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Artisan Hand-Grilling
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Hand-grilled with artisan care

Each unagi is carefully grilled by skilled artisans who
discern the individual differences in every unagi.
Using techniques no machine can replicate, we bring
out the authentic flavour and tradition.
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Authentic & Global
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Genuine Kabayaki, global enjoyment

Our kabayaki is prepared with all-natural sauce, free
from alcohol and gluten. It faithfully preserves the tradi-
tional taste of unagi, allowing everyone to enjoy it safe-
ly across cultures.
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HAND-GRILLED

UNAG

Crafted by our artisans.

Premium ingredients
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High-quality Japanese unagi
We carefully select only high-quality unagi from trusted

Japanese farms, choosing unagi robust enough for live
distribution.
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KOIHEI Co., Ltd.

Hygiene Standards
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HACCP-based strict hygiene control

At our facilities, we apply strict HACCP-based hygiene
management during processing, ensuring world-class
safety and quality.
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TEL:048-682-0525 (i=)

1-23 Oroshicho, Minuma Ward, Saitama City, Saitama JAPAN 337-0004 FAX:048-682-0538
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E-mail:export@koihei.co.jp
https://www.koihei.co.jp
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More than 700 tons of unagi are
brought to Koihei annually, making
us one of Japan’s largest unagi
suppliers. From late night to early
morning, our craftsmen sort live
unagi by region and size carefully,
ensuring that only the freshest,
highest-quality unagi are distribut-

information ed and processed.
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About us | sl

Koihei has specialised in the processing and distribution of carp
and unagi since our establishment in 1897.

For nearly 130 years and across five generations, we have support-
ed unagi restaurants and traditional Japanese dining as a trusted
wholesaler.

We have also been preserving the rich tradition of Japan’s freshwa-
ter fish cuisine.

Today, we are one of Japan’s leading freshwater fish wholesalers,
continually evolving with the times.

We will continue to be a company that the industry can rely on—
always grateful for the lives of the fish and unagi we handle, and
committed to doing good work throughout our lifetime.
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Filleting / & % >

They say it takes eight years to
master the art of filleting unagi.
With utmost care and precision, our
artisans swiftly fillet each unagi to
minimise stress on them.

Guided by gratitude for every life,
this refined craft embodies the true
spirit of Japanese tradition.
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The founder Heihachi, and
the fourth generation
Yoshiharu.
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Step 3

“Three more years for skewering.”
Skewering unagi is the mark of true
craftsmanship.

Each of our Kabayaki bears small
holes: proof that every unagi was
carefully hand-prepared by our arti-
sans.

We deliver Shirayaki with the skew-
ers intact, ready for professional use.
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KABAYAKI

(Eel Teriyaki)
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Serving authentic and delicious Unagi Ka-
bayaki is never easy, but we have both the
expertise and craftsmanship. Our skilled
team completes nearly all the cooking steps,
so all you need to do is reheat and serve.
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KOIHEI Artisans Hand-Grilled Unagi ./ Since 1897

Step 4

“It takes a lifetime to master grilling.”
Grilling unagi is a skill honed over a
lifetime.

While machine production plays an
important role, we remain committed
to hand-grilling, so that each person
can experience a true “one and
only” unagi.
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SHIRAYAKI

(Unseasoned grilled eel)
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We supply the same Shirayaki served at
many renowned restaurants. All complex
preparation is completed, so just steam and
finish it with sauce for authentic Kabayaki,
or use it as a premium ingredient in your
own dishes.
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Step 5
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Each piece of unagi is carefully
grilled by our craftsmen, who dis-
cern the individual differences of
every fillet.

The result is Shirayaki and Kabayaki
that retain the authentic taste of
unagi, with a plump, tender texture,
crafted through the perfect harmony
of premium unagi and artisanal skill.
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For more ¥

Bento box
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Combining artisan craftsmanship with cut-
ting-edge freezing technology, this frozen
Unagi Bento features freshly grilled unagi
over rice. Flash-frozen using the ultra high-
speed machine Zero-03, it delivers authentic
restaurant flavour—just microwave and enjoy.
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