& KAKIGORI (Japanese Shaved Ice)

In Japan, there is a culture called “ Kaki Gori” that has been shaved
and eaten ice for long time. Its history is old, and it appears in an-
cient books written 1,000years ago.

Still in Japan, as an indispensable menu in summer, it can be en-
joyed at events, such as Cafes, Restaurants, Drink Bars, and festi-
vals etc.

The attraction of Japanese Shaved ice is the texture and coolness
that melts in your mouth.

When you put sweet syrup on fine shaved ice and put it in your
mouth.

And Shaved ice made from premium block ice made from clean wa-
ter gives you the best refreshing and refreshing feeling.

Recently in Japan, premium quality Shaved ice has become a boom
and its specialty stores have opened one after another. In such
stores, there are a lot of premium fruits, creams and characteristic
arrangements, it has become a hot topic on SNS.

4 SWAN BRAND

Japanese Shaved ice machines are indispensable for making Japa-
nese Shaved ice.

As the top manufacture of Japanese Shaved ice machine, the
SWAN brand, they have been producing the highest quality prod-
ucts for many years.

The gear-driven shaved ice machine, especially born to make the
best ice is only SWAN made. In addition, it has excellent durability
and it is the representative manufacturer in Japan.
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