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T ota(fy Natural
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+No Cﬁemié‘ézfs

+No CO - No Smoke

+No Chlorine

+Skinless, Boneless, 1009% Yield
o« Trimmed, No Bloodline
+Clean & Fresh Taste

+100% Natural

S

Traceable

‘ Itsumo’s own cocfing system
—
"i N traces each loin back to its om’gin

tsuuMmo
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Tuna the very best?

ﬂ-[anc[—[ine-Caugﬁt

o Sustainable Tisﬁery

o True Japanese Grade AARA #1 Tuna

oTtsumo Tuna last 2-3 times [onger
and retains red colour

s Antimicrobial Wrap (less shrink and

ﬁe@os maintain ﬁesﬁness and cofour)

tsuuMmo

Fresh Sashimi Grade Ahi Tuna

Sustainable

Wild Caugﬁt
100% Natural

CBrigﬁt Colour

Itsumo has re-engineerecf old ja}oanese
ﬁsﬁing traditions with mfay’s qua[ity control for

a sustainable ﬁAture.



ItsS1Timo

Sustainable

Ocean Wise - recommended

CDogaﬁin Sqfe
A ¥4

;% Hand [line Caugﬁt

74 Blisefin Safe

Farth Sqfe - Green practices

SeaChoice.org
fi s

for healthy ocean:

SeaChoice - Best Choice

Recommended
Best Choice

1pS 7 , ,
0? Fair & fqmmﬁfe EEmpfoyer

Friend qf the Sea

tsumo Itsumo

Itswamo brand tuna is hand line caugﬁt
on afay boats and then immed’iatel’y immersed
in suyer-cﬁi[kc{ and super Oxygen saturated
brine to preserve quality. At the Sashimi plant,
tuna is cut into loins/steaks under strict
HACCP regu[atecf processing  operations in
order to prevent bacteria SJaoi[age and to reduce
enzymatic cﬂagmc{au’on and loss of the tuna’s
red colour and qua[ity‘ The tuna loins/steaks
are then covered in antimicrobial wrap and
sealed in bags containing pure Oxygen. The

result is better and [onger (asting ﬁigﬁ qua(ily
ﬁesﬁ tuna
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