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Shiu Ha May CHOI

Country/Region: Hong Kong

Age: 59

Current Position: Managing Director of Sun Wah
Japanese Food Ltd., Managing Director of the
Nishimura Japanese Restaurant chain group

Promoting the use of Japan-produced food in Chinese cuisine

- She has been committed to importing Japanese food to Hong Kong and, during the 20 years since
1997, has been operating an authentic Japanese restaurant, Nishimura Japanese Restaurant.

- She frequently visits production areas in Japan to see them with her own eyes, listen to producers,
and explore salable Japan-produced food in Hong Kong.

- She has greatly contributed to the use of Japan-produced food in Chinese cuisine.

She has been the Managing Director of Sun Wah Japanese Food Ltd., a local trading company importing
Japan-produced food in Hong Kong, for about 20 years since 1997. Since the foundation of Sun Wah
Japanese Food Ltd., she has played a central role in importing a wide variety of Japan-produced food,
such as fisheries products, processed foods, and alcoholic beverages, establishing a marketing channel
that reaches Japanese and local supermarkets, department stores, and restaurants in Hong Kong, and
introducing and disseminating Japan-produced food. She has also been operating a Japanese restaurant,
Nishimura Japanese Restaurant, serving Japanese cuisine made from fresh fisheries products purchased
from Tsukiji and Hokkaido, and has been committed to disseminating Japanese food and cuisine.

She visits production areas in Japan to directly listen to producers about food and products, see
production sites with her own eyes, and explore salable food and products in Hong Kong. She visits
Japan so frequently that she stays longer in Japan than Hong Kong, and has extensive knowledge of
Japan-produced food.

Compared to other local trading companies importing Japan-produced food, Sun Wah Japanese Food Ltd.
has a broader network with Chinese restaurants and has greatly contributed to the use of fisheries
products and other Japan-produced food in Chinese cuisine, through active promotion. For example, the
company has been committed to disseminating Japan-produced oysters in local Chinese restaurants by
explaining the safety of Japan-produced frozen oysters and proposing the use of such.

In 2014, Sun Wah Japanese Food Ltd. concluded an agreement with Miyazaki Prefecture. Since then,
they have strengthened relations with local governments through events and sales for promoting Japan-
produced food in Hong Kong and for disseminating local products. The company also actively
participates in Japanese food export conventions sponsored by JETRO and acts as a business partner
between Japan and Hong Kong.

Mr. Jonathan Choi, chairman of Sunwah Group, the largest industrial conglomerate in Hong Kong,
operating business globally including China, Macau, Japan, Southeast Asia, North America, and Europe,
is her brother.
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Kinji KOBAYASHI

Country/Region: China (Beijing)

Age: 59

Current Position: Deputy-General Manager
& Executive Chef, Beijing Kurazen Co.,
Ltd., Director of the World Association of
Chinese Cuisine

Establishing a base to disseminate Japanese cuisine in China

- He has been active in China for about 30 years since 1989. After working as the master chef at
a Japanese restaurant in the government-owned Beijing Hotel, he opened his own Japanese
restaurant.

- The restaurant serves safe Japanese food made from organic vegetables taken from its own
farms and from purified water by using Japanese technology.

- He is the only Japanese director of the World Association of Chinese Cuisine, a Chinese chef
association.

He joined KYOTARU CO., LTD., in 1979, and developed his skill in Japanese cooking at a
KYOTARU restaurant in Roppongi. In 1985, the company opened a Japanese restaurant in the
government-owned Beijing Hotel in response to a request from the Chinese government. He was
dispatched to the Beijing Hotel as the fourth master chef in 1989. Since then, he has served
traditional Japanese cuisine to high-level government officials and other celebrities, and held
Japanese cooking contests by Chinese chefs, in order to disseminate Japanese cuisine in China. He
has also put effort into the dissemination of how to import agricultural or marine products for
authentic Japanese cuisine from Japan, and established a base for Japanese cuisine in China.

In 1990, he established the Japanese Chef's Association in Beijing for the purpose of disseminating
Japanese cuisine and had assumed the post of chairman for nine years since 1993. The association
has been committed to raising the technical level of Japanese restaurants in Beijing through
collaboration, and it assists Japanese restaurants in expanding into China. It is now a member of the
World Association of Chinese Cuisine and is authorized by the Chinese government. In 2015, he
became the only Japanese director of the World Association of Chinese Cuisine, and he has
contributed to friendship between Japan and China through cuisine.

In 2005, he founded KURAZEN, a Japanese cuisine restaurant, with the aim of further disseminating
and promoting Japanese cuisine and thoroughly addressing food safety as a social problem. The
restaurant also opened its own farms, conducting "organic farming,” utilizing advanced farming
methods in China. In addition to organic vegetables, the restaurant uses purified water by utilizing
the high-performance water purification technology used in a large Japanese ice-making machine.
Thus, he has made efforts in disseminating safe Japanese cuisine made from organic vegetables and
safe water, while cultivating a feeling of safety for Japanese cuisine in China.

-9-
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Tsuneyasu KONDO

Country/Region: Austria (Vienna)

Age: 84

Current Position: Management Advisor of
NIPPON-YA, a Japanese food store

020,0,0,0.¢

Pioneer in disseminating Japanese food in Europe

- Went to Germany in 1960, and for 55 years since then, in Germany, the U.K., and Austria, he has
managed a Japanese restaurant, Japanese food import & sales store, and Japanese tea store & tea
room.

- Served Japanese cuisine to the Japanese team at the 1972 Munich Olympic Games.

- Cooperated to hold a charity concert and collected donations to send musical instruments to
schools in the areas affected by the Great East Japan Earthquake.

In 1960, he went to Germany to join his two brothers and established a trading company for Japanese food
and groceries in West Berlin. In 1965, he opened the first Japanese restaurant in West Berlin and became a
pioneer in disseminating Japanese food, which was not popular in Europe at that time. Since then, he has
been involved in the introduction and sales of a wide variety of Japanese food and other products in
Europe.

In 1972, he opened the first Japanese restaurant in Vienna, Austria, after opening a restaurant in London,
in 1970. Also, at the 1972 Munich Olympic Games, he opened a temporary Japanese restaurant in Munich
to serve Japanese cuisine to the Japanese team as a significant source of vitality for them.

In 1974, he opened a store specializing in Japanese food, NIPPON-YA, in Vienna, Austria, with the aim of
"promoting understanding and familiarity of Japan among people in European countries through food
culture." The store has been in business for over 40 years and has attracted more and more customers
since then. In addition, he has been committed to exporting Japan-produced food to the former Yugoslav
countries and the Baltic states, as well as to regions as far away as the Middle East, the Near East, and
Kazakhstan, where it is difficult to obtain Japanese food. The import amount of Japan- produced food was
600,000 euros (about 80 million yen) in 2014. In 2006, he opened a Japanese tea store & tea room, Cha
No Ma, attached to NIPPON-YA in Vienna, in order to disseminate Japanese tea.

After the Great East Japan Earthquake, he cooperated to hold a charity concert to support those affected
and collected donations at his stores to present musical instruments to schools in the affected areas. He has
also engaged in activities to eliminate concerns about the safety of Japanese food raised after the nuclear
power plant accident. After handing the management of NIPPON-YA to his daughter, he now acts as a
management advisor.

-11-
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Tetsuro HAMA
» Country/Region: U.K. (London)
* Age: 67
* Current Position: Owner of So Restaurant
Owner of Sozai Cooking School
Chairman of Japanese Culinary Academy UK
Board Member of the Japan Society

Pioneer of Japanese cuisine in London

- He started a Japanese restaurant in 1973, and since then, he has been engaged in disseminating
Japanese cuisine as a pioneer of Japanese cuisine in London for over 40 years.

- He opened a Japanese cooking school to communicate the appeal of Japanese food to U.K. society.

- He has organized a recovery charity dinner every year since the Great East Japan Earthquake.

In 1973, when there were only five Japanese restaurants in London, he opened Japanese Grill Room
Hama, a casual restaurant serving Japanese cuisine at reasonable prices. Since then, he has been
committed to disseminating Japanese food as a pioneer of Japanese cuisine in London. In 1976, he
opened his second restaurant, Yakiniku Hama.

In 2006, he opened So Restaurant, which combines authentic Japanese food with creative cuisine
made by a top-ranking French cuisine chef. It has earned a reputation as a high-quality Japanese
restaurant and was selected as the best restaurant at Hyper Japan, the largest Cool Japan event in the
U.K.

While operating restaurants, he has been engaged in activities to communicate the appeal of Japanese
food to U.K. society. He has offered sushi-making classes at So Restaurant and opened a Japanese
cooking school for local people, called the Sozai Cooking School, in 2012, in order to introduce
homemade-style Japanese food. He has also made various efforts to disseminate Japanese food by
cooperating with the Embassy of Japan in holding receptions.

He was also committed to holding charity dinners to support recovery from the Great East Japan
Earthquake. On his initiative, a recovery charity dinner has been held every year since 2011 under the
sponsorship of the Japanese Chamber of Commerce and Industry in the UK. Thus, he has been
actively engaged in social activities through food.

As a central figure in Japanese cuisine in the U.K., he founded Japanese Culinary Academy UK with
other Japanese chefs and restaurant operators in 2015. The academy provides education, opportunities
for study, and a means to disseminate Japanese food culture and art, in order to aid the development of
Japanese cuisine in the U.K. and further into Europe.

-13-
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Muneaki FUKASAWA

Country/Region: Peru (Lima)
Age: 68
Current Position: Chef and owner of Fuji

Committed to disseminating authentic Japanese food in South America

- He immigrated to Lima in 1973 and has been operating a Japanese restaurant for over 40 years.

- About 40% of his ingredients are imported directly from Japan, in order to disseminate
authentic Japanese food in South America.

- In 2013, which marked the 140" anniversary of the establishment of diplomatic relations
between Japan and Peru, he was given an award by the Peruvian parliament to honor his
contribution to disseminating Japanese food in Peru.

He immigrated to Lima, Peru, with his family in 1973 and opened an authentic Japanese restaurant,
Fuji. Since then, he has made great effort in disseminating authentic Japanese food in Peru for over
40 years through restaurant operation. While there are many Japanese fusion restaurants serving
localized Japanese food in Peru, he is particular about ingredients so as to serve authentic Japanese
food. About 40% of his ingredients are Japan-produced food directly imported from Japan.

He has greatly contributed to the dissemination of Japanese food by participating in events sponsored
by the local Japanese association and through activities to introduce Japanese food. During Peru
Culture Week, sponsored by a Peruvian Japanese Association in 2007, he gave a presentation about
the history of Japanese cuisine as a leading figure in Japanese cuisine.

In 2013, which marked the 140" anniversary of the establishment of diplomatic relations between
Japan and Peru, he was given an award by the Peruvian parliament showing the names of the
chairperson of parliament and the chairperson of the Parliamentary Association for Friendship
between Japan and Peru, all to honor his contribution to building a closer relationship between the
two countries.

He has expanded the scope of his activities and participated in Japanese food-related events in Peru
and neighboring countries. In 2011, he was invited to an event introducing Japanese culture in
Guatemala as a Japanese cuisine chef. As a pioneer of an authentic Japanese restaurant, he has made
great efforts in disseminating Japanese cuisine in Latin America, mainly in Peru.

-15-



	スライド番号 1
	スライド番号 2
	スライド番号 3
	スライド番号 4
	スライド番号 5
	スライド番号 6
	スライド番号 7
	スライド番号 8
	スライド番号 9
	スライド番号 10
	スライド番号 11
	スライド番号 12
	スライド番号 13
	スライド番号 14
	スライド番号 15
	スライド番号 16
	スライド番号 17
	スライド番号 18
	スライド番号 19
	スライド番号 20
	スライド番号 21
	スライド番号 22
	スライド番号 23
	スライド番号 24
	スライド番号 25
	スライド番号 26
	スライド番号 27
	スライド番号 28
	スライド番号 29
	スライド番号 30
	スライド番号 31
	スライド番号 32
	スライド番号 33
	スライド番号 34
	スライド番号 35
	スライド番号 36
	スライド番号 37
	スライド番号 38
	スライド番号 39
	スライド番号 40
	スライド番号 41
	スライド番号 42
	スライド番号 43
	スライド番号 44
	スライド番号 45
	スライド番号 46
	スライド番号 47
	スライド番号 48
	スライド番号 49
	スライド番号 50
	スライド番号 51
	スライド番号 52
	スライド番号 53
	スライド番号 54
	スライド番号 55
	スライド番号 56
	スライド番号 57
	スライド番号 58
	スライド番号 59
	スライド番号 60
	スライド番号 61
	スライド番号 62
	スライド番号 63
	スライド番号 64
	スライド番号 65
	スライド番号 66
	スライド番号 67
	スライド番号 68
	スライド番号 69

