S 2HR—ILTD ZIKF7J<FI%%"£7|\‘ZET—
(2023FEE 1[0]) K
Xhts : EEREHBREGESSs (JFEfE)

JAPAN MARINE PRODUCT SEMINAR

HAPEKEY) PRE X F—

National Federation of Fisheries Co-Operative
Association (JF-Zengyoren)

Nichiryo Foods Pte Ltd



FREBE

WO : 2023F11A25H(+) 15 : 00~16 : 40

W=EEE D 2EREHBFREAESS Yamagawa
Bx:EE . Nichiryo Foods Pte Ltd Japanese

Restaurant
HE 0 L UV AR—=LTIE TMEBLANZ Y] [REEHER] OHE B EZE-T.

MEmm ISKEY) ICHT2FE2NERTHS, BIHESME SO
KEMIIHLTHZ—ZADEV, ZDOZ—XZIBEL TWLWHRMY T 1V —
CEEEL, PREFERIEEHNZAX I v 7 AIET, & HIET,

| RS 53D T N4 —_ HEEHLSN
WSS DV HR—IIVTEET AP RYE I —ITRDERLKE

(EFH. Y 7ILVRAEBSLOEE, 2MESEE. BHEERS)
I F—ITRDZER S RESIFRX



Japanese
Seafood

Seminar
INVITATION

111 [Il Yamagawa Japanese Restaurant
7500A, #01-305 Beach Rd, The Plaza, 199591

Nichiryo Foods Pte Ltd



AeR®E

Bk, CAICBIE JFEEEDAMERULERT . ABHIEIHICUWA, HEIF—ICHBUWEEES BICHOUNESITETNET,

AADEZF—IF. BRDIEDI SmET. REEELQRA VI —- D EERNHERUVWBMZESH TS EU,

JOFBEEDY  DUAR—IDOREIE L AN VEEFFREFEVWTHY . IRIEFOFHRBECHEEREBVNTHIET,

CORGERFEOPR T AU 7ITL - BETEH MEIVEFENSGY FEINRIHBINGNIE, PEFREEEZRLU. BIEODATEEFDEBONET,

A2 TIFEEE |IE. Nichiryo Foods ZBO&EUT, /—NIVRTPATALICINA . ARDVIVIERTA T LY, A=) —4DH D717 LZEBBCE#HU.
HPERRICCIRHTETIETZVWEEZATEYERITD T, 5ITHIEDTHR/HIEIL,

AHIE HERDEFSAAVEEBMZ . LA VWUINDOD T TR, BiZikd > TRIBUL T TFIWVWRLEZD T, BT —DRDABRERIFEE ETHMIZEL,
BETIN HEOHVWEDIFUETY, SHREBIFEREEILTUICNichiryo FoodsZXAUSHBRELIWEZULET,

Good afternoon everyone, my name is Nishioka from JF Zengyoren. Thank you very much for joining us at this seminar today.
For today’s seminar, we have brought a selection of very valuable, "only one” seafood products from the north to the south of Japan.

Now that the Corona disaster is over, we hear that the restaurant and food service business in Singapore is booming, and new
openings of Japanese and other food service outlets are also doing very well.

In such a competitive environment, even with the same item or fish species,

if it is more special and has a notable attractiveness,

customers are likely to show interest and the popularity of the restaurant will also increase.

JF Zengyoren, through Nichiryo Foods, would like to actively export and provide our customers
with special items and items with a story to tell, in addition to the normal products,

We look forward to continuing to serve you.

Today, the Chef at Restaurant Yamakawa has cooked the ingredients we brought in with great skill,
and we hope you will join us for a tasting session after the seminar.

This is my brief opening address.

We look forward to your continued support for JF Zengyoren and Nichiryo Foods in the future.
(Thank you!!)

Mr. Nishioka JF Zengyoren
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Today, I am pleased to introduce high freshness frozen marine products from various regions in Japan.
These products are easy to handle at shops and restaurants, without waste loss or concerns about anisakis (parasites).
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First of all, it is Hokkaido sardines praised for their exceptional taste.

Especially the Toro Iwashi, (Toro Sardine), before spawning, has an abundance of fat in its body and boasts a rich fatty taste.
Normally, the fat content in sardines is between 10% and 15%. The Japanese sardines, Maiwashi, landed in Hokkaido only
during autumn contain 23-28% or more fat, It tastes like fatty Otoro tuna. It is a rare and valuable product.

To prevent damage to the fish, the density is reduced during transport, and sherbet ice is used to keep the fish cool, in
addition to other measures. The highest quality is pursued. Within 10 hours of landing, the fish are flash-frozen in a factory
located next to the fishing port.

Rapid freezing in a tunnel freezer at minus 110 degrees Celsius or higher minimises cell destruction, so the original quality of
the sardines is preserved and the fresh taste is retained.

The flavor and freshness are locked completely.
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The most popular overnight dried fish in Hokkaido is “Mahokke”, Atka mackerel.

Mahokke can be enjoyed as sashimi, boiled or fried. But it is most popular in Japan when dried overnight.
If you grill Mahokke well, the surface will be crispy and the meat inside will be soft and fluffy.

Enjoy juicy Mahokke that is overflowing with flavor.
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The Flounder, “Hirame“is caught in many parts of Japan, from north to south, and is also farmed, but the most highly rated
species on the Toyosu market is the wild flounder from Aomori Prefecture. Natural flounder grown in the cold northern seas
has an outstandingly tight meat. It is a popular high-end fish with a firm texture and a refined flavor.

Aomori Prefecture has the largest catch of flounder in Japan, so flounder is recognized as 'The Fish of Aomori Prefecture’.
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Japanese people have been eating “Hamaguri”, giant clams, for more than 10,000 years.

Evidence of this has been unearthed from old geological strata, and they even appear in the oldest book in Japan, called Nihon
Shoki (Chronicles of Japan).

In Japan, Hamaguri are often eaten at celebration events such as the Dolls’ Festival or weddings.

Of all the regions in Japan where Hamaguri are grown, today we have prepared clams from Chiba Prefecture, which is famous for
its Hamaguri.

Not only are they delicious, they are also a healthy food with an excellent balance of amino acids, high protein and low calories.
They are also effective in preventing hangovers and relieving fatigue, so eat clams to maintain your health.
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Next, let me introduce green laver, “Aonori” cultivated in Lake Hamana, in Shizuoka Prefecture. It is cultivated in many parts of
Japan, but Lake Hamana is considered to be the oldest place where it is cultivated.

Lake Hamana has a special natural environment where seawater and freshwater mix, allowing for the cultivation of highly
aromatic and tasty laver. Compared to green laver from other prefectures, it has superior softness and aroma. Miso soup and
green laver tofu are recommended, as shown in the photograph.
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Firefly squid, Hotaruika, from Toyama Bay are characteristically fatter and larger than those from other prefectures.
They are also fresher because they are caught so close to the fishing grounds.

The Hotaru-ika from Toyama Bay is boiled in a fresh state and then quick frozen,

so, it is plump, shiny and beautiful. It can be eaten Japanese style with vinegared miso paste or on pizza.
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Shimane Prefecture is one of the largest sources of ivory shells, Baigai, in Japan, with a stable catch of 400 t every year.
When made into sashimi, they have a beautiful, transparent flesh, and the more you bite into them, the more you can enjoy
their elegant sweetness.

The bai shells, also known as the jewels of the sea, are carefully shelled and packed, so they are easy to use in the shops
and restaurants.
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Here is an introduction to moray eel. Utusbo, from Kochi Prefecture.

Utsubo can be found in every part of Japan’s coastal waters, but is only eaten in a few prefectures, Kochi and Wakayama,
and is considered a high-end delicacy.

Unlike its fierce appearance, it has a luxurious flavor that appeals to connoisseurs.

Its meat is thick and tender, with a light texture similar to that of high-quality chicken.

However, under the skin, the gelatin substance gives the meat a rich, thick "'umami” flavor. These two flavors are
characteristic of Utsubo. Please enjoy the quick-alcohol liquid-frozen ’tataki’ of “Utsubo” later in the day.
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And lastly, it is the Kuruma prawns that are grown without the use of antibiotics, or any growth agents which are raised
organically without the use of any antibiotics or growth agents.

They are grown in Amakusa, Kumamoto Prefecture, Kyushu.

The prawns are carefully and healthily raised in a land-based aquaculture farm,
aiming for an aquaculture method that is as close to nature as possible.

If the prawns are grown in dense farming with efficiency as the only priority,
diseases may occur and medication may be required.

Therefore, the number of prawns in the aquaculture tanks is kept to a minimum
and the prawns are carefully nurtured. This is what makes them "Only One”.
Like Utsubo, they are quickly frozen in liquid alcohol.

It is highly rated by Japan’s high-end conveyor-belt sushi restaurants

and costs 1,155 yen per plate.

They were sold at a price of 1,155 yen per fish, but sold out.

Japanese consumers are sensitive to “only-one items” and expect the best,
even if it costs a lot. (Thank you very much! 1)

Mr. Kofune JF Zengyoren
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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 and effort to attend our seminar. Really appreciated. For some of you who had attended the seminar in the past,

this is not unfamiliar to you. The purpose of our seminar is to raise the awareness of Japanese seafood products in Singapore and

we hope you have learnt much from the presentation from our speakers.

| would like to thank our partners from Japan Fisheries Cooperatives and Yamagawa for hosting our seminar here.

Thank you very much Gary San. Should you have any questions or query, please feel free to approach our sales personnel or myself later on.
The next step is food tasting where Yamagawa chefs have took the effort to prepare for us. Thank you once again for coming.
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