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Uoshoku Co., Ltd.

Uoshoku Co., Ltd. is introducing
Niigata bred “Koshino-kogane
pork” and “Niigata wagyu
beef,” including highly rated
beef (A4, A5 or higher) called,
“Murakami beef.” All of our
livestock are fed Koshihikari
rice straw and other high
quality fodder.

* No tasting available.

Issei Co., Ltd.

Joint Farm Co., Ltd.

Niigata Nosho Co., Ltd.

(KUBOTA Rice Industry (SGP) Pte.

Introducing healthy and easy
prep Niigata grown Koshihikari
brown rice, and fresh seasonal
vegetable from Niigata, as well
as traditional Japanese sweets,
Ohagi and Daifuku, made from
Niigata grown rice and Hokkaido
grown red beans. Ohagi is a rice
dumpling covered with sweet
red bean paste, and Daifuku is a
mochi with sweet red bean paste
filling.

Our motto is to carry out
sustainable agriculture.
Beginning with building fertile
soil, we raise our rice with fully
ripened natural compost.

Our brown rice has sweet scent
and perfect puffiness and
stickiness. Those characteristics
remain even when it gets cold.

Niigata Nosho is affiliated
company of Kubota Co., Ltd.,
an agrimechanical company.
Niigata Nosho and fellow
affiliations have been exporting
Niigata grown brown rice,
which is collected from our
contract farms, to Singapore,
Hong Kong, and Mongolia.
Brown rice is polished at the
destination country to provide
Japan quality fresh rice.

Otomi-san
(Okinawa Products
Associated Co., Ltd.)

Best eaten with rice!

Our condiments made using
Niigata speciality products and
Edamame directly from
contract farmers are the
perfect complement to rice.

Taiyo Shuzo Co., Ltd.

Taiyo Brewery’s history began
when the 14 local Kura
(brewery) merged to form one
company in 1945. The oldest
kura has been operated since
1635. We are introducing
Niigata brewed sake called
“Special Junmai Taiyo-zakari”,
which all the ingredients are
made in Niigata, from sake
yeast to brewery’s rice.

Takano Shuzo Co., Ltd.
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Known as one of the best
granary in Japan, Niigata is the
home of rice and sake. Since
1899, Takano Brewery has been
carrying the tradition and secret
skills of Echigo-toji, a group of
local sake masters called Toji,
for over 100 years.

Kanzuri Ltd.

Niigata grown chili was aged
and fermented with malted
rice, salt, and citron for 3 years
to create this unique spice with
rich and deep flavor. No
additive was added, and 100%
natural. Great with soup,
chicken, ramen and more.

Life Promote Co., Ltd.

Introducing all natural and
sodium reduced food products
for your good health. All of the
ingredients were grown “right
crop for right land” and you
can use the products without
any worries. We are
introducing ketchup and
Worcester sauce made from
Niigata grown tomato and
rare sugar sweet, as well as
un-salted all-purpose
“dashinomoto” seasoning.
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(KUBOTA Rice Industry (SGP) Pte. Ltd.)
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