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FHakE FHICRLTATE

EI‘EME Eﬁﬁ% Ell[ﬂ"ﬁ Hamada in Sh|mane Gotoh in Nadasam-l\loto in Ishikawa
tRICLTEVES%, OB, 2THRL

X/ F&0O 400gupli., —RDFRBTIHIEEACFICALAL, IBLBOEER DD rOEBAS12 L
(share €%, high class fish, sweet taste & fat is very good
dotterel} 5000-9000/ k BR big size (over 400g)} is rare amang ordinary distribution
beter taste than fatty tuna after autumn
PRSP LRBEITIDREEAD e hbARELFITND, FHRHY)
NARCET 2, AMTRBARTTS c2Miinz, (PE2LO7 S CIZRIM)
EQQ, FIRALEDINLH Y. EEERH. BAS. FENELES.
71 ZE ARLAECTRBEXER: L>TW13,
(kue) Enbhe il BUBEABTTH, 4000-5000/ Kk {2 TF 2 71
change Stimes from young to adult. Grouper family, called "Ara” in Kyushu (nat Ara family)
Genkainada in Fukuoka, Yakushima, Yaeyama island in Qkinawa
tourist resgurces in Mie and Wakayama, better in winter
EEFRVREOHICBLTLS, BB ASHDY . FRZAEAL TSIE.
BERERZ. LEERELL,
LEEBEON ¥ ¥, ¥ FMLIEQALHIBREFTABY TLARWEOHEDLERY.
* & FEETHLI-SARFOKO-HESE 4000-7000/k BR
(kinki} fresh fish has deep red brilliance body, fatty rich taste, popular end expensive all through a year
Mutsubay in Aomaori, Nemuro in Hokkaido there are only 4 fishing boats for single-fook
fishing in Abashiri, so very rare fish, closed season from Jan. to Mar. becuaes of drift ice
FEITH. BRNBERBRETR—FTRHI LD single-fook fishing in Takeoka and Yokosuka
RFIF fhEM b, EOD ) b L, REARBELL L, rich taste and geod conditions
(hair tail} 1.5-2% 0% X(kg size} 3500-5000/k BER
FBIEQRD. RNYBIFR2EEARUED E AL LRSIV BODYE &<,
AEOF Y *# DL LRRALTED,
XRT tEEREE. FHRERE 7P sF/Iz@mPme 2> LR, 4000/ KkBER
{menuke} deep-sea fish, pop their eyes when caught, rich taste, similar to big size Kinki
Rausu in Hokkaido, Mutsu bay in Aomeri, off Chosi, off Misaki in Kanagawa
BRRO&., TNZICMREN LH, TRNAELES. BERSRETERL
APTS BEEv A LEOROLED, 707 FRAOREER D,
(sujiara}

warm current fish, ellegant taste, Yaeyama island in Okinawa, southern in Kagoshumavg

small catch, good taste, proffesionals like to use \&rﬂ_ St 4 ‘
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(kinme)

Rt

EMASATIES I, RICBLIEP DS, 1800-2500/ k

BT ELE-THRD TEONERTT,

TH. AXS. #E8 BEEeE,

HF o —gF. BE 000/ kEHEZLEI AL
AR IERLD, BOD Y HHEERISES

popular all through a vear, most richest taste in winter
Shimoda, Hachijo island, Kouzu island, Omaezaki in Shizuoka
ji-kinme  ---Chousi, Katsuura around 5000/kg

very expensive and rich & special taste

EZ X

{flounder)

ZBORAMHOIIIN  BRERE KE kFH. THRZOM
EZADERESIET I /BONRZ AL BEELNT LS,
2500-4000/ k

wild fish in winter is marvelous, the taste of umami is composed of amino acid balance

Mutsu bay in Aomori, Hakodate, off Chosi, Shimonoseki and others

TR T

{cod)

EHRERE EE. A, TOM 800-1200/k
FZABFAY (male w/softroe)i£1700/ k .. A—ICOBEZE

Mutsu bay in Aomori, Hakedate, Rausu

gAY A

q i (kurosoi)

BRETIHIZLEALRLAZORWA, Bk, LEEHFO OB —KR
&3, +B. BEZT oM

popular fish in Touhoku and Hokkaido in winter, not popular in Kanto

Sendai bay, Tekachi, Nemuro

PR Fa

{filcfish)

RIGEFICO2HTET 7 7 %L

Bt (BRELO) . FAK-> TOTEVLEFL LW
BERD XY, 77/ & XE

BWHH D EZVOTARTT  3800-6500/ k
Kok, TESE Zoft

eating sashimi with liver is delicious, Saeki in Ohita, Futtsu in Chiba
cultured live fish has fat liver and good for various cooking

price is high similar to puffer fish, two great winter fishes,Saeki in Ohita, Futtsu in Chiba

27

(puffer fish)

BrE (1Ah. 2Ah) . BA BEREICLYDEFELD

2 T800 g-1.2kg size

T+ D (cultured)7000-9000/ k  F#A £ D (wild)13000-20000/ k
TE. EN=

price changes according Lo sliced fish (1piece, 2pieces}, wild fish, cultured fish

%77

(spanish mackerel)

BETIHI-2ADEYT7 5, BFRNTIE3-5A
BB VO TEALBFRETHok, 1800-2000/k

best season from Jan. to Feb. in Kanto and from Mar. to May in Setouchi

good for various cooking because of light taste meat




B =B (ark shell) B Eﬂ# (%ﬁ*) (winter oyster)

BRAEWSTHEIIGHAKS, 12A~1LA KA. &bH o ABAEM
@& (Chinese) 21500/ k B%. HHlE, SBXEZTEMOLELET,
E1% (Japanese)1£3000-3500/ k #'—R&ETI1 5 3 A7, RRUES. kel B, ZRNE RRE

" many variety of types & producing district increase from Dec. to Jan.
& Y & EEA L L ( flavar is very good)
Yamada Bay in lwate, Akkeshi, Konbumori in Hokkaide, Matoya in Mie,

R L. PRI FHE BRAE Akoh in Hyogo
grow rich in winter Yuriage in Miyagi, Ise bay, Ariake sea, Seto inland sea please contact to a perason in charge about details
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B vy FE8 (hokki)
900-1100/k. ¥5% 1 X(big size 400-500g) 115007k

B HhoFR&xT (scallop with shell)
BEHF2ECTEDKIB T, B\, RETOM

150(L}-450(4L} /¥ (piece}
i) %‘\/ T (winter sijimi clam) Hokkaido has 70% catch of scallop in Japan  Sarufutsu, Nemuro

—RILBIEHN TV L DDA, HHAECEERLEL

AL > THELTEL. BATIN SEH. 00-1700/k W B/F

(soft roe)
big size is higer price and rich taste +¥3(good quality) T3000/1/¢ v 7 (pack) (500g A W)
please use size depending on purpose

Z(inexpensive} 1220008 /1,2 7 (pack) (500g AY)
TIANHEFIE. EF1ADBLEY 5O AFE2000/k

Alaskan soft roe comes from mid of next Jan. 2000/k

Juusan lake in Aomori, Shinji lake

B X327 (takotsubu)

1000-1350/ kA" —f&fE B, TIBICHBOI-EH B <> (spawn of striped mullet)

TYTDMAEND, L ELokA AV T, 12ETMEET (10AxAD)

Rlg, Bobkd, #AN S1EIE30000-50000/k  HE, 15000-20000/ k OKETHETTOLTENET.
like small Matsubu, new ingridient at market, KB, FTHE. RExoft  Awajl Uwajima, Amakusa

goad far sashimi and bailed in soy sauce ~early Dec. high is 30000-50000/k

we offer afler price settle down around 15000-20000/k

|| ZIKX\\ '7 /r jj\\:.. (snow crab)

BH, BROWES=
REBFEORATZ EARSE)
R, BHOBEIA L ENRICES
WAHICLY EWHAHBH11-2AHE
8000/ k~H — B EEEDIEH (ordinary market price)
@ famous brand Matsuba gani in Tottori and Shimane

Taiza gani at Taiza fishing port in Kyoto

Echizen gani in Niigata and Fukui
h::; 5 pak Fishing season is from Nov. to mid. of Feb.
A IBE, LAIE b DL (Hokkaido, and the 4 northern islands)3500-4000/ k B2




HLLx% {smelt) B <1t free sarimpl

10~2AIH W TAN~BEL . BT 2. 82 (typical}2500-4500/k A A X (big size)}£5000-7500/k

AczEd)ll. +rI. B&N 3500/k ZLEE10-128 OEk AR A BEAE
AE L BRBER T4000-5500/ k SEEAN—FELEEND

swim up a river to spawn from Oct. to Dec. best season Is from Qct. to Dec in Toyama and Ishikawa,

Mukawa river Tokachi river, Hidaka river in Hokkaido when the sea water becomes cold

price is 4000-5500/k because of decrease of calch 5 years old shrimp is most delicious

this year

B7AYFE  eocsmen
BLBLESH ChIYEOT, BANCEAL, B TR e
2000/ k TLAE, REoxrahs ZAE. BRABE
both meat & bone are soft and enable to eat not open 1500-2000/k

1500-2000/k Mikawa bay, Setonaikai

. VA ﬁ VA Q (sandfish)
EREoN, NEIBETEIEHELR,

good for sushi and tenpura

A 3 g - N N I Ui
AHEIANELE BHTF. o< bmams, W TUAT e
MEEHAAERICLBT T, 1500-2500/k EORFNLBHRA S
soft meat, enable to eat not fillet E&IF L EEE L, 25007k
soft meat is delicious even after cocking B, BRESE

good for Japanese cuisine and western cuisine 3 9 P
regresentative high class squid in winter

lifespan s 1 year, Noto in [shikawa, Hakata-bay in Fukuoka
. ﬁ'/\\\ (mackerel)
FEBTIEH 2. B-EH 5]
. 7 7j‘ U /f jj (oval squid)
KBTI D% CHEA, KBIETIRBR L,
3500-4800/k fIgr LA, RETH, TEAE

small catch and best condition in this season

@ Tlgood quality) 1800-/ k
Bt/ Mgy, EEYAER
BH7 5w Fid4500/ k
FEAIZEEEENTW 2 Tanabe in Wakayama, Shimoda in Izu, Sotobou in Chiba
best seacon is from autumn to winter

brand fish is Seki-saba, Matsuwa-saba, B S~ (sea cusurrben
Kinka-saba, . 4500/ k BA - PETIRERL VEBICL TEL, 25007k

a9 LERERFG, 8. BHR. L0, =B

* & Dhi=(konowata) - - - BBEFEFEICL - b D (saleted intestines)

* < B .7 (kuchiko) .- - BIEET L=t O(dried ovary)

Japanese and Chinese pepale eat it since ancient times

crunchy texture, Hokkaido, Aomari, Yamaguchi, Sanriku
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<MSCFZEE. ASCRREEIC D WT >

COE. ¥t GERREZATHSD, TMSC CoCrZaE 13U M ASC CoCrBaE 12 RIS L VL EL 7,
Zhig, RUSZIKRERBERRICEREL., ThoZRHRARICLTOERNEIRYVEATY .,
ERMICSVTFBERITEY X7,

RUORFRFI—F
MSCCoC CERTIFICATION CODE : MSC-C-58852
ASCCoC CERTIFICATION CODE: ASC-C-03257

We got the certification of MSC CoC and ASC CoC .
These are international initiatives for futuer generations, under the vision of the world's oceans life

and seafood supplies.

MSCER, AEBRCIBBICRRE L., BYICBIEBE NG RE TRS NI RADKEDIC
5Z 5 3Bk

B el s lmE & 14,

- BRREFTHITEREABEELL

- ERROBE. SRt EENEEERTELRTREETS

THY., FORXGTTREENIKEYIZE., ZTOILELT BOTaTRIL] HRffansd,

MSC label only appears on fish and seafood comes from a fishery that has been independently

assessed on its impacts to wild fish population and the ecosystems they are part of.
important thing is "sustainable seafood”

ASCEME, A, BEFRLERCELRIOKEYICSAoN3RE. (I
PRI A s 208 & 14 sczm Wl sozoox) -
AR CEE AT R EE S AL Mwac&uﬁg]
BRI F—EFAEIIFERLAOL

 RETATHEBEESE STV

THY., FOEXUTTEHANIKERICEK, FOIXELT BOTaTN] ARfFTansd,

ASC label only appears on fish and seafood from fishery that have been independently assessed and

certified as being einvironmentaly and socially responsible.

important thing is "fish from sustainable fishery”’

B AERELACOCEBREEIE, L3t [MSC) [ASC) osk@EfHE. £A. NI, BETHERERICHE LT,
ERTFOREWME IIERNTATEEREL TVLAEe LT, ERREBE LY EASRIAETT.

we ensure that products from MSA and ASC certified sustainable fisheries are traceable and
separated from non-ceartified products in supply chain.

We got the certificaiton from the international autoritative organization.

MHICOE XL T, ¥BHBY #HmEXTERULShE T &L,
Please contact to Mr. Ebisawa in WATARU, a perason in charge, for more information.



