BTSN 1 RS —MADOFEIE

A\ BY—FEBNCE. I5—Xy - YDHIEBEONLD
XTRADPCERIEICEL D, CORSMHIBENDBOFT. FROLSICCHBERE LET.

@ reFa U+ DES] BRTSNEBE. TDIVFTIYYOEMEI REIVED U v DO UTZE0

) tHIUF<ORE —MOPIT T DT YIMCENEUL, Py TS SERMNTTANET,

+*

Mgz MYV&ED Vv O LT IEEN,

@ M7y On—8DU VDI ICEHR CEI AL BRISNICHEES.

Microsoft Excel X

TyIRO—BBOYSIFIUBIRTEF A
EEEFETICEQFFICT 3N MIB->TLREBONZUSIEBELTZEL,
s

#17(C) USODESE(L). .

1

* U ETRENMBERUBNESE. BNADIITONLUSERI TTERESBENWELET.

= - BEKENTIRKGEHEESME SHE (BWJTBA)
X—=)LP EU R : yushutsu_suisan@jtb.com

TEL: 03-55639-2929 (¥B810:00~17:00)

Y-+ Z2RIREOHHA - ADHl O=HIBERY—H

*BBVY—NEDE. FE2EYA LD ITI5IVEBRASTDT] CERTEIND. EBBRETY,
TERABNDBDERBALSIC, ESBIBULKBRNNELET., EEICTANINDY— LTIV —A—SNTHBDELEA)

—EmERTNai
EES/Company Name
=t Sanriku.Inc.
F123-1111 EHFEE=EEFED 333-1 123-1111
ety Address
P 333-1, Umibe, Sanriku-Cho, Aomori Prefecture
TEL 0177-777-0001 FAX 0177-777-0002
T Near of establishment 508/ Year ‘&R /Capital 50073 F/IPY
I LA /Annual Net Sales /Py SEERIYNo. of Employees IS
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JB EF Name (PIC) &id/Position
= 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
made from the fresh fish caught there is exceptional.

Our goal for export is to find companies with whom we can build long-term relationships and spread this seafood product, which Japan is
proud of, to the warld.

This year, we have begun work on developing new technology and obtaining US HACCP certification.
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You can gril them as they are and enjoy them with ctrus julce.
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We carefully serect and process winter mackerel.
?E—)lﬂ'ﬁ‘f M '\ CT& O ?i?’ ppi-b- R ) [EAM/example : US HACCE MMISIFES ( } E : Facility certification registration ( Yol
DT, ?g%ﬁn‘:ﬁ . ;gﬁ LWL -Cmdcntials acquired
5I1%D‘,Eﬁ}‘.§ btb\%%ﬂ%m&‘ BT FESHOICOEE TR, fPlease mark tha left column of the ona that applies. |
STTERABRENELET, Rz Channel Snmis =mon O |hm=m @
%E2 .'Rctaul only /Business only /Both Retail & Business
BT FSHOICOEE TR, fPlease mark tha left column of the ona that applies.

vy L’_ogﬁﬂ % Y U A HNWI o HER/ Middle-class ,?p,:zs_-ﬁ:;tki?&lklg‘
LYPSEHE. BRFROIEB LERF F/Recipe examples
EITBRA Y FEBROTIRD [
'C%Z)TE('}C%B)\EH’SEE(;\ lJ EOFEEOT. PAEIREPFTEELLIDC(EZ V.
9, .

xix1 AHF (E8F)

XiE2ANH (T8F)

43 (0>7. BX) .
IR (FZIFSPE. TAM. &
13, BiE. REh, AZA>T
FRIOH -, ERid) | 51FH
(1. /(—Lid) /LR
# (Fzm%) (E&en 0
TJuneesR) . p HIEEERL U>
B=n0h, EREE (—
BRCOR-/NE - REEED)

SREEDRIT ZEE
HACCP EES
USHACCP USA
FDAMEEREER |USA
EUHACCP EU
Bos B, 591
J4IE>
AR
YOS 75E7
NL—37, REREE

MEER SR - fEsaR e ER

BB A1 TIES AMACAVR,
AR 7, EUL A—=RARSU7,
BUSTIET. X2, TSI




