Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: https://giftpad.co.jp/ Booth No.
( Osaka) s 1242

Contact Information

Gift Pad Co., Lid.

+Contact Person: (Mr) Yuji Miyata
«E-mail: miyata@giftpad.jp
Target Export Destination:

China,Hong Kong,Taiwan,Korea,Vietnam,Thailand,Singapore,
Philippines,Malaysia,Australia,US,Indonesia

‘Target Buyer(Business type):
Japanese Restaurant,Other Restaurants,Japanese Fast Food,
Hotel,Food Processing Company

+ Certification:

- Main Item -
“Kani Miso" Additive-Free Kasumi Show
Crab (Gold Grade) 100G”

< Item Info. (EN)>

The Red Snow Crab caught at Kasumi Port, Hyogo-Pref is branded as "Kasumi Crab" and shipped to nation wide in
Japan because of good reputation."Kani Miso" is made by taking out miso from fresh crabs landed at Kasumi Port,
adding no seasoning or additives, and using an additive-free manufacturing method. The gem made with the
technology cultivated over many years is ideal for both sake and rice. Let's enjoy the premiun-quality taste that
makes the best use of "the original taste of crab miso".

< Item Info. (TH)>
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< Item Info. (JP)>
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< Storage temperature > Store at room temperature

< Shelf life > More than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: https://globalfish.co.jp/ —
( Tokyo) <U21,23 >

Contact Information

Global Fish Co., Lid

*Contact Person: (Mr) KANIN PORNPANNUKUL
«E-mail: tfrade@globalfish.co.jp

Target Export Destination:

Hong Kong,Taiwan,Vietnam,Thailand,Singapore,Malaysia,
Australia,US,UAE,Germany,France

‘Target Buyer(Business type):
Japanese Restaurant,Other Restaurants,Hotel,Japanese
Restaurant,Other Restaurants,Hotel,Distributor,iImporter

+ Certification:
US-HACCP,EU-HACCP,Business License

- Main Item -
“Frozen Splendid Alfonsino”

< Item Info. (EN)>

Our company utilizes advanced freezing fechnique to provide high-quality products from freshly-caught fish from
various fish ports all over Japan. Our special natural Splendid Alfonsino, feeding on nutritious scampi, has relatively
higher fat with deeper umami taste and brighter color. Coming to Thaifex 2022, we also plan o infroduce plenty of
other exclusive products ranging from fishery to agricultural and livestock. We also have US-HACCP, EU-HACCP
scallops, US-HACCP sea urchin and so on.

We are welcoming partners to together develop a more efficient distributing system to expand these delicious
Japanese items to the world.

< Item Info. (TH)>
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< ltem Info. (JP)>
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< Storage temperature > Keep frozen

< Shelf life > Approximately 2 years at -50 degrees




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: http://www.shirasu.com Booth No.
( Ibaraki Pref.) <T22>

Contact Information

Komatsu Suvisan Co.,Ltd.

+Contact Person: (Ms) Miki Ishibashi
+E-mail: ishibashi@shirasu.com
Target Export Destination:
Vietnam,Thailand,Singapore,Malaysia,Australia,US
‘Target Buyer(Business type):
Japanese Restaurant,Food Processing Company
+ Certification:
ISO 22000,Thailand Plant: GMP HACCP

- Main ltem -
“Dried Young Sardine”

< ltem Info. (EN)>

We boail fresh young sardines caught in the nearby ocean. You can enjoy a soft and plump texture of the fish. We
thoroughly remove foreign objects, and we only provide high quality dried young sardines meeting the high
standards of size, moisture level and salt content.

< ltem Info. (TH)>
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< Item Info. (JP)>
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< Storage temperature > Keep frozen

< Shelf life > More than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: https://co.orion-asia.com/ Booth No.

OrioN Co., Lid.

( Tokyo) <u13>

Contact Information

- Main Item -
“Okinawa tuna”

+Contact Person: (Mr) Kenta Masuko

+E-mail: masuko@winas.jp

Target Export Destination:
Thailand

‘Target Buyer(Business type):
Japanese Restaurant,Other Restaurants,Food Processing
Company

+ Certification:

< Item Info. (EN)>

This bluefin tuna grows in the beautiful Okinawa sea. The sea water temperature is warm and it makes the tunas
grow fast. It contains rich fish fat and a lot of them are shipped to the outside of Okinawa.

< ltem Info. (TH)>
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< ltem Info. (JP)>
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< Storage temperature >

Keep refrigerated

< Shelf life >

Less than 6 months




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: https://www.jp-greentea.co.jp/english/ Booth No.
{ Tokyo) <T8>

Contact Information

Japan Greentea Co., Lid.

*Contact Person: (Ms) Tomoko Kakehi
+E-mail: t.kakehi@jp-greentea.co.jp

-Target Export Destination:
Hong Kong,Taiwan,Thailand,Singapore, Malaysia, Australia,Us,
Mexico,UAE,Germany,Belgium,Spain,Sweden,Poland

‘Target Buyer(Business type):
Japanese Restaurant,Other Restaurants,Hotel,Food Processing
Company

- Main ltem - + Certification:
“Tea Boutique Sweet Sakura Tea FSSC 22000
(Cherry Blossoms)”

< Item Info. (EN)>

SWEET SAKURA TEA Cherry Blossoms is made from cherry blossoms just blooming to be best fragrant in slight sweet
tea for our original production method.

This is most popular in our SWEET SAKURA TEA Series- Green tea, black tea, Hojicha available- among our oversea
clients for its excellent taste with less salty and great appearance blooming in a glass when hot water poured and
its beautiful package.

Package type: 4 sachet/box.

< ltem Info. (TH)>
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< ltem Info. (JP)>
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< Storage temperature > Store at room temperature

< Shelf life > More than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: http://www.ever-green-tea.com Booth No.

( Shizuoka Pref.) <T16 >

Ever Green & Company, Lid.

Contact Information

*Contact Person: (Mr) Kazuyoshi Nakakoji
+E-mail: kazukun240@ybb.ne.jp

-Target Export Destination:
Hong Kong,Taiwan,Thailand,Singapore,Philippines,Malaysia,US,
Germany,France

‘Target Buyer(Business type):

- Main ltem - Japanese Restaurant,Non-Retail Products
“Sencha” - Certification:

ISO 22000,0rganic JAS

< Item Info. (EN)>

Sencha is a health-promoting beverage rich in catechins and it provides an experience of the Japanese food
culture. It has been loved by the Japanese people since ancient times for its balance of delicious taste (“umami”),
sweetness, and bitterness. A cup of sencha brings relaxation to body and mind. We wish you to experience
Japanese culfure through this naturally alkaline beverage.

< Item Info. (TH)>
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< ltem Info. (JP)>
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< Storage temperature > Keep refrigerated

< Shelf life > More than 6 months / less than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: https://www.muro-chem.co.jp/en.html Booth No.

( Fukuoka Pref.) <U17 >

Muromachi Chemicals Inc.

Contact Information

:Contact Person: (Mr) Yoshitaka Ando

*E-mail: yando@muro-chem.co.jp

Target Export Destination:
China,Hong Kong,Taiwan,Korea,Vietnam,Thailand,Singapore,
Philippines,Malaysia,Australia

‘Target Buyer(Business type):
Health Food Handling Company

+ Certification:

- Main Item - Health Food GMP
“Peach Flavored Turmeric (Ukon) Jelly”

< Item Info. (EN)>

+ Contains vitamin C, hyaluronic acid and dietary fiber.

+ One stick contains 30mg of curcumin.

- Delicious peach flavor which covers turmeric bitter taste.
- Take some turmeric before drinking!

- Companion for girls-only gathering'!

+ Do not give up being beautifull

< ltem Info. (TH)>
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< Item Info. (JP)>

e x IV CeTan v BYEHERL S
AT v 1RV Iy 30mg &L
v avOWEMZZ, ERLWLE—FE
c BEEOATIICERTL A S W,
CFBITH TV BRI T,
CRIEEDHE LD, EERL L E—FIE,

< Storage temperature > Store at room temperature

< Shelf life > More than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

. URL: www.goshu.co.jp Booth No.
Goshu Yakuhin Co., Ltd. <Uls>
{ Toyama Pref.) Q

e ‘ » Contact Information

A — -Contact Person: (Mr) Yoshinobu Fujii

or. A THEL EDY < 12

«E-mail: y.fuji@goshu.co.jp
Target Export Destination:

Hong Kong,Taiwan,Koreaq,Vietnam,Thailand,Singapore,
Philippines,Malaysia,Australia,Mexico,Germany,France,Belgium,
Spain,Sweden,Poland,Russia

‘Target Buyer(Business type):
Non-Retail Products
- Main ltem - - Certification:
“Active Supply Tablet” ISO 9001,FSSC 22000,JHNFA GMP, ISO 22716
< Item Info. (EN)>
Vitamins and minerals in a lemon flavored tasty chewable tablet for high perspiration sports or any outdoor
activities.
The scientific formulation designed to replenish electrolytes efficiently. Ideal taking with water to replenish
electrolytes, vitamins and glucose for reducing heat stress, recovering physical exertion.
Packed in the easy to carry resealable pouch.
< ltem Info. (TH)>
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< ltem Info. (JP)>
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< Storage temperature > Store at room temperature

< Shelf life > More than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: http://c-point.asia/ Booth No.

( Okinawa Pref.) L

Contact Information

Cpoint Asia Co., Lid.

+Contact Person: (Mr) Kyota Irei, (Mrs) Nopparat Vithayasintana
+E-mail: ireikk@c-point.co.jp, nopparat@c-point.co.th

Target Export Destination:
Thailand
‘Target Buyer(Business type):

Japanese Restaurant,Other Restaurants,Japanese Fast Food,

- Main Item - Food Processing Company
“Ja Okinawa Shikuwasa 100" - Certification:
HACCP

< Item Info. (EN)>

Shikuwasa depressa contains "nobiletin” and "tangeretin as functional ingredients.

Nobiletin has the functions, which are good for modern people who are anxious about lifestyle-related diseases.
Tangeretin is expected to have good effects, and is abundant in the pericarp of Shikuwasa.

< Item Info. (TH)>
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< Item Info. (JP)>
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< Storage temperature > Store at room temperature

< Shelf life > More than 6 months / less than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: http://nagomi-usa.com/whats.html Booth No.
( Tokyo) shz=

Mita Beverage Co.,Lid.

Contact Information

+Contact Person: (Mr) Katsuo Yamanaka

+Fruits +E-mail: yamanaka-k@sunfield.co.jp
= Target Export Destination:
Philippines,France
‘Target Buyer(Business type):
Japanese Restaurant,Other Restaurants,Japanese Fast Food,
- Main Item - Other Fast Food,Hotel,Food Processing Company
“Grated White Peach” « Certification:

ISO 9001,FSSC 22000

< Item Info. (EN)>

Grated White Peach is concentrated fruits syrup which is the most popular products in Bangkok.
This product is characterized by fresh peach aroma, sour sweet and mellow taste with rich pulp.
Also, it is not only good taste but also high versatility.

You can enjoy cocktail, mocktail, shaved ice as ingredients.

Recommended how to use is to mix with milk.

< Item Info. (TH)>
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< Item Info. (JP)>
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< Storage temperature > Store at room temperature

< Shelf life > More than 6 months / less than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: http://www.wagyu-japan2017.com/ Booth No.
( Mie Pref.) <ui1>

Wagyu Japan

Contact Information

+Contact Person: (Mr) Keijiro Nakane
+E-mail: k-nakane@wagyu-japan2017.com
Target Export Destination:
Hong Kong,Taiwan,Vietnam,Thailand,Singapore,Malaysia,US
‘Target Buyer(Business type):
Japanese Restaurant,Other Restaurants,Hotel,Food Processing
Company
+ Certification:

- Min l[tfem -
“chyu!!

< ltem Info. (EN)>

We have the ability to purchase almost all brands of Wagyu beef that are distributed in Japan. From Hokkaido in
the north to Okinawa in the south. We often travel to visit producers and suppliers all over Japan. Although our
company has not been established for along time, but the Wagyu brand we have is not inferior to other companies
with a long-standing company.

< ltem Info. (TH)>
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< ltem Info. (JP)>
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< Storage temperature > Keep frozen

< Shelf life > More than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: https://ihg.fujitrading.co.jp/ Booth No.
<T0é6 >

Fuji Trading Co., Lid.

{ Kanagawa Pref.)

Contact Information

T— K E 5T T——

*Contact Person: (Mr) Junichi Komatsu

+E-mail: komatsuj@fujitrading.co.jp

‘Target Export Destination:,Vietnam,Thailand,Singapore,Australia,
Germany,France

‘Target Buyer(Business type):
Japanese Restaurant,Other Restaurants,Hotel

+ Certification:
ISO 9001

- Main ltem -
“Soytto Burg”

< Item Info. (EN)>

Soytto Burger” is 100% plant based andGluten free.

esafe for vegetarians and vegans.

emade under retort sterilization and no need to cook before serving.

ecan also be stored at room temperature.

e50 delicious without cooking, you can enjoy it not only main dish but also a topping for salads and a side dish for
lunch boxes.

< ltem Info. (TH)>
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< ltem Info. (JP)>
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< Storage temperature > Store at room temperature

< Shelf life > More than 6 months / less than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: hitp://www.itsukifoods.jp/lang/eng/ Booth No.

ltsukifoods Co.,Lid.

{ Kumamoto Pref.) <T04 >

Contact Information

- Main Item -
“Kurume Hotomeki Ramen”

*Contact Person: (Mr) Takahiro Miyajima

+E-mail: miyagjima.t@itsukifoods.jp

Target Export Destination:
Taiwan,Korea,Viethnam,Thailand,Philippines

‘Target Buyer(Business type):

Japanese Restaurant,Japanese Fast Food,Other Fast Food,
Hotel

+ Certification: 1SO 9001,HACCP-Perry Johnson

< Iltem Info. (EN)>

Smooth straight dry noodle with our special recipe soup of thick pork bone broth "Tonkotsu". One Serving.

< ltem Info. (TH)>
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< Iltem Info. (JP)>
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< Storage temperature >

Store at room temperature

< Shelf life >

More than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: https://en.marutou-b.com/ Booth No.

Marutou Bussanhanbai Co., Lid.

( Oita Pref.) <uos>

Contact Information

- Main ltem -
“Green Tea Langue De Chat
Stand Pack 5P”

+Contact Person: (Mr) Koji Higashida
+E-mail: info@marutou-b.com
Target Export Destination:
Thailand
‘Target Buyer(Business type):
Non-Retail Products
+ Certification:
FSSC 22000

< ltem Info. (EN)>

A flavorful confectionery made by sandwiching matcha chocolate with crispy lightly baked cookies.

< ltem Info. (TH)>
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< ltem Info. (JP)>
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< Storage temperature >

Store at room temperature

< Shelf life >

More than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

URL: https://yiem.co.jp/ Booth No.
( Tokyo) <Uo03 >

Contact Information

YiEM INTERNATIONAL CO.,LTD.

+Contact Person: (Ms) Nobue Takada

+E-mail: n.takada@yiem.co.jp
Target Export Destination:

China,Hong Kong,Taiwan,Korea,Vietnam,Thailand,Singapore,
Philippines,Malaysia,Australia,US,Mexico, UAE,Germany,France,
Belgium,Spain,Sweden,Poland,Russia

‘Target Buyer(Business type):
Japanese Restaurant,Other Restaurants,Japanese Fast Food,
Other Fast Food,Hotel,Food Processing Company

- Certification:
Compliance with HACCP sanitation management standards

. y

—

- Main Item -
“Sakura Sakuri(Matcha Cream Gaufrette
Using Brown Rice Flour)”

< Item Info. (EN)>

For healthy people, this is healthy-conscious cookie "SAKURA SAKURI" made with a dough containing brown rice
flour and calcium instead of wheat flour. You can take good nutrition and it is also a good snack for kids. The cream
is Matcha Green Tea Flavor, so customers can enjoy its unique Japanese flavor.

< ltem Info. (TH)>
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< ltem Info. (JP)>
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< Storage temperature > Store at room temperature

< Shelf life > More than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

MARUSAN-AI (THAILAND) URL: https://www.marusanai.co.jo/ Booth No.
CO.,LTD. ( Aichi Pref.) <702 >

Contact Information

+Contact Person: (Mr) Kunitoshi Ishihara
+E-mail: kunitoshi.ishihara@marusanai.co.jp
Target Export Destination:

Hong Kong, Taiwan, Korea, Vietnam, Thailand, Singapore,
Philippines, Malaysia, Australia, ASEAN countries

‘Target Buyer(Business type):
Japanese Restaurant,Other Restaurants,Japanese Fast Food,

Other Fast Food,Hotel,Food Processing Company
. - Main Item - . + Certification:
SOYMILK PLAIN 250mi FSSC 22000,Halal{(CTCOT)

< Item Info. (EN)>

First in the Thai soymilk industry, Japanese quality plain soymilk (no sugar)

Since it uses Marusan's original manufacturing method,so it has a refreshing and mild taste.
Recommended for those who want fo consume large quantities of soy ingredients.

< ltem Info. (TH)>
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< Item Info. (JP)>
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< Storage temperature > Store at room temperature

< Shelf life > More than 1 year




Exhibitor’s Information
JAPAN PAVILION @ THAIFEX 2022, Tue May 24 — Sat May 28, 2022

(IMPACT Exhibition Center Hall 8)

EBARA FOODS (THAILAND) URL: https://www.ebarafoods.com/ Booth No.
CO..LTD. ( Kanagawa Pref.) <uot >

Contact Information

*Contact Person: (Mr) Tatsuro Nihei

+E-mail: t.nihei@ebarafoods.co.jp

Target Export Destination:
Hong Kong,Taiwan,Thailand,Singapore,Malaysia,

‘Target Buyer(Business type):
Japanese Restaurant,Other Restaurants,Japanese Fast Food,
Other Fast Food,Hotel,Food Processing Company

+ Certification:

- Main Item - FSSC 22000
“Yakiniku Sauce Soy Sauce Flavor”

< Item Info. (EN)>
Japan's one of the most well known Yakiniku Sauce. Flavored by high grade soy sauce.

< Item Info. (TH)>
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< ltem Info. (JP)>
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< Storage temperature > Store at room temperature

< Shelf life > More than 1 year




