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Slightly Sweet, Slightly Firm,
Wi th Good Aftertaste

Anko (sweet bean paste) is the heart of Japanese confectionary
(wagashi). With our motto, “slightly sweet, slightly firm, with
good aftertaste”, we dedicate ourselves into making the finest
confectionary of all.

Toraya was founded in Kyoto in the 1520s. Around 1586 it became a
purveyor to the Imperial court. In 1869, upon the movement of imperial
capital to Tokyo. we built the production center in the city in order to
continue serving for the imperial houschold. To introduce Japanese
culture to the world through confectionary, Toraya extended its
operation to Paris in 1980. We wish to pay homage to our predecessors
500 years of craftsmanship by sharing our confections with the world.
We are taught by our masters to learn constantly, to conduct ourselves
with “accuracy. speed. thought and soul.,” to create sweets that express
ourselves. I will continue polishing my skills while preserving Toraya’s
tradition of “slightly sweet, slightly firm. with good aftertaste.” I am never
happier when I discover that the customers love our sweet: this is my
motivation to make Japanese confections.

[ would like to create confections that make the people of the
world to feel it's the best moment of their life when they taste it.
[ also have a specific goal to start growing azuki beans in Africa.
Finally, I would like to become an influential individual who can
appeal universally through the dedication to wagashi.



