
 
 

Page 1 of 3 
 

MEDIA RELEASE 
For immediate release 

 
Exciting chef demonstrations, tasting seminars, and a sushi showdown 

turns up the heat at Oishii Japan 2015 
Highest representation of prefectures promises even wider variety of Japanese seasonal 

produce and prefecture specialties  
 
Singapore, 22 October 2015 - Over the next three days, F&B players and Japanese food 
enthusiasts will be able to experience the best of Japanese seasonal produce and discover 
the latest food trends in Japan at Oishii Japan 2015, which takes place from 22 to 24 October 
2015 at the Suntec Singapore Convention & Exhibition Centre.  
 
Together with an exciting series of live demonstrations, seminars, and tasting workshops, 
the annual gourmet affair is a gastronomic odyssey that will immerse visitors into Japan’s 
rich food culture. From reinventing the use of Japanese ingredients in new, unexpected ways 
to patisserie demonstrations showcasing the versatility of Japanese rice, visitors are in for a 
sensory experience complete with the chance to taste these exceptional creations by top-
notch local chefs.  
 
There will also be special showcases that delve deeper into the fine art of appreciating three 
of Japan’s most prized exports – sake, wagyu beef, and Japanese tea, while a sushi 
showdown where visitors can pit their sushi-making skills against top Japanese chefs will 
undoubtedly turn up the heat at the Oishii Japan Centrestage. 
 
ASEAN’s largest dedicated Japanese food and beverage showcase kicked off this morning 
with a Kagami-Biraki or Sake-Barrel Breaking Ceremony with Guest-of-Honour, Mr Shinichi 
Onishi, Counsellor, Embassy of Japan.  
 
“The use of Japanese ingredients, from natural produce to condiments, is becoming a 
regular fixture in local food scenes around the world. Through the series of events lined up 
this year at Oishii Japan, we hope to give visitors the opportunity to learn more about the 
intricacies and many uses of Japanese ingredients, including some of its most famous 
exports, that make up Japan’s incredibly rich food culture,” said Mr Masanao Nishida, 
Director of Oishii Japan. 
 
11,000 trade and public visitors from all over Southeast Asia are expected to visit the event 
over the three-day period. 
 
Highest representation of Japanese prefectures 
 
The fourth edition of Oishii Japan returns bigger and better this year. Visitors are in for a 
sumptuous treat as there will be an even wider range of prefecture specialities on show this 
year, with representation from 42 out of 47 prefectures in Japan – a 31% increase in 
participation from 2014. Nearly 300 exhibitors will present more than 500 new products, 
including the latest food technologies from Japan.  
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There is also shochu from Kyushu region, most famous for producing shochu, among the 36 
varieties of Honkaku shochu and Awamori shochu that will be specially showcased at this 
year’s Oishii Japan. One of Japan’s national spirits, visitors will be able to learn about the 
different styles of serving and enjoying this versatile drink through workshops and tasting 
sessions. 
 
Multitude of chef demonstrations and food workshops that will tingle your tastebuds  
 
A show stopping display not to be missed is the live maguro-cutting demonstration by 
trained Japanese culinary experts, during which a massive 60-kg maguro flown in from 
Ehime Prefecture will be artfully carved, filleted, and sliced. Visitors can also learn about the 
different prized cuts like otoro (belly), chutoro (bottom loin), and akami (top loin). Tasting 
portions will be handed out on the spot.  
 
Join local chefs Willin Low of Wild Rocket fame and Patisserie G’s Gwen Lim as they show 
how to use traditional Japanese ingredients in inventive ways to create modern flavours. 
Willin will be rocking classic Japanese ingredients in Singaporean-inspired creations like Shio 
Konbu Sambal on Hokkaido Scallop and Sake Kasu Orange Sorbet, while Gwen demonstrates 
how the everyday staple can be turned into refined desserts in her presentation aptly titled 
“The Sweetness of Rice”.  
 
Japanese chefs also get in on the action as Lewin Terrace’ Group Executive Chef, Keisuke 
Matsumoto, explores the fusion of Japanese spirits with French culinary techniques through 
modern creations like the Broiled Bonito with Purple Sweet Potato Fries and Truffle Sauce 
and Miyagi Urakasumi Daiginjo ice cream. Keen to get in on a little sushi action? Visitors can 
put their sushi-making skills to the test in a showdown with Chef Shuji Sawada and Chef 
Takuya Matsumoto from Maguro-Donya Miura-Misaki-Kou Sushi & Dining, Singapore’s first 
tuna specialist restaurant opened by Megumi, one of the most renowned Maguro 
wholesalers in Japan. 
 
In a wagyu showcase by NikuNoHi’s Executive Chef Kensuke Sakai, the youngest Iron Chef 
challenger and Chef Henry Lee, they will show how to slice and grill the marbled beef parts 
to sizzling perfection. 
 
On the last day when it is open to the public, Bento lovers will not want to miss the hands-
on workshop by award winning bento artist-blogger-cookbook author, Shirley Wong aka 
Little Miss Bento, as she imparts her skills on creating the cutest lunchbox art. ABC Cooking 
Studio will also be leading a maki sushi workshop. Slots are limited and on a first-come-first-
served basis. 
 
There will also be a demonstration on the art of sake making as well as numerous tasting 
presentations on appreciating the complex flavours of sake, Japanese tea as well as 
fermented food, an integral part of Japanese cuisine for thousands of years. From miso 
(fermented soybean paste) to natto (fermented soybeans) and umeboshi (pickled plums), a 
representative from Ishikawa Prefecture will share how fermentation brings about the 
recently-recognised fifth flavour called umami. 
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Eat to your heart’s content 
No Japanese experience is complete without delicious culinary offerings. At the J Food Court 
at Oishii Japan, visitors can fill their tummies with their favourite Japanese fare from Keisuke 
Ramen and Samurice. (Payment through cash coupons purchased onsite) 
 
Japanese cuisine lovers also have three more days (until 24th October 2015) to indulge in the 
authentic flavours of Japan at the Oishii Japan Dining Experience, where fifty of the finest 
Japanese restaurants in Singapore are offering special dining promotions in conjunction with 
Oishii Japan and Singapore’s 50th birthday (SG50).  
 

-end- 
 
 
About Oishii Japan Executive Committee 
Established in 2012, Oishii Japan Executive Committee (of OJ Events Pte Ltd) is helmed by 
professionals with a strong track record in organising leading trade shows in various sectors, 
including the food and beverage (F&B) sector. The company was set up with the aim of 
supporting Japanese enterprises keen on tapping international markets by providing 
effective sales and marketing platforms for their products and services. Oishii Japan is one 
such platform for the F&B industry. 
 
 
For media enquiries on Oishii Japan, please contact: 
Hsu Lin 
Ninemer Public Relations P L 
(e) hsulin@ninemer.com 
(m) +65 9720 6119 

Kherray Yeo 
Ninemer Public Relations P L 
(e) kherrayyeo@ninemer.com  
(m) +65 9049 9129 
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