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THIS IS JAPAN QUALITY:
Celebrating the Rices of Japan
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Event Purpose
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Targeted Guests
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Organizer
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The promotion and local sales channel expansion of Japanese produced rice, sake and beika.
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Local channels of distributors, retailers and chefs in both domestic and international companies.
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Japan Rice and Rice Indutry Export Promotion Association

[(hF5-K>9—-)-]

Vancouver, Canada
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Day & Time
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Venue

20178F1H12H (K) 13:30~16:00 (Zft - =1 13:00)

Thursday, January 12th, 2017
1:30 p.m. ~ 4:30 p.m. (Doors open at 1:00 p.m.) bluewatercafe

Blue Water Cafe (bI5—JIL JIL—7)

Blue Water Café (Toptable Group)
1095 hamilton street, Yaletown
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http://www.bluewatercafe.net/
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110 inch screens with a high resolution projector (USB connection to a laptop)
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13:00 309> FtE/ =47 BIFE YU R bR
30min Doors open Guest list check at reception
M= EIES MK
Opening MC MC makes opening remarks.
e PN TRERE
RERE ’Eﬁm ;ié After MC introduction, Hayashi makes
13:30 105318 - appearance and offers greetings.
13:40 10min
XK AKRES
FEEAFREE AN R FEERE
Organizer's Ryo Kimura, After MC introduction, Dir. Kimura makes
Remarks Representative appearance and offers greetings.
Director of JRE
K K E 1 N L _
P il ARSI BAE K| [E#E [KE) 05550
Introduction on Hiroyuki Matsumoto, II\(/IanaIglgg Dl;.JMatsumoto glves_generil
20min Japanese Rice and ii Managing Director nowledge ol Japanese grown rice, sake
Rice Products of JRE and beika using the short videos.
EIg INEF IF BHAERZE> IoPIE1 Rz AR &
13:40 FTEANL—>3> 8 OIS ST D
: 45538
" Cooking Tadashi Ono Chef Ono makes informative cooking
15:30 Demonstration Consultant Chef demonstration using Japanese grown rice
45min
BRNEE=— gL - HINFTS BARBDMS . HARBDRDUNG
4578 Fl =5EED
Seminar on Craig A. Tabandera, Prof. Tabandera teaches how to
45min Japanese Sake Advanced Sake experience Japanese sake and makes
Professional showcase of the diversity of sake. Tasting
will be held during the seminar.
70—k FSBEEDE. 7720 — hADLRIEZMGE
Survey After MC makes closing remarks, survey
questionnaire questionnaire will be provided.
EIRAIYF> L ZENSIE(CH LT, BAREX - BAH -
607 f KEZPRL. REXERD,
15:30 Meet & Greet . . )
Food and drink matching courses will be
60min X AT+ FICHBWTIE taken between buyers attending and JRE
OB EFIBLUT. members, introducing innovative and
R REIESEA = qualified products.
. ®wT
16:30 Close
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m E18% /Speakers (Tentative)

¢ 515 HREIA-IANMIEREREIF—
Part 1 : Introduction on Japanese Rice and Rice products

WA @2 /Hiroyuki Matsumoto
K BIFIEE/Managing Director of JRE

& BREX - BRE - KEBERT=I—

& 525 BXREXK AETEVAN -3
Part 2 : Cooking Demonstration of Japanese Rice

INEF IFE/Tadashi Ono

Y IA> 217/ Consultant Chef (New York)
HERIES., 16i% CERICHDAARPIEE(CAIE, 205 CKEICED. BAEL X
NS> (IC6FERIFSHZE. New York TimeslC [RBEEHINET_—_1—3T—TIDL
AT EBNMDOISOARREE [S - hSRA) (CTIEC0F7«4T>x D
LTz 5N, —BEEZAUVD, €D, M1 —3—Hh—(CATEEL
7z [Matsuri] OHBEREE LD, BICELEREERDIIN S ERMDK%E H
MNIREENGEH S, 2R Z:=HNEIE. KEICHBWLWTE. BVWAREIZE
" ZRDEHAARIBATSS.

Japanese Soul Cooking, Japanese Hot Pod, The Japanese Grill&f. HE%Z#,

¢ £ 35 HXBEEIF-
Part 3 : Sake Seminar

Craig A. Tabandera
F)=BEM/Advanced Sake Professional

BY AUTIHS (SSA) 2RBE LikFSAEEN, 71 —>3 > &8 TH%&/RSushi
SambalCT. Sambad S > REIERT « L U5 — %8 D. Sushi SambaTldE
B6SIEOENEZR, TNTNCAUSHILDOTA AT+ >0 ) — hNaftFT.
SZARBEREDRT Y DD %TIM, FIEHISEY AU I ZRITIN, R
BZEHZ TWD, £z, BRADBHZHNEAYV ALAUILICIEZATEHEE., CNET
(CZ < DFTOAARBEEDRIEZKERN(CE N B EREEIFD.

ST I3 )T7—4—/MC, Facilitator

Paul Schellenberg
President, FACTORIE EXPERIENCES INC.
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B AKX BAHA - KEZF—BIE/Details on Seminar

¢ 15 : HXREIXA-IANMIEmEREI—
Part 1 : Introduction on Japanese Rice and Rice products

. EAOKCHZ, TORENBN TR THIAREEREOHBELE, 5 KDL
(MR- #E2K - CER- LAV - SKEE) ZELVETT

a. [fafElSEhB3BA0EH/RICE

BARDEUVWLZEDOFZAL\DHT, FEHkERL. INFEENZET
The grow process of rice plants over Japan’s beautiful
four seasons.

IRELSDIR EERUWVCERZ DS B DRI
Today’s technologies of rice milling to cook tasty gohan.

c. [TERIBLLLZIFADIRETS/COOKING GOHAN

CERZ(EO LB AR AR
A few examples of dishes using rice.

d. [BARBIRNSEFNETINO—E/SAKE

RWMEHIOBE, BAROELOF TEONIEBARBEDS
A long tradition of sake production developed in the
» Japanese climate.

\l.

e. K&E/BEIKA

KEDESNTUVBHRD, HRA R
The process for making rice crackers and the types of
beika products.
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B AKX BAHA - KEZF—BIE/Details on Seminar

¢ 5525 : AREX RABETFEVAMN -3
Part 2 : Cooking Demonstration of Japanese Rice
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B AKX BAHA - KEZF—BIE/Details on Seminar

¢ E3E  HXEEIF-
Part 3 : Sake Seminar

1. BFREX(EDEN EEDHULHT (20531H)
BRBOFFEOM,. BAREDDIDGZ 1R & HEHk] (S TTENT

2. TARATA 2P (2573H) x4%E&

- RBHI7ATA Item Serving

Gekkeikan Suzaku Junmai Ginjo

|

1 RE FERISER

2 BYHE BB MK KISEE  Gekkeikan Horin Junmai Daiginjo

3 B fRARTECE Hakutsuru Draft Sake -
f
4 g%oﬂ*(:: B Sayuri Nigori ‘
§
v
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RiBFE—E (BEXEEFRE) / List of Invitees

R

XK - &HRESINEY X MITRR

Last Name  First Name Note

Categor Organization ;
Marutodai Canada Enterprises Ltd. President
Fujiya Japanese Foods
Angel Seafoods Ltd. Director
JFC International (Canada) Ltd. Territory Manager
Fok's Trading (Canada) Owner
Tokushin Enterprises Manager
Fukuda Trading Co. Ltd. Director
Edoko Food Importers Ltd. Sales Manager
Edoko Food Importers Ltd. President
Western Rice Mills Ltd. Manager

Wismettac Asian Foods, Inc.

Sales Manager

Uncle T Food

Brand Manager

Yamato Trading Co., Ltd.

Manager

True World Foods Inc. of Canada

Vice President

T&T Supermarket Inc. (national chain of asian food
stores)

Food Merchandiser

Fujiya Japanese Foods (regional chain of food stores)

Office Manager

Fujiya Vancouver Clark Dr. Store Manager

National Importers Inc. Vice President, Supply Chain
Le Kiu Importing Co. Ltd. Manager

Winning Trading Director

T Amano Trading Ltd. Owner

Minami Restaurant

Chef de cuisine

Aburi Restaurants Canada Ltd. (4)

Corporate Chef

Aburi Restaurants Canada Ltd. (4)

Owner

Minami Restaurant

Executive Chef

Miku Restaurant

Beverage Director

Miku Restaurant

Executive Chef

Blue Water Café

Sushi Chef

Blue Water Café

Wine Director

Araxi Restaurant & Oyster Bar

Executive Chef

Roger's Arena (15,000 seats)

Executive Chef

CinCin Ristorante

Executive Chef

Tojo's Restaurant

Owner Chef

Market by Jean-Georges, Shangri-la

Executive Chef

West Restaurant

Executive Chef

Provence Marinaside

Owner Chef

Black & Blue

Executive Chef

Hawksworth Restaurant

Executive Chef

Hawksworth Restaurant

Chef de cuisine

Kissa Tanto Restaurant

Chef Co-owner

Kissa Tanto Restaurant

Bar Manager

Ancora Waterfront Dining

Executive Chef

Wild Rice Restaurant

Executive Chef

Maenam (+3 restaurants)

Executive Chef / Owner

Boulevard Kitchen & Oyster Bar

Executive Chef

Boulevard Kitchen & Oyster Bar

Chef de cuisine

Four Seasons Hotel

Executive Chef

Vancouver Aquarium

Ocean Wise Executive Chef

Kishimoto Japanese Kitchen & Sushi Bar

Executive Chef

Pure Sake4U

CEO

D Way Beverage Inc.

Sake Importer/Distributor

Select Wine & Spirits Merchants Ltd.

Territory Sales Manager

Axis Planning Inc.

Sake Importer/Distributor

Dvamco Charters Inc.

Sake Importer

Jizake Japan Canada

Sake Importer

Fukiyama Imports

President

Nabeyoshi Co. Ltd

Sake Importer

12
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(BEEMERE) / List of Invitees

XK - &HRESINEY X MITRR

K& E=
Last Name : First Name : Note

CMC Sake Merchants Ltd.

Sake Importer

Bruce Ashley Wines and Spirits Retail

Blue note wine & spirits inc. President

Blue note wine & spirits inc. Sake Brand Manager
Miku Restaurant & Minami Restaurant Owner

Zest Restaurant /Owner, Shuraku Owner / Sommelier
Zest Restaurant Chef Owner

Mak N Ming Chef Co-owner
Mak N Ming Chef Co-owner
Torafuku Executive Chef
Torafuku Sous Chef
Nightingale Restaurant Head Chef
Kitanoya Marketing Corp. (Guu Restaurants) President

5 Guu Restaurants

Administration Asst.

Ancora Waterfront Dining

Raw Food Chef

Ancora Waterfront Dining Sous Chef
Pacific Institute of Culinary Arts Executive Culinary Chef Instructor
Hapa Izakaya Proprietor

Hapa Izakaya

Executive Chef

Hapa Izakaya

Beverage Manager

Masayoshi

Chef Owner

Kingyo + 4 restaurants

Chef Owner

The Rawbar at the Lobby Lounge, Fairmont Pacific Rim
Hotel

Head Sushi Chef

Fairmont Pacific Rim Hotel

Executive Chef

Shuraku

Executive Chef

West Restaurant

Wine Director & Restaurant Director

Hawksworth Restaurant

Sommelier

Sake Association of BC

President

13
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(X5477) / List of Participants

Name Media Type Media Name Remarks
1|Jacqueline Chui Bloggers / Social Influencers |jacquelinechui
2|Dennis Pang Bloggers / Social Influencers
- Pangcouver
3|May Pang Bloggers / Social Influencers
4(Pearl Lok Bloggers / Social Influencers |Pearl the Foodie
5|Kirby Bloggers / Social Influencers |Eating with Kirby |1&RE{TFE
6(Sharon Bloggers / Social Influencers |SK Foodholic
7|Aaron Yen Bloggers / Social Influencers |Foodyensation 1BEITFE
8|Nora Hamade Bloggers / Social Influencers |Nom Nom YVR
9|David Peng Bloggers / Social Influencers |Picky Diner
10|Maggi Mei Bloggers / Social Influencers |Vie a Maggi
11|Areta Wang Bloggers / Social Influencers |Foodgressing

14
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miB1FIR / Invitation

I By Invitation Only* l

Presented by Japan Rice and the Rice Industry Export Promotion Association, Tokyo

You Are Invited to an Exclusive Culinary Event

From Humble Grain to Greatness:

Celebrating the Rices of Japan

Discover the complexity, nuances, and flavors of Japanese grown rice, sake and rice products,
refined over 2300 years of rice cultivation history. Learn expert techniques and insights
while celebrated New York City Chef Tadashi Ono demonstrates a traditional Japanese
rice-based dish. Expand your knowledge of sakes in a tasting seminar presented by Advanced
Sake Professional Craig A. Tabandera. Taste original dishes specially created by Blue Water Café’s
own celebrated Executive Chef Frank Pabst.

@ January 12, 2017

1;30pm to 4;00pm 1:30 pm @ Introduction to Japanese grown rice,
(doors open at 1:00pm) sake and rice products
® Chef Demonstration
Blue Water Cafe ® Sake Seminar & Tasting
@ 1095 Hamilton St, 3
3:00 pm Showcase Reception

Vancouver, BC V6B 5T4

RSVP to reserve your limited seat to | A
@ *Due to limited space, this invitation is non-transferable. If you know someone from
the food industry that should be invited, however, please email
o . as soon as possible.
Don't miss this exclusive complimentary event held only in San Francisco,
New York City and Vancouver.

Tadashi Ono Craig A.Tabandera
Consultant Chef (New York) Advanced Sake Professional,

Sake Education Council {New York)
Celebrated chef, restaurateur, and cook-
book author Tadashl Ono first came to > Craig A. Tabandera has baen Involved In
prominence as executive chef at famed ! the hospitality industry with sake for

{

French restaurant La Caravelle for 9 years In the 1950s. After
a stint at a Japanese-French fusion restaurant, In 2003, Chef
Ono headad the new destination japanese restaurant Matsurl
in the then-underexposed and still gritty Meatpacking District.

over 14 years. He has managed sake programs for restaurant
groups from Hawall to New York and worked with the
Japanese government In promoting sake. In 2015, Craig
raceived his Advanced Sake Professional designation from
in 2012, Chef Ono published his third co-authored book the Sake Education Councll Cralgs twenty-five years
“lapanese Soul Cooking® after the previously released experience In wine tralning also enables him to express his
“lapanese Hot Pots” and “The Japanese Grill"(Tan Speed Press). sake Intimacy In ways that resonate with all types of sake
Chef Ono continues o be Invoived in other successful restaurant drinkers, from neophyte to aficionado.

ventures in New York City, presently as consultant chef.

JAPAN RICE AND RICE INOUSTRY  /}
EXPORT PROMOTION ASSOCIATION |

2
-

 THISIS
A JAPAN QUALITY
& BEDEOLLVWE,
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JAPAN RIGE AND RICE INOUSTRY
EXPORT PROMOTION ASSOCIATION

An integral part of Japan’s culinary tradition

Sake is liquor brewed from rice.

Jyeq Isauede

y THISIS
JAPAN QU
HAOBVLWIN.

m BAEXRBT/ IV (A355)
1ARHIE

v
|

The reason behind the exquisite taste of Japan-grown rice

Toguts s heveed wiih abossdues reindell shut i pedotly subsd fot exbimuing tve
Tha rics cultinuced from plios

B —
\ecksiques ot serseving beuns frarm beown rice

Wmer waly plonatful and duliciecs, b the cubives die
Jpen cemnmmands haghly sdvanced rce peltibing
predume mhive e

=

Rice is central to every meal

SIJLI I89U®e

1

17
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APAN RICE AND AICE WOUSTRY
EXPORT PROMOTION ASSOCATION

Japanese saf

e is an unususl liguor when compared with other drinks

because its "good heate

hilled.” The temperature range

compared with other alcoholic drinks, ranging from 5° to 55° Celia.
Sake is a fiquor that was born and is nurtured by the transition of Japan's four seasons, from
wiater to spring, and summer through to the sutamn. Sake, a drink created by the anique
climate of Japan, has been desceibed as the fruit of the blessings of Japas's shundant nature and
the wisdom of the Japanese people.

Ginjo £
Brewed wihcaretl et e e (s 60%o e cue by il g, maed s, ad
o b o cotor

shoen.

Paiginjo X%

Daiginjo-shu ks a sake made from select ingredients: rice Miat is further polished with at least 50% of the outer
e removes, malted rce, and was et Daigeio

et 5 e 3l e

Junmai 464
St i o i 5,
gty

Junmai daiginjo #bAR K5 8

ice and wate, offerio & parkculrty fne. distinet srom, oslor, and radisnt ster.

Pokubetsu junmai 437)4b%

a0 lustec True 10 8 name, it is made

ayor romousd, maltod

fessifora

oeq Jo odAT.

Labels for
dstinct, sperir gaility.

Henjozo #42i
Va8 ke mac Wi i plhad 7O or s, Fc, sl alchl, 0 e b
o, o

Koshu @

D THIS IS
” JAPAN QUALITY

T BAOBVLGIA.
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SENDA CORPORATION
TOOANA - Y

Hokkaido Blend Rice

Senda Mizuho's special blended product using rice
harvested only in Hokkaido.

Please enjoy this gift of nature from the wide-open felds
of Holdaido.

L R

- EREENRAST

- RS C/D

SAPAN REE RO E INBUSTRY

Kuromame Senba

The black soybeans are not 1o hard, and casy 10 eat.
Fragranly roasted, the texture is easy (o eat and the black
soybeans are not 100 hrd.

To appreciate the aste the rice and other ingredicnts,
itis simply salted.

“This is our company's bestsellnng produce:

o TN TN

Aji Shirabe

Crispy when you bite into, but the light texture then
melts in your mouth.

The flavor is uniquely sweet and savory,

From the kncading of the dough to roasting, the aroama
and delicious taste of the rice can be savoured.

This is 4 long:selling product with a 37-year history.

Hakutsuru Excellent
Junmai Sake

<Junmai>

Hakatsurs Esoenc Juamal S s b brewl
technique of
‘on rasin prodkict thie hes botn gritiag gosd Spatiias
from our long-foving customers.
Itis characterized by its well-matured, full-bodicd taste
mellow reverberation.

HAKUTSURY SAKE BREWING CO.LTD,

duction  Hyogo Prefecture

® Alcobol coatent 150

L

THIS TS E'

PAN QL (] <
bl B3

70T TN KO

i i
»
"AWAYUKI " Sparkling Sake

<Sparkling>

Sofily sweet sparkling Sake with notes of peach, cocumber,
watermelon and just a hint of marshmallow creme.

Enjoy chilled.

Crisp, cool and refreshing!

® Name of Browery HAKUTSURL SAKE BREOING CO0.LTD.

on of Production  Hyoge Prefecture

et 5.5

Lo inr | }
o ki

- AEEsfAst

#*m
¢ AN
|

GEKKEIKAN SAKE
KYOTO SINCE 1637
Suzaku Junmai Ginjo
<Junmai Ginjo>
Gekhekan Swabu i Jnmal Gij-sh and s e irst

The word Suzaku, meaaing ‘w.n.. of the South,
reers to the mythological Japancse name for

the Vermillion Bird.

Sezaku is 2 presium sake and s best cojoyed slightly
chilled or at room temperatare

® Name of Brewery GEXKEIKAN SAKE COMPANY. LTD,

o of Production  Kyoto Prefecture

4 0 e ST

GEK KAN SAKE
KYOTO SINCE 1637
Gekkeikan Horin Junmai Daiginjo
<Junmai Daiginjo>

A combination of fresh spring water, Yamada Nishiki rice

(known as the ‘king of sake rice’), Gahyakumangoku ice

milled to 50%, and the skill of the sake master, result in this

classic example of a Fushimi syle Junmai Daiginjo.

Horin has a deficarely fraity aroma.

s subile Ravors are well-balanced, and it i exceptionally

smoath with a long clean fiaish.

o ‘GEKKEIKAN SAKE COMPANY, LTD.

o of Production  Kyoto Prefecture

T

RPN ICEAND ICE WOSETRY
AR AR SN

GEKKEIKAN SAKE
KYOTO SINCE 1637

Gekkeikan Nigori Sake
<Nigori Sake>

(..n:.h,. Nigori Sake is & rough-iliered Janmal-she.
joe, Nigori means ‘cloudy” and this sty of sske i thicker

“The tradition of rough-lsering sakes bas been usedin hm for.
many cestuie,

@ Name of Brewery GEKKEIKAN SAKE COMPANY, LTD,

an of Production  Kyoto Prefecture

THISTS
SAPAN QUALTTY
P Bl

- R SHEAFAEESS
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Narutotai Junmai genshu "Mizutokome"
<Ginjo>

preced ingredion.

dlm--ﬁu“ﬂhﬂwww‘ﬂ&)ﬂ—hnw&%m
Vodhas, ind|

® Name of Brewery Honke Maruors Brewery Co.Lad.

® Location of Production  Tokushima Prefecture

® Alkcabol content

THISTS » 3
IAPAN GACITY .
e ppnsulim. B Y
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B HAEX - BARH - BARERETY T3> (W130mmxH200mm)
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PR AT SO

Ao e A WOLSTRY
ERFONT MOTEN 5038

i i i
2t 5%
Hakutsuru Draft Sake

Junmai Nigori "SAYURI"
<Draft Sake>

<Junmai Nigori>
draft sake, which is aged for one month after brewing, SAYURI means
‘hhas a fruity, rice-like aroma and a refined freshness that is for Japanese women. SAYURI was created to embody the
characterized by a light, smooth taste. gracefulness of Japan. Using only selected rice and rice.
Tt has hints of caramel and is slighely fruity in the mouth, koji, lhlh Nikﬂf}r‘ail brewed up carefully with the
batis quite dry with a rice-lavoured finish. natural water of Rokko.
Bekt apyed lllod e Slightly sweet with a note of resh bananas.

itle lily" and is also used as a name

® Name of Bre

HAKUTSURL SAKE BREOING C0.LTD.

@ Name of Brewery HAKUTSURD SAKE BREWTNG CD.LTD.
Hyogo Prefectare duction  Hyogo Prefecture
13140 ® Alcobol content 125"

) 0
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m iS5 —E / Pamphlet

THIS IS
JAPAN QUALITY
T BAOBLLLK.

Message 1o Purchasers

“Through the production and distribution of high-quality liquor
products, we can contributs 1o enriching the lives of pacpla and our
‘community. In addition, we batieva in cuftivating the hapiness of
our employses and her fanmilies,

We aim to “bring sake and Japan' s sshe culture from Naruto city
10 the world” with our creativity, technology and ability 10 take
‘action in order 1o become a 1op company.”

:WCOUVER

Acdrss: 49 Yosnakiomot, Ohasesho lhsnoer, Horito k.
T gl 7760003 e’ SR O-A157
VB1-88.680.4144 Websls . /e nanscal o/

[EIN 0 XENLON

‘Business Matching M
Junmaishy (14-15%, -1)*

Message to Purchasers

*Creating famikiarity across fims" is our slogan and avery singla
Hakutsury Sake Brewing employee is heir to our sake brewing
culture a5 well as rapresent the future of food culture with their
rest anticipaton, walning snd efort. No matter what era we sre
. we must always be sensitive to changes, constantly “creste”
with the customer's perspoctive in mind in order to strve towards
deveioping a trusted brand.

(HAKUTSURU SAKE Brawing Co. Lid)

For Business Matching EXQHANQ.E
to Promote
Japanese Rice, Sake and Beika MEEIINQ

CO.LTD.

Addrsss - Noa Shinjuku 1 Goukan-703, 2-4-11 Kabukicho,
‘Shinjuku-ku, Tokyo, Japan 160.0021 Phone ; +81-3.6302-1691
Fax: Viebsite : hitp:

‘Business Matching Morchandize
Sparkling Sake (5.5%, -58)"

ud)

“Prockct Typa (sechol vokuma, Sake U Valus)

Business Matching
Information Exchange Meetings
e || e

[ewet | il (i m S m

\— —
LI
lenzaa 1 J
L
N S THIS IS JAPAN QUALITY ; Celebrating the Rices of Japan

Blue Water Cafe
1095 hamilton street, Yalete
4

JRE Support Desk (Shinjuku Account Division 5 JTB Corporate Sales Corp)
Shinjuku Mitsul Tower Bldg, 26F 2-1-1 Nishishinjuku, Shinjuku-ku, Tokyo, Japan 163.0426
E-mail : jro-desk@bWLtb jp

Japan Rice and Rice Industry Export Promotion Association (JRE)
MU l/zmbdmcom/lbwt Il.ﬂnsluh/

0 Business Matching Information Exchange Meetings

2N 1 Joint Farm LTD.

SFtom carefully tiling the sod, we produics Genssoma, our delicious

I3 5] IWATSUKA CONFECTIONERY CO..LTD.

s only 85 good 38 ngr

tice that is safe and healthy and hope to daliver it o the workd snd
mahe even one mere person enjoy and become healtier, This is the
hope with which we do our work aily. Our company caly use fully

i aromatic

and is uniqus in being delicious aven whea cold.

S0 we anly use quality ingredients. Badly processed food can be
mada from good ingredients. Thus, procassing technalogy must ba
xcellent, Iwatsuka Saika’ 3 founding principles are “putting quality
first” and "living with local comenunities.” Now our aim is 1o be 3
‘company that creates dslicious rice products. Ou dream & to dekver
‘smiles on the faces of paople around the world when Mey eat our
products that are mads delicious and fresh, with our desire to be the
best

+ +81-266.41.5486
For B 54T) Wabt hito://gsnssamai net/

;401 Harngasks S, Tagper Towr, Wb Kerara Gun

‘Business Matching Merchandise
100% Japanese Rica

Adcroes - G750 Urs. Nagacka City. N

apiddas i i oed i bac s bt
o genetcally modied)

=X 2| OSAKA SHOTEN INC.

Message to Purchasers

ort food In Japan for over 2.
want to deliver safe, healthy and tasty rice,
Wiith the aim, we only use brown fice grown without pesticides or

o addctives.
At Ossics Shoten, we belleve we piow life and ereich I of many.

. Message to Purchasers

Snacks can be & 100l that brings a smile and happiness to
paople, Our mission is 1o confinue making snacks 5o deficious that
thay bring smiles to people’ s faces, and everyons can have fun and
fest Nappy. Mornaku Gonlectionery aims 10 be & company wnere
avery employee Is bright and smiling. Wa are grateful for the
opportunities that have brought us together.

Addes:

170-1, Nakagawacho Nakashima, Anmcm Tokushima,

Business Matching Merchandise

Japan 7791245 Phane :

from Tokushima Prel.

574 Ommachi i 4. Ok o 8018278
thm +81-58- : +B1-58-391-5144
mw/w.mmmku jns

Makching Merchandise
100% Japanese Glutinous Aice

I3 3| SENDA MIZUHO LTD.

Senda Mizuho Group has been dedicated 1o our family business
radition proudly since 1919 a5 the “Professionl of Rice™ "Deliver
safo, heathy and tasiy rice products” is our motto and promise -We
produce svery grade of rice products in consistent conditions to
match customars’ requiremants for Meals, Brawarias, Miso, Baika,
Flut, ac. Oue Jmbola Food Cante manufactures Meals (Sushi,

units par arnum.

C&D Inc.

B
ERR

“Creating famillrity across time” is our siogan and every single
Hakutsuris Sake Browing employee is heir to our sake brewing
culturo a5 wall as roprosent the futurs of food culture with their
reat anticipation, training and effort. No matter what sra we are.
In, we must alwaye be sensitive to changes, constantly “craate”
with the customer's perspective in mind in order 10 strive towards.
daveloping a busted brand.

(HAKUTSURU SAKE Brawing Co, Lid)

Message 1o Purchasers

Addver: 121 inechecho; odogme i Yokchame, Kasogmu,

‘Business Matching Merchandise.
100%

Webett i/ sohansuicom’

Addrer:$12.9 Dalle Setegare-buTokyn deoan 1850005
Phone - +81-36450.0338  Fax : +81-3845(

‘Business Matching Marchandise
Junmai Daigin +y L)

[Z31 4 BONCHI CO.,LTD.

Messase to Purchasers

At Benchi, our motto of o create’ is not anly about making snacks.
ngs - tasto, smiles, food
culturs and provide a fime to tall stores that envich peopls’ s ives.
We continus to creats excellent human resources. At Banchi, we
“craatig” f the rce
83 the raw materal. Fusing together ekils and tractions handed dawn
with riew tachnology and ideas, we can create new favers. Paying
close attention to every grain, we create new tastes by
single-mindedly focusing on imexouing lavor and qualy

a2 B M G Db Oy, O,

a...-n Matching Merchandise

et - g Fwmoontioatosiel

(Nm genstically modifed)

Massase to Purchasers

Gekkeikan was established in 1637 in Kyoto. Smce then we have
been producing the finest quality zake and now we are the one of
the leading companies in the warld, Ona of our company mottoas
“Quality” is to produc tha finast sake all the time and to deliver
them to evayone. Under 15014001 management. we are taking
actions to preserve the environments of our facilties. Also under
the other company metio as “Creativity”. we continue innovation
10 produce more fne sake and expand all over the world.

Adthoss 247 Miramiarmaho, Fushimbku, Kyolociy, Ky S
6128650 Phono : +81-75-623-2050 Fax : +81.75-622.03
Websito : tp:// www gokkikan co. p/m.w-mx.m\

Business Maiching Merchandise.
Junmai Daiginio. (16-17%, +4)*
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m 5 ~Y)/ Promotion Items

THIS IS
JAPAN QUALITY
HADIB VLW K,

T'he efficial symbel mark for made-in-Japan rice has bees created.

m #)B 344 / Promotion Videos

W -
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® SAKEARMSEFNIZEMD—E

® B2/R X5 —

W515mm
H728mm
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3. =htEECER  RiEsHH

Ehescix
B
XIGE | bl | BORARSE | SMAK | me-EERER | 7vr- Mo =
1/12(K) 1 13:30~ 59N 3642

ait 59N — 364%

W ETIEER - RASELEL

B B B & SHIAER 50 % 1 H =3 30 R
Z0ft
\
ES & # SHIAER a5t 59 £
Z0ft
L OE i
SIMAERIONT BAERRVARNBEOTIF—Z2ZNTNER]. (1383~)

FIRRICEEINTOBIFE(CHEFDVLE EBEOESZRUSE T,
BEFEOFEEENSHL. ROERBEMRONA - RUIRML AN 0> 172 HINC
#1602 DBSNNEZER I BENTER,

727 —NBURECOWT  |SFEER. BISEEENSERROSINGIBEREEHD., BE(RIBEI = 7> — MNEIUREL
BERNTENIEEICEVEIURERTY > — MBI 3ENTER,

HERAVRPROIZ SFEk. R TERIRE (CHET DR TOIRY Mol
ricTkUie=- SIHEREThe Blue Water Cafez{RHE9 3 Toptable Groupl I EE(CIFERICIR VLS,
Fuvia IEBICHEROHDFTETOF T, BAER. BAHE. KEZEIRNICFKRIIENTEL.,

Fle. LZF—OREIORT, BIEAT7EIFHARERDOTEZITIRE,
WEIINORRICHZR I TOE—2 A2 #ITOTENTELR,
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SEHERERO

SEHERER®

SONCHICO.LTD.
‘ ‘Belka [Rice snacks.

SEHERERG

~EHERETRE®

im‘”’"m tm ——

{Rice snacks

SEHERETRO

S=EHEmETR®

25
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AMEER(CLDEEHLBNTO

MWAEHBEE(CLDZTLEFT—23>

TLE>FT—2 3 >0tk

JAPANESE RICE SEMINAR

Consultant chef

Eeiashi Ono

NFZTICKBEREREZFT—O

INFS T DICLBEREREZFT—OQ
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HAREEE = —DOREKO BARERT = —DOEKQ

BARERT = —DEEG BARERT = —DEE®

R JTOH—mITHEsR-1 *EHICLDERMBNTO Wi T OH —mIFHEsR-1 RERICLDIEREBNTO
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SBRHAZ 1 —DOHEOD SBRHAZ 1 -DHEO

SBRHAZ 1 —DOREO SHRHAZ 1 —-DORE®
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4. 70— MER

o ARUIBME SETUr—FRIZEE) L. BiE77.8%., Z1E22.2%L75Y . BHEA SN, E#5 (X308 E404K (33.3%) HExd
ZL\, AIZEEDHERNEIE. LANSUNREZE Ho1=(47.2%), (5SC1,5C2,5C3)

s BARBLAMVEBAREEBHMOFABEEICOWTIAAIRIUEFAT S AL, 97.2%E4->TEY ., FIREEASLVQL
D,2) £f-. RENTHO HABAZ 1 —FHIBEEEIZDOWOTIX1A B 1B EAT72.2%TH>T-, (Q1B) . EERMICHEAEE
ADBRBEMNAZD,

Eliifé:lé‘&gfﬂﬂléﬁ'ﬂ:’)b\’c RAELHBRREDICE BNELKRERRI2EHY. BNE. RBEEREBICE
LY, (Q20,)

RERYR-S>TWASBEREIA-IAMIRZIZOVT, [BREDIAY(80.6%) M &1 ZL. ROVTIBREDAKRE](52.8%).
[BAREDKE](50.0%) &85 £z, FITRYFEWN LY/ SEEMYRWNGEITOWBREIA-QAMITAIZOWLNTE,
[BAREDIA)(77.8%)D\FZEZL. RNTIBREDKE](52.8%) . [BEREDBKRE](50.0%). fELNTLNVS, (3D,2)

FELVSEAHLLS, BAZRL-(TOP2Ra7) EAZLEAIK [BEREDIA]TIE., 91.6%(Q5D) . [BRED BAE]
TlE. 91.6%(Q5Q@) . [BAREDHE]TIE., 77.8%(Q5@) &42Y  [BAREDAAIMNERIZELE->TLVS,

F1-, BIRBED AT E -2 (TOP2Ra7) EEELE- AKX, [BREDIA]TIL. 88.9%(Q6D) . [BXRED HAE]TIE.
86.1%(Q6Q@) . [BAREDKE]TIL. 69.5%(Q6Q) L1x>T=, MO E LRIk, N\ V—/N\—TI[BREDIA]DRITHEH
WEREL-TLNS,

SEDODEELLTORYFENWER (TOP2RIAT)IZDOWWT, [BEREDIAITIE., 91.7%(Q7D) . [BAXRED BARE]TIE,
86.1%(Q7Q@) . [BAREDHKE]TIL. 66.6%(Q7Q) EXATHMEL. HIZ[AXREDIA) T H2RVIELVERARLS
LY,

SEROWRFELKIZHI->T, MEERK] (61.1%) ICEHT I EERNREEFEN TS, £f-. MBEEXF-(XEEEXE R
EDEWLDEREN(50.0%) & TERFED M L 1(36.1%) . 30.6%) ICEWNTIZEFIZEL, 58<EEN TS, (Q8)

HMEBAZI—D55, BLILWWERB 1= M EL T, MNRice]Hokkaido Blend Rice 15358.3% Tl %<, KUV TI [Sake]
HORIN Ultra premium Junmai Daiginjo | (41.7%) . [ [Sake]Hakutsuru Superior Sake Junmai Ginjo ] &I [SakeJAWAYUKI
Sparkling Sake ] (%36.1%) &#5:<, (Q3)

KNBADLENT—E2DBYBRNZETEE TSN,

SCL.BRIEDMERIZBRDESIEE L. SC2.5RIEDFRZSENETEE L, SC3. 8 FATEHRM BV,
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304
Bt 33.3%
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S BORSHSPergs (n=0)
(VeL] KOS5 (n=9)
(MKQKH] HKORSNSH (N=19)
([MHMOmKE] HFORKSLSHE (1=18)
(I##MSM®] BORSNSPES (N=28)

; BPEORN VSRS (n1=0)

(WeR] HORN V535G (n=30)

(VeR) KON SPe (n=6)

(MK OKHK] RHORN S50 (1=18)

(MKHOX ] BORN M (N=18)

(MRS MKE] HORNUSH5Pe (n=17)

(M4 S mMKE] HORKN SN (1=19)

(MK MK] HKORN VS5He (n=7)

(MO MK] HORNMSPQ (N=29)

13.8

[SPLA] @ uVRRS (n=0)
[SLR] @ LVRBR (N=36)
(VeE] @ W VURRS (1=28)
(VeE] @< &VREe (n=8)
(MKQKM] @< uNURRS (n=10)
(M QK] @ WHVRISNe (N=26)
(DS M#E] FEWNURBS (n=9)
(M4 SmKiE] &1 VRBe (1=27)

“22.2

25.0

(MKRMK] @< NHVURRS (N=3)
(MKR K] @< uHUREKe (N=33)

veg (n=8)

AXLIN (n=17)
12 (n=9)

100.0

90.0

¢ % (N=36)

70.0
60.0
50.0
40.0
30.0
20.0
10.0
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