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We export fruits, vegetable and
sake too!
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Seas of Kyushu

When the warm Tsushima Current collides with the cold current and the
continent, it forms conducive tides and a substantial amount of plankton.
This serves as a food source, attracting a diverse range of small fish,
which in turn lures larger fish to this thriving ecosystem.In the seas of
Kyushu, fish actively eats and moves, resulting in high-quality fat and
energetic muscle, enhancing their unforgettable delicious taste.
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