KANTOU SHOKUKEN CO., LTD
http://www.kantoushokuken.co.jp/
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About KANTOU SHOKUKEN

The trade name
KANTOU SHOKUKEN CO., LTD

Business Contents
1. Research & development of foodstuffs.
2. Sales
foodstuifs, materials, additives and flavors of foods/processed food & drink.

3. Information service business on foods.

Organization Address

Tokyo head office & Research institute
23-4, Midori 4-Chome, Sumidaku, Tokyo 130-0021, Japan
Tel 03-5625-6680 Fax 03-5625-6683

Tochigi head office

632-2, Kobayashi, Mooka-shi, Tochigi-ken 321-4321, Japan
Tel 0285-83-2014 Fax 0285-83-2100

Niigata branch office
17-16, Shichiku 5-Chome, Niigata-shi 950-0864, Japan
Tel 025-245-1454 Fax 025-245-1458
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“Our desire is to be a faithful solutor to our customer!”

KANTOU SHOKUKEN is a worldwide company specialized for food materials and
food products.

We are able to supply foods and beverages with originality, as well as recipe,
materials or products.

All you need to do is just to contact us and explain your plan or idea.

Your desire for new product will be realized in a short time.

Please feel free to contact and ask us whatever you want to do.

Any kind of your request will be welcome and acceptable to us.

We can propose the best solution to your request for the development of new
products.

We always plan and research in a position of neutral stance.

Proposal of planning and development based on contract

Contracted research & development/preduction sales/use development/marketing advice/information research of
food relation new product such as
material, additive, ftavor, precessing preduct / industrtal preduction ingredient/ consumer business article

%
Flow chart from plan to commercialization

%k
Pl Discussion Contraction e &
Explanation Deve | opment

Material purchase
%k
Proposal Adoption ial izati m=m=ss etc fromour campany
as contract fee

* In case of special contract, there will be an exception for this system.
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Planning Development

O We always plan and research in a position of neutral stance.

O We respond to the various needs.

O We respond to your demand for the development for food material
itself and the usage of your existing food material.

O We always select appropriate company for your demand.

Suggestion to our customers!
We have a very powerful research & development division and an advanced pilot
plant for development.

1. You can use our company as your research & development division.

2. You can request us to make the usage development and also
make further development of your existing new products.

% pEsh (%) We can supply almost every food.

Foodstuffs, materials, additives, flavors, processed foods & drinks
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UHT/HTST &% (A ceEsE 1)
UHT/HTST Lab-25HVH Sterile System (MicroThermics,Inc.)

Closing Machine

% BIEE

Measurement or Analyzer

AN EHL

Sterilizer
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Gas Convection Steam Oven



Research institute/Tokyo factory

Drink Development & Food Development

We respond to our customer’s request for foods and drinks quickly.
We can make and propose samples which you expect or your customer will expect as a
model sample or a trial product.

We would like to assist and help you iIn every step, from development to
commercialization.

OContracted development or proposal of various
kind of products
+ Confectionery such as cup dessert or cookies
+ Dessert such as cold storage/freezing
- Bakery
+ Healthy food

OContracted development/proposal of material
+ Various kind of food processing/ jam, paste , fillings

OContracted development/proposal of various kind of soft drinks

+ Retort drinks (canned coffee drink or others)

+ Hot pack product (fruit juice or sports drink)

+ Carbonated drinks (from high carbonation to less)

+ Chilled drinks (various milk drink or fruit juice)

« UHT drinks ( sterilized by UHTST process then aseptically filled)
il il

Preparation of Cup Dessert Table Test of Soft Drink
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Technoloqgy Development

0

We invent mainly the technical development of the material for manufacturing.

The products for factory use of our company supply are highly supported by the45 customer.
They are emulsified plant oil/fat product, emulsified milk product, etc.

otechnical development of Blend processed goods

otechnical development of Fermentation material

otechnical development of Emulsion material for
processing

Homogenizer Rotary Evaporator Fermentation Tank
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Tokyo Plant

We have an advanced pilot plant for development.

You can use every equipment, machinery
or apparatus whichever you choose.

( )
Mesh Stirrer Mixture Stirrer V-Powder Mixer Spray Drier, Anhydro ,Danish
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Laser Diffraction Particle Size Analyzer Viscositymeter, Microscope and Others



Production Control & Quality

We aim to make stable supply of the safe food/drinks/material etc. that are proved to be
safe by severe quality control.

O Product of excellent quality

O Backup of the contracted factory

O Setting of a strict standard and in control

O Control method in proportion to HACCP/ISO

O Test/analysis/inspection

* General analysis

+ Sanitation inspection
bacteria (standard agar count) /coli form group /heat resistance bacteria/
mold /yeast/the others

* Others
particle size distribution/color & color difference/viscosity/
texture rheology/ contamination substance

% = TC T 2=
Rheometer and Others Clean Bench
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Establishment & History
1. Establishment May 15, 1998

2. capital

3. president

4. Engagement number
5. Accounting period

6. Correspondent bank

70 million yen

Kazuo Sagiya

32 people (Oct 2006)

every year the December last day
Mitsui Sumitomo Bank

Tochigi Bank

Ashikaga Bank
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7. History
1998

In May 1998, KANTOU FOOD INFORMATION SALES Corp., LRC was established,
and the company was equipped research institution in Nerima-ku Tokyo
simultaneously.
2000
In May 2000, Changing the organization from limited responsibility company to Co.,
Ltd, the company name was renewed to KANTOU SHOKUKEN CO., LTD.
Simultaneously keeping the head office function and research institution, Tokyo
head officefresearch institute was moved to present address building in Sumida-ku Tokyo.
In August 2000 Niigata branch office was established.
2002
In May 2002 the company increased the capital to 30 million yen from 10 million yen.
In August 2002 the company also increased work space in Tokyo.
2003
In January 2003 the building in Mooka City was reconstructed.
2006
In March 2004 the company also increased more space in Tokyo.
2006
InOct 2006 thecompany increased the capital to 70 million yen.














