
Uni sauce made from fresh, sashimi-grade sea urchin, 
carefully aged and fermented for three months. 
Enhance your dishes with the rich umami of 'Uni Hishio,' 
offering a truly heavenly flavor.

Uni Hishio Pasta
Simply add heavy cream, milk, 
and Uni Hishio to a pan, bring 
to a light simmer, and toss 
with pasta for an easy, 
restaurant-quality dish!

*Shake well and use as is without diluting

Perfect with squid sashimi

UNI HISHIO sea urchin sauce

Ingredients: Sea urchin(Chile), sugar, salt, onion / seasoning (amino acids, etc.), 
thickening polysaccharides, spices, paprika color
Shelf life: 1 year unopened (store in a cool, dry place away from direct sunlight), 
30 days after opening (refrigerate at 10°C or below)Net Weight: 390g

Net Weight: 110g

Reference Retail Price in Japan: 
3,100 yen (excluding tax)

Reference Retail Price in Japan: 
1,100yen (excluding tax)



Uni Hishio is available at select shops such as KALDI Coffee Farm, DEAN & DELUCA, 
and AKOMEYA Tokyo. It is popular in high-end supermarkets in Japan and is 
exported mainly to Southeast Asia.

Examples of Uni Hishio Retailers

DON DON DONKI

Official Online Shop (Japanese only)
https://www.wakasa-marukai.co.jp/



Customer Reviews

It tastes just like real Uni, and it‘s incredibly 
delicious! I was so surprised!! 
Definitely ordering again!

July 2023, Rakuten

I’ve purchased this before and bought it again both 
as a gift and for myself. It’s truly delicious, and 
people are always happy to receive it as a present. 
At home, I enjoy using it in salads, on rice with a raw 
egg, and in many other dishes. 
It’s a taste I want to enjoy again and 
again.

June 2021, Rakuten

"Absolutely delicious!“

It’s perfect for adding over a bowl of rice 
with a raw egg, or making Uni-mayo to use 
as a dip for vegetables.
The Uni cream pasta is also irresistible!

November 2023, Amazon

"It was delicious!“

I love pairing it with other seafood — it turns 
any dish into a fresh and flavorful seafood 
bowl.

June 2024, Amazon

"Uni Hishio over rice is amazing!“

Fresh Uni can be expensive and hit-or-miss, but with 
Uni Hishio, it’s always delicious! My favorite way to 
enjoy it is by adding a little over rice and wrapping it 
with seaweed. 

May 2022, Amazon

Uni Hishio


