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iR o=y 100g 0.69| 131 9| o 0| 100g/0.29%L—>7F
MEL JtiE 100g 0.79| 107 85| o0 0| 100g/0.49R k4 Ly
Contrg JtiEE 100g 0.69) 99 68 0 0 100g/2.5%E
B JtimE 3K 5.90[ 19 12| 0 0| 3&/1.8vL—L7F
S IRtS Bk 100g 1.19[ 68 81 o 0| 100g/0.59R k4L
fERE kR 3@ 2.95| 82 242 0 0| 5{@/1.354 K
# x & &t 4,133 0
¥268,288 ¥0
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3. YUHR—IL Ly ’

(1)a—ILR-RFL—2 3JESH

== 1
BR5EmB pxEuscIzToon (FR21428198~3818 118/)
T—4yb-TL—R ISTUE

-4 )] 1V UHR—ILRIL(SS)=64.92M (FR21 52 A25B8 R)
& B EH RNEE BRSTEAMM(SS) | BRFEk |SELAZA(SS) | A% [HEHE(SS) Bt {fiE (S$)
WS (BESS) = 3309//%v% 22.00 96 2,112 8 176
WSS (hEHS) & 4509/, %4 68.00] 10 680 © 0
WS (EBIFOA) Eig 300g// %% 18.90| 72 1,361 5 95| 3509/8.98[E - K[E
W5 (XBEDOH) Ei& 3009//%y% 18.90 48 907 5 95
WBS (£3) mE 2009 //%v%4 18.90| 22 416 5 95
Uh =@ 2509/ %% 9.90[ 10 9| o o 2509/5.9 thE
HIA (S) ML | 10/ 8ys 10.90 0 of o 0
#HhA (M) I 8@/ 11.90 122 1,452 5 60 15/@/7.8 &E
HnA (2L) Il | 0@y 10.90| 166 1,809 O 0
FHIAALHEFE FFL | 30M@//XvY 35.00( 12 4200 0 0
HmE e 1008/ /%94 5.90 9 53] 0 0
BRI e 3@/ 18y % 4.90 5 251 0 0
HE E% 2009 //%v4 22.90 7 160 © 0
YAZT HUAL (28f8) &% 2{@l%v% 8901 75 668 0 0 101@/2.2 h[E
YAZ HAL (40f@) Lz 3@/ 1y 7.95| 201 1,598 5 40  10{@/2.55 hE
# (L) b 1894 9.95 5 500 0O 0 1/%w4/2.5 s2E/= M
# (2L) FAEn 1894 9.95 4 40 o
YAT LH/3—LKF (28E)| E® 2{81 %94 8.90| 55 49| 0 0
YAT vH/3—LK (o) R 3@/ 8% 7.95 178 1,415 5 40
i = 3009// %y % 13.90| 21 292 0 0
E /- 14,045 599
¥911,827 ¥38,855
[5F
& B i NEE BRSTEAMM(SS) | BREk |SELAZA(SS) | A% [HEHE(SS) B {fig (S$)
NACA HmE 100g 2.35| 20 471 0 0|  100g/0.45th[F
AE e 100g 2.30 0 of o 0
1F5h A o=y 200g 7.50] 25 188 © 0|  200g/1.656hE
) e 200g 7.50] 19 143 0 0
=D% KR 70g 450 29 131 © 0| 70g/2.5%L—7
ZDE E% 200g 350 75 263 0 0
BLOHL ROk 200g 3.50[ 85 298 0 0
AELHE =B 200g 495 68 3371 0 0 200g/2.56hF
mE ROk 200g 6.50] 21 137 © 0
ZYAE E% 200g 550 25 138 © 0
HFhE = 100g 3.90] 55 215 0 0| 100g/0.25%wL— 7
=E 537 100g 0.49| 158 771 0 0|  1009/0.358E
Ry EE 100g 0.69| 98 68 0O 0| 100g/0.1942 K% 7
*iR e 100g 0.69| 111 771 0 0| 100g/0.29%L— 7
MEL® JtiEsE 100g 0.79| 98 771 0 0| 100g/0.49RKF Ly
Conirg JtiE 100g 0.69| 77 53] 0O 0 100g/2.55%E
Bh¥ itiEsE 3K 5.90 49 289 0 0| 1/%w4/1.8vL—L7F
AoFNE BEA 100g 1.19| 88 05| © 0| 100g/0.59RKFLs
f-EhE P 3@ 2.95| 98 289 0 0| 1/%v4/1.354 K
B X EF 2,928 0
¥190,066 ¥0
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(2)F&/ Ravvis
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BR5Eam B JAPAN SPRING HARVEST FAR!  (FHi2142H18~28288 14 BM)

B 1O UAR—ILEIL(SS)=64.941 (ER2142 B25 AR &H)
/iR Eth NEE B 5% H1ifl (S$) bk 5t LEE(SY) HEH HEBEE(SH) Tl (S$)
HHA FEL 10kg 150 50 7,500 10% 750
HMA £ 10kg 150 150 22,500 10% 2,250 :g;gz;ig
INESLH DA E 5kg 167 50 8,333 10% 833
BLIZoZY) WA 5kg 75 15 1,125 10% 13|  1{@/1.5/4FH
Eoti:] = 250g 200 30 6,000 10% 600 2{8/4 10 F
FoA & 3kg 125 10 1,250 10% 125
YA FE 10kg 150 100 15,000 10% 1,500 ofE/3.9/XE
YA T (L) & 10kg 150 100 15,000 10% 1,500 5@/6'6/:1_32_,:
W5 (HFEHD) R 300g X 10 300 50 15,000 10% 1,500 N
WET (&) AR 300g X 20 583 20 11,667 10% 1,167 SJE//S;Z;?%?;JEI'I
WEZ (FLIE>R) Edg 300g X 10 300 20 6,000 10% 600
TRy (L) BER 5kg 17 30 3,500 10% 350
Fo4 (FHk) Fl 3kg 133 25 3,333 10% 333
A0y EpE 9kg 667 10 6,667 10% 667 11&8/15/% M
ZA —RT YL () EJN 10kg 117 5 583 10% 58|21@/16/<L—L7F
& (HHEER) B 3Kg 133 60 8,000 10% 800
WEMA (HH1E5E) BhE 10kg 117 5 583 10% 58
EHM =R 75kg 192 10 1917 10% 192
[Eo & (#H#EFE) BIE 10kg 117 5 583 10% 58
TR 165 134,541 13,454
¥8,737,091 ¥873,709
BFx
ft/ ERiE FEth NEE B 55 Bl (S$) BR e FE EEA(SY) HEH SHBEESY | Wi (S$)
Eodipt3) EFl 5kg 75 50 3,750 10% 375
NMEL® JbiEE 10kg 100 80 8,000 10% 800
FrAy BE 10kg 75 100 7,500 10% 750
=ES 531 15kg 92 100 9,167 10% 917
IDFELE = 5kg 75 100 7,500 10% 750
TA—ZbkThk B4 1kg 133 5 667 10% 67)4ps/27/3L—L7F
KR =z 10kg 75 100 7,500 10% 750
a— k] 5kg 167 10 1,667 10% 167
LU=+ K& 100g X 20 283 10 2,833 10% 283( 1pc/3/7L—T7F
Cehilrg diEE 10kg 108 25 2,708 10% 271 10ps/4.3/ K E
f-FhE diEE 20kg 120 25 3,000 10% 300|4ps/26/<L—F
RE B5 100g % 20 500 5 2,500 10% 250
IZACA FE 500g X 20 108 25 2,708 10% 271
KFILD BE 4kg 133 5 667 10% 67
g S kg 75 10 750 10% 75
AELHL i 160g X 72 300 30 9,000 10% 900
ADE i 200g % 30 108 50 5417 10% 542
>} P34 100g X 30 158 5 792 10% 79
T &5t 76,125 7612
¥4,943 557 ¥494,356
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AR5t &m B

JAPAN SPRING HARVEST FAIR!

p- a
- "
als o
%

(FER21&E2818~2H28A

15 AR)

BHA-KEMI R 19U HR—ILEIL(S$)=64.94F (FE 2142 A25 A B &)
84/ 8 et mEE | ToSom | mmM | SEE(SH| HAR | HRESY

MAIEET4L =g =Y5EY 100g/10.55 180 1899 10% 190
il =F 2Y5%kY 100g/12.13 198 2402 10% 240
FF56 EFI Y5y 500g/44.38 32 1420 10% 142
BAMNSOFEHIT &Ly BERE 178949 4.20 15 63 - -
BRAMNSOFEHFIT M ERE 17594 4.20 50 210 - -
BRAMNSOFEHBIT 2V ERS 17894 4.20 30 126 - -
BRAMNSOFEHIT LvbL ERE 1399 4.20 18 76 - -
BRMSOFEEIT L BRS A 4.20 30 126 - -
FCAHE o 178949 6.80 35 238 - -
moEINE Ldbd 17894 6.80 22 150 - -
HEYEE dba 17399 5.80 16 93 - -
hoBf=E dbd 2Y5EY 100g/15.20 64 973 10% 97
PABEIFECHIf-E B4 =Y5EY 120g/23.48 22 517 10% 52
CIESR OKERES) BRS 17399 4.20 180 756 - -
WER OKEBRSR) BRS 17399 420 12 50 - -
REROKERES) BRS 17399 4.20 51 214 - -
Tetf-KENTRIEEH 9,312 721

¥604,712 ¥46,823
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JAPANESE COOKING DEMONSTRATIONS
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Haw o com
V. Pl o umpikin iy L Pl o s s Ciaion
2, C1r P U oz vl P 53 5o arel ssn . S o bl v i o,
T i 1 Shcw e Cumumia s prel i Dartogen wem,
3, Mia 5 P:'ﬂ-'”'-li'--"'v'"--'-#- A Wi Polatn, Carsl Dutaribe, Dilacas aad
o i Vin-ans wd e i sab acd pacce
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iy g e Pgie e, e e e 1 e el
[ il | T T

DATE : 26th Feb, 2008,

e TIME :15:00--16:00_
:,"_"""""'"""""' VENUE: Isctan Scotts B1

Tl CHEF : Kiyonori Takayama

‘ ‘ === 24| MENU : 1. Pumpkin Croquetio
2, Potato Salad
. Enjoy new varieties of taste,
and Iaarn how to cook Japanese recipes at home!

Tru Miviviry of Agewceburs, Berminy we Frobe iws of fap
L.,,,.m-ch Thm Errbuany ol lopas w Frgaprs

HETEVRAMN —2avDkF
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4. JL—L7F
(1) 8 KLCCIE

AR5EAmE  UAPANESE FRUIT FESTIVAL ( ERi21428138~2H25H

13HM )

2 1YL= 7YXy MRM)=26.64M (Epk21 82 A 148 =)
/g Eih NEE B 5% B4 (RM) HRIEE e LEE(RM) HEH HEEERM) B ih fifi 4% (RM)
WbZ (Zlg) FI 300g 42.90 100 4,290| 5/%v%4 215 350g/10.9
Ve (HESD) B 300g 43.90 60 2,634 0 0 BE
F—ILRARY FRiE - =0 118 149.00 30 4,470 0 o 1@/12.9/=L—L7F
HMA UNRIIRE) EF 100g 3.50 25kg 88 0 0 100g/0.48/H[E
TEX B (H1EE) =30 31E 17.90 33 591 0 0
YAZ (AL (321) . 11&8 7.90 120 948 5{& 40
YAZ (E#) (321@) HH 118 7.90 90 711 5{& 40 118/2.5/E
YAZ (&) (26f@) B 118 16.90 95 1,606 31& 51
YAT (HFR—) (128) LES 11&8 18.80 65 1,222 0 0| 4f8/9.5/=2—C—5F
Fo4I0—Y (BR) Fl 11&8 8.90 54 481 3E 27
E Wi 17,039 371
¥453,927 ¥9,881
[
ma/ g i NEE B {ifi (RM) HRFEHK 55 L3 (RM) HEH HEEERM) IR b fifi 4% (RM)
BEARE &l 17894 12.50 30 375 0 0| 100g/4.19/XL—7F
ER¥ BE 100g 6.10 15kg 915 0 0| 100g/4.19/RL—7F
KE BE 1899 14.50 20 290 0 0
=0% 12 17899 6.90 10 69 0 0
EEbbi) =3l Ky VAL 9.90 30 297 0 0
=5 =% 17894 7.90 30 237 0 0| 1/%v%/1.40/L—L7
FlF Gz 17894 8.90 40 356 0 0
AELHL Gz 17899 8.90 90 801 0 0 1735%9/6.5/ 82 E
5% FE 17894 13.90 30 417 0 0
EFShAE s 173894 13.90 30 417 0 of 1/%v4/38/RL—7
EEICALA EF 100g 2.90 20kg 580 Tke 29| 100g/0.49/XL—L7
FhE b 100g 0.80 60kg 480 1 8 100g/1.25/Z M
BE (Lehid) JtisE 100g 0.90 30kg 270 1 9 100g/06/ %]
A= 42(Lohid) duimE 100g 0.80 30kg 240 1 9
ZIFS BE 100g 2.20 20kg 440 0 0 100g/0.99/H[E
EW dtisE- 55 100g 2.20 50kg 1,100 0 0
IZALA itiEE 100g 1.20 40kg 480 0 0
KNG BE 100g 3.80 12kg 456 0 0| 100g/0.49/XL—>7
SHERE (¥) EI| 100g 2.90 60kg 1,740 5kg 145
¥ ox i 9,960 200
¥265,334 ¥5,328
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4. RL—TF

(1) 8 KLCCIE

AR5Eam B  UAPANESE FRUIT FESTIVAL ( EH214£2H138~2H258 13H/@)
BRI & 1RL—> 7)oy MRM)=26.64M (Ef21E2 8 1488 &A)

B/ fmiE Eih NEE B fifi (RM) BREEH 5c-EZE(RM) HEH HEBEZERM)
HAalEH (1@ FNERIL & 9.90 50 495 0 0
HAalEH (31@) FERL 3& 18.90 30 567 0 0

YW mI & E 1,062 0
¥28,292
MI&

B/ fmiE Eih NEE B fifi (RM) HREE4 5c-EZE(RM) HEH HABEERM)
LU=t 1bRiss BE 250g 145.00 3 435 0 0
LUzt S BE 200g 78.80 15 1,182 0 0
LUzt M BE 140g 63.80 12 766 0 0
BILLVEIT L BE 140g 63.80 8 510 0 0
BIRFE M= BE 50g 69.00 5 345 0 0

m I & & 3,238 0
¥86,260
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The Finest Harvest of ' g‘ . e ®

(Strawberry)
Production drea - kﬁmw%

NYOHO &.
B

JAPAN *

New Arrlval of Special Sectlon for Japanese . =
Agricultural & Processed I‘mducts. . WL BALTIFT Ll £ T
-‘n

These Strawbermies from Kagawa
prefeciure contdins moch vita-
min-Cas-well-as vitapin £ The
antioxidant-attribute: of- vitamin
C has amultiplier effect in foex-

istence with vitamin e, .~
™ :: al #u]l MuEm.l Ohrin, Sekal—l:hl] “‘ -
- ™ haeuphs“nmduun nharan P refeciae. ; ' ‘
STRAWBERRY iamaou i o e i o
= Fram Fukuska Prefecture - . -
e A MAFEE

A erp ol Bpitnsiters Perawnug e @ aneiee

_EARL’S
-MELON

*Produdion Area T KOCHI

Onty one melon s grewr on each
tree, ensuring that all the nutrition
from the tree s absorbed by that
one fruit. With its wond®rful aroma
and taste, this Melon is known as
“the King of Fruils. -

u"\'
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Don't miss th:s opportunity to enjoy the ﬁnest of Japan's harvest!

Hosted By: The Ministry of Agriculture, Forestry and Fisheries of Japan MAFF
Supported By: The Embassy of Japan in Malaysia Wiminiry ¥ Agrisatey. Fevmears e Fissesin

e R S |
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BRFE{RAE - [AHEE wmrsoxr—oan
WEHESFT BARMIBL AN THEE )

The Finest Harvest of
WMEAERIR FR21E2816H8

-"L-'

MEA{ERRS 15:00~16:30

|

JAPAN e &
COOKING

mﬁ'ﬂ.ﬂ'l’m‘

W &R BARRIEL RN T S |
BHER £F MK

WAZ1— DOFF QFYKR QRTIH35

WmE HEIN, RE, KE, KR, RLB. JIFS.
ERE.ICALA. Lo, EpdY

WESE BHitAT764t, BB ERFRET 4

DATE: 16th Fabruary, 2009,

TIME:  15:00 -~ 16:30 (Enbrance: 14:30)
VEHUE: KL RAKUZEN Japanese Restaurant
mENY: DiSushl ElBuri-Daikon £ Potato Salsd

Enjoy new varieties of tasie, and learm how io cook Japanese recipes af homat

Fieied Dy Tha Miniriry of Agriewure, Foraitry 508 Fishares of Japan
Sapporied By The Emtassy of Jepes 5 Malryshs

HIEBTEVRAN—3VBEFSY

FNHO\Vw\ —CT 7N\ H EE
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NAME:

% Please answer to following questions.

Japanese Cooking Demonstrations [ Malaysia ]

@ KL Rakuzen Japanese Restaurant on the 16th Feb, 2009

Questionnaire Request

m‘ Thank you very much for participating In today's event. Your feadback and opinlons would greatly asslst us In the growth and
| | Wie thal

p agricultural products.

nk you In advanca for your time and conalderation In complating this quastionnalre.

MALE - FEMALE

Evaluation Sheet
Dish Ingredients (11 Please rate the taste of below Japanese ingredients. &) Do you think this food products would be marketabls in Malaysia? @ arike any com .
- feedback, etc. regarding today's food
. oducts and dishes below:
Realy delcious Delcious Good Bad Tembie Yes, It woud. mi:i‘:xo;:m lw:':::!"-vm No, itwould mot.| 1 dont know. Fr
preparation.
Myoga
SUSHI
Megi (Lesk)
Mizuna
MNagaimo
BURDAIKON
Daikon
Gobo
Potato
Oinion
POTATO SALAD
Carrot
Cucumber

Thank you wery much for your cooperation. Personal Information collected wia this questionraire ks sirictly controled, and wil not be used for any purposes. offer than Sis project.

HEBTFTEVAN—2a0 - 7or—MER
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35%
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5 A

55%

O ETHELLA T
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O &id

0 SRR o1
B RERA ST

0%

30%

NUPN i

B ETEBLLA T
B XKL A DT

0 &@E

O KL T

70% B RERA =
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ABDOHMEF, spfaIcLizm?

" IRTRSSH
p— B ETHELLM T
B XBRLAVT=
0 &
O Xk Mo T
B RERMoT=
90

Japanese
food
quality

%

SHOBM(BEW) IX.IL—F7TRENLEBNVEITMN?

5% 0% J% J:a 75§
5% 0%
EFENdERS
B ITXTNIETNZERS
O#LLVCES
OFhENERS
0 oY EEA
0%
10% 0%

y/ 3 KR

. FhBHERS BENDERS
B IXThIEFENDERS B IXThIETTNDEERS
O LLERS O #LWERS
O SERENERS OFERGNERS
B ANYERA 100%

0%
85% B ohEEA

EENDERS
B IXINIEFTNBERS
O#LWLERS

OFENGNERS

B ohEEA
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BFEhZERS
B ITRThIEFTNDERS
O#LLERS

O FENGNERS

5% 0%
10% 0%

85%

uoWEEA

—IE2

mRNBERS

B IXTRERABERS
O BLLEES

OFNENERS

100% B ohYEEA

ERE

0%

20%
O FENDERS
BIXxThIEFNEERS
O#LWEES
O FERGENERS

80% B HHUEEA

[ZALCA
OENnBERS
B IXIThETNEERS

O ELLERS

O FhGNERS

B SWYERA

B IXThiEThEERS
OBLLERS

O FNGENERS

B oHYUFEEA

90%

cHiY

BRENHERS

B IXThEFTNDERS
OELLERS
ORENGNERS

B ONYFEEA
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(2) %M AIESH- 8-
IRFEME LANSVERRILT
HEREX2AQY (ER2152R138~2A280) 17— 7YUFyMRM)=26.64M (Ffk2152 14 B H)
[ NEE R 5% B4 {fi (RM) IRFTHE 5t L %8 (RM) 5e L&A (M)
HBE HARTAMAS & 1/84]) 18 12F 1,728 46,034
#fE CHULAN SQUARE J& 1/84] 18 12E 1,728 46,034
[ SUBANG JE 1/84] 18 18E 2,592 69,051
M KITCHEN PARCKCITY & 1/84]) 18 6E 864 23,017
/& ONE WORLD HOTELJE 1/84] 18 18E 2,592 69,051
# SUNWAY PYRAMIDJE 1/84] 18 6E 864 23,017
a &t 12E 10,368 276,204
FNREVWLI (XIE) (ER21428208~2H288) 1IL—Y7YrFyNRM)=26.64M (EF2142814HEA)
IE&H2 NEE R 5T B 1l (RM) REHE 55 L8 (RM) e EEE (M)
ZfE HARTAMAS J§ 141 8 12,394 540 14,386
# M CHULAN SQUARE [ 141 8 12,894 540 14,386
A% SUBANG J& 141 8 18/%y% 810 21,578
#fi% KITCHEN PARCKCITY & 14 8 6739 270 7,193
B ONE WORLD HOTELJE 141 8 247394 1,080 28,771
8 SUNWAY PYRAMIDJE 141 8 673y 270 7,193
a &t 78894 3,510 93,506

KWETIZDWTIE /I B=Y D8~ 124 &, [T DENHY . EFHICE>TIE MIDWVETEI—RAAZ 21— DT H—hEL TR,
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BLASVDER
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A—N—F21F T LAV EEMISERAL-RFERETHILE, RYNEELEIL—ITT
. LA VERDGE . B TO0E— 3 TlEL. BROAE#7E—IILTEARATOE—
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Kagawa Myoho Kagawa Nyoho Kagawa Nyoho

Strawberry Strawbarry Strawberry
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FERUHR— LA B IZRELI-TOSAKA & KYOTO FAIRIA . 2A24H~382BF T
B/ 2Oy YEBLIZTRESNT-,

HEENI0A7H. KIRTHRESN-BTEREEE S NITFIC. KEROPYEMRASZHAREE
DHGRIZIESE, COEEETEONTIC, FEFHCTHYERSR (hHd . BEE) OMGRTAR
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