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Safety "Umami" on the table

At Ito shop, sticking to "natural fish", various kinds of bonito, various cuts, kelp, baked laver, dried shiitake, Yui Sakurabi,
Mizusakurin. We have a variety of other, marine and agricultural dry matter, for home use, for business use, for gifts.

We select carefully selected products such as taste and quality such as kelp from Hokkaido with different taste, and we try
our best to satisfy our customers. To make you enjoy the traditional flavor and fragrance with ease at the table, we prepared
the original product of Ito that stuck with complete addition. Please try by all means.

Dry matter of marine and agricultural products is an ideal food produced by Japanese people from the old seasons for a
long time, has high nutritional value, and has unique umami and fragrance. In our shop, we will keep in mind that we can
deliver the taste of this important Japanese table to you forever.
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