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Imotomoya Food Processing

From Field to Table, the Gentle Sweetness of Taro!

Export History/Goals
[ Target ] eAxnpnOur?é M r?ﬁées W'é;t‘,;?.‘%t" Taiwan, Thailand, Vietnam

Product Introduction Our Philosophy

~Handcrafted with Care, Simple
Flavors~
We craft handmade foods
using Miyakojima's nature.
Transforming surplus
vegetables and taro into
products to prevent waste,
| we deliver authentic,
e : nostalgic flavors through
Representative sweet potato paste, taro

Imohatchi Mochi Purple Sweet Potato Masclo Lezaiemochi, and more,
(Purple Sweet Potato Mochi) Amazake Company Overview
65 Matsubara, Hirara,

bl

ER KR

g ate u

AVEHEEITD Year-round Sl D Frozen QTR vear-round SleEE ) Frozen Miyakojima City, Okinawa
. [VIRDG 1 case : Minimum  YRES November 2012
sorv  (UEEED . | | D DL —
Net [N 2 pi k Export - Net Content 0] Export -
pleces/pac 9 Imohatchi Mochi: 2,000 pieces
180 days frozen D 1 year FellEiel)’  Sweet Potato Amazake:
. . . . 10kg/week

* Nostalgic grandmother's recipe with « A drinkable sweet sake made by 9/

80% sweet potato in the mochi. fermentm%lChurakou purple sweet Representative.  Masako Uezato

Gentle, easy-to-bite texture with potato with homemade rice koji.

subtle sweetness that highlights Non-alcoholic, no preservatives, Tel IS
natural ingredients. colorings, or sweeteners used. E-mail imotomoya@gmail.com
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Okinawa Ham Com

Foods Co., Ltd.

Delivering the island's delicious flavors for the next 100 years.

Export History/Goals

prehensive

Hong Kong, Taiwan GaVerye] (ELIEERR) Retail stores,
Malaysia, and 15t°“5 (In 2024) ESEIAEY Restaurants

others

s.iha.okiham@gmail.com

Wls)t],;l)g%to Singapore, Malaysia

Product Introduction Our Philosophy
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Boiled Softshell Turtle
Meat
Year-round Ambient

ASEIEIE 500 sy CIEEEET (20 packs)
Export
@D ons kons

[ Net Content JEUN

365 days

« Tender softshell turtle raised
without medication in ponds using
Okinawan coral sand. Bones
removed, ready to season and enjoy
as you like.

| e

100% Shikuwasa Juice

Product Information
VENEHRD Year-round Ambient

: Minimum YRS

IERERT) 1,450 JPY (24 bottles)

Net Content J{oli| Hon Kong,
Markets 9 9

6 months from production giar:g:;é:re

- Made from shikuwasa sourced from
contract farmers, this product offers
a rich aroma and refreshing taste.

Can also be used as a seasoning or

dressing.

~Bringing Okinawa's Delicious
Ingredients to the World~

¢ Okinawa's leading food

manufacturer, we prioritize

'safety and security' and quality

in our product development. We

carefully craft each product with

care to share the appeal of

ingredients nurtured by

Fisheries Department Okinawa's rich nature and to

Manager spread the island's deeply-

Norihiro Nohara  rooted food culture to the world.

Company Overview

3-2822 Zakimi, Yomitan Village,
Nakagami District, Okinawa

February 1977

0= ilile-ii=s) 1SO22000 Certified

Annual
7,000 tons

Representative . Suguru Iha
Tel +81-90-6859-2136
E-mail s.iha.okiham@gmail.com
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Okinawa Fresh Co., Ltd.

Safe & Pure! Made with Okinawan Ingredients

Export History/Goals

South Korea,

Thailand

SIS (as of June 2025) WHLEWIELY restaurants
Product Introduction

Washed Okinawan Mozuku

Year-round Frozen
(5‘/?"2;:2;319) f;oc:::ss/case)
5009 Thailand

365 days frozen, 14 days

refrigerated after thawing

- Made from carefully selected
mozuku, bubble-washed, sorted to
remove foreign matter, and
sterilized for immediate use.

Seasoned Mozuku with
Shikuwasa

Product Information

VENEHRD Year-round Frozen
. 250 JPY 60 cases
(wholesale) Order (20 packs/case)
Net Content JeE¥] Nﬁgﬁgtts South Korea
EEEITISIEIED 365 days frozen, 30 days

refrigerated after thawing
- Generous portions of mozuku blended
with bonito and kelp stock, enhanced
with shikuwasa citrus juice for a
refreshing citrus flavor and aroma.

B AABLARSY hE-FiE AN A KE

R iE
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CEEED 57515 zeions

TH1956/

FEIED BREETHACCPHIE RS

S5 ES0) 2t/8. 400t/4

By %% ILEX
EEES 098-995-9127
MAIL

info@okifre.co.jp

ng)l('gg%to China, Hong Kong, Vietnam, USA

Our Philosophy

~OQur Commitment! Healthy
Living with Okinawan Mozuku!~

We are committed to
delivering fresh Okinawan
mozuku seaweed. Our
producers carefully cultivate
from seeding to harvest, pick
at peak freshness on the same
day, and provide ready-to-eat
products after washing,
sorting, and sterilization.

Sales Department
Shota Naka

Company Overview

Star Building #202, 1-27 Akebono
2-chome, Naha City, Okinawa
Founded

June 2007
0- iiilectie) Naha City HACCP Certified

AWCELS  2t/day, 400t/year
G >voor acov

Representative Shota Naka
Tel +81-98-995-9127
E-mail info@okifre.co.jp
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SANKO SHOKUHIN CO., LTD.

Bringing Taramagusuku's Brown Sugar

S =FREMRAEH

to the World!

Main Sales
hannel

PREMIUM Brown

Sugar Baumkuchen
Product Information
Year—round Ambient

HAlee EIEE) 300-350 JPY 60 items/case
NETCERIED 1 piece (569) -

Markets

BESSEEIIEY 1Year

- Made with brown sugar from
Taramagusuku, Okinawa as the base,
layered with brown sugar jam for a
fluffy and moist texture.

« Individual packaging uses special fiImJ

PREMIUM Brown

Sugar Ice Cream
[ Product Information ]

A ELTRRSD Year-round

[AIERENEE) 500 JPY

@ETTETID - 18°C or below
60 items/case
Net Content J{nll

)
Markets
Best before J\V/N

« Natural, additive-free brown sugar
ice cream.

 Cup design features traditional
patterns from Taramagusuku's June

festival "Roppuodoiri.”

tsukamoto-y@sankou-s.co.jp

GFP
3 ﬁ

Asia, Europe
Product Introduction

Our Philosophy

~Bringing the Island's Blessings to
the World~

While Taramagusuku brown
sugar products have gained
overseas recognition, island
residents rarely experience
them. We use local brown
sugar generously to create
products for residents and
visitors, sharing the island's

Tarama Office
Kyoko Tsukamoto aPpeal worldwide.

Company Overview

2-16-7 Nihonbashi Kodenmacho,
Chuo-ku, Tokyo (Head Office)

1948

7 Brown Sugar Baumkuchen:
ezt JFS-B certification

Baumkuchen: 2,500-2,600 items/time
BN Brown Sugar Ice Cream: 3,000

boxes/time
Representative Kyoko Tsukamoto
Tel +81-90-2644-2319

tsukamoto-y

E-mail .
@sankou-s.co.jp
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Shimatogarashi Foods LLC A\

Delivering Miyakojima's Deliciousness =

Export History/Goals

EEEME

HHE SO “HRL "

Annual
200kg

USA

VT SEIES  Retail stores,
CERAELY  Restaurants

D
expor

Product Introduction

Bushiteri Sauce (Original)

Product Information
AVENLEITRAD Year-round Ambient

Order /24 bottles

Net Content JEI] USA, Singapore,
VERESTY Taiwan

Best before JIVEEN

- Made with two-stage roasted
Okinawan bonito. 2021 Okinawa
Excellence Award winner, WO
certified. Oyster sauce-like umami
seasoning from 0% fat bonito.

[HAIERENTEY 1,300 JPY

- Made with two-stage roasted

Bushiteri Sauce (Spicy)

Product Information

AV Year-round Ambient

NERED 2309 USA, Singapore|
VEEET Taiwan

EEEIRLEIIEY 1year

Okinawan bonito. 2021 Okinawa
Excellence Award winner, WO
certified. Oyster sauce-like umami
seasoning from 0% fat bonito.

GFP
3 ﬁ

@G

Australia, Vietnam

Our Philosophy

~Bringing Dreams and Excitement
from Miyakojima to Everyone~

After 20 years searching for
ingredients, we discovered

~ Miyakojima's bonito and

| relocated. Three years later,

. 'Fushiteru Tare' was perfected.
. Using island ingredients, local
processing, and eco-friendly
glass bottles, this versatile

seasoning brings excitement to

Representative
Tetsunari Nakashima customers and community.

Company Overview

32-12 Miyakuni, Ueno,

Miyakojima City, Okinawa
2012
OERIEEIES)  FDA Facility Registration

A 120,000 bottles

Representative Tetsunari Nakashima
Tel +81-980-79-0455
£ ; nakashima@shimakara.
-mail

com
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TEPPANYAKI STEAK SHU
MIYAKO ISLAND

Bringing Traditional Miso and Island Bounty to the World

: G- D - Ush, Europe
Product Introduction Our Philosophy

~From Miyakojima to the
é A World A Ne¥v Fojrm of Miso~

/ Drawing from our culinary
experience, we created an
A original product by refining
{3 our beloved bean miso
‘ recipe. Enjoy Japanese
e [\ miso culture as a
Executlve Chef and vegetable dip, stir-fry

Area Manager 1
Yoshitsugu Kotoge seasoning, or as is!

Company Overview

MAMEMISO

Bean Miso with Miyakojima
Island Chili Pepper

13-1 Nishizato, Hirara,
T Address . = ; .
NEHEPIIED vYear-round @SR Ambient Miyakojima City, Okinawa
750~1,000 i FOlleEe) February 2023
Certificates Jig
Net Content JPS Export -
Markets

Annual .
EEIEEAE) 6 months 3,000 units

Bean miso beloved for 15 yeatrs,
enhanced with Miyakojima's island chili Representative  Yoshitsugu Kotoge
peppers. Rich flavor and sweetness with Tel +81-90-6337-2381
satisfying soybeans and a spicy punch.

oo : R . seven777win1@gmail.
\ Great with rice, as a snack, or in stir-fries. y E-mail -

.
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E2ES 0 24,0004

Fruits Marche Co., Ltd.

Bring Okinawa guava to the world!

Export History/Goals
-

Annual
exports

Main Sales

By IWFERF
EEES 080-3227-3753
MAIL info@fruma.jp

o Fruits

hannel /i Hong Kong
Product Introduction Our Philosophy

Pinknéuava Perfect

Sauce
Product Information
AVENLEITRAD Year-round Ambient

Order /40 bottles
-
Markets

* A perfect sauce that enhances the
deliciousness of meat, fish, and
vegetables. Also excellent as a soy
sauce alternative for sashimi or
sushi with rice.

[HAIRENTEY 1,500 JPY

NEICERIENRIY 2209

Best before Nantniu

Pink Guava Low-Sugar

Spread
Product Information
@ETEED Ambient

Order /40 bottles
NS 100 -
9 Markets
=SS S 6 months

« A 100% pure low-sugar spread with
fruit pulp, made only from guava
and granulated sugar. No
preservatives or additives, safe for
pregnant women and children.

A ELTRRSD Year-round

(RAGENTEY 1,200 JPY

~Preserving Okinawa's Traditions!~

L5 Guava, nurtured in

R Okinawa'’s rich climate and
long cherished as a
medicinal plant, has long
been overlooked. We focus
on its potential, aggressively
expanding production and
developing innovative
products to share its value
globally.

Representatie
Director
Minako Yamashita

Company Overview

142 Moroshi, Nakijin, Kunigami
District, Okinawa

Founded Melipl]
OEIRTIeEIES) WELLNESS OKINAWA JAPAN

A
Progﬂgﬁlon 24,000 bottles

Representative Minako Yamashita
Tel +81-80-3227-3753
E-mail info@fruma.,jp
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MIYAKOJIMA CHEESE FACTORY =

Infusing Cheese with the Blessings of the

Sun and Sea

Export History/Goals
-

Annual
exports

Main Sales
hannel
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EH BT
0980-77-8064

cheese.miyakoisland@gmail.com

2, &
oz

W'é‘f,;?.'?tto Southeast Asia

Product Introduction Our Philosophy

Ryu kyu Kanraku
(Freeze-Dried Mozzarella Cheese)
Year-round Ambient

n Minimum YEEEE
HAlSERE) 1,080 JPY (15pieces)

Net Content Jely] -
K Markets
ELEEEEIEIED 10 months after production

» Dried mozzarella cheese product
with high protein content
(42.6 100%) and low sugar
(3.0g/100g). Perfect for Health-
conscious individuals!

Ryukyu Kanraku
(Goat Freeze-Dried Mozzarella Cheese)

Product Information

NEIETIED vear-round  @IETOEEI Ambient
rooory QR <=
(15 pieces)

Net Content Jeld] -
9 Markets
LRI S 10 months after production

« Dried mozzarella cheese product
with high protein content
(42.6 1005) and low sugar
(3.0g/100g). Perfect for Health-

conscious individuals!

~Cheese Making in Harmony
with Island Dairy Farming~

| 4
Vo A, &
— =

\‘\
Representative
TsunekoTomita

We handcraft cheese on
this beautiful island.
Originally a bakery, we
opened our cheese
business to support local
dairy farmers. Now
producing 18 varieties from
goat, camel, and cow's milk.

Company Overview

344-9 Jogahora, Miyakojima
City, Okinawa Prefecture

January 2018

Certificates Jig

Annual
EED e

Representative
Tel

E-mail

Tsuneko Tomita

+81-980-77-8064
cheese.miyakoisland@
gmail.com
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Miyakojima Patisserie Micamo

Bringing Island Bounty Through

Confections
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Miyakojima Butter Sand

Product Information
AVETEITRAD Year-round Under 25°C

@D 2000
WEESEIIERTD 6 pieces/box -
P / Markets

Frozen: 6 months,
Besdibeiore Ambient (below 25°C): 2 months
» Butter sand made with Miyakojima fruits
and brown sugar grown under abundant
sunshine. Island ingredients combined
with pure butter in fragrant sablé cookies.
Enjoy the natural sweetness and aroma
\ of Miyakojima.

(HACEIRENIEY 2,000 JPY

\

Our Philosophy

~Creatinﬁ Confections That
Evoke the Island Spirit~

We create fresh confections to
n share Miyakojima's delicious

fruits and brown sugar with the
world. By combining the island's
abundant produce with our
confectionery craft, we deliver
Miyakojima's rich food culture
through quality products.

Chiaki Mikan,
Hikari Murayoshi

Company Overview

1F East, 551-1 Shimozato
Address ? ’

Hirara, Miyakojima City
Founded Melipl]

Certificates Jig

Annual -
Production

Representative  Hikari Murayoshi

Tel +81-80-4696-3016

E-mail hikari.micamo@gmail.com
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~Japan First Spirits Awamori~
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Yaesen Sake Brewery Co., Ltd.
With heartfelt sincerity in every drop

Export History/Goals

NER

Singapore, About 1,200
Taiwan SRS copies (2024)
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Product Introduction Our Philosophy

Shima Urara

Product Information
AVENELESD Year-round Ambient
n Mlnlmum 10 cases (12
JPY 4,000 bottles/case)
NELSORE 720ml,1800ml Slngapore,
Markets Taiwan, Hong
Best before MNI/N Kong, Spain
 This awamori is meticulously crafted

using rice grown with care from the
rich natural blessings of Ishigaki Island.

* IWSC Gold Medal Winner.
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Yaesen Koshu Taru
- Barrel-Aged Awamori
Product Information
Year—round Ambient

10 cases (
rdel’ bottles/case

Net Content J{Velsal l\/ﬁgﬁgtts Domestic only
BESSEECIEY N/A

« This luxurious brand is composed entirely
of aged awamori, meticulously matured in
three types of barrels, including French oak.

- It expresses a delicate sweetness and
clarity within its rich body.

~Japan First Spirits Awamori~

Our distilling process is
characterized by a fusion of

~ tradition and innovation,

exemplified by the combination of

time-honored methods like direct-

heated pot still distillation and

pioneering practices such as

~ extended aging in Western spirits

. barrels. We are dedicated to

President and CEO, crafting spirits unique to Ishigaki
Moriyuki Zakimi Island and developing new products.

Company Overview

1834 Ishigaki, Ishigaki City,

Okinawa
1955
Certificates JiS
Annual
2201
Representative Naomi Obata
Tel +81-980-83-8000
E-mail global@yaesen.com
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Lequio Pharma Co., Ltd. &

Transforming ancestral wisdom into science

Export History/Goals

LJIJJJ?—QH?TKH
¥ LEQUIO PHARMA CO.LTD.

Hong Kong

eAxnpnour?sl 60 bottles

Main Sales
©

Mela) Retail stores

W';E‘F')B%to Hong Kong, Taiwan

Product Introduction Our Philosophy
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Lequio Turmeric GOLD

Product Information
AVENLEIIRSD Year-round Ambient

XD 500 D |,

NENETTIE) 60 tablets
/3249 VIR Hong Kong
ELEEEEICIED 2 years from production

+ A turmeric supplement developed with
proprietary technology. Patented product
combining curcumin with squalene and
piperine to enhance absorption, with
added vitamins.

Memorin EX

Product Information
AV Year-round Ambient

: Minimum YKEES
AERERT) 6,300 JPY (36 bottles)
NENEEREED 60 tablets Hon Kon

Markets 9 9

/3429

1SS0 SEHED 2 years from production

« Functional food product combining highly
absorbable curcumin with fish oil,
squalene, and piperine. Supports
maintenance of memory, attention, and
spatial recognition.

~Bringin Vltal
Okinawa to the

As a drug dlscovery venture
from Okinawa, we have
achieved new drug approval.
Based on solid scientific
evidence cultivated through
pharmaceutical development,
we develop and deliver safe and

from

Representatwe
Director

Kinuko Oku
Company Overview

Yashima Building 3F, 16-3 Nishi
2-chome, Naha City, Okinawa

February 1991
Certificates

Annual Approx. 1 million tablets
(16,000 bottles)/day

Representative Taishi Kuniyoshi

Tel +81-98-867-9114

E-mail

We contribute to people's
healthy futures.

kuniyoshi@lequio-pha.co.jp

secure health foods to the world.



