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Long ago, in the area located in the northeast of Japan, it was made with gold as it took a lot of money It is enough to make

a golden shrine and it will be introduced in the eastward view of Marco Polo.

[t was Mr. Fujiwara Oshu who had a degree of prosperity beyond the city of the time (Kyoto) at that time.

In case In addition to making Golden Culture in Hiraizumi now, to the food culture including Kippin Awabi (Kippin Abalone)
Even so, | keep my golden history in my mind. Oshu Fujiwara shop is a Japanese domestic foodstuff that keeps food

of golden culture handed down now, including kirito abalone We sell.
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F I Mt.Iwate (Iwate)

Oshu Fujiwaraya
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Made in
Japan
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Kippin Awabi
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Kippin Awabi (Kippin Abalone), as its name suggests,

in Iwate Prefecture Sanriku Yoshihama,
Dry Abalone of the world’s finest brand made

by Yoshihama style dried abalone recipe.
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Ousyu,Sanriku area took in Kippin Awabi (Kippin Abalone).
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The area located in the northeast of Japan is Oshu. In present prefecture, it
refers to Aomori, Akita, Iwate and Miyagi prefectures.
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Kippin Awabi (Kippin abalone) It is the land of Iwate*Sanriku It will be coast of the area. This area is the
Rias Sea Scenic to say the shore However, Damage caused by the Great Earthquake I have just been there.
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Sanriku area took in Kippin Awabi (Kippin Abalone).

U7 AUE & Rias Coast
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Sanriku area took in Kippin Awabi (Kippin Abalone).
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Sanriku area took in Kippin Awabi (Kippin Abalone).
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Kippin Awabi (Kippin Abalone) is the best reason .
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One of the reasons why Kippin abalone receives the highest grade evaluation is in its bait.

Natural kelp which becomes a diet of abalone is a seaweed of a cold flow system, so it can not grow in warm places of water temperature.

Abalone that grew over time, feeding on natural kelp with a thick umami ingredient, is therefore delicious.

The sea of Sanriku is slow because of its slow growth at low temperature, because the body gets tightened, the umami condenses and
grows while accumulating nutritious abundance, the reason why the crunchy texture and the depth of taste are rated as the highest grade .

Hinfx, —E—EX2 R 2B CTEROIOICLTFLET, BuBLAEL, K
Bt <2720 T, ERLAL EAVET, HifiL, ZoRZ2mm L7270 BHE
W20 ET,

THElE, RIRETUE D104y D1IZ/20ES, LT, BESiTAE—fE, ZL T, #
TCOEFET IR A, TR DD NIINCKREITE > TWDAIEG e
kLD RO —DTY,

Kippin abalone is dried one by one like a blind through an octopus thread. It is well ventilated and it also hits sunlight well, so it will be

delicious. Kippin abalone is a hole marked with this thread.
Dry abalone is one tenth of natural abalone. And the hardness is with the stone. And it is one of the reasons why local abalone fishermen

masterfully takes care of abalone so that it does not get scratched.
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Conditions for good Kippin abalone.
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Abalone must be selected quickly while living, and processing is

the most important.
@ FIRAERETORURSMEN, 2 TR FFALD4F KD
HIRZ L,
Climate conditions in the drying operation are cold, low humidity,

sunny day with many fine weather days.
@ BABRLTZERECIN LEAT LIS OL@D MM D
IROE ROV (5 i) 8 TEERE AL
Besides skilled skills and processing techniques, we can not do

good Kippin abalone (& &t abalone) unless conditions (D and @) are met.
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O L Freshness

@ 2y Screening

@ HEIET Salted

@ A\ "&A& Boiled and second boiled
® fm Cool down

OR =317 Roasting
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Until the Kippin abalone is made
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Traditional processing methods that can only be done here.

H% %gﬂfi Final treatment
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Last Screening

c

O ki#
@ H «?i/i Day—dried

Threading

Shipment

¢ (D and @ of preprocessing are the most important points. It is most important to
process while living, so freshness is given top priority. Also, in screening, even if there
are small scratches it will not be goods.
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Contact Information
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Super food for longevity from Japanese ancient times

& 1A 2 o (.
: %{) = Oshu Fujiwaraya

http://www.fujiwaraya.me

DICULT Co., Ltd.

Healthcare Division

3—-17-7 Nakadori Morioka, Iwate
Prefecture 020-0021

ﬁli éb:s. I I I {éjﬁj{j 0) @ Phone +81-19-606-1070

Golden Wildvine KIWAMI e-mail:

AT A
ANIVAIT T BRI
T020-0021
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http://www.dicult.co.jp
TEL 019-606-1070
eA—/L:

For detailed materials and estimates of each product, please contact below.
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