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1 BE&1ER Product information

Miura Live Fish Distribution Ce

P ltems

7 & 2t B Discription

cultured
yellowtalil

HIET )

fEE DTN

7V EERD SEBERIOEVWATE TERERMSD S W L, ERNT v I TESEEREL, —BBEPOEFICH
L1BEA 28R OB L £9, HFOBRIETHBOFNETET K FEL, MITWNEBEITVERT 2 7-0BEA D1 S

THES RN EEBBIITEET,
Yellowtail are transported live by live fish carrier ship or live fish truck from the
production area to a location close to the place of consumption. The yellowtail is
then transported to a live fish cage in the ocean, where it remains for one to two
weeks. When shipped, the yellowtail is live-finned on the beach in front of the
factory, processed, and delivered, so it takes less time and remains fresh.
CHEEB AMT 30X fEE—S LAAR M 1 BER) — N TIFE (985 ~)

Work flow : 7:30 AM closing work on the day of shipment — cooling down
(about 1 hour) — processing work (from 9:00 AM)

A-1

A-2

A-3

FasaE%R Photo image

MEmmE®R  Photo image

MEmmE®R  Photo image

Production area

Mie/Oita/Miyazaki etc.

Production area

Mie/Oita/Miyazaki etc.

N EXTY N EBETYX* N o
";‘;]:Dﬁ Katsujime- BURI ﬁ:ﬁi Yellowtail ﬁj‘ﬁ Wi BRZUFLA
Live-dead Yellowtail without internal organs ithout organs/head
A BIETY RERZ EETY ERIZ H#ETY
Ingredient Cultured Yellowtail Ingredient Cultured Yellowtail Ingredient Cultured Yellowtail
TR E =85 - K9 - Bl EERER =85 - K9 - B EERER =85 - k9 - B

Production area

Mie/Oita/Miyazaki etc.

NEE manw

NBE @manm

ABE @manm

Weight < 4.0~6.5kg Weidht % 3.4~5.5kg Weidht < 3.0~4.8kg
Bk JHE AR EHUR/HEHR EHUR/HEHR
Shelf life Shelf life Shelf life
RERE SCUT THBRT REARZE LCUT THBRTF RERE LCUT THBRTF
Temperature Refrigerated =4° C Temperature Refrigerated =4° C Temperature Refrigerated =4° C
Size of one case Size of one case Size of one case
(Lx W x H)(mm) (LxWx H)(mm) (LXWxH)(mm)
1 whole fish in a box: 1 whole fish in a box: 1 whole fish in a box:
Package L694 x W229 x H179 Package L694 x W229 x H179 Package L694 x W229 x H179
FHRES EHRESE EH%ES
(Net weight) 3.5~5.5kg (Net weight) 2.9~4.5ke (Net weight) 2.6~4.0kg
BHAIC KW EDY £ BHAICK W EDLY £ FHIC LW EDY £
(Varies up to the season) (Varies up to the season) (Varies up to the season)
sE @) |1 | JPY/kg  |mms @ |1 1 JPY/ke s @e) | 1 | JPY/kg
Wholesale JP) | © _ _______" (without VAT) |Wholesale UP) |_ _______' (without VAT) |Wholesale JP) | * ________" (without VAT)
20246 A 9HIRME As of 09 June 2024

FEEE LT RN CEAERNO THHEFOBME T,

CELOBHIERNAIIVELLS, ARESTEHAETIL,
Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products.
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1 A

1% Product information Miura Live Fish Distribution Center

7 & &t B Discription

M Items

Yellowtail are transported live by live fish carrier ship or live fish truck from the production
area to a location close to the place of consumption. The yellowtail is then transported to a
live fish cage in the ocean, where it remains for one to two weeks. When shipped, the
yellowtail is live-finned on the beach in front of the factory, processed, and delivered, so it

EIE7 Y
cultured

takes less time and remains fresh.

DTN HAEBE AMT 30X FE—m LIAK (K 1 B5f) —T/E (9% ~)

Work flow : 7:30 AM closing work on the day of shipment — cooling down (about 1 hour) —
processing work (from 9:00 AM) X7 4 L1E% . BIALE(~y KAy b, TIREERY. %% — 3K
(ZALTovIZO—BE - a1y (RAEFOBEIEHTREHC) — REMY ~EE-SEHENHE
—fEEDH—EE

Filleting operation

yellowtail

Pre-processing (head cutting, gill gut removal, cleaning) — 3 pieces (by filleting machine) — Forming

and loin (skinning by machine if skinning) — Wiping — Vacuuming — Metal detector — Boxing —

Weighing

A-4

A-5

A-6

PERE% Photo image

P MER  Photo image

P miER  Photo image

oy BTV 74 L T BET) 74 L S BETV T4 L
o Yellowtail FILLET - Yellowtail FILLET - Yellowtail LOIN
Name Name Name
-skinless -skinless
R EIE BIETY Rtk BT Rk BIET )
Ingredient Cultured Yellowtail Ingredient Cultured Yellowtail Ingredient Cultured Yellowtail
FERIER =E - AD - Bkt EERES =E - AH - Bl EERES —E KD BlEfh

Production area

Mie/Oita/Miyazaki etc.

Production area

Mie/OQita/Miyazaki etc.

Production area

Mie/OQita/Miyazaki etc.

NAEE @ane

= 1.0~2.0kg/1 slice

NEE @mame

1.0~2.0kg/1 slice

NEE @mame

= 1.0~1.5kg/half body

Weight Weight Weight
BT/ HEHR H b/ SHE AR H b/ JHE AR
Shelf life D +5days Shelf life D +5days Shelf life D +5days
REFEHAE LCLUT THBRTE REAE LCLUT THBRTE REARE LCUUT THRERE
Temperature Refrigerated =4° C Temperature Refrigerated =4° C Temperature Refrigerated =4° C
Size of one case Size of one case Size of one case
(LxW xH)(mm) (LX W xH)(mm) (LX W xH)(mm)
. i 2sli in : 550 X240 X153
2slices in : 550240153 shees ™ 4 blocks in: 550 x 240 x 153
Package 4 slices in :550 X 350 X 212 Package 4 slices in :550 X 350 X 212 Package
EREE IEREE IEREE
(Net weight) 5.2~17.5kg (Net weight) 4.0~5.5kg (Net weight) 3.5~5.5kg
EBiilcLyzby x5 | (4 slices) BHICE VDY £ 7 (4 slices) BHICEVEDY £ (8 slices)
(Varies up to the season) (Varies up to the season) (Varies up to the season)

EMERE (ER)
Wholesale (JP)

JPY/k g
(without VAT)

HMERE (EA)
Wholesale (JP)

JPY/k g
(without VAT)

HMERE (EA)
Wholesale (JP)

JPY/k g
(without VAT)

202456 B9HRIE

As of 09 June 2024

EREE L ERIE TN TEAEANO TS HFAFOBMIE T,

CELDHBE@MATIVE LD, BRESTEREETI L,

Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products.




1 &I Product information

Mie-Gyoren

Miura Live Fish Distribution Center

& Items

7 & &t B3 Discription

BIEH VST
cultured Kanpachi =

B RTFFEMD SHEBEWICTVTE TEREMRMSD D W, FRNS Yy s TEELEERXL, —BBTO4EE
ICBLIBEM, S2BEMOM L £4, HEOBRIETHORE TR K FEL. MIAEREITVERET 5 72O BB Y

POTHHS MBI EEBBITEET,
Kampachi are transported live by live fish carrier ship or live fish truck from the
production area to a location close to the place of consumption. The yellowtail is
then transported to a live fish cage in the ocean, where it remains for one to two
weeks. When shipped, the yellowtail is live-finned on the beach in front of the
factory, processed, and delivered, so it takes less time and remains fresh.
CHEYE AMT 30X fEE R LIAK (K 1 BSR) —INIFEE(9kF~)

Work flow : 7:30 AM closing work on the day of shipment — cooling down
(about 1 hour) — processing work (from 9:00 AM)

B-1

B-2

B-3

AEmERR Photo image

EmERR Photo image

Production area

Kagoshima Prefecture

Production area

Kagoshima Prefecture

7524 ] R4 BTV X 724 KAMPACHI w/
o ER T o o w/o
- . - KAMPACHI - )

Name Live-dead KAMPACHI Name . . Name internal organs & head

without internal organs

EAEI BIEN VT AR BIED VT B4 HBIEH v RF
Ingredient Cultured KAMPACHI Ingredient Cultured KAMPACHI Ingredient Cultured KAMPACHI
R BERER TEAER BERER FEAIER BERER

Production area

Kagoshima Prefecture

Wholesale (JP)

(without VAT)

Wholesale (JP)

(without VAT)

NEE @amm . RAE @anw . _ RBER @anw . _
Weight = 3.0~4.0kg Weight = 2.5~3.5kg Weight = 2.3~3.0kg
HR/HEHAR HR/HERAR HIR/HERAR
Shelf life Shelf life Shelf life
RERK LCUT THRBRE RERK L CLUT THREIRTF RERK L°CLUT THREBIRTE
Temperature Refrigerated =4° C Temperature Refrigerated =4° C Temperature Refrigerated =4° C
Size of one case Size of one case Size of one case
(LxW xH)(mm) (LxW xH)(mm) (LxW xH)(mm)
Package 1 whole fish in a box: Package 1 whole fish in a box: Package 1 whole fish in a box:
L694 x W229 X H179 L694 x W229 X H179 L694 x W229 x H179
EERES EENES EskES
(Net weight) 3'5kg (Net weight) 2'8kg (Net weight) Z'Skg
o @ | 0 JPY/k g wiEk @) | L | PY/ke Effits (EIP) :"_"“": PY/k g

Wholesale (JP)

(without VAT)

202456 B9HBRTE

As of 09 June 2024

FREE @I IR THERERO DSHEFOBMIE T3,

CELOHIEMAIEVE LD, ARESTEMAE T,
Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products.
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Mie-Gyoren
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Miura Live Fish Distribution Center

& Items

7 & &% BA Discription

EHEH >V ISF
cultured Kampachi

Kampachi are transported live by live fish carrier ship or live fish truck from the production area
to a location close to the place of consumption. The yellowtail is then transported to a live fish
cage in the ocean, where it remains for one to two weeks. When shipped, the yellowtail is live-
finned on the beach in front of the factory, processed, and delivered, so it takes less time and
remains fresh.

EEDRN T HEYHAAMT 30X fFE—5 LIAAM 1 BifE) —INIT/EZE (9K ~)

Work flow : 7:30 AM closing work on the day of shipment — cooling down (about 1 hour) —
processing work (from 9:00 AM) X7 4 LYFZ: BILE(~y RAy b, TSEIRY. ¥%)— 358D
(Z4L=y it~ - o4y (R E0HEEEHMTEEZR) - RERY ~EEZ->SBRAE -
EO—FE

Filleting operation

Pre-processing (head cutting, gill gut removal, cleaning) — 3 pieces (by filleting machine) — Forming and
loin (skinning by machine if skinning) — Wiping — Vacuuming — Metal detector — Boxing — Weighing

B-4

B-5

PEmiE&R  Photo image

BEH Y NRF 74 L

Production area

Efr BIEH > INTF R
s e A B KAMPACHI LOIN
Name KAMPACHI FILLET Name . . )
with/without skin
BRI BIEH/N F Y P e BIEH/N T
Ingredient curtured KAMPACHI Ingredient curtured KAMPACHI
EFERIEH BRER EERIEH BRER

Kagoshima Prefecture

Production area Kagoshima Prefecture

NAEE mans

% 1.0~140kg/1 slice

NEE @masm

= 0.6~1.5kg/half body

Wholesale (JP)

Weight Weight

HR/SHEHR EUR/HEHR

Shelf life D+ 5days Shelf life D+ 5days

REFEAE L°CLUTF THBRTF RERE L°CUUTF THRBRT
Temperature Refrigerated =4° C Temperature Refrigerated =4° C

Size of one case Size of one case
(LxWxH)(mm) (LxWxH)(mm)
2slices in : 550 X240 x 153
4 blocks in: x240x1
Package 4 slices in :550 x 350 x 212 Package blocks 550 0 53
EREE 2,3kg EHREE 1_5kg
(Net weight) (2 slices) (Net weight) (1 piece)

o @x) | PY/ ke | s @m) | L JPY/ke

(without VAT)

Wholesale (JP) | ! I (without VAT)

20246 R9RRE As of 09 June 2024

ARBFEE X TR TAHEREARNO TS HEAEFOBME T,
Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products.

CHELOHZBRAIIVELLL, BRESTEMGE T,
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2 B RIE3R Product information Miura Live Fish Distribution Center
Ise-MaDAI 7 & =t B Discription

EMA O EEMIIVAE CEREMMS D WX, FAEAMT v I TEEEERES,—BEBICBLES

LET, HTOERIZ, THOFNETET #FEL. MITABEATVWEET 2 -0BMA I ST HESH

RIMI-EEZFBRITTEET,

TEEDFRN  HFEHE AMT @ 30X fEZE 15 LIAK (K 1 BR) —IIEZE (9K ~)

KINTAEZE : IR —9niER Y (HHICT) T 7EIY - kS —REo 58

BIEFRZER

cu|tu red by live fish carrier or live fish truck, and once transferred to a fish cage for storage.

Live fish are transported from the production area to a location close to the place of consumption

When shipping, the fish is live-fished at the beach in front of the factory, processed, and
|Se Red sea bl’eam delivered, so it does not take long and can be delivered fresh.

"Ise-MaDAl" Work Flow

7:30 AM on the day of shipment—Cooling (about 1 hour)—Processing (from 9:00 AM)

Processing
Pre-treatment — Scale removal (by machine) — Gill gut removal and cleaning — Boxing —
Weighing

m@ER  Photo image HE@EE  Photo image mE@ER  Photo image

. BEZAFLX BEXAXF
[EEEEA BIEXA TR [EEEEA . GSLRES .
Red Sea bream without Red Sea bream without
Name Whole round Red Sea bream Name Name
Organ & head Organ
BRI EIEEH BEMRE BRI BIEEH
Ingredient | Region Cultured Sea Bream | Ingredient Ingredient | Region Cultured Sea Bream
EEREH ZERE A —ERE R ZERE
Production area Mie Prefecture Production area Mie Prefecture Production area Mie Prefecture
HNAEE @aaw . HNAEE @amm . _ RAE @ams = —
Weight = 1.0~1.8kg Weight = 0.6~1.1kg Weight = 0.9~1.5kg
ER/SHEHR ER/HEHAR Hk/JHEHAR
Shelf life Shelf life Shelf life
REFHE L CUT THRBRE REAE LCUL T TABRE RERE LCUT THRBRE
Temperature Refrigerated =4° C Temperature Refrigerated =4° C Temperature Refrigerated =4° C
Size of one case Size of one case Size of one case
(LW xH)(mm) (LW xH)(mm) (LW x H)(mm)
2pieces 488 %323 %140 2pieces 488 x323%x140 2pieces 488 x323x140
Package | gnjeces 510x316x170 | Package | snieces  510x316x170 | Package | spieces  510x316x170
EHRES 3.0kg EHRES 1.8kg EREER 2.4kg
(Net weight) (2 pieces) (Net weight) (2 pieces) (Net weight) (2 pieces)
W @ | L | Pv/ke s @ [ | Pv/ke | s@&@s |1 1 PY/ke
Wholesale (JP) ! I (without VAT) | Wholesale (JP) | ! ! (without VAT) | Wholesale (JP) |1 I (without VAT)

20246 B9HE :  As of 09 June 2024

FREE MR TRTCAREANO THEFFOBMETY, : ZELOHIZERNATIVELLL, ARESTEHEEETIL,
Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products. 8




mmmn | 53153 Product information

ZREARE
Miura Live Fish Distribution Cen

Ise-MaDA/

75 & &t B3 Discription

BIBFAEH
cultured Ise sea bream

"Ise-MaDAI"

EE3

MCEEIEZE: gL (YnaERy
X7 4 LR BT (9namRy

it can be delivered fresh in a short time.

Packing into boxes — Weighing

B O HEBHIOEVATE CERERMSH S WE, FAL Iy I TESLFEREA-BARIBLERELET,
HFORIE, THORNETES K FEL, MITABEITVWEET 27-0BRAI O THESARINEEBEITT

pieces are unloaded (by machine) — boxed — weighed
Filleting: Pre-processing (by scales removal machine) — Head cutting, gill gut removal, cleaning — 3
pieces unloading (by filleting machine) — Forming (loin) — Wiping — Vacuum — Metal detector —

RN : TS A AMT 1 30X FE—5 LIAAK (K L BSR) — 7 4 LAEEE(9RS~)
MRS T) —T FHEEY - -2 E (i IC <) —~Fas 0~

HWIZT) >~y Fhy b - TTRERY - %> 3KEN(T7 1 L=y it O)—mME
(1Y) - BEWMY ~HLZ-SERPIME-FEEO R

Live fish are transported from the production area to a location close to the place of consumption by live
fish carrier or live fish truck, and once transported, they are stored in a fish cage in the sea.
When shipping, the fish is live-finned on the beach in front of the factory, processed, and delivered so that

Work flow : 7:30 AM on the day of shipment—-chilling (about 1 hour)—filleting (9:00~)
Half split work: Pre-processing (scales are removed by machine) — gills are removed and washed — 2

C-4

C-5

C-6

BMmE®R Photo image

BMmE®R Photo image

BMmE®R Photo image

) B
»;u‘.dl{%.
o '\,‘ *

i

HiERA YO 3RY 74 L

HiERA Y OOERY 74 L

HiERA v OaERY 74 L

ks Cultured Red Sea bream ks Cultured Red Sea bream ks Cultured Red Sea bream
Name . Name . . Name . .
FILLET without scales LOIN without skin FILLET without skin
BRik& BIEEMH Rtk BIEEMHR Rtk BIEEMHR
Ingredient Cultured sea bream Ingredient Cultured sea bream Ingredient Cultured sea bream
ERAIER —ERE FERIE ZERE R —ERE

Production area Mie Prefecture

Production area Mie Prefecture

Production area Mie Prefecture

NAE @mans

% 0.2~0.35kg/1 slice

NBE @mamm

% 0.2~0.35kg/1 slice

HNAE @mamm

% 0.2~0.35kg/1 slice

Weight Weight Weight
H b/ SHE AR HLk/HEHR H L/ HEHR
Shelf life D +5days Shelf life D +5days Shelf life D +5days
REAE L°CUT THEBRT RERE L°CUUT THERTF RERE L°CUUT THEBRTF
Temperature Refrigerated =4° C Temperature Refrigerated =4° C Temperature Refrigerated =4° C
Size of one case Size of one case Size of one case
(L x W x H) (mm) (L x W x H) (mm) (LX W x H)(mm)
4slices 340x250%x167 4slices 340x250x167 4slices 340x250x167
Package | 1pslices 530x320x179 | Package | jpslices 530x320x179 | Package | 1pslices  530x320x179
ERES 1.1kg ERES 1.0kg ERES 1.1kg
(Net weight) (4 slices) (Net weight) (4 slices) (Net weight) (4 slices)
g EW) [T 7T PY/k g g (Bl | 7T 7T JPY/k g iR (B | T T JPY/k g
Wholesale UP) | | | (without VAT) | Wholesale (JP) | | | (without VAT) | Wholesale (JP) | | 1 (without VAT)
202456 A9RIRE As of 09 June 2024

ERFE MR IE TN THAERO TS HEFOBMIE TS,

CELOHZERENAIIVE LIS, ARESTBHAEETIL,

Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products.




1 B MIE¥R Product information

SRERARBLE 2 —
Miura Live Fish Distribution Center

Ise-MaDA/

7 & 2% B9 Discription

BIEFRZAEMH
cultured Ise sea bream

"Ise-MaDAl"

D SHEMIOT VAT E TEREMMS 2 L, SERNT v I TEEEEME—BBPOLEEICBL
EHELEY, HEOBRIE. IHORNETEIS K FEL. MIWBZTVERES 27-0RE DD O 3 HE
SWRIENIEEBRITEET,

fEEEDFN: B HE AMT @ 30X -5 LiAK (K0 LB — 7 4 LIFE(9~)

K74 LR GIE(~Ny Fhy b, TFEIY., 8- 3WE(T4 L VIcO)—BE - nf v (B
HEDOBEIHWH TR ERH ) > HERY -~ EXZ-RFRANE~BHEO 52

Live fish are transported live by live fish carriers or live fish trucks from the production area to
a location near the place of consumption, where they are once transferred to an undersea fish
tank for storage. For shipment, the fish is live-finned on the beach in front of the factory,
processed, and delivered, so it can be delivered fresh in less time.

Work Flow: 7:30 AM on the day of shipment—Cooling (about 1 hour)—Filleting (from 9:00
AM)

Filleting: Pre-processing (head cutting, gill gut removal, cleaning) — 3 pieces (by filleting
machine) — Forming and loin (skinning by machine) — Wiping — Vacuuming — Metal

detector — Boxing — Weighing

[EIRES B4t 74—L

Name Fillet with scales
FEMEE BIEEH
Ingredient Cultured sea bream
TENE ZERE

Production area Mie Prefecture

ARE @anw

= 0.2~0.35kg/1 slice

Weight
Bk HEHAR
Shelf life D +5days
REFERE L°CUUT TRBRT
Temperature Refrigerated =4° C

Size of one case
(LxW x H)(mm)

4slices  340x250x 167
Package 10slices  530x320x179

EHER 1.5kg
(Net weight) (4 slices)
Mg ER) | CT """ TT7 JPY/kg

Wholesale JP) | | I (without VAT)

2024F6A9HRTE As of 09 June 2024

FERFEE L MEIE TR THARERO DS HAEFOBME <Y,

CHEODHIERNTSVE LD, BRESTBHAETI L,

Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products.

10



1 %153 Product information

0 Mie-Gyoren
et i e
i

Miura Live Fish Distribution Center

s ltems

7 & &t B8 Discription

BIENTY
cultured Shima_Aji
(Striped Jack)

EHD SHBMISEVTE TERERMB 2 WL, FRMI v I TEELEEME-BEFRICBLEELET,
HHOBIE, THOMETES K FEL, MILEETVERXT2-OBMAD DS THES RN EHE
FcExEd,

fEEDFN: M4 E AMT @ 30X (R 8 LIAK(HI L BSR) —1RE / 74 LIFE(OB~)

M7 4 LIEEE: BT (~Ny FAy b TIERY. HH)->3KE(T71 Lo It O—RE (R4 Y) —» HERY
SHE-SEFRAME-EEOHE

Live fish are transported from the production area to a location close to the place of
consumption by live fish carrier or live fish truck or boat, and once transported, they are
stored in a fish cage in the ocean.

For shipment, the fish is live-finned at the beach in front of the factory, processed, and
delivered, so it can be delivered fresh in a short time.

Work Flow: 7:30 AM on the day of shipment—Cooling (about 1 hour)—Packing/Filleting (from
9:00 AM)

Filleting: Pre-processing (head cutting, gill gut removal, cleaning) — 3 pieces (by filleting
machine) — Forming (loin) — Wiping — Vacuuming — Metal detector — Boxing — Weighing

D-1

D-2 D-3

PESE& Photo image

FmE&R  Photo image P GEfR  Photo image

ERYTTY

BESRTI T4 L

25 T iz =] ED 5730 L 1 =]
RS Katsujime- STRIPED JACK IR ék/? T i Cultured Striped jack LOIN
Name ) Name Cultured Striped jack FILLET Name . . .
Live-dead STRIPED JACK with/without skin
EM R . . BRI & . . B EE . .
Ingredient cultured striped jack Ingredient cultured striped jack Ingredient cultured striped jack
TEREE ZE, KH. BESM TREE ZE, AH. BIEEM TREE ZE., XH. BIEEM

Production area Mie,Ooita,Ehime etc,

Productionarea | |je,Ooita,Ehime etc, | Productionarea |  |\lie,Ooita,Ehime etc,

RAE @manm

RAE @mans NAE @mans

— % 1.0~1.3kg/1 slice T % 0.5~0.7kg/1 slice . % 0.4~0.5kg/1 slice
Bk HE AR BLk/HE AR BLk/SH B AR
+ +
Shelf life Shelf life D 5days Shelf life D 5days
RERE LCLUT THBRIRTE REAHK LCUT THBIRE REHE L°CULT CABIRTE
Temperature Refrigerated =4° C Temperature Refrigerated =4° C Temperature Refrigerated =4° C
Size of one case Size of one case Size of one case
(LxW x H)(mm) (L x W x H)(mm) (LW x H)(mm)
2pieces  488x323x140 4 slices  340x250x167 4 slices  340x250x 167
Package | gnieces 510x316x170 | Package | jpgjices 530x320x179 | Package | 1pgjices  530x320x179
ERER 2.4kg ERER 1.3kg EHES 1.0kg
(Net weight) (2 pieces) (Net weight) (4 slices) (Net weight) (4 slices)
W @R |77 77T PY/ke s @R 17777777 Pvke s @s) | 0! PY/K g

Wholesale (JP) | | | (without VAT)

S (EP) ! :
Wholesale JP) | ! !

Wholesale (P) | | I (without VAT) (without VAT)

202456 B9RBRIE As of 09 June 2024

TEEE  IRIE TN THAEANO TS HFFOBME TF,

CEOOHZBMNTIVELLD, BRESTEREETI L,

Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products.
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1 E&IEER Product information

Mie-Gyoren

secisions

Miura Live Fish Distribution Center

5 ltems

7 & 5% B8 Discription

=3 T-]
cultured Hirame
(flounder)

EM OEEMIEVATE TERERMS D WL, SFRMNT vV TEELEERE—BELKECRLE
BHLET, HEAOKIE, THORETES K FEL, MIMBETVEET 2 7-HBEAN D S THiEE
PREINEEBBIITEET,

fEEDFTRN: HELSEAMT : 30X EE—A LA LR —1Ra /74 LIEEOK~)

K74 LIEE: BILEB(~NY Fhy b, TIEERY. &5 -0E(FEE) — HERY ~BZ->SEERM
oD —tE

Live fish are transported live by live fish carriers or live fish trucks from the production area to
a location close to the consumption area, where they are once transferred to a tank on land
for storage.

For shipment, the fish is live-finned at the beach in front of the factory, processed, and
delivered, so it can be delivered fresh in a short time.

Work Flow: 7:30 AM on the day of shipment—chilling (about 1 hour)—packing/filleting (from
9:00 AM)

Fillet work: Pre-treatment (head cutting, gill gut removal, cleaning) — 5 pieces unloading (by
hand) — Wipe clean — Vacuum — Metal detector — Boxing — Weighing

E-1

E-2 E-3

P@iE%  Photo image

PmiE%  Photo image PMmE&R Photo image

- "_h* =

T 2

~ ARSI

EXTY

BEEIAT74L BEEIAXAREVLRT74—L

e Katsujime- HIRAME Gl Cultured Flpunder ks Cultured Flounder
Name . Name Name .
Live-dead Flounder FILLET FILLET skinless
B4 Bl T X BRI BB T X BRI EjEkL 7 X
Ingredient cultured flounder Ingredient cultured flounder Ingredient cultured flounder
EERIER ZHEEE FEAES ZEBE EEAHER —EEE

Production area Mie Prefecture

Production area Mie Prefecture Production area Mie Prefecture

NEE mamm

= 0.8~1.0kg/1 piece

NEE mamm

£ 0.2~03kg/lslice | S=@0 |+ 015-0.25kg/1 slice

Weight Weight Weight
R/ HE AR R/ HE AR HR/HEHAR
+ + +
Shelf life D 5days Shelf life D 5days Shelf life D 5days
RERE L°CUT THBIRTE RERE L°CUT THRIRTE REAE L°CULT THRRIRTE
Temperature Refrigerated =4° C Temperature Refrigerated =4° C Temperature Refrigerated =4° C
Size of one case Size of one case Size of one case
(L xW x H)(mm) (L xW x H)(mm) (LxW x H)(mm)
2pieces 488 x323x140 4 slices 340x250x 167 4 slices 340x250%167
Package | 4iieces 510x316x170 | FackaBe | jggjices  530x320x179 | Package | 1ggjices  530x320x179
THES 1.6kg THES 1.3kg THES 1.3kg
(Net weight) (2 pieces) (Net weight) (4 slices) (Net weight) (4 slices)
s @R | L PY/ke | @@ @ |1 Pvke  |@mE @S |10 Yk

Wholesale JP) | L ________" (without VAT)

Wholesale UP) | . _ _______ (without VAT) | Wholesale (JP) (without VAT)

202456 59R KR As of 09 June 2024

FEEE @RI TN TCAERERNO TS HEFOBMIE T,

CEROOHIEBLTIVE LD, ARESTBHEETI L,

Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products.
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1

& %8 Product information

M |e-Gyo ren

Miura Live Fish Distribution Center

& Items

7 & &t B8 Discription

TIMY viERE G
Various out-packs
(Can be frozen)

s ERATHE

B S EHE ST VAT E TERGEINS B L . SERE T v o TAE 7o E X — B e EokEIC
BLEELEY, HETOBIE, THOFNETHET K FHE L. MITNEEITOEET 5 72 ORI D
DOTHES LRI EEBBITEET,
PEEE DN HFTEE AMT7 @ 30 X —F LIAS
W4 LAFRBILE(~y Ky b T 5 REERY .
E T e

SAFZETAZ  gTAAEE(~ v Fh v b, TFEERY . 58 »3HE R ISIRE — B E & ~fER Y %58
& - B -BRBRAE-BEOSE O HMVHEEE) S8EIa YT F (-25°C) TRE

Live fish are transported live by live fish carriers or live fish trucks from the production

1D —HE /74 LAFE(9RE~)
) —BARED(F1F) — HiER Y — BLEERY &

area to a location close to the consumption area, where they are once transferred to a
tank on land for storage.

For shipment, the fish is live-finned at the beach in front of the factory, processed, and
delivered to you in a timely manner to keep it fresh.

Work Flow: 7:30 AM on the day of shipment—Cooling (about 1 hour)—Packing/Filleting
(from 9:00 AM)

Fillet work: Pre-processing (head cutting, gill gut removal, cleaning) — 5 pieces
wholesale (manual work) — fence removal — wiping — vacuum — metal detector —
boxing — weighing

*Qperating process: Pre-treatment (head cut, gill gut removal, cleaning) — 3 or 5
pieces wholesale — peeling — fence removal — bagging/vacuuming — metal detector
— quick freezing (brine freezer) — storage in freezer container (-25° C)

F-1

XA (EEA)

Sea bream Fence (raw food and feed) back section

e

= B

XA (R B

Sea bream Fence (raw food and feed) Belly Section

My | 7T A R

2020 2 24

ACHUTFOARMBT

m .u-
AT

(& % [3TR AR WH ==ﬁ

EELICS L L)
4 (M)

M
2020 2 24
ATUTTRRAH

ERRARG TS A
MBS

=T UM (EER)
Striped Jack Fence (raw food and feed) Dorsal Section

T UM (EEA) B
Striped Jack Fence (raw food and feed), belly section

e Y ]

FE R @
ERMW| 2020.2 24

BAZE | SCUTTRRRE

A=

RARRGEMES ISR
25—
587

046-887-0320

== Cowmmen | ===,
mene | SRS R ‘_1 I
T ———
" 2 XSRS o~
. | ——
R = =N
HE | ATUTTARMTE —————
=
1
=T Eﬂ“.ﬂﬂuﬁiﬂ. wm
EREAME _—
um=umm-ug_7 i~
£46-887-0320 —

J

L e l

H Tt (EERA)
Fence of kanpachi (raw food and feed)

£ o x4 (EER)
Flathead flounder fence (raw food cultivation)

F-3

F-4

= w =
P ez T

B e XOAR

ERIB| 2020 2 24

ATUTTARRY

AW ERAARBMEARAS
I annn!:g o

046-887-0320

I||W|||j

53511113901

£ % [EoamiERm
PR T

a2 s | CEAN
BRI
MEXM| 2020 2 24

WA | ACUT ORRRE

maws = Iﬂﬂﬂlllll:_.'!

E M 4
”Mllm» 658—7
6-687-0320

Y- M (EEA
Salmon Fence (Raw Food Cultivation)

1E R
information

F-5

= % [ mEam
Eewa | 70O AL

m % | Jii-m

X IR

MREB | 2020 2 24

BERE | SCUTTAMMRE

maw =l--.n-m|exaa

o ﬂEmﬂvlael-—T

TEL 046-887-0320

-
~r
o
o
M
—
-—
Az
n
Ll

P
=
e
=
=
e
A“
sl

FLR/SH 2 HARR
Shelf life

D + 3days
(Frozen: D+180days)

ACLUTF TRERTE (-18°CLUT THERE)
Refrigerated =4° C
(Freezer =—18° C)

RFAHE
Temperature
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0 Mie-Gyoren
et i e
i

1 FfaiB3R Product information Miura Live Fish Distribution Center
75 ltems 7 & &t BH Discription

EH SHEERISIVHRIE (Z58) FTERERMOZVTER NI v 7 TES T FMXL., —BRe kg

REUOBEERICBLEELES,

HETORRIE, THORNETEN « 1% L. HACCPIIBICH W THIERIC BRI ST % 1TV EEE & #EF L B IC AR

BRETD -OMEINMRINI-EEBRBITHEE T,

E¥EDFiN: HITHE AMT @ 30 X {FE—5 LiAR (K 1 B5R) — TR IEE (9 ~)

KUEZTR: gIEB(~Ny Fhy b, TIHEERY. %% —3WEXIISHE— BT & MY ~RE0 - ER2-SBE

A BRAER (7 HAVEE) —5EaYTF (-25°C) TRE

The fish is transported live by live fish carrier or live fish truck from the production area to Kanagawa

BRI b5y Y
R Ny
Prefecture (Miura), which is close to the consumption area, where it is once transferred to a tank on land or a

Frozen Out PaCk fish tank at sea for storage.

For shipment, the fish is live-fished on the beach in front of the factory, and then processed into sashimi
hygienically at the HACCP factory, where it is kept fresh and quickly frozen so that it can be delivered fresh.
Work flow: 7:30 AM on the day of shipment—chilling (about 1 hour) —processing (from 9:00 AM)

Process: Pre-processing (head cutting, gill gut removal, cleaning) — 3 or 5 pieces wholesale — Peeling —
Fence removal — Bagging and vacuuming — Metal detector — Quick freezing (brine freezer) — Storage in
freezer container (-25° C)

F-1 F-2 F-3

MSES  Photo image S E®  Photo image

o | REEM (%&7%8) os AR A (F58) ns | PRLESUM G

F Frozen sea bream fence M Frozen Hirame fence M Frozen Shima-Aji Fence

Name Name Name

(cultured) (cultured) (Cultured)

BEM &g B M BiE T4 BEM BiE =TV
Ingredient | Red sea mream (cultured) | Ingredient Hirame (cultured) Ingredient | Shima_Aji (Striped Jack)
TRBER =58 TRMER =58 RN ER =H, kH. BERM

Production area Mie prefecture Production area Mie prefecture Production area Mie,ooita’Ehime etc,

HNAR @mame (Back) =110g~130g /pack | NAEE @ans HNAER @mame (Back) =100g~120g /pack

= 80g~100g/pack

Weight (Berry) =80g~100g /pack Weight Weight (Berry) =80g~100g /pack

HUR/HE AR D +180 HR/HEHAR D +180 B/ HE R D +180

Shelf life (After defrost D+3) Shelf life (After defrost D+3) Shelf life (After defrost D+3)

RIEAE -18° CU T TRERE RERE -18° CU T TRERE RERE -1 CUUT TRERE
Temperature Store frozen = -18° C Temperature Store frozen = -18° C Temperature Store frozen = -18° C

Size of one pack Size of one pack Size of one pack
(LXW x H)(mm) (LXW x H)(mm) (L x W x H)(mm)
Package Package Package
ERESE EREE ERESE
(Net weight) (Net weight) (Net weight)

Bk @A) | | | PY/Lpiece | #itE (ER) | | JPY/1piece | EfME (B | | IPY/1 piece
Wholesale UP) | - - — — — - — — ! (without VAT) | Wholesale UP) | - —————_. (without VAT) | Wholesale JP) | -~~~ —— -~ (without VAT)

20246 B9HEE :  Asof 09 June 2024

FRBE ! RIE IR CEAENOTHBEFFOBMIE T, @ ZELOHZEAENTIIVELEL, BRESTEHEEGETI L,
Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products.
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1 755 15%8 Product information

Miura Live Fish Distribution Cent

M ltems

7 & 2% BA Discription

fo3:t . iy B AR/
Frozen Out Pack

R OHBEMIOEVERIIE (ZH) £ TERERMS 2 MEER M vy TES WXL, —BREEKERDY
BEEFICBLEELES,

HT DR IE, TIBORBETES ¥ F¥ L. HACCPIIHICH W THIARIC BRISHIN T % 1TV EEE % S L Bk 12 2580408
TS -SRI N FEBBIIHEES,

TEEDTRN: HIFTL B AMT @ 30X 1FE % LAKR (K 1 BER) —hN TALIER{F 2 (98 ~)
MAFETRR: gIE(~Ny ROy b TTEERY. 5% »3KREIE5ME — K& & —fEY
HoREAAR 0 MR AR YT+ (-25°C) TRE

—&RFED - RE-SERA

The fish is transported live by live fish carrier or live fish truck from the production area to Kanagawa Prefecture
(Miura), which is close to the consumption area, where it is once transferred to a tank on land or a fish tank at sea
for storage.

For shipment, the fish is live-fished on the beach in front of the factory, and then processed into sashimi
hygienically at the HACCP factory, where it is kept fresh and quickly frozen so that it can be delivered fresh.

Work flow: 7:30 AM on the day of shipment—chilling (about 1 hour)—processing (from 9:00 AM)

Process: Pre-processing (head cutting, gill gut removal, cleaning) — 3 or 5 pieces wholesale — Peeling — Fence
removal — Bagging and vacuuming — Metal detector — Quick freezing (brine freezer) — Storage in freezer
container (-25° C)

F-4

F-5

PMmERR Photo image

PRESR  Photo image BmmiE%  Photo image

P AEMAIELM (EE) T WEY—E i (EE)

P Frozen Kampachi fences | Frozen Salmon Fence

Name Name

(cultured) (cultured)
B# K BiE HAIED BRMEE BiE TrIvTav oY —FEY
Ingredient Kampachi (cultured) Ingredient Atlantic Salmon (cultured))
SRR BRER fb R ST x—
Production area Kagoshima pref_ etc. Production area Norway

ABE manm

(Back) =110g~130g /pack

NEE @manm

= 200g~250g/pack

Weight (Berry) =80g~100g /pack Weight

LR/ JHEHARR D +180 EIR/THE AR D +180

Shelf life (After defrost D+3) Shelf life (After defrost D+3)

RERE -18°CLUUT THREIRTE REFERE -18°CU T TRERIRT
Temperature Store frozen = -18° C Temperature Store frozen = -18° C

Size of one pack Size of one pack
(LxW X H)(mm) (LxW xH)(mm)
Package Package
EHEE IERES
(Net weight) (Net weight)

Wk @R | TTTTTTTTT PY/lpece | EEE @R || L JPY/1piece

Wholesale UP) | | '

(without VAT)

Wholesale (JP) | ! ! (without VAT)

202456 R9RRE As of 09 June 2024

EREE L @EIE T CHAERNO TIHHFFOBMIE T,

CELOHZERENIIVE LIS, BRESTEREETIL,

Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products.
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1 #5154 Product information

Miura Live Fish Distribution Cente

P Items

7 & ¢ B3 Discription

BERRAFARTI by o
Frozen Slice Out Pack

BETS OFESH RN EEBETHERET.
fFEDTRN
MIFETE

K17y —Z20PhoFETEHmY £9,

for storage.

container (-25°C)
*QOrder a minimum of 20 pieces per case.

B SEEISEVER)IE (ZH) £ TEREMMBD 2 VEERM S v/ TEELEEMEL. —BEEKMERWELERICHE
LEBLEY, HTOBRIE. THORMETES K FE L. HACCPIBICH LW THEEMICHRISMI %17V EE % #55 LRI ICR®RS

HATHE AMT 2 30 (R —/8 LIAK (K 1 IR — I TARIF3 (98 ~)
BILE(~Ny FAy b T7HEIY . 5% > 3REIIE5KEI~ B & ~HtHRY > X5 4 &K@ -
HME—2EAR (7 HER‘E) -SRI T (-25°C) TRE

The fish is transported live by live fish carrier or live fish truck from the production area to Kanagawa Prefecture
(Miura), which is close to the consumption area, where it is once transferred to a tank on land or a fish tank at sea

For shipment, the fish is live-fished at the beach in front of the factory, processed into sashimi hygienically at the
HACCP factory, and quickly frozen to maintain its freshness, so it can be delivered fresh.

Work Flow: 7:30 AM on the day of shipment—chilling (about 1 hour)—processing (from 9:00 AM)

Pre-processing (head cutting, gill gut removal, cleaning) — 3 or 5 pieces wholesale — Peeling — Fence removal —
Slicing — Bagging and vacuuming — Metal detector — Quick freezing (brine freezer) — Storage in freezer

HEE-ERR

G-1

G-2

G-3

PmER  Photo image

FmER Photo image

PSE®R Photo image

Production area

Mie prefecture

Ry 2
e
) - -
)
¥ RS
S AERERAR T AR (EBFE) s REESARTA R (EJE) s BEIRTIRATA R (E)E)
e Sliced frozen sea bream o Frozen Flounder Slices o Frozen Striped Horse
Name Name Name
(cultured) (cultured) Mackerel Slices (cultured)
BRI B (&7E) BRI £ S X (&JE) BRI Ty (&EB)
Ingredient Sea bream (cultured) Ingredient Flounder (cultured) Ingredient Striped Jack (cultured)
TRMES =ER TENER ZER TENER Ry - BRER f

Production area

Mie prefecture

Production area

Oita, Kagoshima pref.etc.

=10~12 g x 20 slices/1 pack

WNEE manm

=10~12 g x 20 slices/1 pack

NBR mane

=10~12¢g x 20 slices/1 pack

AER mane

1
Wholesale (JP) | 1 1 (without VAT)

Weight 320 packs/ 1 case Weight 320 packs/ 1 case Weight %20 packs/ 1 case

HR/HEERR D +180 E R/ HE AR D +180 E T/ H B AR D +180

Shelf life (After defrost D+3) Shelf life (After defrost D+3) Shelf life (After defrost D+3)

REHE -18°CUTF THRRE RERE -18°CUF TARKRTE REFERE -18°CUF TARRTE
Temperature Store frozen = -18° C Temperature Store frozen = -18° C Temperature Store frozen = -18° C

Size of one case Size of one case Size of one case
(LxW xH)(mm) (LxW xH)(mm) (LxW x H)(mm)
Package Package Package
EHRES EES EES K
(Net weight) (Net weight) (Net weight) g

EmE (ER) rCTTTTTTA JPY/1 case S (ER) P TTTTTA JPY/1 case M (ERW) P TTTTTA JPY/1 case

Wholesale JP) | 1 (without VAT)

(without VAT)

Wholesale (JP)

202456 IR IR As of 09 June 2024

ERFEE BRI TEAERNO THHEFOBMIE T,

CBRLOHDZERNIIVE LD, BRESTEHEGETIL,
Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products.
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1 B &A1& Product information

0 Mie-Gyoren
et i e
i

Miura Live Fish Distribution Center

sk Items

75 & &t B3 Discription

BERXTART Y My
Frozen Slice Out Pack

B SHBHISTIWERIIE (SH) FTERERMRS S VEERM T v/ TESLEEHREL. —BRE/ERBLESICE
LEFEELEY, HEORIE, THOETES < EE L, HACCPIIBICH W THILMICHRISMT ATV EE £ MR LBERIC B3E
BRETS OFES RN EEBEITHRES,

EEORN ¢ HTHEAMT 30X FE—S LA (K 1 BFE) — N TALEB/EZE (9K~)

KIEETRR @ BTEB(~y Fhv b TIERY, ES)-3MEIRESRE > BT E-HiERY > R 74 2-KF3E0 - EZ-2R
PR -BEAE O MV EEE) —/sEar T+ (-25°C) TRE

X1 —R20PhooFFERY £,

The fish is transported live by live fish carrier or live fish truck from the production area to Kanagawa Prefecture
(Miura), which is close to the consumption area, where it is once transferred to a tank on land or a fish tank at
sea for storage.

For shipment, the fish is live-fished at the beach in front of the factory, processed into sashimi hygienically at the
HACCP factory, and quickly frozen to maintain its freshness, so it can be delivered fresh.

Work Flow: 7:30 AM on the day of shipment—chilling (about 1 hour) —processing (from 9:00 AM)

Pre-processing (head cutting, gill gut removal, cleaning) — 3 or 5 pieces wholesale — Peeling — Fence removal —
Slicing — Bagging and vacuuming — Metal detector — Quick freezing (brine freezer) — Storage in freezer
container (-25°C)

*Order a minimum of 20 pieces per case.

G-4

G-5

M RiE% Photo image

P @ERR  Photo image

BEN Y NRFRFA R (EE)

BEY—EVR TR (FE)

ik Frozen Kampachi slices LEE Frozen Salmon Slices
Name Name
(cultured) (Cultured)
B4 h 8T (ETE) BRI ThIVTFAv oY —F (EE)
Ingredient Kampachi (cultured) Ingredient Atlantic Salmon (Cultured)
TENER EREE TRMES STz —
Production area Kagoshima Pref. Production area Norway etc.
AEE e =10~12g x 20 slices/1 pack WA e =10~12g x 20 slices/1 pack
Weight 320 packs/ 1 case Weight 320 packs/ 1 case
HR/HEHAR D +180 EE/HERAR D +180
Shelf life (After defrost D+3) Shelf life (After defrost D+3)
REAHE -1 CUT TRERRTE RERE -18°CUU T THRRT
Temperature Store frozen = -18° C Temperature Store frozen = -18° C

Size of one case
(LxW x H)(mm)

Size of one case
(LxW x H)(mm)

Package Package
FEMES EES
(Net weight) (Net weight)
HfE (ER) T TTTTA JPY/1 case g (ER) VT T T 7T UPY/1 case
Wholesale (P) | | | (without VAT) Wholesale UP) | | I (without VAT)

202468 9HRTE : As of 09 June 2024

FEEE  MKIE TR TCHAENO THHEFOBME T, @ ZHLOHZERATIVELLS, ARESTEHEAETI L,
Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products.
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7 )YFSSC 22000

Certificate of registration

The Food Safety Management System of

Mie prefectural Federation of Fisheries Cooperative Associations,
MIURA Live Fish Distribution Center

at
658-7, Jogashima, Misakicho, Miura-shi, Kanagawa, 238-0237, Japan
(MIURA Live Fish Distribution Center)
4F, Toso-Building, 3-7-4 Tsukiji, Chuo-ku, Tokyo, 104-0045, Japan
(Tokyo office)

has been assessed and determined to comply with
the requirements of

Food Safety System Certification 22000
FSSC 22000

Certification scheme for food safety management systems
consisting of following elements:
ISO 22000:2018, ISO/TS 22002-1:2009 and Additional FSSC 22000 requirements (version 5.1).
This certificate is applicable for:
Scope: Processing of fishery products
Category(Subcategory): C (CI)

This audit includes the head office function (Quality assurance, Purchase, Product development)

Certificate of registration No: JUSE-FC-144
Certified Organization Identification Code(COID code): JPN-1-2665-704295
Date of the certification decision: March 27, 2024
Initial certification date: March 27, 2024

Issue date: March 27, 2024

Valid until: March 26, 2027

President Director

ISO Registration Center
Union of Japanese Scientists and Engineers (JUSE)

2-7-1, Nishi-Shinjuku, Shinjuku-Ku, Tokyo 163-0704, JAPAN

The authenticity of this certificate can be verified in rhe FSSC 22000 database of Certified
rganizations available on www.fssc.com.
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Mie-Gyoren
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@ \ 4 < /'4
AT D I EER T Ay e =
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A Marine Eco-Label Japan . %
Chain of Custody (CoC) Certificate
Certification Number: MEL-JFR-C240003

JFRCA20C4900031

.m
K)o

2
Z o
i) 3
)
<’.'Q-'o-l.a“e\

This is to certify that the following entity conforms to the Marine Eco-Label
Japan Chain of Custody (CoC) Standard Ver. 2.0.

Name of certified entity:

Mie Prefectural Federation of Fisheries Co-operattive Associations
Address of certified entity: 323-1 Komei-cho, Tsu-shi, Mie, Japan
Fish species (MEL Certified):

Red sea bream (Pagrus major), Flounder (Paralichthys olivaceus),

(boiled fillets), ledger, packaging, repackaging

Validity of certification: From: 27 MAR. 2023
To: 26 MAR. 2026

Effective date: 27 MAR. 2020

[ssue date (Transiation): 5 SEP. 2023

Scheme owner:
Marine Eco-Label Japan Council
1-2-1 Uchisaiwai-cho, Chiyoda-ku, Tokyo, 100-0011 Japan

Accreditation body:
Japan Accreditation Board
4-2-3 Shiba, Minato-ku, Tokyo, 108-0014 Japan

Certification body:
Japan Fisheries Resources Conservation Asseciation
I-1 Akashi-cho, Chuo-ku, Tokyo, 104-0044 Jajsan -




Mie-Gyoren

in Profectural Faciaraisn
Pl Bo o haaiora

JAPAN FOOD CERTIFICATION ORGANIZATION

NITTOCHI UCHISAIWAICHO BLDG., 1-2-1, UCHISATIWAICHO, CHIYODA-KU, TOKYO, 100-0011 JAPAN
PHONE: 81-3-6550-9013  FAX: 81-3-6550-9014

HACCP-BASED PRODUCTION CERTIFICATE
HACCP J5 = i o 2CRE A 8

No. MIE-6 ) Date of Issue: November 16,2023

This is to certify that the under-specified processing plant in the production of under-specified
products is operating under a valid HACCP and sanitary plan that are in compliance with the US FDA's
seafood HACCP rule 21CFR part 123, on the basis that the processing plant has been audited and verified
periodically by the under-specified inspection body in accordance with the procedures of the "Registration
System of Seafood Processors under HACCP-based Control" established and implemented by the Japan
Food Certification Organization.  This certificate is valid for a period until the time undermentioned
and may be renewed at the end of this period upon verification, if necessary.

TR T X, K[E FDA KEfRS HACCP 1B (21CFR123) 23 7e HACCP #8 & OV 4= & Bl |
MICESETRRMEZREL WD Z %, — LR A A ARSBERE A TE L, Bl T
% THACCP FIZ 3 < ARPER M BE T OB ERIE | 129t » T oA o AL -
AEEATHTeZ LIRS & GEAT AL DO TH S, AEAFEIIREITER. TR i caaT
HY. BlEFEE, RIED F, BT3B TE 5,

Name of Applicant : Mie Prefectural Federation of Fisheries Cooperative Associations
HREA SEHRERRASES S SHEARGYE 2 —
Name of Goods: Chilled: yellowtail, yellowtail(Hamachi), amberjack (fillet),

Red sea bream (skinless belly fillet)
Frozen: yellowtail, yellowtail(Hamachi), amberjack (fillet, skinless fillet,
loin,slice.kama),Red sea bream (skinless fillet, skinless loin, slice)

Wi H 4 W T NeF, AT (T4 ),
v A A (AF U LRAPFEET 4 L—)
BW: TV, ~"=F, AR F (T4 — s ARV VAT fL—- 1
AV RTAR - H=T) FA (RFVVRT 4 b— AF
VAOA Y+ AT R)
Name of Processing Plant: Mie Prefectural Federation of Fisheries Cooperative Associations
Miura Live Fish Distribution Center
RE L4 SRAMCERRMGEGS SRR Y ¥ —
Address of Processing Plant:  658-7 Jogashima, Misaki-cho, Miura-city, Kanagawa
RRIE Y5 D PTTEH HRZR)I| e =T T = IRF TS 7 s 658-7
Name of Inspection Body: Japan Food Certification Organization
TRAHEB 4 —RAEEE N A AR e A
Address of Inspection Body:  1-2-1 Uchisaiwaicho, Chiyoda-ku, Tokyo
FRATHER O PIAE 1 HUAUHRTACH X PYENT 1-2-1
Expiration Date: May 15, 2024
SBIRR T 202445 H 15 B
Remarks: None
W * L

<H’\\/o\/vt)q /YM

leoyuh Uryu
Executive Dlrector
Japan Food Certification Organization

NOILVZINVO A0 NOILVIHEILA1D dOO4 NVdV|

JARAN EQOD) CERTIEICATION OORCGGANIZATION
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CONTACT for Culture FISH

Mie Gyoren

Mie Prefectural Federation of Fisheries Co-operative Associations

Liaison for Global affairs

Hiroshi Koyanagi

Mobile . +81-(0)80-1030-9700
Mail : hiroshi.koyanagi@gmail.com

Address:
4F, TOSO bldg., 3-7-4, Tsukiji, Chuo-ku, Tokyo, 104-0045

—BERAXHRESESS
IgT// ﬂ\
INIDFE

T104-0045 EREFFAHXIEMSI-7-4, b — —EIL4AfE
S EEE ¢ 080-1030-9700

[=]

https://www.miegyoren.com
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Laver Products
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(DLaver Products (F&H5%)

H-1

Full size Grilled seaweed

‘Grilled AMA laver 20g (Mie)

H-3

‘ Grilled/ cut 2mm 100g /Tokujo

Discription
This is grilled laver in 100
sheets of all shapes.
Please contact us for|
quality and price.

Discription
Black laver from Mie
Prefecture is not chopped
into boards, but instead is
dried and aromatically
grilled as it is picked from
the sea. Because the
d is not chopped
into small pieces, it is rich in
flavor and nutrients, making
it ideal as a topping for
dishes.

Discription

2mm. Ideal for

chirashi-zushi,

store.

Japanese ingredients chopped at|
rice bowls,
salad toppings,
etc. The zipper makes it easy to

(grilled laver).

Ingredient Dried laver Ingredient Grilled -Laver (Mie) Ingredient Dried laver (domestic)
Weight 100 sheets Weight 20g Weight 100g
Pcs. 10 Pcs. 50 Pcs. 30
Pack size (mm) 360x290x50 Pack size (um) 255x170x50 Pack size (um) —
Case size (mm) Case size (mm) 675x450x350 Case size (mm) 400x630%x465
JAN code JAN code 4902903586413 JAN code 4902903425019
Shelf life 9 months Shelf life 6 months Shelf life 8 months
T T
*Wholesale *Wholesale :_ 1 *Wholesale :_ 1
H-4 Grilled seaweed/UMI H-5 GUNKAN-NORI Ise- Mizore Nori
77777 Discription Discription Discription
- Among the laver harvested 600 sheets of grilled laver in Korean flavored laver made from
in Ise Bay, the second 6 slices. laver from Ise Bay and seasoned
highest quality laver in Please contact us for quality| with domestic seasoning.
terms of color, luster, flavor, and price. It can be served as a topping for’
and aroma, after “Yaki-nori salads and rice, or as a snack.
Goshoku Tsuzukuni, " is
processed into Yaki-nori

Dried laver (from Ise Bay) rapeseed oil,

Ingredient Black laver ( Mie) Ingredient Ingredient sesame oil, sesame seeds, salt, threadfin
laver
Weight 10 sheets Weight One 6th cut: 600 sheets Weight 25g
Pcs. 50 Pcs. 10 Pcs. 12
Pack size (mm) 265x126 (Zip bag) Pack size (mm) 360x290%50 Pack size (mm) 50x130%220
Case size (mm) 450x320%x260 Case size (mm) Case size (mm) 338x260x140
JAN code 4902903411180 JAN code JAN code 4902903132214
Shelf life 9 months Shelf life 9 months Shelf life 6 months
[ [ |1m======- 1
*Wholesale ! | *Wholesale *Wholesale 1 |

ERPIE IS E TR THARER O H T FOBME T7,
. Please contact us by item number if you are interested in any of our products.

Note:

CELOHIERNTEL

VEL7en, BRESTBEHAaETIL,

@AOSA-Laver (FEDV&ELE)

(iR dn)

@ WAKAME- seaweed

H-7

‘ AOSA-laver (100g)

H-8 ‘ Rin

se-free AOSA-laver

Cut WAKAME

Discription

Aosa Nori” is dried Hitoegusa
produced in Mie Prefecture.
This large-volume standard is
made from carefully selected
bright green seaweed with a
rich aroma of the sea. It is
packaged in a zipped bag for
convenient storage. Please
rinse with water before use.

Discription

Aosa Nori” is dried Hitoegusa|
produced in Mie Prefecture.
The high quality seaweed is
carefully washed in water at|
our own processing plant and
can be used as is for cooking.
Packaged in stand-up bags.

Discription

Pre-cut dried wakame

-

Toba, Mie Prefecture.

in easy-to-eat sizes. The raw|
material is thick, textured, and
aromatic wakame produced in

Ingredient HITOE-Laver (Mie) Ingredient HITOE-Laver (Mie) Ingredient (fron\:VTacl)(l?eT iﬂ?:iv:;?:ture)
Weight 100g Weight 12¢ Weight 18g
Pcs. 30 Pcs. 20 Pcs. 20
Pack size (mm) 257x312x50 (Zip bag) Pack size (mm) 200x140%40 (Zip bag) Pack size (mm) 205x135%x20
Case size (mm) 400x630x465 Case size (mm) 296x405x146 Case size (um) 266x346x100
JAN code 4902903585102 JAN code 4902903145573 JAN code 4902903515383
Shelf life 3 months Shelf life 6 months Shelf life 12 months
*Wholesale : ________ : *Wholesale : ________ : *Wholesale : ________ :

AREE i IE TR THAERO TS HEFOBMiE T,

Note:

CEALDOBHZERHNTIVE LD, ARESTEHAETI,
. Please contact us by item number if you are interested in any of our products.
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CONTACT for Laver

Mie Gyoren Hambali

Takuya Katsube

Mobile : +81-(0)80-3087-1979
Mail : katsube@miegyoren-kk.jp

address:
7F, Kimura bldg., 1-7-2, Shintomi,Chuo-ku, Tokyo, 104-0041

HZE L NARTHRARH
BE 21

T104-0041 EREPPRXHFTE1-7-2 F LT EILTFE
S EEE | 080-3087-1979

http://www.miegyoren-kk.jp/
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Wild
Sea Products
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0 Mie-Gyoren
et i e
i

7 & &t BB Discription
ZEBIF, 2RTFOA—PLICERSNBEERICEEN, ZORICEAEZ)IOEAENRFERE, BN
BUTARONINECELDI DS ER/EB, Z LTREFAEORET#HE . FLnRBICELNEZED

P Items

LEA>TWET,
MEFT L ISKBIFEN2BEEIG, BRI EZELH, 77 -9HFT - 7HY - 22T - nwsUR
EOBEE, QYA T TV YN AT REDEEER, EVF - TIX - TV R EDERE

&L EBDOEPERFREOHEN E L >TVET,

Mie Prefecture is surrounded by a coastline that stretches 1,000 kilometers in length.
Beyond this coastline lies Ise Bay, richly blessed by the Kiso San-river, Ago Bay, home of
Wlld sea pdeuctS pearls with it(s scer.ﬂc rias—style.inlet, and Kumano-nada Sea overlooking the Pacific
Ocean, all with various expressions of color.
The fish and shellfish that are landed from season to season include the prefectural fish,
lobsters; shellfish such as abalone, turban shells, clams, white clams, and clams; high
catch fish such as bonito, yellowtail, horse mackerel, mackerel, and sardines; and
seaweed such as hijiki, arame, and tengusa, a seaweed that is the epitome of Japan's

coastal fishing industry.

W-1 W-2 W-3

PSR Photo image

AEmBER Photo image

A Y74 e Y7574 L 724 vz
Name Mackerel fillet Name | Spanish mackerel fillet | Name Freshwater clam
. 3 Y hvo
B YN B4 Y77 Bk . . .
. . ) . Corbicula japonica
Ingredient blue mackerel Ingredient Spanish mackerel Ingredient .
(species of basket clam)
FRRIEH EE AN EE EFRIEN —ERE
Production area In Japan Production area In Japan Production area Mie Prefecture
HNARE @mans . HNARE @mans . HNAE @maws
Weight =80g Weight =70g Weight
Hk/HEHR Hrk/HEIR HR/HEHAR
+ + +
Shelf life D +180days Shelf life D +180days Shelf life D +180days
Rz Frozen =-18° C AT Frozen =-18° C AT Frozen =-18° C
Temperature Temperature Temperature
—— i vk |mE @R T i vk |PEE @R T i Yk
Wholesale (JP) | (without vaT) | Wholesale . | (withoutvar) | ‘Wholesale | 1 (without VAT)
““““ UP) oo oo om- uP) il
20246 A9RIRAE As of 09 June 2024
FEFRE MK IE TR TERERNO THHEFOBM@E T, CRELOHIERAPITIVELSL, BARESTEHEEGET I,
Note: All prices are factory FOB in Japan. Please contact us by item number if you are interested in any of our products.
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CONTACT for Wild FISH

Mie Gyoren

Mie Prefectural Federation of Fisheries Co-operative Associations

Fresh material processing & sales Div.,

AKiko Hamaguchi

Mobile . +81-(0)80-3592-5186
Mail : hamaguchi-a@miegyoren.or.jp

Address:
323-1. Komeicho, Tsu shi, Mie prefecture, 514-0006

=EERERRHEGESS
BESINTER INT=%EER

B B
T514-0006 =ER:ZEMHLAAET323-1

http://www.miegyoren.or.jp/
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