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What is Shimonoseki Fuku?

This refers to tiger puffer (“migaki”) sold at
Haedomari Market (Shimonoseki, Yamaguchi
prefecture) that have had the poisonous parts
removed by a member of the Shimonoseki-Karato
Fish Market Middle Traders Association.

(1) Middle wholesalers who skillfully identify
high-quality pufferfish, (2) professionals possessing
the proven talent to safely and quickly detoxify the
pufferfish, and (3) chefs with the culinary skills to
cut tiger puffer into ultrathin slices and beautifully
arrange it on serving dishes together comprise a
top-quality brand known throughout Japan that is
building a strong community.

Though tiger puffer has long been eaten in Japan,
its consumption was banned in the late 16th
century because it contains poisonous parts.
However, when the first prime minister of Japan,
Hirobumi Ito visited the city of Shimonoseki, he fell
in love with tiger puffer, and for the first time in
Japan the ban on pufferfish was lifted only within
Yamaguchi prefecture.

Haedomari Market, located in Shimonoseki, has the
world’s only wholesale market specializing in tiger
puffer and sells tiger puffer caught throughout
Japan.



Incomparable flavor
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Fugu-sashi (tiger puffer sashimi) Grilled shirako (soft roe/testis) lee-zake (hot sake with dried tlger-puffer ﬁn)
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“Shimonoseki Fuku” is the registered trademark of the |~ Yo o
Shimonoseki-Karato Market Fish Market Middle Traders | & " Karato Fish Market

Association. @ . o https://shimonoseki.travel/english/food/market.html
A regional brand known throughout Japan, “Shimonoseki
Fuku” is also registered as a regional collective trademark.
As a fishery product, “Shimonoseki Fuku” was also the first in [

Shimonoseki Sightseeing Guide
https://shimonoseki.travel/english/index.html

Access to Shimonoseki
https://shimonoseki.travel/english/pdf/access.pdf




