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AKHIZWEB® I F—IC TSN 72722 H D 2L 5 TEWE J°, Good afternoon! Thank you very much for joining our webinar today.

SHOT7F =<3, TNHrOFR, HEALHTEFEL T AT A4 H =G <24 TT,
This time, the theme is snow crab and red sea bream, both of which will be in high demand during the year-end and Chinese New Year holidays.
RTAH=F, HRTIE [ZOWEDO ] &I, PIFELICE S & RBD AN H = 0ERIC 7 240k, (LG ~BUERITZ 1TV E 35

Snow crabs are recognized as the " King of winter delicacies " in Japan. Every winter, a great number of people travel to the Hokuriku and San-in regions, where crabs are harvested.

1FEMOFENLZ VWL, BLE2®, BRICAL, BEHTREATVAHT=ZDFRAA, JEH, AL 2BXTCEHEIOAZITL T,

To heal the fatigue of the year and enjoy ourselves, they relax in the hot springs and relish their meals of boiled snow crab, sashimi, and hot pot etc.
BREHATIE, a2 CRLTETED, IRKITHERICR > TETHETA, SF11H6H AL 0 & RFT oY+ U Tl
—JRD XV A H =D mfE500/7 FICiR ik icEb i E L7z,

The Covid 19 situation is now under control in Japan, and traveling is becoming more active.

At the first auction in Kanazawa City in the Hokuriku region on November 6 this year, a snow crab was auctioned off to a hot spring ryokan for the highest price of 5 million yen!

W56 ClE, IREECIGEEZEY L2 a~v—v v L E LCHS 2L WH 2L T, 5—6HDHARICN =% 55F 572 DHETT,
HHFICLE o TO I T IA X0 L) TTH, 14H57291007HCHVOH—LRICR) 7,
| heard that the ryokan bought the crab as a good advertising opportunity to make a splash, and they served the crab to 5-6 guests who stayed at the ryokan for the night.

It must have been a great surprise for the guests, but the service cost them one million yen per person!

AKHD2 IF—I1IWE BTORfED /-, ZTEBHRHF.LICR Y £3 25, £ H. Nichiryo Foods®DthH 2354k &
Bk ST Edoc, MEHOHICEM L &2 wikZFhiEsnTd,

Today's seminar will be web-based and will focus on explanations, but Nichiryo Foods staff will visit you at a later date.

We would appreciate it if you could give us your feedback on the quality of our products and ask us any questions you may have.

W\
t must have been a great s‘urerise for the guests
gdusibal T §

AKHIZL AL K BEWWZ L 3, Thank you for your time and attention today.




MDBoiled Kasumi Crab Flakes (Red Snow Crab)

*The Kasumi fishing port in Hyogo prefecture is the only one port in the Kansai
region where red snow crab can be landed.

*Inhabiting the mineral-rich deep ocean water at depths of 800 to 1,500 meters,
they are characterized by their high sweetness and fresh texture.

* They are also characterized by their freshness, as the landing port is closer to
the fishing grounds than that of other regions.

* This product is made from freshly boiled and peeled Kasumi crab.

* It can be used for various dishes such as Kaisen-don (seafood rice bowls, salads,
and Gunkan-roll ("battleship rolls") with Kani-miso (crab innards) .

Product Standard:500g/Px20P
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@Kani-miso Tube, @Kani-miso Cup

*Let me introduce some products that use Kani-miso (crab innards)
from red snow crab caught in Kusumi Port, Hyogo Prefecture.

*The "Kani-miso Tube" is produced with abundant crab meat
without using any food additives.

*The “Kani-miso Cup”is made from fresh red snow crab from Kasumi
and cooked in a traditional way without losing its flavor.

* Both can be used simply as snacks, or over hot rice, as well as in
porridge or sushi.
Standards : (Kani-miso tube) :300g/PX10P/CSX3 cups)
(Kani-miso cup) :100g/PX6P/CSX6 cups

EA=L T A o 3




Y YAR—IDERR. CAICBIE, E2EBLET, Hello, everyone in Singapore. I am Hoshi.
AKBIZ. TNHSESIEBODY—XVENZD. DZONLRZBNASBTCVEEEET,
Today, | would like to introduce you to processed products of crab, which will be in higsh demand in the coming season.

FI(E. [ TEEDNIC GIFDNDID) EUBI T, The first product is “Boiled Kasumi Crab Flakes (Red Snow Crab)”.
BEAMX THE—(I XD HAZHKIBITESNDDOH., EEESFFERETI,
The only one area in the Kansai region where red snow crab can be landed is the Kasumi fishing port in Hyogo Prefecture.

KZE800~1,500mDIRDIVHEESBEREBKOPTEELTRD., BNWHHE, AFHTFUNERRBDIFHTI,
They inhabit the mineral-rich deep ocean water at depths of 800 to 1,500 meters.
They are characterized by their high sweetness and fresh texture.

FIT. MEMICLENT, BIBELSKBITENTNCD. EENRVOEREETI,

They are also characterized by their freshness, as the landing port is closer to the fishing grounds than that of other regions.
SOIFPFSBEN_E T DEBRREICUTRRIE LUFE LI, This product is made from freshly boiled and peeled Kasumi crab.

BEFROUSY DNCHZEENE CERSETERNBARTCREAIEITET,
It can be used for various dishes such as Kaisen-don (seafood rice bowls) , salads, and Gunkan-roll ("battleship rolls") with Kani-miso (crab
innards)

BT, EEESEBED. {IFDNDICONCHZE (DICONIE) ZE>EBRODHBNTI,
Next, | would like to introduce a product that uses Kani-miso (crab innards) from red snow crab caught in Kusumi Port, Hyogo Prefecture.

(MNCHZFa—T] (. ERHINDZE—LENDTFIC, DNCDOEZESAZAICANTIEEITEUEZ,
The “"Kani-miso Tube” is produced with abundant crab meat without using any food additives.

[MNCHZNYT ] [F. FERBEEAXTAAZD THCHZ] ZIREETRKZRLEDS CERL. RELEITFHURE,
The “Kani-miso Cup” is made from fresh red snow crab from Kasumi and cooked in a traditional way
without losing its flavor.

EBHE. ZOFFBEOEDOENNCERIC, FEHMRORFTIREICEMNAHTEET
Both can be used simply as snacks, or over hot rice, as well as in porridge or sushi.

MET, ;ADSOBRBNERTSETCVNEEEET,
This concludes my presentation of the product introduction. Thank you very much.

)
ich will be in hi emana in the coming season
_ - D 5



@ Frozen Boiled Horsehair crab (Kegani)

-Horsehair crabs grown in the seas of Hokkaido by eating
delicious shellfish and kelp are boiled and quick frozen so
that they can be delivered without losing their fresh flavor.

-The crab meat is very firm and filled with umami flavor.

- “Kegani” has The richest and the most meltingly flavorful
"Kani-miso” of all crabs.

-Simply defrost it and it can be used for crab hot pot, crab
rice, baked crab, crab, porridge, crab soup, etc.

Standard :4kg X 2cs



® Frozen Snow Crab Half Portion 4009

-Show crabs grown in the cold environment of the North
Sea are boiled and frozen.

-Since each part of the crab is arranged in an easy-to-eat
shape, you can easily enjoy it in a variety of dishes.

-As it is already cooked, you can use it for shabu-shabu,
crab hot pot, tempura, baked in butter, crab fried rice, crab
Ramen, etc. by simply defrosting it.

Standard :12pcX2cs




® Frozen scaled red snapper(Madai) fillet marinated with Yuzu

- Sea breams from Amakusa, Kumamoto Prefecture, are
landed, live cured (Ikejime), filleted, parboiled, and
marinated in yuzu vinegar for five hours and then frozen.

-As the red snapper is parboiled, you can feel the umami
flavor of the fat from the red snapper as well as the subtle
flavor of yuzu.

-Since the abdominal bones have been removed, you can

simply slice the fish after defrosting and serve it
immediately at your restaurant.

Standard:200~300g/half, About10kg,”DB




Why are crabs so expensive this year??
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“Average price change of frozen snow crab”
Kyoto Shimbun, November 4th

The causes of soaring price is...

*Resource depletion
*Changes in consumer behavior.

KING CRAB : Banned from fishing in Alaska
this year.

SNOW CRAB : Permitted fishing quantity is
about one-tenth that of last year.

Increased demand for home parties in the
United States and recovery of restaurants.

Demand is increasing also in China, and
competition is held in the two major
consumption country.




IVHAMN—ILDERKR. CAICHBIZE, BIFEHULET, Hello, everyone in Singapore. I am Iwasaki.
SIEfE. NDTOBEBHFHONLIRECBNAIBTUVELEEZET, | would like to continue to introduce processed crab and sea bream products.

FFIE. NEENTIVEE] TI, The first one is "Frozen Boiled Horsehair Crab” (Kegani)
IEBEDBTRINLNBOERREEBNTCEEELZZNTILUCEBRABEIDCEICKD, FEFZAKESESTFICRBITYETT,
Horsehair crabs grown in the seas of Hokkaido by eating delicious shellfish and kelp are boiled and quick frozen so that they can be delivered
without losing their fresh flavor.

BHEE > TCNT, DFEHZZT 0w >ERALAYDIE THICE] TI, The crab meatis very firm and filled with umami flavor.
BOPTE—FBREETEAITDIEOBENDLD EEHZ] TI, The richest and the most meltingly flavorful “Kani-miso” of all crabs.
BRBRIBIZIT T, DR, DICER. BESHT. 8BMR, BHEICRENEBITFET,

Simply defrost it and it can be used for crab hot pot, crab rice, baked cralb, crab porridge, crab soup, etc.

#HNT, TR ILFDUEE/\N—DR—3y3 4008 TI, Next is the “Boiled Snow Crab Half Portion 400g”.
IDBOEASBRIRBE CE DTNV EZNRIILLUTRELTUVET, Snow crabs grown in the cold northern sea environment are boiled and frozen.
FHNEDSBEMIZENDIT VWEICEDTYITTINDAE, FEICHENBZRIBTELHIET,
Since each part of the crab is arranged in an easy-to-eat shape, you can easily enjoy it in a variety of dishes.
NEEHTI DT, BBEIDICITT,. Lo SLonix, DZEH, TS, NI—EE, NCFv—/\VEHFICHFEWNIBITET,
As it is already cooked, you can use it for shabu-shabu, crab hot pot, tempura, baked in butter, fried rice with crab, etc. by simply defrosting it.

HmNT, TEEESsI=MF KT« L] TI, Nextis the “Scaled(Yubiki) red snapper(Madai) fillet marinated with Yuzu”.

REREXRBEDENRZKBITE, BHHLUTHD, T1 UNIL, BEIEICUEE. MFEICHIHRETAATHLS, SBLUTCNET,
Red snapper from Amakusa, Kumamoto Prefecture, are landed, live cured (Ikejime), filleted, parboiled, and marinated in yuzu vinegar for five
hours and then frozen.

ZOIEICLUTNBIED., EFDIBOBHGRNRELUSN. EEDONDCHMFORKANRELCSNDBRES D CUNET,
As the red napper is parboiled, you can feel the umami flavor of the fat from the red snapper
as well as the subtle flavor of yuzu.

BEERELTHDED., BHEE. AS1RAITIBEITTRECIICRFEVNERELSZCENTRETT,
Since the abdominal bones have been removed, you can simply slice the fish after
defrosting and serve it immediately at your restaurant.

™ e O\
Hello ever\lone n Singapore!




BREIC. IREOHDZDIKRIC DN TEEIZERBULNZLET, To close, | will briefly explain the current state of crabs.
SEONZIENHNDTERENEESELTNET, This year’s crab prices are skyrocketing like never before.

CNETBELE>EEBEICIE. BREAREESHDBETIOERILLHDICHESZ5NFET,
The background of this increase is thought to be due to resource depletion and changes in consumer behavior in each country.

PRINDPSRANTIEISEORAIS/INAZABD., BHTEEREREEZRNO > CNBEHEESIN. PIORANTDISNAZRIISY—IAVERERDFE UL,
It is estimated that the number of king crabs decreased in Alaska, USA in September of this year, and the amount of resources that can be
caught is hot enough, so the fishing of king crabs in Alaska is banned this season.

FIEXDA H_ESEDRETREENN2540 > ERD, FFEDR1 ODD1 [CIE>TULET,
In addition, the permitted fishing quantity of snow crab this year is about 2540 tons, which is about one tenth of last year.

ZOEIOBIEN. FEIOTOFETHRIGEDREICBLVWAFTNE P AUANTIEZ, m—L/N\N—F 1 —@IFICERSETOHZOWRI\MEZTZEDCETT,
Meanwhile, in the United States, where restaurants have been forced to close due to the influence of the new corona, the handling of crabs
at mass retailers for home parties is increasing.

ZFO%., DOFVEBRBBOERICKD, BULZEICHAETEZDIERUDANEZ., RIBIECENZEENEETLILEENNDCETY,
Since then, with the spread of vaccination, the number of people who feel that they can eat out safely again has increased, and the demand
for crabs has revived at restaurants.

FREFNZOAIDBELCVNDPETE. ZENSFH_DOEZE(IIBENPTI,
In China, where the popularity of crabs has been increasing in recent years, the demand for crabs continues to increase.

RIETESZDISNWAZERNZ, COZRKEENDINDE > TR, BANZDVDEIBLUTCSE CHAITDIENDRRERZ>TRNDET,
These two major consumption areas are competing for raw materials for crab, which is already in short supply, and Japan is in a slightly
overwhelming situation with high imports.

HUWWKRTECNEITD, SIEmECERUVCIETDEENTY, Itis a difficult situation, but we look forward to your continued support.

ABBNAULEDIICL =T, MICERUDBMZCHBNATEET,

These are just a part of our products that we have introduced to you today. We can introduce many more to youl!
I VANR=ILDERR. CBEHNCINNFEULIES. Nichiryo FoodsttZ® U T, 2IFE. EBICCEBEZRENIELZE),

Dear everyone in Singapore, if you have any requests, please let us know through Nichiryo Foods!
M ET, FADBDRPERNDOSBTCUVEREZET, CRIRDDNAESCNFK UL,

This is the end of my presentation. Thank you very much for your kind attention.
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Good afternoon, customers, friends and
colleagues.

My name is Chin and | am from Nichiryo
Foods Singapore.

Thank you for your time to attend our Dec
Seminar where our theme is on Crab or Kani.

This time round, we brought in 6 products
namely Kegani, Boiled Zuwai Half Portion,
Zuwai Flakes and Kani Miso tube and cup and
Yuzu Madai Fillet (Sashimi grade),.

This will be our last video for today. After
which, our sales representatives will forward
you a link for a quick survey and at the same |
time we hope you can request for free

samples to try out. We will be more than
happy to serve you.

Our next Seminar is scheduled next month in
January and we look forward to seeing you
soon. Thank you very much once again

Thank you for attending the webinar!

We would appreciate if you could do a short survey about the webinar. You will be
redirected to the survey after the webinar ends. If you missed it, the survey link will
be sent to you via email or from our sales team.

For restaurants and suppliers, our sales team will be contacting you shortly so you
will be able to request for samples.

®
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ﬁﬁ@@?ﬁﬂ[:%ﬁ%\ “/‘/ﬁﬂ'ﬁ—)b{ﬁﬂ@%%’(:mi\ A")—?_L@T%—L\j]: Which products featured in the seminar are of interest to you?
[CEREL Tz, ZLOEWEER . RE7V7 T BAD

NI BFEN K EFC, BEEHHDETEBENDD.

gi/qﬁ::&)j:&('\f:b\’)f: 75‘1 %’“’/—7\‘\‘/@737\ﬁ®’5’3/\ﬁ:7ﬁ\ Boiled Horsehair Crab Kegani -8 (80%)
;/_kTé\;‘n\\tfé:jf:f:&)\ %{I\—G%Eb\OTZO Kani Miso Tube

Kani Miso Can
Euﬁ\\ l:ll:ll:l E t[/—C{j: rgﬁﬂf%g | %$$% P( 7’([/J %%{I\Lf:o Snow Crab (Half portion) 9 (90%)
E@Jﬁl%7}<*’%(ff§\ 5%%%&) * 7’rl/jJDI * 5%% | %Lf:'fﬁ\ *& %E’F‘: Yuzu Seabream Fillet

EBITAATHLS RS DDT, EFFOIED B KRESLIZ, MFDERK 0 2 4 6 s 18
NRECHN DB THY., BTl hEANT=LY,

KA. BtoC MERER (KAIZENYA, MASAMIYA etc.) &=L T,
KEMLRET—XIZTEEZTHD,
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