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2333 (B) & KANEFUKU 2333 (C)

KANEFUKU USA, INC. Rinkou Syokuhin Co., Ltd.

¢ 4
m_Company L1
Address 3878 Carson St., Suite 101, Torrance, Address 16-2, !—:ast-5-1jou 8ken, Nishi-ku, Sapporo-city,
CA 90503 U.S Hokkaido 063-0861, JAPAN
A 90503, U.S.A. TEL +81-11-611-6224
TEL(CELL) 310-683-8897 EAX +81-11-644-5180
FAX 310-944-9871 E-mail m-hirano@rinkou.com
E-mail araki@kamerycah.com URL http://www.rinkou.com/
Contact Person Mr. Yoshihiro ARAKI Contact Person Mr. Masahiro HIRANO
Certification 1S09001
Destination for Export U.S.A., Singapore, Taiwan, Australia, Korea Address 1885 178th ave., N.E. Bellevue, WA 98008, U.S.A.
TEL 425-286-5429
E-mail miura@prodemar.co.jp
o~ Product [ O} Contact Person Mr. Akio MIURA

Destination for Export Hong Kong, Taiwan, Singapore, U.S.A.

. . Other Product J Creation Fi Food
Japanese Splcy Caviar MENTAIKO er Products  Japanese Creation Frozen Foo
______________________________________________________________________________________________________________________ . Product L0

Fresh cod roe is the raw material of this product. First it is soaked in a Salmon and Cod plckled in SAIKYO MISO
salty seasoning for 24 hours. Then it is soaked fOr 44 hours in @ | cooooorr ittt
special sauce made of several kinds of red peppers as well as
vegetable and marine extracts. Because it is SASHIMI grade it can be
eaten raw.

Fish pickled in MISO is one of Japan’s most popular preparations for
grilled fish. Naturally rich and fatty salmon and cod are slowly pickled
in organic MISO for 48 hours. We are committed to providing organic
products.

& KANEFUKU
~~MENTAIKO

JAPANCSCSPCyASay T,

These high quality SHUMAI dumplings feature crab in cod paste
wrapped in the skin of SHUMAI dumplings. The soft texture of these
healthy dumplings is a result of the meatless filling. These SHUMAI
dumplings can be deep-fried, steamed, and used in a variety of dishes

including Japanese stew.
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KYOWA FISHERIES Co., Ltd.
g Company L1
Address 2-3-7, Fujiwara, Miyako-city,
Iwate 027-0021, JAPAN

TEL +81-1-9377-4625

FAX +81-1-9363-6686

E-mail suzuki.r@kyowa-suisan.co.jp

URL http://www.kyowa-suisan.co.jp

Contact Person Mr. Ryota

Certification
Destination for Export Taiwan

Seafood HACCP(U.S.) - will be acquired in Jan, 2016.

Other Products Salmon Roe, Sea Urchin, etc.

SANRIKU Product Squid Noodle

This squid is fished off of SANRIKU in Japan, one of the three largest
fishing grounds in the world. It is cut into noodles. Enjoy the soft, thick
texture and the sweetness unique to squid caught in SANRIKU in
Japan’s TOHOKU region. We can supply our product for individual and
business use.

Booth#

2333 (E) N AHJIKAN CO.LTD.

AHJIKAN CO., LTD.

g Company L1
Address 7-3-9, Shoko-center, Nishi-ku, Hiroshima-city,
Hiroshima 733-8677, JAPAN
TEL +81-82-277-4539
FAX +81-82-278-4447
E-mail ahjikan-miyake@hotmail.co.jp Distributors
URL http://www.ahjikan.co.jp/
Contact Person i i MIYAKE Wanted
Certification U.S.A. FDA, Seafood HACCP(U.S.), 1IS022000, 1S014001, IS09001
Destination for Export U.S.A., Hong Kong, Australia, Canada, New Zealand
Other Products Shredded Omelet, Roll Omelet, Kinpira Burdock of
seasoning sugar and soy sauce, Kinpira Lotus Root,
Seasoned Shiitake Mushroom, Seasoned Gourd, Burdock
Tea
g Product 10

Seafood Leg Stick

This is the ONLY ONE and
NUMBER ONE Crab Stick.
Its structure is the exact
replication of King Crab's
leg meat. Please have a
bite to see its unique
texture and taste by
cooking such as Tempura,
salad, cold noodle, etc. It
is made at the production
line of TOSU Factory in
the acquisition of the
American FDA fisheries
food HACCP certification.

sm Product [ 1J
Cooked Egg for SUSHI

Our SUSHI Tamago is the

thick omelet of seasoning
sweet and mild with the
flavor peculiar to omelet
and is recognized as
number one brand in
the U.S. market. Its
sophisticated taste and
texture comes from our
original baking process
based on the long study
since the company
establishment in 1962.
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Booth# A

2333 (F) a
RUMI JAPAN
Morimatsu Suisan Reito Co., Ltd.
v v
Address 5-2-20, Tenpozan, Imabari-city,
Ehime 794-0032, JAPAN
TEL +81-898-33-1772
FAX +81-898-31-6527
E-mail trade@rumijapan.co.jp
URL http://www.rumijapan.co.jp/en/

Contact Person Ms. Tomoko SASAKI

Certification Seafood HACCP(E.U.), Seafood HACCP(U.S.)
Destination for Export U.S.A., Netherlands, Sweden, Bahrain, Hong Kong

sm  Product T 13
Yellowtail Fillet

Our Yellowtail Fillet is of the highest quality. It is produced in a EU
HACCP certified factory. Due to our unique quick processing method we
ship the product without losing any of the delicious ATP flavor. Because
the collar and backbone are attached, this yellowtail can be used for not
only SASHIMI, SUSHI and TERIYAKI, but it can also be cooked with soy
sauce, marinated with MISO and prepared in a number of other ways.

Yellowtail Loin

The Yellowtail Loin has the collar and skin removed and it is cut
between the back and stomach. It is a popular product because it can
be quickly made into SASHIMI. In addition to SASHIMI and SUSHI,
Yellowtail Loin can be used in a variety of other dishes.

NORTH AMERICA
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2333 (G)

GLOBAL OCEAN WORKS

Global Ocean Works Co., Ltd.

¢
s Company L1
Address 31-5, Ushinefumoto, Tarumizu-city,
Kagoshima 899-4632, JAPAN
TEL +81-994-45-5552
FAX +81-994-45-5553
E-mail sukegawa@gow-co.com
URL http://www.gow-co.com/en/

Contact Person Mr. Bruce Yoshiyuki SUKEGAWA

Certification Seafood HACCP(U.S.)
Destination for Export U.S.A.
Other Products  Frozen Farm-raised Yellowtail Seared Loin

Frozen Farm-raised Yellowtail Fillet & Loin

Our HAMACH]I is directly transported to the plant from the culture beds
located in the clear ocean in front of our plant. We apply our own
technology to process the fish in order to preserve the freshness, fresh
flavor, and pink sheen delivered directly from the ocean farm.

R
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Boothtt /’KF& YA
2333 (H) %@W

Aqua Blue Co., Ltd.

m_Company L1
Address 19-4, Ushinefumoto, Tarumizu-city,
Kagoshima 899-4632, JAPAN
TEL +81-994-32-5550
FAX +81-994-45-5553
E-mail info@aqua-blue-co.com
URL http://www.aqua-blue-co.com/en/

Contact Person Mr. Naotaka MAEDA

Certification Seafood HACCP(U.S.), SQF

Destination for Export Taiwan, Hong Kong, Kuwait, Malaysia, Singapore, U.S.A.

Other Products  Fresh Farm-raised Yellowtail Fillet, Frozen Farm-raised
Yellowtail Cooked Head (Plain type / Seared type)

sm  Product 13
Fresh Farm-raised Yellowtail Round
Fresh Farm-raised Yellowtail H& G

Our HAMACHI, grown in KAGOSHIMA Bay, grows fast, is rich in fat, and
tastes good. Our HAMACHI is processed in a SQF International-standard
processing factory by our highly skilled staff. The fish is directly
transported to the factory from the culture beds and processed quickly
in our sanitary controlled facility. It is shipped safely and securely,
keeping its freshness and flavor intact.

*

Booth# (ag |
2333 (1) = Hanamaruki Foods Inc.

Hanamaruki Foods Inc.

Address 15-4, Nihonbashi Kayabacho 2-chome, Chuo-ku,
Tokyo 103-8205, JAPAN

TEL +81-3-5651-3339

FAX +81-3-5651-3384

E-mail y-ito@hanamaruki.co.jp

URL http://www.hanamaruki.co.jp

Contact Person Mr. Yusuke ITO

Certification 1S09001
Destination for Export U.S.A., Canada, France, U.K., Thailand
Other Products  Shijimi Clam, Seaweed

SHIJIMI Clam
MISO Soup 12P

Instant SHIJIMI clam (fresh water
clam) MISO soup contains 28mg of
the amino acid ornithine. It is good
to consume after physical labor or
drinking alcohol. The ingredients are
SHIJIMI clam, leek and seaweed.

B roduct LU
Liquid SHIO KOJI

Liquid type salt malted rice KOJI is
produced by fermented rice KOJI
and salt. Enzymes in the KOJI bring
out the UMAMI of food. Because it is
liquid without grain it is easy to
measure and can be used in a wide
variety of cooking.
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Booth# Booth# 0Ly,
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DAISHO FOODS CO., LTD. Shimizu Shoten Co., Ltd.
m_Company mm.__Company L
Address JS Tsukiji Bldg. 8F, 3-7-10, Tsukiji, Chuo-ku, Address 6881-72, Isohama-cho, Oarai-machi, Higashi-lbaraki,
Tokyo 104-0045, JAPAN Ibaraki 311-1301, JAPAN
TEL +81-3-3544-1753 TEL +81-29-266-2211
FAX +81-3-3544-1757 FAX +81-29-266-2215
E-mail ogura@daisho-f.co.jp E-mail eiki-s@maruyo-seafoods.co.jp

URL http://www.daisho-f.co.jp/ URL http://shi-mi-zu.net/
Contact Person Mr. Kenya OGURA Contact Person Mr. Eiki SHIMIZU

o
v

Destination for Export U.S.A.(North America), Taiwan, Hong Kong, China, Singapore Certification HACCP
Other Products  Frozen Salmon Roe Soy Sauce Flavor Destination for Export U.S.A., Hong Kong, Singapore, Vietnam, Malaysia

R Product e Product U
Frozen Roe Off IQF Scallops Steamed Octopus Produced in NAGASAKI

Each octopus is carefully
caught in an “Octopus Pot
water is cold, full of minerals perfect environment for raising scallops. Fishery,” the same
Our SASHIMI scallops from the Sea of Okhotsk are rich in taste. They method that has been
can be eaten raw as SASHIMI as well as cooked in any other dishes. used for generations. The
flavor and texture are
contained instantly
through two heating
phases, “steaming” and
“boiling,” with a high
-pressure steamer.

Frozen SASHIMI Scallops are harvested from Sea of Okhotsk, where

s Product [J
Boiled Squid

Each squid is carefully
caught individually with a
fishing line, not a fishing
net. The squid is boiled in
a cauldron with sun-dried
salt. In the 22nd Japanese
General Quality Examination
Committee of Processed
Marine Products, our
products won “The
Minister of Agriculture,
Forestry and Fisheries
Prize.” It is a blue ribbon
award.
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JETRO Global Network

http://www.jetro.go.jp/en/jetro/worldwide
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MAFF

Ministry of Agriculture, Forestry and Fisheries

o

y Ministry of Agriculture, Forestry and Fisheries

Address 1-2-1, Kasumigaseki, Chiyoda-ku,
Tokyo 100-8950, JAPAN
+81-3-6744-1502
http://www.maff.go.jp/e/index.html

a
v

TEL
URL

JETRO

Japan External Trade Organization

JETRO TOKYO

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

*

TEL  +81-3-3582-8349
URL http: //www.jetro.go.jp
NORTH AMERICA
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Toronto
Vancouver ———e Chicagos o
San Francisco———e o New York
Los Angeles——e HOUSt‘zn e——Atlanta

Mexico ———s

Panama

San Jose ———e *— Caracas

Bogota——e

Lima ——s

*—Sao Paulo

Santiago——
o Auckland 9 *—Buenos Aires

JETRO offices in the U.S.

L 4
L 4

JETRO NEW YORK

Address 565 Fifth Avenue,
4th Floor, New York,
NY 10017
212-997-0400
212-997-0464

JETRO ATLANTA

Address 1050 Crown Pointe
Parkway, Suite 1450,
Atlanta, GA 30338
404-681-0600
404-681-0713

JETRO CHICAGO

Address One East Wacker Drive,
Suite 3350, Chicago,
IL 60601
312-832-6000
312-832-6066

JETRO HOUSTON

Address 1221 Mckinney, LyondellBasell
Tower, Suite 4141, Houston,
TX 77010

713-759-9595
713-759-9210

JETRO LOS ANGELES

Address 777 S.Figueroa Street,
Suite 2650, Los Angeles,
CA 90017
213-624-8855
213-629-8127

JETRO SAN FRANCISCO

Address 575 Market Street, Suite
2400, San Francisco,
CA 94105
415-392-1333
415-788-6927

TEL
FAX

TEL
FAX

TEL
FAX

TEL
FAX

TEL
FAX

TEL
FAX
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