
Reception hosted by the Embassy of Japan in the Sultanate of Oman

■ Outline

Location (City)
Date

：

：

Sultanate of Oman (Muscat)
Monday November 16th, 2009, 19:00-21:00

Name of Event ： “WASHOKU-Try Japan’s Good Food” Campaign
Venue
Host

：

：

The Official Residence of the Ambassador of Japan to the Sultanate of Oman
Embassy of Japan in the Sultanate of Oman, Ministry of Agriculture, Forestry and Fisheries 
of Japan

Attendees ： Approximately 40 guests mainly including members of the hotel industry, trading company, 
food distributor and so on.

Overview ： Members of the hotel industry, trading company and food distributor, and other potential 
purchasers of Japanese food ingredients in Oman were invited to a reception (tasting event) 
at the embassy.
A total of 15 products were offered, with the focus on enjoying the natural quality of the 
ingredients themselves, particularly of the fruit. The seasonings used were intended to draw 
out the creative imagination of hotel chefs and food industry professionals, and the food 
offered was a fusion of Japanese and Western cuisine  that did not follow the forms of 
traditional Japanese food.
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■ Menu
Menu Foods used Supplier Area of Production

Stewed dish
Sweet Potato Ichiban Co., Ltd. Tokushima Prefecture

Pumpkin Ichiban Co., Ltd. Hokkaido

Edamame Edamame
(Young soybeans) JA Nakasatsunai-mura Hokkaido

Risotto, pickeled turnip Instant Soup Stock
(Bonito・Kelp) Shimaya Co., Ltd. Yamaguchi Prefecture

Vegetable stick with 
dip

Miso (Rice) Hikari Miso Co., Ltd. Nagano Prefecture

Miso (Barley) Hatsuyukiya Co., Ltd. Kagoshima Prefecture

Eggplant dengaku Mixed Miso
(Soybean・Rice) Marusanai Co., Ltd. Aichi Prefecture

Seasonings Soy Sauce Koshinomurasaki Co., Ltd. Niigata Prefecture

Yuzu agar Yuzu Ichiban Co., Ltd. Tokushima Prefecture

Japanese Fruits

Melon Shizuokaken Muskmelon Growers 
Cooperative Association Shizuoka Prefecture

Persimmon Wakayama Fruit Production and 
Shipment Council Wakayama Prefecture

Mandarin Orange Wakayama Fruit Production and 
Shipment Council Wakayama Prefecture

Apple Ichiban Co., Ltd. Nagano Prefecture

Japanese Pear Ichiban Co., Ltd. Nagano Prefecture
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■ Menu Leaflet
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■ Photos of the Event

Reception TableYuzu Flavored AgarBonito soup stock risotto

Various foods offeredReception

Ambassador Morimoto’s Address Reception

Reception
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■ Results
Response of Guests

(1)Melon was by far the most popular fruit. We heard opinions saying that the persimmons and pears were 
also delicious. However, not much interest was shown in the mandarin oranges and apples, which are 
common in Oman.

(2)As for vegetables, many guests looked at the edamame curiously, but after trying them many said that 
they were delicious. 
Guests said that the sweet potatoes were sweet and delicious, however, the pumpkins were not very 
popular.

(3)Yuzu, which was present in the yuzu flavored agar dessert, was particularly popular and disappeared 
quickly. It appears that there was an interest in agar seasoned with yuzu and sugar. However, as an 
ingredient, it is unclear if the guests correctly understood what yuzu actually is.

(4)Within seasonings, bonito soup stock risotto was very popular, but guests cautiously avoided the bonito 
flakes that were put on top of the risotto.
It appeared that the kelp soup stock was unfamiliar to guests due to its pickled flavor. There was an 
interest in miso eaten on vegetable sticks, and we heard guests commenting that it was delicious. 
Although eggplant dengaku was tried by the majority of guests, most did not come back for more, 
perhaps because it was an unfamiliar dish.

■ Impression of the Embassy of Japan in the Sultanate of Oman
Many attendees appeared to be genuinely enjoying Japanese food, but what was worthy of note, is 
what the expert chefs had their eyes on. A number of chefs tasted the food while carefully examining 
the flavor and texture of each food. Some expressed impressions stating that they would make for 
interesting fusion ingredients. We believe that there has been a firm improvement for interest in 
Japanese food. In addition, we believe that our strategy of promoting a Japanese ingredient using for 
Japanese-Western fusion dishes was quite significant for those involved in the food industry.
Explaining about seasonings in the exhibition area was slightly difficult. It requires that both those 
explaining and those listening have specialized knowledge and an interest in the subject. When talking 
with the embassy chefs, it was not easy to provide a sufficient explanation of Japanese food and 
seasonings, even to those who specialize in Western cooking. In the future, when managing such 
events, it would be good to focus on providing cooking demonstrations to target industry professionals, 
as well as to offer small samples of seasonings to importers who request them. It is also important to 
present products that can clearly differentiate themselves from local products and that can
demonstrate the superiority of Japanese products. We think that the reception was able to satisfy many 
attendees. Since there were a great number of questions and interest in seasonings was high, we 
would like to address the aforementioned issues in future events.
We imagine that it would be difficult for the recent reception to lead directly to large expansion of the 
export market, because the people of Oman are generally conservative when it comes to flavors. 
However, there were merchants that indicated an interest in importing certain food ingredients during 
the reception. We therefore imagine that it will be possible to strengthen the foundations of Japanese 
food in Oman by promoting the purchase of Japanese food to specific areas in the future. When doing 
so, we believe that it will also be important to tie such efforts to promotional activities and obtain the 
cooperation of government officials, business communities and local persons of influence.
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