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Pepper salt/Sauce/Hot pot soup
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* We, DAISHO started our overseas business in 2003. Step by step ,we have
expanded our market by attending worldwide exhibitions and business
meetings. Our mission is to deliver the taste of Daisho, the taste of Japan
(ramen, yakiniku, nabe) to the world.

* In addition to the domestically available seasoned salt and pepper, yakiniku
sauce, ready—to—eat products, and soups and broths, we also offer the all-
purpose seasoned salt and pepper (AJIKO) and Japanese—style yakiniku
sauce (YAKIICHI, 4 flavors in total) with English packaging for overseas
markets.
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AJIKO: The salt, pepper, and seasonings are blended using a unique
method for a perfect balance, ensuring consistent flavor from start to
finish. It can be used to season a variety of dishes or as a finishing touch.

YAKIICHI: The yakiniku restaurant flavor of “Yakiniku Ichiban” has been
recreated using modern methods and ingredients based on the original
recipe, with the addition of domestically grown onions and ginger. This
yakiniku sauce is made by adding the richness of miso and sesame paste
to soy sauce, along with the umami of domestically grown onions and
ginger, and finishing it off with garlic and sesame oil for a flavorful finish.
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Message to Latin America FREAKRADAyvtz— Shelf Life EREARE

We are considering expanding our product exports to South America, and AJIKO: 18months / YAKIICHI 15~ 18months
we believe that our seasonings for meat dishes (such as yakiniku sauce AJIKO:184 B /YAKIICHI 15~184 H

and salt and pepper seasonings) will particularly suit local tastes.
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K4: EME KAZUNORI HIGASHI AJIKO: 265JPY/YAKIICHI: 259JPY
=B BYVEZEER Overseas Sales Department AJIKO: 265 / YAKIICHI: 259H

E—mail: k higashi@daisho.co.jp TEL: +81-336269321
URL: https://www.daisho.cojp/english/
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