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Producer Spotlight 
(Changes per Company)

Slide 3: Producer Spotlight

Igarashi Reizo Co., Ltd. (GOREI Brand)

● Company Overview: Founded in 1922 in Shibaura, Tokyo, the company began as a pioneer in the seafood industry under the name 
Nichibei Suisan Co., Ltd. With over a century of history, it has grown into one of Japan's premier temperature-controlled logistics and 
food trading enterprises.   

● Business Scale: Headquartered in Tokyo, the company manages 11 state-of-the-art refrigerated warehouses across the Keihin 
and Saitama areas, merging seamless logistical capabilities with high-quality food distribution.   

● Corporate Philosophy: Rooted in fresh, high-quality sourcing, they handle everything from global product planning and raw material 
procurement to processing, transport, and final delivery under their trusted "GOREI" label.



Product Line up 1 
(Changes per Company)

Slide 4: Product Line up 1
Premium Marine & Seafood Products

● Core Legacy Seafood: Sourcing high-quality fish and shellfish globally. The food division traces its heritage back to their 
famous "Kasuzuke Cod" (sake-lees pickled cod), which was celebrated historically as one of Tokyo’s top three souvenirs 
for its exceptional quality and flavor.

● Flash-Frozen Shellfish & Crustaceans: Specializing in processing raw or par-cooked seafood at peak freshness.
● Featured Product — Frozen Boiled Clams (あさり ): Sourced from premium aquaculture beds, meticulously sand-purged 

while live, and flash-frozen immediately after boiling to capture natural sweetness and plump texture for convenient 
commercial and retail use.



Product Line up 2  
(Changes per Company)

Slide 5: Product Line up 2
Agricultural Products & Processed Frozen Foods

● Frozen Vegetables & Fruit IQF: A diverse portfolio of premium agricultural imports and domestic products processed using 
Individual Quick Freezing (IQF) technology to lock in nutritional value, texture, and natural color.

● Commercial & Foodservice Prepared Foods: Tailored solutions for high-end hospitality sectors, supermarkets, and restaurants. 
They also directly support the culinary standards of premium seafood eateries (such as their direct-managed restaurant YumYum).

● OEM & Product Development: Collaborating directly with international suppliers to curate custom-processed frozen ingredients 
designed specifically for Japanese culinary and processing standards.



Market Advantage & Certifications 
(Changes per Company)

Slide 6: Market Advantage & Certifications
● Unbroken Cold Chain Integration: Unlike standalone food traders, GOREI's primary competitive edge is its 

wholly-owned network of 11 logistics centers. This guarantees absolute temperature control (ranging from ultra-low 
frozen to chilled) from global origin points to destination kitchens.

● Sustainability & Eco-Advantage: A forward-thinking industry leader that heavily invests in energy-saving natural 
refrigerant systems across its major distribution centers to minimize its carbon footprint.

● Rigorous Quality Certifications & Standards:
○ ASC (Aquaculture Stewardship Council) Certification: Awarded for their responsibly farmed water products 

(such as their premium clams), validating strict adherence to environmental and social sustainability standards.
○ Digital Quality Traceability: Uses robust cloud-based product specification management systems to ensure 

flawless food safety documentation and chemical/microbiological compliance for total consumer peace of mind.
○
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