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[2023] PIM Food Academy, Panyapiwat Institute of Management
Industry-Academia-Government Collaboration Recipe and Selected Companies and Products

[Companies and Products]

B BANRAI TRADING CONSULTANT

@ Green Tea Salt, Wasabi Salt,
Yuzu Citrus Salt

® YAMAMORI
®®® ISE Soy Sauce. GABA Soy
Sauce

B YAMANI VINEGAR
® MOKICHI Red Vinegar

B KUKI

@3 ®® Deep-Roasted Sesame Seed
White, Pure Sesame Seed Ol
Dark(Koikuchi)

HTSUJI OIL MILLS
@@ Kaoru Yuzu Powder. Flavor Qil
Wasabi

B MATSUJIRO NO MISE
Yuzu Honey

u“f N > . s
3 Pork belly ®Maguro
with Ume Tekone-Sushi

> . ¥
o \

@ Scrambled ~ @cold-Udon with
Tofu Aromatic vegetables
and Sudachi

@Clam Osuimono
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Maguro Tfu with Squid

Tekone-Sushi

Chicken-Nanban

yamamori

KUKTI (yokkaichi, MIE)

=

Scrambled Tofu .. belly with ~ Tori Soba ] Maguro

Ume Tekone-Sushi
KUKI
SANGYO
CO,LTD.
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TSUJI OIL MILLS (Matsusaka, MIE) 8 Flavor Oil L
7 @ Frr % \ \/\/ A S ABl T

@ Very sharp & spicy wasabi oil m'\im" i !4 & il
: using Japanese horseradish BRI f Mé ~kim —;—:*
Cold-Udon with Clam - . . , N 0
Aromatic vegetables Osuimono P Very authentic aroma of wasabi é l ? 2 fa‘ f‘,\
and Sudachi % o va

A

Tauji O Mills, Co., LEd.
YAMANI VINEGAR (tsu, MIE)

| Maguro
Tekone-Sushi

o

Yamani Vinegar
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MATSUJIRO NO MISE (Matsusaka, MIE)

Yuzu honey

ANWAQGUYDY Shikoku yuzu uasthy

%0UIU5383C1‘1GU5 ua: Senoud

NVasa® ua:dus:Tosldagunmw
Packaging: 150g x 12 bottles/ctn ~ JAN code: 4580254041791

H Packaging: 600g x 12 bottles/ctn  JAN code: 4580254041807
Chicken-Nanban Shalf e yest

\ i .~ bi Lemon honey ua: Yuzu honey p
. by - ~— o ?:
@ #‘J\u‘% Fg @ﬁ ‘ t a.enqlumau (A scavulgisa éu"f«"

KSo thifu KkSo vuuiv

Banrai Yuzu Citrus Salt

BIFIE w?)

Banrai Green Tea Salt

EBHKIE G

Banrai Wasabi Salt

EBKIE (bzw)

Tempura

MINAMI SANGYO GROUP

R BREL—Ta272VHIVEV b

A3

Banrai
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Discover the Taste of Japan by JFIA

DISCOVER
THE
TASTE

OF JAPAN

FoedRek,
BARZRS!

A new attractive collaboration between "Somen”
and "Konamon" by a Michelin star chef.

Mr. Yasushi Karato, the Michelin star chef and famous as a vegetable

gourmet who has been awarded a star for 12 consecutive years, has

created two healthy dishes packed with vegetables using somen and

okonomiyaki flour, two staple ingredients in Japanese households. He'll
show it off along with beautiful music. Everyone, please try using the

standard ingredients and arranging them.

https://discovertastejapan.com/en/index.html

About JFIA:

The Japan Food Industry Association (JFIA) is a general
incorporated foundation that promotes cooperation and
modernization between the food industry and the entire
industry. It was formerly under the jurisdiction of the =
Ministry of Agriculture, Forestry and Fisheries (MAFF).

Special feature "Somen": easy to store, easy to cook,
and very delicious Japanese dried noodles.

Somen is considered to be of higher quality the thinner it is. The thinner it
is, the more difficult the manufacturing process becomes. In the special

eature, you can learn about the intricate and captivating manufacturing

fi
process of Somen, as well as the standard cooking method with tips from
professionals,
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JIFIA

PIM
FOOD
ACADEMY

List of Lunch Attendees for the Tsuji Culinary Institute Event in

Collaboration with PIM Food Academy
Friday 9" August 2024, 12.00 - 13:.00 PM
Culinary Demonstration 2, PIM Food Academy, Panyapiwat Institute of Management

SR S e

Tsuji Culinary Institute

No. Name Position

1. Mr. Hiroaki Yoneda Master Chef, Tsuji Culinary Institute

2. Mr. Hideki Yoshida Chef Assistant, Tsuji Culinary Institute
Sanko Gakuen International Co., 1 td.

No. Name Position

1. Mr. Atsutane Maeda CEO

2. Ms. Kaori Yokomizo Deputy Manager
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