information

~2024 Winter~

p TS
©
]

T

=t MES (D))

ENES

5058

FMES

3023

MH2S



EfB%

EZXXF

Hira-suzuki perch

AZXINE ERDBUBOONE B, LB E R E AL ISR EI F .3
APHEITAH. CoBRRCSTTHTT. M iro@BoERToLbiEsh
5. 805 8LTOF A ARXYIERLS, 1A . ZEF 2 AR E S AT

richer taste compared with standard perch, recognized as a high-class fish  Tosa, Ise in
Mie, Kusikino in Kagoshima

2500~2800F/ kgt HAHIS

7wy

monkfish

ARSI B SITRIET, IZFEHE 1A T HHE2A 120 THAE
FAiE2 20 8, AL A T3, MrE-ThE At SR BELHAIHT,
KK e, WA R, L O F B, FEEAKE B ARz elisines

AT, cateh increse from mid. of Nov. to Feb. liver becomes rich this season
Qoarai in Ibaragi, Hakodate, Sado, Shimonoseki in Yamaguchi (Shimonoseki port is the
biggest landing port in Japan)

2000~2800M/ kgh* 14k {E
ATHERETY
(both whole & fillet)

71

logntooth grouper

E3F/EAE LR BH S, 8] F0Fhldeeilia, KAhTaIuL-T
GekptE T Ao EN, R E L LA &7, %A TRHDHRILY
ZEIZBTTHLEW, 3kg~10kg/ AEBBTTOLET.

Skin-side has gelatin and rich taste after cooked, and sasimi is light taste Goto
islands in Nagassaki, Hidakamachi in Wakayama, best season in winter we recomend the 3-
10kg size fish

4500~8000/kg

FERETO—RELZA2AVFRLAETH BT A ARRAT 5 F
!%kﬁ'&&i\ :{b}&iﬁ,‘%/\:\i}?‘-t@f)"§b\, best season from Dec. to Feb. Mutsu bay in

Aomori, Oofunato in Iwate, Hokkaido

#Z(make) 2000F3/kgiitk
(BFAY w/milt)

- XX (female) 1200/ /kgh*
Pk iz
N HEAI3A ¥ HIELIT, EEDF RETTOHEANDAR. A LkgATEA )
7 7 puffer ﬁ%ﬂﬁ:\ L ﬁ:#}]iﬁ; V), best season from now to mid. of Mar. we recommend the boxed #8000 /kg
fillet, Aichi and Yamguchi
(b579) A
14000~15000 M4 #etB iR
S ThThERFoaR AN EFER, F{LEIZA AAIZROITFINS B HE, T [2500~3500/kgriis
7 Mzl A, b, B LY S\, 1.0~5.0kg/ R, 717125000 A 4]
flounder 4&, ':F‘ﬁ l*] E’\ 'ﬁ‘:ﬁ&ﬁ:&\ lﬁ'ﬁgo &&'*M f[,‘}l*[ éjﬁzﬁ\d))\ﬁﬁ)l’)n popular high-
class fish in winter, Japanese like both this fish & red sea bream Aomori, Hokkaido,
Nagaski live fish is around 5000/kg
=1 RFBIFHHPAE (~FAEIT ERRABELUTHAEADAT HY 2000~3000/kg A*BE
< MR (4000~5000M /kg i #4) B RAIX - TR LA ED &, —F PAIIAL,
e TlddB, 7)RC A F RIS E D, B A Z . TR ST
0)‘&[3 best season from winter to spring, please order Akasi-dai by the day before (4000-5000/k
g) good for Christumas season and year end and New Year's season Ucnihnoura in Kagoshina,
Katsuura, Chousi, in Chiba
BHALL B TRHBLERGIZIRSGOLGH T, HEE, EHLGH, Hk  |2500~3500/kg

i

cornetfish

CER) D3&R 2, A4 HIFHATIZTHA), 283 M, B BEV R
i'b x%\ ﬁﬁf’ ﬁl?%}*@}%r)’b{%% best season from autum to winter, high-class fish,

elegant white meat, good for grilled, boiled, flied Nagasaki, Kagoshima, Izushichi islands,
Setouchi

AT Z

sujiara

BAEZA.BF TEIO-TWBZLE bOT, do3Nelizsmby, F 8 E-T
50T2,3H e T FICLEFH E R 5, FR25) L TWaEEH
NPFEND, B ER B PR ELE B L. TR THERE A, un

current fish, rich taste increase 2-3days after catch.good for "usuzukuri” Nagasaki, Kagoshima,

Yaeyama islands in Okinawa, (super rich fish in Okinawa)

4000~6000F/ kg h HEEfE A

BY7 7

winter Japanese spanish
mackere

FF A TSN, CRIZAGFAE, JAFENURBEOE» AR EERD
b7, REI310000/kgPEAI R LW AR B aHTIELE 4,

best season in winter, brand fish : Toro sawara at Toushijima in Ise around 10,000/g and Obako
sawara at Shounai in Yamagata

2500~3000/kg H*RHE(E

[Z DfthnERE - —fRA]

L ZDDEHE> LZ DO —HRE>
w7 F ara £/ 4 kurosoi
* % kinki A ray (kasube)

A & H L A ishi-flatfish
R Y 7 & F Alaska pollock
2 F744 do

/ F %8 nodoguro

NZFREFE hata family
AHTINF filefish

7% A (K + B) horse head fish

Y V. V ¥V V¥

Y ¥V ¥V ¥V V V¥

* Bl fFF £ TO—MEzRELLEHLTEY &7,
WG IEZ SRR T 3 /AN IEVET,
we have listed the standard prices.

prices may fluctuate, please understand.




'[ % 7‘ IJ } winter yellowtail
ELNSIE
i TYIREEOD Y HHEERIZB LY
BWKET YR ARaAD2HETOREI.

2000~4000MHETHA TS > FO—f#¥fE,

(REFEAID T (F2000H /kgELF
EQODY [E0PL5:00, EETY)

“winter vellowtail “is very rich taste, caught at the sea of Japan

side fish is very fatty, brand fish : Himi buri in Toyama
(fishing season from mid of Nov. to Feb. Kanazawa buri,

Maizuru buri in Kyoto, Sakaiminato buri in Tottori, 2000-4000/kg
Pacifi ocean side fish less than 2000/kg

7¢ 5 b F‘ %E 7e U brand farmed fish

FETY ZERETE L hoBEENEA
Ise buri Kumanonada in Mie

WMF7Y BES., t#EkE

Yuzu buri Kagoshima, Tosa

THELZTY EEBFACRET IV Fa
Sudachi buri Naruto in Tokushima

Faa7U (hAFFRYT7z/—LAYD TH
Chocolate buri #EREH T3 EIEFHE)
feed bait contained polyphenols, Uwajima

* I EEEEICBRVLEbETEL

please contact us about the details.

[RE#R]

ﬁ-lj-/ § winter mackerel
- >

Bl 52 B REEE THEIRKD
o =EY/N\QOEFHA,
EROITS v EHRELTIE

- HEY/N EEHEED

s AN -5 1. JAY =l

- e/ IR =T

= l{ B

- FYN (hRYN)  RIBEWE

from end of autumn to end of Feb. (after spawning period)

brand fish : Kinka saba, off Ishinomaki in Miyagi, Oki saba at

Hachinohe in Aomori, Matsuwa saba at Miura in Kanagawa,

Ki saba at Yuracho in Wakayama , Seki saba & Bungo saba at
Saeki in Ooita & Sagaseki, Toki saba at Matsuura in Nagasaki

——— %ﬁﬁ farmed fish
N=T7Ys1 RIGECIERLE
herb saba Sasebo in Nagasaki
BYn (HhIYN) BEUES
Sakae saba Sakaiminato in Tottori
LY BERESESER
Ojou saba Iwami in Tottori

|

Bi{fi#9(=(32000~5000/ /ke & TEASIE LY,

EMEIBERELTHEYANZANTLSDT

ELAGH BOOYHXALELTWS,

2000-5000/kg, wide range of price, quality improve every

ZIHEE, BIC2,3EEK ANMER  BAYSHEEO LESBETRAVRRES KW TEY £9, BROESE,
TIELFRBEE EDBRELERATEHOY ETH, CIBEDIETRBY A, . AEEHICELLERELS
M@ EFfrEERA VWb EHA, mEZTEH, TEHE, 7o FE, £/ 7, BOFLEOMIMmIC
DWTHRALZENEZET, BGRICLBTOIANGEICHEFELZWEZATTH, LT HRAGVOLFRKRT
T, CORE=BR2E4B4 T HLREBLT2HENHY £9, FEIORE. BhR&. Bh@Aly
WEERHATEIL) BEOSHREHEICEL, BLCALLTLELLWEBLET,
in recent years, especially since the last couple years, prices of seafood in general and imported seafood in particular have been
rising at an extraordinary rate. The depletion of resources and unfavorable weather are major factors. In addition, price
increases due to exchange rate fluctuations and we think this rising has possibilities of price gouging. The same can be said for
processed scallops, shrimps, branded fish, as same as processed foods such as salmon roe and herriing roe. We would like to see
some political leverage, but there are no signs of it. We think current situation has a lot of problems. We need to adapt as soon

as possible considering the current situation, to develop the new products, to find hidden good products and unknown widely
exported goods We would like to get together with our customers and do hope to improve ecah other.

year
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RAAAR - (shirobad |yt 2 0s, good for sasimi EARIEFEIE Oki in Shimans
(TyFargsq)
2734 B (kurobai) ﬂ (AL H%TAED san ﬁfﬁ';?tﬁ“ﬁ Kakizaki in Niigata
not be eaten raw, popular in high-class Japanese restaurant
= L] 1 AR & ST S I =k
% Bk shetiish) |0 £ ERAET, REDHIMTH good | /MK _%Nhﬁé -
taste incrase after toasted Tomakomai in Hokkaido & Isohama in Miyagi
=] .
= B (bloody clam) ME7S> EHEFE! 3,800 /keg Yuriage brand is back WORFE _'ﬁ% .
Ube in Yamguchi & Awaji in Hyogo
2= = ~ s . 3
B T B(TYHS B) tmatsubu) | S UJ.;:.‘&.E‘. ] H.Egﬁt\, 3,500~-5,5001/kg high EFm: R - .
class shell in winter, rich taste Hidaka & sea around Tokachi in Hokkaido
- o 11AE, b, REOK, B{BELTS EERLET, LEERE - S
# 2%/ B (comizo-gai) » .
can be eaten raw and good after boiled lightly Nemuro & Tomakomai in Hokkaido
H H (white clam) B A, ®8THGood ! chewy, good for sasimi HIERS3E Shari at Shiretoko in Hokkaido
=] . ¥ .
BV Rwhienn) | HIANEEABORETIEHEHRMS & C ARIEEL, Note Srirmid « A Mgk
& Kawawa in Aichi
N TV % 3 ThodEl. 5 DE
TP (e abatons) BT ;7 :J\:lt)’i#iﬁ “*%K?bb?ﬁﬂﬁ“m*ﬁ % X T (B - S - SFELES
(118 Ll{ﬁ*ﬁ’“ﬁ) gSunLLy, 00y 10'000H/kgw]&‘ 2 Rumoi & Oshima in Hokkaido, Yamada-bay in Iwate
cold seawater family, cannot become big

MeAvXE BREEEHRAEL, 10REHTHEFEX AERER - BiER ".’/

2 hiougi-gai, rich taste please order in sets of 10pices in advance Saeki in Qoita |\|th/
R T R R R R R R A o T T . . T . . . . . S . S A 0 A .

E!&ﬂ(danansas. 800d qual uml.g 5,000~10, 000/k3uﬂ

S (Boston and China) kg~

BALW

monkfish liver

D AEHeeee BRE RES, BHTFROONE R 5% HITREROFIELIBOD-EF D

Mehikari H Fo B i Ae, TR A F L BE 20
1,800~2,5004 /kg
good for grilled with salt, tenpura, fried

Kawawa in Aichi, Futtsu in Chiba, Numazu

O F {Feoses I TH g,

cuvtterish 9~V EH R AFRL, B & F T INER O TENBDHIEF AR A,
FRETRE BREREB AENGEIR ok
2,800M /kgH %

best season in winter, thick meat and sweet taste

Uwajima in Ehime, Sakaiminato in Tottori, Koshiba in Kanagawa

%) AHeee B BOCIRIHIHTHE, “"“—"’"ﬂ-?fr
calanary 2 ] ’J.E.(-:Li%ﬁt)‘fﬁ?ﬁ{&a‘ﬁi‘h%u ﬁ i -‘?Jj
ZIVA, BB [ E AN | EFHENBOIH LA AL £AH | e RiEh,
BAFOCHOD VRS ELOD & A7,
A, TR E EE, FRPLY
3,000/ /kg B %

best season from end of autum to early spring, catch of calamary with egg is around Feb.

Matsumae in Hokkaido Ishinomaki in Miyagi, Sado in Nigata, off Jouban

QT H4 Koo  FHERIGH FHAETZH-BAE-Z0R

B Q.

pond smelt 7 74k X3 KA THRIEIN, N e

= 1,800~2,300M/keg B & @ 52 5
FALETE &, K THFXLILFI4E, 60~100g/A o
high-calss ingredient for tenpura, Juusanko in Aomori, Akkeshi in Hokkaido @';?.7 9

this fish can live both freshwater and seawater

“chika Fish”lives in seawater and differs froam pond smelt



Oyster Best season to early Mar.

Sanriku oyster(Oofunato in Iwate, Kesennuma in Miyagi, Hirota-bay

Y%?kﬁ% nNnwirocEgmE, 180~280M/aH%,

ve in clean seawater, can be eaten raw

LHREERE s % - BAZR A * (B8

Akkesht & Konbumort (denpoust) oyster

RERZAMEKE By - 34T 27 ) V%l gEns,

contains good protin, iron, mineral and taurine

INEYES

Hiroshima oyster

/
= ERE (g, A, BRI, ) &/

RELAFT2VEHNOMEBRI PR L S AF 774G EDNEAANE TH D,

beter to eat after cooked becuae there are some bacteria in this bay

Z DAt

Others

LTI EPHOLEY, KD X VWOTUTOEDETTHTT,

%’fﬂﬂ IZ~300 Fq/ ou { ngﬂ Upper limit around 300/piece

B ¥ ~3 Ayt & <Rk .

STERAEAE Aol oyster 170 /2 (picce)
FREIELRAE Akou oyster 170 [/ 2 (piece)
KATBERAE (K7 RAE(ETE) Oonyujima in Ooita oyster 230 [11/ = (piece)
L EFIE]  Moji oyster 180 /2 (picce)

EBLFHF

Shucked oyster can be eaten raw

11 AhaEnL AR, 3500/ 400gAY, (B -

catch from mid of Nov. 3500/pack 400g

%A?/f(éiﬁﬁ&%éﬁ}jgg)ZélOOH/P BODgAls

Akou Samurai oyster pake 500g

SXOMTTIRI B4 2 1 B & C 72 &,

case contact to us ab

B L)

Roe of mullet

=10 AFE S 11 ATHE TR a(EI 0oy -2 v,

RV THRX

TwmE -S4 X EHIC IR RECER B,

7000 1/ k g Hiif2~50000 1/ k g D@EED 2 HED H %,

BT RIRE - 3 ARG
o ML ERICHEANE L2 o T, EXERFEXICTEEWwAZLET,

2.5~3k g /FEHHERE, 1 20 EXRBRIMITET,

best season from end of Oct. to end of Nov.

the prices flactuate greatly depending on color, size, catch place 7000-50000/kg

=~ popular roe of mullet at Toyosu market is from Oosaka-bay and Awaji

please order in advance because we want to buy  when the price is stable

2.5-3kg/ 1hox, we can accept order by the box
al o ® D oW o ® G

s ® o ® & © ® s ® 0 BT D o 8 B

AN 7 Sl jeegia-p s ¥ MR MEER SRS ¥ ¥
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