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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. Also, the taste of the fish and amount of fat varies by each region and season.

This time, we would like to introduce a few especially popular Hokkaido items.
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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!




Otaru Crab Okowa (Glutinous rice) Premium
*The fresh red snow crab landed at Otaru Port is used.

-The Okowa using glutinous and Uruchi (ordinary) rice from Hokkaido is
cooked handmade in a steamer basket (Seiro).

- They are individually packed, so you can just microwave them frozen as
much as you want to eat!

-Please enjoy the taste of crab Okowa as if it were freshly cooked.

Standard:130g/PX48
Scallop Okowa

- A collaboration of Otaru scallops and Hokkaido rice.

- A hearty volume of scallop meat is placed on the well-seasoned Okowa rice.
- Steam frozen in a microwave oven for 3 minutes and enjoy!

Standard: 130g/PX48
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Good afternoon, ladies and gentlemen! | am Kofune from Zengyoren.
| would like to share with you some delicious Hokkaido products.

Firstly, boiled hairy crab, selected for its tastiness and meat content.

At present, king crab is extremely in short supply due to the ban on fishing

In the Bering Sea in North America.

This has resulted in a price hike even if products are available,

so we have decided to introduce hairy crabs this time.

Demand for hairy crabs is expected to increase as an alternative to king crab.
Also, prices usually rise in winter, so early arrangements are strongly recommended.




Here is the cooking method. - _

Pour 2 cm of water and add salt to a large pan that can easily fit a hair crab.
The ratio is 2 tbsp of salt to 500 ml of water.

Place the frozen hairy crab, still frozen, in the pan, turning it over with the shell facing down.
Put a lid on the pot and steam it over the fire for "about 20 minutes". ,
The crab will taste as good as if it had just been boiled “fresh from the beach™.

Defrosting hair crab in a microwave oven or boiling it in hot water sufficient to completely

submerge the crab is not advisable. _
Microwaving causes the flesh to become dry and the umami/flavor to be reduced by half.

Defrosting in boiling water completely causes the crab to be boiled twice,
and the umami/flavor will be lost.
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HokKke

The next item is Hokke, (atka mackerel) a typical fish for Hiraki (opening).
It is a standard item on the menu at Japanese Izakayas.
Hokke from Hokkaido is fatty and very juicy.

PHEEWZE, JLiEEDE ) TY!

Atka Mackerel

It goes perfectly well with cold sake.



‘Breaded deep fried Hokke fillet

b

Breaded
Hokke fillet

Y

15pc,” 450g pk
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Next, flour-fried fillets of Hokke. _ _
Simply deep-fry in oil at 170°C for 4-5 minutes while frozen.

A convenient and tasty dish to make.
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Autumn (Chum) Salmon i BE T
10pc,” 500g pk '

The most representative fish of Hokkaido is the autumn salmon.
Grilled salmon is a common dish in Japan,

but in Singapore, fried salmon would probably be the preferred way of serving it.
As fresh breadcrumbs are used, it has a characteristic crispy texture.

Same as fried Hokke, just deep-fry in oil at 170°C for 4-5 minutes while frozen.

Please watch the video of the cooking afterwards. Thank you very much.
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A% Nicholas Lee

Introduction of Nichiryo Foods
by Mr Lee Cheng Chin

Good afternoon, customers, friends and colleagues.

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

Mr. CHIN

Thank you for your time to attend our Jun Seminar where our theme
this time is from Hokkaido Prefecture.

This time round, we brought in 6 exciting products from Hokkaido.

They are Boiled Kegani, Hokke Hiraki, Hokke Fry, Salmon Fry, Thank you for attending the webinar!
Kani Dumplings, Scallop Dumplings.

. . . . . We would appreciate if you could do a short survey about the webinar. You will be
This will be our last video for today. After which, our sales representatives b b i Zuwey);ﬂer the webinar ends. Food missed 1 the survey ik vl
will forward you a link for a quick survey and at the same time we hope € sent to you via email orfrom our sales team.
you can request for free samples to try out.

We will be more than ha ppy to serve you. For restaurants and suppliers, our sales team will be contacting you shortly so you
will be able to request for samples.

This is the first seminar for this season and we hope to see

you very soon to bring in more exciting products.

Thank you.
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