4= MUTUAL TRADING

=7 Restaurant Trend Report

JFRE 2021 Gses Virtuat

A POST-EVENT HIGHLIGHT

{::-.

Je
LS

P_'J'“

Vo
r'd

A"
b
o

7

X

S

']I'\..-\
D
-

Erwwns mray

Sept 13 - 17,2021
Worldwide Reach

Broadcast from NY, LA, Honolulu
Connecting Restauranteurs and Suppliers

2021 MUTUAL TRADING

JAPANESE FOOD & RESTAURANT EXPO

EXPO HIGHLIGHT: ULTS KUROSHIO HONMAGURO
TX AREHREN ULTSHEAEKOBMAE S A

Magure ranks the highest among Su-
shi bar favorites, where Honmaguro
bluefin tuna is king. As consumers’ ap-
petite for Maguro grows, commercial
aqua-farming is playing a major role to
keep up with glebal demands. At chis
year’s Mutual Trading Japanese Food
& Restaurant Expo, one such supplier
drew high interest among restaurant
clients.

Dohsui, located in Kochi City, oper-
ates one of the largest tuna cultiva-
tion facilities preducing 15,000 bluefin

tuna per year. Under one umbrella,

Dohsui handles the entire KUROSH-
1O HONMAGURO cultivating process
that assures product safety and deliv-

ers flavers that's close to wild caught.

Early this year in February, Dohsui
placed first at the All-Japan Farmed
Bluefin Tuna Fair,
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Unigue te Mutual Trading's ULTS
KUROSHIO HOMNMAGUROD, individu-
al Saku portions are cut from FRESH
BLUEFIN TUMNA BLOCKS. Proton
freezing process and super-frozen
storage at minus 60-degrees Celsius
helps to inhibit flaver loss thorough
drip during defrosting,

TO USE:

|. Immerse unopened, vacuumed packed Saku inte water for about |0 minutes,
ne longer. NOTE: leaving immersed longer will inhibit oxidation, thus cause
discoloration, Defrosting overnight, in the refrigerator, unopened, will result
in a brownish color.

2. Wipe moisture from package, and remove fish.

3. Slice to use right away. If preparing for a Sushi bar, wrap the defrosted Saku
lightly with paper towel, and refrigerate,

UPSIDES

- Pieces are small, therefore, can be prepared quickly from freezer to plate

- Individual portions are small, therefore, entire piece can be usedwith little loss
- Mo skin, unusable bloody meat to discard

- Tastes clean and lighter compared to European-grown Maguro
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The Premier Japanese Food, Alcohol Beverage and
Restaurant Supply Specialist

DOHSUI
KUROSHIO HONMAGURO:
FIVE MAIN PILLARS

I. PRISTINE PONDS & CIRCULATING
MATURAL SEA WATERS

Dohsui's cultivation poands are located
at a distance off the shores of Kochi
where corals grow, a sign of clean
aquatic envirenment. There, the warm,
north-flowing Black Current passes
year-round at ideal temperatures for
the Magure to thrive, Each 50-meter
enclosure holds 1,500 to 3,000 fish.

Il. WATER FLOW TO STIMULATE
MOVEMENT

There, the tuna can swim aleng the
streng current flows, much like an
open ocean habitat. This stimulating
mavement is important in the growing
process for the Magure to develop its
natural tuna flavor,

Ili. SELECTED FRESH FEED
Fresh-frozen mackerel, sardines, and
horse mackerel caught in the nearby

seas are wsed for feed. What's most
impertant is the careful monitoring
of the feed temperature, released at a
fresh, half-frozen state. Oxidized feed
may contribute to an off arema in the
finished product.

1Y, HARVESTING TECHINQUE BY
SKILLED STAFF

At harvesting, an electric shock is
run through fishing hooks to instant-
ly cease movement that may damage

the tuma. Then, on the boat's deck,

they are immediately bled, gutted, and
placed in ice.This process is quick, op-
erated by experienced staff handling a
few pieces at a time to not overcrowd
and to inspect carefully. Five minutes
away from the port is the processing
plant where the fish are cut per spe-
cific specs, then blast frozen. From live
harvesting to freezing, this entire han-
dling can be as shortas |2 hours.

V. INTEGRATED LIME

Dobhsui controls the entire tuna pro-
duction line, starting from fishing and
preparing their feed. Through their
new compound that fully integrates
growing, harvesting, processing, stor-
ing, and shipping, Dohsui provides
premium Kuroshio Maguro to the US
market,

KUROSHIO HDMM,AGURD are har-
vested directly from the enclosures

ontoe boats docked nearby, cleaned,

placed on ice, and to the processing
plant just 5 minutes from the pore.
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“FRESHER THAN FRESH” ULTS KUROSHIO HONMAGURO

KURQSHIO
HOMMAGURO are
aqua-farmed amidst a
clean environment off
Kochi where the warm
Black Current passes
year-round. There, the
tuna thrives, swimming
in 50-meter enclosures
feeding on fresh-frozen
mackerel, sardines, and
horse mackerel caught
in the nearby seas.
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ULTS KUROSHIO HONMAGURO are processed in a special way te ensure
a “Fresher Than Fresh” quality. Vhile most processors would freeze a whole
tuna, the complete process which may take up to 24 long hours and can lead to
deterioration, ULTS KUROSHIC HONMAGURD are cut from FRESH BLOCKS
of tuna into individual pieces before freezing. These smaller portions are then
quick-frozen through a proton freezing method that inhibits large ice grain for-
mation and prevents cell destruction. Adding super frozen storage at minus 60
degrees Celsius, this premium bluefin tuna has minimal drip, less discolaration,
and delivers fresh texture and flavor,
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Minimal Drip o
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Fresh Texture

Good Coloration

Premium Quality

#74435 Ootoro
SF-Kuroshio Honmaguro
about 0.3#

Easy to Use
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Little Loss
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# 74437 Akami
SF-Kuroshio Honmagureo
abour 0.3#

#74436 Chutoro
SF-Kuroshio Honmaguro
about 0.3#%
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Bringing the Flavors of Japan
to the People of the World



