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Good afternoon. My name is Uchida from JF Zengyoren.Thank you very much for attending today's web seminar, despite your busy schedules.
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Japan is a country that stretches long from north to south, with mountainous terrain covering 75% of its land area.
Therefore, compared to Singapore, the climate varies greatly from region to region, with four distinct seasons.
Because of this, a wide variety of fish can be caught in the sea, and each region and season has developed its own
traditional Japanese food culture that is characterized by the taste of the fish or the amount of fat.

Modern Japanese people have a wider range of ways of eating, such as Japanese-, Western-, and Chinese style food.
However, we have also developed new ways of eating based on our ancient food culture.

This time we would like to introduce a few items as part of this trend.
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Some of the products we are introducing today can be handled in consumer packs on EC sites, etc., as well as for commercial use.
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Since this seminar is web-based, the focus will be on explanations.

However, Nichiryo Foods staff will arrange a business meeting with you at a later date and we would appreciate it

if you could give us your comments on the quality of our products and any questions you may have. Thank you very much!
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Hokkaido-grown Atka mackerel (Mahokke) ,-,,'”'-,Hmlmti IIII (1 ' *’ 277 S

is wrapped in fresh breadcrumbs and fried | [f“ s e |

to a hearty size. | '

Mahokke from Hokkaido is characterized by ;

its high fat content, firmness, and rich flavor.
The batter is blended with Hidaka kelp extract,
making it an excellent product.

Just fry them frozen in oil at 170-180C
for 5-6 minutes. It is easy to cook. —
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@ Mackerel (Saba) Sashimi Miyagi pref.

Offshore of Kinkazan in Miyagi Prefecture is one
of the best fishing grounds for catching fat
mackerel. What we are going to introduce today
is Nnot vinegared mackerel (Shime-Saba).

It is a fillet for sashimi.

Small mackerels are caught in early summer and
stored until autumn to fatten up to 7O0g

They are carefully processed into fillets and then
frozen by CAS.

CAS stands for “Cell Alive System,” a freezing
technology that keeps the flavor intact. It freezes
water instantly to prevent ice—crystallization, It
enables the cell membrane to remain intact.

The mackerel is very rich in fat, so it goes well
with dry sake or crisp white wine.
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@ Osaka Shirasu (Whitebait) Croguette Osaka 7007 KBtz
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The best and freshest Shirasu (whitebaits) from ) \ I))’( n:v7 A
Osaka Bay is used to make croguettes with

excellent flavor.

The batter is crispy and you can enjoy the delicious ﬁg%ﬁ'{ 598 :
flavor and texture of the Shirasu. ANV —BEEOIT Y i /
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@ Hiroshima Small Sardines with Flour Hiroshima pref.

Small sardines (anchovies), a specialty of Hiroshima, have
their heads and guts removed and are sprinkled with flour
for deep frying.

No seasoning is added, so you can enjoy the original flavor
and taste of small sardines.

Deep-fry frozen in oil at 1 70C for 2 to 3 minutes.



® Grilled Sea Bream with Barley Miso

Ehime Pref.

Ehime Prefecture is the highest producer of
cultured sea bream in Japan, producing more
than half of the total national production.

The sea bream was raised with great care,
marinated in barley miso, and filleted and grilled
with a savory flavor for the perfect taste.

It comes in a pack and can be easily cooked in
a microwave oven.

It contains honey as an ingredient.
Please do not give to infants under one year of
age.

80g pc
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® Saikyo Pike Conger Shumai
Yamaguchi pref.

The Seto Inland Sea in Yamaguchi Prefecture
is one of the best fisheries for Hamo

(Pike Conger) in Japan.

The Yamaguchi brand Saikyo Hamo is highly
praised for its excellent taste.

The “"Saikyo Hamo” is made into fish paste
and used to make Shumai.

Please enjoy the fluffy texture and taste with
ume paste.
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N ‘ried Atka Mackerel (Hokke)

Product Demonstration by
Chef Chi of Ishinomaki Grill and Sake

aba) Sashimi o Fried Atska Mackerel (Hokke)
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rdines with Flour

Bu) Croquette Saikyo Pike Conger Shumal




Good afternoon, customers, friends and colleagues.
My name is Chin and | am from Nichiryo Foods Singapore.
Thank you for your time to attend our January Seminar where our theme this time is on Marine Processed Products.

This time round, we brought in 6 exciting products from different prefectures in Japan. They are Fried Mackerel from Hokkaido,
Saba Sashimi from Miyagi, Shirasu whitebait Croquette from Osaka, Small Sardines from Hiroshima, Grilled Sea Bream from Ehime,
Pike Conger Shumai from Yamaguchi prefecture.

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.

This will be the last seminar for this season and we hope to see you very soon to bring in more exciting products in months to come.
Thank you.

Nichiryo Foods Chinftf
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Which products featured in the seminar are of interest to you?

13 responses

Mackerel (Saba) Sashimi

Grilled Sea Bream with Barley
Miso

Saikyo Pike Conger Shumai
Small Sardines with Flour

Whitebait (Shirasu) Croquette
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Fried Atka Mackerel (Hokke)
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