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F123-1111 EHFEE=EEFED 333-1 123-1111
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P 333-1, Umibe, Sanriku-Cho, Aomori Prefecture
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= Tare Sanriku = President
E-mail Sanriku@fishfood.com
A b5 Website http//Sanrikunet.
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Our company was founded in Aomori 50 years ago. Aomori Prefecture has abundant fishing grounds, including Mutsu Bay. The dried fish

= g CCE made from the fresh fish caught there is exceptional.
EDET, FMICTE g p
- Our goal for export is to find companies with whom we can build long-term relationships and spread this seafood product, which Japan is
W< EENEE, proud of, to the warld.
This year, we have begun work on developing new technology and obtaining US HACCP certification.
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‘We carefully serect and process winter mackerel.
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ggo You can gril them as they are and enjoy them with citrus juice.
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