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Bringing the Blessings of Lake Hachirogata to Your Table
八 郎 潟 の 恵 み を 食 卓 に 。

W
akasagi

Tsukuda-ni

Tradition

Innovation



Tsukuda-ni is a savourily and sweetly simmered aquatic product, 

a traditional and indispensable Japanese dish. 

It requires high processing skill due to its perfect balance of savoriness and sweetness.

Our company, founded in 1897 in the Hachirogata area of Akita Prefecture, 

benefits from the rich aquatic resources, 

which has traditionally supported the lives of people.

Skilled artisans meticulously handcraft a variety of traditional tsukuda-ni, 

focusing on the wakasagi fish (pond smelt), the most abundant species in our region. 

Each product is carefully processed to retain its natural flavours 

while enhancing its sweetness and savoriness through our time-honored methods.

Whether served with tea, enjoyed with alcohol drinks, tucked inside onigiri, or served as side dish, 

our tsukuda-ni offers a comforting blend of sweetness and savoriness.

The Essence of Tradition: 

Handcrafted Tsukuda-ni from Lake Hachirogata

・・・

▪▪

八郎潟の恵みを手作りの佃煮に込めて
　明治30年、かつては日本第二位の大きさを誇る八郎潟

のほとりで創業した弊社は、その豊富な水産資源と地域

に蓄積された文化を基盤に、佃煮を作り続けてきました。

八郎潟の自然と暮らしを体現し、厳選された最高の素材

を使用した高い品質の製品を自慢にしています。

　佃煮は、日本人の食卓で、さやかな幸せを彩ってきま

した。ごはんのおともに、お酒のおともに、おにぎりの

おともに、お茶のおともに...。　　　　　　　　　　　

　日本国内でも、海外でも、ホッとする甘味とうまみを

お届けいたします。食卓の隙間を彩る千田佐市商店の佃

煮を、ぜひご検討いただければ幸いです。



素焼きした一口サイズの小型のわかさぎを甘露煮

の製法でじっくり煮込んで、ふっくらとした食感に仕

上げたあと、香ばしい白ごまをまぶしました。

第55回全国水産加工たべもの展水産庁長官賞を

受賞した、弊社の看板商品の一つです。

Our bite-sized, lightly roasted wakasa fish 
are slowly simmered using the traditional 
candied method, resulting in a tender 
texture. The final touch is a sprinkling of 
aromatic white sesame seeds, enhancing 
the flavor. This flagship product of ours 
received the Fisheries Agency Direc-
tor-General Award at the 55th National 
Processed Marine Food Exhibition.

わ かごま

W
akasagi Kanro-ni with Sesam

e

唐揚にしたわかさぎを佃煮屋の秘伝の甘辛いみそ

だれで味付けしました。独特な軽い歯触りに仕上

げつつ、素材の味わいが感じられる一品です。

第４２回全国水産加工たべもの展大阪消費者大

賞を受賞している弊社の定番商品です。

Deep-fried wakasagi fish are seasoned 
with our secret sweet and savory miso 
sauce, creating a unique, light texture that 
still retains the fish's natural flavor. This 
product was awarded the Osaka Consumer 
Award at the 55th National Processed 
Marine Food Exhibition.

かりっとわかさぎ

D
eep-Fried W

akasagi Fish with M
iso Sauce



アジ唐揚Crispy Crunchy Aji
Fresh Japanese horse mackerel is double-fried for a light texture, 
then coated with a sweet and savoury sauce. This product can be enjoyed 
whole, from head to tail, providing a rich source of nutrients.
Place of Origin: Akita or Kanagawa, Japan

▪▪

▪▪

クルミ小女子Tsukuda-ni of Walnuts and Whitebait
Tenderly cooked whitebait mixed with sweet and aromatic walnuts, creates 
a delightful combination of the umami flavour of whitebait and the soft 
taste of walnuts is not only delicious but also nutritious.
Place of Origin: China [whitebait], US [walnuts]

▪▪

▪▪

アジ甘露煮Aji Kanro-ni
Carefully selected domestically produced horse mackerel, simmered for a 
prolonged duration to achieve a tender consistency even in the bones. You 
can savour the whole fish.
Place of Origin: Kanagawa, Japan

▪▪

▪▪

わかさぎ甘露煮SWakasagi Kanro-ni
Our kanro-ni features tenderness of grilled wakasagi simmered in a savoury sweet 
sauce. Processed in a special open flame cauldron, this cooking method ensures 
a delicate texture and rich flavor. 
Place of Origin: Akita, JAPAN (China and Korean version is availabel too)

▪▪

▪▪

しじみ佃煮Tsukuda-ni of Shijimi
Our shijimi clams are simmered to perfection in a special sauce infused 
with the flavours of sansho pepper and ginger. The delicate taste is 
enhanced by the high aroma, creating an elegant and refined flavour.
Place of Origin: INDIA

▪▪

▪▪

Sweet Potato Chips with Miso and Cheese
Cultivated in the well-drained soil at the foot of Mt. Chokai in Nishime, Akita, our sweet 
potatoes are combined with the rich flavor of Akita miso and our secret simmering 
sauce. The camembert cheese, sourced from Denmark adds a luxurious touch.
Place of Origin: Akita, JAPAN [sweet potato], DENMARK [camembert cheese]

▪▪

▪▪

いもチーズ

V

A

A

A :  Products of Akita

Best Sold

V :  Vegetarian

こちら記載以外の製品もございます。 用途に合わせご提案いたしますので、お問合せください。
Other products are also available. If you are interested, please contact us.



鱈めしの素
帆立めしの素Tara Meshi Mix / Hotate Meshi Mix

Crafted with the high-level techniques of traditional Tsukuda-ni prepara-
tion, our Tsukuda-ni Rice Mix transforms your regular rice into a delicious 
seasoned rice. Simply add the mix to your rice cooker, and enjoy a flavor-
ful, savory dish. Available in two varieties: Cod and Scallop.
Place of Origin: Akita, JAPAN [Cod], Hokkaido, JAPAN [Scallop]

▪▪

▪▪

Spicy Fried-Simmered Tara
Wild cod from Akita is prepared with a sweet and spicy sauce. The cod is 
first fried to a crispy finish and then slowly simmered in a sweet and spicy 
sauce, ensuring each bite releases a burst of flavour.
Place of Origin: Akita, JAPAN

▪▪

▪▪

鱈揚げ煮

Crispy Crunchy Hotate 
Bite-sized scallops from Funka Bay, Hokkaido, are deep-fried and 
seasoned with a sweet and savoury sauce. The double-frying method 
ensures a crispy texture that remains light and airy.
Place of Origin: Hokkaido, JAPAN

▪▪

▪▪

ほたて唐揚
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あさり唐揚 塩味Crispy Crunchy Asari
Clams are deep-fried and simply seasoned with salt to bring out their 
natural flavour. The result is a crispy, light texture perfect for pairing with 
beer or enjoying as a snack.
Place of Origin: CHINA

▪▪

▪▪

A :  Products of Akita

卵焼きやお粥、うどんにサラダにトッピングとして入れたり、
サンドイッチに挟んだり、混ぜ込んでおにぎりにしたり。
お茶にも、コーヒーにも、日本酒にも、ワインにも合わせて
お楽しみいただけます。
素材の栄養をまるごと楽しめるおやつとしてお子様からの人気も高いです。

Add to omelets, porridge, udon noodles, or salads for 
an extra boost of flavor, or mix into rice balls for a 
delightful treat. Enjoy it with tea, coffee, sake, or wine 
for a versatile and enjoyable experience. Our products 
not only provide nutritional benefits but also a favorite 
among children.



https://chida.co.jp/EN

秋田県潟上市昭和大久保字片田千刈田428-3
428-3 Katada Senkarita, Showa Okubo, Katagami, Akita, JAPAN
〒018-1401

本社・工場
Head Office, Factory

TEL / FAX +81 18 877 3208  /  +81 18 877 4812

Email info@chida.co.jp

Company Name Chida-Saichi Shoten Co., Ltd. ｜ 株式会社千田佐市商店

▪▪ ▪▪

Website YouTube


