
"KOUBO" 

We deliver moist 

and delicious long-

life bread from

"KOUBO"brand.

"First Baking

(Daiichiya-seipan)"

With First Baking's

technology, it is 

possible to produce 

soft bread.

Toyota Tsusho can provide tailored guidance 

in the Japanese-style bread and bakery sector.

"Three star confectionery"

We deliver the                      

deliciousness 

of sandwich cookies 

just as it is.



 Variety of options,such as A long-established bread manufacturer with over 70 years of    experience ”First Baking(Daiichiya-seipan)" is seeking local partners   to introduce Japanese-style bread to the world.    We aim to leverage our unique ability to develop and    propose original products that are not available from   other companies, delivering soft Japanese-style bread globally.       KOUBO Long Life Bread is made using         the traditional Panettone yeast        (natural yeast) that has been passed        down for hundreds of years at the foot       of the Alps in Northern Italy.  The combination of yeast and plant-based lactic acid bacteria enhances the   melt-in-your-mouth texture and rich flavor.   KOUBO manufacture with the belief that
  Three star confectionery  use carefully selected Japanese ingredients in  their cookie dough and cream, resulting in satisfying and substantial sweets.             The fragrant cream sandwiched              between the cookies enhances the             appeal of our  Japanese-made products.   foodexport@pp.toyota-tsusho.comPlease contact to


