
Japanese Foods Near You 

 Brand Foods 

Gone are the days when people longed to eat their fill. 
Given today’s abundance of food supplies in society, 
consumers are now seeking even better quality foods and 
rare foods, and their hunger for such foods knows no 
limits. Their demand for food security and safety has also 
grown stronger in recent years. 

Food producers, for their part, are keeping in tune 
with consumer needs, and are striving to produce foods 
that consumers “gladly want to buy and eat,” as a means 
to acquiring stable income. 

For example, strawberry producers have spent six 
years developing the “Amaou” brand of strawberries, 
whose name is an acronym for “Akai” (red), “MArui” 
(round), “ kii” (large), and “Umai” (tasty). It has gained 
high status and popularity as a quality brand by 
restricting its production to designated regions, 
establishing independent inspection criteria in regard to 
taste, appearance, and food safety, and delivering to 
market only those that satisfy the criteria in a 
responsible manner. 

There is a brand of mackerel called “Seki-saba.” 
Mackerel is a common fish, but those that grow in the 
H yo Strait (between the Seto Inland Sea and the Pacific 
Ocean), where plankton thrive in abundance and 
currents are strong, have been known to be 
well-fattened, firm, and savory since olden days. 
Mackerel that migrate in the H yo Strait and are landed 
at Saganoseki are specifically called “Seki-saba” and sold 
as a quality brand of mackerel. The name has been 
registered as a fishery product trademark for the first 
time in Japan. 

Many other agricultural, fishery, and livestock 
products with brand names are produced and delivered 
nationwide. While it is certainly nice that delicious foods 
of guaranteed quality are available to consumers, they 
might be a tad too expensive to buy often. 




