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delivered fresh and speedily,
from the market to the world.

Fastest time from
order to delivery

PROCUREMENT PACKAGING TRANSPORT

PROCUREMENT ABILITY SPEED AIR TRANSPORT
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The ordered items are carefully procured from the vast variety of quality seafood that After procurement, the products are packed on the spot at Products are moved from Toyosu market to
arrive fresh to Toyosu market from all over Japan. With our extensive knowledge and Toyosu market and transported immediately to eliminate any airports on trucks, then transported by air to
experience, along with our long-serving reputation with trusted partners, we seek to time loss. Packaging, vital to preserve freshness and taste, is ensure the freshest quality possible.

deliver the best possible products to meet our clients’ needs. done optimally in accordance with each product.
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Many types of “uni” (Japanese term for sea urchins
*pronounced “oo-nee”) exist in Japan, most of which
are wild, originating from 10 to 20 different regions.
There are over 150 brands that offer sea urchins. They
are usually divided into five levels of quality with place
of origin, season, and processing technique being
factors that determine the grade. Senri will assess the
overall scope to deliver the best sea urchins to best

meet the needs of our clients.

MAIN PRODUCT Sea UrChin
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We handle over 150 brands of Sea urchin brands
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AT (Daisen) /i (Hadate) /&R (Higashizawa) /%% (Tachibana) /iE&/0\JIl (Hamanaka Ogawa) / /MNIIEEE
(Ogawa Shéten) / /M1|A>7¢=— (Ogawa Company) / E&¥ (Oyo) / E3=AL (Fumimaru) /)1l (Hirakawa) / FR{%
(leho) /#i#E (Matsuura) / A+t (Kimura) /538 (Naruse) /=/La (Marco) /TR (Takeuchi) / fLIRE (55>
>7KEE) (Kaneshin Suisan) / 3%5& (Kuren) / Z&[E (Taisho) / $RRER (Ginjiro) / FuIl (Marukawa) /)II#F (Kawamura)
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Fresh fruits and vegetables from all over AASH,D S>ED-HEATE - EMEBEITLE
Japan. From shiso (perilla) leaves and flower T, EREBRIBICAIERVAEDERE, B
buds, essential sashimi accompaniments, to TEICAYICKVLWEEDA FaPXOYHEDREY
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300 EBRICKRVET, —KMIIhiEERLED

2& XOBRIL500 2R T, heavenly strawberries and melons, exquisite HRYFZ->TWET,
Japan-produce items hard to find overseas.

Fishes are caught across Japan and get swiftly
transported to Toyosu Market. Senri handles
around 300 types of fresh fishes, and over 500

types when including processed products.




