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Company Profile

Capital (US$) 188,488 USD
Number of 

Employees
152

Annual Sales

(US$)
25,193,810 USD

Offices in 

Overseas
Domestic only

Established in May,13,1992 HP http：//www.otsubo-suisan.co.jp/

Company Outline

Otsubo Seafood Co.,Ltd. is one of the manufacturers for  processing  frozen and chilled  seafood for 

years ,such as bluefin tuna, bigeye tuna, yellowfin tuna, skipjack tuna and also salmon . All products are 

produced by sliced, cutted, minced and mixed  with salmon & squid. We not only have our own two  

factories but also have many cooperated factories which are located in Japan. All products are 

manufactured under the certificate by USFDA HACCP for food to delivered to tables safe and secure, 

since 2003. To ensure our products are very the best, they are produced with the most advanced 

equipment and the strictest quality control procedures.

Super Frozen Tuna

Quality meets convenience. Our HACCP certified premium tuna has never been gassed with carbon 

monoxide. Instead, they are been super frozen to -67°F（-55℃) below zero to maintain its freshness 

straight out of the ocean. Many top chefs prefer super frozen tuna as its quality can stand up to their 

high standards. Plus, our products are cut and packaged in a variety of shapes and sizes for a hassle-

free preparation. Sushi, sashimi, rolls, tartare―Whatever the occasion, our premium tuna from Japan is 

always fresh and ready to use. 



message from OTSUBO SEAFOOD Co.,Ltd

We sincerely hope to establish long-term and reliable business relationships with all 

clients based on equality and mutual benefits. 

Competitive Advantages

• Certified by USFDA HACCP since February 2003. For hygienic control system, HACCP 

methods are in order to remove or reduce any potential hazards like food poisoning 

bacteria, contamination and foreign matter contamination. In all processes from raw 

materials to shipment of products, we manage this most important of process. This 

method of hygiene management guarantees the safety of our products.

• Super frozen tuna (-55℃/-67°F)

• 900 Various Products ( products line-up below )

• Products are able to be packed by vacuum pack when exporting.

• New main factory has been completed in May 2019.

• Acquire EU HACCP certification in 2020.

Medium-fatty tuna of 

Southern bluefin tuna.

Vacuum package hand-rolled sushi

Diced cut of Tuna, 

Squid and Salmon

● Major brand line-up●

Negitoro Bowl

(Minced tuna)

Negitoro

(Minced Tuna)

OTSUBO SEAFOOD Co.,Ltd.

Super fatty Pacific 

bluefin tuna

Poke bowl


