
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

初 
 

日本産ふぐ試食フェア 

2019.10.16（水） 
14：30～17：30 

日本産ふぐ入門セミナー（14：40～15：10）も開催 

会場：四川豆花飯荘 UOBビル 60F 
#60-01 UOB Plaza 1, 80 Raffles Place, Singapore 

主催：水産物・水産加工品輸出拡大協議会  

事務局：JF 全漁連 国際ふぐ協会 

 

四川風 

広東風 

ふぐ料理 

 

大人気 
ふぐ刺身
ふぐ寿司
など 

 

春節向け 

イーサンの 

ふぐ料理を

展示 

プログラム 

14：30開会あいさつ  14：40日本産ふぐ入門セミナー  15：10 フグイーサン実演  15：15中華風・日本風ふぐ料理試食、商談会  17：30終了 

ご試食に来ませんか？ 

滋味満点、恐れるな食べてみよ 

対象：食品・外食関係者限定の開催です。一般のご来場はご遠慮ください。 
来場方法：ＨＰより事前にお申込みください。 

https://www.exhibitiontech.com/fugu/apply.php 

ふぐ寿司          ふぐイーサン             ふぐフライ           ふぐ蒸し餃子 

ふぐ辛味ソース 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

初 

Deep-fried Fugu in Lychee and 

Passion Fruit Sauce 

Steamed Crystal Fugu 

Dumpling 

The 1st Tasting Event for  

Fugu (Pufferfish) from Japan 

 

Wednesday, 16th October 2019 

2.30pm to 5.30pm                      
Introductory seminar on Fugu in Japan will also be held from 2.40pm to 3.10pm 

 

Venue: Si Chuan Dou Hua Restaurant at the top of UOB Plaza 

Address: 80 Raffles Place, #60-01 UOB Plaza 1, Singapore 048624 

For more enquiries, please call 6535 6006. 

Organizer: Japan Aquatic Products Export Council                                                                            
Event Office: National Federation of Fisheries Co-operative Associations   International Fugu Association 

   

Programme 

2.30pm Opening remarks  2.40pm Introductory seminar on fugu in Japan  3.10pm Demonstration of Fugu Yusheng   

3.15pm Tasting of fugu prepared in Chinese and Japanese styles   5.30pm Closing 

Welcome you to a tasting event! 

Promoting the safe consumption of fugu through delicious cuisines 

Admission policy: This event is strictly limited to personnel from the F&B industry. 

Registration: To avoid disappointment, advance registration is encouraged through the website below 

https://www.exhibitiontech.com/fugu/apply.php 

Display of 

Fugu 

Yusheng  

for Chinese 

New Year 

Fugu sushi     

Traditional 

ways of 

enjoying fugu 

(e.g. sashimi 

and sushi) 

Fugu in 

Sichuan and 

Cantonese 

styles 

 

Fugu Yusheng 

Fugu with boiled chili 


