Aomori salmon is characterized by its moderately fatty and firm flesh.

Aomori salmon

Salmon trout raised in Aomori's abundant
environment utilizing cutting-edge aquaculture
techniques from Denmark.
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AOMORI SALMON

OKAMURA FOODS CO.,LTD. https://www.okamurashokuhin.co.jp/

1. Product

We raise salmon trout in the water around Aomori, at the northernmost tip of Japan’s mainland. Thanks to the abundant
natural environment with the mineral-rich water flowing from Shirakami Mountain (a world heritage site), the Tsushima current
coming from the south via the Japan Ocean, and the harsh flow made by the Tsugaru channel, the sea around Aomori is
perfect for farming salmon. This cold and enriched water makes our salmon trout large, firm, but ideally fatty and tasty.

2. Advantages
+ Quantity and Scale: Current quantity of farming: 1600 MT (the largest quantity in Japan). Having acquired
the right to farm up to 10,000 MT, we are targeting 4,500 MT of the farming quantity by 2025.

« Fish size: Large (around 3 kgffish)
The advantage of our farming location, the northernmost tip of Japan's main land, is that we can take
a longer sea-level culture period than other companies so that our salmon trout grow larger. Hokkaido

+ Price Advantage: We provide high-quality Japanese salmon trout at a low cost by
implementing large-scale aquaculture.

+ Color of flesh: The red flesh that is characteristic of salmon trout and appetizes
(around No. 28 on the color chart).

+ Taste: More fatty than Chilean trout. Suitable for a variety of menus.

3. Sales performance
Customers: Major conveyor-belt sushi chains, Major mass merchandisers nationwide,
and Fresh fillet processing companies

Specifications: “Fresh Head on, Gut off’ or “Frozen Head on, Gut off’
Certification: ASC certification

4. Expected Sales Partners
Mass merchandisers, chain stores, local agents and trading companies that handle fresh processing foods.

Aomori

Please send your inquiry to: Tokyo SME Support Center
o kyo S M TEL +81-3-5822-7241 FAX +81-3-5822-7240 E-mail ttc@tokyo-kosha.or.jp
URL https://www.tokyo-kosha.or.jp/TTC/en/
SUPPORTCENTER Tokyo SME Support Center is founded by Tokyo Metropolitan Government to assist SMEs in Tokyo.
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