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Sushi Institute of America
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What kind of tea do you like the best? | |

2 Match the photos to the correct descriptions given below.

A B C
iy -
3 = oy e atrh =L~y
Sencha Genmaicha Houjicha
L 2 L J L J
L 2 L 2 L J
A tea made from Sencha or Well-roasted Sencha or Bancha. The representative and most popular
Bancha It has a savory aroma and clean taste Japanese tea, using leaves from the
combined with roasted rice, and that lends itself well to drinking after first harvest. The higher the grade,the
has a distinctive savory aroma. meals. more delicious the tea, with the
fragrance of soft leaves.

Good for voury healtl i
The wonders of Miso

Eal iiiis eweny day bor Bebber health

ey e T T
AL B ey e ey b e RS
g

L}

B Miso in rich in healthy ingredients
—

O-CH.
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Miso
Production Area: MNagano Prefecture
Producer: Hikari Miso International, Inc.

Hikarl Misa hag the largest share in the categary of
healthy, safe Organic Mo (no additives) in Japan, It
received the IB09001(nternatichal OFganization for
Standardization, Guality Managemen! Standard) and
15022000 (Food safely) cerlifications early on and
there is also & qualily assurance system in place. We
provide wide range of products with English labeling
for expari to the USA thal mest ihe USDA ORGANIC,
Kosher and other product requiremants. We have
slall sialioned on location in the USA, ready lo
directly provide product information and engage in
business discusslon,

Laver

Production Area: Saga Prefecture
Producer: LA MERE SOPHIA Co,, Ltd.

“ Shinksl <La Mera Nouveau:™ laver comas
from the Arfgke Sea, which produces
excellent quality seaweed, in Sagae Prefecture,
which has the highest production of seaweed
1 in  Japan, Seawead meisters salactivaly
s W choose from a selection from the first pick of

M the highast quality new ghootz that have
gatisfied the “geaweed teste eppraisal
St system”, finely chop it, than painstakingly
dry and roast each piece, as would a master
craftsman of wash paper,

Japanese Tea

Production Area: Shizuoka Prefecture

Producer: SUGIMOTO USA, INC.

Sugimoto USA Green Tea is produced by

Sugimoto Seicha in Shizuoka, winner of
=077 the Minister of Agriculture, Forestry and
~ Fisheries Award. We ere proud to provide
three different varieties of tea, which
include Sencha Helfchs, and Genmalchs,
which was the winner of the Green
Blended/ Flavored Category at the 2008
World Tea Championships.

Tofu

Production Area: Kyoto Prefecture
Producer: OTOKOMAE TOFU INC.

JOHNNY TORHU
3
;g

=

Otokomae Tofu brings you a delicious,
nutritious  fofy made from Japan-
grown non-GM soybeans and highly
concentrated soy milk, Enjoy the rich
taste of soy, as well as ils unigue
packaging.

e

Pickled Ume

Production Area: Wakayama Prefecture
Producer: FUKAMI Co,, Ltd.

The winner of the Monde
gelection grand gold medal prize
in 2008,

Japanese Tea
Production Area: Mie Prefecture

Producer: MARUEIL, Inc.

This product was produced using only the
highest quality tea leaves from Mg Prefeciure,
and focusing on “high guality”, “genuine taste”
and “differentiation from existing products™,
The plastic bottled teas on display today are
only a fraction of our product range. We are
happy to assizt you in producing any product
you reguest. Pleaze feel free to send any
requests by email via our website:

http/ S www.greentee.gr.ip.
Malcha-Ganmalcha-Kengeha-Greentea-aulet
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Japanese Tea

Production Area: Kumamoto Prefecture
Producer: YOSHIDA—EN Co., Ltd.

=~
EEL&;&

Since the insuguration ol business in the
10th year of Mef Yoshideen Co., Lid,
has inherited our tradition and techniqus
fram our ancestors ol tea crafisman, and
people have kept drinking throughoul the
ages. We hope vou enjoy drinking our
various tea products for your tealime
comiart.

Japanese Tea
Production Area: Shizuoka Prefecture

Producer:

MARUSHICHI Tea PROCESSOR Co., LTD.

In & Japaness les cefemony, Medohs lea & mixed with
o bambop whisk then poured. however MARUSHIGHI
Toa PROCESSOR CO., LTD. has successfully lounched

Japanese Tea
Production Area: Shizuoka Prefecture

Producer: YAMAMA MASUDAEN CO., LTD.

S

YAMAMA MASUDAEN COLLTD. handles the production
of tea from the farm right through to the finished
produst. We earmed 15014001  (nlernational
Ovganization for  Stenderdization, environmental
management system) in 2003 sz well as JAS
(Japanese Agricullural Standsrd) organic recognilion
and NOP (Matlonal Organic Program, USA) recognition
on each slage of the produclion process. We are
honored to deliver safe and genuine products with &
delicious laste and fragrance to you

Shochu

Production Area: Kagoshima Prefecture
Producer: Satsuma Shuzo Co., Ltd.

Thizs Shochw l= made from fresh locally grown
sweel poleloes and traditionel technigues, and
great care by professional Sake maker. Joff

“Rakuraku Matcha (Mefehs tea)”, a freeze-dried
Matehs len which can be skmply stirred, allowing you to
enjoy genuing Aefohs ten without the nesd bamboo
whisk, I's perfect for a catering business or al home.
“Rakuraku Mafcha® can be enjoyed hot and chilled. You
may find It even tastier If you shake to create a foam
before drinking.

Kuroshio.

Beer

Production Area: Saitama Prefecture
Producer: Kyodoshoji Corporation Limited
COEDOBREWERY

The Premium Craft Beers from Japan

COEDQ is one of the world's top quality beers. It
is brewed by 7 beer masters in the town of
Kawagoe, Ssitama Prefecture in Japan, which
earned itself the nickname “Ko-£dg”, or “Little
Edg” by handed down the traditions of Edb to
today. COEDO was awarded first prize, the
Grand Gold Medals at Monde Selection, and three
stars from prestigious chefs and sommeliers at
the International Taste & Quality Institute in
Europe.
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