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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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This time, we would like to introduce the Kyushu items, farm raised and wild fish. .

Current price of Hamachi is very high level as you know, sorry for the inconvenience.
However, in this year catching situation of juvenile Hamachi is good,

so we think that soaring yellowtail prices in the future will calm down.
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Therefore, we would like to introduce items of other farm raised fish, Kanpachi, Shima-aji. :

They are said to be tastier than Hamachi in Japan and useful due to frozen fillet, vacuum-packed. Give it a try!

In addition, we would like to introduce the products of seabream, grunt and horse mackerel etc.
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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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Fresh Farm -raised Hamachi(Round) price and Quantity

{In Toyosu(Tokyo) market)  From Jan/2020~Sep,/2022

(D Arrival of Hamachi (Quantity/unit:ton) (2) Wholesale prices (Price:JPY/kg)
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In 2022, Quantity is tight position and Price is high level




@D Frozen Kanpachi fillet (Greater Amberijack)

Kanpachi has less fat than Hamachi, but has a good amount of fat

and elasticity, and is said to be tastier than Hamachi in Japan. In
season from July to September.

Another advantage is that the color change of the dark red parts
of the flesh is slower than that of Hamachi, so that it can be used
in restaurants for a longer period of time.

Standard:

9 fillets approx. 8kg with 0.8~0.99kg/per fillet ,/CS(cardboard box)
O fillets approx. 12kg with 1.0~1.49kg/per fillet /CS(cardboard box)
8 fillets approx. 14kg with 1.5~1.99kg/per fillet ,/CS(carboard box)




@ Frozen Shima-aji skinless fillet (white Trevally)

-Shima-aji is one of the most representative high-end
farmed fish and, the season runs from July to September.

-With its high quality fat and moderately resilient flesh,
it is highly regarded in Japan and China, and is said to be
even tastier than Hamachi.

-As the belly bone and skin are removed, it can be simply
sliced after defrosting and can be served immediately in
the restaurant.

Standard:200~400g, per fillet, 10kg/CS(styrofoam box.)



QFrozen scaled Red Sea Bream (Madai) fillet marinated with Yuzu

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

-As it 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 belly bones have been removed, you can simply
slice the fish after defrosting and serve it immediately at
your restaurant.
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Standard:200~300g/half, About10kg,”DB




@ Frozen 'Seared fillet of Isaki (Grunt)

-The skin of the Isaki from Amakusa, Kumamoto Prefecture,
is seared to enhance its umami and give it a fluffy texture
with no sign of odor. The meat has a fluffy texture.

-As the belly bone has been removed, it can be simply sliced
after defrosting and served immediately in the restaurant.

-Isaki can be used not only in Japanese cuisine as sashimi,
Ig_uth also in Western cuisine as an ingredient for cooked
ishes.

Standard:70~160g/per fillet,
10kg unfixed price,/CS(cardboard box)
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®Horse mackerel Namero

‘-Fresh horse mackerel from Nagasaki is carefully
processed in a one-frozen process and made into
Namero (Miso based fish tartar).

-It comes in easy-to-use, ready-to-eat sizes.
-It can be used for Kaisen-don and sushi rolls.

-It is also delicious grilled as a substitute for
Tsumire (sardine fish balls) or as a soup ingredient.

Standard :50g9/pacxX100pac/CSx2
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®Shirasu boshi (Dried baby sardine boiled in salt water)

-The Shirasu caught in the Hyuga-Nada in Miyazaki
Prefecture were carefully dried.

-Produced in a hygienic, HACCP-certified factory.
-Easy-to-use, ready-to-eat size of 25 g.

-It can be served in a variety of ways, including pasta,
salads and chirashi-zushi.

Standard : 259X 2/pacx20pacx5/CS

A

RIC, TUbIFLI T, M Hoshi
ZIBFBEOHO# CKFBTSNZUSIETEICTFLELE,
HACCPREEZEE UICEERR T CaSSNTCULVET,
25gDENVDOITNEBANEOD T XTI,

INZAIDOTSE, 55 UFTIRERRBARICEZZT,




Hig
Mr.CHI (LR b7 [Fa%] Owner Chef)

PN N

Shirasu ' Madai Yuzu




A% Nicholas Lee

Introduction of Nichiryo Foods
by Mr Lee Cheng Chin

Good afternoon, customers, friends and colleagues.
My name is Chin and I am from Nichiryo Foods Singapore.

Mr. CHIN

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

The key takeaway is on the high price of Hamachi due to very limited

supply and we believe the price will continue to be high for next year

as it takes time to grow the fish. ¢ H |
Hence, we have shared with you on the various alternate fishes such as Thank yOl.I fOI‘ attendmg the webmar.
Kanpachi, Shimaji, Madai, Isaki as well as Hiramasa fishes which are of

sashimi grade. We hope you can consider them. o _ ,
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

This will be our last video for today. After which, our sales representatives be sent to you via email or from our sales tearn.
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. For restaurants and suppliers, our sales team will be contacting you shortly so you
will be able to request for samples.

This is the second seminar for this season and we hope to see you
very soon to bring in more exciting products.

Thank you.
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