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Research and Development & Quality Control
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While protecting the traditional methods of salt making, we are engaged in
research and development to create new ways to create high quality products
that you can safely enjoy. We also place a strong emphasis on quality control,
constantly pursuing safe food processing.
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Acquired Certifications e

1SO 22000:2005 International Standard ER#1& 1S0-22000:2005
[Food safety management systems] [BREEVRIAYRYATL]

Registration number (5##%S): JQA-FS0010

Registered operator name: Aoiumi Co., Ltd.Headquarters and plant
(BREXED) MARMBENE T8

Scope of registered activities : Product development, manufacture, Storage and
(BEEE®AE)  shipping of Salt (including salt mixed in pink rice
malt) and bittern
(BRI (THEESE) . ICH Y ORI, WS RERUER)

Registering authority (43#459) : General incorporated foundation Japan Quality
Assurance Organization
—HRBIEIAA BARERIE UQA)
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= homepage is here
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CcZZ_ http://www.aoiumi.okinawa EiaE

Contact us heré for product inquiries!
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support@aoiumi.co.jp
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Okinawa is located at the very southern end of
the Japanese archipelago and an island
surrounded by beautiful oceans. In addition to
Tokyo and other major Japanese cities,
Shanghai, Hong Kong, Taipei, Seoul, Manila
and other cities are all within a 2,000 km
radius of Okinawa.Surrounded by the
beautiful oceans, Okinawa is known as a place
where good salt is produced. Aoiumi Co., Ltd.
is the first salt manufacturer in Okinawa.
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Plioduct Information
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Head Office: 4-5-4 Nishizaki-cho, Iltoman-shi, Okinawa

Office Hours: <9:00 - 17:00> Excluding weekends and holidays
it B RETHEBIAT E5EHO4 MK (9:00~17:00) LBRBER<
http://www.aoiumi.okinawa

Phone number for inquiries smatsrviL

TEL.+81-98-992-1140 FAX.+81-98-994-8464
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Okinawa Salt

P ANIA-SU

Under the Salt Monopoly Law, after countless negotiations with the Japan
Tobacco and Salt Public Corporation to revive Ma-su “Salt” before the reversion
of Okinawa to Japan, and within the framework of the law, Okinawa Salt
“SHIMAMA-SU” was born by a method of manufacture whereby imported bay
salt was bought from the Japan Tobacco and Salt Public Corporation and then
revived or processed.
Today, in accordance with the original manufacturing methods, imported bay
salt (from either Mexico or Australia) is completely dissolved in Okinawan
seawater and recrystallized using an open pan.
The salt blends well with all types of foods and can be used for a wide variety of
dishes including pickled vegetables and fish.
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Case quantity:20 Case quantity: 15
500g 75asmy 1Kg Z32dumy

JAN:4905135000115 JAN:4905135414042
ITF:14905135000112 ITF:14905135414049

Dirt and sand tends to become mixed in imported bay salt that is crystalized over a long period
of time. Because of this, after the imported bay salt is dissolved in Okinawan seawater, it is sand
filtered and then filtered with a regular filter repeatedly to create concentrated seawater. By
dissolving the salt in seawater, the product which is obtained by boiling down the solution
becomes rich in-magnesium and potassium derived from seawater.
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How SHIMAMA-SU and Okinawa Sea Salt AOIUMI is Made
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Okinawa Sea Salt AOIUMI
SPIBDEKIE BLNE

Okinawa Salt SHIMAMA-SU
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Measuring/ Packaging
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# Okinawa Sea Salt
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Quality flavorful salt made using only Okinawan seawater.
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With the abolishment of the Salt Monopoly Law in 1997, salt could now be made
from seawater. With this was born the Okinawa Sea Salt series that used 100%
Okinawan seawater, a long-sought desire since the company was founded.
A pipe was placed in the Okinawan seas, approximately 2,000m out from the
coast of Itoman. This salt is made by slowly boiling down the seawater that is
pumped up from these waters. The salt not only has a salty taste to it but there is
also a faint sweetness as well and can be used for all types of cuisines including
Japanese, western, and Chinese.
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Case quantity: 10x3 Case quantity12
1209 (7—1)\(3%1) Y 5009 (r—AADE)

JAN:4905135000634 JAN:4905135000542
[TF:14905135000631 [TF:24905135000546

Concentrated seawater is created and then it is slowly and gradually boiled down and
crystalized. Because of this, the salt contains magnesium and potassium derived from the
seawater.
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