rumijapan.co.jp
E-mail sales@rumijapan.co.jp
Contact Mr. Katsuhiko Chinzei

countries and regions U.S.A, Netherlands, Sweden,Germany,Switzerland
Certification HACCP(US),HACCP(EU)
Other Products FIEAE - B R se - s a R A RE B RER /LBAE - thBER

R
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AOBAKASEI.CO.LTD

MIDORI (4 & A%y KAH#)

R ERBAD B RGO A IR ROFF] T dl &k AL
R ok o 7 Sh st RAR AR P A 695 Aok, AL LA IR,

MIDORI (Food powder flavor)

The use of sugar cane extract made of the odor effect of the
preparation. Can be inhibit the fish, meat stench. In addition to the
preservation process to produce the degradation of taste, oxidation
taste also has inhibitory effect.

A XA AR

A B AW O TR E & XARE T o xR & 1 R Fom AR a9 4R
SERIFFETFE .

Japanese food preservative
Japan has a variety of export processing preservative. On the food
tastes minimal impact on the types of preservatives available.

JAPAN
Address 1-5-6 Oroshi-machi Wakabayashi-ku
Sendai, Miyagi, JAPAN

Tel / Fax +81-22-378-7891

Agency (CHINA) # =+ & 5 4 [k 2 3)

Address WAL F HTTHRAH P40 5
ForD A ALK R 28K

Tel / Fax 0532-8667-7611

Major exporting
countries and regions

Certification JAFA GMP

YE, M, FE, £, §73
China,Vietnam,Thailand,U.S.A, Taiwan

URL http://www.aobakasei.co.jp/
E-mail -
Contact Mr.OKIMOTO SHIN /

Mr.SU ZHONGKAN
URL http://www.aobakasei.co.jp/
E-mail  tamada.seiji@aobakasei.co.jp

Contact £wm #=—/%£ %
Mr.TAMADA SElJI /Ms.MAO HUA

S+ R IK = A PR 8]
Office Benkei Co.,Ltd

Rekét e+

Fat 100% %M~ B B AR EERER — A BLE (GK),
EARER, F8 o FFAIR R B RS R T R,

Original squid dry

100% of the products selected from the Japanese squid catch the
HACHINOHE port squid, the meat thick, soft. And dried dipped in an
exclusive secret recipe sauce.

BHa~BANP A GE

SR SRRk TP RS R E L, BE, %
THITF PR, TAP AT A AR, RIEA
Heght, TRANMERAREHHEE L 5O T,

Hachinohe Mae Oki Saba “Mackerel grilled smoked “

“Hachinohe Mae Oki Saba” uses only the freshest ingredients in its
mackerel. Itis a premium brand of dried fish, which is best for snack
or as appetizer. The rich taste of fish oil is savored in every bite.

Other products RSEARFI & (FRIRF], AT, BRF)

JAPAN

Address 10-2 Hinode-cho, Same-machi, Hachinohe-shi,

Aomori, JAPAN
Tel / Fax +81-178-51-8611

Major exporting
countries and regions

Other Products s, e WTE, FHE, 2BHWE, 58, NFEE, FALLBE, LB A

FE, KB, b, Hek, SRED
China, Thailand,Vietnam,Singapore,Malaysia

URL -
E-mail -
Contact Mr. Hiroyasu YOKOZAWA

KRR
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Japan External Trade Organization

JETRO TOKYO

Address ARK Mori Building 6F, 12-32 Akasaka 1-chome,
Minato-ku, Tokyo, 107-6006 JAPAN

Tel / Fax +81-3-3582-5546

URL www.jetro.go.jp

JETRO QINGDAO

Address Room 12-D, Tower A, Cosco Plaza, 61Hong Kong Middle Road,
Qingdao, Shandong, 266071, CHINA

Tel / Fax +86-532-8387-8909

URL https://www.jetro.go.jp/jetro/overseas/cn_gingdao/

This material is distributed by JETRO Qingdao on behalf of Japan External Trade
Organization, Tokyo, Japan.

*All information in this publication is verified to the best of JETRO’ s ability. However,
JETRO does not accept responsibility for any loss or damage arising from any
reliance onit.



