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PRODUCT DESCRIPTION

“*Whole boiled octopus”, made from fresh raw materials from Mauritania, processed in our dedicated
factory in Hitachinaka, Ibaraki Japan.

Each octopus is in individual and shrink-wrapped packages in a carton. (10 kg weights per carton)

Wh O I e BO' I ed Our boiled octopuses are made in our facility in Hitachinaka, one of Japan's leading octopus products
industry areas.

O Cto p U S We have always desired to pursue reducing food additives to the utmost limit, as a result, our products
make you enjoy the original taste of octopus and the wonderful texture.

[Frozen]

Awards received:
Monde Selection
Grand Gold Quality Award 2017, 2018, 2019, 2020, 2021 / Gold Award 2014, 2015, 2016

Product information

Product features:

1) Reduce 75% of food additives (Compared to our conventional products)

2) Reducing food additives also makes reducing salt. It makes you easier to feel the salty taste by
cutting the additives significantly

About our original production method "Secondary boiling":

Additives are usually added during the heating process to give octopuses a beautiful color. It takes a
certain amount of time to boil octopuses but doesn't need that much time to develop the color of
octopuses. Primary boiling gives octopuses the color then the octopuses will be into the secondary
boiling pot. This method minimizes additives absorbed into our octopuses.




