azuma foods
I T

A IE T510-1311 ZER=FHRIHHFETAFKHF3I095-45
FE-T35 T510-1311 =FR=F2MEFETAFKHE3095-80
TEL:059-396-5577(X) FAX:059-396-5588
https://www.azumafoods.co.jp/

REE/MRERFRULE 7B 2

(R % X 5]
T104-0031 RE#HRERAE3THI2-7 GINZA EAST SQUARE 3%
TEL:03-6280-5509 FAX:03-6280-5523

(M EEPR]
T8I1-1201 =R RARE) TR 84T B 126%Ft
TEL: 092-952-5646 FAX:092-953-56l1|

(R & & %]

Azuma Foods International Inc., U.S.A
Azuma Foods (Canada) Co., Ltd.
Azuma Foods (Suzhou) Co., Ltd.

Azuma Foods UK Ltd.
Azuma Foods Kampo Pera S.A.C.
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s £ L
~— N : / a v «
N
jl ) ‘i{ O MEF L ThIV A EDLE S E#HRERLIS: - -

Takowasabi E2ZHhITUVIL BESASICEbN W TAERLRE £ INBETT .
BRLMIT. RAZENE BB LTUIHICHT I 260 E L,
COEREE OB METLLWEEZKOEKE T,
BEENKDEKR, HOF T XD TTBLIHIUVJETERSALZI W,

01 A o kXN

Raw Octopus with Wasabi
IFRER

OIUVDEINEFETIERAENIHIV,
OH WK AT EE. bvECT &
@F & ¥/ WWEZ WLLIF . EhIV
@k 3K B8 ¥ Uk

@MEH A X/ 465%290% 175 (mm) L
@JUANI— /4905256056602 kox12

A -2 RXVURBER)

Raw Octopus with Wasabi and Green Tea
KRER

2hICICAInH5FEFEEMLI L,
OH BN BT R

OF # KB/ VWEZ . EhIU

@k Tk B8 T Uk

@JANI— k4905256061972 500g% 18

[} Ki->F7-2H=

Boiled Octopus with Wasabi
METTRER

RALVWEZEZER PN ITTRCEREAITICH,
oF BONK by EY T %

@F # B/ VWWEZ LG IF BRE

@k A1 34K B8 /X Unk

/ @512 /465%290x 175(m) el MR
7 X IkgX 12
o @JANI—K,4905256057050 9




I 8k

Japanese
Tapas

06 B

BXZES

Simmered Octopus Legs with Soup Stock

CELYORGELEEME BLVWVKHLWTZTHAELE L,
EMDOFEEFNLIZL DD S,
IHhIVDHKSEI TRETLRELOSZN) T —Ya e BRYAEIATVWET,

M@ 7-=z4:8%Y

Raw Octopus with Salt
HHEER

HEERWWEZESAILRRIEFICLELE,
[ Xl RN RTRE F

OF H KB/VWEZ . REEET

@k {1 IR 18 1EF ok

@5MEF A X,/ 515X250% 180(mn) S
@JANI— K,/4905256037939

Y -}

MEERA

Simmered Octopus Legs with Sweet Red Beans

05 YA

Raw Octopus with Kim Chee Sauce
BAES

AV ILEVWEZERRFLFY - ATHRAFIFLEL,

oA & IR

O@F H B/VVEZ WS FLFDE

@k 4R /¥ L F ok ]
@M1 X,/515X 250 180 (mn) &
@JANI— /4905256047990 | lkgx12 |

08 = T i

Baby Octopus with Soy Sauce
EHNES

Ok ff K 872 Lok

BHERSACETALTHRAFLEL,
[ )] #®ONKRIR BED oA
OF H /B arL. REERH

@15+ %/515%250% 180(m)
@JANI— /4905256051249 lkgx 12

BONKHR BED
OFR # H/EW NG Leih
Ok AR ok

@141 X,/320%250%310(mm)
@JANI—F,/4905256057302

RIUNBERHADHZE R THRMAIFLEL,

—OHAZDVWEZEFZRS AL LEITE L,

[ 2z} RN EIE . BED

@R H K/ VW LsIh RSN ) MERMERE
@k {1 4R f8 ok

@hEHA X ,/515X255% 180 (mm)
@JANI—F,/4905256050938

@ 7 2EER

Marinated Baby Octopus with Ginger

10 JE2E ARV

Baby Octopus with Sesame Oil

HEENER ENER

BOD BB RABIITES LY ERELET, WOEZET I OB AP ERKI LT E LR,
on i ik on i sk

Q@R A KW GARER RIET PO MERYE OF #H BV T TF

@5k {1 4 15/ B _— O5k (1K B8/ h ok -
@5MEHA X /315%x250%300(mm) e @M EHA X /315%250%x300(mm)
@JAN2—F,/4905256040809 = @JANI— F,/4905256036574 =




SRESHRLBOEME BB ETHITEL .
AMORIERAISEALTHRMAT THERCEILICEY ERA5@BRETH/BNALTIVET,

bR . Y )
m W) ITARFE
Squid and Sea Urchin with Bonito Liver
BEBREMLA

WAMEFE

Fermented Squid
WEHE

WHvBFTalfai

Cuttlefish with Citrus Gelee

HERR

WHER=ZIZHICGBE LS T2t F L1,

[ J:i] RN BT

@R H B/ nH LBIF, I

[ LY VoINS —
@51 Z,/515X250% 180(mm) (eI
@JANI— /4905256059306

BRALOEET WA bicEmARER%A T TS,
OF  #/MKEDEA

OF H KV EAKBD. Vb

LSRN VeSS

@5hEH A X /465%355X150(mm)
@JANI—F,/4905256064126

WA B FEfALO IS —ERTT,

®A BN AT

OF H B/ BrELEB AFTTIT Y ER

@k 11 IR & Hh F AR
@541 X /515X 255X 180 (mn)
@®JANI— /490525606149

P FRIZDIIEELAVEZLETE2ERED

BELTWFT,

RAGIFZF TR AEZBRRRTOTIL b EMABIENTEET,

EkY S

Imitation Crab Meat with Mayo

TEBRE IRV L

—_ D
B thiFvr> v
Raw Scallop Frill with Korean Chili Sauce
BAFREL

DA Y RIL

Raw Scallop Frill with Wasabi
FARBAEER

BESNE LI RN=AZ YS9 TT,

[ )z B’ /N FE

@R # K/ A=E%HyFIEZ ANTYE

Ok IR /73 XXk
@shEH A X,/ 315X250%300(mm)
@JANI—F,/4905256063921

LEEEEMNILVLEF v Vv AR ETFELE,
OA ®NE bV EY T F

OF # #IATRELEEE ALLIHAKN

Ok AR B £ ok

@554 2 /515X 250 180(nn)
@JANI—F,/490525605089| lkgx12

EEERICEEZEALOIVRIELETELL,
A B NR R

@R H H/EATAVE. WS

@k R B2/ Unk

@554 /515X 250 180(mm)
@JAN2—K,4905256051003

Hx)a)uwsrigralfoi
Cuttlefish with Plum Gelee
BERBHA

aYaywhHrEE
Cuttlefish with Fish Roe
BHETER

M 3750

Fermented Firefly Squid with Soy Sauce

A S SHE

ORI TCH REEBLTFSLVEHRTT,

[ i) RN BT

OF H K/ VH M EKOTF

@k 144K 6 HB AR r—
@5MEFA X ,/515X250% 180(mn) W &2
@JANI— /4905256060364 Wl

BB hX T

Boiled Top Shell with Wasabi
FRIBE

WO B TFERALEEBSTT,

OF RN ER BEDL

OF H /AN KOF

Ok {3k S0k —
@M A X,/ 515X250% 180(mm) B g
@JANT— /4905256054066

B5+5t5855%

Surf Clam Salad with Mayo
MEARICABR DAL

HENRVARENIILEVHEERM.

[ J:i} #NE BDOES

OF #H KI5V h KRB

@k 1 IK &k
@b 1 X /380X340X185(mm)
@®JAN2— /4905256037304

n % %
500g% 18

BEF XYY

Seafood Salad with Cheese

BRI

TH=VBEDWAHRALTHENRLLEVET,

[ J:il #R IR AT

OF H B/ THZVE LLLIF MTFAR

@k iR ¥ Utk M
@541 X,/515%250% 180(mn) S
@JANI— /4905256048973

V—T7—FHSFna IS5 -BHTT,

A B/ EE

@R # K/ HTTIHFER KERRFL YT
[ LN VS EESH LS

@shEHAZ,/515X250% 180 (mm)
@JANI—F,/4905256060883

BNEESALAIERAL
| LI VI N

AT,

OF # KA+ sFAFERKILYY T

O IR & /73 x—X%k
@sMEH A X,/ 515X255%180(mm)
@JANI—F,/4905256064003

B +#EIFLT

Boiled Scallop Frill with Sesame Oil

PERERES

R 29—

Marinated Herring with Mustard
HITREE

25 IET ST

Seaweed Salad
RE G4

BRERIFATENIDRLVEKRMIFICFAAE L,

OA BN AT

OFR #H HAILTAVL, THH.
O (IR &/ ok
@541 X /315x250X300(mn)
@®JANI— /4905256052574

122

AT

B K R4t

Shark Cartilage with Salted Plum

KERATHE

BROBAED ICERHRSE ) v L<EVET,
[ L VCI N E

@R H KLATRI—F

Ok AT IR 8 /7 25 — MK

@M A X /315X 250%300(mm)
@JANI—F/4905256057333

EPPOIAER EEF. 31T IALETHIR-2D ¥ Y %%,
R  ®/NAHTE

OF H B/ Ehnw. Lk RIET F RN

@k 11k Bt/ T Ak —
@514 4 X,/470% 270X 180(nn) o
@JANI— /4905256057173

X FA AT HE

Chicken Cartilage with Salted Plum
AIBHMRE

B +#<51F

Jellyfish Salad
PESE

BRRB LR RIEAL L E
[ 2| BN BT

OFR # HEKE R BHE
Ok AT R B Mgk

@515+ 1 X,/515X 250 180 (mn)
@JANI— /4905256057319

L7z,

300X 24

BERBLROH» LA FoL L,

[ 2z} RINE R

OF H H/BKE MA DR

Ok 1R e Haok e
@514 X,/ 515%250% 180 (mm) (el
@JANT— |/4905256059 146 U

YA REETEHORKASKEIIRYET,
[zl B INGR R R

OF H H/<5f BE AT KBS

Ok AR &/ ok

@ShEHAZ,/515X250% 180 (mm)
@JANI— /4905256060388




ECITBRRBOFEOT LU F X0,
FRIIZEDVRVATES T FEARIREHEOERLLTUEDE 54,
SHEAZ2— DY EYTICREBLE RETABELTVET,

e =
> oS > -

Hrv->FAL> Y Bcv-FL vk

Seasoned Flying Fish Roe (Orange) Seasoned Flying Fish Roe (Red)

ekt (BE) Rk (L16)
ALY LTEYY Y HY 772 MEFICRETT, HA LY LTEYYPHHY 7722 MEFICRETT,
[ J:i| #/FE bvE>T [ &} #/FE) bvEXT
@R H K/ CURI W ]G @F # K/ CURAN ME R
Ok A 3K &/ Hhok ey Ok 1 3K &/ Fihok ey
@M+ 1 X,/515X250% 180(mn) e @514 1 X,/515%250% |80(mn) e
@JANI—F,/4905256059009 = @JANI—K,/4905256059160 ~

Brv->-Fa-iLk Arxv-F75v7 Bruv-cwF

Seasoned Flying Fish Roe (Gold) Seasoned Flying Fish Roe (Black) Seasoned Flying Fish Roe (Yuzu)
RENF (EE) et (RE) RN (HF)
ALY LTEYY P HY 772 MEFICRETT, KA LY LTEY YA HY 772> M ICRETT, KA LY LTEY YA HY 772> M ICRETT,
[ 2z} #/FE bvEXT [ 2z} #/HFE bvE>T [ L] #/HFE bvE>T
OF # ¥/ URIN W B8 @R #H K/ URI WIE 7R O # K/ LURAM B RE
@k A IK &/ ok e Ok K & ok e @k 1 IK &b F ok o
~ = F - @134 4 X,/515X250% 180(mm) W Es @514 4 X,/ 515X 250% 180 (mm) @134 4 X,/ 515X 255X 180(nm) N
1:3%;] gt\ lJ/\/ @JANT— /4905256059177 U @UANT— /4905256061897 @UANT— /4905256061850
Seasoned Herring with Fish Roe
Falfe

BEAICLALRRORVANEHBESEE L,
OF  B/NEHE BYL 5T

@R # HALAATTEY v EGR

Ok £ iR 1 H RO

@515 2 /515X 255% 200(m)
@JANI— K, 4905256061989 8% x12

Bl #FIcLA

Seasoned Herring with Herring Roe
RrEa

> N > ) ~
B U->Fhxv Bl vso) XA L YT LITA
- I3 \ ok 25 . Seasoned Flying Fish Roe (Wasabi) Seasoned Capelin Roe (Orange)
B LA L BRORVRPERESCELE, Seosoned | pepsoned
[ J:| ®ONKRIFE. BE L FE)
OF H BLA. KOF KLY LTEY YYD HY 772> MIFICRETT BOLI I VAZI T bV B EREESZET.
.;ﬁ;ﬁ#k‘ﬁ‘g/‘i&;ﬁ’ﬁﬂ*\ oA /& vy ®F i /FE bvErT
TS pras OF H H/ Y UAN. B &5 OF H B/NSThT v T
@SMEH A X ,/345X265X225(mm) @k AT IR T Uk — [ LIPS V- 013 e
@JANI—F 4905256061910 @M EFA X ,/515X330%180(mm) I @5HEH A X ,/510%330%180(mm) W g
@UANI— /4905256061573 @UANI— /4905256064140 Ul

07




(- : % VEFBNT U D LR Y - R TR EIRYBIATVET,
u% ' ; HEYD L BEEITRAVIGER CITERV LTI,

BEDY)

Sashimi
Vinegared Foods

Bl Lvyan—-G@Ezses Bl bo—X(zzses) @ 2T-7859b0-X (@i4Es)

Dressed Cuttlefish Rose (Order-Based) Dressed Salmon Trout Rose (Order-Based) Dressed Smoke Salmon Trout Rose (Order-Based)
BRIt fERTE BRERAT
WTHADHEAAERICARALTTITEIHETEL H—E b IIMERICRITIRLMELEFEL, RE-IJH—EVERICRI T ORI LT E L,
[ J::| ®RBEL RGRYEDYE F [ 2} ®R/BEL RERYEDYE F ®H ®RBEL RGRYEDYE F
@R # Hvh RIE WHE @R # H/H—ELrTIE OF # H/RE-—I7H—FE> R
[ PR/ Ve <=

— Ok R 8/ F M — Ok 4R B /R E— I5% -
@514 1 X /425%285%210(mm) @M EF AR ,/425%285%210(mm) % @5+ A X /425X 285%210(mm) &
@JANI— /4905256036536 @JANI— /4905256036437

m O)Z\‘<‘\%.H-EIF‘;§ m /J\iﬁﬁﬁ"F‘;ﬁ(ZO#(H/—)

Pickled Rosy Seabass in Sweet Vinegar Pickled Threadfin Porgy in Sweet Vinegar

HEAIA [y
LOREECRABINAOECEETEICRELHEISETE L, WO RECREINANAETEICRELHBENISETE L,
OF i/ HE B % OF R/ HE EEDY %
OFR # ¥/ ThHLY BERIERE W OF H K/L>asy4 BB WK
@k K B8 H BF ok o @k K f&/HBF R —
@5hiEH A X /450X 310X 195 (mm) T @515+ 1 X /460x310% 190 (mn)
@JANI—K,/4905256054455 @JANI—F,/4905256053953

13 Y3 MAzol3EE

Pickled Gizzard Shad Pickled Gizzard Shad with Millet

iRl = HgRaEE
COLAEREOENITETAZE L, HBLIOL2EHROBECRITAAR AL,
[ J:i| #/FE B0 % [ il ®/HE EEOW F
@R #H H/ZoL 2 EiE @R # H/ L2 R EEE
@k 11 IR & /B ok e @k 11 IR B8/ Brok s
@513 41 X,/490X 370X 285 (mn) Ak Gy &3 @513 41 X /430X 320% 255 (mn) (I
@JANI— /4905256061460 @JANI— k4905256061453




HAZIDEFEEIRENSFE L LS,
REARTEILTEREZHALADHTVET,
EMAED, Lo Y LEEISHhY CEERKREBELAWVEEITET,

A »ARF

Steamed Monkfish Liver
fig i FA AT

FBLHAZIDHFERMBIITELLITEL,

SN 7 — &g >R

11

WEErZNIFIC.8Y -BR-EHVTE

[ J:|

B’ INK ] AT R

OFR H ®/HAIHF RIE
[ IR VS <51

@5MEH A X /430X290% 140 (mm)
@JANI— K, 4905256036505

BEEELET,

BEYVDVESOBREICELRA.AHOBAZFEIL TS

[ Y %412 LA Ew)

Broiled Herring with Fish Roe (Miso Vinegar)
XEEEH S (BEURIGEL)

—O#4 XOEF Ak L EMEEESLERE TRAIL,,
& NER FE AT

[ UYL/ Vg

@513+ 4 X,/ 390X 335X 260 () -
@JANI— /4905256057357 | sofExie |

19 IRl N EE I A

Pickled Mackerel with Kelp
RFARRIE

ITLEERALEENRK CRAELE,

Z. bt

HokEE, BIEZEH
@k {1k 8/ Bk i
@5MEH A Z,/515X330X180(mm) o

30fEX 10

@JANI—F,/4905256057456

IFIFRV—CTERWVELITET,

FYELIZLA (BB

Broiled Herring with Fish Roe (Sweet Vinegar)
X EE S (MERELF)

v EREREIEHEFIOWILE,

.7%%#42/390X335X260(mm)
@JANI— /4905256057340

N N~ __I_.:EE
E >z @ERE
Pickled Burdock with Saikyo Miso
AREFE

EE4FEE— 04 IAY FLHO%RE TR LT L,

.9%%“7‘41/3|5><250><300(mm) -
@JANI—F,/4905256056817 | kg2 |

[ o—2 b E=7251 R (1009)AUS PA

Sliced Roast Beef 100g
RAFEHATA

-2 S TEFAEER,
®MEAST EavTe %
BN RS 2LED

=+

E /310x260%210(mn) %
@JANI— 4905256059573 100g%20pcx 24|

Bl 235 #84%%~3afi

Seasoned Burdock with Ise Matcha Mayo

HHRZIX %
@ EHAZ,/315%250%300(mm) IS
@JANI—F,4905256063570

SN 7= d >R

12



JRAT R
AR R

Raw
Materials

FENOIIRTF C AN T I REIIZ bS5 14 >+ v,
HIEBOBEISISAIT ke Yy —>TERBLET,

Hivon

Dried Stingray Fin
Tk E RS

Bl RALv 72 Z1eR(s)

Boiled Baby Octopus (IQF, S size)
ERNERIQF(S)

54 [ (i AWV b (e T (YD)

Boiled Baby Octopus (IQF, M size)
ARNERIQF (M)

BEDILRVHRMATEBEOSHEICRBETT .
OF  B/RY.RES %

OF H HAVONIE RIE

@k ik 8/ H O

@511 X,/480%415%315(mm)
@JANI— /4905256058323 500g9%24

EoNKELVBEVICRALLELE,

OF  ®/EWIREE

OF H KNV BIE B

@k IR 8/ E ok .
oyr§ﬁ4z°/465x365x335<mm> %

@JANI—F,/4905256053656 Ikgx10

FZoNKBEBLVESWIIRALLELE,

R ROBY.FTHRE F

OF # H/VVEZ RIE B

[ R e 98 3 =
@M EFA X/ 470X 265X 330(mm) il

@JANI—F,4905256053663 Ikgx 10

B 2RV 7N 20759791784 %
Skewered Soft-shell Black Tiger Shrimp
REBRE (FITE)

~ ~ ~ ©
56 NAVANYZE NIVEL D¢
Soft-shell Black Tiger Shrimp 20pcs
REBRR

TAH—F4 L
Finger Lime
FialER

BREEENELLER BN SREI TATLRNONET,
L 2| ®RBEEN. T F

@R #H B/ TIvI9144—

Ok R f& /R A

@5422471 %/ 360X 250 330(m)
@JANI— /4905256060517 300gx20

Bassny

Dried Aosa Seaweed
&85

BREEROELLER BN SREETAILRNONET,
oA BROBEEIE BT F

OR #H B/ TIvI9144—

Ok AR & /KA

@154 % /375X 240X 330(m)
@JANI—F,4905256057210 500g%20

Bl EwHon

Japanese Tiny Rice Cracker
BIORE

AEEF 2y CMTEBBHBTALHENTEET,
OF B /HEONTILLRC

OF H B/ 74 H—F44L

@k IR A& /AR s
@51 41 X/ 340X 280 125 (1) %

@JANI— /490525605683 300gx8

60 PP Y (HE:2 )
Japanese Rice Cracker
BHKE

ZERENFYEVHBETINYTT,

O B/ ELESR.EON %

OF # H/EhTsY

Ok 1Kk B/ E A =
@5MEH 1 X, 480X 410X 320(mn) S

@UANI— K,/4905256061217 100gx20

KE100%, AR TEANILKFELVWHLNTT,
[ | #MVEYT RILDOKR &

OR # KK

Ok AT K B F ok

@121 % /380X 315X 440(m)
@JANI— k4905256050259 300gx12x2

ERINFFILINHALEHREBIEVET,
Of  BEVEVT RELOKE

@R H B/kK¥
@k 4K B8 E ok -
@513+ 1 X /425X 255X 194.(mm) %

| 280gx12 |




T4wad5—42%BEaLE bVECTEM,
FH—bRRY YT BRISEY ERAET,

Bl 2>—45 > | pevsartosicas—rremaLaLr, 254> | pevassnorcas-yrenalsLr,
N > [ J:i] WG A =2~ bvEYT H N > [ J::| BREA—a— bvEST %
l:—Z 7?1-‘ @R # K/RIF—SURTFF t_Z E OF # H/RIS—FURTFF
Collagen Beads [ IR P T3 . Collagen Beads [ ISR P8 3 .
(Red) @141 X ,/335%255% 200 (mn) S (Clear) @M1 X /335X 255%200(mn) %
BEKE (41) @JANI— F,/4905256064027 BEKS(H) @JANIT— F,/4905256064065

FIXLIEBREF I EATABITEMD
BUMITEERROIMELITET,
EVBEFILCBEMARDOKE

Bas5-5>6-X & Ea5-7>E-X 4% Ha5-72E-2 &

Collagen Beads (Yellow) Collagen Beads (Green) Collagen Beads (Black)
Rk (%) BEKE () RS (B) BRLEONEZ—R L TGERELET,
PEVREEHOPICIS U ERELELS, PEVRGEEHORIIS - ERELELS, PEVRGBEHOPICIS T U ERELELE,
oF BAELA 2= by EXT % oF B EILA =2, by EYT % [ J:i) B EIAZa—, by EST %
OF # K/RIAS—FURTF OF # K/RIAS—FURTFF OR # KB/ARIS—SURTFF b
Ok £ IR 8 ok Ok £ IR & ok @k T IR 88 ok

@157 %/ 335 255X 200(mm) @134 % /335X 255X 200(m) @124 1 2 /335X 255X 200(m)
@JANI—F,4905256064089 400gX 12x2& @JANI— /4905256064041 400gX12x2& @JANI—F,/4905256064102 400gx12x2&

[ (=22 k) EXH925cm. RESHHOEET IS B, W2 AN YETa—y— ABTHELD,
=] — [ 2=} ®HEEOYEY T AR T E =] [ J:| B —GRE AT %
%%174 W | ex # B TS R(3Y 2 M) }%??13 OFR H H/VVNET EST . N
Breaded Burdock [ PR/ P £ h Breaded Baby [ PR/ 3::1 e
for Frying @5M3EH A 2,/ 410X 290X 305 (mm) S Octopus for Frying | @5ME# X, 470x365X340(m) #HE
BRYELE B @JUANI— K,/4905256059801 WY @UANI— /4905256063945

Sl

N
—

Collagen =

Beads - \:I/

B )3 <ESH B =8£E5 AeH ) ES

Flour-coated Dressed Puffer Fish Flour-coated Shiba Shrimp Flour-coated Dressed Greeneye
B KE/NETBR BENEZ IR MEXFSIRE
AMOGREFENL BVTHRNL BT EHIFE L, RARREEORARZLGEEMEA, FHAEACHVER LD THLERLD.
[ J:i| B —GRFHE AT F [ il ®—SHE A -FTILF ( J:i} #-SHE A-FTLF
OF # BN BREBM.EFET @R # K/ ZigE REA-PRI—Fh) OF # K/AEHY NEH TAH
) 4 =3 @k 114K & /T 3E @k A1 IK &8 3E R @k 114K & /T E

‘ |
|

- @5ME A X,/ 547X 347X 240 (nm) @M EFA X /425X 256X 200(mn) % @514 4 2 ,/500%310X260(mm)
@JANT— K,/4935811021585 @UANI—k,/4571527910241 @JANI— k,/4905256054080

KEARAA-YTT,




72>b
N—2R
(3—Fy

Plant-based
Meat

_ZO
5
~
~
N\\
I
A
s
I
k
N

§O>/ . SOY MEISTERIZHEMMEBM -7 50 FR=Z2DEATT,

/\/\I:_|§T FR| xetmucirsmrassemnl. goml RREERELET.

Plant Based Meat

> GRS I A=) NEBRERERETEBETRRONATVELE
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Plant-based Meat (Sweet Soy)
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Minced Plant-based Meat (Spicy)
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Minced Plant-based Meat (Plain)
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Plant-based
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Plant-based Salmon
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Plant-based Salad Shrimp
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Plant-based Tuna
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Plant-based Squid
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Plant-based Imitation Crab (Bulk)
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Plant-based Minced Tuna
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Plant-based Imitation Crab (Retail)
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Raw Octopus with Wasabi (100g)
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Seasoned Capelin Roe (Orange- 100g)
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Fermented Firefly Squid with Soy Sauce (100g)
A& SHNE

@JANI— /4905256060821 100gX 15x4&

3 K R4HE(800)

Shark Cartilage with Pickled Plum (80g)
KEBAIHE

@JANI— /4905256060814 100gx 15x4&

B 7-2 XU (s0gx28)
Raw Octopus with Wasabi (50gx2)
NARER

FORTVEREYHA X BRENTIR—RICEIZ,
L LI Y L FENIN "
@R M KFLB\NH LLd AR
[ DR/ 53 —
@131 X,/ 370X 290% 275 (nm) &

@JANI— /4905256060951 100gx6x12

FEVWLTVRREYSA L BRENTSZ—RICEI T,
OR B/ BOIEH K .
OF #H K/BKE. BN B RR
@k 111K 5 HEvk -

@5MEH A /370X 290X 275 (mm) 21

@JANI— /4905256060876 80gx6x12

ey

EVWLTVRREFYFA L BENTSZ—RIIEIZ,
[ Jz] BRBDFEH K

OF H K/ULEZ LKL RIR
Ok 44k 8D Utk e
@541 X,/ 380%280%310(m) &

@UANI—K,/4905256061736 (50g%x2)x12x6

B i1 F v> ¥+ (509)

- - N
1= 2 HE 2 (509%28) 122 H X U (509)

Raw Octopus with Ginger (509X 2) Raw Octopus with Wasabi (50g) Spicy Raw Scallop Frill (50g)
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Azuma Foods
(Canada) Co., Lid.

Azuma Foods
UK Ltd.

Azuma Foods
(Canada) Co., Lid.

' Toronto Branch
* n Azuma Foods
International

Azuma Foods Inc., U.S.A.
International Inc., New York Branch
Azuma Foods

U.S.A.
Kampo Per0 S.A.C

Azuma Foods

* * Co., Ltd.
n Azuma Foods
(Suzhov) Co., Lid.

¥ 5 K ugm

Azuma Foods
Co., Lid.

Azuma Foods
(Canada) Co., Lid.
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Azuma Foods
International Inc., U.S.A.
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Azuma Foods
Kampo Per0 S.A.C

Azuma Foods
(Suzhou) Co., Lid.
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Azuma Foods
(Canada) Co., Lid.
Toronto Branch
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Azuma Foods
International Inc., U.S.A. Azuma Foods
New York Branch UK Ltd.
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