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S2EER 2 WNBEERY = 7% A b [tastejapan. com]

Taste Japan!

Japan Pavilion Sponsored by Covernment of Japan

"THE DELIGHT OF JAPANESE FOOD"
WELCOME YOUR BUSINESS
INOQUIRIES.

Japan National Pavilion 2011

11 companies and groups are attending from all around the region of Japan. They will bring high quality
Japanese food products such as premium seafood, fruits, vegetables, rice, seasonings, bevarage,

confectioneries and more. Assuredly you may find your favorite that you are looking for.

Business Matching at Japan Pavilion

We will arrange business meeting during the period of Gulfood to make a successful future business between
you and the co-exhibitors. Please make an appointment through this website. All of the exhibitors are

expecting to have fulfilling business meeting with you!!

How to apply
1. 1. See each exhibitor information and find your favorite
2. 2. Just click the “Attendance Form” and fill in the necessary information
3. 3. Click “Send” button at the end
4. 4. Secretariat of Japan Pavilion will give you a reply three days prior to the period of Gulfood
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Introduction

To all of our dear friends:

We Japanese have from ages past used our distinctly changing seasons, green mountains, abundant water
resources, and the many world-class fishing areas surrounding our country to produce diverse agricultural,
forest, and marine products. These Japanese agricultural, forest and marine products and foodstuffs are
ensured a high level of quality, taste and safety through the technological research and mindfulness of the
Japanese people.

Sushi and other Japanese cuisine are both healthy and delicious, and are currently enjoying a worldwide surge
in popularity. As a result of this spread of the Japanese culinary tradition, the demand for authentic Japanese
cuisine has increased dramatically. This in turn has resulted in an increase in the demand for world-class

Japanese-produced agricultural, forest and marine products and foodstuffs.

In this time, the Ministry of Agriculture, Forestry and Fisheries of Japan will establish the "Japan Pavilion" at
Gulfood 2011. We will use our opportunity here in Dubai to introduce a great number of specially selected

marine products, drinks, fruits, rice, snacks and other products from all over Japan.

The “Japan Pavilion” will provide an excellent opportunity for everyone to experience the deliciousness of
Japanese-produced agricultural, forest and marine products and foodstuffs. We look forward to seeing many
people visit the Japan Pavilion. Through this opportunity to encounter new foods we hope you too will become

a fan of Japanese-produced agricultural, forest and marine products and foodstuffs.

Export Promotion Office

Ministry of Agriculture, Forestry and Fisheries of Japan
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Outline of holding

Event
Gulfood 2011

Date Sun. 27, Feb to Wed. 2,4 Mar

11am — 7pm (Sun. 27, Feb to Tue. 15 Mar)

Opening hours
11am - 5pm (Wed. 2,4 Mar)

Venue Dubai International Convention and Exhibition Center
Organised by Dubai World Trade Centre LLC.
Website http://www.gulfood.com/ i

Event Information

Sun. 27y, Feb to Wed 2,4 Mar: Every 13:00 — 14:00
Cooking Show by Kisaku Restaurant

Kisaku is located in Al Khaleej Palace Hotel and winner of Best Japanese Restaurant Awards 2010 of Time
Out Dubai, which is one of most poplar entertainment magazines in Dubai. The chef of Kisaku can make
Kaiseki cuisine, course meal which guest can enjoy seasonal food and story through the course, and offers
such a high-end Japanese cuisine at the Japan Pavilion during the period of Gulfood 2011. Try to taste the

authentic Japanese cooking this opportunity!
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Japan Pavilion Location Map
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Food category list

o Seafood Seasonings

. Confectioneries
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Participating Company List

For inquiries to a given business, please select the desired exhibitor from the list below and click on the

“Contact Us” link.

No.

10

11

Company

KAMOYUUKIMAI INC.

Maruha Nichiro Foods.Inc.

MIYASAKA JOZO CO., LTD.

KOMATSU SUISAN CO.,LTD

Goshoku Co., Ltd.

Okinawa Tokusan Hanbai co.,Ltd

Hokuren Federation of Agricultural

Cooperatives (Hokkaido Agricultural

Products Overseas Promotion

Association)

Tominaga Boeki Kaisha, Ltd.

KOBE YOKO LTD.

SANKYU FOOD CO., LTD.

National Federation Of Agricultural
Cooperative Assosiations(JA ZEN-NOH)

Products

Rice

Mackerel (in brine, in miso sauce, flakes),Pink salmon in
brine, Sardine (in tomato sauce, oiled), Tuna(minced, non
drained), Jelly(orange, grape, mango), Vegetable

croquette, Yam

Miso(paste, powder), Daikon, Yuzu, Mitsuba, Roasted

seaweed

Young sardines(boiled, paste), Dried fish

Salmon flake, Broiled mackerel pike, Stewed sardine

Shikuwasa, Onion chips

Milk, Coffee, Lactic drink, Mineral water, Juice(fruits,

tomato), Soup(corn, asparagus, pumpkin)

Coffee, Tee, Cider, Sports drink, Mineral water

Apple, Dekopon, Scallop(frozen boiled, frozen), Frozen

crab, Miso soup, Dried persimmon, Setoka

Buckewheat noodle, Matcha, Chocolate, Tofu, Cake, Rice

cake sweets, Teriyaki sauce

Strawberry, Citrus, Melon, Kumquat, Apple
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Tominaga Boeki Kaisha,

Ltd.

Company Overview

ZIP code

103-0027
Takara-Meiji Yasuda Bldg. 3F
Address ) )
2-15-10 Nihonbashi, Chuo Ku, Tokyo, Japan
Tel +81-3-6202-3300
Fax +81-3-6202-3308
URL http://www.tominaga.co.jp =

Tominaga Boeki, a trading company established more than 80 years ago, started life as an exporter of fresh
fruits and vegetables. Today, we have expanded to handling imports of a wide range of products such as tea
leaves, pasta, jam, nuts and canned food and exports of a wide range of beverages made in Japan.

From a global perspective, beverages made in Japan were thought to be expensive, but by taking advantage
of the trade network it has fostered for many years, Tominaga Boeki has succeeded in developing high-quality

yet low-price beverages.

To create drinks in which value and taste go hand in hand, we import ingredients directly from the countries
that produce them at a low cost, and process them in Japanese factories for enhanced quality. We also go a
step further and focus development on products in high demand. Which require only a minimum of mase

media advertising, therefore allowing considerable savings related to R&D.
And through these efforts, the final product we deliver to consumers is high quality though inexpensive.

We can make your private Brand as your request such as design and taste.
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Merchandise list

Kobe Kyoryuchi Tea

e Kobe Kyoryuchi Sports Drink (340ml) Kobe Kyoryuchi Sports Drink (500ml) Kobe Kyoryuchi Water

Attendance Form

Those interested in holding a sales meeting should submit an Attendance Form.

# Attendance Form

Contact us

For inquiries about a specific product please get in touch by clicking on the “Contact us” link.

# Contact us
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Kobe Kyoryuchi Sports Drink (340ml)

It is a healthy drink that smoothly replenishes the lost fluid and the ion by perspiration.
Ingredients / Additives

Fructose glucose fructose liquid, sodium chloride, acidifier, spice, potassium chloride, lactic acid Ca,

sweeteners, arginine, glutamic acid Na, leucine, isoleucine, Valine, chloridization Mg,,V.C
Article

Sports drink

Storage condition

Normal Temperature
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