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JAPAN MARINE PRODUCT SEMINAR
AND BUSINESS MEETING
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Sponsors: Japan Seafood Export Promotion Association ~
National Federation of Fisheries Co-Operative :

Association (JF-Zengyoren)

Nichiryo Foods Pte Ltd
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SEMINAR & BUSINESS MEETING

Aoz SAMPLE THE FRESHEST FISH FROM
7 KYUSHU AND WESTERN JAPAN!

Advantages of airflown Western Japan fish
via Fukuoka airport
Freshness maintenance techniques
Tohoku
Traditional Ikejime and Shinkeinuki techniques

Latest fresh fish processing method

Free tasting of Seasonal Fish

FREE ADMISSION

LIMITED TO 35 PAX, RSVP NOW!

DATE AND TIME VENUE LECTURER
15 JUNE 2019 Dashi Kaiseki Mai Export Section Manager,
Satoshi Tanaka

46 Bukit Pasoh Road, S(089858)

3PM -5PM
(Outram MRT Station)

Fukusui Group

RSVP: FISH@SPOC.COM.SG
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JAPAN MARINE PRODUCTS SEMINAR
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EXPORT FROM FUKUOKA FISH M&IKET

Characteristics of the Fukuoka Market
Hygiene management system
Seographical advantage of Fukuoka
freshness technology

looperation with production areas

resh fish information
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