Access

Located in the west of Japan, Hiroshima Prefecture faces the
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calm Sefo Inland Sed and baasts th:largest oyster farm in all
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of Japan. Conveniently positioned between Hiroshima Airport
and Port of Hiroshima, we are advantageously located to
export our high quality oysters worldwide. " =
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Over 300 producers in eight major
farming areas cultivate oysters in
their own way.

| Environmental Initiata ves

Hiroshima Prefecture takes consumer confidence

in the safety of our oysters and works hard to. Through promoting the introductior
promote stringent workplace guidance and = . ’rhe.w'o_rkﬁlaéé and the acduisifi
close monitoring of the water quality in the areas Eco-Label, we aim for environr
where our oysters are raised.

As oysters are our specialty, we have the strictest

About
Hiroshima Prefecture

Surrounded by the sea and mountains, Hiroshima Prefecture has
two world heritage sites, as well as Saijo (a sake brewery town) and
Shimanami Kaido, a mecca for cyclists from all over the world.
You can also enjoy breath-taking ocean views on a cruise in the
Seto Inland Sea, among Hiroshima’s many charms. We also take
pride in our abundant culinary culture, including our signature
lemons, Hiba brand beef, conger eel, and okonomiyaki. We
invite you to come and enjoy all Hiroshima has to offer.

CONTACT US ‘ Please contact the following for further information.
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| 1t [ 082-513-3385 | Emait | syokankou@pref.hiroshima.lg.jp | Web | kaki-hiroshima.com %
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Characteristics Of RICH, STRONG AGAINST HEAT
Hirosh ima O)/Sters A mulky taste and sweetness that fills your mouth Resist shrinking even when cooked

In addition fo the original briny oyster flavor, Hiroshima oysters
q q a q q »

Oyster farming in Hiroshima prefecture has a history have a special sweetness. It takes great time and effort to grow
B

of over 400years. Geographically, there are many oysters, such as moving oysters to sea areas rich in plankton or
n - o o
according to changes in ocean currents. Thanks to these loving

Oysters from Hiroshima, which are stay firm in their shells, do not

Milky white and plump Lustrous

vk’

AV
: a 2

delightfullyspringy.iexiure, 7”4 . - “:“f_'{

change in size even when cooked. Our impressive oysters are

the star of any dish, including a variety of worldwide cuisines.

rivers, and the influx of nutrients from these rivers I
efforts, you can savor our oysters’ overflowing umami and their
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run into the bays. Closed by islands and capes, an )
optimal environment for oyster growth is created.
Our distinct geography, with many rivers flowing

into a bay closed off by small islands and capes,

traps in the influx of nutrients from the rivers to

The flesh is translucent
and firmly attached
to the shell

create an optimal environment for oyster cultivation.
Thanks to our over 300producers spread over eight The outer membrane 2
different areas, each with their own distinct methods,

is black, raised,
you can enjoy a variety of different flavors. In and shrunk

addition to oysters in the shell, we produce oyster ;
meat, fried oysters, dried oysters, and pickled
oysters for a wide range of purposes from raw
oysters to processing (raw materials), all under strict

hygiene management. We also use instant freezing / o
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retain their freshness and umami. SAF E AN D""S E U [D'\)\_’E : ! ‘ ‘ /‘tp th%tghout the year
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iroshima-prefecture produces el 20,000 tons of oysters

technology to provide easy-to-cook oysters that
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Thorough hygiene management

annually and acc8unts for 60% of production in Japan. In

-
addition to winfergwhich'is'said to be the best season for oysters,
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During the shipping season for raw oysters, producer and
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shipping groups conduct yplur}dr‘)? norovirus tests on their - eses S omachi brand oyster developed by Hiroshima
oysters up to twice a week in each’of Hiroshima Bay’ s eight : - _ - — raw all year long. We can also deliver
sea areas in compliance with Hiroshima prefecture guidelines — - —— - ers,’oyster meat, dried oysters, processed
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for thorough hygiene management: ' more based on your requests throughout the year.

Oysters
the strong;sr power food Annual SCh@dUl@

New Hiroshima oyster brand

What is Kaki Komachi'? s

Pacific oyster
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Kaki Komachi oysters, characterized by their beautiful striped pattern, are up to 1.5 Hiroshima A, C, D, B1, B2, etc.

times larger than typical oysters. Additionally, since they do not lay eggs in the oysters Vitamins

Raw Hiroshima oysters with shells i

ooaxos‘e' qur.,o% summer, Kaki Komachi oysters can be shipped all year round without losing weight. Pacific oyster | E E i Hiroshima Oysters are distributed raw for a |
‘%ro d;f@o _ Zincrandliion |im.i'red Reriod fr.orTl October to March.Please
2 \ 3 Rich taste, Mi | enjoy without missing the best season.
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( )/ { j g.\ yees Raw Kaki Komachi oysters with shells,
~ Buft | European ) Virgiica Sydney Protei frozen in-shell, frozen peeled meat, processed products
b \Nd oyster | flat oyster | oyster Rock rorein The expiration period for frozen oysters with shells'and
LW Oyster peeled oysters is 1~2years.You can enjoy Hiroshima
v N -uﬂ"" Olympi v Tamrime Oyster in their natural deliciousness all year round.
ympia

KakifKomachi B HiroshimarOysters NN i R oyster

Hiroshima oysters can be eaten raw, but the taste changes depending on various cooking methods
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. e Steamed/
Grilled — S&F™N# % " Boiled

You can relish the original ; :'n_ Fried or tempura-style, - v i : ' Grilling in the shell traps in & p N Enhances the firm texture of th ¥ Even in heavily seasoned
sweetness of our oysters with : deep frying created the ‘el B R o the oyster’s umami. ke o, oysters. Prepare in soup or ho ; dishes, oysters retain their
lemon or an original sauce. e perfect combination of hot - \ T ; e 5 pot dishes to enjoy all whole - original flavor.

& batter and juicy oysters. 3 ; Aeh L e ' § r - nutrients oysters have to offer. ' : ¢




