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Quick-frozen marine products SEMINAR
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Hi, my name is Uchida from JF Zengyoren.
Thank you very much for taking time out of your busy schedules to join our web seminar today.
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The theme for this seminar is to introduce high freshness quick-frozen products, ready-to-eat processed products and farmed fish.
Ready-to-eat processed foods are products that can be eaten easily and deliciously using simple cooking methods such as natural thawing, hot water heating,
and microwave thawing.
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Recently, the level of processing of ready-to-eat foods has remarkably improved, and besides being delicious, they are expected to shorten the cooking time
in restaurants and to reduce inventory loss.
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Furthermore, since these products can be easily prepared and eaten at home, retailers and e-commerce sites can also expect them to be one of their future
target sales items.
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As for farmed fish, we will also be introducing yellowtail and sea bream products as their supply is more stable than that of natural fish.

OAR+ I+ —1F, WEBTORED 7z o flIFiH 2 H.00 & 7 Y £33, #8H. Nichiryo Foods Dtk B 2388k & ik < 2 C
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AHIZLALLSBHWZLET,
This seminar will be held via web, so the main content will be explanations.
However, Nichiryo Foods staff will be meeting with you at a later date to discuss the quality of our products and
any questions you may have.
We hope you will enjoy this seminar. Thank you!




Kinmedai (Splendid Alfonsino) Caught in Tokyo

When most people hear the word “Fishery in Tokyo," they usually think of the so-called "Edo-mae"™
(Tokyo Bay) coastline, but the area of islands such as the lzu Islands and Ogasawara Islands is also

included in the category of Tokyo's fishery.

These islands are surrounded by excellent fishing grounds, some of the best in Japan, thanks to the
complex sea floor topography and the warm Kuroshio Current.

A vast variety of fish are caught seasonally, including Kinmedai, Bonito, Yellowfin tuna, Japanese
butterfish, Mackerel scad. Of these, the largest catch is the Kinmedai, (Splendid alphonsino).
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Kinmedai is a deep-sea fish that can be found at depths of 200 to 800 meters, and is caught by pole-
and-line fishing. Since nets are not used, the bodies of the fish are not damaged.

Miyakejima and Shikinejima are the main production areas. High freshness is its main selling point,
and the day after the fish are caught, they are transported by boat to the Tokyo mainland, where they
are quick-frozen in liquid freezers.

The meat of the fish goes well with any kind of cooking, such as sashimi, boiled, grilled, or cooked in
a pot, and the head and Ara(bony parts of fish) are great sources of broth.




Sword-tip Squid, "lppon Yari"

caught by pole-and-line fishing in the Chikuzen Sea facing Fukuoka Prefecture.
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The Chikuzen Sea is a good fishing ground where cold and warm currents
collide and where plankton is easily generated due to the shallow depths
where the sunlight reaches.

Sword-tip Squid caught there with a body length of 15 cm or more are
branded as "lppon Yari," named after the weapon(spear) carried by a
popular military commander from Fukuoka.




The most distinctive feature of lppon Yari is its freshness. In the Chikuzen Sea, the fishing grounds,
landing port, and processing plant are all close together, so the squid are quickly frozen in a fresh
state with the color of the surface of the body still reddish brown. After thawing, the fish is so fresh
that its suckers can stick to the hand and can be eaten as sashimi.

Depending on the season, other types of squid such as cuttlefish and Japanese common squid can
be caught in the Chikuzen Sea, but if you want to enjoy the crunchy texture, there is no other squid

than the “Ippon Yari”!

Just dip the clear and beautiful sashimi of "lppon Yari" in soy sauce and quickly put it in your mouth,
you will enjoy its pleasant crunchy texture and uniqgue sweetness.
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Frozen Farmed Hamachi (Yellowtail)

Although you may already be familiar with this fish, let me explain the flow of yellowtail farming and
the current situation this year.

The farming of yellowtail begins with the catch of juvenile fish, called Mojako, around March to May
every year. In other words, most of Japanese yellowtail farming relies on natural seedlings for its
source.

Although it varies depending on the sea area or water temperature, it grows to 1.5-4.0 kg by August of
the second year, and 4-7 kg by December, and is shipped fresh or processed frozen.

APR APR OCT/NOV/DEC MAY/JUN to Summer
1 year old 2 years old 3 yeas old
Catch and Feeding... Farming... Best Season Start ! Spawning Season...

NEXT
GRADE...




For your information, yellowtail is Japan's fourth highest exporting marine product after Scallops,
Mackerel, Bonito and Tuna, and has become a priority export item for Japan from this year.

As for the situation of yellowtail this year, the catch of juveniles usually starts in late March and ends in
May, but due to the continued poor catch, it has been going on even after June.

In the end, only 40% of the allowable catch was achieved, which is 56% of the previous year's total.

The number of second year fish in ponds in Japan is already low, and the price of yellowtail this year
and next is expected to be higher than before.
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Simmered Kinka Mackerel
with Sendai Miso

“Kinka mackerel” is a brand of mackerel grown in the waters where cold and
warm currents collide and where nutrients are so rich that it is selected as
one of the world's three best fishing grounds.

This high-quality mackerel is seasoned with miso, a traditional fermented
soybean paste that has been handed down for more than 400 years, and
cooked in a pot with great care and attention to detail.
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Tako Ushio Meshi

(Mixed Rice with Octopus)

The freshest octopus, which can even be eaten as sashimi, is caught in the waters
around Miyagi Prefecture and cooked with "Hitomebore", the rice that represents
Miyagi Pref.

The light flavor from the light shoyu oil and kelp allows you to fully enjoy the umami
and tenderness of the octopus.

Both of these products are not made using the retort method, in which raw fish and
seasohnings are packed in a sealed plasticbag, so you can enjoy the fluffy texture of
the fish as you would in a Japanese restaurant.
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Good afternoon, everyone in Singapore, | am Iwasaki from National Federation of Fisheries Co-operative Associations.

- KB, SHERERE. BFLYIYESTACEEICHIENERDISHEREN TR EZVNS DO BN ULET,
Today | would like to introduce you to some of our high freshness frozen products & ready-to-eat processed products
that can be easily prepared in a microwave oven and hot water.

€2 DIC  In closing.
« RBRBTULEDIR>IC—BT. ICERUDBHMZHBITTEEI,

The products introduced today are just a part of our products, we can introduce many more to you.

« VTN =ILDERR. CBENCENZEUIZS. Nichiryo FoodsttZ@ U C. BIE. REBICCEBEZRENEIZEN,

Dear people in Singapore, if you have any requests, please let us know through Nichiryo Foods!

« UET, D SDFHBERDSETCNELEEEI., TERDODAEDTSNF U

This is the end of my presentation. Thank you very much for your kind attention.
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TA Nishimura was established in 2009
in Toba-city, Mie pref.

Please contact us if you want

high quality Japanese seafood! &
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the corporate executive chef of Marusaya Singapore.
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Hello, everyone.

My name is Hara, the executive chef of Marusaya Singapore.

AE ZBNANWETZWZTEEOERICOVWT, Ihhrb
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| would like to show you how to use the seven products

introduced today, as well as tips on how to cook them,

while cooking them.

SEIFFEBICEHEEORW, HEICITChboTcEmAE <.
ERICHBWVWEBWETOTHEICG > TL I L,
There are a lot of products that are very high in freshness,
and | think it's very interesting, so please take a look.

ED2ZEALLKBEVWEZLET,
| hope you will enjoy it. Thank you.



o vl Yellowtail
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The fat content and colour of the fish are excellent, and it
can be served in a wide range of dishes from sashimi to
grilled.

* The kama, gill portion, can also be used to provide a

valuable product as a large, visually appealing grilled item.

EhSEEEME TIRIA
can be served as a wide
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Hamachi Yellowtail Fillet
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« —Z18 Ippon-yari (Squid)

EBICHELAT . HER. BEARKEENTHY £7,
EHHEPT L, FERAEDNROR WA A TT,
SElOEmtOFR TEANIC—FTMZ L THY £9,

The “Ippon-yari” squid is incredibly fresh and has an
excellent sweetness and texture.

* The skin is easy to peel and the preparation efficiency is

Ippon-Yari lka
great.

Sword-tip Squid

* Personally, | think this is the most attractive of all the
products.




- £ HBff Kinmedai (Splendid Alphonsino)
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* When looking at it in its packed frozen state, it seems
that its colour is poor, but after it is thawed, it develops a
beautiful red colour.

* It has just the right amount of fat to be of high value as a
sashimi product.
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The freshness of the lobster and its very generous
size are very pleasing. Also, there is no smell that is
characteristic of frozen lobsters.

* Inthe introduction video, boiling water was
poured over the lobster, but that was not to remove
the smell, but to bring out the sweetness of the
lobster by heating it.

* The misoin the head is also well preserved, and
can be used in a wide variety of ways, such as
directly in miso soup or grilled with miso.



« ¥ 72U X E— 27 Smoked red sea bream (Madai)
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In the introductory video, | cut it with the skin pulled off, but

since the sea bream has good amount of fat, it would be

delicious even if you just sear the skin.

| think it goes very well with highballs and sake.
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« ZOZHK Octopus rice
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« ZFIDERA L HA EmBEmTY,

* This product gives the impression of a slightly small

portion, and is a just right size for a small lunch box or a
dishfor a course, rather than serving as a rice dish for one
person.

* |tis an exquisite product with a great umami flavour
from the octopus.
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it can'be used to respopd'to urgent org
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o B /NBRME  Mackerel with miso (Saba miso)
BFL Y THNEYT BT TRETE 720,
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* As it can be served simply by heating in a
microwave oven, it is favourable because it can
respond to urgent orders and provide stable quality
even in restaurants without cooks.
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