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Seafood / Beef

Seasoning  Confectionery Rice / Processed Food  Alcoholic
Processed Processed Rice Beverage
Seafood Product

*These products are examples, each company has more products in their booth.

Oyaizu Seicha

= International
DAISHO CO., LTD. g%ﬂ AJIKO / YAKIICHI Matcha No.14 _ Japanese Tea

Co., Ltd.

SUZUKIYA Inc.

Egg Cracker
fc?rgKlds (Plain)

- Active Supply Vitamins And
GOSHU YAKUHIN = Minerals he)\//vable Tablet
CO., LTD. o (Apple Flavor)

DORAYAK|
SANSHAMARU ~ —a=

Shibuya Rex
Co., Ltd.

. Pure fish crispy chips Cup APEX-2000SP (Processed Food) B e AT LKA NEC)

Umaji Village Agricultura-lTEooperative Graziemille Co., Ltd.
n ROYAL OF JAPAN,
LTD.

Ponzu Soy Sauce VEGAN MAYO (Seasoning)

& Yuzu no Mura
Kitagawa Village Yuzu Kingdom Co,, Ltd. KOChI Ice Co., Ltd. OBANEYA CO0., LTD

‘ ; Yuzu Sherbet &
E Yuzu Beverages

Burdock pickled
bonito taste

MISAKU INC.
YAI(‘:lg:I:-(t)gDS _— XAVQJFCAEK\Ag%%gl > mm <_ Breaded Horse Mackerel f’“ .- IIDA SHOUTEN
mm < Shaki shaki wasabi 1 Kaneku Co., Ltd.
25 Frozen Japanese mm < Setouchi Ramen Tour ‘ KURATA FOODS
' aged Mackerel 248l Rolled Omelet Hiroshima Ramen 2 Servings CO0., LTD.
oD KA SESAME LATTE M'X'F mm < Awayuii (Cheese) TAKAMASA & Co, Ltd,
Okinawa Fresh @ Okinawa Washing Mozuku 3809% mm % Frozen scallops Meat _ M:hs;(;rl‘(%t:yaiﬂ

Tsukuba Dairy | Sweetened Condensed
Products Co., Ltd. - MilkPowder
Kouiirushi Konishishouten Co. Ltd.. Maruyuu Co,, Ltd.

| RECEPTION |
Chiba Foodstuff Export Association
: ﬂTRO Internat?grggloggo?gggg %%Igtwlve Com

Tokyo Handa-en 3 Premium Organic Matcha
Tea Corp. *{'i MINORI

mn Fujiyahonten TG GLOBAL CO., LTD.

Aratama Seika Co,, Ltd. Sui Limited compan

. Frozen Conger
Kinako ) u Eel Pressed Sushi
Habutae Mochi (Half size)

Fukui Food Export Support Center (Fukui Prefecture)

Azuma Foods @ Raw Octopus with Wasabi

Co., Ltd. &’ Takowasa)

6 Non seasoned salmon roe

JAPANESE FROZEN FULL SHELL

OYSTER (SASHIMI GRADE) KUNIHIRO INC.

Japanese rice KITOKU SHINRYO
from Tohoku and Niigata

Ebiko Corp.

HEL LR Japanese high qualit | '
Co,, Ltd. Gara Soup (Non MSG) seaweod Yy ISOYA Co., Ltd.
' " NOUMITSUIMO | heeas
Fukuoka Sonoriku (55 <& FVRTRA EVIN(:1225) ( A FROZEN BAKED ", " MARUSOKU, INC.

Co., Ltd. SWEET POTATO BENIHARUKA)




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

AN Zh WA
(@flaglotelaANlaal= MARUSOKU, INC. ottt (HAGE)  Risaweziwinhd BOOTH
Capital (JPY 10,000,000
P ) 8-U02
Website https://marusoku.com/ HRE TR % Osaka
Contact Person Yasuhito Nishimura E-Maiil y-nishimura@115marusoku.com
Importers in Thailand Distributers in Thailand Restaurants Company INFO.
Taraets Retails XFood Manufacturers =] E
< 0 Others 1
O Buyers from other countries OF4S

NOUMITSUIMO ( A FROZEN BAKED Developed so that you can enjoy Japanese-style baked sweet potatoes anywhere
SWEET POTATO BENIHARUKA ) in the world. They are baked slowly at a low temperature, just like professional bakers

in Japan, resulting in a sweeter and more delicious taste. They are flash-frozen to preserve

their deliciousness. The product has a shelf life of two years. Anyone can bake them and

recreatfe the same taste as in Japan. Please try Japanese-style baked sweet potatoes!

ffumaiilunanviidenan Marusoku wwmmumfalummmumuul,mLmumﬂu"l,mmnwnﬂuim
dnsniseudaaenmniisatinen 4 muuuuerud@eanyludiu Weitanumnunusssumfeans
Kathaiaifl Aslisamaiivauuazeseniviu nandrnmaluladutuiasinemaiia doumpauasen |3l
ﬂﬂ'm‘muqmiwé”'am”mzéﬂummwﬁﬁqmﬂmmwmmm‘mﬁ naRAuaiasnsafiuine ludesutudslfuuie 2 T
wazliidnlpsfianunsafasssamnuuieaiuguls Wesguieuniumuusi

HHROLEZTHO HARDEEEZFEEZ BTV AET 3 X CFEEInLTT T, HRD 7o ol A28
g FF3 X5, IIRTLoK W EFTwETDT, IV HLX VB L AoTWnET,
AEsHcEFCwEToC, ERLEI R R EBEUTCE I, BN, 2 ERoEKR
AR B 0 9, EhalzbEz EFCd, HRLFRUKZHHR I, BIEHAROBE X FE42 K
LTL7ZT 0,

Storage Temp. Frozen | Shelf Life | Within 1-2 years

Target Export Destination United States | Canada | United Kingdom | France | Germany | Italy | Spain | Other Europe& CIS |
China | Hong Kong | Taiwan | South Korea | Singapore | Thailand | Malaysia | Indonesia | Vietnham |
Cambodia | Philippines

Certification HACCP

NOUMITSUIMO ( CHILLD BAKED Marusoku's unigue rich sweet potato Beni Haruka has been packaged one by one. We
SWEET POTATO BENIHARUKA ) sell it as frozen roasted sweet potatoes. It is popular to defrost it naturally in the refrigerator
and eat it as chilled roasted sweet potatoes. Also, you can enjoy it deliciously even if you
heat it in the microwave. As a professional finish, if baked in the open, the aroma will
increase, and you can enjoy it as Japanese YAKIIMO.

i kg SWEET ' OTATO

fuvaurjuiilangnz gasianizaes Marusoku Iamusudassamanudindu ussquenidudulugUuunduen
wiudailanspninatineingn anansosudlssmulduanuanagluny Tnswysesden@efusnidu Wil
1fﬂuﬁL§uLﬁﬂ@$@’m1§’1LL‘]ENEI’mﬁTTN“H’]a u@ﬂmnﬁff\ammmﬂuﬁqsﬂuimwwLﬁaﬁuﬁmmmmm@ W3aaL
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FAEE OWEFALIE D 2%, 1 KT oQEWA L E L, WEBEFEL LGEn2L 3,
I C H AR L T i%fetbwa LTENZ2OPANRATY, £, EFLYYTROTD
FOLLBALESEY W Z0ET, Tuoft b LT, A—-7 v ohiE Edhid, FiXL
3 L. JAPANESE YAKIMO & LT, BHL LAY Wiz720 3,

Storage Temp. Frozen ‘ Shelf Life ‘ Within 1-2 years

Target Export Destination United States | Canada | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS |
China | Hong Kong | Taiwan | South Korea | Singapore | Thailand | Malaysia | Indonesia | Vietnam |
Cambodia | Philippines

Certification HACCP




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

NOUMITSUIMO ( SHIROKUMA)

This is the summer version of the polar bear package. Marusoku's unique rich sweet
potato, Beni Haruka, or Silk Sweet, is packaged one bofttle at a fime. We sell it as frozen
roasted sweet potatoes. It is popular to defrost it naturally in the refrigerator and eat it as
chilled roasted sweet potatoes. Also, you can enjoy it deliciously even if you heat it in the
microwave. As a professional finish, if baked in the open, the aroma will increase, and you
can enjoy it as Japanese YAKIMO.

Susudiiluwininaaevdianadlnfissdwiuggiou Aaasanaaiugiuiiangn: vieTadain gananiy
289 Marusoku Alanwsiudasavudadu uesquenidugulugluusfusnuduiaileasgninimethaiign
awnsofudssmulivainuanegluuy InemyeeniianAedumdu ieailiszanelugiduaunfou
fudlsymu u@ﬂmﬂﬁﬁammm@;uﬁ”’miuimmwLﬁ@ﬁuﬁ@mmmm@ ViaaaLIaIRaALTENLAZ TR
LLUUﬁuLNﬂEﬁﬂuiﬁ@ﬂNLﬁwﬁl

BAN—Yavorns< Xy r—yCT, WRMBOREFLIZS0, hEFALI AL -1 %
I ARFou N LE LA, WEHBEFL LGV LET, WEECHAMREL T, HeL
HFELLTBRIDOBPARTT, T/, EFL VY TERODTHIEVWLLIBAL LS Y WD
T4, et ke LT, A= vk FiFhiE, FIXL I8 L. JAPANESE YAKIMO
ELT, BALLER Y WAEETET,

Storage Temp.

Frozen

| shelf Life | Within 1-2 years

Target Export Destination

United

States | Canada | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS |

China | Hong Kong | Taiwan | South Korea | Singapore | Thailand | Malaysia | Indonesia | Vietham |
Cambodia | Philippines

Certification

HACCP




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Company Name

Isoya Corporation

atbt (HAGE) R ENagan’

Capital (JPY) 10,000,000

BOOTH
8-U04

Website

https://isoya-seaweed.com/

Saitama

B R4

Contact Person Koichi Gomi

E-Maiil k.gomi@isoya-net.co.jp

O Importers in Thailand

Company INFO.

Distributers in Thailand Restaurants

Taraets Retails 0 Food Manufacturers [=] 2451 =]
9 O Others A
Buyers from other countries OFz M

Roasted seaweed for commercial
(Rank S Full size 50sheets)

It is produced in Saga Prefecture, the largest seaweed production area in Japan, where
nufrients from the mouth of the Aricke Sea are abundant and the best quality seaweed
is obtained. It is especially among the first plucked seaweed taken from the net at

the beginning of the year, which gives the seaweed its softness and crispness, as well as
the seaweed's sweetness and mouthfeel.lt is a rare seaweed that is not widely distributed
in Japan. It comes in an aluminum zipper bag, which can be closed after use for
long-term storage. The quality of this product will satisfy customers at omakase
restaurants and hotels.

AMNENAUAANAMTATINE UnaNARAMSEsuAY 1 2astsemeiiu ganlldaansamnsainnziaeisaning
o awny o da ad o N B s e
nlildausenlanunmangn Anassaniiad "iunaaaiausnaesd” Tnawuduiiimeluauiy usddsag
d’l 1 = a val ' dld ° ] dl 1) g v o o
AIINNTRL WAL HeamausssntnAuazazaneludnlid Wuamsremenifiamhelugludewineia
a a a =3 ] v =3 o ¥ v =3 . v
us9q ugeegfiflanuuudlfendseliaunsndafiundsldanuuarasguninldencsui dusnelduiulag
1 v
Lidusand daoamuninszaunsiian wuladinandusinun ngatiazainananu fanalawrignn
Fuemnsladlennazllaufelssusadinin e

HAR—oEMTH 2 GHEO R T2 60BN HE L, —FRELES»ER 28 RE

TS, ZOEDHIDITHEDI» SR o 7z —FfiA LI IN b DOF TR, EOF L&, YN
PR, BEOHA, OEFHELONIWELR->TEVTT, HATLHIVFEL W
FVBHETT, TLIV v N—Ny I AoTEY FT 0T, HHKRICHD 3 & RIS
PBAHETT, BEPE LA TV eHFTLDOBERICTHBEVLEZE T 2MEER->TEY T,

Storage Temp.

Room temperature

‘ Shelf Life ‘ Within 1-2 years

Target Export Destinatfion

Certification

FSSC 22000, Saitama pref HACCP

Roasted seaweed for commercial
(Rank A Full size 50sheets)

It is produced in Saga Prefecture, the largest seaweed-growing area in Japan, where
nutrients from the mouth of the Ariake Sea are abundant and the best quality seaweed
is obtained. For this product, the ones from the first harvest are taken from the net at
the beginning of the year and processed. The texture is soft and crisp and the flavor is
sweet and mouthwatering. It comes in aresealable aluminum zipper bag, which is
convenient for a long-ferm storage. The quality of this product will satisfy
customers such as restaurants and hotels.

AMENAURANAMTAIING UnaARaMIEuAL 1 2eslszmadu ganlddsarsamsainneseiseaning
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AEIADINNITAWNTLHEN ﬁ?wu‘l@qwmmnmmmmmwmu azaFaanianelaunignAninuenmea lng
Tarnuazldaunslsausnauunle

HAR—oEMTH 2GHED R THO2 5 DBENHE . —FRELIES»EN 2 EE RE
TY, OTTHLZDEDHDICHD» SR o T2 —FRALIEINDE DT, HOFEL X
WUINABRL, BEOHA, OLFIELOLNIBELAEA-TEVIET, TALIV v -

RNy I Ao TE Y ETOT, HZCHD 22 TRIMEESRETT, LA LT veFRT L
DERRICTHR CEF T 2REER>THY 9,

Storage Temp.

Room temperature

‘ Shelf Life ‘ Within 1-2 years

Target Export Destination

Certification

FSSC 22000




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Nanko Apricot seaweed

This seasoned laver is made from laver from the Ariake Sea and seasoned with ume sauce

made from Kishu Nanko ume plums from Wakayama Prefecture using a proprietary
process. The crispy texture, aroma of the sea, and elegant sourness of the ume spread in
your mouth. It is a table-top type that can easily be placed on the dining table. This
product has won the Monde Selection International Gold Award. (Gold medal winner for
three consecutive years (2019, 2020, and 2021))

mmmﬁimwﬁmmimmwﬁmmwmﬂmqﬂm%@mimmv ﬁwmmmmmmmwmwmmmn

“Taeimg dulng” Audntueanndmiaainonz laaiudanitedudansey wiennauves e LAY
saufszanaunsentesioutgiuiatn EELNABIEECRTIT LL‘]_I‘LIm‘z‘]JqﬂﬁNIﬁIzwﬁtﬁQﬂ[ﬂ’r]ﬂ’]i‘ﬁ“].lﬂ%?ﬂlﬂi&‘l/!ﬂﬁﬂ
u@nmn‘ﬁﬁaLﬂuﬁuﬁﬁﬁiﬁ’ﬁ“ﬂﬂﬁuﬁ@mmwﬁfmswj”am?ﬂmw@wwﬁ“uiaﬂmrmmﬁu Monde Selection Fiaiiias

3 Ddaw (@ 2019, 2020 uaz 2021)

AU DS <. AR B EE 2 o SR ofF - 2 oA T &2 LT R
WS TT, NV ) ORKE, HoFY, ENAMEOBWANORCESY 4, B~
ExoeTVwEEXAFTT, EVFEeL 7Y s VEBEEZEEMTT, (2019.2020.2021
EIFEEGSEZEMMSTT,)

Storage Temp.

Room temperature

\ Within 1-2 years

Target Export Destination

Certification

FSSC 22000, Saitama Prefecture HACC




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

(@felgaels(VAN[GIRiSM  KITOKU SHINRYO CO., LTD. =t (AARE) Rl S aTan
Capital (JPY) 529,500,000 BOOTH
. https://www kitoku-shinryo.co.jp e
ebsite Jia/index.html GRCUIECSCI Tokyo 8-U06
Contact Person Jongkyonnee E-Mail J-s§neewopg@k|foku-
Seneewong Na Ayutthaya shinryo.co.jp
Importers in Thailand Distributers in Thailand Restaurants Compony INFO.
Targets Retails Food Manufacturers
J O Others

Buyers from other countries

Japanese rice With an ideal climate and geographical conditions for rice growing, the Tohoku region
from Tohoku and Niigata and Niigata Prefecture have long been a leading producer of rice. Tohoku region and
Niigata Prefecture boast a lot of the world's famous brands. They are also known as
a good place to enjoy Japanese sake and world heritage "Washoku" including
Sushi, because of the good quality of rice. If you seek Japan's best cuisine,
we recommend autumn, rice's harvest season and winter when new Sake starts to be
produced with new rice annually.
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AR 7o S5 & HOIRPO SR IC R E - by & B IRIZ. BFICb 2 Y HARRE T 2Kk
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WK CE S N FES LR 2 403 59T T,

Storage Temp. Room temperature ‘ Shelf Life ‘ No/not applicable

Target Export Destination United States | Canada | Mexico | United Kingdom | France | Germany | Spain | China |
Hong Kong | Taiwan | Singapore | Thailand | Malaysia | Vietnam | Philippines | Australia | Other Asia
& Oceania | United Arab Emirates | South Africa

Certification HACCP for US, HACCP for EU, FSSC 22000, ISO 22000, ISO 9001 HACCP




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

: & eSS = e
[@felnglotelaANelna = KUNIHIRO INC ettt (HA 7 MRt BOOTH
Capital (JPY 90,000,00
P ) 8-U08
Website https://www.kunihiro-jp.com/ HSIE I R4 Hiroshima
Contact Person Hiroaki Moriguchi E-Maiil moriguchi@kunihiro-inc.com
Importers in Thailand Distributers in Thailand Restaurants Company INFO.
Taraets Retails Food Manufacturers [=] A [x]
9 Others

o

Buyers from other countries

JAPANESE FROZEN FULL SHELL This is the only frozen full shell oyster farmed in Japan that can be eaten raw in the EU.

OYSTER (SASHIMI GRADE) Oysters are farmed in carefully selected clean Japanese seawater. Once landed,
the oysters are soaked in septic tanks fo remove any bacteria they may be carrying,
making them safer to eat. The outer shell has also been polished, and most of the
seaweed and barnacles have been removed. The taste is rich and milky, the meat
content is high, and you can enjoy the plump texture.

veennasaAenuguda mamﬁ’mm’mmmLﬂuu@ﬁuwmLrﬁlﬁ\imﬂnjﬂul,ﬁmLfé”ﬂl,ﬁmﬁmmm?uﬂixmu
wuuanlaluanning sy wa:Lgﬂq'aﬂﬂﬁﬁﬁﬁﬂuﬁm:mnﬁﬂuﬁmmm NOUUNINYNFIRLEUNTTLIUNTUT
Tufanseatniierndauuaiidefienathuiion v lfanunsasussnuldednalaenduiel vanani Waenves
el85unaTnTAN LT AR ARAT LG LAt ean eI saT Ay e du AT

EU THETE 32— HAREGHSRHIECT, BUELZHAD ZTh Wik CEIHI 11T
WET, KT I EECREI N, AL T2 RO H 2 MlE 2 RE L TW S
e, XVRPICAERDZ LB TEET, T, IURDIEZ LT O, BEL7 VYR D
BEAEMYBERANTHEST, KIKRETIVF— Ho&Eb R, 7YV TV e LERRKE

: KLOIT,
Storage Temp. Frozen | Shelf Life | Within 1-2 years
Target Export Destination United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS
Certification HACCEP for EU, FSSC 22000
SMART Oyster Fresh M Since it is processed at low temperature and ultra high pressure and does not apply heat,
(Frozen Oyster with Shell) it looks like raw. The pressure causes the scallops and shells to peel off cleanly, and

the body is hardly cracked or hurt. After thawing, anyone can easily open the shell by
hand without using a knife. The oysters used are from the time when they are
well-stocked, and they are large, sweet and rich oysters. Since it is a frozen product,
it can be thawed as much as needed without loss and eaten raw.We are committed
to safety and security, and we have astrict inspection system and thorough quality
control at our own inspection site so that you can enjoy it deliciously.
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KREESTNEY LTk, R-BIRECENVEERY EhoTEY 3, EHITHREEHKD
BEEXFLA RPN, BXRENZVESL L RIZIEDY THA, BEEKEITZFA 7%
bl CHHETOFCHHICRZT B TEE T, HIBERZGEAVODRVWEHOb D%
EHLTEY, KEcHWRDS S 0 BEARHIECT, A TToTr 248, WO Th SR
DEIHEL, ETZ0F AL ESNT T, RERLICHD, EHRELLGLEEANS XS
AR Ot L WA & SEE A RUEL TH b 5,

Storage Temp. Frozen ‘ Shelf Life ‘ Within 1-2 years

Target Export Destination

Certification FSSC 22000, Halal




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Frozen Breaded Oyster
(For Deep Fry)

Carefully selected and used high quality and large oysters from the Seto inland Sea.

It is a product that has an impact on big size. Bread crumbs are also our original blend
and have both fluffy and crispy texture. You can enjoy exquisite fried oysters just by frying
them in the kichen of your home or shop.

Anassuaussusa g anunimBananuinamziaing uln Inasusossuagulug)iduiivie
M indnaunilegasuanianizaeizEm lisannuuyuaranunsauluameaiu arunsamanna
Aumyneausunansaddlfateitanne vafithuuaslufueimns

WP NTERE D S O RWKRLD & 2 HOE LT, REJICA VY7 23D 3T, XV
BYHA DV FATL Y FTCT7 T 773737 OliRK, TRETHTCEL 2T T, &0
NF¥T7I7A4BALEBYVEZTES,

Storage Temp. Frozen ‘ Shelf Life ‘ Within 1-2 years
Target Export Destination
Certification FSSC 22000




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

(@felaglotelaANelaa=8 ROKUBEI CO., LTD. >ttt (HAE)  [RiESagin A BOOTH
Capital (JPY 3,000,000
P ) 8-U12
Website http://www.rokubei-tea.com/en BB TR % Kyoto
Contact Person Tasuku Inoue E-Maill master@rokubei-tea.com
Importers in Thailand Distributers in Thailand Restaurants Company INFO.
Taraets [ Retails Food Manufacturers [=] |E|
9 Others_Cafe
Buyers from other countries _Vietnam Indonesia [=] 1
Single Origin Organic Matcha It is a single-origin organic Matcha that is limited to farmers and bleeds in the Kagoshima,
Kirishima regions. You can enjoy the taste, umami, and aroma of each variety that is not
found in blended matcha. Raw materials can also be supplied, and we also responding
P — to private brand commercialization.
A Wnazeefuninuuuduiasesauaininsasnswazaeiufianguniniarstay Amdaanindus Waudasas
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wUUHAN (Blended Matcha) #111904a4 Ut uuudngay warsaeduniswmududuAuusuAae ol
(Private Brand) lsanaas
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Se— RS L OMb L AR, FYAELDET, FRHA S THET, 774 <=} 77 v Pt
KHXIGL T E T,
Storage Temp. Room temperature ‘ Shelf Life ‘ Within 6-12 months
Target Export Destinafion United States | United Kingdom | France | Germany | Spain | Hong Kong | Taiwan | India | Turkey |
United Arab Emirates | Saudi Arabia | Other Middle East & Africa
Certification FSSC 22000, Organic JAS, USDA Organic, EU Organic
Organic Matcha Stick Assorted high-quality organic Matcha in a convenient stick. You can easily enjoy the taste

of authentic Matcha. OEM manufacturing is also possible.

n HA& SHAKA
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Storage Temp. Room temperature ‘ Shelf Life ‘ Within 1-2 years
Target Export Destination United States | Canada | France | Germany | Spain | Hong Kong | Taiwan | Singapore | Thailand |
Malaysia | United Arab Emirates | Saudi Arabia
Certification FSSC 22000, Organic JAS, USDA Organic, EU Organic
Matcha for Culinary Matcha for confectionery and cooking using ingredients suitable for Thailand.

At areasonable price, the green color of the product will be beautifully finished.
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Storage Temp. Room temperature ‘ Shelf Life ’ Within 1-2 years

Target Export Destination

Certification Organic JAS, USDA Organic, EU Organic, Rainforest




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

(@onalele[a)ANCIs TG GLOBAL CO., LTD. R ANGER NGO iUt TG GLOBAL BOOTH
Capital (JPY) 3,000,000 8-Ul4
Website https://tg-global.asia/ BB T IR A Hokkaido
Contact Person Kenzo Tsuji E-Mail kenzo335@gmail.com
Importers in Thailand Distributers in Thailand Restaurants CompOI”V'NFO‘
Taraets [ Retails 0 Food Manufacturers bE
9 [ Others P-n-
[ Buyers from other countries

Hokkaido Live Scallop
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wKais Th 45 LT
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Fresh live scallops from Notsuke, Hokkaido. Raised in the cold waters of the Notsuke
Peninsula, one of Japan's top scallop-producing regions, these scallops are renowned for
their thick, sweet, and firm meat. Enjoy them as sashimi, grilled, steamed, or in various
dishes. This product is also highly rated on Japanese hometown tax sites.

- Order unit: 1 case unit (5kg/7kg/12kg/15kg/20kg) Please choose the most suitable size
according to the size of your store and application. Please feel free to contact us for
simultaneous orders and custom support for multiple sizes. (7 kg x 1 case contains 16 to 20
scallops.)

- Product unit price: 2,000 yen to 2,500 yen per case

= Aﬂy ’6’ ndld [~3 o =3

vasgadlannzandenssanauaynsluding seninla mnzdasluimasidaoududaoesauagnsluding
4 . 4 4 4 . o o w Jy ey ad \ v s
gaduunasilsrasnauteFesfTunainsdunesirad s ua U 189l in linesdide i u sanauidudu

12 1
wazitedndasuiiuduenansol annsofudsenulinainuaneguuy idasdue@d g vizeia
al :l/ o a v a a v a dl I
anvedadugudpeniianlu lasanisniiiina udssmadgyu

1 1% v v

- Mdnan13d49Te: 1 49 (@anuIAUN N lARIWE 5 nN. /7 AN. /12 AN. /15 AN. / 20 NN.) ABNIWIARINAIIN
MrNzaNUrR A9 uALazdssinnnns e uls aaunsadsdenanauunanieniu sedeunny
N85 TeYFa AR ZIUIARNNANNFRINNTIS (¢TUA 7 NN, fia 1 &9 UIIqURLIIAALIZNNL 16-20 FR)
- 91AFA 1 A84: 2,000 - 2,500 Le1

LR - WHEOHE AL E 27 TF, HRRBIEOKGTEEZZ 2 MfLEDRT-WIlET
Bolzk 27k, AETHANML, 7Y 7V & LEET 20888, FEELs 24,
BEE, KL, HRALRBHETERELACEZTET, S22 EMBiThEAREZHIBRMTT,
W AL 1 — RBfT (Bkg / Tkg / 12kg / 15kg / 20kg) JEERMBIL &G U T,
Bl A X e BRRLE I v, HEY A XORETEX., #A X LG W Tl BRI
BREIWEDEL I, XTkgx1 7 — R T 16~20 KD KX TFHBA>THET,

W P51 — 25729 2,000 F9~2,500

Storage Temp. Refrigerated ‘ Shelf Life | Within 3 months

Target Export Destination UnitedStates | Canada | Mexico | HongKong | Taiwan | Singapore | Thailand | Indonesia | Vietnam |

Cambodia | United Arab Emirates | Saudi Arabia | Other Middle East & Africa

Certification

Hokkaido 3D Frozen Scallop Meat

Premium scallop meat from naturally raised Hokkaido scallops, processed using the latest
"3D Freezing Technology" that freezes food uniformly without destroying cellular tissue.
This innovative method reduces drip to near-zero upon thawing, perfectly reproducing
the firm, springy texture and rich sweetness of just-caught scallops. Suitable for sashimi,
sushi, carpaccio, sauté, and diverse menu applications. Praised at FoodTaipei 2024
(Taiwan) where buyers declared, "l can't believe this is frozen."

“Wunesiradugudnosimnatuladl 3D dunszuaunisududasasudnnssuangna “3D Freezing Technology”
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Storage Temp. Frozen

‘ Shelf Life ‘ Within 1-2 years

Target Export Destination UnitedStates | Canada | Mexico | HongKong | Taiwan | Singapore | Thailand | Indonesia | Vietham

| Cambodia | Australia | United Arab Emirates | Saudi Arabia | Other Middle East & Africa

Certification HACCP for US




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

(@l naletelaANelnEl  Fujiya-honten Co., Lid. >ttt (HAGE)  [RiEaSagin e ==v. N BOOTH
Capital (JPY 30,000,000
P! ) 8-Ul4
Website http://www fujiyahonten.jp HRE T4 Hokkaido
Contact Person Kenichi Yoshida E-Maiil k.yoshida@fujiyahonten.jp
Importers in Thailand Distributers in Thailand Restaurants Company INFO.
Taraets Retails 0 Food Manufacturers [=] E
9 [ Others
Buyers from other countries  Vietham, Malaysia [=] "

Hokkaido White Pudding

This unique shelf-stable milk pudding is made of Hakodate Milk Inc.'s milk produced using
fresh milk delivered from confract farms around Hakodate.

WARIUNGATANIZTB9LTEN ansnsnifiuine 1Fld Tugaumgfivies nanann "unanTname’ 28913150 Hakodate
Dairy Corporation Co., Ltd. TaAnassaninunavianlusidensaannnrsnluesednedasainamey
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Storage Temp. Room temperature | Shelf Life | Within 1 year
Target Export Destination Thailand | Vietnam | Malaysia
Certification ISO 22000

Hokkaido Custard Pudding

This unique shelf-stable custard pudding is made of Hakodate Milk Inc.'s milk produced
using fresh milk delivered from contract farms around Hakodate.

ABANTANARGATIRNIZLEE arunsaiuinm 131A lugnungivies namann "unaninaee” 10913EN
Hakodate Dairy Corporation Co., Ltd. SeAngssaintirunauianluddansaainrrsuluezadneiliasainaime
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Storage Temp. Room temperature ‘ Shelf Life ‘ Within 1 year
Target Export Destination Thailand | Vietnam | Malaysia
Certification ISO 22000

Hakodate milk butter candy

This delicious butfter candy is made of Hakodate Milk Inc.'s milk produced using fresh milk
delivered from contract farms around Hakodate

@ﬂ'allﬁ‘ﬁLuilﬂ’ﬂﬁLLquﬂm'}ﬂﬂ'}’WN’ﬂi’ﬂﬂ’ﬂqﬂuNﬂﬂ NaRANN "wuanInARAY" 189139 Hakodate Dairy Corporation
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Storage Temp. Room temperature Shelf Life | Within 6 month
Target Export Destination Thailand | Vietnam | Malaysia
Cerfification ISO 9001




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

(@lelnplotelaANlE  Masao Kobayashi Shoten Co., Ltd. >ttt (HAGE) [RaSagamaN NI ]S

Capital (JPY) 22,000,000 BOOTH
: . i . ) 8-U18
Website https://www.kobayashimasao AR, Hokkaido
shoten.com/
Contact Person Shota Kobayashi E-Maiil kobayashi-s@masaoshoten.com
Importers in Thailand Distributers in Thailand Restaurants Comy::ony-INFOA
Taraets Retails Food Manufacturers .El E_!
9 [ Others

Buyers from other countries

=]

Frozen scallops Meat We specialize in scallop products sourced from the Sea of Okhotsk and Notsuke in

Hokkaido,Japan. In these regions, scallops grow by feeding on nutrient-rich plankton
carried by drift ice, resulting in excellent meat quality, natural sweetness, and a firm,
bouncy texture.Even within Hokkaido, differences in the marine environment create
distinct characteristics.Scallops from the Sea of Okhotsk are known for their firmer texture,
while scallops from Notsuke are recognized for their stronger sweetness. We carefully
select and offer these scallops according to their unique regional characteristics, and
propose the most suitable options based on our customers’ needs and applications.
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Storage Temp. Frozen ‘ Shelf Life ‘ Within 1-2 years
Target Export Destination Thailand
Certification
Frozen Boiled Scallops Our frozen boiled scallops are sourced from Funka Bay in Hokkaido, Japan.Scallops from

this region are cultivated using a "suspended culture” method, where they are grown off
the seabed. This prevents sand contamination and ensures a clean and safe product.
They are boiled immediately after harvesting, which helps preserve and concentrate their
natural umami flavor.While offering a competitive price, these scallops are highly versatile
and easy to use, making them suitable for a wide range of dishes.
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Storage Temp. Frozen ‘ Shelf Life ‘ Within 1-2 years

Target Export Destination Thailand

Certification




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Rice cooked in a scallop A seasoned rice base made from Hokkaido scallops. We do not use Scallop Mantle, only

scallops. Therefore, you can enjoy the scallop soup to the fullest compared to regular
scallop rice.
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Storage Temp. Frozen \Shafum \wnmn642nmnms

Target Export Destinatfion Hong Kong | Taiwan | Thailand | Vietnam

Certification




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

AN 5 ?‘E’,: > AN | IE
(@felnglotel ANl TAKAMASA & Co., Ltd. ettt (HAR 7 ST A= 1L BOOTH
Capital (JPY 50,000,000
P ) 20 8-U20A
Website https://www.takamasa.net/ HIE I R4 Miyagi
Contact Person Tsuyoshi Ito E-Maiil t-ito@takamasa.net
Importers in Thailand [ Distributers in Thailand Restaurants Company INFO.
Taraets Retails Food Manufacturers [=] E!
9 [ Others

[ Buyers from other countries

Awayuki(Cheese) - Steamed surimi with two kinds of moist cheese
+ Hors d'oeuvres with salami, etc. as you like.
+ As an appetizer to go with wine at restaurants

- Wetlausilsaen4Ta 2 tin
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Storage Temp. Frozen ‘ Shelf Life ‘ Within 1-2 years
Target Export Destination United States | Canada | Taiwan | Singapore | Thailand | Malaysia | Indonesia | Vietnam | Australia |
Other Asia and Oceania
Certification HACCP for US, JFS-B
Puchiage(Onion) + Fried fish cake made from pollack with onions

+ Bite-sized and heart-shaped, for children's snacking
+ As an appetizer with sake at Japanese restaurants.
+ As an ingredient in ramen, udon noodles, efc.
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Storage Temp. Frozen ‘ Shelf Life ‘ Within 1-2 years
Target Export Destination United States | Canada | Taiwan | Singapore | Thailand | Malaysia | Indonesia | Vietnam | Australia |
Other Asia and Oceania
Certification HACCP for US, JFS-B
Gozen-Kamaboko(Shrimp) - Gozen means the emperor's meal.

- Steamed surimi with shrimp on top, like Edomae Sushi
+ A luxurious appetizer that goes well with sake at Japanese restaurants.
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Storage Temp. Frozen ‘ Shelf Life ‘ Within 1-2 years

Target Export Destination United States | Canada | Taiwan | Singapore | Thailand | Malaysia | Indonesia | Vietnam | Australia |
Other Asia and Oceania

Certification HACCP for US, JFS-B




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

(@lelnglotelaANeln= KURATA FOODS CO., LTD. k4 (HAEE 7 2 2 BmA Rt BOOTH
Capital (JPY 5,000,000
P ) 8-U20B
Website www.fukuyama-ramen.com HRE T4 Hiroshima
Contact Person Yasuhiko Kurata E-Maiil kurata@fukuyama-ramen.com
Importers in Thailand Distributers in Thailand Restaurants ComDO”V'NFQ
Taraets Retails 0 Food Manufacturers
9 [ Others

[ Buyers from other countries

Setouchi Ramen Tour Hiroshima This is the most popular taste of ramen in Hiroshima. Thick taste and rich flavor is perfect

Ramen 2 Servings taste itself. For a delicious improvement, add the grained garlic. Its a standard style in
Hiroshima. We use narrow straight smooth round edge noodle. This is the best matching
for Hiroshima soup.
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Storage Temp. Room temperature | Shelf Life | Within 1-2 years

Target Export Destination United States | Canada | United Kingdom | China | Hong Kong | Taiwan | South Korea | Singapore |
Australia | Other Asia and Oceania

Certification

Vegan Ramen SHOYU With Dried | This is a soy sauce ramen for two servings, made without any animal extracts, seafood
Noodles 2 Servings extracts, or added umami seasonings, carefully bringing out the rich natural flavor of

vegetables alone. The soup delivers a delicious, authentic soy sauce ramen taste with

a depth of flavor you wouldn't expect from vegetables only.

It features carefully crafted No.16 flat dried noodles. As the noodles are boiled, the wheat

releases into the broth, enhancing both the flavor and the richness, making it even more

delicious.
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Storage Temp. Room temperature | Shelf Life | Within 1-2 years

Target Export Destination United States | Canada | Brazil | Other North America & Central/South America | United Kingdom |
France | Germany | ltaly | Spain | Other Europe& CIS | China | Hong Kong | Taiwan | South Korea |
Singapore | Indonesia | Cambodia | Other Asia & Oceania

Certification




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Vegan Instant Ramen MISO
1 Serving

This is a single-serving instant vegan miso ramen made without any animal extracts,
seafood exiracts, or added umami seasonings, carefully bringing out the rich natural
flavor of vegetables alone. The miso soup is very flavorful with a slightly spicy kick,
offering a depth of taste you wouldn't expect from vegetables only.

The noodles cook in just 3 minutes—simply add the soup afterward, and it's ready to enjoy.
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Storage Temp. Room temperature ‘ Shelf Life ‘ Within 6-12 months

Target Export Destination United States | Canada | Brazil | Other North America & Central/South America | United Kingdom |

France | Germany | Italy | Spain | Other Europe& CIS | China | Hong Kong | Taiwan | South Korea |
Singapore | Australia | Other Asia & Oceania

Certification HACCP HIROSHIMA




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

(@lelngletel ANl Kaneku Co., Ltd. k4 (HAEE 714 7R etk
Capital (JPY) 75,000,000 BOOTH
: . - - 8-U22A
Website hitps //WWW kone!<u HPE T4 Tokyo
wasabi.co.jp/english/
Contact Person Tothiji Katoh E-Maiil 0812kato@kaneku-wasabi.co.jp
Importers in Thailand Distributers in Thailand Restaurants Compor:nyINFOA
Taraets [ Retails Food Manufacturers [=]: 3 ]
9 O Others E:-nf '
Buyers from other countries __Indonesia, Malaysia =
Shaki shaki wasabi | chopped the wasabi and seasoned it with soy sauce. It has an extremely spicy flavor,

SO you can use it not only as a condiment for sashimi, sashimi, and soba, but also in meat
dishes, inari sushi, seasonings, etc., and you can enjoy the vivid flavor of wasabi.
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Storage Temp. Frozen | Shelf Life | Within 6-12 months
Target Export Destination Malaysia | Indonesia | Vietnam | Philippines
Certification FSSC 22000, FDA
505 Grated Wasabi Economical grated raw wasabi for business stores. You can use it for sashimi, sashimi, etc.

in a value-for-money 7504 size.

nadanunszBaadmiuisznaunisuazfruesiaoanie snluawaussquuuilszudn 750 ndu
winzd it didueseaiumyendd daniu uazemnsdiulszinmeing - Idetnsassia

EBIERA T, EHES LAEDI T, BHY, BiEYFIC, B 7509 ¥4 XTI
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Storage Temp. Frozen Shelf Life ‘ Within 6-12 months
Target Export Destination Singapore | Thailand | Indonesia
Certification FSSC 22000, FDA
Yuzu Gosho 160g All natural Ingredients and used aged yuzu peel.
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Storage Temp. Room temperature ‘ Shelf Life ‘ No/not applicable

Target Export Destination Canada | Mexico | Brazil | Other North America & Central/South America | United Kingdom |
France | Germany | Italy | Spain | Australia | United Arab Emirates | South Africa | Other Middle
East & Africa

Certification FSSC 22000




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

AN A WA
Company Name [RIsYzelN)i=N =ttt (HARE)  Riaeazans iy BOOTH
Capital (JPY 10,000,000
Pi ) ,000, 8-U22B
Website https://yamagoiida.co.jp/ HIE I R4 Chiba
Contact Person Rura Aikawa E-Maiil aikawa@yamagoiida.co.jp
Importers in Thailand X Distributers in Thailand Restaurants Company INFO.
Taraets Retails J Food Manufacturers 'E" (=]
9 0 Others T
Buyers from other countries [w]

Boneless Yuzu Shimesaba

) Made from carefully selected fatty mackerel, our premium "“Yuzu Shime Saba” offers
(pickled yuzu flavored mackerel)

a refreshing yuzu aroma and rich flavor.

Shime Saba is a fraditional Japanese dish enjoyed for over 300 years.

Crafted with modern techniques and artisan skill, each fillet is carefully prepared by hand,
with every pin bone removed and finished through a meticulous curing process.

The fresh taste of yuzu enhances the natural umami of mackerel, creafing a perfect
balance of mild acidity and deep flavor.
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Storage Temp. Frozen | Shelf Life | Within 6-12 months
Target Export Destination United States | Canada | Taiwan | Singapore | Thailand | Malaysia
Certification HACCP for US
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JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Sliced Boneless Salted Mackerel

Made from carefully selected fatty mackerel, these boneless salted mackerel cuts
offer rich natural flavor.

Each bone is carefully removed by hand, making them easy and safe to enjoy for all ages.
Made with only mackerel and salt, with no additives added.

Pre-cut info convenient 20g portions, they are ready to cook with no knife needed.
Simply grill for a tender, juicy texture and savory taste.

Ideal for hotel breakfasts, Japanese restaurants, and home meals.
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Storage Temp.

Frozen

Shelf Life | Within 6-12 months

Target Export Destination

United

States | Canada | Taiwan | Singapore | Thailand | Malaysia | Australia

Certification

Boneless Breaded Horse Mackerel

(Aji Fry)

Our premium fried horse mackerel is carefully hand-breaded piece by piece

for exceptional quality.

Made with specially selected breadcrumbs, it delivers a light and crispy texture
every fime, no matter who prepares it.

The crunchy coating pairs perfectly with the tender and juicy fish inside, creating a flavor
enjoyed by customers around the world.

Ideal as a main dish for set meals, and also versatile for & la carte and combo menus.
Simply fry and serve for consistently high quality and convenience.
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Storage Temp.

Frozen

\ Shelf Life Within 6-12 months

Target Export Destination

United

States | Taiwan | Singapore | Thailand | Australia

Certification

SGS HACCP
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Company Name

MK Trading

S MGEENOMM MK L —F 4 v

Capital (JPY)

30,000,000

BOOTH

Welbsite

https://mkirading-mk.com

8-U24

HBET IR 4 Osaka

Contact Person

Masami Kuwakubo E-Mail

masamikuwakubo@hotmail.co.jp

Targets

O Importers in Thailand
Retails
[ Others

Distributers in Thailand
[ Food Manufacturers

Restaurants Company INFO.

[ Buyers from other countries

SASAKAWA SINGLE MALT WHISKY

This product is Non peated Japanese single malt whiskey produced at Asaka Distillery.

We carefully selected and used the bourbon barrel first fill which was aged for more
than 3 years in a climate with severe temperature differences. It has a complex and

profound taste with a fresh, young and a fruity aroma. You can also feel the lingering
scent of citrus.
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Storage Temp.

Room temperature

| Shelf Life No/not applicable

Target Export Destination

Certification

KUMANO JAPANESE SINGLE MALT

WHISKY

This product is Non peated Japanese single malt whiskey produced at Kishu-Kumano

e i
S &

Distillery. This Single Malt whisky has been aged for more than 3 years in Kishu mountain
area with severe temperature differences. It has a complex and profound taste with
a fresh, young and a fruity aroma.
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Storage Temp.

Room temperature ‘ Shelf Life ‘ No/not applicable

Target Export Destination

United States | Canada | Argentina | Mexico | Brazil | Other North America & Central/South
America | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS | China |
Hong Kong | South Korea | Singapore | Thailand | Malaysia | Indonesia | Vietnam | Cambodia |
Philippines | India | Australia | Other Asia & Oceania | Turkey | United Arab Emirates | Saudi
Arabia | South Africa | Other Middle East & Africa

Certification




Exhibitor’'s Information
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JAPANESE CRAFT LIQUEUR

This is Gin Umeshu which has rich aroma and good aftertaste unlike any other umeshu.
KUMANO (GIN UMESHU)

This is based on craft gin with rich citrus aroma and Kishu Nanko Ume plums.

Y e a a ¥ o= dj 1 % l&l = 1 o
“wdiiananan” wanlaaldamwiRuddanusaanaunasaesiansznaduatnsdaauunuua
intheAgiugiuinzunnes auldidumativefdienansalanizsia unnsrsainmantoasiall
Tnaunanidudy uasdlsadudavasaninianisu

HEEORF Y # ML ONAMAINTH FT 722 57 F Y v — RN ER i 2 & T .
OB 1T 5, BraE D LR Bk o Y Y gl TT,

Storage Temp. Room temperature ‘ Shelf Life ‘ No/not applicable

Target Export Destination United States | Canada | Argentina | Mexico | Brazil | Other North America & Central/South
America | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS | China |
Hong Kong | Taiwan | South Korea | Singapore | Thailand | Malaysia | Indonesia | Vietham |
Cambodia | Philippines | India | Australia | Other Asia & Oceania | Turkey | United Aralb
Emirates | Saudi Arabia | South Africa | Other Middle East & Africa

Certification
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N - DT
(®felnglotelaANclaa= OBANEYA CO., LTD. ettt (HAR et iEhne BOOTH
Capital (JPY 10,000,000
P ) 8-U26
Website https://obaneya.co.jp/ BB TR % Tochigi
Contact Person Chu Ho E-Maiil ho@obaneya.co.jp
Importers in Thailand Distributers in Thailand Restaurants Company INFO.
Taraets Retails O Food Manufacturers [=] 3a)[=]
9 0 Others
[J Buyers from other countries [=] 2 =a
Burdock pickled bonito taste (1) Leave the thin skin of domestically produced young burdock root and pickle it with

white soy sauce-based bonito flavor. (2) It is easy to eat while taking advantage of the
flavor of burdock and bonito. (3) It is a popular dish for women because it is sized to eat.
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Storage Temp. Room temperature ‘ Within 6-12 months
Target Export Destination Thailand
Certification FCE product registration for the US, Tochigi Prefecture HACCP, JAS

NORIMAKI GOBOU (Bonito flavor) | (1) By leaving the thin skin of the domestic young burdock root, this product brings out

the original flavor of the burdock root. (2) No artificial coloring is used, and the natural
color of the burdock root is used. (3)If can also be used as an ingredient for various dishes
such as sushi rolls, deep-fried isobe, and sesame sauce.
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Storage Temp. Room temperature ‘ Shelf Life ‘ Within 6-12 months

Target Export Destination Thailand

Certification FCE product registration for the US, Tochigi Prefecture HACCP, JAS
NORIMAKI GOBOU (1) By leaving the thin skin of the domestic young burdock root, this product brings out
(soy sauce flavor) the original flavor of the burdock roof. (2) Carefully selected burdock roof is

soaked in genuine brewed soy sauce. (3) It can also be used as a material for
various dishes such as sushi rolls, tfempura, and cooked rice.
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Storage Temp. Room temperature ‘ Shelf Life ’ Within 6-12 months

Target Export Destination Thailand

Certification Tochigi Prefecture HACCP, JAS
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(@felpalotelaAN[elaac8 KUMAMOTO FISH FARM CO., LTD. [ESERANEERGIMN 1 X A1 AEACE f 15 BOOTH
Capital (JPY 3,000,000

P ) 8-U26

Website https://kumamoto-fish-farm.com/ HOET I 4 Tochigi
Contact Person Ryunosuke Hasegawa E-Maiil lon.h@ks-kumamoto.co.jp

Importers in Thailand X Distributers in Thailand Restaurants Company INFO.
Taraets Retails J Food Manufacturers [=] 3
9 0 Others zty

Buyers from other countries

Grilled Ayu(Sweetfish) Our chefs skewer fresh Ayu(Sweet fish) and grill them over Binchotan(Japanese high-
grade white-chacoal) with sea salt. We vaccum-pack and flash-freeze the fish
immediately after grilling to lock in the smoky flavor.

To enjoy: Simply defrost the fish, then warm it in a toaster oven or microwave.

You can enjoy a seasonal delicacy that brings you the taste of Japan.
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Storage Temp. Frozen ‘ Shelf Life ‘ 2 years

Target Export Destination HongKong | Singapore | Thailand | Malaysia | Indonesia | Philippines | Australia | United Arab
Emirates | Saudi Arabia

Certification 1ISO22000

Ginger Soy Glazed Young Ayu Infused with Ginger & Soy Harmony
(Konronl) Experience a fraditional Japanese delicacy crafted for the modern kitchen. Our young

Ayu is slow-simmered in a rich, ginger-infused soy glaze until perfectly tender,
then vacuum-sealed and flash-frozen at the peak of flavor.
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Storage Temp. Frozen ‘ Shelf Life | 2 years

Target Export Destinatfion Hong Kong | Singapore | Thailand | Malaysia | Indonesia | Philippines | Australia | United Arab

Emirates | Saudi Arabia

Cerfification Processed at ISO22000 Certified Plant
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Savory Ayu (Sweetfish) Rice Balls

A Fusion of Tradition and Convenience

Discover the essence of Japanese comfort food. Our Onigiri features premium Japanese
rice cooked to perfection with delicate Ayu (Sweetfish) in a savory soy-based broth.
Each ballis vacuum-sealed and flash-frozen immediately to lock in the aroma of

the grill and the umami of the fish.
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Storage Temp.

Frozen

‘ Shelf Life ‘ 2 years

Target Export Destination

Hong Kong | Singapore | Thailand | Malaysia | Indonesia | Philippines | Australia | United Arab
Emirates | Saudi Arabia

Certification

Processed at 1ISO22000 Certified Plant
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(®felpplotelaANelal=8 ROYAL OF JAPAN, LTD. ottt (HAGE) RS in=Rh G i A
Capital (JPY) 30,000,000 BOOTH
Website hﬁp://www.royolofjopon.co.Jp/ AR Tokyo 8-U28
japanesefoods/
Contact Person Miho Tateda E-Maiil miho@royalofjapan.co.jp
Importers in Thailand Distributers in Thailand L] Restaurants Company INFO.
Taraets I Retails Food Manufacturers
9 [ Others

Buyers from other counfries

VEGAN MAYO A mayonnaise-style condiment made entirely without eggs. Suitable not only for vegans,
but also for vegetarians and those with egg allergies. Its creamy texture and rich flavor
make it perfect for sandwiches, salads, dips, and more. With a shelf life of 14 months,

it is convenient for both home kitchens and professional food service.
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Storage Temp. Room temperature | Shelf Life | Within 1-2 years
Target Export Destinatfion United States | Canada | Mexico | Argentina | Brazil | Other North America & Central/South

America | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS | China |

Hong Kong | Taiwan | South Korea | Singapore | Thailand | Malaysia | Indonesia | Vietnam |
Cambodia | Philippines | India | Australia | Other Asia & Oceania | Turkey | United Arab Emirates |
Saudi Arabia | South Africa | Other Middle East & Africa

Cerfification FSSC 22000

TANTANMEN SOUP BASE Is it really animal-free22 We have developed a soup base with a flavor that will surprise

you when you fry it. Co-developed with ARIAKE JAPAN! This is a masterpiece that we are
proud of after repeated prototypes and tastings. Through repeated tastings, we have
focused on the flavor of sesame. This product perfectly combines the mellowness of
sesame with the spiciness of chili oil. Each store can create their own original ramen soup
by using ingredients and finishing oil. Please give it a try!l
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Storage Temp. Room temperature | Shelf Life | Within 1-2 years

Target Export Destination United States | Canada | Argentina | Mexico | Brazil | Other North America & Cenfral/South
America | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS | China |

Hong Kong | Taiwan | SouthKorea | Singapore | Thailand | Malaysia | Indonesia | Vietham |
Cambodia | Philippines | India | Australia | Other Asia & Oceania | Turkey | United Arab Emirates |
Saudi Arabia | South Africa | Other Middle East & Africa

Certification FSSC 22000, ISO 22000, ISO 2001, ISO 14001
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SENJO YUZUSHU

New Products! It's a liqueur that blends aromatic yuzu juice and dry sake!
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Storage Temp.

Room temperature ‘ Shelf Life | No/not applicable

Target Export Destination

United States | Canada | Argentina | Mexico | Brazil | Other North America & Central/South
America | United Kingdom | France | Germany | Italy | Spain | China | Hong Kong | Taiwan | South
Korea | Singapore | Thailand | Malaysia | Indonesia | Vietnam | Cambodia | Philippines | India |
Australia | Other Asia & Oceania | Turkey | United Arab Emirates | Saudi Arabia | South Africa |
Other Middle East & Africa

Certification
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(@felngletea ANl =  Fuji Oil Co., Ltd. b4 (HAEE L 7 SR e BOOTH
Capital (JPY) 13,208,000,000 (as of the end of March 2025) 3-U30
Website https://www.fujioil.co.jp/ BB TR % Osaka
Contact Person Himeka Okamoto E-Maiil okamoto.himeka@so.fujioil.co.jp
O Importers in Thailand [ Distributers in Thailand Restaurants Company INFO.
Taraets [ Retails Food Manufacturers [=]t5[=]
9 [ Others
Buyers from other countries [=]'E:
APEX-2000SP This textured soy protein resembles chicken meat in color and texture. Due fo its firm and

fibrous texture, it is effective in adding a fibrous textue to processed foods such as tuna,

“;‘1)*“ N‘?‘ﬂg&)& hamburger patties and ham.
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Storage Temp. Room temperature ‘ Shelf Life ‘ 730 days
Target Export Destination
Certification ISO 22000, FDA | Halal
SUNLOVER-SY2000 This emulsion-type powdered soy protein may be applied to cooked and processed

foods. Due to its high water affinity, it does not form lumps during mixing process which
offers excellent operability. The high emulsifying property and high water retention
not only improves the yield, but also adds juiciness to the end product. We ensure an
overall good flavor as well as minimal beany note.
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Storage Temp. Room temperature | Shelf Life | 180 days
Target Export Destination
Certification FSSC 22000, FDA
SOYACELL This dietary fiber material is an upcycled product made from soy pulp(okara). Due to

its water retaining properties, it exhibits multiple functions as foodstuff. Some
application examples include: improving microwave tolerance in bakery products,
adding freeze-thaw resistance in whipped cream, and salt/flavorings reduction without
decreasing the salty/spicy perception in sauces or condiments.
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Storage Temp. Room temperature ‘ Shelf Life ‘ 365 days

Target Export Destination

Certification FSSC 22000, FDA | Halal




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

(OelpporelaA eIl OKAYAMA PLAZA HOTEL Sttt (HAGE M7 7 ¥4 7 bkttt
Capital (JPY) 100,000,000 BOOTH
Website https://www.oplaza-h.co.jp/ BB TR % Okayama 8-U32
Contact Person Masato Nagaoka E-Maiil nagaoka@oplaza-h.co.jp
Importers in Thailand Distributers in Thailand [J Restaurants
Retails Food Manufacturers Company INFO.
Targets Others_Japanese-affiliated department stores, high-end department stores and |_E|“' 3 (=]
supermarkets.
[ Buyers from other countries [w]
DORAYAKI SANSHAMARU “Sanshamaru” was the name of a Kitamaebune merchant ship that sailed around

the 10th year of the Tenpo era (1839), with its home port in Nagahama, Kojima Shimotsui,
Okayama Prefecture. Dorayaki “Sanshamaru” features flavourful Hokkaido azuki

bean paste enveloped in a soft, moist, and pleasantly chewy pancake. Made with

salt from Kojima (Okayama), eggs from Kagoshima, and carefully selected domestic
ingredients sourced from across Japan, it evokes the spirit and legacy of the historic
Kitamaebune trade routes. Each dorayaki is crafted by skilled artisans with a deep
commitment to quality, flavor and traditional methods.
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Storage Temp. Frozen ‘ Shelf Life ‘ Within 3 months

Target Export Destination Taiwan | Thailand

Certification JFS-B




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Company Name

SUZUKIYA Inc.

Capital (JPY) 10,000,000

BOOTH

Website

https://suzukiya-senbei.com/

8-U32

HPE T4 Okayama

Contact Person

Yoshimasa Suzuki

E-Mail

info@suzukiya-senbei.com

Retails

BTGNS O Others

Importers in Thailand
[ Food Manufacturers

Distributers in Thailand

O Restaurants Compony INFO.

Buyers from other countries

Egg Cracker for Kids (Plain)

This is egg senbei for kids, which is baked up only using Japanese domestic ingredients
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and not using food additives.It's easy fo melt in the mouth.

*Used ingredients are only egg flour and sugar. All of them areproduced in Japan.
*Very rare eggs of pure domestic chickens "Okazaki Ohan" areused a lot.

*It's easy to melf in the mouth and good for small children.

*This snack was developed based on the mother's voice, "There are no snacks

I'd like to give a child at a store."
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Storage Temp.

Room temperature

‘ Shelf Life Within 6-12 months

Target Export Destination

Certification

Egg Cracer for Kids (Vegetables)
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This is egg senbei for kids, which is baked up only using Japanese domestic ingredients
and not using food additives.It's easy to melt in the mouth.

*Used ingredients are produced in Japan.

*It mixes two flavors, carrot and spinach.

*It's easy to melf in the mouth and good for small children.

*This snack was developed based on the mother's voice, "There are no snacks

I'd like to give a child at a store."
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Storage Temp.

Room temperature

\ShewLﬁe Within 6-12 months

Target Export Destination

Certification




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Koigoromo Senbei Yuzu citron Homemade yuzu syrup was added to the small-sized egg crackers.
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Storage Temp.

Room temperature ‘ Shelf Life ‘ Within 6-12 months

Target Export Destination

Certification




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Oyaizu Seicha International

Company Name

Japanese Tea Co., Ltd.

atbt (HAGE) Ry awi e a i)t

BOOTH

Capital (JPY)

70,000,000

8-U34

Welbsite

WWW.0YQIizU.CO.jp

HRE IR 4

Shizuoka

Contact Person

Takayuki Oyaizu

E-Maiil t-oyaizu@oyaizu.co.jp

O Retails

BTGNS O Others

O Importers in Thailand

Company INFO.

(=12 [=]

O Distributers in Thailand
Food Manufacturers

Restaurants

Buyers from other countries

[=]

Matcha No.14

Low-cost matcha for processing.lt can be used not only for matcha lattes, but also for

food processing, such as premixed matcha lattes.
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Storage Temp.

Room temperature | Shelf Life | Within 6-12 months

Target Export Destination

United States | Canada | Hong Kong | Taiwan | Singapore | Thailand | Malaysia | Indonesia |
Vietnam | Cambodia | Philippines | India | Turkey

Certification

FSSC 22000, FDA, Organic JAS, Halal

Hojicha Powder MIZ

It is a product made from strongly roasted green tea powder. It is characterized by

N

a strong roasted aroma, has little bitterness, and can be enjoyed very deliciously
when used as Hojicha latte.
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Storage Temp.

Room temperature ‘ Shelf Life ‘ Within 1-2 years

Target Export Destination

United States | Canada | United Kingdom | Hong Kong | Singapore | Thailand | Malaysia |
Indonesia | Vietnam | Philippines | India | Australia | Turkey | United Arab Emirates | Saudi Arabia

Certification

FSSC 22000, FDA, Halal

Matcha No.65

Our Matchais made from 100% 1st flush tea leaves which is grown in mainly Shizuoka-pref.

OYAIZU W
Matcha —* \1{3
- if

No. 65

As you know 1st flush Matcha is the highest quality Matcha cultivated in Spring. The strong
point of Shizuoka Matcha is good balance of sweetness and bitterness. Especially when
you make Matcha Latte with our Matcha, you can feel amazing taste. | think our Matcha
is the best for Matcha Latte.
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unaalgnuanagndamndndilans qauiureuinarandmdndilanzAaauannanassinszniesaguiiuay
AN Insanzideshninduimazans avlissnansendauuazdiuesnaeio

M DOEAIT 100%— B ZMH L2 T, EhERIHEMAEL ZoTEY 9,
CHELOEY, 1 ERREBCENIRIMEOEVERTT, HAOERORBIL. B &R
DARTVYADRITY, BRICHRE I FIC Lz 2icid, FEFICHERR ., ERLWHEERT FiC
= ET,

Storage Temp.

Room temperature ‘ Shelf Life ’ Within 1-2 years

Target Export Destination

United States | Canada | United Kingdom | France | Germany | Italy | Spain | Hong Kong | Taiwan |
Singapore | Thailand | Malaysia | India | Australia | United Arab Emirates | Saudi Arabia

Certification

FSSC 22000, Organic JAS, EU Organic, USDA Organic, Halal, FDA




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

(®felaglotelaANelnl= Fukuoka Sonoriku Co., Ltd. ettt (H HRatAE MY 2 Y 2
Capital (JPY) 6,750,000 BOOTH
Website https://fukuokasonoriku.co.jp/ BB TR % Saga 8-V01
Contact Person Kayoko Fukuda E-Mail koyolfo-fuku.do@fukuoko
sonoriku.co.jp
Importers in Thailand Distributers in Thailand Restaurants ComponyINFO
Retails Food Manufacturers i

BTGNS O Others

Buyers from other countries

Fukushimagyuu Fukushima Beef is a premium brand of Japanese Black Wagyu raised with great care in

the region's rich natural environment. The beef we offer is Meigara Fukushima Beef, graded
A4 or higher, representing the top tier of Fukushima's production. Its fine, delicate
texture and beautiful marbling create a melt-in-your-mouth tenderness, releasing a deep,
savory richness with every bite. The fat is light and elegantly sweet, leaving a clean, satisfying
finish. Whether enjoyed as steak, sukiyaki, or shabu-shabu, it elevates any dish with exceptional
flavor. Crafted through the passion and skill of dedicated producers, Fukushima Beef is
an extraordinary choice perfect for making any special occasion fruly memorable.
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Storage Temp. Frozen ‘ Shelf Life ‘ Within 6-18 months
Target Export Destination
Certification
Yame Matcha Yame Matcha is a high-quality green tea powder made from tea leaves grown in the Yame

region of southern Fukuoka, Japan. Blessed with a mild climate and fertile soil, the area has
long been known for producing fragrant tea with a rich, well-rounded flavor. Yame Matcha is
appreciated for its smooth taste and gentle aroma, offering a calming and refined drinking
experience. It can be enjoyed traditionally as a whisked tea or used in desserts and cooking
to add a touch of elegance to everyday dishes. For moments when you want to savor the true
charm of Japanese tea, Yame Matcha delivers a deep and safisfying flavor.
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Storage Temp. Refrigerated | Shelf Life | Within 3-6 months

Target Export Destination

Certification




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Junmai Ginjo Omachi In Amabuki, we use flower yeast isolated from the inside of the flower instead of general

sake yeast.Flower yeast has clear differences in taste and aroma depending on the type,
and is rich in individuality. You can enjoy a wide variety of flavors, from those with a soft
and gorgeous scent to those with a strong and rich flavor."Omachi," which uses
u Nadeshiko, has a gorgeous and elegant scent, and has a finish that matches the three
I~ fime points: the fullness you feel in your mouth and the sharpness in your throat.The flower
language of dianthus is pure love, always love.
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Storage Temp. Refrigerated ‘ Shelf Life ‘ No expiration date

Target Export Destinatfion

Certification




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Company Name

YOUKI FOOD Co., Ltd.

Capital (JPY)

20,000,000

BOOTH

Welbsite

https://youki.co.jp/

HREIF R4 Tokyo 8-V03

Contact Person

Mahito Yamaguchi

E-Maiil m-yamaguchi@youki.co.jp

Targets

Importers in Thailand

Retails

[ Others

Buyers from other countries__Vietnam, Cambodia, Philippines, Singapore,
Malaysia, Indonesia

O Distributers in Thailand
Food Manufacturers

Restaurants
Company INFO.

(1]
Lo

gara soup(Non MSG)

It is a MSG-free chicken broth granulated that enhances the flavor of the ingredients.

Since it melts easily and is easy to measure, it achieves a stable taste even when cooking
in large quantities. It can be used for a wide range of menus such as soups, stir-fries, stews,
and sauces.
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Storage Temp.

Room temperature ‘ Shelf Life ‘ Within 1-2 years

Target Export Destination

Singapore | Thailand | Malaysia | Indonesia | Vietham | Cambodia | Philippines

Certification

gara soup

It is a chicken broth granulated with condensed chicken flavor. Since it melts easily and

is easy fo measure, it achieves a stable taste even when cooking in large quantities.
It can be used for a wide range of menus such as soups, stir-fries, stews, and sauces.
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Storage Temp.

Room temperature | Shelf Life | Within 1-2 years

Target Export Destination

United States | Singapore | Thailand | Malaysia | Indonesia | Cambodia | Philippines

Certification

FSSC 22000

shisen tobanjan

It is a Chinese spicy seasoning with a brightly colored paste that combines several types

of chili peppers.
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Storage Temp.

Room temperature ‘ Shelf Life | Two years or more

Target Export Destination

Singapore | Thailand | Malaysia | Indonesia | Vietnam | Cambodia | Philippines

Certification




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2024, Tue May 26 — Sat May 30, 2024

H 1 A > %E: l:“ — > AN

(@lelnglotelaANelaal=8 Ebiko Corporation ettt (HA I v a -tk BOOTH

Capital (JPY ,000,

apital (JPY) 48,000,000 8-V05
Website httm://www.ebiko.co.jp HSIE I R4 Hokkaido

Contact Person Takumi Shibata E-Maiil kikaku@ebiko.co.jp
X Importers in Thailand X Distributers in Thailand X Restaurants Company INFO.
O Retails X Food Manufacturers (=] i =]

Targets

O Others i
X Buyers from other countries __Hong Kong, Singapore, Taiwan__ [w]
Non seasoned salmon roe Our fresh salmon roe is fresh-frozen salmon roe made from Hokkaido's chum salmon roe

without using salt or soy sauce, then instantly frozen after washing. After thawing, you can
add your favorite flavor, and you can enjoy seasonal flavors throughout the year.
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Storage Temp. Frozen ‘ Shelf Life ‘ Within 1-2 years
Target Export Destination United States | Indonesia | Philippines | Australia | United Arab Emirates
Certification
Seasoned Chum salmon roe Ebiko only sells original salmon roe harvested from the begining to end of October off the

coast of Rausu, which is known for its turbulent currents and swells. This roe is believed to
be among the highest quality salmon roe available in Japan. Only fully mature original
roe is packaged and shipped off to consumers. The fiming of this differs each year
depending on the fishing and spawning season. Fall salmon from Rausu swim as far north
as the Gulf of Alaska and Bering Sea and after spending between three to five winters
there they return south along the Kuril Islands from the middle of August fo November,
following what is known as the Salmon Road for its ideal ocean temperature for salmon.
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Storage Temp. Frozen ‘ Shelf Life ‘ Within 1-2 years

Target Export Destination Importer| Wholesaler | Supermarket

Certification




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Company Name

Azuma Foods Co., Ltd.

IR ANGEN NN H O % 7 — AR A At

Capital (JPY) 90,000,000

BOOTH

Welbsite

https://www.azumafoods.co.jp/

8-V07

HREIF R4 Mie

Contact Person Mai Yamanaka

E-Maiil frade@azumafoods.co.jp

Retails
Others

Targets

Importers in Thailand

Distributers in Thailand Restaurants
Food Manufacturers

Company INFO.

Buyers from other countries

Raw Octopus with Wasabi /

We are the pioneer of this product. Takowasabi became essential menu in Japanese bar

Takowasa and restaurants now.
b ~ . . y
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Storage Temp. Frozen Shelf Life ‘ Within 1-2 years
Target Export Destinatfion
Certification HACCEP for US

Sesame Seaweed Salad

With the vibrant color of wakame, plus agar strands, chili pepper, and sesame, we've

created a light, refreshing flavor enhanced with the aroma of sesame oil. It pairs well with
both warm rice and vinegared rice.

amsannzdouinuniaduanla nanRuseduduilin (to Kanten) wWin uazen Upsalidaauaniu
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Storage Temp. Frozen Shelf Life Within 1-2 years
Target Export Destinatfion
Certification HACCP for US

Rice Cracker Bits

Japan's smallest rice cracker Made from 100% rice flour, with no emulsifiers Compared to
those made with glutinous rice, it has an exceptionally fragrant and light texture
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Storage Temp.

Room temperature

| Shelf Life | Within 1-2 years

Target Export Destination

Certification




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

(@l nalotelaAN el Aratama Seika Co., Ltd. =ttt (HAGE) B L X S BOOTH
Capital (JPY)
apital ( 10,000,000 8-V11
Website https://www.aratama.jp/ BB TR % Fukui
Contact Person Takanori Sugimoto E-Maiil seika@aratama.jp
Importers in Thailand Distributers in Thailand Restaurants Company INFO.
Retails ~ OFood Manufacturers (=] 3y [w]

Targefs Others

[1Buyers from other countries

Kinako Habutae Mochi

We have recreated the elegance of Echizen Fukui's silk textile "Habutae," which

has thrived since the Edo period, in the form of a confection. This mochi sweet
is an exceptionally simple treat, with mochi flour and sugar as its primary ingredients,
yet its flavor is incredibly deep. Enjoy the fine and chewy texture along with arefined
sweetness. We have generously coated "Habutae mochi' kneaded with brown sugar
wi th plenty of roasted soybean flour.
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Storage Temp.

Room temperature ‘ Shelf Life ‘ Within 3-6 months

Target Export Destination

United States | Canada | Argentina | Mexico | Brazil | Other North America & Central/South
America | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS | China |

Hong Kong | Taiwan | South Korea | Singapore | Thailand | Malaysia | Indonesia | Vietnam |
Cambodia | Philippines | India | Australia | Other Asia & Oceania | Turkey | United Arab Emirates |
Saudi Arabia | South Africa | Other Middle East & Africa

Certification Halal
Kin No Ume No Mi Jelly The "Shinpeitayu" variety of plum, also known as the "Golden Plum" due to its beautiful
golden color when ripe, has been left to fully ripen on the tree and then encapsulated
whole in jelly. With a rich aroma reminiscent of peaches and dense, flavorful flesh,
A this cool and refreshing treat combines the sweet and tangy jelly with the plum, making
/\ \RATAMA it a delightful experience as it smoothly glides down your throat.
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Storage Temp. Room temperature ‘ Shelf Life ‘ Within 3-6 months
Target Export Destination
Certification FSSC 22000




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

HABUTAEMOCHI

We have recreated the luster of Echizen Fukui's silk textile "Habutae," which has flourished
since the Edo period, in a confectionery. This mochi sweet is extremely simple, with mochi
flour and sugar as the main ingredients, yet its flavor is remarkably profound. Enjoy the fine
and chewy texture along with an elegant sweetness.
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Storage Temp.

Room temperature ‘ Shelf Life ‘ Within 3-6 months

Target Export Destination

United States | Canada | Taiwan | Thailand | Malaysia | Indonesia | Vietham

Certification

Halal




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

ilimAi A NG
(®lelnglotelaANel=  Sui Limited Company ettt (H BRREAFE BOOTH
Capital (JPY 3,000,000
apita ) 8-V11
Website http://www.oisui.net/ BB TR % Fukui
Contact Person Kenji Shinya E-Maiil k-shin-sui@wine.plala.or.jp
Importers in Thailand Distributers in Thailand Restaurants Company INFO.
Taraets Retails Food Manufacturers ;
9 [ Others

Buyers from other countries _United States, United Kingdom, Canada, EU_

Frozen Conger Eel Pressed Sushi This product is made by finely chopping seasoned shiitake mushrooms and shiso leaves, mixing
(Half size) them with rice, forming them into a bar shape, and wrapping plump stewed conger eel on
top. Thanks to the special freezing method, the product remains just as delicious as when it was
freshly made, even after thawing. In addition, because this product is frozen, it can be stored
for along time without the use of preservatives, and you can defrost only the amount you want
to eat when you want to eat it, so there is no waste and it can be eaten safely and securely.
1. Fill a pot with water and bring it to a boil. Remove the product from the freezer and place
the vacuum-sealed package directly into the boiling water. Bring it to a boil again and simmer
for 18 to 20 minutes.
2. Remove from the boiling water, cool it appropriately, remove the contents from the vacuum
pack, and serve it on a plate. (If it is not thawed all the way fo the core, warm it in
the microwave.)
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Storage Temp. Frozen | Shelf Life Within 6-12 months

Target Export Destination United States | United Kingdom | Canada | EU

Certification ISO 22000, FDA




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Frozen Conger Eel PressedSushi
(Fullsize)

This product is made by finely chopping seasoned shiitake mushrooms and shiso leaves, mixing
them with rice, forming them into a bar shape, and wrapping plump stewed conger eel on
top. Thanks to the special freezing method, the product remains just as delicious as when it was
freshly made, even after thawing. In addition, because this product is frozen, it can be stored
for along time without the use of preservatives, and you can defrost only the amount you want
to eat when you want to eat it, so there is no waste and it can be eaten safely and securely.
1. Fill a pot with water and bring it fo a boil. Remove the product from the freezer and place
the vacuum-sealed package directly into the boiling water. Bring it to a boil again and simmer
for 18 to 20 minutes. 2. Remove from the boiling water, cool it appropriately, remove the
contents from the vacuum pack, and serve it on a plate. (If it is not thawed all the way to the
core, warm it in the microwave.)
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Storage Temp. Frozen

‘ Shelf Life Within 6-12 months

Target Export Destination United

States | United Kingdom | Canada | EU

Certification ISO 22000, FDA

Frozen Grilled Mackerel Sushi
(Halfsize)

This is grilled mackerel sushi, made by grilling thick, fatty mackerel and wrapping it in kelp.
Thanks to the special freezing method, the product remains as delicious as when it was freshly
made, even after thawing. In addition, because this product is frozen, it can be stored for
a long time without preservatives, and you can thaw only the amount you want to eat when
you want fo eat it, so there is no waste and it can be eaten safely and securely.

1. Put water in a pot and bring it to a boil. Then take it out of the freezer and place it in

the boiling water, sfill in the vacuum pack, without opening it. Bring it to a boil again and
simmer for 18 to 20 minutes. 2. Remove from the boiling water, cool it appropriately,
remove the contents from the vacuum pack, and serve it on a plate. (If it is not thawed

all the way to the core, warm it in the microwave.)
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Storage Temp. Frozen

\ShewLWe \Vﬁﬂﬂn642rnonﬂw

Target Export Destination United States | United Kingdom | Canada | EU

Certification ISO 22000, FDA
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Company Name

Tokyo Handa-en Tea Corp.

=ttt (B

PRI S U S B R Al

BOOTH

Capital (JPY)

10,000,000

8-V13

Welbsite

https://handaen.official.ec/

HRE T4 Tokyo

Contact Person

Minoru Handa

E-Mail

handaen.pr@gmail.com

O Retails

BTGNS O Others

Importers in Thailand

Company INFO.

EsEE

Distributers in Thailand
O Food Manufacturers

O Restaurants

[ Buyers

from other countries

[=]

Premium Organic Matcha MINORI

Crafted with great care at the Nishi Tea Factory in the rich natural environment of Kirishima,

Kagoshima, this premium organic matcha offers a fresh, elegant aroma and a smooth, refined
taste."Minori" is suitable not only for Usucha (thin tea) but also for Koicha (thick tea).
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Storage Temp.

Room temperature Shelf Life Two years or more

Target Export Destination

Thailand | Southeast Asia

Certification

JAS Certification

Organic Matcha RAKUSUI

Produced at the Nishi Tea Factory in Kirishima, Kagoshima, this fine organic matcha highlights

the authentic fragrance and flavor of matcha itself."Rakusui” is versatile, ideal for usucha,
matcha lattes, and confectionery creations.
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Storage Temp.

Room temperature Shelf Life Two years or more

Target Export Destinatfion

Thailand | Southeast Asia

Certification

JAS Certification

Organic Matcha RAKUSUI

Produced at the Nishi Tea Factory in Kirishima, Kagoshima, this fine organic matcha highlights

the authentic fragrance and flavor of matcha itself. "Rakusui" is versatile, ideal for usucha,
matcha lattes, and confectionery creations.
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Storage Temp.

Room temperature Shelf Life Within 1-2 years

Target Export Destination

Thailand | Southeast Asia

Certification

JAS Certification
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(@felaglotel sl  Okinawa Fresh ottt (HAGE)  RE AR /S e o n
Capital (JPY) 3,000,000 BOOTH
: ifre.co.j . . 8-V17
Website https://okifre.co.ip/ HRE U4 Okinawa
company-profile/
Contact Person Kazuhiko Chinen E-Maiil info@okifre.co.jp
O Importers in Thailand O Distributers in Thailand Restaurants Company INFO.
el O Retails Food Manufacturers Bl o
S [ Others ?’ :
Buyers from other countries =

Okinawa Washing Mozuku 380g The mozuku seaweed landed in Okinawa Prefecture is bubble-washed, cleaned for

foreign matter, sterilized, packaged, and frozen so that it can be cooked immediately
affer thawing. Although vinegared dishes are the standard, you can also enjoy
it deliciously by adding it fo various soups such as miso soup, hot pot, hot and sour
soup and tom yum goong.
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Storage Temp. Frozen | Shelf Life | Within 12-24 months

Target Export Destination United States | Canada | Brazil | France | Italy | Hong Kong | Taiwan | Singapore | Thailand |
Malaysia | Vietnam | Australia | United Arab Emirates | Saudi Arabia

Certification HACCP for NAHACITY

Okinawa Washing Mozuku 500g Mozuku from Okinawa is bubble-washed, foreign substances removed, sterilized,

packaged and frozen, so it is ready for cooking immediately after thawing. It's delicious
I _ when eaten in 500g servings for 3 to 5 people in noodle soup with wasabi like zaru soba
a‘i-\"“%f ‘,] and goes great with a variety of delicious soups such as toppings for hot pot, ramen soup,
consomme soup and clam chowder.
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Storage Temp. Frozen ‘ Shelf Life ‘ Within 12-24 months

Target Export Destination United States| Canada | Brazil | France | Italy | Spain | Hong Kong | Taiwan | South Korea |
Singapore | Thailand | Malaysia | Vietham | India | Australia | United Arab Emirates | Saudi Arabia

Certification HACCP for NAHACITY
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(@felnalelel(VAN[CI)SM  KUKI SANGYO CO., LTD. 2ttt (AAGE) PR TN BOOTH
Capital (JPY 60,000,000
P ) 8-V19A
Website https://www.kuki-info.co.jp/ HPE T4 Mie
Contact Person Masato Tanaka E-Maiil m_tanaka@kuki-info.co.jp
O Importers in Thailand Distributers in Thailand Restaurants Company INFO.
Retails Food Manufacturers [=]3=a[m]
Targets . L :
Others__Café & Patisserie F:-
Buyers from other countries [w]
KUKI BLACK SESAME LATEE MIX, Drink mix powder for Black Sesame Latte using an amazing amount of sesame seed (more than
SWEETENED 6000 sesame seeds for 1 serving). No additive, Caffein free, Gluten free, Non GMO,

All plant-based.

((Easy to drink)) Just mix this powder with milk / soy milk / other alternative mil. Hot and iced
both are good.

((Simple and natural ingredients)) Ingredients are black sesame, Soy bean, Salt (and Sugar for
sweetened type), that's all. The key ingredient is our original super fine black sesame powder.
((Various usage)) In addition fo beverages, this powder is ideal for use in puddings, ice cream,
and baked goods, just like matcha powder.

Certified : FSSC22000, 1SO22000, ISO%001, Halal
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KUKI Black Sesame Latte Mix (sweetened)

Certified : FS5C22000, Halal, Kosher

184 6000 Fill b, BZF 272080 2 LRI ITHENY Y2 3y 2 230 X —TF,
RN, /v A 724V, 2Ty 7Y —, Non GMO, #— ¥k,
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DIED, TV VvRTARZ Y =L, BEETRLICORETT, WAV LA—0 X5 REHEC, 8l
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SREEHERAS © FSSC22000, 1SO22000, ISO9001, »~F —v

Storage Temp. Room temperature ‘ Shelf Life ‘ Within 6-12 months

Target Export Destination United States | Canada | Mexico | Argentina | Brazil | Other North America & Central/South
America | United Kingdom | France | Germany | Italy | Spain | Hong Kong | Taiwan | South Korea |
Singapore | Thailand | Malaysia | Indonesia | Vietnam | Cambodia | Philippines | India | Australia |
Other Asia & Oceania | Turkey | United Arab Emirates | Saudi Arabia | South Africa | Other Middle
East & Africa

Certification FSSC 22000, ISO 22000, JFS-C Standard, Halal, Kosher
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KUKI Black Sesame Latte Mix,

Unsweetened
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KUKI Black Sesame Latte Mix (Unsweetened)
Certified : FSSC22000, Halal, Kosher

Drink mix powder for making Black Sesame Latte using an amazing amount of sesame seed
(more than 6500 sesame seeds for 1 serving). No additive, Caffeine free, Gluten free, Non GMO,
All plant-based.

((Easy to drink)) Just mix this powder with milk / soy milk / other alternative mil. Hot and iced
both are good.

((Simple and natural ingredients)) Ingredients are black sesame, Soy bean, Salt (and Sugar for
sweetened type), that's all.The key ingredient is our original super fine black sesame powder.
((Various usage)) Not only for making beverages, this powder is also ideal for use in puddings,
ice cream, and baked goods, just like matcha powder.

Certified : FSSC22000, 1SO22000, ISO9001, Halal

“3RsANIAaETITnNe RSAuLUdIEANINNn 6,500 wanseuiiomiieAlna Usrainansinus
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Storage Temp.

Room temperature

\ Shelf Life \ Within 6-12 months

Target Export Destination

United States | Canada | Mexico | Argentina | Brazil | Other North America & Central/South
America | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS | China |

Hong Kong | Taiwan | South Korea | Singapore | Thailand | Malaysia | Indonesia | Vietnam |
Cambodia | Philippines | India | Australia | Other Asia & Oceania | Turkey | United Arab Emirates |
Saudi Arabia | South Africa | Other Middle East & Africa

Certification

FSMA, FSSC 22000, ISO 22000, JFS-C Standard, Halal, ISO 9001, Kosher

KUKI BLACK SESAME POWDER MIX
FOR CONFECTIONERY & BAKING

KUKI Black Sesame Powder Mix for Confectionery & Baking
Certified : FS5C22000, Halal, Kosher

Our unique ultra- fine and airy black sesame powder is blended with ground roasted soybean
to further enhance the black sesame aroma. It has the following characteristics, making itideal
for confectionery and baking; Easy to blend with flour, Does noft interfere with fermentation or
dough rising, maintaining a neutral nature, Produces a deep black color, Easily processed into
creams or sauces, Can be used in the same way as matcha powder. All plant based,
Non-GMO, Gulten-free, Dairy free
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Storage Temp.

Room temperature

\ Shelf Life ] Within 6-12 months

Target Export Destinatfion

United States | Canada | Mexico | Argentina | Brazil | Other North America & Central/South
America | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS | China |

Hong Kong | Taiwan | South Korea | Singapore | Thailand | Malaysia | Indonesia | Vietnam |
Cambodia | Philippines | India | Australia | Other Asia & Oceania | Turkey | United Arab Emirates |
Saudi Arabia | South Africa | Other Middle East & Africa

Certification

FSMA, FSSC 22000, ISO 22000, JFS-C Standard, ISO 9001, Halal, Kosher
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(@felnglotelsAN[elaaeB  Koujirushi Konishishouten co., Itd. PESERANAER G i =X 24k FEE/ NP S S BOOTH
Capital (JPY 10,000,000
P ) 8-V19B
Website https://www.kouijirushi.jo/ HPE T4 Chiba
Contact Person Takuya Konishi E-Maiil t-konishi@kouijirushi.jpo
Importers in Thailand Distributers in Thailand Restaurants Company INFO.
Taraets Retails Food Manufacturers [=] %4 [m]
S [ Others F
Buyers from other countries (Opr -
Semi Dry-aged Mackerel This dried seafood product is made using only salt, and the unique method of

"Osmotic Low-Temperature Dry-Aging" concentrates the umami flavor.

a o - & . v = ' aa ' P
uaRinueiiliedamuziun Semi Dry-aged Miteunaeidudoutlsznay diunssadsiang “nistinuis
soegoungseuussiueealuda (R)” wemssagul liidudu

o B &M LIME 0BGk NEEERRARIZER) ] Ic X ) BRZEHS £ L7,

Storage Temp. Frozen ‘ Shelf Life ‘ Within 6-12 months
Target Export Destination Canada | Hong Kong | Taiwan | South Korea | Singapore | Thailand | Malaysia | Indonesia |
Vietham
Certification HACCP for US
Semi Dry-aged Atka Mackerel This dried seafood product is made using only salt, and the unique method of

"Osmotic Low-Temperature Dry-Aging" concentrates the umami flavor.

a o & = X v 2 ' ' A ' o
nanfuliedaduzaaninzuuy Semi Dry-aged Mifieainaaidudausznay dunssdsianiz “nstuuia
FaegounnRaHIuusAueealuda (R)” emvsagui iidudu

o B &M LIE 0BGk NEERRPRIZER) ] ICX ) BRZEHI £ L7,

Storage Temp. Frozen | Shelf Life | Within 6-12 months
Target Export Destination Canada | Hong Kong | Taiwan | Singapore | Thailand | Malaysia | Indonesia | Vietnam
Certification HACCP for US

Grilled Semi Dry-aged Mackerel / | The fish is carefully baked with a unique manufacturing method of "osmotic pressure,

8cut low-temperature Dry-aged (R)" that has been finished and aged to condense

the UMAMI flavor. It is a new product that cuts the bones and cuts them into bite-sized
pieces so that they are easy to eat.

dangusfiniunstnwazyin Wuiasaanssadsianis “nstuuiuuugungissaausiiesalnda (R)”

4 a N A A La X g daa vy
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Fl7, BRYPFTWVWEEICEZHY FL—OVFAXICHY P2 LEFHLVERTT,

Storage Temp. Frozen ‘ Shelf Life ‘ Within 6-12 months

Target Export Destination United States | Canada | Mexico | United Kingdom | France | Germany | Italy | Spain | Hong Kong |
Taiwan | Singapore | Malaysia | Vietnam | Australia | United Arab Emirates | Saudi Arabia

Certification HACCP for US, FDA
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®lnlotelaANela= Maruyuu Co., Ltd. Stk d (AAGE) ISR Siwasin BOOTH
Capital (JPY) 10,000,000

8-V19B
Website https://maruyufoods.co.jp/ BB TR % Chiba
Contact Person Yasunobu Mori E-Maiil mori@maruyufoods.co.jp
O Importers in Thailand O Distributers in Thailand Restaurants Company INFO.

Retails Food Manufacturers
Others_ Hotel kitchen / foodservice sector_
Buyers from other countries

Al

)
[=

Targets

Frozen Japanese Rolled Omelet | Our frozen Japanese rolled omelet is crafted with carefully selected premium ingredients.
(Tamagoyaki) We use fresh eggs sourced from Chiba Prefecture, Japan's second-largest
egg-producing region, known for its high-quality poultry farming. Our dashi broth is made
with premium dried bonito flakes from Yaizu, one of Japan's most renowned regions for
bonito.Even after thawing, our tamagoyaki retains its soft, fluffy texture and rich umami
flavor.Made with authentic Japanese techniques, it delivers a taste and quality
comparable to the freshly prepared rolled omelet served at sushi restaurants in Japan.
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Storage Temp. Frozen | 540 days from production date
Target Export Destination Taiwan | South Korea | Cambodia | Philippines | India | Australia
Certification
Frozen Shredded Egg Our shredded egg (Kinshi Tamago) is a rare frozen “fresh-style” product, even in Japan.
(Kinshi—Tamago) It features a delicate sweetness and a gentle bonito dashi aroma, while maintaining
a soft and moist texture even after thawing.
More than just a colorful topping for Japanese dishes, it enhances the natural flavors of
W& g other ingredients and brings harmony to the overall dish.
ey ladagvasiuladesududs "uwuuan” mmimmml,muﬂivmﬂmﬂu ImmLmummzﬁmm@mmmm@uu@umu
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ﬁ ] 1:4memﬂmeﬁu’mﬂummimﬂummu memmmmmmamnmueumamammmmmuwam Wein
i ’ ) wiesvurhiduiades doalsranusamatesesiaulinaunaesuazidnildeteaci
NS BALORAET I, HATOB LW EX 4 7" Dhdic ET T,
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BELAWELTEST, MIBICEVRZRZ LT TR, EAREALEY CHhoEMD
ELRL %G 7T, BHE2EEPLI L E LY 2R R LTH TIHHAWERLTET,
Storage Temp. Frozen ‘ Shelf Life ‘ 365 days from production date
Target Export Destination Taiwan | South Korea | Vietnam | Cambodia | Philippines
Certification
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(OlnglotelaANCIE  Tsukuba Dairy Products Co., Lid. [ESaeaNd=E = 5 7L vk At BOOTH
Capital (JPY 247,500,000
apital (JPY) 8-V21A
Website http://www.tsukuba-milk.co.jp BB TR % lbaraki
Contact Person Mayumi Takeda E-Maiil takeda@tsukuba-milk.co.jp
Importers in Thailand O Distributers in Thailand Restaurants Company INFO.
T O Retails Food Manufacturers [=] % =]
9 [ Others
Buyers from other countries __Asia region, USA, Middle East O :

Caramel Powder

This caramel powder product contains no flavoring or coloring agents, also made from

Japanese material only. Using this product, you can get rich caramel flavor and taste.
The delicious taste of caramel in an easy-to-use powder form. There are two type
products :500g bag and 10kg carton. It can be used for variety of Chocolate material,
Ice cream, Confectionery, Powdered beverage etc.
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Storage Temp.

Room temperature ‘ Shelf Life

Target Export Destination

South Korea | Singapore | Thailand | Vietnam | India | Taiwan | Philippines | Mid. East | USA

Certification

FSSC 22000, ISO 22000

Bitter Caramel Powder

This bitter caramel powder product contains no flavoring or coloring agent. Using this

product, its distinctive bitterness adds depth and complexity to the caramel flavor.
The delicious taste of bitter caramel in an east-to-use powder form. It can be used for
variety of Sand cream (filling cream), Chocolate material, Confectionary, Beverage etc.

nailninespnsuaitifidounaurasansusnawieddunmsd Tnailamiuiiaanasududuendneal
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Storage Temp.

Room temperature ‘ Shelf Life ‘ Within 300 days

Target Export Destination

South Korea | Singapore | Thailand | Vietnam | India | Taiwan | Philipinn | Mid. East | USA

Certification

FSSC 22000, ISO 22000

Powder 1kg

Sweetened Condensed Milk The delicious taste of condensed milk in powder form. The sweedened condensed milk

made exclusiveky from Japnese milk and sugar is spry dried into pawder. It is easy fo melty
and mixing. It adds the rich and mild taste of condensed milk to dishes. It can be used for
various purposes, such as mixing or sprinkling with baked snack and bread.
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Storage Temp.

Room temperature ‘ Shelf Life ‘ Within 300 days

Target Export Destination

South Korea | Singapore | Thailand | Vietnam | India | Taiwan | Philipinn | Mid. East | USA

Certification

FSSC 22000, 1SO22000
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(@lelnglote ANl YANO-FOODS CO., LTD. =ttt (HAGE) Bt T in BOOTH
Capital (JPY 15,000,000
P! ) 8-V21B
Website https://www.tamayamochi.co.jp HRE T4 Hiroshima
Contact Person Yoshitada Tamamoto E-Maiil honsha@tamayamochi.co.jp
O Importers in Thailand [ Distributers in Thailand Restaurants Company INFO.
Retails [0 Food Manufacturers [=] 575 =]
Targets [ Others
Buyers from other countries [=]%::

WARABIMOCHI BROWN SUGAR300g | Warabimochi is one of Japan's fraditional summer sweets. It is characterized by its soff

and chewy texture. Since they are freshly frozen, you can enjoy a fresh fexture when
thawing. Brown sugar from Hateruma Island in Okinawa is kneaded in, so you can enjoy
its deep flavor. It goes well with ice cream, yogurt, cream, efc., and is recommended as
an ingredient in parfaits.
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Storage Temp. Frozen

| Within 1-2 years

Target Export Destination United States | Canada | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS |
China | Hong Kong | Taiwan | South Korea | Singapore | Thailand | Malaysia | Indonesia | Australia |
Other Asia & Oceania

Certification FSSC 22000, The Vegan Society

WARABIMOCHI MATCHA This WARABIMOCHI is a kind of Japanese traditional sweet. The texture is softf and chewy.
As this is frozen right after the production, you will enjoy the fresh quality. The Matcha
mixed with toasted soybean powder is made of Japan, The flavor of Matcha is very sweet
andrich, and it's greenis vivid. It will take 1 or 2 hours to defrost in the room temperature.
It is good to eat by itself. Pairing with ice cream is highly recommended.

“q5ulNA” Lﬂwuuwmummemmﬂu‘wimmmummmmmmwmmmm wilgaanduwanansnl m’lm
WARABI ESTL TG LAV TS TR BTl Lu'azmmmaummmlwummmwammemﬂud@mmuﬂﬂm WA
10OCHI & <5 L@@ni%‘lumﬂmeﬂ@ﬂ’luﬂumﬂmﬂu Wadnanlauazsarireainaziveududuy mmmmmﬂmmunwm
' Uszanns 1-2 dalue findesitdsznuld esesldouuusussmuaen siteadidufiedafinaasiie iy

v 1
larnsuvidarnudslafimunzasina

]
1100 b bt NETWT. 105802 (300g) wwrramss 8% 6
[ J

FonLThob 0L LIEREIFHMOD L O, SELHEERICHEL TwE 30T, fREEIC
HETTCEBELANZFZTES, HREFEORELZFEHL., fehr v KR E xR
JFURAR T3, BRICC2RRHIREEOARME CEEA L LBV wizZ0Ed, zoEETh
ERLWTTD, TARZ ) —LrEKED L vy vy 7 iEiED T,

Storage Temp. Frozen ‘ Shelf Life ‘ Within 1-2 years

Target Export Destination United States | Canada | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS |
China | Hong Kong | Taiwan | South Korea | Singapore | Thailand | Malaysia | Australia | Other Asia
& Oceania

Certification FSSC 22000, The Vegan Society
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MISAKU INC.

Company Name

Sttt (HAGE A&t MISAKU

Capital (JPY) 500,000

BOOTH
8-V23

Website

https://www.chottomatcha.net/

B IR 4

Tokyo

Contact Person

Sakura Motohashi

E-Mail hello@chottomatcha.net

Retails

TGS O Others

Importers in Thailand
[ Food Manufacturers

Company INFO.

Distributers in Thailand Restaurants

[ Buyers from other countries

E%’EEE
[=]

Complete Matcha Ceremony Kit

Elevate your tea experience with our Chotto Matcha Ceremony Kit, thoughtfully curated
to bring the authentic art of Japanese tea-making info your home. Each element is
selected to ensure every cup is rich, frothy, and full of tradition:

Mt. Fuji Matcha Powder (30g) - Single-origin and hand-harvested from small farms near
Mt. Fuji, this premium matcha offers a vibrant green color and a naturally smooth, umami-
rich flavor.

Chasen (Bamboo Whisk) - A 100-prong traditional whisk, carefully crafted and custom-
stamped with the Chotto Matcha logo, designed to create the perfect frothy texture for
your matcha.

Matcha Bowl - Expertly sized for both whisking and sipping, allowing you to enjoy an
authentic tea-ceremony experience from the comfort of your home.

Whisk Holder - Keeps your chasen in optimal shape, ensuring durability and readiness for
every use.

Whether you're a seasoned matcha enthusiast or just beginning your tea journey, this kit
provides everything you need to craft the perfect cup, steeped in fradition and mindful
enjoyment.
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Storage Temp.

Room temperature

‘ Shelf Life ‘ One year

Target Export Destfination

Philippines

Certification
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3 Kinds of Chotto Can Set

This premium tea set features three tfraditional Japanese teas crafted near the foothills of
Mt. Fuji. Each 30g package offers authentic flavor, careful small-batch production, and
versatile use for home brewing, gifts, retail, and international customers.Keywords:
Japanese tea, matcha, hojicha, genmaicha, green tea, Mt. Fuji, tea gift set, single-origin,
premium tea.

Matcha 30g - A ceremonial-grade, single-origin matcha made from hand-picked leaves
grown near Mt. Fuji. Smooth, vibrant, and naturally sweet, it is ideal for straight preparation
as well as matcha lattes and desserts.

Hojicha 30g - Roasted green tea produced at the base of Mt. Fuiji. Its gentle aroma, nutty
notes, and mild roasted finish make it easy to drink, low in caffeine, and suitable for
relaxation or pairing with meals.

Genmaicha 30g - A warm, comforting blend of green tea and roasted rice. Craffed in
small batches, it offers a toasty aroma and balanced flavor that pairs well with everyday
meals and appeals to a wide range of tea drinkers.
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Storage Temp. Room temperature ‘ Shelf Life ‘

Target Export Destination Thailand | Malaysia | Indonesia | Vietham | Cambodia | India | Australia

Certification
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Graziemille Co., Ltd.

10,000,000

2ttt (HAGE) RSN A

https://graziemille.co.jp

AR IR % Kochi

Makoto Yokozuka

E-Mail

O Importers in Thailand
Retails 0 Food Man
O Others

m.yokozuka@graziemille.co.jp

BOOTH
8-V25

O Distributers in Thailand
ufacturers

Buyers from other counfries

Restaurants

Company INFO.
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Carrots & Yuzu dressing

The moment you taste it| refreshing flaver of yuzu will come, afterwards you will feel

carrots step by step. Since you can take tons of vegetables in, this is a perfect dressing.
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Storage Temp.

Room temperature ‘ Shelf Life ‘ Within 6-12 months

Target Export Destination

United States | Canada | China | Hong Kong | Taiwan | Singapore | Thailand | Europe

Certification

ISO 22000

Papaya & Yuzu dressing

Lots of papayas produced in Kochi and Yuzu produced in Kitagawa village in Kochi

are used. We made with the perfect balance of sourness.
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Storage Temp.

Room temperature | Shelf Life | Within 6-12 months

Target Export Destination

United States | Canada | France | China | Hong Kong | Taiwan | Thailand | Europe

Certification

ISO 22000

Burdock & Yuzu dressing

We have added yuzu citrus into sesame dressing, which is booming both in Japan and

overseas. You will experience refreshing taste, and feel like try again.
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Storage Temp.

Room temperature ‘ Shelf Life ’ Within 6-12 months

Target Export Destination

United States | Canada | China | Hong Kong | Taiwan | Thailand | Indonesia | Europe

Certification

ISO 22000
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H AN A AN =
®lnletelaANeln= Kochilce Co. Ltd. =ttt (HAGE) eSS i BOOTH
Capital (JPY) 3,000,000 8-V25
Website https://www.kochi-ice.net/ HSIE I R4 Kochi
Contact Person Kojiro Hamamachi E-Mail k.hamamachi@kochi-ice.com
O Importers in Thailand [0 Distributers in Thailand X Restaurants Company INFO.
Tarets X Retails X Food Manufacturers (=] [=]
e X Others_HORECA in Thailand :
O Buyers from other countries [=];

Yuzu sherbet

This sherbet is made with straight juice of yuzu squeezed from yuzu harvested in Kochi
Prefecture. You can enjoy its refreshing sweetness . This flavor is most popular not only in
Japan but also in various countries to where we export our products. This is undoubtedly
most popular sherbet selected as the No.1 product in Nikkei Shimbun's ranking of "Fruit
sherbet ranking for summer."
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Storage Temp.

Frozen

| Shelf Life | 2years

Target Export Destination

United

States | United Kingdom | Vietnam

Certification

FSMA, Halal, HACCP for Kochi Prefecture

Yuzu juice 1L

This product is straight juice of yuzu produced without adding salt. We use yuzu made in
Kochi, which is known as a production area of yuzu in Japan. Since it is rather sour in taste,
it is recommended to add a small portion of this product to various dishes and drinks to
enjoy refreshing aroma and light sourness of yuzu. If you like sour taste, you can dilute
the juice with cold or hot water to prepare a drink. This juice does not contain sugar and
you can enjoy the refreshing taste.
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Storage Temp.

Frozen

| Shelf Life | within 1-2 years

Target Export Destination

United

States | Vietnam | Australia

Certification

FSMA, Halal, Kochi Prefecture HACCP
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Concentrated Yuzu drink 1L Pouch

type

This is a product 100% made in Japan made only with straight juice of yuzu harvested in
Kochi Prefecture and beet sugar made in Hokkaido, without using any food additives.
Unlike similar products from other manufacturers using honey, fragrant aroma and
sourness of yuzu are maximized with light-tasted beet sugar. This product is very popular
in Asian countries to where we export our products. In food fairs, many customers
purchase this product by case.
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Storage Temp. Frozen

| shelf Life Within 1-2 years

Target Export Destination United

States | Vietnam | Australia

Certification Halal, Kochi Prefecture HACCP
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Company Name Umaj Vlllo.ge Agricultura bt (HAE) =]k ey
Cooperative BOOTH
Capital (JPY) 194,639,000
apital ( 3-V25
Website http://www.yuzu.or.jp HRE TR % Kochi
Contact Person Kazuhiro Iwasada E-Maiil k_iwasada@yuzu.or.jp
O Importers in Thailand [0 Distributers in Thailand X Restaurants Company INFO
T Retails Food Manufacturers [=]% [=]
9 [ Others it
[0 Buyers from other countries [w]

Ponzu Soy Sauce Yuzu no Mura Ponzu soy sauce with the aroma of yuzu and the flavor of bonito broth. It is also used as

a sauce for shabu-shabu and other nabe dishes, gyoza (Chinese dumplings), yakiniku
(grilled meat), and other dishes. It can also be used for salad dressings and chilled tofu.
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Storage Temp. Room temperature ‘ Shelf Life ‘ Within 3-6 months
Target Export Destination Hong Kong | Taiwan | Singapore | Australia
Cerfification Halal

Yuzushibori200ml(Yuzu Juice 100%) | The yuzu is grown in Umaiji which is particularily cold during winfer. As a result, its yuzu is
especially fragrant and this 100% juice is the pride and joy of the village. That said, its
cultivation is by no means easy. We're very strict with our organic standards, and do not
use any pesticides or insecticides that are considered harmful. This 100% juice product
forms the base of making other, processed products. Each yuzu tree is a lot of work, but
we raise them all with tender care.
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TwEd,
Storage Temp. Room temperature | Shelf Life | Within 3-6 months
Target Export Destination Singapore | Thailand | Australia | United Arab Emirates
Certification FDA, HACCP for Kochi, JGAP, Japan Halal Certification Promotion Organization
Yuzu pepper I simply finished it with fresh yuzu peel, green chili peppers, and table salt. By using green

yuzu peel, it is characterized by a fresh and bitter taste. It goes well with various dishes
such as barbecue, yakitori, gyoza, etc.
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Storage Temp. Room temperature | Shelf Life | Within 6-12 months

Target Export Destination United States | China | South Korea | Thailand | Malaysia

Certification Halal
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Kitagawa Village Yuzu Kingdom
Co., Ltd.

Sttt (HARE) Bl R e i,

75,000,000

https://www kitagawamura.jp/
yuzu/dtl.phpehdnKey=1704

BT R4

Kochi

Kazutaka Ishikawa

BOOTH
8-V25

E-Mail ishikawa@yuzuoukoku.jp

O Importers in Thailand [0 Distributers in Thailand Restaurants

Company INFO.

Targets

Retails
U Others
[0 Buyers from other countries

Food Manufacturers = =]

Yuzu Juice

This pure fruit juice is made from highly fragrant yuzu grown in Kochi.
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Storage Temp.

Frozen Shelf Life Two years or more

Target Export Destination

Certification

FSSC 22000, FDA

Yuzu no kaze

This is yuzu base is easy to make at home. Simply mix 1 part of this product with 4 parts of
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water. You can make fresh juice because it is used syrup of isomaltooligosaccharides and
beet suger. It is good for shaved ice and pancakes.

i e o A4 Ay e - N e
Wiaeduggdviunemnecitulietnsinanne ieaNaNRAnaWai 1 dousiewn 4 doufiacldindesmai i
1 %
Auandy 1lasllelouealnledinudnanlssuazinnnaaindain (Tensaito) anaaninin
o o o aw o v e A o ™ R
wananigamnzd i ldiduladisaiudla viefudsemugiuunudnlsanaae

CHECTHBEIENZ® TV 2 —ADFETT, Kb 1L TK4TRESLZ T, 4V~ b A
Vapismy 7 EALIREEOHEMEAZMAL T o0 & LDV Y 2 — 2B ERE T,
DEKDIO Y TN —FOBMHICH Lo TT,

Storage Temp.

Room temperature ‘ Shelf Life ‘ Within 6-12 months

Target Export Destination

United States | France

Certification

FSSC 22000, FDA

Slices of skin from yuzu

This product is "Slices of skin from Yuzu" made from the peel of fragrant yuzu grown in

Kochi. It is good for making bread.
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Storage Temp.

Frozen | Shelf Life | No/not applicable

Target Export Destination

Certification

FSSC 22000, FDA
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i ., Lid. = ARFE wary 2 A&
®elppioleaANelal= Shibuya Rex Co., Ltd St (HAR BAL v 7 2R &t BOOTH
Capital (JPY 20,000,000
P! ) 8-V29
Website https://shibuyarex.com/ HSIE I R4 Fukushima
Contact Person Yukino Kikuta E-Maiil y.kikuta@shibuyarex.com
X Importers in Thailand X Distributers in Thailand [ Restaurants Company INFO.
rarcet X Retails O Food Manufacturers [=] 2 [m]
argets 0 Others
X Buyers from other countries O
Pure fish crispy chips Cup The ingredients as they are are baked at a special temperature and pressure.

Only chirimen is used as the raw material. No preservatives, coloring agents, flavoring
agents or expanders are used. Please enjoy the new crispy texture.
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Storage Temp. Room temperature ‘ Shelf Life ‘ Within 6-12 months
Target Export Destination United States | Thailand | India
Certification

Vegetable senbei with spinach | spinach flavor is a well-balanced green and yellow vegetable. The ingredients are used
flavor as they are, not as flavors. The taste is gentle and safe even for children. Non-fried and
healthy crackers.
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Storage Temp. Room temperature ‘ Shelf Life ‘ Within 6-12 months
Target Export Destination United States | Hong Kong | Thailand | India
Certification ISO 22000
Red bean bolo Japanese-style bolo made of wasanbon sugar and azuki bean paste.

No coloring,preservatives or flavors are used.
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Storage Temp. Room temperature ‘ Shelf Life ‘ Within 6-12 months

Target Export Destination United States | Thailand | India

Certification JES-B
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@\ palotelaANcli= GOSHU YAKUHIN CO.,LTD . =it (HAGE)  ERE SR Sain BOOTH
Capital (JPY) 30,000,000 8-V31
Website www.goshu.co.jp/en/ HP BT IR 4 Toyama
Contact Person I R AR E-Mail y.fuji@goshu.co.jp
O Importers in Thailand Distributers in Thailand [J Restaurants company INFO.
Tarets Retails O Food Manufacturers [=] i m]
9 O Others :
Buyers from other countries Malaysia, Vietnam, Philippines, China,etc OFF

ACTIVE SUPPLY VITAMINS AND Electrolyte tablet contains sodium and minerals, provides glucose, sodium, minerals and
MINERALS CHEWABLE TABLET vitamins to support rapid recovery from heavy sweating for human physical activity.

(APPLE FLAVOR) Light and handy size especially suitable for high perspiration sports and outdoor activities.
Chew anytime anywhere. Refresh you with apple flavor.Rapid rehydration than water
alone. With 4 Essential Minerals and B Vitamins: Sodium, Potassium, Magnesium, Calcium,
B1, B2, B3, BS, Bé6.
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Storage Temp. Room temperature ‘ Shelf Life ‘ 2 years

Target Export Destfination United Kingdom | France | Italy | Spain | China | Hong Kong | Taiwan | South Korea | Singapore |
Thailand | Malaysia | Vietnam | Philippines | India | Other Asia & Oceania | United Arab Emirates |
Saudi Arabia

Certification GMP Nippon Asia Halal

ACTIVE SUPPLY VITAMINS AND Electrolyte tablet contains sodium and minerals, provides glucose, sodium, minerals and
MINERALS CHEWABLE TABLET vitamins to support rapid recovery from heavy sweating for human physical activity.

(COLA FLAVOR) Light and handy size especially suitable for high perspiration sports and outdoor activities.
Chew anytime anywhere. Pleasant cola flavor. Rapid rehydration than water alone.
With 4 Essential Minerals and B Vitamins: Sodium, Potassium, Magnesium, Calcium, B1, B2,
B3, BS, Bé6.
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Storage Temp. Room temperature | Shelf Life | 2 years

Target Export Destination United Kingdom | France | Italy | Spain | China | Hong Kong | Taiwan | South Korea | Singapore |
Thailand | Malaysia | Vietnam | Philippines | India | Other Asia & Oceania | United Arab Emirates |
Saudi Arabia

Certification GMP Nippon Asia Halal
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OMAMORI Postbiolacto and
7 Veggies Dietary Supplement

GOSHU '™ hglﬁ.m

Health begins in the gut, where 80% of immune cells reside. This formula is recommended
for people whose immune system is weakened due to fatigue, stress, aging. It features 15
Billion postbiotics (Lactobacillus paracasei), offering superior stability and clinically proven
immunological functionality. To provide "Green Power" for your diet, it is formulated with
Japanese vegetable powders such as barley grass, katsuna, and aparagus. This diverse
blend of natural green veggies supports your daily eating habits and helps to keep

the bowels healthy in a totally natural way.
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Storage Temp. Room temperature ‘ Shelf Life ‘ 2 years

Target Export Destfination United Kingdom | France | Italy | Spain | China | Hong Kong | Taiwan | South Korea | Singapore |

Thailand | Malaysia | Vietnam | Philippines | India | Other Asia & Oceania | United Arab Emirates |
Saudi Arabia

Certification GMP Nippon Asia Halal




Exhibitor’'s Information
JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

A AN & > —
(®elpplole ANl DAISHO CO., LTD. Sttt (B 7SI A I BOOTH
Capital (JPY 870,000,000
P! ) 8-V33
Website https://www.daisho.co.jp/ BB TR % Fukuoka
Contact Person Anna Okabayashi E-Maiil a_okabayashi@daisho.co.jp
Importers in Thailand Distributers in Thailand Restaurants Company INFO.
Tarets Retails XFood Manufacturers [=] % [=]
9 [ Others ,
Buyers from other countries =]
AJIKO / YAKIICHI AJIKO: salt, pepper, corn grits, etc. YAKIICHI Garlic Soy Sauce GB: A mellow yakiniku sauce

made by adding garlic and sesame oil fo a mild soy sauce flavor. YAKIICHI Black Pepper GB:
A flavourful yakiniku sauce made by adding black pepper and red chili to a mellow soy sauce.
YAKIICHI Uma Salt GB: A flavourful salty yakiniku sauce with garlic, black pepper, and sesame
oil. An all-purpose yakiniku sauce that once you eat it, you won't be able to stop eating it.
YAKIICHI Uma Spicy GB: A hot yakiniku sauce with the spicy flavor of chili peppers and

the flavor of vinegar. *No animal ingredients, no PHO, produced in Kyushu
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Storage Temp. Room temperature ‘ Shelf Life ‘ Within 1-2 years

Target Export Destination United States | Canada | Mexico | Argentina | Brazil | Other North America & Cenfral/South
America | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS | China |

Hong Kong | Taiwan | SouthKorea | Singapore | Thailand | Malaysia | Indonesia | Vietnam |
Cambodia | Philippines | India | Australia | Other Asia & Oceania | Turkey | United Aralb Emirates |
Saudi Arabia | South Africa | Other Middle East & Africa

Certification FSSC 22000




Exhibitor’s Information

JAPAN PAVILION at THAIFEX 2026, Tue May 26 - Sat May 30, 2026

Plant-base hotpot soup base series

Collaboration product with the famous ramen shop "IPPUDO". (Akamaru tonkotsu style hotpot
soup base) The soup has a mild, pork bone broth-like flavor.(Spicy dan dan hotpot soup base)

A miso-based, dandan-flavored soup with soybean paste and sansho. (Paitan style hotpot
soup base) Paitan taste hot pot soup. Made by adding white miso to a soy milk-based
soup.(Oden hotpot soup base) Soy sauce is flavored with broth made from Hidaka kelp and
flavored with hon mirin. (Sukiyaki hotpot soup base) The flavor of soy sauce is combined with
broth. ALL product is *MEAT FREE / NO PHOs / Product of Kyushu
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Storage Temp.

Room temperature ‘ Shelf Life ‘ Within 1-2 years

Target Export Destination

United States | Canada | Argentina | Mexico | Brazil | Other North America & Central/South
America | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS | China |

Hong Kong | Taiwan | South Korea | Singapore | Thailand | Malaysia | Indonesia | Vietnam |
Cambodia | Philippines | India | Australia | Other Asia & Oceania | Turkey | United Arab Emirates |
Saudi Arabia | South Africa

Certification

FSSC 22000

Oil sauce series for seafood and (Garlic and Baisil saute) Fresh baisil flavoured saute sauce which is spiced with garlic and black

meat

pepper. (Garlic-pepper) Japanese style oil sauce spiced with black pepper and garlic. (Salt

Leek Oil Sauce) Salt leek saute oil sauce, with umami of garlic and spiciness of black pepper.
(Lemon & Pepper Saute Oil Sauce) Cooking oil sauce wirh fresh and sour flavor of Lemon and
spicy flavor of black pepper.(Salted Sesame Garlic Oil Sauce) This oil sauce is flavored with
sesame oil and garlic. Please use 10% of the amount of the sauce for the ingredients. These
items have a synergistic effect to collaborate with Japanese products (Wagyu beef
/Seafood/Vegetables)!!
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Storage Temp.

Room temperature ‘ Shelf Life ‘ Within 6-12 months

Target Export Destination

United States | Canada | Argentina | Mexico | Brazil | Other North America & Central/South
America | United Kingdom | France | Germany | Italy | Spain | Other Europe & CIS | China |

Hong Kong | Taiwan | SouthKorea | Singapore | Thailand | Malaysia | Indonesia | Vietnam |
Cambodia | Philippines | India | Australia | Other Asia & Oceania | Turkey | United Arab Emirates |
Saudi Arabia | South Africa | Other Middle East & Africa

Certification

FSSC 22000
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Japan External Trade Organization

IMPACT Exhibition and Convention Center .
HALL 8 PAVILION

s HALL 8,

BOOTH V01 -U34

1211110 9| 8|7 |6

‘-
Fine Food --‘--_~
-~-

ENTRANCE

4 Link Bridge 3 2 1

Fine Food Sweets & Drinks Fruits & Rice Seafood Frozen Meat Food
Confectionery Veg Food Tech

Japan Food Export Platform (Thailand)

ETm Visit our website. You can find various Thailand's information ] e E]
about Japanese food market, regulations, survey of Japanese restaurants etc. smdr

Japan External Trade Organization

URL https://www.jetro.go.jp/agriportal/platform/th.html [=]

Certification of Japanese Food and Ingredient Supporter Stores Overseas

More of that taste of Japan

Our mission is promoting safe and delicious Japanese food products and
alcoholic beverages to every corner of the world.

apanese |
I ll*zood We are looking for partners who can help us do that. El%- (=]
Supporter You can apply online. There is no charge for certification procedures. 2
URL https://www.jetro.go.jp/en/trends/foods/supporter.ntml [=

JETRO BANGKOK

Address 127 Gaysorn Tower, 29th Floor, Ratchadamri Road, Lumphini, Pathumwan, Bangkok 10330, THAILAND

TEL +66-2-253-6441 [=] IE_II
E-MAIL bgk-food@jetro.go.jp fg

S

URL www.jetro.go.jp/thailand/ O]
Ministry of Agriculture, Forestry and Fisheries JETRO HEADQUARTER
Address 1-2-1, Kasumigaseki, EEE Address Ark Mori Bldg. 6F, 12-32 Akasaka 1-chome, EEE
Chiyoda-ku, Tokyo 100-8950, JAPAN Minato-ku, Tokyo, 107-6006 JAPAN
TEL +81-3-3502-8111 I TEL +81-3-3582-5511 E
URL www.maff.go.jp/e/ (] g URL www.jetro.go.jp/en/ (=]
Copyright@2026 JETRO. All rights reserved.
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