


One Year Old oyster –A gift from mineral-rich sea

Grow up in 12months as large size 

as 24months-36 months oyster

Murotsu Bay
Two major rivers flow into Murotsu Bay. 

Thanks to the  mineral-rich nutrients 

flowing from the mountain, the 

bay is rich in phytoplankton that can be a 

feed of oysters.
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The oyster from Murotsu is 
allowed to serve for eating raw.

No norovirus case had been 
reported in the area.

About Murotsu

Murotsu(Hyogo prefecture)

Located in the western part of Japan 
facing Inland Sea

In old,Murotsu was 
prosperhistoryous as hab port.

室津
MUROTSU
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Juicy and Fresh

Creamy like a milk

No particular Fishy smell

Fresh Oyster for eating raw

Higher Meat to Shell rate

MUTOTSU : 30-35%

Others      : 20-25%

Even small-sized shell is stuffed with fat meet and is 
equal to medium-sized regular shell meet. 
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✓Can stock long time

✓ Small loss of oyster as you can defrost 

according to your need

✓ Can make a stable supply through the year

✓ Cost effective compare to live oysters

Refrigerated Shipping

Fresh Freezing live oyster right after harbesting

The Best-Before Date : 24months
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Special Freezing Technique

Tless drip of water after defrosting

Regular freezing      Proton Freezing

Less drip of water means remain fresh 
to be eaten raw
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Special Packaging(option)

12 pcs in a small bag

Brand :

Oyster Junky

Products name :

MUROTSU KAJIMOTO BAY OYSTER

✓Convenient storing

✓Easy to shell in the shop shelf

✓Kind instruction for defrosting and opening shell.
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Strict Quality Inspection

Compliance of Hygiene Law & Voluntary 

Internal Test
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About Us

HARIMANADA CO.，LTD
Founded : September 1997
President and CEO : Hiroyasu Nagara
Capital : 10 million yen

Housing : No. 912 Kako, Shirahama-cho, Himeji City, Hyogo Prefecture
Web : http://www.harimanada.co.jp/
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