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A Century of Developing Flavors
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A Century of Developing Flavors
New recifxes that preserve the taste of tradition.

Our business was started in 1884. In those days, the port of Mizuhashi saw many ships
to and from Hokkaido. Our founder Toyojiro Ishiguro began dealing in boiled and dried
sardines and other items with the intention of selling products from southern regions to
northern redions, such as Hokkaido. Thls marked the begmnmg of Kaneshichi, Since
then, we have expanded eur business to a wide variety of produc‘ts including boiled
and dried sardines and dried bonito tuna flakes — our staple products — as well as
other items such as kelp rolls, nori, and soup stock granules. The idea that underlies all -
of Kaneshichi’s products even today is making full use of our ingredients, to give
thanks for the bounties bf nature. For over a century, we have been committed to
friaking our products without waisting any of the flavor or aroma of our ingredients.
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Bagged Soup Stock Manufacturing Line
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In 2017, we built a new bagged soup stock factory, which features a Sonic Stera powder sterilizer for

rapid heat sterilization of powdered food ingredients.

This innovative sterilization system, with international patents in about ten countries, reduic:

deterioration from the sterilization process, and brings out and enhances the TI a
ingredients. .
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Outstandmg Manufacturlng Faculltles for Migh- Quahty Products
Kaneshichi’s Quality Policy : Producing consistently delicious products for our-customers,

B (D100

a =
s ~
POBEA L sEs1y
Dried Bonito Tuna Flake Manufacturing Line é
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Whole dried bonito tuna are conditioned to give them the perfect firmness for shaving, then Bk et ]_ { SR BIcaELEEEY
a portion of them undergoes a far infrared radiation roasting process to prevent them from Dried Benita Tuna Shaving Machine r nita Tuna Flake Packaging Maghine

losing their flavor, They’re then stored in inert gas to help them keep their freshly-shaved Dried bonito tuna, mainly from Kagoshima and  Dried bonito tuna flakes are packaged in s
flavor. Yaizu, is automatically shaved into flakes. bags, perfectly portioned for individual

Kelp Roll Manufacturing Line
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The bagged kelp rolls undergo retort sterilization, making the final products shelf-stable at room temperature. on preserving their handmade feel.




5 Multi-Line Vertical Pillow
Packaging Machine
The six-line vertical pillow packaging
machine enables efficient filling and
packaging of granules, enabling the
manufacture of a wide range of products.
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Granule Manufacturing Line
WAIBYIEIC T L 2= BN R O MEE N 2 4 7R NICIZLMAL L [ 228720 |
D PSR, B SR WA 2L R LD, N AR H SO R L B
BOBHOREEIDEMCHM T 2T EARLTET.
Since the development of our additive-free granulated seasonings, Niboshi Jun Dashi (“pure dried sardine
stock”) and Katsuo Jun Dashi (“pure dried bonito tuna stock"), brought to market in 1984, Kaneshichi has

developed various granulated products to improve our customers’ meals every day, such as easy-to-use soup
stocks, as well as other items, such as tea granules and seasonings to quickly make lightly pickled vegetables.

Granulator

This machine blows air up from below, allowing the ingredients blown up by the air to
bind together, resulting in porous, soluble granules.
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Surrounded by an |deal Envirenment

Kaneshichi’s factory is located in Toyama, renowned for its clean water and air. The
factory is equipped with a wide range of production lines to manufacture well-balanced
food products that support healthy lifestyles and meet the needs of the times. =
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To Ensure Safety F

- All processes, including product desigh and development, procurement of ingredients,

manufacturing, and distribution, are carefully managed. Specialized staff members
perform thorough checks for any problems, such as foreign matter or faulty packaging,
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The ingredients brought out of the refrigerated warehouse, which have
already been inspected and graded, are checked once again and put onto

the feeding conveyor based on the set blending ratio. The processed
praducts are inspected and shipped.
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Slide Sealer
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Refrigerated Warehouse with Motorized Racks

The boiled and dried seafood received is inspected
and graded before storage. Our inventory is
computer-managed, and designated items are
brought out promptly to meet our customers’ needs.

visually and with measurement instruments. ; ¥
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Feeder-Control Multihead Weigher

This machine is used in the automatic packaging
process to consistently control the supply of boiled
and dried seafood, regardless of any differences in
the shapes and sizes of the individual pieces.
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Firefly Squid Processing Line
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Packages for various products containing thick liquids and differently shaped pieces of seafood, such as

shiokara (salted and fermented seafood), okizuke (seafood pickled in a liquor, vinegar, etc.), and
kurezukuri (squid salted and mixed with its own ink) are automatically portioned, filled, and sealed.

A wide variety of delicacies are produced here using firefly squid and white
shrimp, two of Toyama'’s local specialties.




Proven Quality through Years of Experience
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A flexible approach combining inherited technigue with the trends of the times.

Ever since the company was founded in the Meiji Era (1868-1912), we at Kaneshichi have worked on product development to keep with the times, through the Taisho Era
(1912-1926), a period of transition from the early modern era to the modern era, and the Showa Era (1926—1989), which saw continued economic growth, up to the
current Heisei Era (1989~ ). Kaneshichi's soup stock products help to refine your dishes through the food processing know-how we've developed over the past century.
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Soup Stock Bags

Soup stock can be easily prepared with
this product. Available in two types:
additive-free and pre-seasoned.
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Dried Sardine Powder

Boiled and dried sardines in whole are
finely powdered, so it is possible to take
the entire nutrition of dried sardines. This
product is good not only for soup stock but
also for adding a delicate flavor to various
dishes, allowing those who don't like dried
sardines to eat it without difficulty.
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Granulated Instant Soup Stocks

We offer a range of convenient products
for daily use, including salt-free and
additive-free items for health-conscious
customers, as well as items using special
ingredients that are not readily available in
ordinary households, adding unique and
special flavors.
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Soup stock made from boiled and dried seafood is the keystone of Japanese cooking, and we've been a part of it from the beginning.

Kaneshichi started business in 1884 as a wholesaler of boiled and dried sardines. In those days, we removed the heads from and bagged boiled and dried
sardines mainly from Kyushu, then shipped them by sea (and later by rail after the railroads were constructed) to Koshinetsu, Hokkaido, Sakhalin, and other
areas. Nowadays, our ingredients come from throughout Japan (mainly western Japan), and our Japanese soup stock products, including the dried bonito

tuna flakes we first introduced in 1918, are available and popular nationwide.
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Dried Sardines for Soup Stock

We produce various species of dried
sardines, including anchovies, pilchard,
and round herring, in various sizes to fit
each region’s preferences.
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Dried Tiny Shrimp and Baby Sardines

Though it is usually difficult to obtain a stable
supply of tiny shrimp and baby sardines due to
the limited amounts caught and their
dependence on the season and climate, by
cultivating close relationships with our suppliers
over many years, we are able to consistently
offer tiny shrimp and baby sardines.
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Dried Bonito Tuna Flakes

Dried bonito tuna is evenly shaved, or
further shredded into finer pieces. The
package is then filled with inert gas.
Products undergo strict inspection during
the production process, in accordance
with the Japan Agricultural Standards.
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Inheriting and developing traditional food culture, while creating and proposing new food styles.
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Our catchphrase, “A Century of Developing Flavors,” is meant to demonstrate our respect for tradition as we sell boiled and dried seafood and dried bonito tuna flakes —
the soup stock ingredients that form the foundation of Japanese cooking — and sell local Toyama specialties, such as bodara-kanroni (dried cod fillet simmered in soy
sauce, syrup, etc.) and kelp rolls, while making food products that meet the needs of the times, such as items with single-serving packages, additive- and salt-free items,
and low-calorie items.
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Lightly Pickled Vegetables

Our seasoning mix for lightly pickled
vegetables is sold as granules in compact
stick-shaped packets, which are
lightweight and easily portable. This
popular item has developed a great
reputation for its flavor.
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Shelf-Stable Prepared Foods

We offer a wide variety of simmered fish
(cod, herring, etc.) and fish roe products.
Most of them can be kept at room
temperature before the package is opened,
and require minimal storage space.
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Seaweed Noodles

These seaweed noodles are made only of
wakame seaweed. The noodles are made
with our proprietary process, providing
the soft texture and pleasant feel of
noodles.
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The traditional flavors of Toyama’s bountiful natural environment, available nationwide.

Kaneshichi has worked to further Toyama’s food culture, through respect for the Sacred Tateyama Mountains that help cultivate the bountiful sea. We offer a wide
variety of products made with local ingredients, including firefly squid and white shrimp, which have been popular in Toyama for a long time, and kelp, which has been
an indispensable part of Toyama's cuisine ever since the arrival of the first Kitamae Ships.
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Kelp Rolls

Herring or red salmon is rolled in kelp by
hand and simmered. This product is a
popular gift item, and has become known
as one of Kaneshichi’s flagship products.
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White Shrimp

White shrimp are known as the “Jewels of
Toyama Bay.” At Kaneshichi, white shrimp
are processed into various food products,
such as suboshi (simply dried), chomiboshi
(seasoned and dried), furikake (seasoning
for sprinkling on rice), and amazuzuke
(pickled in sweetened vinegar).
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Firefly Squid

Much like white shrimp, firefly squid are a
popular food ingredient from Toyama. Our
firefly squid products include okizuke
(pickled in liquor, vinegar, etc.), shiokara
(salted and fermented), suboshi (simply
dried), and shogani (stewed with ginger).
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Making Products with a Vision Creativity that Knows No Bounds

In order to respond to the diversified needs of the times, we at Kaneshichi strive to gather information through
all kinds of channels. Our research and development involves multifaceted approaches both to providing food
products suited to individual lifestyles and to contributing to healthy consumer lifestyles. By using not only sea
ingredients but ingredients from various areas, and by accurately keeping an eye on changes in consumer
tastes over time, we will continue to devote all our efforts to the development of products loved by many.
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The Source of our Consistently High Quality

We specialize in food products, which, of course, are taken into the body, so it is absolutely essential for us
to ensure our products’ safety and reliability. Our quality control staff members carry out strict inspections
every day, providing reliable and delicious products in cooperation with our manufacturing floor.
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Product Development to Meet Customers’ Needs

Customers’ needs for foods differ over time, as well as varying with other factors, such as age, gender, and where
they live. Our development department is located on the grounds of our headquarters factory. The staff here takes
advantage of the characteristics of the factory and collaborates with the manufacturing floor, incorporating
information acquired from various sources, working to develop products that will delight customers.

Air Shower
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In accordance with the factory entrance manual, all persons
entering the room are required to wash their hands; wear
hair nets, working caps, and working uniforms; and
theroughly remove dust and other foreign matter by using
adhesive rollers and finally using the air shower.
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Inspection Items and Equipment Used
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Inspection Item Equipment Used
K BFTAT A, BRERE, ERE RS
Water content P FE BE B, RIS
nay R aE
Electronic force balance, grain
crusher, laboratory oven, vacuum
dryer, infrared moisture meter,
halogen moisture meter
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Salt content

WEFVE
Homogenizer, centrifugal separator,
titration kit

PH PHA—%—

pH pH meter
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Bacteriological TR B AT A ——,

examination FAM2—T 3% —,
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Clean bench, autoclave, hot alr
sterilizer, masticator, test tube
mixer, incubater, colony counter
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Chlorine Direct-reading water quality analyzer
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Distilled water Automatic water distillation apparatus
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Crude fat Water bath
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Total nitrogen Nitrogen distillation apparatus
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Fat compaosition Heating block
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Water activity Electric low-temperature incubator
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Acid value, Evaporator

peroxide value
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Oxygen Zirconia oxygen analyzer

residual ratio

b AR

Development Testing Machine
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Food pulverization Ball cutter
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Shozo Ishikuro, Company Chairman  Hirokazu Ishikuro, Company President
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Our aim is to become a comprehensive food manufacturer,
cultivating rich relationships between people and food culture.

To meet the high standards set out by our quality policy, “Producing consistently delicious
products for our customers,” Kaneshichi Co., Ltd. acquired 1SO9001 certification in October of
2001. We manufacture our stock granules under strict quality management, in accordance with
ISO standards, and they have been very well received by consumers. We manufacture stock
granules in four flavors (boiled and dried sardine, dried bonito tuna, kelp, and shiitake mushroom),
using over a century’s worth of accumulated know-how in each and every item we sell.

Our development motto, “Making Products with a Vision — Creativity that Knows No Bounds,”
refers to our research and development work, as we aim to make safe and healthy products,
including additive-free products like Niboshi Jun Dashi (“pure dried sardine stock”), Katsuo Jun
Dashi (“pure dried bonito stock”), and Tennen Dashi no Moto Packs (“natural soup stock powder
bags”), as well as Kaiso Bijin (“seaweed for beauty™), our low-calorie wakame seaweed noodles.
Ever since we started our business, our management philosophy has been built around placing
our top priority on people, rather than on materials or money. In doing so, all levels of our
company, from the newest staff to the top executives, endeavor to make progress while showing
our gratitude to society and all those people who have supported us.
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Company Profile

Launch of business 1884
Establishment of corporation ~ Qctober, 1961
Capital 4.5 million yen (Equity capital: 1.1 billion yen)
Number of employees 140 (55 men, 85 women)

Business description  Manufacture of food products (boiled and dried seafood, dried bonito tuna flakes,
soup stock bags, processed small fish, shelf-stable prepared foods, kelp rolls,
processed firefly squid, tea granules, granulated seasonings, etc.)

Places of business  Headquarters and factory: 297 Mizuhashi-Hatakera, Toyama City,
Toyama Prefecture 839-3521
TEL: +81 (76) 478-1111, FAX: +81 (76) 479-1101
Branch offices  Tokyo Branch, Sapporo Branch, Sendai Branch, and Nagoya Branch
Factory Reinforced concrete, steel-frame structure. 2 stories tall (3 stories in some places)

13,488 square meters, 33,065 square meters

Associated companies  Taikyo Pharmaceutical Co., Ltd.;Taikyo Yakuhin Co., Ltd.; Mizui Foods Co., Lid.; Other

Subsidiary company Maruuo Toyama Chuo Uoichi Gorporation
Banks of account  Hokuriku Bank Head Office, First Bank of Toyama Head Office
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Company History

1884
1918
1961

1963
1965

1967
1973

1974

1977

1978

1979

1981

1984

1986

1988

1989

1991

1992

2002

2008

2010

2015

Started business under the name Ishikuro Shoten,

as a wholesaler of boiled and dried seafood

Changed trade name to Ishikure Jyuji Shoten,

and began sale of dried bonito tuna flakes

Incorporated as Kaneshichi Kaisan Co., Ltd.

Relocated to newly-built Headquarters Factory
Received a Minister of Health and Welfare Award

(for excellent factory facilities)

Designated as a Japanese Agricultural
Standards-certified factory for dried bonito tuna flakes
Opened Sendai Branch

Received a Minister of Agriculture and Forestry Award
(for dried bonito tuna flakes)

Received an Award for Excellence

at the 7th All-Japan Processed Nori Exhibition

Began sale of Calcium Kozakana (“calcium small fish™),
and opened Sapporo Branch

Began sale of kelp rolls and shelf-stable prepared foods
Began sale of Hotaruika Chinmi Kurozukuri

(“firefly squid salted and mixed with its own ink”),

and constructed the Tokyo Branch building
Constructed the headquarters administration building
Celebrated the company’s 100th anniversary,

and changed company name to Kaneshichi Co., Ltd.
Installed a high-temperature high-pressure cooking
sterilizer (retort sterilizer)

Started selling flavor seasonings

(dried sardine soup stock and dried bonito tuna soup stock)
Constructed a domed factory

(for dried bonito tuna flakes, soup stock bags, and nori)
Designated as a Japanese Agricultural
Standards-certified factory for flavor seasonings
Maruuo Toyama Chuo Uoichi Corporation

became a subsidiary company

Installed an automatic powder drying and cooling device
Constructed a new refrigerated warehouse for boiled
and dried seafood (movable rack type)

Constructed a new factory for boiled and dried seafood
Installed a far-infrared grilling machine

for dried bonito tuna flakes and a flake packaging machine
Installed a far-infrared grilling machine for boiled

and dried seafood

Began sale of health food and seaweed noodles
Installed an air-flow type dust-removal and sorting machine
Constructed a new factory for flavor seasonings compliant
with Hazard Analysis and Critical Control Point (HACCP)
safety standards

Began sale of products using deep sea water

Began sale of seasonings to quickly make lightly
pickled vegetables and granulated dressings

Replaced the high-temperature high-pressure cooking
sterilizer (retort sterilizer) with a new one

Acquired ISO 9001:2008 certification

Began sale of additive-free pure soup stock

Installed an additional air shower booth

Installed a rack freezer

with an energy-saving natural refrigerant system
Replaced the stick filling and packaging machine line
with a new one

10




&l riatisnsit

http://www.kane7.co.jp/

P tt T939-3521 = 1LEE LT A & %297
TEL.076-478-1111 () FAX.076-479-1101

BORE 3 M T176-0002 HEATABMEE Xk £2-23-20
TEL.03-3991-1618 FAX.03-5999-7385

HLoOBE 32 M T003-0030 AL EALIRTTEA K iEE sy —6-4-11
TEL.011-892-4771 FAX.011-892-4742

fih & 3 B T984-0014 EIRFEAMEHHARK AT OHITH2-10
TEL.022-286-1561 FAX.022-285-4735

HHBEENE  T467-0804 BHE ARG HBEEMENL-9
TEL.052-852-7370 FAX.052-859-1201

Headquarters 297 Mizuhashi-Hatakera, Toyama City, Toyama Prefecture, 939-3521, Japan
TEL: +81 (76) 478-1111, FAX: +81 (76) 479-1101

Tokyo Branch 2-23-20 Sakuradai, Nerima-ku, Tokyo, 176-0002, Japan
TEL: +81 (3) 3991-1618, FAX: +81 (3) 5999-7385

Sapporo Branch  6-4-11 Ryutsu-Center, Shiroishi-ku, Sapporo City, Hokkaido, 003-0030, Japan
TEL: +81 (11) 892-4771, FAX: +81 (11) 892-4742

Sendai Branch 2-10 Rokuchonome Moto-machi, Wakabayashi-ku,
Sendai City, Miyagi Prefecture, 984-0014, Japan
TEL: +81 (22) 286-1561, FAX: +81 (22) 285-4735

Nagoya Branch 1-9 Sugumo-cho, Mizuho-ku, Nagoya City, Aichi Prefecture, 467-0804, Japan
TEL: +81 (52) 852-7370, FAX: +81 (52) 859-1201




