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BRIAICEE, FRREOARBTIENET, KK, BILLLVHEIF—ICTEMEZTHEL T, #HICHYNESI TEVFET,

Good afternoon everyone, | am Nishioka from JF Zengyoren. Thank you so much for taking time out of your busy schedule to attend this seminar today. Thank you very much.

ORT0AE. RoKHEMTORENERT. CC3FMEVzTIF—%MELTSYFELED. SE. AARYICY ZILICHETELEZELL(ESTEYET,
Due to the Covid-19 Pandemic, we have not been able to organize a real seminar in Singapore for a long time, and for the past three years, we have been holding webinars.
This time, we are very pleased to be able to hold a real seminar for the first time after a long absence.

ST, BRES., BFRIHBALTWWHAE, HIC7OT70 TEME] [TxXL. BREKEVOBREZILKRT HFIC. BEZETTREATHNSECATIETEVET,
ALZNCHICHEZNMNTTHE Y., BNEBELELTH, COHIC, RKECHBEEEZBRES L. EEXTEYET,

Now Japan is making a national effort to increase exports of Japanese seafood to an increasingly large and rapidly expanding global food market, particularly in Asia.
The depreciation of the yen has accelerated this trend, and our organization would like to take this opportunity to significantly expand our export business.

HE, BARARRZEOEELH Y. BRABORARBOKEGIFEIFTLET, ChETHEESA TV
BRELELELTLAIKRRECHYFT,

SO L=, RRF, EBRMREROHIBEADHELEZELG—DEEMEMTTE Y. KB,
BADEEKENE T —RITRUVELz, SEROEFREED-BELGNEER>TVET,

In recent years, partly due to changes in the natural environment, natural fish landings in the seas around Japan N i 3rd Seminar in Singapore
have been unstable and the species of fish that used to be caught are changing. : )
Against this backdrop, we have positioned the promotion of farmed fish, which is relatively stable, 4 if00d products of farm-raised

as one of the most important, and have chosen the theme of Japanese farmed fisheries products today.
We hope that this will help us to promote our business in the future.

BETEIENVETA, MOBREIIZCETEL., BEBENEHEATSYREVERVET,
FHIEELLSBRELNVBLES .

Let me end my brief introduction and move on to the lecture. Thank you very much for your cooperation today.

.:‘
\

Mr. Nishioka
JF Zengyoren
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Fresh Farm -raised Hamachi(Round) price and Quantity

{In Toyosu(Tokyo) market)  From Jan/2020~0Oct/2022

(D Arrival of Hamachi (Quantity/unit:ton) (2) Wholesale prices (Price:JPY/kg)
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@DFrozen Hiramasa (yellow amberjack) fillet

-Hiramasa looks very similar to Hamachi (yellowtail), but although it has less
fat than Hamachi, it is moderately fatty and has a springier texture, so it is
sometimes said to be tastier than Hamachi in Japan.

-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 for SASHIMI & Sushi.

-Because of its moderate fat content, you can enjoy this fish in carpaccio
or other dishes.

Standard: 1.0-1.9 kg/fillet, 8 fillets approx. 12.5 kg / CS
( cardboard box)




@Frozen KABOSU Hirame,( flounder) skinless loin’

*Kabosu is a citrus fruit produced almost 100% in Oita Prefecture
and is a specialty of Oita.

The ‘Kabosu flounder’ is famed by mixing the Kabosu with the
feed. It is one of the most popular 'fruit fish’ in Japan in recent
years.

‘The secret is that the fish is fed on an original feed with Oita’s
special Kabosu juice kneaded into it, which gives the fish a
refreshing taste with less odour.

standard: Ave, 2009.”pcC



% Production
‘Whole year

KABOSU F [ounder

*Feature
‘Flavor of KABOSU
by Limonene component

*Safety and Security
‘Thorough inspection

KABOSU

Safety & Security
(Thrice Inspection)

@DSeedling introduction stage

@Mariculture stage
®Shipping stage



®’Golden and Silver Kuruma prawns ‘(frozen)

*The frozen Kuruma prawn brand ‘Golden and Silver prawns’
from Amakusa, Kumamoto Prefecture, are grown completely
without the use of antibiotics or growth agents.

-Produced using organic farming methods, aiming for the closest
possible natural environment, and is vacuum-packed in packs of
eight for ease of use.

‘When cooking, the key is to lightly boil the prawn to a half-
cooked state to avoid over-boiling and losing sweetness and
texture.

standard: 8~9 prawns/PC (=2009)x50PC/ CS(=10kg)
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@ ‘Grilled scallop’ (from Mutsu Bay) 200g

‘The seasonal scallops from Mutsu Bay in Aomori Prefecture are
slowly marinated in a unique sauce, then grilled to savory and
careful perfection, resulting in a product with a concentrated
umami flavor.

% |
TN

-Easy-to-use, ready-to-eat size.

A
1

[ S R

r DA .

. Perfect for hors d’oeuvres, Takikomi rice and Chinese-style
starchy sauces.

standard:200g9/Px20 packsx?2 portions
expiry date:unopened, frozen (below -18°C) for 1 year




B*Mozuku” from Okinawa,

1. What is “Mozuku”? (Continued)

<Biological / Ecological aspect>
Nourishment should be lower as the competition with other sea weeds

takes away of the efficiency of artificial breeding.

Mozuku is bred artificially at seedling but thereafter it is bred in naturally.

Neither fertilizer nor pesticide is used.

<Nutrition and Texture >
Mozuku contains rich minerals and dietary fibers (e.g. Fucoidan),

on the other hand, outstanding feature of Mozuku is “lower calorie.”

Many studies report that Fucoidan serves as immunity enhancement.

In terms of taste and texture, Mozuku has no strong flavor but has slimy
texture on its face because of Fucoidan and crunchy texture in body.
The feature allow Mozuku to meet various dishes and ways of cookinag.

Comparison Fucoidan content
among seaweeds.
(g/kg-dry base)
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Reference:”Algae” Takei Takeshi and others




2.Recipe of Mozuku --- as you like!

Sample
“Sambaizu”

Sample
“Kurozu”

Non-Seasoned / “Fresh”
Product

LP Topping / side [Sashimi, Noodles et aI.J

Seasoned Product

L; Classic

“vinegar base”-
”sambaizu”,”kurozu” et al.
“non-vinegar base”-
“soba-soup / mentsuyu” et al.

48
‘ Mozuku w,
g% Topbing g
- =
New style

Salad, Soup et al.

Blndmg
Bowl 7




®"“Green Caviar(pockled in brine)” from Okinawa

1.What is “Green Caviar” (“Sea Grapes” or “UMI-BUDOU")

<Biological / Ecological aspect>

Green Caviar is a kind of seaweeds as “creeper”.

It is also harvested in Philippines, Vietnam and Thailand.

It is said that the best temperature for Green Caviar is 15-30%C.

Green Caviar is weak to lower and/or higher temperature and it causes shrink of
grain and losing its popping texture.

If it is pickled in brine, it survives the wider temperature zone.

<Comparison with Mozuku>

@DNarrower temperature zone.
Mozuku can be sterilized in water at 90°C during processing and it is possible to be
distributed in frozen.

Green Caviar needs more careful handling in terms of high and / or low temprerature.

@Artificial Breeding Method
It takes 120 days for Mozuku to be ready for havesting but Green Caviar is bred

on land and regularly.
It takes 30-60days for it to be ready for harvesting.




2.Recipe of “Green Caviar”

-If Green Caviar is pickled in brine, remove the salt just before eating.
It is recommended with/without seasoning ( “PON.Z” vinegared soy source)

-Green Caviar is not good for cooking as it is weak at lower/highest temperature.

. . i SaerIe
‘Be noted that popping texture returns after removal of salt but it happens only once. Product
Once its grains are shrinked, the texture never returns. '

.
It is good to eat with shred or grated vegetables. ’

Topping o .
Sashim i-Bﬂ/

Soba-Salads \Na 7 7 - » * “Rice Bowl

Topping on Green Caviar




OBTA.CAICBILX ] £8EDOKECTYT, ARIF. PVLWULWHEKRDEEKEYZBNIETLWZIEETET,
OGood afternoon, ladies and gentlemen! I am Osawa(Miura) from JF-Zengyoren.
Today I would like to share with you some delicious Japanese farm-raised seafoods products.

[2page]

OBAARDBIEEDARTRNGCEECTHD/\VFIE. TDIEEAEI BT FEUTHOSKBEANET TONEKITH,
FEFEIJHAEDBIRENE TEEN Oz BERTIXN\YTFOERENFTERUTLVBRIAR T,

OHamachi (yellowtail), one of Japan’s leading farmed fish species, are mostly caught as fry and then
raised up to adulthood. However, the fishing catches of juvenile Hamachi fry were very poor last year,
resulting in a shortage of stock of Hamachi.

OFTIEZD2DDIZT7EELIZEL, HADRKFRNLBRTHIH TH D EMMIFICHITIEIRE/\NVFICDWTERIDT ST AREE.
HRIDT S ITHEGEHIE DR EZRUIZED T,
T30, FIEICLERTN\IYFIREADAGHEN D R<LE>THY . ERERAE<REO>TVBIRZENMDOMNM KT,

OPlease look at the two graphs first. For farmed Hamachi in the Toyosu market, which is representative of
the Japanese market. The graph on the left shows the quantity of Hamachi arrivals and the graph on
the right shows the trend in wholesale prices.
As the graphs show, the quantity of raw Hamachi has been lower than in previous years, and the prices of
the Hamachi have been higher.

OZD1zH. VU HR—=ILORBBER /N1 T7—DERICENMELTE. N\IVFZRUIRS CENEH ULV ERBWET DT,
SEIDEIF—TIF/N\YFLUADEEEZB/NIE VW EZ<EDTT,

OThis may make it difficult for restaurants and buyers in Singapore to import Hamachi.
Therefore, we will introduce farmed fish other than Hamachi in this seminar.



[3page]
OFTIX. TESYH T —LIZBNTBETCVWEIEEET,
OFirst of all, I would like to introduce the ‘Hiramasa (yellow amberjack) Fillet’.

OESVHIE REBIFNVFICKSBUTVWERIN, N\YFELRDERBBIEDLBRVEDD., (FEXLLIENHY . BICHEING D=6,
HAERTIEZ/N\YFIVEERUWEEDNDSZEEHUEXT,

OHiramasa looks very similar to yellowtail, but although it has less fat than yellowtail, it is moderately fatty
and has a springier texture, so it is sometimes said to be tastier than Hamachi in Japan.

OFZ /I\NVFICEHRBEMEDEZDUME L=, FEEEE CERTCIAREINEITDEX)YNTT,
OAnother 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 for raw eat in restaurants for a longer period of time.

OIFEXLEENHD DIz, HIVIVYFIRE TERNTEEKRUWVATT,
OBecause of its moderate fat content, you can enjoy this fish in carpaccio or other dishes.

[4page]
ORIZ.TEEMNMITES A RF L RAOM42] T,
OThe next item is the ‘Frozen KABOSU Hirame,( flounder) Skinless Loin’.

OMNIET &IFE ROBETIEIFI00%EEIN TV A RHEDHE I IL—YTT, TONMNITZITHITSETAATEBLUIZEON
[MNMETESXITHEEARTATOEWNVN I—YAIDTIDT. 1TANS3HICMNTI TEZNAET,

OKabosu is a citrus fruit produced almost 100% in Oita Prefecture and is a specialty of Oita.
The ‘Kabosu flounder’ is famed by mixing the Kabosu with the feed.
It is one of the most popular 'fruit fish’ in Japan in recent years and is in season from November to March.



[ 5page]
OMIIT RV DERIEZ. 2DTT,
OKabosu Flounder has two special features.

O1D2BIE RHFEDNIITRAZHEVIAALZAV I FTIVDEEZSZ TS0 MITDEYHRDTERVINERL. EHHVDRN,
I2IXY & UTZIRD VWD T,

OThe first characteristic is that they are fed an original feed kneaded with Oita’s specialty Kabosu juice,
which allows Kabosu’s aromatic component ‘limonene’ to develop, creating a refreshing taste with a low odor.

O2D8IF. Dit&Et AN, QEEHIRF. QRS 3B D MEBRE TR > THY. DLV THERICIBH T Smm s
LD ETT,
OThe second is that quality inspections are performed three times - (1) when the fry are live-fed,
(2) during the farming period and
(3) at the time of shipment - to ensure that the product can be offered to customers with peace of mind.

ORH. SEOEBMIIRFILAOMTIDT, fERE ATIATBRIEITTHEETITITRMHEW LI ENAIEETT,
IRV ELTEERDVLDTIZS DIV FIRBBICELITITHTI,

OIn addition, as this product is a skinless loin, it can be served immediately in the restaurant by simply slicing
after defrosting. As it has a refreshing flavor, it is also recommended to be used in carpaccio dishes.

[6Page]
ORIC, TEERDEIE (RE)I1TY,
OThe next item is 'Frozen Golden and Silver Kuruma prawns’.

OMAEFIvCHERIZ —tUED T [CREEBIRETER UL EREXEED SREBE D VURIEIROBEZU|TY,
OThe frozen Kuruma prawn brand ‘Golden and Silver prawns’ from Amakusa, Kumamoto Prefecture,
are grown completely without the use of antibiotics or growth agents.



OA—HIZYIBMICCIENY TEBLEITEARIGEVEREREZ BIEL. KUICERICBE CONAEBERUZFEVZLKDIC
8~9EBANDEZE /Y IDEmICUEUTZ,

OThe product is made with a special emphasis on organic farming, aiming to cultivate the prawns as close
to nature as we can and to ensure healthy, carefully nurtured prawns are vacuum-packed in packs of
eight for ease of use.

ONEBEIEIL. ZTI T CHREBRZELDRVWLD  FERBEICE<SHNIIVTDIONRIINTT,
OWhen cooking, the key is to lightly boil the prawn to a half-cooked state to avoid over-boiling and losing
sweetness and texture.

[7Page]
ORI BE=IF/ZTITY,
ONext is the ‘Grilled Scallop’.

OBHREEEZEEDEI DN ZIRE DY UICU2<KYVEITIAH BIXUSFTFRICHET LIT TERZ &ELIZEmICR>TLET,
OThe seasonal scallops from the Mutsu Bay region of Aomori Prefecture are slowly marinated in a unique
sauce, then grilled to savory and careful perfection, resulting in a product with a concentrated umami flavor.

OFEWCTVWBARITUTA X T A—RTIVOREAHCER. FERDHAMNT EHBMEREETT,
Olt is easy-to-use, ready-to-eat size and is perfect for hors d’oeuvres, Takikomi rice and Chinese-style starchy
sauces.

[8Page]
ORI, THBEE I<I T,
ONext is the 'Okinawa MOZUKU'.



OEYFER - FREMNEFEE LT, B9 <DEEIIFHIEMEICAIMNICEMZ LU TCBICANDILUANEI. BAENETETET,
DIz —DEIBY EHEV SRED - FEFIDRMNIE—7R< BADIXIRICEBULET,

OAs for its biological and ecological characteristics, Mozuku cultivation is left to nature, except when it is
artificially seeded in cultivation nets and placed in the sea. For this reason, unlike ordinary cultured products,
no nutrients or chemicals are added and it grows naturally.

ORE -BROFHEUVT.REMD TR EIKIE. XTIV EBYBH (D15 V) BRBFR—A THOJ—MEWVWC ENFETT,
T4 NE. READBEICETDEVDIHELEHYET,

OlIn terms of nutritional and textural characteristics, Mozuku is rich in minerals and dietary fiber (fucoidan)
whereas low in calories.
Some studies have shown that fucoidan contributes to strengthening the immune system.

OFfe. BREUTIEX KRICIFEN R, TAM I U ZECKREADHHY DI F v FRROEFEHTI,
EANRIXMFICBIEIRT DD T, PLVIRBOKRITRBEE T,
OAs for texture, it has a non-habitant taste and is characterized by a slimy surface containing fucoidan and
a crunchy core. It adapts to any seasoning, so it is a seaweed with a large range of arrangement possibilities !

[OPage]

OFFFED AL, TRAEM TIE =B, 2FF, R UK CEBEMEUV T ZDERXRBULHEM > TV ST R—TICPL Y
Wee<ZEEREETT,

OCooking methods: The seasoned products can be served as a standard product in Sanbaizu, Kurozu and
Ponzu flavours, as it is, or can be arranged in salads and soups.

O—A. KR UEGETIL EHIBECFEEICH T /Y BT 358 I3RS A ETOEME UL TE T FERVWEEITERT,
OOn the other hand, unseasoned products can be used on raw oysters or noodles or, when cooked,
as an ingredient in egg omelet or miso soup.



[10page]
OF&IC. THEE BN & D (JAKEIT) 1T,
OFinally, 'Okinawa UMI-BUDO, Green Caviar (pickled in brine).

OBNED X EYMENICIEIEL YT E VNSRBI THEDM, J1UE D AR FLA IIMRETHERLTVET,
OGreen caviar, biologically known as constricted-ivy, thrives in Okinawa, as well as in the Philippines,
Vietham and Thailand.

O ED BIKIE, 15-30°CHEREENN THY £ TIX KR - ERICETE. BNRUIEABRBRNIEZ D E VL DFENHUERIH,
BAKEIFICTBDCEICKY REXIEFE R TORBMNEEE T,

OGreen caviar itself is said to have an optimum temperature of 15-30°C for distribution.
Raw green caviar is susceptible to low and high temperatures, and its flesh is sensitive so that it becomes
shrinking and its texture deteriorates, but by pickling it in brine, it can be distributed at low or normal
temperatures.

Ot I<KELRTDEGREICHUTHETY,
9 <HINTEFIZ0°CHK TIRREUNIEZUIZY MR CIB CID_EICLARDZ EBNE DT VKR, SRICSHVIEFENRHDYUET,
OCompared to Mozuku, which can be sterilized in water at 90°C during processing and distributed frozen,
green caviar is characteristically more sensitive to low and high temperatures.

OFz. BEF<M3-6HICKBEDBECEEIN, REIC120HEEZE IS EICLAT BIE DX ELTFEHRTEIN,
30-60H CYRETNDEVDE VN BYET,

OAnother difference is that green caviar can be cultivated on land all year round and harvested in 30-60
days, compared to Mozuku, which is cultivated on the seabed in shallow water from March to June and
takes around 120 days to harvest.



[11page]

Ol E D (BKET) IF. RUZ UTZBRICHIDRY (FRY FIH., UIFALRICEBEKICDFITERYFFAD T, IBIRSLTHS
BOHICZEDFRR XIFRERBZENFTTEULEN DTV EZ<ONHEIH T,

OSea caviar (pickled in brine) will regain its firmness when it is washed back in water, but not once it is
squeezed out and re-soaked, so it is recommended to eat it as it is or with seasoning as soon as possible

after removing the salt.

OFDXFXEBANBDLACIE EEEFREHEY ., EAAICHMATZY UL TESVLWLBULLEMMNET,
OBesides eating it as it is, it can also be served on top of a Kaisen-don (seafood rice bowl) or mixed with yam.

t ET—UM‘?E? ZMEEDERHR






4
H
[
=
AN




2T

BEE R

= LU
o
_I
Z
L
O
_I
2]
O
Dl\
O
Z |
Vg
o5

AN
I~




Nichiryo Foods 7 & Mk

Good afternoon, customers, friends and colleagues.

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

Thank you for your time to attend our very first physical seminar at Issho Izakaya @ SingPost.

We had been conducting our seminars over webinar in the past 2 years due to closure of the borders.

| think nothing beats the physical sessions where we get to taste the products later on.

| would like to thank our partners from Japan Fisheries Cooperatives, Suisanbutsu as well as Issho I1zakaya for hosting our seminar here.
The purpose of our seminar is to raise the awareness of Japanese seafood products in Singapore and we hope you have learnt

as much as possible on some of the insights of the products we are show casing today.

Should you have any questions or query, please feel free to approach our sales or myself later on.

The next step is food tasting where Issho I1zakaya has prepared for us. He will be introducing the dishes outside.

Lastly, our next seminar will be held in Singapore on the first week of February 2023 and we will send invitation to you at a closer date.
Thank you once again for coming.

CAIZBIF, Bt

Nichiryo Foods @ CHIN T49,

ISSHO Izakaya TOmRHUD LI F—ICCSMBEETERHELET,

BE2FM, VTEF—%ToTSYFELEN, BENTERUTFIL-EIF—IC
BA5EDIFEHEWNWERNET,

KEY - KENIRBEEIXGES., /8%, ISSHO IzakayalZBEBH L £,

I F—OBEMNIK, PUHR—ILTORREKEYORMNEEZSOHS_ETHY.
RKBOT7ATLIZDODWTERRIZEIDTIEK Z EZE->TWWEY,
CERAZTWVWELEL, #H. SHOEXFLEARFEFTEREICBRIVEDOELEELY,
nmin, ISSHO [zakaya A L T MI-HEBOHBETY, P 7NHEBZHENLET,
REID+E = F—I1F20235F28 LAIZHEFTELD T, E<{BHFRELEEY LET,
CEIGHYMNES ZITWELT,
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ShiE % XEE. —M. #DIE, VanillaBar. Sens Dining.

ARCO, Pan Pacific Hotel. Dynagon. Daichi Trading.

Yoshiya, Pace. Fish International etc.

NYFELBRUT, Y7 - AVINF. ZUTESYHEARHLEAS T, BRSSO
[CEENEL. ESTHIE. N\IFEHARZEBNARL RN T, BOFHEE IS, ¥ 1 7D
[FEVWEIEBRLTLWSA, FOFMNME#RES DY U AR—IV CKE®) TIEERKNE#ULL,

METESKXE, MHHRRKROGFKICITESTDI—MmEERAD, T F—TI&X TRIZETREST
SNRXVVNMNITESAZE, EDORICEBROE S XA EZEFNELU TARGET DN 7] VLW ZEBREN
HY. @& ThL—HEUT 1] [5T] THD, BEDELIF—T IHHAT)] ZRK
L7zBb. TIL—YRDARIC. BOVENKDMEINRL,  (SEIE—FEAR)

ZEL JIVNIEITEALENR. PUT7—MEREUVTREEBLHUEZARICEES RN DT,
Amld, TEEBREOEEILT, 8EN%M. BFATEA V=02 - PA4TLTHD,
FRTIE, ED2BADHFTERML. —HH S EBVXFEF/OSNZN, FHNICIK
TCECOFHBfERE R DTz,

EXVFENEFHANE NN Dz BN TEE] ADEIURD—RZBIIZFEVA, S[B] [=#FEF
NRICADTZ] EDFHEEEEZ X 72,

BREDE, BRYRBNLRWT A TLERERD, YUAR-ITE TIXSFSU] BAR
BDT, RBRZ EBRNTEY THDBIE D DIRKZEMIT LI,

BERY TIE ROFHENEL MPEEEREIFZTI ZIMIUZEmTHY . R D7,
A—RTIIRERAH TR PERSADNITADEEZEMRUE,
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