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32nd MUTUAL TRADING JAPANESE FOOD & RESTAURANT EXPO
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ith much built-up anticipation,

Japanese food industry
professionals converged at the
Pasadena Convention Center

on Saturday, September 23rd, for Mutual
Trading’s Japanese Food & Restaurant
Expo (JFRE). After a four-year hiatus due
to safety concerns surrounding COVID,
nearly 2,500 guests met up with the 146
exhibitor suppliers.

This is Mutual Trading’s long continuing
trade expo, 32 years in the making, the
largest and longest running trade show
of its kind outside of Japan. Likewise on
the previous weekend, in Mid-Manhattan,
was New York Mutual Trading’s 27th Expo
event, with 153 supplier booths and a new
record of nearly 1,900 attendees.

Mutual’s unique Expo not only showcases
products, moreover, is a serious center
for new product introductions and sales
promotion deals focused towards the
betterment for all stakeholders. This year,
73% of attendees were purchase decision
makers, owners, managers, buyers, and
chefs. Restauranteurs were the highest
trade class among all attendees, followed
by retailers, then wholesalers. Ethnic
demographics showed a high Japanese
representation, followed by other Asians,
and a noticeable increase of Southeast
Asian groups.

Los Angeles HQ * San Diego

Persevering through the COVID hardships
of everchanging regulations, the Japanese
food trade is making a robust comeback,
thus this year’s Expo theme, appropriately
named “Venturing Into a New Era”. After
pivoting from dine-in service to curbside
pick-ups, setting up ghost kitchens and
dining room partitions, what’s next?

Many suppliers are addressing these very
topics in this post-COVID era: a spectrum
covering value priced to exclusive/
premium quality items, safety assurances,
vegan/gluten-free options, staff shortage
solutions. At the Expo, key exchanges of
ideas took place between exhibitors and
business operators, all to expand the
industry further to American consumers
with authentic Washoku offerings.
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Chicago - Yamasho

The Premier Japanese Food, Alcoholic Beverages,

& Restaurant Supply Specialist

SURF SELECTION

SUPER FROZEN seafood reach minus 60 degrees Fahrenheit to inhibit corrosion at the cell level,and

SURF & TURF SELCTIONS

to deliver a “just harvested hours ago” freshness.

#73204 17# (4 pcs)

#72988

about 4.6#

Reikun Hamachi Fillet
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MAGURO #74434
#70232 Big Eye Tuna Saku, Japan
Bluefin Harami Belly Ootoro Saku, Malta 4.4# Saku
about 2.2# Saku
#70518
#70173 Toro Albacore Loin
Bluefin Belly #| Ootoro, Croatia 22# (15 pcs)
10 — I5#
MADAI
Farmed in Kochi, grown to 3 years.
#70813
Madai Fillet w/o Skin
about 8 oz

REI-KUN HAMACHI Freshness controlled at each step, from catch to the super frozen product:
* Caught at height of season, containing more than 25% lipids

* Kept in highly oxygenated tank to avoid agitation and loss of Umami
* Bled at relaxed state, to reach a low 10% remaining
* Remove triggers that cause muscle contraction to avoid drip at defrosting

* Has K rating of 3%, a measure indicating freshness at 3-5 hours following harvest

* Pearly white with light pink on the edges, indicating clean-bled flesh to deliver fresh flavor

MIYAZAKIWAGYU

"~ se= Four-time consecutive Prime Minister’s

other additives.

#73207 40# (4 pcs)

Sakura Pork Boneless Top Loin  Sakura Pork Single Rib Belly

Best Choice for Tonkatsu

Atlanta - Yamasho Atlanta
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Shabu-Shabu, Yakiniku, Kakuni

Miami - K Sea Trading

|| Champion winner at the Wagyu Olympics,

on highest fat quality evaluation. Of
Miyazaki Wagyu worldwide export total
volume, US ranks highest at 38% share.
Mutual Trading, as one of just fourteen
certified handlers of Miyazaki Wagyu for
overseas distribution, is the number one
importer into the US.

NATURAL SAKURA PORK

“Natural Pork” can be a misleading label. They can be grown
with natural feed and environment, however, may be treated with
chemicals and additives after harvest, injected with water and

Premium Sakura Pork is 100%, all natural from farm to table

« are fed in small, controlled groups to avoid over or underfeeding
* are grown on feed of corn, soybeans and minerals

* no antibiotics are used

* are harvested by weight, at 270 to 290 pounds, not by age

« are tender, fat-lean muscles

#71716 10/2.2#
Sakura Pork Smoked Sausage
no MSG
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Bringing the Flavors of Japan

I ORIGINAL

MIYAKO
CHASHU BELLY
| #76963

| 15-20#/CS (10pc)

Honolulu - The Cherry Co.

to the People of the World

\ QUICK PREP AND DELICIOUS OPTIONS
mivako FOR A BUSY KITCHEN

MIYAKO GYU

MORI BEEFWITH
ONIONS
#76791

MIYAKO YAKITORI
#76903
20/14.4 OZ
(8 skewers)
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Lima - Super Nikkei °
@mutualtrading
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