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What s Mi yagi ?

Miyagi P refecture is located in the middle of the Tohoku region
approximately 300 km northeast of Japan's capital city, Tokyo. To
the east, the prefecture faces the Pacific Ocean and is blessed with rich
fishing grounds and scenic tourist sites, such as Matsushi ma which is
one of the 3 most scenic places in Japan. To the west, there are
mountains such as Mt. Zao, Mt. Funagata, and Mt. Kurikoma
that change appearance in every season. In central Miyagi is the
Sendai Plain, one of the leading grain  -producing are as. This natural
environment featuring a balance of ocean, mountains, rivers, and
plain come together to create Miyagi, a prefecture of bounty and
comfortable living.

Agriculture in Miyagi

Miyagi is a rice -producing region with a fertile alluvial plain that
produces the rice brands, "Hitomebore" and "Sasanishiki." The
prefecture is also striving to increase production of the new variety of
rice "Date Masayume" and the brown rice variety "Kin no Ibuki."

There is also a successful livestock industry that produces Sendai
Beef, which is appreciated throughout Japan for its high quality, as well
as Miyagino Pork and Shimofuri Red. There are also orchards growing
produce including strawberries, cucumbers, tomatoes, and green
onions.

The Fisheries Industry in Miyagi

Miyagi is a prefecture with one of Japan's leading fisheries
industries. On Kinkasan Island in the waters of Sanriku, there is a
world -class fishing spot formed by the junction between the
Oyashio (cold) current and Kuroshio (warm) current. A variety of fish
can be caughtin abundance, including tuna, skipjack t una, swordfish,
and Pacific saury. Along the coastline there is thriving cultivation of
seafoods such as seaweed, oysters, wakame, scallops, silver salmon,
and sea squirts.

About this Catalogue

The Miyagi Food Export Promotion Committe is an organization of
producers, processors, distributors, and relevant groups in the
prefecture that have joined together to promote the overseas
export of agricultural, forest, and fishery products, and processed
goods produced in the prefecture. For the 10 years since its founding
on February 25, 2010 until FY 2020, the organization has
been comprised of over 100 members and worked toward developing
new export business for foods produced in Miyagi P refecture.

This catalogue is a collection of the products provided by member
businesses and was created to share the value of foods from Miyagi
Prefecture.
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Boxed Assortment of Wild - Caught Fresh Fish

for Sashimi from Ishinomaki

Ingredients
(Country of Origin)

Fresh fish (Japan)

An assortment of seasonal, fresh wild - caught fish from

Ishinomaki, which boasts one of Japan's largest fish catches

Storage Temp.

Keep refrigerated

We provide fish for sashimi according to request and by preferred Use by Within 3-5 days
shipping method. We choose only fish we can confidently recommend
Suitable for ; ’
that is primarily seafood caught in Ishinomaki, Miyagi Prefecture. *3 Retail Non -retail
kg, 5 kg, 8 kg, 10 kg, etc. per box - Material Vinyl Packaging Image
& Size S
=
« .
Net Cont. Negotiable
Mater ial Polystyrene foam
o Size $
Weight 5-10 kg (negotiable)
Qtty / Case Negotiable
. . JPY2,000 /kg
Min. Order Qtty 1 case Ref. Price
or more
Availability Through out the year
Certification $
Fisherman Japan Marketing Co., Ltd.

T Example Preparations t Assorted sashimi Address 8-20, Sengoku -cho, Ishinomaki -shi, Miyagi
Recommended served raw as sashimi, sushi, etc. Website http://mktg.fishermanjapan.com/
Of course, the fish can also be cooked and is 7 j Z ¢ Contact Kazuki Doai, Koki Yoshioka

‘L. —
perfect for customers requiring freshness and \ ’ "u\": .§ TEL +81 -225-98-7071
quality, whether for Japanese, Chinese, or ¥ 'Y‘m 3 EAX S
Western -style dishes. E- Mail doai@fishermanjapan.com

Ingredients

Warayaki (straw roasted) Seared Skipjack Tun a

(Country of Origin)

Skipjack tuna (Japan)

Seasonal skipjack tuna is crisply seared over straw to seal in
umami in this excellent dish.

Storage Temp.

Keep frozen (-40G or below )

Exceptionally fresh skipjack tuna that has been quickly frozen on board
the fishing boat is sliced while maintaining exceptional freshness, then

Best Before

Within 365 days after production

Suitable for i ;
roasted over rice straw from Miyagi Prefecture until crisply seared. Retalil Both
The smoke from the straw further elicits the umami of the seasonal . . .
. o Material Inner packaging: PE, PA Packaging Image
skipjack tuna. o —
=
k# DK 8 : $
I\N'g . - \‘g\ ? E Size S
ST
— - ,,,\;“ Net Cont. About 220 g
= e, ¥
[ : Material Polystyrene foam
9 o Size 26.6 U 456 0 13 cm
Weight 3 kg
Qtty /Case About 13 pieces
Min. Order Qtty 3 cases (9 kg) Ref. Price S
Availability Throughout the year
Certification EU HACCP certifi ed
‘k, . MEIHO Co., Ltd.
T Example Preparations t Address 2-9-34, Shinhamacho, Shiogama -shi, Miyagi
Sashimi, carpaccio, salad, served over rice, etc. Website https://www.meihou  -msc.com/
_ Contact Kota Kano
=
2 TEL +81 -22-362-5141
< FAX +81 -22-362-5188
E- Mail meiho -kano@sage.ocn.ne.jp



http://mktg.fishermanjapan.com/
file://///172.20.10.109/食産業振興課nas/s-yushutsu/Ｒ２年度/00%20【協議会】食品輸出促進協議会Ｒ2/07%20商品カタログ作成/★2020年9月版/doai@fishermanjapan.com
https://www.meihou-msc.com/
mailto:meiho-kano@sage.ocn.ne.jp

Skinless Albacore

Ingredients
(Country of Origin)

Albacore tuna ( Japan)

Each and every one of the seasonal albacore tuna are
caught with care.

Storage Temp.

Keep frozen (-40( or below )

Albacore tuna is caught using pole and line fishing in Japanese coastal
waters, then quickly frozen on board the fishing boat for extraordinary

Best Before

Within 730 days after production

Suitable for i i
freshness. Don't miss out on the umami of seasonal albacore tuna. Retail Both
- Material HDPE Packaging Image
& :
& Size )
3
«
Net Cont. About 450 g/ piece
Material Polystyrene foam
o Size 25,6 U 48 U 17.6 cm
Weight 5 kg
Qtty/Case About 10 p ieces

Min. Order Qtty

2 cases Ref. Price $

Availability

From early summer to winter

Certification

MSC, EU HACCP

MEIHO Co., Ltd.

T Example Preparations t

Address 2-9-34, Shinhamacho, Shiogama - shi, Miyagi
Sashimi, carpaccio, salad, served  over rice, etc. Website https://www.meihou  -msc.com/

_ Contact Kota Kano

=}

S TEL +81 -22-362-5141

< FAX +81 -22-362-5188

E- Mail meiho -kano@sage.ocn.ne.jp
Gin ou A Brand of Sil Ingredients

Consumption from Onagawa

(Country of Origin)

Salmon (Japan)

This brand of silver salmon from Miyagi is systematically
produced from farming to processing.

Storage Temp.

Keep fresh salmon (available in
otherwise, keep frozen (throughout the year )

May-Jul) refrigerated

The lean salmon from Japan is perfect for Japanese dishes. The fresh fish Use by Within 3-5 days in the refrigerator; 1 year in the freezer
is primarily either round (intact) or semi -dressed, while the frozen fish is Suitable f
uitable for ; ;
mainly fillet (trim B, trim E). The fish is subjected to proton freezing and Retail Non-retail
provided year round. 9 Material Vinyl Packaging Image
1 -
& Size S
=]
«Q
Net Cont. Negotiable
X Refrigerated : polystyrene foam
Material
Frozen: carton
o Size $
Weight 5-10 kg (negotiable)
Qtty/Case Negotiable
. ) Whole fish: JPY1,300 /k
Min. Order Qtty 5 cases Ref. P rice oe s ¢
Fillet: JPY2,000 /kg

Availability

Fresh: May -Jul Frozen: throughout the year

Certification

S

Fisherman Japan Marketing Co., Ltd.

T Example Preparations t Silver salmon sashimi

Recommended served raw as sashimi, sushi, AR >
e - -

carpaccio, etc. Suggestions also include serving
the white flesh as sashimi or as a mix of white
and dark meat. Also, the  freshness that enables
raw consumption can be utilized to serve lightly

grilled or as meuniCre.

Address 8-20, Sengoku -cho, Ishinomaki -shi, Miyagi
Website http://Imktg.fishermanjapan.com/
Contact Kazuki Doai, Koki Yoshioka
_g TEL +81 -225-98-7071
=) FAX $
E- Mail doai@fishermanjapan.com
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Miyagi Salmon (for sashimi)

Ingredients
(Country of Origin)

Farmed coho salmon (Miyagi, Japan)

A safe, world

-class brand from Miyagi

Storage Temp.

Keep frozen ( -15G or below )

Within 365 days after production

in the freezer;

once thawed ,

Silver salmon from Miyagi has been carefully farmed for many years Use by ) )
5 days in the refrigerat or
under stringent quality management. The fishis killed immediately after -
. - ) Suitable for Retail Non -retail
being caught to maintain freshness, and the skin and bones removed
when shipped so it can be served as is as sashimi. - Material Bag: PA, PE Packaging Image
3 PA,
o
§ Size 21 G 51 cm ( thickness varies)
s
Net Cont. 1 piece
Material Corrugated cardboard
e) Size 315 G 57 G 15 cm
Wei ght 10 kg
Qtty/Case Variable
Min. Order  Qtty 10 kg Ref. Price $
Availability Throughout the year

Certification

Gl (geographical indication)

registered

Miyagi Prefecture Fisheries Cooperative Association

T Example Preparations t Address 1-27, Kaisei, Ishinomaki -shi, Miyagi
It's convenient to use when making Website http://www.jf  -miyagi.com/
pressed sushi and hand -rolled sushi. Contact Logostics Promotion Division, Economic Business Department
-g TEL +81 -225-21-5712
i‘ FAX +81 -225-21-5636
E- Mail hiroshi.s@jf -miyagi.com
Domestically Farmed Silver Salmon Ingredients

Fillets Marinated in Salted Koji

(Country of Origin)

Coho salmon (Miyagi,

Japan), salt , salt koji/ethanol

Enjoy the taste of Japanese salmon.

Sto rage Temp.

Keep frozen( -18 G or

pbel ow

This silver salmon is from Miyagi where over 80% of farmed salmon is

Use by Within 365 days after production
produced in Japan. Marinating salmon in salted koji yields tender meat
and enhances the delicious taste of fatty silver salmon. Serve it grilled. Suitable for Retail Non - retail
In addition, the fish is beautifully packaged to brighten up the sales floor.
- Material Bag: PE, PA Packaging Image
Q
o
g Size 20 0 30 4 7cm
5
Net Cont. 300 g (4 pieces)
} S
Material Corrugated cardboard E\I—Th
)
o Size 49 G 33 G 10.5 cm '
g @ e
o
Weight 5 kg (net: 4.5 kg)
Qtty/Case 15 bags U 3
Min. Order Qtty 1 case Ref. Price S
Availability Throughout the year

Certification

1SO22000 , FSSC22000, US HACCP

SEISHIN FROZEN PRODUCT Co., Ltd.

T Example Preparations t

Can be served simply grilled.
Or, break up fillets into flakes
dishes such as salmon fried rice.

and use in

Grilled salmon

Address 1-9-10, Sakanamachi, Ishinomaki  -shi, Miyagi
Website http://seishin88.jp/wp/
Contact Seles Department
-g TEL +81 -225-95-7615
< FAX +81 -225-95-0878
E- Mail info@seishin88.jp



http://www.jf-miyagi.com/
mailto:hiroshi.s@jf-miyagi.com
http://seishin88.jp/wp/
file://///172.20.10.109/食産業振興課nas/s-yushutsu/Ｒ２年度/00%20【協議会】食品輸出促進協議会Ｒ2/07%20商品カタログ作成/★2020年11月版/info@seishin88.jp

-CANNED ° Minamisanriku Silver Salmon

Ingredients Coho salmon (Miyagi, Japan), sugar, soy sauce ( contains:
. (Country of  Origin) soybeans and wheat ), fermented seasoning , ginger, salt
in soy sauce
Authentic canned Japanese food. The silver salmon from Miyagi
o . Storage Temp. Room temperature

Prefecture can be eaten in its entirety, even the bones.
Fatty silver salmon from Miyagi for serving as sashimi is simmered in soy sauce to Best Before Within 3 years after production
make a simple dish that is MSG free. The meat is so tender the entire fish can be
eaten, even the bones.  This -CANNED® branded product makes it easy to enj oy an Suitable for Retail Non - retail Both
authentic Japanese dish, and can be stored for a long period at room temperature.
(Awarded the Director General of the Fisheries Agency Prize in the 40th Miyagi e M aterial Can: steel, alur.nln.um Packaging Image
Prefecture Processed Seafood Products Competition) Q Label & Wrapping: paper

Q

E Size 86 G 83 U 4.7 cm

«Q

Net Cont. 180 g
Material Corrugated cardboard

o Size 35 0 26.5 0 20 cm

Q

1%

@ Weight About 12 kg

Qtty/Case 48 cans (24 cans G 2P

Min. Order Qtty

About JPY800

Ref. Price in Japan (retail)

1 case

Availability

Throughout the year

Certification

JFCO HACCP

Maruya Seafoods Co., Ltd.

T Example Preparations t Silver salmon and cubed Add 141-1, Aza Ichirihara, Nakaizumi, Okuma, Wataricho,
ress . . .
vegetable quiche Watari -gun, Miyagi
Simply open and eat as a side dish. Website https://www.maruyasuisan.com/
Pair with Japanese sake or wine. Contact Chiba, Kato, Koguchi
Since it's lightly seasoned, it can also be é TEL +81 -223-34-8358
used in quiche or pasta. < FAX +81 -223-34-8359
E- Mail sales@maruyasuisan.com
Ingredients Sa.lmon, vegetable oil,. .salt, salmon extract/seasoning s (amino
Salmon Flakes . acid, etc.), color additive s (yellow #5, red #102), (contains:
(Country of Origin) salmon and soybean s)
Salmon flakes pair perfectly with rice. Storage Temp. Room temperature
Salmon nurtured in the northern sea is seasoned for a great Use by Within 300 days after production
taste while maintaining the excellence of the fish. The flaked ;
o 9 Suitable for Retail Non-retail Both
meat goes well with rice.
- Material Bottle: glass Packaging Image
g
& Size 6.7 G4 6.7 G 13 cm
5
Net Cont. 120 ¢
Material Corrugated cardboard
o Size 35.5 ua 22 G 13 cm
Weight 4.625 kg
Qtty/Case 15 bottles
Min. Order Qtty 5 cases (75 bottles ) Ref. Price JPY400 (excl. tax)

Availability

Throughout the year

Certification

1S022000

Kaneta Two One Co., Ltd.

T Example Preparations t

It tastes delicious as a topping for rice.
It's also great in a rice ball.

Address 3-8-1, Oroshimachi, Wakabayashi -ku, Sendai -shi, Miyagi
Website http://lwww .kaneta -group.co.jp
Contact Product department Osamu Sugawara
-g TEL +81 -22-782-0881
=) FAX +81 -22-782-0412
E- Mail sugawara.osamu@kaneta -group.co.jp
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Greenland halibut (Norway or Spain), soy sauce, fermented

) Drled FIOU nder Seasoned Wlth M | rl n Ingredients seasoning , sugar, toasted white sesame seeds , (contain s: sesame,
G, (Country of Origin)
2 wheat , and soybean s)
<2 . .
Carefully selected Greenland halibut that is fatty and .
3 Y Y Storage Temp. Keep frozen ( -180 or below )
= meaty!!
[} e . . L
s Our headstrong experts devoted to tradition marinate fish from Norway or Spainin Use by Within 365 days after production
our company's own mirin (sweet wine for cooking). Subtle adjustments are made
depending on the day's temperature and humidity, and humidity and duration are Suitable for Non - retail Both
carefully managed to painstakingly dry each fish to create a superior product.
) Material Bag: PE, PA Packaging Image
Q
o
g Size 25 0 15 G 25 cm
a ;
Net Cont. 2 pieces (160 gP
Material Corrugated cardboard
o Size 48.0 4 26.5 0 12 cm
Q
[%]
@
Weight About 6.0 kg (net: 5.12 kg)
Qtty/Case 16 bags G 2
Min. Order Qtty 1 case Ref. Price $
Availability Through out the year
Certification $
KOIKE INDUSTRIES
T Example Preparations t Grilled flounder seasoned
N P P N i . Address 3-4-22, Sakanamachi, Ishinomaki -shi, Miyagi
with mirin
The fish is marinated in our company's 1 R 7 Website https://lwww.koike  -sangyou.com
own mirin. It may burn if grilled on high N Contact Aizawa
heat. Grill slowly on low  to medium heat. -§ TEL +81 -225-94-9434
< FAX +81 -225-94-9435
E- Mail j.aizawa@koikeindustries.co.jp

Skipjack tuna (Miyagi, Japan), bamboo shoots, sugars (sugar,
brown sugar syrup) , soy sauce , sake, mirin, ginger, reduced sugar
. syrup, salt, dried skipjack tuna extract, kombu seaweed
(Country of Origin) extract/thickener ( processed starch flour, polysaccharide
thickener ), (contains : wheat and soybeans )

Sanriku Shokudo: Skipjack Tuna and

Ingredients

Tender Simmered Bamboo Shoots

Pair with an evening drink Storage Temp. Room temperature  (avoid direct sunlight )
Skipjack tuna from Miyagi Prefecture and bite -size pieces of Best Before Within 365 days including the date of production
bamboo shoots are simmered  until tender in a light, so !
9 y Suitable for Retail Non -retail
sauce-based sauce.
? Material Container : PP, EVOH Film: PR PET Packaging Image
Q
g Size 10 0 13 G 3 cm
i > 3
| «
o Net Cont. 120 g
Material Corrugated cardboard
o Size 21 0 27 G 12 cm
%
Weight 1.8 kg
Qtty/Case 12 container s U 6
Min. Order Qtt 1 case Ref. Price S
’ Y (72 container s) ’ ’
Availability Throughout the year
T Certification S
R
%\\\w\\ g
| AR e ABECHO SHOTEN CO., LTD.
T Example Preparations t Address 2-133 -3, Nainowaki, Kesennuma -shi, Miyagi
Microwave in the package tray as is for around 30 sec. for an even Website http://www.abecho.co.jp/
greater taste. _ Contact Abecho Shoten Co., Ltd. Mermaid Foods
2 TEL +81 -22-341-1658
< FAX +81 -22-341-1657
E- Mail mermaid@abecho.co.jp
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Tender Atlantic Herring Fillets Ingredients S
Atlantic herring (E urope) @
(Country of Origin) =
(can be eaten whole, bones and all) E
o
This fish contains an abundance of DHA and EPA and has Storage Temp. Keep frozen (-180 or below ) >
bones as soft as the meat. 2
<
" - - - &
The blueback fish series can be eaten whole, bones and all. Nutrients and umami Use by Within 730 days after production i
components are sealed in using a manufacturing method that integrates
low -pressure heating and pressure heating, and causes conformation of surfac e Suitable for Retail Both
proteins through low -pressure heating. The fish is processed using pressure and
temperature zones tailored to the bone density of each variety of fish through - Material Tray: PP Film: PE, PA Packaging Image
pressure heating to soften bones in a short time. H
x
Q
< Size 18 4 38 U 2.5 cm
«Q
Net Cont. 15 pieces ( 600 g)
Material Corrugated cardboard
o Size 34 G 40 4 185 cm
]
@ .
Weight 6.645 kg
Qtty/Case 15 pieces U 10 bags
Min. Order Qtty 10 cases Ref. Price JPY45 piece (excl. tax)
Availability Throughout the year
Certification HACCP
MORIYA Co., Ltd.
T Example Preparations t E:\r/i?];ed' simmered Atrantic Address 168 -7, Akaiwaminato, Kesennuma -shi, Miyagi
Can be consumed after thawing at room Website http://www.kesennuma _ -moriya.jp
temperature. As the salt equivalent is less than - . -
1%, the product can be used in various dishes. Contact President Moriaki Moriya
Simmered fish can be made simply by using the g TEL +81 -226-24-8500
simmering sauce of choice and heating. This §
product can be utilized in a variety of dishes, < FAX +81 -226-24-8805
including tempura, (?eep -fried fish, seasoned rice, E- Mail moriaki@kesennuma_ -moriya.co.jp
and as a salad topping.
. Sardines (Sanriku, Japan), sugars ( white sugar, b rown sugar
H . H H Ingredients
Sanrlku ShOkUdO BrOIled Sardlnes 9 - syrup) , soy sauce /thickener ( processed starch flour),
(Country of Origin) (contains : wheat and soybeans )
Prepared fish that is tender enough to eat whole, bones - .
and all Storage Temp Room temperature (avoid direct sunlight)
. . . . Best Before Within 365 days incl uding the production date
Sardines from Sanriku are broiled in a salty -sweet sauce. The y 9 P
rich seasoning goes well with rice and pairs perfectly with an Suitable for Retalil Non-retail
alcoholic beverage. - Material Container : PP, EVOH Film: PP, PET | Packaging Image
2
& Size 10 G 13 G 3 cm
s
Net Cont. 120 ¢
Material Corrugated cardboard
o Size 21 0 27 G 12 cm
]
o
Weight 1.8 kg
Qtty/Case 12 container s U 6
i 1 case X s
Min. Order Qtty (72 container sP Ref. Price :
Availability Throughout the y ear
. 3 Certification S
L A e ABECHO SHOTEN CO,, LTD.
T Example Preparations t Address 2-133 -3, Nainowaki, Kesennuma -shi, Miyagi
Microwave in the package tray as is for around 30 sec. for an even Website http://www.abecho.co.jp/
greater taste. Contact Abecho Shoten Co., Ltd. Mermaid Foods
2 TEL +81 -22-341-1658
< FAX +81 -22-341-1657
E- Mail mermaid@abecho.co.jp
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Boiled Sardine in Salted Plum Flavor

Ingredients

(Country of  Origin)

Sardine (Japan / Miyagi, Chiba), Soy sauce (including soy
beans and wheat), Syrup, Sugar, Sweet cooking sake, Salted
plum, Reduced syrup, Plum vinegar / Sake spirit, Thickener
(processed starch), Fragrance, V.B1

Sardines Simmered in Shredded Dried Plum for a Fresh Flavor (can

be eaten whole, bones and alll) Storage Temp Keep frozen( -1 84 or bel ow)
The simmered fish series is cooked using a saturated steam cooker so ) ] ) )
that the bones can be eaten. Compared to a retort oven, there is no Best Before 360 days from production p30 days i f st orPe
uneven heating and the color of the fish is maintained. *A retort stove is
only used for disinfection. Sardines contain both calcium and vitamin D, Suitable for Retai Non-retail Both
which aids in the absorption of calcium, so the fish is recommended for
growing children, the middle 3 Material tray: P B, film: PE, PA Packaging Image
Tl GINES .
= X x 2 Size 17.0 x 20.0 x 0.5 cm
- «Q
Net Cont. 2 pieces (about 140g)
Material carton: cardboard box

9 Size 36.0 x 29.0 x 33.6 cm

1%

® Weight About 7.7kg

Qtty/Case 12 packs x 4 cs -
. 1 bundle . .
Min. Order Qtty Ref. Price S
(48 packs)
Availability Always

Certification

HACCP (boiled fish) acquired

KANEDAI CO., LTD.

T Example Preparations t Address 1-100, Kawaguchi -cho, Kesennuma, Miyagi, 988 -0033, Japan
Can be thawed and eaten as is, but heating produces an even better Website http://www.kanedai  -kesennuma.co.jp
flavor. Contact Marine Products Dept.

-g TEL +81 -226-23-1721

= FAX +81 -226-23-5371

E- Mail misaki@kanedai -kesennuma.co.jp
Sardine (Japan / Miyagi, Chiba), Miso (including soy beans),
Ingredients Sugar, Syrup, Fermented seasoning, Soy sauce, Ginger,

Boiled Sardine in Miso Flavor

(Country of Origin)

Kombu extract, Brewed vinegar (including wheat), Yeast
extract

Sardines Simmered in Miso for the Perfect Salty -Sweet Flavor (can

Storage Temp Keepfrozen( -18G or bel ow)
be eaten whole, bones and all!)
The simmered fish series is cooked using a saturated steam cool_(er so Best Before 360 days from production p30 days if st orPe
that the bones can be eaten. Compared to a retort oven, there is no
uneven heating and the color of the fish is maintained. *A retort stove is Suitable for Non -retail Both
only used for disinfection. Sardines contain both calcium and vitamin D,
Whlch aids in the absorptlon of calcium, so the flsh is recommended for - Material tray: PP, film:  PE, PA Packaging Image
growing children, the middle -aged, and seniors. 8 —
=
& Size 17.0 x 20.0 x 0.5 cm
a
Net Cont. 2 pieces (about 1409)
Material carton: cardboard box
9 Size 36.0 x 29.0 x 33.6 cm
1%
o
Weight About 7.7kg
Qtty/Case 12 packs x 4 cs
1 bundle :
i i S
Min. Order Qtty (48 packs) Ref. Price :
Availability Always

Certification

HACCP (boiled fish) acquired

KANEDAI CO., LTD.

T Example Preparations t
Can be thawed and eaten as is, but heating produces an even better

flavor.

Address 1-100, Kawaguchi -cho, Kesennuma, Miyagi, 988 -0033, Japan
Website http://lwww.kanedai  -kesennuma.co.jp
Contact Marine Products Dept.
-g TEL +81 -226-23-1721
< FAX +81 -226-23-5371
E- Mail misaki@kanedai -kesennuma.co.jp
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Sanriku Shokudo: Sardines and Burdock

Simmered with Ginger

Ingredients
(Country of Origin)

Sardine (Sanriku, Japan), burdock, sweet simmer soy sauce

(sugar, soy sauce, mizuame syrup, etc.), ginger, salt,
vinegar/thickener ( processed starch flour), (contains : wheat
and soybeans )

A convenient pre  -cooked dish to have on hand

Storage Temp.

Room temperature (avoid direct sunlight)

Fatty sardines from Sanriku and generous pieces of burdock are
simmered with ginger until so tender the fish can be eaten

Best Before

Within 365 days incl uding the production date

Suitable for Retail Non-retail
whole, bones and all.

b Material Container : PP, EVOH Film: PP, PET Packaging Image
Q
g Size 10 0 13 4 3 cm
s

Net Cont. 120 g

Material Corrugated cardboard
e} Size 21 G 27 G 12 cm

Weight 1.8 kg
Qtty/Case 12 container s 4 6

Min. Order Qtty

1 case . S
) Ref. Price S
(72 container s)

Availability

Throughout the year

Certification

$

ABECHO SHOTEN CO., LTD.

T Example Preparations t Address 2-133 -3, Nainowaki, Kesennuma -shi, Miyagi
Microwave in the package tray as is for around 30 sec. for an even Website http://www.abecho.co.jp/
greater taste. Contact Abecho Shoten Co., Ltd. Mermaid Foods
-é TEL +81 -22-341-1658
< FAX +81 -22-341-1657
E- Mail mermaid@abecho.co.jp
Tomato puree (ltalian), Sardine (Japan / Miyagi), Broccoli (India),
. . . Fried eggplant (Eggplant, Soy oil, Palm oil), Onion, Yellow pepper,
BO”ed Sardlne and Vegetables Wlth Ingredients Tomato juice, Tomato paste, Olive oil, Processed Yeast, White

Tomato

(Country of Origin)

wine, Bouillon (including gelatin), Reduced syr up, Dried garlic,
Tomato powder, Sugar, Base seasoning, Soy sauce (including
wheat and soybeans), Salt, Lemon juice, Kombu dashi, Black
pepper, Laurel powder / Acidulant, Fragrance, Alum

Western -style Simmered Tomatoes with Sanriku Sardines

. Storage Temp. Keepfrozen( -18G or bel ow)
and 5 Kinds of  Vegetables
Sardines from Sanriku are steamed until tender to the bone and Best Befo re 360 days from production
prepared in an authentic Western  -style dish with 5 kinds of vegetables Suitable for Retail Non-retail Both
tomatoes, broccoli, e lant, onion, and yellow pepper).
( gop y pepper) - Material bag: PP Packaging Image
QO
2 Size 21.0 x 18.0 cm
«
Net Cont. 1709
Material carton: cardboard box
o Size 36.0 x 29.0 x 33.6 cm
Weight 7.1kg
Qtty/Case 12packs x 3cs
. 1 bundle (36 X .
Min. Order Qtty Ref. Price S
packs)
Availability Always

B

Certification

HACCP (boiled fish) acquired

KANEDAI CO., LTD.

T Example Preparations t

Heat in the microwave or boil in water. Can be eaten as is, or used as
pasta sauce or pizza sauce.

Address 1-100, Kawaguchi -cho, Kesennuma, Miyagi, 988 -0033, Japan
Website http://www.kanedai  -kesennuma.co.jp
Contact Marine Products Dept.
-g TEL +81 -226-23-1721
< FAX +81 -226-23-5371
E- Mail misaki@kanedai -kesennuma.co.jp
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Kinka Mackerel Fillets for Sashimi

Ingredients

(Country of Origin)

Pacific mackerel (Miyagi, Japan)

This Kinka Mackerel can be eaten raw as sashimi.

Storage Temp.

Keep frozen (-180G or below )

Fatty Kinka Mackerel is frozen for freshness and preserved in a deep

Best Before

Within 180 days after production

freezer. Itis exceptionally fresh, so after thawing it can be consumed as Suitable for Retail Both
Kinka mackerel sashimi. - -
- Material Bag: PE Packaging Image
QD
z Size 33049 G 2cm
<Q
2 2, 3, or 4 pieces
@ Net Cont. P .
(depending on the standards P
Material Polysty rene foam
9 Size 44.8 0 34 0 19.8 cm
o
® Weight 15 kg
Qtty /Case 20 bags
Min. Order Qtty 1 case Ref. Price S

Availability

Throughout the year

Certification

$

Honda Suisan Co., Ltd.

T Example Preparations t Address 9-45, Aza -Goshobashi, Nagaru, Ishinomaki  -shi, Miyagi
After thawing, remove skin and bones and enjoy the delicious flavor Website http://www.hondasuisan.com
of sashimi. Contact Seles Department
.g TEL +81 -225-24-2171
= FAX +81 -225-97-3772
E- Mail kaki@hondasuisan.com
Tender Mackerel Fillets Ingredients .
9
o Atlantic mackerel (Europe)
(can be eaten whole, bones and all) (Country of Origin)
This is a calcium rich product that contains an abundance of DHA .
Storage Temp. Keep frozen (-180 or pel ow
and EPA.
The blueback fish series can be eaten whole, bones and all. Nutrients and umami Use by Within 365 days after production
components are sealed in using a manufacturing method that integrates Suitable for i -
low - pressure heating and pressure heating, and causes conformation of surface Retail Both
proteins through low -pressure heating. The fish is processed using pressure and
temperature zones tailored to the bone density of each variety of fish through 3 Material Tray: PP Film: PE, PA Packaging Image
pressure heating to soften bones in a short time. %
«Q
3 Size 18 U 38 U 2.5 cm
Net Cont. 10 pieces (500 g)
Material Corrugated cardboard
o Size 34 0 40 G 185 cm
]
@ .
Weight 5.645 kg
Qtty/Case 10 pieces U 10 bags

Min. Order Qtty

10 cases Ref. Price

JPY68 /piece (excl. tax)

Availability

Throughout the year

Certification

HACCP

MORIYA Co., Ltd.

T Example Preparationst

Can be consumed after thawing at room
temperature. As the salt equivalent is less than

1%, the product can be used in various dishes.
Simmered fish can be made simply by using the
simmering sauce of choice and heating. This
product can be utilized in a variety of dishes,
including tempura, deep -fried fish, seasoned rice,
and as a salad topping.

Address 168 -7, Akaiwaminato, Kesennuma  -shi, Miyagi
Website http://www.kesennuma  -moriya.jp
Contact President Moriaki Moriya
5 TEL +81 -226-24-8500
g- FAX +81 -226-24-8805
E- Mail moriaki@kesennuma -moriya.co.jp

13
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Pickled Kinka Mackerel
(prepared while alive)

Ingredients
(Country of Origin)

Mackerel (Miyagi, Japan), vinegar, salt, kombu

seaweed soup stock , (contains : mackerel )

The Kinka Mackerel brand of fish is prepared while alive!!

Storage Temp.

Keep frozen (-180G or below )

Kinka Mackerel that has just been caughtis pickled in our company's own

) ’ } ) Use b Within 365 days after production
vinegar seasoning. Subtle adjustments are made depending on the day's v ! i producti
temperature an.d humldlty, and‘ humidity an_d duration are carefully . Suitable for Non-retail Both
managed to painstakingly marinade each fish to create a superior
product. ) Material Bag: PE, PA Packaging Image
QD
Q
g Size 145 0 32 G 2.0 cm
5
Net Cont. 1 piece ( about 120 g)
Material Corrugated cardboard
e} Size 48.0 U 26.5 0 12 cm
QD
13
@
Weight About 7 kg (net: 6.0 kg)
Qtty/Case 25 bags 4 2
Min. Order Qtty 1 case Ref. Price $

Availability

Dec-June (depending on the catch)

Certification

$

KOIKE INDUSTRIES

T Example Preparations t Address 3-4-22, Sakanamachi, Ishinomaki  -shi, Miyagi
Website https://www.koike  -sangyou.com
To easily and cleanly make sashimi, slice ;
X X Contact Aizawa

the fish when half thawed without s
completely defrosting. = TEL +81 -225-94-9434

< FAX +81 -225-94-9435

E- Mail j.aizawa@koikeindustries.co.jp
Ingredients Pacific mackerel (Miyagi, Japan), salt, vinegar,

Seared Pickled Kinka Mackerel

(extra large)

(Country of  Origin)

fermented seasoning, sugar, kombu seaweed

Fatty Kinka Mackerel is prepared with the skill of a sushi chef for
outstanding flavor.

Storage Temp.

Keep frozen (-180G or below )

The entire process is  swiftly conducted by hand to preserve freshness,
and the fish is quickly frozen. The pickling method using vinegar and salt

Best Before

Within 180 days after production

has been innovated so the inherentdeliciou_s taste of K_inka Mackerel gnd N Suitable for Retail Non-retail Both
a texture that melts on the palate can be enjoyed. Searing the fish elicits
a savory aroma and umami. (Awarded the Director General of the ) )
Fisheries Agency Prize in the 2007 Miyagi Prefecture Processed Seafood e Material Bag: PE Packaging Image
Products Competition) Q
Q
< Size 34017 G4 2cm
«Q
Net Cont. & piece
Material Polystyrene foam
o Size 44.8 G 34 0 19.8 cm
Weight 3.5 kg
Qtty/Case 25 bags
Min. Order Qtty 1 case Ref. Price S

Availability

Throughout the year

Certification

$

Honda Suisan Co., Ltd.

T Example Preparations t

When half thawed, slice into preferred thickness and eat with
wasabi - flavored soy sauce or other condiment.
Making Kinka Mackerel pressed sushi is also recommended.

Address 9-45, Aza -Goshobashi, Nagaru, Ishinomaki  -shi, Miyagi
Website http://www.hondasuisan.com
Contact Seles Department
3 TEL +81 -225-24-2171
é' FAX +81 -225-97-3772
E- Mail kaki@hondasuisan.com
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Smoked Kinka Mackerel Similar to
Uncured Ham (extra large)

Ingredients

(Country of Origin)

Pacific mackerel (Miyagi, Japan), salt

Enjoy a texture like uncured ham.

Storage Temp.

Keep frozen (-180G or below )

The umami of mackerel is elicited using a unique manufacturing method.

Best Before

Within 180 days after production

It is seasoned only with salt and smoked using cherry tree chips. Suitable for Retail Non-retail
(Awarded the Director General of the Fisheries Agency Prize in the 2010
Miyagi Prefecture Processed Seafood Products Competition) - Material Bag: PE Packaging Image
Q
o
& Size 340 17 G 2 cm
2
Net Cont. 1 piece
Material Polystyrene foam
o Size 44.8 G 34 0 19.8 cm
Weight 3.5 kg
Qtty/Case 25 bags
Min. Order Qtty 1 case Ref. Price S

Availability

Throughout the year

Certification

$

Honda Suisan Co., Ltd.

T Example Preparations t Address 9-45, Aza -Goshobashi, Nagaru, Ishinomaki  -shi, Miyagi
When half thawed, slice into preferred thickness to eat. Website http://www.hondasuisan.com
Can be served with vegetables of choice in a salad or in a marinated dish. Contact Seles Department
It's also perfect thinly sliced and served in ochazuke (tea poured over boiled 5
) ) i a TEL +81 -225-24-2171
rice; wasabi, shredded seaweed, white sesame seeds, etc. enhance the flavor) <

< FAX +81 -225-97-3772

E- Mail kaki@hondasuisan.com
Dried Kinka Saba (M acerel) n Ingredients Mackerel (Sanriku), Salt,  Fish sauce (skipjacktuna) /

Tasty Salt Flavor

(Country of Origin)

Sake spirit, Glycine, Sodium acetate

Tender Dried Kinka Mackerel Packed with the Umami of

- Storage Temp. Keep f -184 bel
Fish Sauce and Rock  Salt! ¢ P eep frozen ( ‘oo elow)
Dried Kinka Mackerel from Sanriku is seasoned with natural ingredients. Best Before 360 days from production
A generous amount of our company's original fish sauce made with Suitable for Retail Non - retail Both
skipjack tuna caught in Kesennuma and great -tasting, pure rock salt
harvested from a salt lake produce a tasty salt flavor. B Material bag: PE, PA Packaging Image

o

= .

& Size 40.0 x 17.0 x 2.0cm

=

«Q

Net Cont. 1 piece (about 300g)
Material carton: polystyrene box

o Size 45.0 x 39.5 x 58.0 cm

1%

® Weight 15.4

Qtty/Case 12packs x 4cs
Min. Order Qtty 1 bundle Ref. Price S
(48 packs)
Availability Always

Certification

HACCP (boiled fish) acquired

KANEDAI CO., LTD.

T Example Preparations t Salted, dried Kinka Mackerel

Thoroughly heat for 15 2 18 min. on a fish

grill.

Address 1-100, Kawaguchi -cho, Kesennuma, Miyagi, 988 -0033, Japan
Website http://www.kanedai  -kesennuma.co.jp
Contact Marine Products Dept.
-g TEL +81 -226-23-1721
=) FAX +81 -226-23-5371
E- Mail misaki@kanedai -kesennuma.co.jp
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Dried Kinka Saba (Mackerel)
in Tasty and Spicy Flavor

Ingredients

(Country of Origin)

Mackerel (from Sanriku), Fermented seasoning, Amino acid
solution, Fish sauce, Sugar, Salt, Grated garlic, Chili pepper,
Fish sauce (skipjack tuna) , Grated ginger, Brewed vinegar /
Seasoning (amino acid, etc .), Sake spirit, Glycine, Sodium
acetate

Spicy Dried Kinka Mackerel from Sanriku Flavored with
Fish Sauce and Kimchi Seasoning

Storage Temp.

Keepfrozen( -18 84 or bel ow)

Kimchi seasoning with chili peppers is added to our company's original
fish sauce made with skipjack tuna caught in Kesennuma to give dried

Best Before

360 days from production

Suitable for i R i -
Kinka Mackerel from Sanriku a spicy flavor. Chili peppers give it a Retail Non-retail Both
red - colored accent. o Material bag: PE, PA Packaging Image
T PE,
[}
g Size 40.0 x 17.0 x 2.0cm
2.
«
Net Cont. 1 piece (about 3009)
Material carton: polystyrene box
9 Size 45.0 x 39.5 x 58.0 cm
wn
® Weight 15.4
Qtty/Case 12packs x 4cs
Min. Order Qtty 1 bundle Ref. Price S
(48 packs)
Availability Always

Certification

HACCP (boiled fish) acquired

KANEDAI CO., LTD.

T Example Preparations t Address 1-100, Kawaguchi -cho, Kesennuma, Miyagi, 988 -0033, Japan
Thoroughly heat for 15 2 18 min. Website http://www.kanedai  -kesennuma.co.jp
on a fish grill. Contact Marine Products Dept.
-g TEL +81 -226-23-1721
= FAX +81 -226-23-5371
E- Mail misaki@kanedai -kesennuma.co.jp
Dried Kinka Saba (Mackerel) oreders | 1 arca. S S, S S o FB S

in Mirin Flavor

(Country of Origin)

(skipjack tuna), Black vinegar, Sweet sake / Sake spirit,
Glycine, Sodium acetate, Caramel color

Kinka Mackerel from Sanriku with Added Fish Sauce/
Brown sugar honey /Black Vinegar for Fuller Flavor

Storage Temp.

Keep frozen( -18 G or bel ow)

Brown sugar honey and black vinegar are added to our company's

Best Before

360 days from production

iginal fish de with skipjack t htin K to gi ; ] .
original fish sauce made with skipjack tuna caught in Kesennuma to give Suitable for Retail Non - retail Both
Kinka Mackerel from Sanriku a fuller flavor. The fish is then seasoned
with mirin and dried. - Material bag: PE, PA Packaging Image

T FE,
[}
= .
& Size 40.0 x 17.0 x 2.0cm
=]
«Q
Net Cont. 1 piece (about 300g)
Material carton: polystyrene box
o Size 45.0 x 39.5 x 58.0 cm
(%]
o .
Weight 15.4kg
Qtty/Case 12packs x 4cs
. 1 bundl : :
Min. Order Qtty undle Ref. Price S
(48 packs)
Availability Always

Certification

HACCP (boiled fish) acquired

KANEDAI CO., LTD.

T Example Preparations t

Thoroughly heat for 15 218 min.
on a fish grill.

Address 1-100, Kawaguchi -cho, Kesennuma, Miyagi, 988 -0033, Japan
Website http://lwww.kanedai  -kesennuma.co.jp
Contact Marine Products Dept.
-g TEL +81 -226-23-1721
< FAX +81 -226-23-5371
E- Mail misaki@kanedai -kesennuma.co.jp
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Dried Mackerel Seasoned with Mirin

Ingredients
(Country of Origin)

Mackerel (Norway),
white sesame seeds , ( contains : mackerel, sesame, wheat,

soy sauce, fermented seasoning, sugar, toasted
and soybeans)

Fatty mackerel is carefully selected for the best quality!!

Storage Temp.

Keep frozen (-180G or below )

Our company goes to Norway during the top fishing season to check for freshness
and fat content, then purchases and directly imports the mackerel. Our headstrong

Use by

Within 365 days after production

Suitable for

experts devoted to tradition marinate the fish in our company's own mirin (sweet Non -retail Both
wine for cooking). Subtle adjustments are made depending on the day's
temperature and humidity, and humidity and duration are carefully managed to - Material Bag: PE, PA Packaging Image
painstakingly dry each fish to create a superior product. §
D
< Size 35 0 17 G4 25 cm
«Q
Net Cont. 2 pieces ( about 280 g)
Material Corrugated cardboard
o Size 575 G 305 0 14 cm
Weight About 8 kg (net: 7 kg)
Qtty/Case 25 bags
Min. Order Qtty 1 case Ref. Price $

Availability

Throughout the year

Certification

$

KOIKE INDUSTRIES

T Example Preparations t Grilled Dried Mackerel

Address 3-4-22, Sakanamachi, Ishinomaki  -shi, Miyagi
Seasoned with Mirin

The fish is marinated in our company's Website https://www.koike  -sangyou.com

own mirin, then dried. It may burn if Contact Aizawa

grilled on high heat. Grill slowly on low to -g TEL +81 -225-94-9434

medium heat. = FAX +81 -225-94-9435

E- Mail j.aizawa@koikeindustries.co.jp
Marinated mackerel seasoned Ingredients Mackerel (Norway), ~rice koji, salt/ ethanol,

with salted koji

(Country of Origin)

polysaccharide thickener , (contains : mackerel )

Fatty mackerel is carefully selected for the best quality!!

Storage Temp.

Keep frozen (-180G or below )

Our company goes to Norway during the top fishing season to check for Use by Within 365 days after production
freshness and fat content, then purchases and directly imports the mackerel.
Our headstrong experts devoted to tradition marinate the fish in our Suitable for Retail Non -retail Both
company's own salted k 0ji (salted rice malt). Subtle adjustments are made
depending on the day's temperature and humidity, and humidity and duration
are carefully managed to painstakingly marinate each fish to create a superior 3 Material Bag: PE, PA Packaging Image
product. 23
a
g Size 35 0 17 4 25 cm
Net Cont. 2 pieces ( about 300 g)
Material Corrugated cardboard
o Size 57.5 0 30.5 0 14 cm
2
(%]
o
Weight About 8.5 kg (net: 7.5 kg)
Qtty/Case 25 bags
Min. Order Qtty 1 case Ref. Price S

Availability

Throughout the year

Certification

S

KOIKE INDUSTRIES

Grilled mackerel seasoned
with salted koji

_—

T Example Preparations t

The fish is marinated in our company's

own salted koji. It may burn if grilled on
high heat. Grill slowly on low to medium
heat.

Address 3-4-22, Sakanamachi, Ishinomaki  -shi, Miyagi
Website https://www.koike -sangyou.com
Contact Aizawa
—g TEL +81 -225-94-9434
=) FAX +81 -225-94-9435
E- Mail j.aizawa@koikeindustries.co.jp
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Mackerel Marinated with Miso

Ingredients
(Country of Origin)

Mackerel ( Norway ), rice miso, mirin, fermented
seasoning, sugar , (contains : mackerel, and soybeans)

Fatty mackerel is carefully selected for the best quality!!

Storage Temp.

Keep frozen ( -18G or below )

Our company goes to Norway during the top fishing season to check for freshness

. : Use by Within 365 days after producti on
and fat content, then purchases and directly imports the mackerel. Our headstrong
experts devoted to tradition marinate the fish in our company's own Sendai miso Suitable for Retalil Non - retail Both
(fermented soybean paste). Subtle adjustments are made depending on the day's
temperature and humidity, and humidity and duration are carefully managed to . .
painstakingly marinate each fish to create a superior product. 3 Material Bag: PE, PA Packaging Image
5
< Size 35 04 17 a4 2.5 cm
«Q
Net Cont. 2 pieces ( about 300 g)
Material Corrugated cardboard
o Size 57.5 G 30.5 0 14 cm
Weight About 8.5 kg (net: 7.5 kg)
Qtty/Case 25 bags
Min. Order Qtty 1 case Ref. Price $

Availability

Throughout the year

Certification

$

KOIKE INDUSTRIES

T Example Preparations t Grilled mackerel marinated

with miso Address 3-4-22, Sakanamachi, Ishinomaki  -shi, Miyagi
The fish is marinated in our company's Website https://www.koike  -sangyou.com
own miso. It may burn if grilled on high Contact Aizawa
heat. Grill slowly on low to medium heat. -g TEL +81 -225-94-9434
= FAX +81 -225-94-9435
E- Mail j.aizawa@koikeindustries.co.jp
Marinated Kinka Mackerel Ingredients Pacific ma ckerel (Miyagi, Japan), soy sauce, sugar, starch

for Serving on Rice (2 pouches)

(Country of Origin)

hydrolysate , fermented seasoning , kombu seaweed
extract, salt, yeast extract, vitamin B1

. I . - ]
Simple and convenient! Fatty Kinka Mackerel is prepared Storage Temp. Keep frozen ( -180 or below )
for serving on rice.
Fatty Kinka Mackerel caught in Ishinomaki Fishing Port in Miyagi Best Before Within 180 days after production
Prefecture is marinated in a special sauce. Serve on warm rice. Suitable for Retail Non-retail Both
(Awarded the Grand Prize at the Minna no Miyagi Food Grand Prix) - -
] Material Bag: PE Packaging Image
§ Size 17 G 19 4 2 cm
g,
< Net Cont. 70 g (mackerel 50 g, sauce 20g) a2
Material Polystyrene foam
o Size 448 G 34 0 19.8 cm
Weight 4 kg
Qtty/Case 25 bags
Min. Order Qtty 1 case Ref. Price S

Availability

Throughout the year

Certification

$

Honda Suisan Co., Ltd.

T Example Preparations t

Half thaw and place on warm rice to serve "Marinated Kinka
Mackerel Atop Rice." Topping with green onion, seaweed, sesame
seeds, ginger, etc. is recommended.

Address 9-45, Aza -Goshobashi, Nagaru, Ishinomaki -shi, Miyagi
Website http://www.hondasuisan.com
Contact Seles Department
-g TEL +81 -225-24-2171
< FAX +81 -225-97-3772
E- Mail kaki@hondasuisan.com
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Sanriku Shokudo: Ingredients
;- . . c B ¢ oriai Mackerel (Sanriku, Japan), salt
s Mackerel Simmered in Water (Country of - Origin)
< - - - -
tsP Great for dishes mixed with sauce/dressing, salads, or o )
o X Storage Temp. Room temperature (avoid direct sunlight)
= miso soup
[}
@ Best Before Within 365 days after production
Only mackerel from Sanriku and salt are used. The mackerel is simmered ;
) Y i Suitable for Retail Non - retail oth
in water to make the  most of the fish's flavor.
) Material Case & Film : plastic Packaging Image
QD
[}
g Size 10 0 13 4 3 cm
5
Net Cont. 150 g
Material Corrugated cardboard
o Size 21 G 27 G 12 cm
Weight 2.16 kg
Qtty/Case 12 container s U 6
1 case &
. . S
Min. Order Qtty (72 container s) Ref. Price .
Availability Throughout the year
Certification $
ABECHO SHOTEN CO., LTD.
T Example Preparations t Address 2-133 -3, Nainowaki, Kesennuma -shi, Miyagi
Can be consumed as is or  used in a variety of dishes. Website http://www.abecho.co.jp/
Contact Abecho Shoten Co., Ltd. Mermaid Foods
-§ TEL +81 -22-341-1658
< FAX +81 -22-341-1657
E- Mail mermaid@abecho.co.jp
Sanriku Shokudo: Ingredients Mackerel ( Sanr.lku, Japan), miso sauce (miso, sugar), fsugar,
. . . f Origin) ginger, salt, vinegar, kombu seaweed extract/thickener
Mackerel Simmered in Miso (Country of Orig (processed starch flour ), (contains : mackerel and soybeans )
A perfect addition to a meal Storage Temp.
Best Before Within 365 days after production
Mackerel from Sanriku is simmered in miso until tender to the bone and ;
) Suitable for Retail Non - retail
soft. Ginger accents the flavor.
- Material Container : PP, EVOH Film: PP, PET Packaging Image
he haat haat
[}
g Size 10 0 13 4 3 cm
5
Net Cont. 120 ¢
Material Corrugated cardboard
o Size 21 G 27 G 12 cm
Weight 1.8 kg
Qtty/Case 12 container s 4 6
. 1 case i .
Min. Order Qtty . Ref. Price S
(72 container s)
Availability Throughout the year
Certification S
ABECHO SHOTEN CO., LTD.
T Example Preparations t Address 2-133 -3, Nainowaki, Kesennuma -shi, Miyagi
Microwave in the package tray as is for around 30 sec. for an even Website http://www.abecho.co.jp/
greater taste. Contact Abecho Shoten Co., Ltd. Mermaid Foods
2 TEL +81 -22-341-1658
< FAX +81 -22-341-1657
E- Mail mermaid@abecho.co.jp
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Boiled Mackerel in Miso Flavor

Ingredients
(Country of Origin)

Mackerel (Japan / Miyagi, Chiba), Miso (including soy beans),
Sugar, Syrup, Fermented seasoning, Soy sauce, Ginger, Kombu

extract, Brewed vinegar  (including wheat), Yeast extract

Fatty Mackerel Simmered in Miso

Storage Temp. Keepfrozen( -18 84 or bel ow)
(can be eaten whole, bones and all!)
The simmered fish series is cooked using a saturated steam cooker so that the Best Before 360 days from production p30 days if st orPe
bones can be eaten. Compared to a retort oven, there is no uneven heating and the -
color of the fish is maintained. *A retort stove is only used for disinfection. The Suitable for Retail Non -retail Both
umami of Kombu extract is added to a Shinshu miso base for a subtle seasoning to
create a flavor that goes well with the gentle sweetness and ginger. D Material tray: P P, film: PE, PA Packaging Image
Q
=
& Size 17.0x 20.0x 0.5 cm
3
Net Cont. 2 pieces (about 200g)
Material carton: cardboard box
9 Size 36.0 x 29.0 x 33.6 cm
13
@
Weight About 10.6kg
Qtty/Case 12 packs x 4 cs
. 1lbundle . :
S
Min. Order Qtty (48 packs) Ref. Price :
Availability Always

Certification

HACCP (boiled fish) acquired

KANEDAI CO., LTD.

T Example Preparations t Address 1-100, Kawaguchi -cho, Kesennuma, Miyagi, 988 -0033, Japan
Can be thawed and eaten as is, but heating produces an even better Website http://www.kanedai _ -kesennuma.co.jp
flavor. Contact Marine Products Dept.
-§ TEL +81 -226-23-1721
< FAX +81 -226 -23-5371
E- Mail misaki@kanedai -kesennuma.co.jp
Tomato puree (Italian), Mackerel (Japan / Miyagi), Broccoli (India),
. Fried eggplant (Eggplant, Soy oil, Palm oil), Onion, Yellow pepper,
BO|Ied Mackerel and Vegetables Ingredients Tomato juice, Tomato paste, Olive oil, Processed Yeast, White

with Tomato

(Country of  Origin)

wine, Bouillon (including gelatin), Reduced syrup , Dried garlic,
Tomato powder, Sugar, Base seasoning, Soy sauce (including
wheat and soybeans), Salt, Lemon juice, Kombu dashi, Black
pepper, Laurel powder / Acidulant, Fragrance, Alum

Western -style Simmered Tomatoes with Sanriku Mackerel .
. Storage Temp. Keep frozen( -180 or bel ow)
and 5 Kinds of vegetables
Mackerel from Sanriku are steamed until tender to the bone and Best Before 360 days from production
prepared in an authentic Western  -style dish with 5 kinds of vegetables Suitable for |Retai|| Non - retail Both
(tomatoes, broccoli, eggplant, onion, and yellow pepper). . Material bag: PP Packaging Image
Q
o
& Size 21.0x 18.0 cm
S -
@ i e
Net Cont. 170g I U 124 e
. kol 11g
Material carton: cardboard box AT
o Size 36.0 x 29.0 x 33.6 cm -
il
Weight 7.1kg [—
Qtty/Case 12packs x 3cs
1 bundle :
i S
Min. Order Qtty (36 packs) :
Availability Always

Certification

HACCP (boiled fish) acquired

KANEDAI CO., LTD.

T Example Preparations t

Heat in the microwave or boil in water. Can be eaten as is, or used as
pasta sauce or pizza sauce.

Address 1-100, Kawaguchi -cho, Kesennuma, Miyagi, 988 -0033, Japan
Website http://www.kanedai  -kesennuma.co.jp
Contact Marine Products Dept.
-g TEL +81 -226-23-1721
< FAX +81 -226-23-5371
E- Mail misaki@kanedai -kesennuma.co.jp
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HP H Ingredients Mackerel ( Japan), olive oil, salt ( Hakata salt 77%) ,
Delicious Grilled Salted Mackerel Flakes gredients .
(Country of Origin) (contains : mackerel )
Enjoy the flavor of the fish. Storage Temp. Room temperature
. . . . Use by Within 300 days after production
Grilled, salted mackerel has been seasoned using only olive oil and
Hakata salt to bring out the flavor of the mackerel from Japan. Suitable  for Non - retail Both
The meat has been flaked for easy consumption and goes well with rice. ] ]
] Material Bottle: glass Packaging Image
[}
E Size 6.7 4 6.7 U 10.7 cm
a
Net Cont. 120 g
Material Corrugated cardboard
e} Size 35,5 0 22 G 13 cm
Weight 4.625 kg
Qtty/Case 15 bottles

Min. Order Qtty

Ref. Price

5 cases (75 bottles) JPY350 (excl. tax)

Availability

Throughout the year

Certification

1SO22000

Kaneta Two One Co., Ltd.

T Example Preparations t Address 3-8-1, Oroshimachi, Wakabayashi -ku, Sendai -shi, Miyagi
Serving the grilled, salted  mackerel over rice like bibimbap is Website http://www.kaneta  -group.co.jp
recommended. Contact Product department Osamu Sugawara
Mix sesame seed oil and gochujang (Korean red chili paste) to boost s TEL +81 -22-782 -0881
ol =
flavor and your appetite! 3 FAX +81 -22-782-0412
E- Mail sugawara.osamu@kaneta -group.co.jp
Sanriku Shokudo: Ingredients Pacific saury ( Sanriku, Japan), sugars ( white sugar, brown
sugar syrup) , soy sauce/thickener (processed starch flour),

Broiled Pacific Saury

(Country of Origin)

(contains : wheat and soybeans )

A standard dish that goes well with rice

Storage Temp.

Room temperature (avoid direct sunlight)

Pacific saury from Sanriku is mixed with a salty =~ -sweet sauce and broiled

Best Before

Within 365 days incl uding the production date

so that the slightly seared skin is aromatic, and the fish is tender and Suitable for Retail Non-retail
easy to eat. ) . )
- Material Container : PP, EVOH Film: PP, PET Packaging Image
QO
[}
g Size 10 4 13 4 3 cm
g
Net Cont. 120 ¢
Material Corrugated cardboard
o Size 21 G 27 G 12 cm
%
Weight 1.8 kg
Qtty/Case 12 container s 4 6

Min. Order Qtty

1 case i .
Ref. Price S

(72 containers P

Availability

Throughout the year

Certification

$

ABECHO SHOTEN CO., LTD.

T Example Preparations t

Microwave in the package tray as is for around 30 sec. for an even
greater taste.

Address 2-133-3, Nainowaki, Kesennuma -shi, Miyagi
Website http://www.abecho.co.jp/
Contact Abecho Shoten Co., Ltd. Mermaid Foods
—g TEL +81 -22-341-1658
=) FAX +81 -22-341-1657
E- Mail mermaid@abecho.co.jp
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Sanriku Shokudo: Pacific Cod and
Vegetables Simmered in Black Vinegar

Ingredients
(Country of Origin)

Pacific cod ( Sanriku, Japan), vegetables (bamboo shoot, onion,
carrot), sugars (white sugar, brown sugar syrup), soy sauce, mirin ,
reduced sugar syrup, black vinegar, vinegar, sesame oil, tomato
paste, salt, ginger, garlic, frying oil ( canola oil )/thick ener
(processed starch  flour, polysaccharide thick ener), (contains:
wheat, sesame, and soybeans)

Tart flavoring stimulates the appetite.

Storage Temp.

Room temperature (avoid direct sunlight)

Three kinds of vegetables -- carrots, bamboo shoots, and onion, and

Best Before

Within 365 days incl uding the production date

Pacific cod from Sanriku are seasoned with a sweetened black vinegar Suitable for Retail Non -retail Both
sauce for a light flavor in this filling dish. o Material Container : PP, EVOH Film: PP, PET Packaging Image
he r K
Q
& Size 10 G 13 G 3 cm
2.
«
Net Cont. 120 g
Material Corrugated cardboard
e) Size 21 G 27 G 12 cm
Weight 1.8 kg
Qtty/Case 12 container s 4 6

Min. Order Qtty

1 case .
Ref. Price S

(72 containers )

Availability

Throughout the year

Certification

$

ABECHO SHOTEN CO., LTD.

T Example Preparations t Address 2-133 -3, Nainowaki, Kesennuma -shi, Miyagi
Microwave in the package tray as is for around 30 sec. for an even Website http://www.abecho.co.jp/
greater taste. Contact Abecho Shoten Co., Ltd. Mermaid Foods
-§ TEL +81 -22-341-1658
< FAX +81 -22-341-1657
E- Mail mermaid@abecho.co.jp
Ingredients Ocean Perch (Iceland or Canada), sake lees, HFCS, salt,

Pacific Ocean Perch Marinated in Sake Lees

(Country of Origin)

fermented seasoning/ethanol, seasoning (amino acid)

Fatty Pacific Ocean perch is carefully selected and attentively
prepared by experts to produce a superb product!!

Storage Temp.

Keep frozen (-180G or below )

Our headstrong experts devoted to tradition marinate Pacific Ocean perch of Use by Within 365 days after production
the best quality from Iceland or Canada in our company's own sake lees. Subtle -
adjustments are made depending on the day's temperature and humidity, and Suitable for Retail Non - retail Both
humidity and duration are  carefully managed to painstakingly marinate each fish to
create a superior product. 3 Material Bag: PE, PA Packaging Image
o
=
& Size 25 0 15 4 2.5 cm
s
Net Cont. 3 pieces (240 g)
Material Corrugated cardboard
o Size 48.0 U 26.5 U 12 cm
Weight About 8.5 kg (net: 7.68 kg)
Qtty/Case 16 bags U 2
Min. Order Qtty 1 case Ref. Price S

Availability

Throughout the year

Certification

$

KOIKE INDUSTRIES

Grilled Pacific Ocean perch

T Example Preparations t

marinated in sake lees
The fish is marinated in our company's
own sake lees. It may burn if grilled on
high heat. Grill slowly on low to medium

heat.

Address 3-4-22, Sakanamachi, Ishinomaki -shi, Miyagi
Website https://www.koike  -sangyou.com
Contact Aizawa
-g TEL +81 -225-94-9434
=) FAX +81 -225-94-9435
E- Mail j.aizawa@koikeindustries.co.jp
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Pacific Ocean Perch Marinated in Sweet
Kyoto-style Miso

Ingredients
(Country of Origin)

rice miso, HF CS,

turmeric pigment , (contains :

Ocean perch (lceland or Canada), mizuame
syrup/ethanol, seasoning (amino acid),

soybeans)

Fatty Pacific Ocean perch is carefully selected and attentively
prepared by experts to produce a superb product!!

Storage Temp.

Keep frozen ( -1 84 or pel ow

Our headstrong experts devoted to tradition marinate Pacific Ocean perch of the

Use by Within 365 days after production
best quality from Iceland or Canada in our company's own Kyoto -style miso. Subtle
adjustments are made depending on the day's temperature and humidity, and Suitable for Retail Non - retail Both
humidity and duration are carefully managed to painstakingly marinate each fish to
create a superior product. D Material Bag: PE, PA Packaging Image
o
x
& Size 25 0 15 G 25 cm
g
Net Cont. 3 pieces (240 g)
Material Corrugated cardboard
o Size 48.0 4 26.5 0 12 cm
Q
[%]
@
Weight About 8.5 kg (net: 7.68 kg)
Qtty/Case 16 bags u 2
Min. Order Qtty 1 case Ref. Price $

Availability

Throughout the year

Certification

$

KOIKE INDUSTRIES

Grilled Pacific Ocean perch marinated

T Example Preparations t Address 3-4-22, Sakanamachi, Ishinomaki  -shi, Miyagi
in sweet Kyoto -style Miso
The fish is marinated in our | Website https://www.koike  -sangyou.com
company's own Kyoto -style miso. It Contact Aizawa
may burn if grilled on high heat. Grill -g TEL +81 -225-94-9434
slowly on low to medium heat. = FAX +81 -225-94-9435
E- Mail j.aizawa@koikeindustries.co.jp
Ingredients Rose fish (Iceland or Canada), soy sauce, fermented

Pacific Ocean Perch Marinated in Mirin

(Country of Origin)

seasoning, sugars , ( contains : wheat and soybea ns)

Fatty Pacific Ocean perch is carefully selected and attentively
prepared by experts to produce a superb product!!

Storage Temp.

Keep fr ozen (-180G or below )

Our headstrong experts devoted to tradition marinate Pacific Ocean perch of the

Use by Within 365 days a fter production
best quality from Iceland or Canada in our company's own mirin. Subtle
adjustments are made depending on the day's temperature and humidity, and Suitable for Retail Non - retail Both
humidity and duration are carefully managed to painstakingly marinate each fish to
create a superior product. e Material Bag: PE, PA Packaging Image
o
] Size 25 G 15 G 2.5 cm
s
Net Cont. 3 pieces (240 g)
Material Corrugated cardboard
o Size 48.0 U 26.5 U 12 cm
Weight About 8.5 kg (net: 7.68 kg)
Qtty/Case 16 bags U 2
Min. Order Qtty 1 case Ref. Price S

Availability

Throughout the year

Certification

$

KOIKE INDUSTRIES

T Example Preparations t Grilled Pacific Ocean perch

marinated in mirin
The fish is marinated in our company's
own mirin. It may burn if grilled on high

heat. Grill slowly on low to medium heat.

Address 3-4-22, Sakanamachi, Ishinomaki -shi, Miyagi
Website https://www.koike  -sangyou.com
Contact Aizawa
-g TEL +81 -225-94-9434
=) FAX +81 -225-94-9435
E- Mail j.aizawa@koikeindustries.co.jp
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Sanriku Shokudo: ~ Cooked Japanese Amberjack

and Japanese Radish

Ingredients
(Country of Origin)

Yellowtail (Sanriku, Japan), radish, simmering sauce (sugar, soy
sauce, HFCS, ginger, etc.), sugar, vinegar, flavor seasoning, black
pepper/trehalose, seasoning s (amino acid, etc.), ethanol,

thickener (processed starch flour, xanthan), caramel pigment,

(contains : wheat, mackerel , and soybeans )

The flavor of homestyle cooking

Storage Temp.

Room temperature (avoid direct sunlight)

Wild -caught Japanese amberjack from Sanriku, which has been

Best Before

Within 365 days incl uding the production date

thoroughly seasoned with fish stock, and slowly simmered Japanese

Simmered Conger Eel

(Country of Origin)

) o ) ) Suitable for Retail Non-retail
radish are a great combination and make a perfect dish to serve with an
alcoholic beverage. o Material Container : PP, EVOH Film: PP, PET Packaging Image
& Size 10 4 13 G 3 cm
3
Net Cont. 120 g
Material Corrugated cardboard
o Size 21 G 27 G 12 cm
]
@ .
Weight 1.8 kg
Qtty/Case 12 containers G 6
. 1 case i .
Min. Order Qtty ) Ref. Price S
(72 container s)
Availability Throughout the year
Certification S
ABECHO SHOTEN CO,, LTD.
T Example Preparations t Address 2-133 -3, Nainowaki, Kesennuma -shi, Miyagi
Microwave in the package tray as is for around 30 sec. for an even Website http://www.abecho.co.jp/
greater taste. Contact Abecho Shoten Co., Ltd. Mermaid Foods
2 TEL +81 -22-341-1658
< FAX +81 -22-341-1657
E- Mail mermaid@abecho.co.jp
Conger eel (Sendai Bay, Japan), soy sauce, sugar /HFCS mixture ,
. sake, sugar, mizuame syrup, amino acid solution, dried skipjack
Ingredlents tuna extract, salt, ginger, fermented seasoning/ color additive s

(caramel , annatto, and Monascus  pigments ), thickener ( processed
starch flour, polysaccharide thickener ), seasonings (amino acid,
etc.), acidulant , (contains : wheat and soybeans )

Whitespotted conger and nothing else is simmered until tender and
soft, then sliced.

Storage Temp.

Keep frozen (-188 or below )

Can be consumed as is or prepared for use in a variety of dishes. Use by Within 365 days after production
Suitable for Retail Non-retail
. Packaging
o Material Bag: PE
2 Image
2
< Size 133 18 G 1 cm
«
Net Cont. 60 g
Material Corrugated cardboard
o Size 24 G 545 0 35 cm
QD
(%]
® .
Weight 11.2 kg
Qtty/Case 150 bags
Min. Order Qtty 1 case Ref. Price JPY398 (excl. tax )

Availability

Throughout the year

Certification

HACCP certified factory

Uokiku - Suisan Co., Ltd.

T Example Preparations t eel atop rice

Thaw and eat as is, or enjoy prepared for

use in dishes such as eel atop rice.

Address 3-27, Matsubaracho, Ishinomaki -shi, Miyagi
Website https://lwww.uokiku.com/
Contact Sawa Ishimori
—g TEL +81 -225-24-2121
< FAX +81 -225-24-2123
E- Mail uo.sawa0524@outlook.jp
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Frozen Conger Eel (sliced open)

Ingredients
(Country of Origin)

Conger eel ( Miyagi, Japan)

The eel has not been seasoned, so it can be prepared for
use in a variety of dishes.

Storage Temp.

Keep frozen (-18 G or pel ow

Use by 150 days after production
Suitable for Retail Both
3 Material Bag: PE Packaging Image
é Size 40 G 40 cm
S
a
Net Cont. 1 kg (14 -20 eels)
Material Corrugated cardboard
o Size 24 G 545 0 35 cm
’ Weight 14.7 kg
Qtty/Case 10 bags
Min. Order Qtty 1 case Ref. Price $

Availability

Through out the year (subject to stock availability )

Certification

HACCP certified factory

okiku -Suisan Co., Ltd.

T Example Preparations t Address 3-27, Matsubaracho, Ishinomaki  -shi, Miyagi
Great for tempura and simmered eel Website https://www.uokiku.com/
Contact Sawa Ishimori
-g TEL +81 -225-24-2121
< FAX +81 -225-24-2123
E- Mail uo.sawa0524 @outlook.jp
Ingredients Pollock roe (Russia or USA), salt, sugar, fish sauce,

Smoked Pollock Roe

(Country of Origin)

mirin , dried skipjack tuna , kombu seaweed

Soft, smoked pollock roe is perfect when paired with sake.

Storage Temp.

Room temperature

Pollock roe free of chemical seasonings has been carefully preserved and
smoked using cherry tree chips. It has a soft texture, pairs especially

well with Japanese sake, and is easy to eat since it's already sliced. The
highly flavorful cod roe can also be used as an ingredient in other dishes.

Use by Within 180 days after production
Suitable for Retail Non -retail
. Packaging
T Material Wrapping : paper Inner Bag : PE, PA
2 Image
5
e Size 100 10 0 2 cm
«Q
Net Cont. 209
Material Corrugated cardboard
o Size 310300 11 cm
Weight 1 kg
Qtty/Case 40 bags

Min. Order Qtty

Ref. Price S

1 case (40 bags)

Availability

Throughout the year

Certification

$

Minato Suisan Co., Ltd.

T Example Preparations t Pollock roe pasta

Use as iswhen serving with sake or as an
ingredient in rice balls.

It's also delicious when crumbled over
pasta to enhance flavor.

Address 2-6-7, Yoshinocho, Ishinomaki -shi, Miyagi
Website http://www.minatosuisan.com/
Contact Seles Department Atsushi Iwamoto
-g TEL +81 -225-96-8235
< FAX +81 -225-94-2998
E- Mail za3710@coda.ocn.ne.jp

25



https://www.uokiku.com/
file://///172.20.10.109/食産業振興課nas/s-yushutsu/Ｒ２年度/00%20【協議会】食品輸出促進協議会Ｒ2/07%20商品カタログ作成/★2020年9月版/uo.sawa0524@outlook.jp
http://www.minatosuisan.com/
file://///172.20.10.109/食産業振興課nas/s-yushutsu/Ｒ２年度/00%20【協議会】食品輸出促進協議会Ｒ2/07%20商品カタログ作成/★2020年9月版/za3710@coda.ocn.ne.jp

Smoked Spicy Pollock Roe

Ingredients
(Country of Origin)

Pollock roe (Russia or USA), salt, sugar, fish sauce,

mirin ,

dried skipjack tuna , kombu seaweed , togarashi chili pepper

Soft, smoked pollock roe that is moderately spicy will
become a favorite.

Storage Temp.

Room temperature

Spicy pollock roe free of chemical seasonings has been carefully preserved and Use by Within 180 days after production
smoked using cherry tree chips. It has a soft texture, pairs especially well with F ) .
N Y P e @ SoTt e, Pa pecia’y We! . Suitable for Retail Non-retail
Japanese sake, and makes a convenient side dish since it's already sliced. The highly
flavorful pollock roe can also be used as an ingredient in other dishes. - Material Wrapping: paper Inner Bag: PE, PA Packaging Image
g
& Size 10 G 10 4 2 cm
3
Net Cont. 20 g
Material Corrugated cardboard
o Size 3140 300 11 cm
]
@ .
Weight 1 kg
Qtty/Case 40 bags
Min. Order Qtty 1 case (40 bags) Ref. Price $
Availability Throughout the year
Certification S
Minato Suisan Co., Ltd.
T Example Preparations t Spicy pollock roe FaSta' Wrapp.ed in Address 2-6-7, Yoshinocho, Ishinomaki -shi, Miyagi
Japanese radish, carpaccio
Crumble and use in carpaccio or spicy y,  — Website http://www.minatosuisan.com/
pollock roe pasta, or finely chop and use Contact Seles Department Atsushi lwamoto
in potato salad. -§ TEL +81 -225-96-8235
< FAX +81 -225-94-2998
E- Mail za3710@coda.ocn.ne.jp
PO”OCk Roe (fOOd Coloring - free) and Ingredients Pollock roe, salmon, lsoy prottleln g.ranules , salt, olive 40|I,
. salmon extract/seasonings (amino acid, etc.) , (contains :
Salmon (Country of Origin) salmon and soybeans )
Enjoy the crunchy texture! Storage Temp. Room temperature
This great product features salmon and Alaska pollock roe that has a crunchy Use by Within 300 days after production
texture. No food coloring has been added so the unembellished flavor of
the pollock roe can be enjoyed. Suitable for Retail Non -retail Both
Can be prepared for use in the dish of choice.
e Material Bottle: glass Packaging Image
o
g Size 6.7 G4 6.7 G4 10.7 cm
s
Net Cont. 110 ¢
Material Corrugated cardboard
o Size 35,5 0 22 0 13 cm
17
o
Net Cont. 4.505 kg
Qtty/Case 15 bottles _

Min. Order Qtty

5 cases ( 75 bottles ) Ref. Price

JPY400 (excl. tax)

Availability

Throughout the year

Certification

1S022000

Kaneta Two One Co., Ltd.

T Example Preparations t

Use as a topping for rice porridge.

It's easy to eat, and the crunchy texture envelops the palate.

Address 3-8-1, Oroshimachi, Wakabayashi -ku, Sendai -shi, Miyagi
Website http://www.kaneta  -group.co.jp
Contact Product department Osamu Sugawara
-g TEL +81 -22-782-0881
< FAX +81 -22-782-0412
E- Mail sugawara.osamu@kaneta -group.co.jp
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Ingredients

T Raw Snow Crab Leg Meat Portion o Snow crab (Canada)
> (Country of Origin)
@
<2 . . -
Simply thaw to experience the delicious taste of freshl .
2 Py . P Y Storage Temp. Keepfrozen( -180 or bel ow)
=i caught crab right away!
c
Q
@ . . . . Use by 720 days from production
Leg portions of raw snow crab come in a package with a design and
a JAN code, so this product is suitable for retail sales as well as food Suitable for Retail Non -retail
service use. ] _
- Material tray: PS bag: PE, PA Packaging Image
QD
[}
=
& Size 25.5x37.0x3.0cm
3
«
Net Cont. 500g (NET400g)
Material carton: cardboard box
9 Size 30.0 x 45.0 x 49.0 cm
13
@ , .
Net Cont. 11kgp NET8kgP
Qtty/Case 10 packs x 2 ¢cs
1 bundle .
. . s
Min. Order Qtty (20 packs) Ref. Price :
Availability Always
Certification HACCP (Subsidiary factory in Yantai City, China )
» KANEDAI CO., LTD.
T Example Preparations t Address 1-100, Kawaguchi -cho, Kesennuma, Miyagi, 988 -0033, Japan
Itcan be thawed and consumed as is, and Website http://www.kanedai  -kesennuma.co.jp
is recommended for sushi and sashimi. Contact Marine Products Dent
It's also delicious when cooked, such as 5 e
in shabushabu (parboiled in hot soup), 2 TEL +81 -226-23-1721
crab hot pot, rice porridge, and as grilled < FAX +81 -226-23-5371
crab. E- Mail misaki@kanedai -kesennuma.co.jp
Ingredients

Deep sea red crab (Namibia)

Deep Sea Red Crab One -Claw Portion

(Country of Origin)

Umami -rich crab goes well with any cuisine, whether

. Storage Temp. Keepfrozen( -18G or bel ow
Japanese, Western, or Chinese -style! 9 P p ( )
This crab |.s d|st|.nct|ve for an abundanc_e of umami compongnts_ and Use by 720 days from production
a texture like hair crab. The meat remains on the claw and is sliced for easy
consumptlon. _The crab is fished in N§m|b|a_from our company's own boats . Suitable for Retail Both
and boiled/quickly frozen on board with in an hour. It's also kept frozen while
processing to provide the great taste of fresh -caught crab. ) Material bag: PE, PA Packaging Image
[}
=
& Size 31.0x23.0x 5.0cm
a
Net Cont. 1 (NET800g)
Material carton: cardboard box
9 Size 28.0 x 47.5 x28.5 cm
(%]
o
Net Cont. 13kg (NET 9.6kg)
Qtty/Case 6packs x 2cs
Min. Order Qtty 1cs (12 packs) Ref. Price S
Availability Always
Certification HACCP
KANEDAI CO., LTD.
T Example Preparationst Deep sea red C_rab_ln Address 1-100, Kawaguchi -cho, Kesennuma, Miyagi, 988 -0033, Japan
a baked au gratin dish
Use in cooked Japanese, Western, and [ < N Website http://www.kanedai _ -kesennuma.co.jp
Chinese - style cuisine, such gs deep -fried Contact Marine Products Dept.
crab claws and baked au gratin  dishes. It s
can be thawed and eaten as is, so it is 2 TEL +81 -226-23-1721
recommended for dishes including sushi < FAX +81 -226-23-5371
and seafood atop rice. E-Mail misaki@kanedai -kesennuma.co.jp
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Ingredients o
Deep Sea Red Crab Leg Meat o Deep sea red crab (Namibia) @
(Country of Origin) o
>
Umami -rich crab goes well with any cuisine, whether p 8
. Storage Temp. Keepfrozen( -180 or bel ow) s
Japanese, Western, or Chinese - style!
This crab is distinctive  for an abundance of umami components and a texture Use by 720 days from production ‘<T>J‘
like hair crab. The leg meat is sliced for easy consumption. The crab is fished Suitable for Retail Non - retail Both L%
in Namibia from our company's own boats and boiled/quickly frozen on board
within an hour. It's also It's also kept frozen wh ile processing to provide the - Material bag: PE, PA Packaging Image
great taste of fresh -caught crab. § -
D
E Size 31.0x 23.0 x 4.0 cm
«Q
Net Cont. 1 (NET8009)
Material carton: cardboard box
o Size 28.0 x 47.5 x28.5 cm
Q
[%]
@
Net Cont. 13kg (NET 9.6kg)
Qtty/Case 6packs x 2cs
Min. Order Qtty lcs (12 packs) Ref. Price $
Availability Always
Certification HACCP
KANEDAI CO., LTD.
T Example Preparations t Address 1-100, Kawaguchi -cho, Kesennuma, Miyagi, 988 -0033, Japan
Use in cooked Japanese, Western, and Website http://www.kanedai _ -kesennuma.co.jp
(?hmes_e-style cuisine, such as pot -boiled Contact Marine Products Dept.
rice, pizza, and egg with crab. It can be s
thawed and eaten as is, so it is 2 TEL +81-226-23-1721
recommended for dishes including sushi < FAX +81 -226-23-5371
and seafood atop rice. E- Mail misaki@kanedai -kesennuma.co.jp

Inaredients Red snow crab (S. Korea and Japan), sugar, salt/seasonings
Canned Red SnOW Crab (red meat) 9 (amino acid, etc.), polysaccharide thickener, phosphate (Na),
(Country of  Origin) - .
antioxidant (sulfite)
Supplied to Chinese cuisine chefs. Use red crab meat for
. Storage Temp. Room temperature
extravagant dishes.
The canned crab contains meat from split legs of red snow crab blended with Best Before Within 3 years after production
30% shoulder meat flake. This is a popular product with Chinese restaurants
because it can be used as attractive red crab meat in dishes at a reasonable Suitable for Retail Non -retail Both
price. Our company is one of the few manufacturers of canned crab in Japan
and manufactures high -quality canned crab for depart ment stores. Gift boxes ] Material Can: steel, aluminum Label: paper Packaging Image
can also be created. =3
& size 85 0 85 U 4.5 cm
a
Net Cont. Drained weight 125 g
Material Corrugated cardboard
o Size 279 0 36.5 G 225 cm
Weight About 12.5 kg
Qtty/Case 48 cans (24 cans U 2)
. . About JPY1100 in J
Min. Order Qtty 1 case Ref. Price ou.t " Japan
(retail)
Availability Through out the year
Certification JFCO HACCP

Maruya Seafoods Co., Ltd.

141-1, Aza Ichirihara, Nakaizumi, Okuma, Wataricho,

T Example Preparationst Red meat used to accent a dish Address ) L

Watari -gun, Miyagi
The red crab meat is attractive in a wide Website https://www.maruyasuisan.com/
range of dishes, including simple salads, Contact Chiba, Kato, Koguchi
hors d oeuvres, vinega Ei TEL +81 -223-34-8358
Chinese cuisine such as crab fried rice, c.
egg with crab, and soups. < FAX +81 -223-34-8359

E- Mail sales@maruyasuisan.com
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Canned Red Snow Crab
(Shoulder meat flake)

Ingredients
(Country of Origin)

Red snow crab (S. Korea and Japan), sugar, salt/seasonings
(amino acid, etc.), polysaccharide thickener, phosphate (Na),

antioxidant (sulfite)

Canned crab meat that is extremely easy to use in various dishes

Storage Temp.

Room temperature

This canned shoulder meat  flake contains 100% red snow crab. Our company

Best Before

Within 3 years after production

processes the crab meat so that it retains its naturally soft texture. It can also Suitable for
be used in food service for a wide range of cuisine, including Japanese, ultable fo Retail Non-retail Both
Western, and Chinese -style dishes. Our company is one of the few
manufacturers of canned crab in Japan and manufactures high -quality canned o Material Can: aluminum Packaging Image
crab for department stores. Co mes in printed cans. ?;;
D
< Size 8.7 G 87 U 45 cm
«
Drained weight 100 g
Net Cont. (50 g can is also available P
Material Corrugated cardboard
e) Size 279 G 36.5 0 225 cm
Weight About 12 kg
Qtty/Case 48 cans (24 cans U 2)

Min. Order Qtty

About JPY600 in Japan

Ref. Price (retail)

1 case

Availability

Throughout the year

Certification

JFCO HACCP

Maruya Seafoods Co., Ltd.

) _ For awide range of cuisine, 141-1, Aza Ichirihara, Nakaizumi, Okuma, Wataricho,
T Example Preparations t including Japanese, Western, and Address X . X
Chinese-style dishes Watari -gun, Miyagi
Can readily be used in a variety of dishes. . Website https://www.maruyasuisan.com/
Use the liquid from the canned crab for Contact Chiba, Kato, Koguchi
greater flavor. The canned crab meat has s
been used to make egg with crab (1 can 2 TEL +81 -223-34-8358
for a 4 -person serving) at Chinese < FAX +81 -223-34-8359
restaurants. E- Mail sales@maruyasuisan.com
. Ingredients . .
Cold Water Shrimp Headless Peel o Cold water shrimp (- Russia)
(Country of Origin)
Cold Water Shrimp with heads removed and tails intact are large .
. Storage Temp. Keep frozen( -180 or bel ow)
and filling!
This product is  vacuum -packed in a special film for great protection against Best Before 720 days from production
deterioration and drying. Shrimp carefully selected by our employees is processed Suitable for Retail Both
atour company's HACCP -certified (boiled fish) Kesennuma plant for safe and secure
products. ) Material tray: PS, film: PE, EVAC Packaging Image
&
& Size 18.0x 29.8 x 1.5 cm
a
Net Cont. 30 pieces (165g)
Material carton: cardboard box
o Size 30.5x41.0x 46.0 cm
Weight 7.6kg
Qtty/Case 10 packs x 4 cs
. 1bundle X .
Min. Order Qtty Ref. Price S
(40 packs)
Availability Always

Certification

HACCP (boiled fish) acquired

KANEDAI CO., LTD.

T Example Preparations t Cold Water Shrimp ~ served as sashimi

Thaw and eat as is. It is suitable for use in raw
dishes such as an assortment of sashimi, sushi,
seafood atop rice, and salads.

Address 1-100, Kawaguchi -cho, Kesennuma, Miyagi, 988 -0033, Japan
Website http://www.kanedai  -kesennuma.co.jp
Contact Marine Products Dept.
-g TEL +81 -226-23-1721
= FAX +81 -226-23-5371
E- Mail misaki@kanedai -kesennuma.co.jp
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Oysters in the Shell (frozen)

Ingredients
(Country of Origin)

Edible raw oysters (Miyagi, Japan)

Very creamy oysters from Miyagi

Storage Temp.

Keep frozen (-188 or below )

Creamy, flavorful raw oysters from Miyagi for sashimi are frozen. Use by Within 700 days after production
Size SS 509 280g 45 yen each -
Size S80g2120g 80 yen each Suitable for Retail Non -retail
Size M 1209 2200g 100 yen each o Material Corrugated cardboard Packaging Image
é Size 55 0 350 14 cm
S
a
Net Cont. 70 pieces
Material Corrugated cardboard
9 Size 55 0 35 0 14 cm
8 Weight 11 kg
Qtty/Case 70 pieces
Min. Order Qtty 1 case Ref. Price JPYA5-100/p iece

Availability

Throughout the year

Certification

HACCP certified factory

Suenaga KaisanCo., Ltd.

T Example Preparations t Address 2-5-73, Shiotomicho, Ishinomaki -shi, Miyagi
Thaw and eat as sashimi. Website http://www.suenaga.co.jp
Contact Yasushi Kotono
-g TEL +81 -225-24-1519
= FAX +81 -225-23-1547
E- Mail yas@suenaga.co.jp
Ingredients

Frozen Oysters in the Shell from Sanriku

(Country of Origin)

Oysters (Miyagi, Japan)

These oysters in the shell from Miyagi Prefecture were
harvested when the meat was at its best.

Storage Temp.

Keep frozen (-18G or below)

o . o Use by Within 540 days after production
Oysters containing eggs that are harvested from May to July in Miyagi
Prefecture are quickly frozen when fresh. The meat is at its best, so the Suitable for Retail Non-retail
plump oysters can be enjoyed for their creamy flavor. ] ]
] Material Bag: nylon Packaging Image
o
& Size 31.2 G 51 G 38 cm
2
Net Cont. 10 kg
Material Corrugated cardboard
o Size 31.2 4 51 0 38 cm
Weight 10.5 kg
Qtty/Case About 80-100 p ieces

Min. Order Qtty

1 case Ref. Price

Availability

Throughout the year

Certification

HACCP certified factory

Ishinomaki Foods Co., Ltd.

T Example Preparations t

Heat before eating.

Can be used in the dish of choice, such as oysters steamed in sake,
oysters broiled at the beach, and baked au gratin dishes with oysters in
the shell.

Address 2-6-1, Sakanamachi, Ishinomaki -shi, Miyagi
Website https://ishinomaki  -foods.co.jp/saisin -kakou/
Contact Itsuki Iwama
-g TEL +81 -225-98-7517
‘5 FAX +81 -225-98-7518
E- Mail ishinomaki03@is -foods.co.jp
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