Products in Vietnam

Our main products are manufactured in our own factory of Takoyaki and Okonomiyaki as Japanese traditional snack and Fish Breaded

products. Besides we have pertonership company in Vietnam like the " processed products using fish surimi", "processed products of
flour" " processed manine products”. We are using carefully-selected raw materials, and under the management of Japanese staff, we

manufacture safe, secure and delicious products.

Frozen Wheat cake with Octopus 30g

[Product Instruction] 30 g /1piece

[Packing]  40pieces/bag x bbag x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3 minutes or until medium brown. Microwave
cooking is also possible.

[Product features] We manufacture particularly with
homemade ingredients and round hand-baked in our own

Frozen Wheat cake with Octopus Chijimi 30g

[Product Instruction] 30 g /1piece

[Packing]  20sheets/bag x 10bag x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3 minutes or until medium brown.

[Product features]  Korean-style spicy okonomiyaki with
plenty of octopus and leek. The texture is solid even when

Frozen Wheat cake with Octopus, squid Chijimi 30g

[Product Instruction] 30 g /1piece

[Paking]  40sheets/bag x 10bags

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3 minutes or until medium brown.

[Product features]  This is the Koean style okonomiyaki with
leek, octopus and squid. We increase the number of products in

Frozen Breaded Hoki Fry ( Bread crumbs 50 %)

[Product intruction]  25g, 60 g, 80g/1sheet
[Packing] 100sheets x 4bdls, 100sheets x 2bdls, 80sheets x 2bdls
[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen.
[Product features]  We use fresh raw materials and process
them from one piece instead of laminating. Bread crumbs are

Frozen Breaded Hoki Fry ( Bread crumbs 60 %)

[Product Instruction]  50g, 60g/ 1 sheet

[Packing]  120sheets x 2bdls, 100sheets x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen.

[Product features]  The ratio of breadcrumbs ( clothes ) has
been increased to make it more affordable. Of course, bread

Frozen Breaded South Tara Shiromi Fry

[Product Instruction]  25g, 60g, 90g/ 1 sheet
[Packing]  100sheets x 4bdls, 100sheets x 2bdls, 70sheets x 2bdls
[Cooking Instruction]  Preheat oil to 170~180°C and deep

fry frozen.

[Product features]  We use fresh raw materials and process

them from one piece instead of laminating. Bread crumbs are




Frozen Steamed Fish Cake with Octopus Stick 70g

[Product specification] 70 g /1 stick

[Packing] 10 sticks/bag x 8bag x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3 minutes or until medium brown.

[Product features]  Putting octopus in surimi mixture and
we can enjoy the original elasticity of the surimi.

Frozen Steamed Fish Cake with Vegetable Stick 70g

[Product specification] 70 g /1 stick

[Packing] 10 sticks/bag x 8bag x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3 minutes or until medium brown.

[Product features]  Putting carrots, green beans, onions in
surimi mixture and we can enjoy the sweetness of vegetable

and the soft textute of surimi.

Frozen Steamed Fish Cake with Cheese Stick 70g

[Product specification] 70 g /1 stick

[Packing] 10 sticks/bag x 8bag x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3 minutes or until medium brown.

[Product features]  Putting cheese stick in the surimi
mixture and we can feel the flavor of cheese firmly.

Frozen Steamed Fish Cake with Ginger Stick 70g

[Product specification] 70 g /1 stick

[Packing] 10 sticks/bag x 8bag x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3 minutes or until medium brown.

[Product features] Putting red ginger in the surimni mixture
and we can enjoy the flavor of red ginger, appetizing surimi.

Frozen Steamed Fish Cake with Okonomi Stick 70g

[Product specification] 70 g /1 stick

[Packing] 10 sticks/bag x 8bag x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3 minutes or until medium brown.

[Product features)] Putting octopus, cabbage, blue seaweed,
and red ginger in the surimi mixture and this mixture is an

okonomiyaki-style.

Frozen Steamed Fish Cake with Burdock Stick 70g

[Product specification] 70 g /1 stick

[Packing] 10 sticks/bag x 8bag x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3 minutes or until medium brown.

[Product features) Putting burdock, carrot in the surimi
mixture, we can enjoy the burdock aroma and crisp texture.

Frozen Steamed Fish Cake with Soybean, corn Stick 70g

[Product specification] 70 g /1 stick

[Packing] 10 sticks/bag x 8bag x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3 minutes or until medium brown.

[Product features] We enjoy the texture of soybean

and corn in surimi mixture.




Frozen Steamed Fish Cake with Octopus Stick 80g

[Product specification] 80 g /1 stick

[Packing] 10 sticks/bag x 8bag x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3.5 minutes or until medium brown.

[Product features]  Putting octopus in surimi mixture and
we can enjoy the original elasticity of the surimi.

Frozen Steamed Fish Cake with Vegetable Stick 80g

[Product specification] 80 g /1 stick
[Packing] 10 sticks/bag x 8bag x 2bdls
[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3.5 minutes or until medium brown.
[Product features]  Putting carrots, green beans, onions in
‘ surimi mixture and we can enjoy the sweetness of vegetable

and the soft textute of surimi.

Frozen Steamed Fish Cake Morokoshi Corn 70g

[Product specification] 70 g /1 stick

[Packing] 10 sticks/bag x 8bag x 2bcSpring 2020 release

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 4 minutes or until medium brown.

[Product features]) It is a skewer that you can enjoy the
sweetness of the corn that fills your mouth and the rugged

Frozen Steamed Fish Cake with soybean 70g

[Product specification] 70 g /1 stick

[Packing] 10 sticks/bag x 8bag x 2bcSpring 2020 release

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 4 minutes or until medium brown.

[Product features]) It is a skewer that you can enjoy the
sweetness of the soybean that fills your mouth and the rugged

Frozen Steamed Fish Cake with Burdock Satsuma 70g

[Product specification] 70 g /1 stick

[Packing] 10 sticks/bag x 8bag x 2bcSpring 2020 release

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3.5 minutes or until medium brown.

[Product features) Putting burdock, carrot in the surimi
mixture, we can enjoy the burdock aroma and crisp texture.

Frozen Steamed Fish Cake with Vegetable 250g

[Product specification]  250g/ sheet
[Packing]  4sheets/bag x 6bags x 2bdls
[Cooking Instruction]  Preheat oil to 170~180°C and deep
= fry frozen for 4 minutes or until medium brown.

[Product features]  Putting carrots, green beans, onions in
surimi mixture and we can enjoy the sweetness of vegetable

and the soft textute of surimi.

Frozen Steamed Fish Cake with Vegetable Stick 20g

[Product Instruction] 20 g /1stick

[Packing] 25 sticks/bag x 12bag x 2blds

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 2.5 minutes or until medium brown.

[Product features)] This is easy to eat and effordable skewer.




Frozen Steamed Fish Cake with Vegetable Stick 30g

[Product Instruction] 30 g /1stick

[Packing]  20sticks/bag x 10bag x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 2.5 minutes or until medium brown.

[Product features] One stick with 30g mini-sized vegetable

skewers. This is suitable ideal for lunch in gredients, set food,

Frozen Steamed Fish Cake with Vegetable 30g

[Product Instruction] 30 g /1stick

[Packing]  20sticks/bag x 10bag x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 2.5 minutes or until medium brown.

[Product features] One stick with 30g mini-sized vegetable.

This is suitable ideal for lunch in gredients, set food, ect---

Frozen Steamed Fish Cake with Leek Bean Sprouts 30g

[Product Instruction]  50g/1 sheet

[Packing] 120 sheets/ carton x 2bdls

[Cooking Instruction]  Preheat oil to 160°C and deep fry
frozen for 3 minutes or until medium brown.

[Product features]  Putting carrots, leek and bean sprouts in
surimi mixture and we can enjoy the sweetness of vegetable

and the soft textute of surimi.

Frozen Steamed Fish Cake with Lotus root 30g

[Product Instruction]  40g/1 piece

[Packing]  20pieces/bag x 8bag x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 4 minutes or until medium brown.

[Product Instruction]  This is a sandwiched high quality with

sirumi mixture and lotus root.

Frozen Powdered surimi with red ginger and green beans 30g

[Product Instruction] 30 g /1piece

[Packing]  20pieces/bag x 10bag x 2blds

[Cooking Instruction]  In case of tempura cooking style,

i-i' preheat oil to 170~180°C and deep fry frozen for 3 minutes or

until medium brown.
[Product features] This is a tempura product made by putting
¥ The image is " tempura" cooked. green beans on a slender surimi containing red ginger and




Frozen Non-fried Powder Coated Octopus

[Product Instruction]  40pieces * 5pieces/1bag

[Packing] 500g /bag x 12bag X 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3 minutes or until medium brown.

[Product features] Using large octopus luxuriously, it is
wrapped with powder in a savory and textured garment.

Frozen Sweet Potato Random Cut ( SKkin on)

[Product Instruction] ~ Sweet Potato 1kg + Sauce 250g

[Packing] 6bags x 2bdls

[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen for 3 minutes or until medium brown.

[Product features]  The potatoes use natural sweetness

"Red Azuma". A set of rich black molasses and MD seal.




‘We mainly process breaded products and pre-fried products. We take advantage of our domestic factories, processing a wide variety of
products, smaller lots than in overseas and provide high quality products from Japan.

[Product Instructions]  60g/ 1 sheet
[Packing] 100sheets/carton x 2bdls
[Allergen] Eggs, yam, milk, wheat powder, soya
[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen ( do not thaw) for 3 minutes or until medium brown.
[Product features]  This is a dish of the royal road that
contains melty cheese in fluffy domestic hampon.

60g/ 1 sheet
[Packing] 100sheets/carton x 2bdls
[Allergen] Eggs, yam, milk, wheat powder, soya, chicken
[Cooking Instruction]  Preheat oil to 170~180°C and deep

fry frozen ( do not thaw) for 3 minutes or until medium brown.

[Product Instructions]

[Product features]  This is a product that sandwiches

homemade meat miso of Chinese style into fluffy domestic

[Product Instructions]  60g/ 1 sheet

[Packing] 100sheets/carton x 2bdls

[Allergen]  Wheat powder, eggs, milk, gelatine, soya, yam, apple
[Cooking Instruction]  Preheat oil to 170~180°C and deep

fry frozen ( do not thaw) for 3 minutes or until medium brown.
[Product features] The popular Menta Mayonnaise is sandwiched

between the fluffy domestic hampon. The spicy mayonnaise is addictive.

80g/ 1 sheet
[Packing] 40sheets/carton x 4bdls
[Allergen]  Chicken, ham, milk, wheat powder, soya
[Cooking Instruction]  Preheat oil to 170~180°C and deep

fry frozen ( do not thaw) for 4 minutes or until medium brown.

[Product Instructions]

[Product features] We reproduce old-fashioned nostalgic
taste. This is a thick ham cutlet with a sense of volume.




[Product Instructions]  90g/ 1 roll
[Packing] 50rolls/carton x 2bdls
[Allergen] Wheat powder, eggs, milk ingredient, soya, chicken, pork
[Cooking Instruction]  Preheat oil to 170~175°C and deep
fry frozen ( do not thaw) for 7 minutes or until medium brown.

[Product features] Asparagus and cheese wrapped carefully in pork. This

is a handmade side dish with a beautiful cross section when cutting.

[Product Instructions]  50g/ 1 sheet
[Packing] 60rolls/carton x 4bdls
[Allergen] Eggs, chicken, pork, milk, apple, wheat powder, soya
[Cooking Instruction]  Preheat oil to 170~180°C and deep

fry frozen ( do not thaw) for 4 minutes or until medium brown.

‘ [Product features] Potato salad which is very popular with children,

wrapped in ham and fried.

[Product Instructions]  50g/ 1 sheet
[Packing] 60sheets/carton x 4bdls
[Allergen]  Wheat powder, pork, beef, chicken, milk, gelatine, soya
[Cooking Instruction]  Preheat oil to 170~180°C and deep
fry frozen ( do not thaw) for 4 minutes or until medium brown.

b \ " A [Product features] Wrapping the cream stew which was boiled slowly in
the kettle and fried them with ham.

[Product Instructions]  50g/ 1 sheet

[Packing] 120sheets/carton x 2bdls

[Allergen]  Wheat powder, pork, beef, chicken, milk, eggs, soya

[Cooking Instruction]  Preheat oil to 170~180°C and deep

fry frozen ( do not thaw) for 3.5 minutes or until medium brown.
[Product features] This is also recommended for children who are not

good at eating spinach and cream fried vegetables with bacon.

[Product Instructions]  50g/ 1 sheet
[Packing] 120sheets/carton x 2bdls
[AIIergen] Wheat powder, pork, beef, chicken, milk ingredient, galetine, eggs, soya
[Cooking Instruction]  Preheat oil to 180°C and deep fry

frozen ( do not thaw) for 3 ~ 3.5 minutes or until medium brown.
[Product features)] A creamy fried mix of asparagus and bacon. This is

recommended for lunch dishes.




[Product Instructions]  50g/ 1 sheet

[Packing] 120sheets/carton x 2bdls

[Allergen] Milk ingredient, wheat powder, soya, galetine

[Cooking Instruction]  Preheat oil to 170 ~ 180°C and deep
fry frozen ( do not thaw) for 3 ~ 3.5 minutes or until medium

[Product features] A creamy fry that can enjoy the taste of autumn and
winter with the flavor of mushrooms. This is recommended for lunch

[Product Instructions]  50g/ 1 sheet
[Packing] 120sheets/carton x 2bdls
[AIIergen] Wheat powder, eggs, milk ingredient, beef, galetine, soya, chicken
[Cooking Instruction]  Preheat oil to 180°C and deep fry
frozen ( do not thaw) for 3 ~ 3.5 minutes or until medium brown.
[Product features]  Fried clam chowder with clams flavor. This is
perfect for winter.

[Product Instructions]  50g/ 1 sheet

[Packing] 120sheets/carton x 2bdls
[Allergen] Wheat powder, eggs, milk ingredient, pork, galetine, soya
[Cooking Instruction]  Preheat oil to 170 ~ 175°C and deep

fry frozen ( do not thaw) for 4 minutes or until medium brown.
[Product features]  This is a deep-seasoned side dish suitable with

rice. Everyone loves the taste of meat and potatoes.

[Product Instructions] 500 g /1bag
[Packing] 500g /bag x 10bag X 2bdls

[Allergen]  Wheat powder, soya

[Cooking Instruction]  Preheat oil to 170 ~ 180°C and deep
fry frozen ( do not thaw) for 3 minutes or until medium brown.

[Product features]  The garments are crispy and flavorful, the inside is
garlic tempura. We used our unique technology to extract the odor causing
enzyme to reduce the strong smell while maintaining garlic flavor.

[Product Instructions]  1kg/1lbag
[Packing]  1kg/bag x 10bags
[Allergen]  Wheat powder
[Cooking Instruction]  Preheat oil to 170 ~ 180°C and deep
fry frozen ( do not thaw) for 2 minutes or until medium brown.
[Product features]  Flavorful chips made by slicing domestic
burdock thinly, slenderly and finishing them with a crispy




[Product Instructions]  2kg/bag

[Packing]  2kg X 5bags

[Allergen]  Wheat, so, chicken, milk ingredient

[Cooking Instruction] Preheat oil to 170°C and deep fry
frozen ( do not thaw) for 4.5 minutes or until medium brown.

[Product features] This is a deep-fried chicken with garlic and

ginger-based flavor that is characteristic of Hokkaido zangi.

[Product Instructions]  210g
[Packing]  30sheets x 2blds
[Allergen]  Wheat, soybean, pork, milk
[Cooking Instruction] Preheat oil to 170°C and deep fry
~ frozen ( do not thaw) for 6 minutes or until medium brown.

[Product features] There is a non-hydrous type low cutlet volume with
only muscle cutting, and you can enjoy the original taste of pork.

[Product Instructions]  10tails/1bag
[Packing] 500g/bag x 10bag x 2bdls
[Allergen]  Wheat powder, soya

[Cooking Instruction] Leaving the bag in a frozen state, and
boil it in boiling water for about 10 minutes.

[Product features] The ingredients are imported at Choshi

Port, Chiba Province and boiled softly so that you can eat even

[Product Instructions]  1slice x 2 Regarding fish species
[Packing] 16bags x 2bdls flea=Elecitacil S
[Allergen]

[Cooking Instruction]  About 5 minutes in hot water

[Product features] This boiled fish can be eaten up to the

bones and making into a convenient individual food pack.




