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The frozen yet fluffy rice balls,

passionately crafted by rice experts.
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KOHNAN SHOKURYO Inc.

T580-0014 KERIksIEiilI2-6-11

2-6-11 Oka, Matsubara City, Osaka 580-0014 Japan

TEL : +81-72-332-1158
FAX: +81-72-332-1166
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CEO, Takahiko Kawanishi

FRARIZ197VEDQRIZELR, ERLSRD - H ek
BAREMIITEEL, ko8l HifEc -HL
TERDFERLIZHBERLTEDET,
BAROWHEIEIZMRATT, BHBREIHENLEXK
Z, HARIZEE 5T, IS E TERDOlifE & Z Dk
NEIBZTEVET,

Since 1971, KOHNAN SHOKURYO has delivered
delicious, safe, and high-quality rice.

From milling to shipping, we handle every step in-house
to ensure great taste.

Believing in rice’s limitless potential, we proudly share its

value and appeal with the world.

Our Business
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Expertly Made,
Quality You Can Trust

Kohnan’s Rice Ball uses rice sourced from trusted
regions across Japan and is produced in a facility
certified under FSSC22000 standards.

Raw rice is stored under optimal conditions to
maintain moisture, and each onigiri is instant
frozen to look in freshness and flavor. With strict
quality control at every step, we deliver safe and
delicious frozen onigiri to customers around the
world.
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Fluffy Rice with the
“traditional gas-fired pot’> Method

At Kohnan Shokuryo, we cook our rice using a
traditional gas-fired pot —a method renowned for
drawing out the grain’s finest qualities. When rice
and dashi are heated together over an open flame,
the rice’s natural sugars mix with the broth’s amino
acids, creating aroma and umami which results in
rich flavor. Our rice balls are full of this flavorful
essence, offering a layered and deep flavor that
unfolds with every bite. Also, our Ramen-Style Rice
Ball uses MIR A-Dashi instead of traditional umami
extracts, making it completely plant-based while still
delivering a satisfying, flavorful taste.
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“Travel Japan in a Single Bite.”

Onigiri Fukumaru is a brand that packs the
flavors and culture of Japan’s regions into
plump, round rice balls.

The round shape symbolizes harmony,
connection, and abundance, while the name
“Fuku” embodies both the satisfaction of its
fillings and the joy of a single bite.

We balance casual, easy enjoyment with
authentic regional flavors, delivering the stories
nurtured by each locale, the craftsmanship of
artisans, and Japan’s culinary culture to the
world.

Onigiri Fukumaru connects people across
countries and languages with the heart of
Japan’s local traditions.
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