Five new products were recognized under the Hiroshima Brand on January 30, 2026.

1. Food Products (4 items)

Product Name
Company Name

Product Image

PR

Amabito no Moshio:
Japanese Seaweed Salt

Kamagari Bussan Co., Ltd.
(Kure City)

“Amabito no Moshio” is a traditional seaweed salt brought
back to life after a millennium, based on ancient salt-
making pottery discovered on Kamikamagari Island in
Kure.

Made using only seawater from the Seto Inland Sea and
domestically harvested seaweed (hondawara), the salt is
slowly simmered in kettles. This careful method
concentrates the flavor while infusing the salt with minerals
derived from the seaweed, resulting in a mild, savory
taste. To preserve this traditional flavor, both the
ingredients and the production method are faithfully
followed, and the salt is crafted right on the same
shoreline where the pottery was unearthed.

Its smooth umami and gentle salinity enhance the natural
flavors of any ingredient, elevating everyday dishes. The
Hiroshima-inspired packaging also makes it a wonderful
gift.

Hiroshima Oyster
Concentrate

Kusucan Co., Ltd.
(Nishi-Ward, Hiroshima
City)

This additive-free oyster seasoning is made from
Hiroshima-grown oysters and moshio seaweed salt.

Each bottle packs the concentrated umami of 30 oysters,
delivering not only rich savory components like glutamic
acid and succinic acid, but also the natural nutrients found
in oysters — including zinc, taurine, and glycogen.

The seasoning has a simple, clean flavor profile, which
allows it to enhance ingredients without overpowering
them. Its low viscosity makes it easy to blend into liquids,
so it works beautifully in stir-fries, soups, and even classic
Japanese dishes like nikujaga (meat and potato stew) or
takikomi gohan (seasoned rice).

Just a small amount adds depth and complexity, making it
the “ultimate secret ingredient” that pairs perfectly with
Japanese cuisine.

Hiroshima Karintd: Crispy
Sugar-Glazed Snacks

Kobokudo Co., Ltd.
(Higashi-Hiroshima City)

These karintd —traditional Japanese deep-fried snacks
known for their light crunch and sweet glaze—are made
using oysters, lemons, Hiroshima greens, chirimen -jako
(dried baby sardines), and sake kasu (sake lees), all
sourced from Hiroshima Prefecture. This special
Hiroshima-inspired karintd assortment was perfected after
many rounds of testing to bring out the unique character of
each ingredient. It's a set brimming with true Hiroshima
pride.

No preservatives, artificial colors, or flavorings are used.
Instead, each snack highlights the natural aroma, taste,
and color of the ingredients themselves. They’re perfect as
a family treat, a savory snack to enjoy with drinks, or a
thoughtful Hiroshima-themed gift.




This kombu tea is made with high-quality Rishiri kelp from
Hokkaido, giving it a smooth, delicate flavor. The natural
umami of the kelp is fully drawn out, creating a rich and
satisfying taste.

Since the kelp is directly ground into powder, you can
enjoy all the nutrients naturally contained in kombu .

The Ume Plum Kombu Tea variety is made with plum pulp
from Kishu, offering a refreshing, tangy finish.

Kombu Tea Series

Nittou Foods Industry Co.,
Ltd. (Naka-ku, Hiroshima
City) These blends are delicious not only as warm drinks but
also as versatile seasonings. They make excellent
additions to dishes like ochazuke, rice balls, pasta, and

more—perfect as a subtle, flavorful “secret ingredient.”

2. Craftwork, etc. (1 item)

Product Name

Company Name Product Image PR

These handcrafted wood accessories are made from
pruned branches taken from atomic bomb—affected trees
that still stand in Hiroshima City today. Branches that were
previously treated as industrial waste have been re-
envisioned as meaningful materials carrying a message of
peace. Each piece is carefully crafted by hand through the
skilled work of artisans.

The product lineup includes a wide variety of everyday
items—such as ballpoint pens, keychains, brooches, and
tie clips—designed to bring the story of these trees into
daily life.

Tree of Peace Woodcraft
Accessories

Sakuro Ltd.
(Minami-ku, Hiroshima City)

As part of Hiroshima’s 80th Anniversary of the Atomic

% e o noAR Bombing projects, the initiative has established a

gl sustainable production system, made possible by the city’s
storage and distribution of pruned branches from surviving
trees.

A portion of all sales is donated to the City of Hiroshima to
help preserve and promote a culture of peace.




