
■ Product Specifications and Sales Conditions

Product Name

JAN code (13 or
18 digits)

Material

Length Width Height Volume

Minimum Order Unit Size Material Pcs 5kg

Length Width Height Weight

53.0 27.0 14.0 5.0

FCP Format for Exhibition and Business Meeting

Japanese Authentic Salmon Fillet (Trim E)

Packaging

Best Before 1 year Dimensions (cm)

10kg
Casing

DB

Order Lead Time 5 business days Dimensions (cm)

Storage Temperature MSRP

Price valid
until

Local pricing
＊depends on conditions

Certification

Ingredients Country of Origin Nutritional Facts
Ingredient

Amount
Nutritional Facts

Ingredient

Amount

Coho salmon 100% Miyagi, Japan

Selling Point Serving Suggestion

[HEALTHY] 20% low calorie, low fat, low cholesterol comparing with

Atlantic salmon

[TASTY] Having optimum amount of fat and abundant umami in the

meat

[BEAUTY] Having abundant astaxanthin which is recognized as

being one of the most powerful antioxidants found in nature

1. Frozen salmon fillet for eatable in raw. Suitable for sushi and

sashimi.

2. Recommended for salada and Carpaccio, too

3. Cooked as grill and meunière are also recommened.

■ Product Pictures

Allergen

（Specific Raw Materials）

× × 



Numbers of

Employees

Company

Address

〒
986-0827

Factory

Address

〒

E - m a i l

F A X

■ Selling Points of the production process

Prodction Process

Employees

Facilities and

Equipment

Contact Points Person in charge Phone number

Documentation

■ Company profile

Company Name Fisherman Japan Marketing Co., Ltd.

Annual Sales 11

Name of

Representative
Yuki Tsuda, COO

写真
Messages to

Purchasers

Fisherman Japan is the company formed by young

fishermen of Tohoku region and members from various

industries striving to create the fishing industry’s next

generation. We supply the freshest seafood Straight

from our fisheries to your hands with not only quality

but also stories of its producers.

Website Address http://mktg.fishermanjapan.com/

Sengoku-cho 8-20, Ishinomaki, Miyagi, Japan

Name of the  Person in

Charge
Kazuki Doai, Director doai@fishermanjapan.com

Phone Number +81-70-2817-9083 +81-225-90-4579

Pictures

Emergency Response

■ Information of Quality Assurance

Inspection of Products

Hygiene Management

http://mktg.fishermanjapan.com/
mailto:doai@fishermanjapan.com

