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■ Outline

Canada (Toronto)

Location (City) : Canada (Toronto)
Date : Sunday March 7th through Tuesday March 9th , 2010
Name of Event : Japanese Agriculture, Forestry and Fishery Products and Japanese Food Promotional Event 

(Japanese Pavilion “Flavour of Japan”) held at the CRFA show (Canadian Restaurant and 
Foodservices Association)

Venue : Direct Energy Centre
Host : Ministry of Agriculture, Forestry and Fisheries, Consulate-General of Japan in Toronto
Attendees : Approx. 12,000 visitors came to the CRFA show
Overview : At one of the largest food industry events in Canada, the CRFA show, JETRO Toronto did tastings 

of the products listed below as a “Try” campaign and promoted Japanese food and food 
ingredients in demonstration booths within the Japan Pavilion which they developed.
(1) Sunday, March 7th

Salmon “Chan Chan” grill: Miso
Onion and Miso vegetable dip: Miso
Matcha mousse: Matcha
Green Tea: Green Tea
Mandarin oranges: Mandarin oranges

(2) Tuesday, March 9th
Onion and Miso vegetable dip: Miso
Chinese-style salad: Agar
Matcha roll cake: Matcha
Green tea: Green tea
Mandarin oranges: Mandarin oranges
* Cooking was handled by the Consulate-General's residing chef.

■ Menu

Menu Foods used Supplier Area of 
Production

Onion and Miso Vegetable Dip Miso JFC International (Canada) Inc. Nagano

Salmon “Chan Chan” Grill Miso JFC International (Canada) Inc. Nagano

Green Tea (Sencha) Green Tea JFC International (Canada) Inc. Shizuoka/
Nagasaki

Matcha Roll Cake Matcha JFC International (Canada) Inc. Nagasaki

Matcha Mousse Matcha JFC International (Canada) Inc. Nagasaki

Chinese-style Salad Agar Kitahara Industry Co., Ltd. (Kanten 
Honpo) Nagano

Mandarin Oranges Mandarin 
Oranges

Wakayama Fruit Production and 
Shipment Council Wakayama
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■ Photos of the Event

TastingSurvey for tasting

Tasting

Cooking Demonstration

Booth Cooking Demonstration
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■ Results
Guest's Responses

In response to the tastings, we saw visitors that asked for second helpings and generally, there was a favorable 
response. At times, lines formed and there was no break in the amount of visitors. In particular, we heard many voices 
requesting recipes for the Miso menu. A key point for Agar, that it is low in calories and healthy, gained the interests of 
many visitors. Also, many visitors were surprised at how sweet the Mandarin oranges were and they were extremely 
well received.

■ Impressions of the Consulate-General

(1) The CRFA Show, the site of this operation, is one of the largest food industry events in Canada and saw a wide 
range of attendees, from general consumers to industry professionals, to exceed more than 12,000 people (We also 
conducted the “Try” campaign at the CRFA show last year.) . This time, JETRO Toronto developed an event with 
“Japan Pavilion: Flavour of Japan” at its center. 7 companies from Japan and Canada exhibited within the pavilion 
and this year the demonstration booth was expanded to 2 booths.

(2) Toronto Life Publishing Company, a producer of monthly publications in Canada, wrote on their website that there 
were 12 trends occurring at this year's CRFA show. For the 5th trend they wrote “Tea was being used as an 
ingredient in baked goods” and we believe that this was pointing to the Matcha roll cakes that we offered as samples. 
Also, from predicting that there would be many questions from attendees towards Miso and Matcha sellers, before the 
event, we prepared 200 shopping bags, affixed with the venue's PR/Cultural Center's (JIC) logo, which included 
pamphlets like “The Food of Japan”, and various information on each ingredient, product, and the shops that handle 
them. Since the supply of these bags were exhausted in the middle of the first day (the 7th), we swiftly prepared 100 
shopping bags for use on the 9th and with these also being popular, our supply was quickly exhausted. 

(3) Using the demonstration booths, tastings were conducted by each exhibitor in addition to sushi tastings that we 
co-hosted with a Canadian restaurant association. (We distributed 200 JIC shopping bags which included information 
material for members of the association.). With its sushi tasting, the restaurant association offered samples of sushi
rolls using ingredients from exhibitors and they also handled and supported cooking demonstrations for other 
exhibitors.

(4) With the survey conducted by JETRO Toronto, though some had no response, we also obtained many responses 
from exhibitors saying the event was “useful,” and they proposed many requests and ideas for next year. There were 
also exhibitors that have an interest in working with us on the “Try” campaign and we received feedback from the 
restaurant association saying that putting on these tastings has gained more of a response. From the partnerships 
that were built last year during the “Try” campaign and the Japan Pavilion, the system of mutual support between 
government agencies, exhibitors, and the restaurant association became stronger and smoother. As a result we 
imagine that this has largely contributed to the promotion of exports for Japanese agriculture, forestry, and fishery 
products and the spread of Japanese food culture. By executing these efforts in a consistent and developed way, we 
strongly felt that we could expect great results in the future.
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