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Delivering the plentiful bounty of the
ocean to dinner tables around the
world, with satisfaction and surprise.

As a general foods company with a specific focus on
production and sales of marine products,

our corporate philosophy of “Aiming to grow together with
society, contributing to a healthy and heart- enriched lifestyle
and food culture based on management of human respect”.
We dedicate all efforts of the Kyokuyo Group to earning the
trust and satisfaction of our business partners and consumers
by providing safe, reliable and great-tasting food products,
by strengthening our entire supply chain from procurement
of raw products to processing and sales, and by meeting the
needs of consumers.

We look forward to your continued support.
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Makoto Inoue
President
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Corporate Philosophy
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Aiming to grow together with society,
contributing to a healthy and heart-enriched
lifestyle and food culture based on management
of human respect.
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Thorough Compliance
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The Kyokuyo Group strives for thorough compliance. In addition
to establishing the Corporate Action Charter and the Basic
Compliance rules, all of our employees from top management
to front-line workers fundamentally incorporate and abide by
laws, regulations and our corporate philosophy in their actions.
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The Kyokuyo Group's Approach to Environmental Management
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As a food producer, the Kyokuyo Group and all of our
employees are promoting efforts to reduce the environmental
impacts of our business activities in order to use marine and
other resources efficiently and provide safe and reliable food
products. In promoting environmental conservation activities
that consistently take into account effects on the environment,
the entire Kyokuyo Group attained ISO 14001 certification, the
international standard for environmental management, in
December 2004. In fisical 2017, Kyokuyo Group certified with
1SO14001 completed their certification update to
1S014001:2015. We will promote our environmental
conservation activities under our environmental management
system.
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From conveyor belt sushi restaurants and family diners to prepared foods in supermarkets and school lunches,
Kyokuyo is a part of your daily diet.

When you eat something that tastes great, it puts a big smile on your face.
We want to see those smiles not just in Japan, but all over the world.

DINNBDEKEBZEEIC,
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Meals that make you smile from ear to ear, from around the world to Japan, and from

Japan to the rest of the world.
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Three keywords for delivering the plentiful bounty of the ocean to your dinner table in an even tastier form.

Today and always, we continue to serve up delicious foods.
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Five Business Fields
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Procurement
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Discerning eye for selecting high-quality marine
products

In addition to procuring high-quality marine products
from around the world, we also catch skipjack in the
southern Pacific with tuna purse seine fishing vessels and
are engaged in bluefin tuna farming in Japan. We have
continued to approach the procurement of marine
products with the same discerning eye we have used
since our founding.
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Processing
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The skill and expertise to make every meal even more
delicious

Using a broad range of ingredients, including only the
highest-quality marine products, we process all kinds of food
products in affiliated factories located inside and outside
Japan to meet customer needs. This is where our skill and
expertise in preserving flavor and freshness shine through.
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Domestic and international sales network carefully built up
over the years

Our seven branches and subsidiary companies both inside
and outside Japan deliver tasty products to people around the
world through our sales network.
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We provide safe and reliable products that earn the trust
of consumers as a general foods group serving society.
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Marine Products Purchasing
Business
+Marine Products Purchasing
Business
+Overseas Business
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Frozen Foods Business
-Processed & Frozen Marine
Products Business
«Frozen Prepared Foods Business
«Frozen Foods for Home Use
Business

[— N=]| | |
r/m oo

O ERBEER

Shelf-Stable Foods Business
+Shelf-Stable Foods Business
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Logistics Business
+Cold Storage Business

O nBEESRE
X o Tuna Business
o « Fishery Business
ORIEE " .
+Processing & Sales Business
[ JINREITRE-ES - Farming Business
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Sea Marché —Kyokuyo's product brand
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We are proud to present the Sea Marché product brand. Sea
Marché brings together the bounty of oceans around the world
like a marché, or market. Through Sea Marché, we aspire to
offer great products to customers in every season, with the high
quality and innovation that only Kyokuyo can provide. The Sea
Marché mission is to connect the ocean to the table with a
customer focus that leverages our expertise and know-how in
marine products. This starts from fishing operations with an
expert eye for high quality developed through our operations
spanning the world’s oceans. It continues with our global
network of affiliates and farming technology to ensure a stable
supply of marine products. We combine state-of-the-art facilities
with our expertise and technologies in processing and
preparation to preserve natural flavor and freshness. Mobilizing
all of these capabilities together is how we continue to deliver
to customers “the plentiful bounty of the ocean to dinner tables
around the world, with satisfaction and surprise.” We serve up
delicious food that makes you smile.
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The Dandori Jozu series made using a patented proprietary manufacturing process
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The Dandori Jozu series offers an assortment of frozen foods for
commercial use that are quick and easy to prepare in busy
kitchen environments such as hospitals and nursing care
facilities. The proprietary manufacturing process we developed
and patented allows products to prepare in the frozen state
without defrosting, helps sliced and cut foods retain their
moisture to prevent drying out even after cooling off, and
creates a uniform degree of softness. We neutralize fish odors
using ginger extract and season the Dandori Jozu series without
salt to contribute to sodium-conscious meal planning and
expand the possibilities of flavor. This innovative series offers
fish fillets and pieces without bones, without bones or skin, and
in grilled preparations. We launched the Dandori Jozu series in
2013, and it continues to see popularity and strong growth
thanks to its convenience, wide selection and quality.

In 2019, we launched new mousse-type food products and
other soft food products that are ideal for people who find it
difficult to swallow because of age or illness. In 2020,
responding to the growing demand in the household sector for
food that can be prepared quickly and conveniently, we made
effective use of the concept (emphasizing food that is easy and
quick to cook) to expand our product lineup, for example by
moving into the retail products segment.
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Procuring the bounty of the ocean with our discerning eye for

selecting high-quality marine products
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Having started from fishing operations, we have grown to be
a consummate pro in the fishing business on the world’s
oceans, with a discerning eye for selecting high-quality
marine resources. We also obtain information on the world's
marine products through the global network that we have
built up over the years.

We strive to maintain a stable supply of marine resources
and are concentrating on the fish farming business so that
we can always provide a supply of delicious fish and seafood.

EMMU‘ Purchasing
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Purchasing marine products via our global network

As seafood dishes have become popular and accessible around the world,
the international competition to procure marine products is becoming
more intense. We acquire only the highest-quality marine products from
oceans around the world through coordinated efforts among our
headquarters, branch offices, representatives and affiliates inside and
outside Japan, and via the global network that we have built up over the
years based on relationships of trust with marine product companies.
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Tuna purse seine fishing business of Kyokuyo Suisan Co., Ltd.

Led by the Wakaba Maru No. 7, Kyokuyo Suisan Co., Ltd. operates the
Wakaba Maru purse seine fleet in the central and western Pacific Ocean,
catching mostly skipjack.

As international restrictions in the fishing industry becoming ever stricter,
we are promoting the effective use and stable maintenance of fishing
resources while conserving biological diversity.
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Farming business aimed at a stable supply of fresh products

In addition to conserving the world’s limited marine resources, we also
operate a bluefin tuna farming business to ensure a stable supply of
marine products. Our Hon-Maguro no Kiwami fish farm, which we
established and developed with careful attention to the rich natural
environment of southwest Shikoku Island in Japan, has received high
praise from customers.

In November 2012, we established the joint venture Kyokuyo Nippai
Marine Co., Ltd. (currently Kyokuyo Feed One Marine Co., Ltd.) to engage
in all operations related to farming and sales of bluefin tuna, raising the
fish from eggs to adulthood. In November 2017, we started sales of
full-life-cycle farming of bluefin tuna.
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Enriching daily meals with a diverse range of marine products expertly processed

into delicious foods
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Loved the world over, fish is served at the dinner table in
multiple forms, from raw delicacies such as sashimi and sushi
to cooked and grilled dishes.

Using only the finest fish, procured and carefully selected
from all over the world, and a variety of ingredients, Kyokuyo
Group companies, such as Kyokuyo Suisan Co., Ltd., Kyokuyo
Fresh Co., Ltd., Kyokuyo Shokuhin Co., Ltd., Kyokuyo Foods
Co., Ltd., and the joint venture K&U Enterprise Co., Ltd. in
Thailand, produce processed foods in affiliated factories
inside and outside Japan for delivery to customers.

7KE;%;§§|% Processed & Frozen Marine Products
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High-speed processing technologies that preserve flavor and
freshness

We are committed to offering a wide range of fresh sushi toppings
prepared in facilities that meet the strictest hygiene standards, and
producing grilled and simmered fish using state-of-the-art processing
technology to maintain flavor and texture. These are just some of the
reasons why customers love our products. In addition, we offer the
Dandori Jozu series of commercial processed foods that do not require
deboning or other preparation and can be served in hospitals, facilities for
the elderly, schools, and supermarket deli sections.
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of meat products and frozen vegetables.
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Wholesome and great-tasting new products for your dinner table

We develop and produce wholesome and great-tasting new products to meet customer needs,
including deep-fried seafood products and Ocean King imitation crab meat, as well as an assortment
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Offering seafood side dishes

We are expanding sales of frozen foods for
home use, under the concept of “offering
seafood side dishes that capitalize on our
strengths.” Many people like and want to eat
more seafood, but have difficulty finding the
time to prepare seafood regularly. We are
meeting consumers’ changing needs with
products designed with the keywords of
"easy, convenient and delicious.”
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70 years of canned foods and a devotion to taste

We have a long history of producing canned seafood, such as canned
mackerel, salmon and crab, which have been loved by many customers
over the years. We also provide a wide range of health products such as
the supplement glucosamine and seafood delicacies produced by our
affiliate, Jokki Co., Ltd.
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Delivering Kyokuyo brand products via the Japanese and
international network we have built up over years
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At Kyokuyo, we procure marine products from all over the
world and process them or deliver them to consumers in
their natural state while considering all the ways the
products can be used in daily life. We have been providing
customers with marine products through our Japanese and
international sales network built up over our long history.
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Speedy delivery of products that satisfy customer needs

Kyokuyo products are sold by our seven branch offices in Japan, our
affiliate Kyokuyo Shoji Co., Ltd. and other subsidiaries to a wide range of
customers in the restaurant industry. These include conveyor belt sushi
restaurants and izakaya (Japanese-style pubs), mass retailers of marine
products and prepared foods, convenience stores and providers of school
lunches. For tuna in particular, we have fishing, farming, import
purchasing, and a wide range of raw ingredient procurement routes.
Through our integrated system for processing and sales, Kyokuyo Suisan
Co., Ltd., Kyokuyo Fresh Co., Ltd., and Ibusuki Shokuhin Co., Ltd. process
various products in the three temperature ranges of fresh, chilled, and
frozen corresponding to customer needs.
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Meeting demand for seafood in the expanding global market

The market for marine products extends beyond Japan. Through the work
of Kyokuyo Group international affiliates and representative offices, we
are actively engaged in the global trade and export of Japanese marine
products. We strive to realize effective use of marine products and a
society that recycles resources to contribute to the globalization of
seafood-based diets.
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The Kyokuyo Marché online store
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The Kyokuyo Marché online store
stocks Sea Marché brand products
and other seafood products for
use in the home as well as health
foods and gourmet products ideal
for gift-giving.
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Controlling product freshness and quick delivery

Kyokuyo Akitsu Reizo Co., Ltd.
operates a cold storage business
from three sites, in Ohi and
Jonanjima in Tokyo, and Fukuoka.
We continue to pursue greater
business scale and improved
services.

203 RAR )
R




14

ﬁﬂ: ;'?J ¢ F’ﬁ% Research & Development

LTI —TF BEEICESTRUBBYHEEDEE RS
KUZDMOBRERZELVEMNTERT DL Ke RO
LZECENRBREFTZERIRT DL ZFEMELTHY. EmFH
HREBCEHMEDREMRFAS KOG T DREHFELIHH S
IDETRO T RAREHEPIEBEREDKERZEDHFDHRH X
UBRBROBEPTEMCOVTOEBNHR P KESRE
m. BENRBR. BERRFOMBEDMERAEZITV.E
To RERITORFES SOEERITHEEZ BT R EHRAFE P
BEDREEKENTROERSEHIMOMARE IR, I5IC. &
TERECHT2EBI OV T ODEEHERE _EDFRBREIC
A THBIERT,

The mission of the Kyokuyo Group is to effectively use precious animal-
based proteins and other food resources that are essential to our diet, and
to realize wholesome eating habits with safe and reliable products. Led by
our research Shiogama laboratory in Miyagi Prefecture, and the
manufacturing development factory located on its grounds, we conduct
research on fish-based protein and fat as well as other areas of fishery
science, basic research on food hygiene and safety, and new product
development of frozen seafood products, frozen prepared foods, shelf-
stable foods and more. From here, we also develop original technologies,
improve the stability of new product development and quality by providing
production technology guidance, and develop and improve our
manufacturing technologies for processing marine products. The laboratory
also conducts research in various fields including freshness preservation of
farmed bluefin tuna.
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We pursue product development with a consumer-led focus to meet
changing market needs in terms of consumer lifestyles and other social
trends, such as the falling birthrate and aging society in Japan and the
information age. Twice a year in spring and fall, we invite the media and
our business partners to new product announcements ahead of business
talks about the products.
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Advanced hygiene control to ensure safety and reliability, including the internationally recognized

HACCP management system

Interest in the safety and reliability of food continues to grow. In addition to operating the HACCP management system, we
also employ full-time quality control experts in main Kyokuyo Group factories. To ensure the thoroughness of quality and
hygiene control, we have established Food Safety Management Sections at our operations in China, and have Japanese
quality control staff permanently assigned to our representative office in Bangkok and Ho Chi Minh. In addition, we are

BABNTIHZDRER

further enhancing communication and coordination by holding technical research meetings and training sessions as part of

ongoing efforts to provide only safe and reliable products.

*i%gmi E}J Social Contribution Activities
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Official partner of the Japan Canoe Federation

As part of our environmental conservation activities promoting the
importance of coexisting with nature and the value of water resources, we
are supporting the activities of the Japan Canoe Federation. As its official
partner, we are promoting the effective use of marine resources and
reducing environmental impacts arising from our business activities. In
addition, through canoe events, we are conducting activities to conserve
the environment and contribute to realizing a sustainable society.
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Sponsorship of Japanese Fish Certificate (Totoken)

We are proud to support the Japanese Fish Certificate (sponsor: Japanese
Fish Certification Association), which has been issued since 2010.

The certificate was created to promote fish consumption by sparking
interest in the vast variety of seasonal fish and seafood that can be
enjoyed, and by promoting related expertise and culture. As a general
foods product company with a focus on marine products, we agree with
these aspirations and hope that the certificate will help maintain and
revitalize the traditional Japanese fish-based diet.

RERBORT
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S2tt-ERPR-BER S

OHLIETH
T060-0012 JbEEALIRmePREL 1 2567820-1-26 (3B 2AREL)
TEL. 011-612-8371

OflE374t
T980-0811 EMFIGTHIEEX —&HHT2-10-17({IlE—FBHTE)L)
TEL. 022-227-1071

Oflle>tt BEHREXRAM
T030-0801 ERESHMHEI1-9-90hT )L Y IL—SFRHREE)
TEL. 017-777-9515

[ EEzad
T107-0052 FREBXFIRI-3-5((FREGBLLEEIL)
TEL. 03-5545-0800

OZHEH
T461-0005 EAEGHERMHRXRK1-4-3(KELIL)
TEL. 052-955-8250

OZhEZH BREZEM
T920-0345 B)I|R&RMELIL2-374
TEL. 076-266-1480

[ ZNEz
T530-0057 ABRATABRAILXGiRIE2-16-19(AvE—IHEHEEIL)
TEL. 06-6315-1251

OLE3%4t
T730-0051 [LBRESHPXAFH2-7-10(CE=HEILT D)
TEL. 082-246-7101

OLEZt HMILIESRFR
T790-0878 ZERMLFRSLEI-19-3(FAB—LIL)
TEL. 089-921-9811

@[5zt
T810-0073 BERBMTcPRXEEEE3-2-1 (DSTERLL)
TEL. 092-781-1191

OfEM<t EREEXRM
T892-0825 ERBEBRSMARMI4-11(HENWI3LE)
TEL. 099-227-1491

OIEERZEAR
T985-0001 EHRIGEMHEHEI3-20-1
TEL. 022-367-6777

@7 NUEFHEESEEFEFR Seattle Representative Office
1200 Fifth Avenue, Suite 1575 Seattle, WA 98101-3131, U.S.A.
TEL. +1(206)405-2670

@S BEEIESEFFAR Qingdao Representative Office
Room No.1011-1013, Crowne Plaza Qingdao No.76, Xiang Gang Zhong Road, Qingdao, 266071
China
TEL. +86 (532) 8578-4314

@/\> O TBIESEFERN Bangkok Representative Office
Suite 1803, 18th Floor., Sathorn Thani Tower II, 92/52-53, North Sathorn Road, Bangkok
10500, Thailand
TEL. +66 (2) 238-4604

@"—F = VEFEEEFEFR Ho Chi Minh City Representative Office
Unit No. 706, The Landmark 58, Ton Duc Thang Street, District 1, Ho Chi Minh City,
Vietnam
TEL. +84 (28) 3-821-9820

@RS /\VEIESEFFAR Surabaya Representative Office
Srijaya Building Room No. 501-A, 5th Floor, JI. Mayjend Sungkono Kav. 212 - 214,
Surabaya, 60189, Indonesia
TEL. +62 (31) 5684262

@7 LAT LS LEFESEFEFR Amsterdam Representative Office

Tower-B, 7th Floor, WTC Schiphol Airport, Schiphol Boulevard 193, 1118 BG Schiphol,

Netherlands
TEL. +31(20) 405-9060

BfREtt

@F37I—RESE (FR) KYOKUYO AKITSU REIZO CO,,LTD.
T143-0002 RREAHXMFES2-6-1
TEL. 03-3799-1701
BEND/ RAEBEE

Location: 2-6-1 Jonanjima, Ota-ku, Tokyo 143-0002
TEL. +81(3) 3799-1701
Description of Business: Cold storage business

@FEEFIEE (FR) KYOKUYO SHOJI CO,LTD.
T107-0052 RFRESAXIRR3-3-3(EREGMRIREIL)
TEL. 03-6234-4400
BENS/KEY BEY-BEYDEFIRGE

Location: Sumitomo Seimei Akasaka Bldg., 3-3-3 Akasaka, Minato-ku, Tokyo 107-0052
TEL. +81 (3) 6234-4400
Description of Business: Purchasing and sales of fisheries, agricultural and meat products

@IEEBR (BK) KYOKUYO SHOKUHIN €O, LTD.
TI985-0001 = ERIEEMHFTEN3-20-1
TEL. 022-364-6111
BENS/HERR FIVNBROEE
Location: 3-20-1 Shinhama-cho Shiogama, Miyagi 985-0001

TEL. +81(22) 364-6111
Description of Business: Manufacturing of frozen and chilled food products

@FTFIKEE () KYOKUYO SUISAN €O, LTD.
T421-0213 B3R EEEMERH1441-1
TEL. 054-622-5111
BERNB/BAFIRE D DB FIANIL AERESE

Location: 1441-1 Habuchi, Yaizu, Shizuoka 421-0213

TEL. +81(54) 622-5111

Description of Business: Overseas purse seine fishing business, processing tuna and bonito, cold storage
business

@F3TI—HET—EZ(HF) KvoKuY0 S0UGOU SERVICE CO.LTD.
T107-0052 RREFAXIRR3-3-3(EREGRRIREID)
TEL. 03-5545-0770
BHEND/RERIERE SEYRG>B AR

Location: Sumitomo Seimei Akasaka Bldg., 3-3-3 Akasaka, Minato-ku, Tokyo 107-0052
TEL. +81 (3) 5545-0770
Description of Business: Insurance agent business, facilitating sales of various products

@FTE T+ —RD>/IUZ/ (FK) KYOKUYO FEED ONE MARINE CO,, LTD
T798-4353 BREMFHEEEIIAR392-2
TEL. 0895-73-7180
BN/ KEY DOIEEEE. ZIB. RFEED

Location: 392-2 Hisayoshi, Ainan-cho, Minamiuwa-gun, Ehime, 798-4353
TEL. +81(895) 73-7180
Description of Business: Aquaculture of tuna and other marine products, processing and sales, etc.

Providing satisfaction to our customers with our advanced technology and expert know-how is the goal that unites Kyokuyo
Group employees. We are mobilizing our Group capabilities to lead the marine food product industry.

@+F373—T—X(#) KvoKuYO FOODS CO. LTD.
T798-2102 2R\ FAEREFITIEEF 4830
TEL. 0895-42-1600
BEAS/ MRBR TIVRBROEEN=RAENEETGE)
Location: 830 Nobenono, Matsuno-cho, Kitauwa-gun, Ehime, 798-2102

TEL. +81 (895) 42-1600
Description of Business: Manufacturing frozen and chilled products (imitation crab meat, etc.)

@ITET Ly 2(#K) KYOKUYO FRESH CO., LTD.
T134-0086 =R IXER/BHT3-3-2
TEL. 03-3878-4611
BENS/FIBZOMKEYDOINTHRLUERTFTEFH,

Location: 3-3-2 Rinkai-cho, Edogawa-ku, Tokyo, 134-0086
TEL. +81(3) 3878-4611
Description of Business: Processing of tuna and other marine products and sales, etc.

@F3aT7IA—TYUEE(FK) KYOKUYO MARINE EHIME CO,, LTD.
T798-4353 BREmFAIEEMEIAR392-2
TEL. 0895-72-6661
BENB/FBZOMKEYDOETE. NI THLUIRFEEEFH

Location: 392-2 Hisayoshi, Ainan-cho, Minamiuwa-gun, Ehime, 798-4353
TEL. +81(895) 72-6661
Description of Business: Aquaculture of tuna and other marine products, processing and sales, etc.

@3+373—TVUT7— L (¥E) KYOKUYO MARINE FARM COLTD.
T788-0034 SHIREEMARAH2198-4
TEL. 0880-65-5617
BENB/FBZOMKEYDEGE. N TBLUIRFEEFH

Location: 2198-4 Obukaura, Sukumo, Kochi, 788-0034
TEL. +81 (880) 65-5617
Description of Business: Aquaculture of tuna and other marine products, processing and sales, etc.

@IETEEG (FF) 1BUSUKI SHOKUHIN €O, LTD.
T891-0501 EEREEIEErL | FrRET1251th42
TEL. 0993-35-2335
BENB/HYF I OZDMKEDS FORBEVDIN LB KUERTE

Location: 1-42 Shinei-cho, Yamagawa, Ibusuki City, Kagoshima, 891-0501

TEL. +81(993) 35-2335

Description of Business: Processing of skipjack and other marine products, and agricultural and livestock
products, and sales.

@1 T T U—bY T Ls(¥E) INTEGRATE SYSTEM SERVICE CO,, LTD
T103-0025 RREPPRXBAEFHH1-2-5
(BEREIT 4V T258E)

TEL. 03-5652-8600
BENS/IVE1—9- VAT AICET HRENET—EX
Location: Nihon Building Bldg. No. 2, 1-2-5 Nihombashi-Kayabacho, Chuo-ku, Tokyo, 103-0025

TEL. +81 (3) 5652-8600
Description of Business: Total services for computer systems

@ (FF) T4 _RwTZ-F3TF— APEXKYOKUYO CO, LTD.
T672-8035 SEREEMHMEBXE32465it
TEL. 079-234-2670
BEANS/HTRRRESEONTHRORT
Location: 3246 Nakashima, Shikama-ku, Himeji, Hyogo 672-8035

TEL. +81(79) 234-2670
Description of Business: Processing and sales of assorted grilled fish products

@i ET— X (#K) kA0 FOODS CO,,LTD.
T314-0255 Zp R mal2831-15
TEL. 0479-46-3851
BERNB/TERE V5. JU—I13EDITERTE

Location: 2831-15 Sunayama, Kamisu, Ibaraki 314-0255
TEL. +81 (479) 46-3851
Description of Business: Processing and sale of salt cured salmon, sashimi, and fish flakes, etc.

@ (BR) J 0O/ A IKEE KUROSHIO SUISAN CO,, LTD.
T788-0353
SHSES A BERME37 38
TEL. 0880-73-1105
BENS/KEYDEIBILOCERTT

Location: 373 Tomariura, Otsuki-cho, Hata-gun, Kochi 788-0353
Tel. +81(880) 73-1105
Description of Business: Aquaculture of marine products and sales

@ (¥) /3w jokk o, .
T177-0044 RREHEHX L GEFH3-28-5
TEL. 03-3920-6885
BERND/BEYEHKOI L ILEUOICERTE

Location: 3-28-5 Kamishakujii, Nerima-ku, Tokyo 177-0044
TEL. +81 (3) 3920-6885
Description of Business: Processing and sales of marine products

@Kyokuyo America Corporation
1200 Fifth Avenue, Suite 1575, Seattle, WA, 98101, US.A
TEL. +1(206) 405-2670
BENS/ KEYOENFTBLURT

Description of Business: Purchases and sales of marine products

@K_&U Enterprise Co., Ltd.
1289 Vichienchodoke road, Maha Chai, Mueang Samut Sakhon, Samut Sakhon,
74000, Thailand
TEL. +66 (3) 482-0922
BEND/ ARBROEESIUHRTE

Description of Business: Manufacture and sales of frozen food products

QS EIMFEZHRINT] QINGDAO KYOKUYO INTERNATIONAL CO,,LTD.
Room No. 1013, Crowne Plaza Qingdao No.76, Xiang Gang Zhong Road,
Qingdao, 266071 China
TEL. +86 (532) 8578-1350
BENDS/ PEERSSBHEDERFBLUERTT

Description of Business: Purchases and sales in mainland China and overseas

@Kyokuyo Europe B.V.
Tower-B, 7th Floor, WTC Schiphol Airport Schiphol Boulevard, 193 1118 BG
Schiphol, Netherlands
TEL. +31(20) 405-9060
BERND/ ARBROBMIH LU

Description of Business: Purchases and sales of frozen food products

@Kyokuyo (Thailand) Co., Ltd.
92/53 Sathorn Thani Tower 2, 18th Floor, Room No. 1816, Sathorn Nua Road,
Khwaeng Silom, Khet Bangrak, Bangkok Metropolis, 10500, Thailand
TEL. +66 (2) 238-4604

BEANT/ £2TOBRBOHEA ERERGTEZNSICHIRBDS
KUNTEGE

Description of Business: Import/export, domestic sale and quality control and processing of all
products

@KYOKUYO GLOBAL SEAFOODS Co., Ltd.
55/237 Moo. 6 Tasai, Mueang Samut Sakhon, Samut Sakhon, 74000, Thailand
BEND/ Fog AR REREORSE

Description of Business: Manufacturing of sushi toppings, simmered fish and grilled fish products,
etc.
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BBF012& 1937

1R (W) Bli
Established KYOKUYO HOGEI CO., LTD.

BEF0134 1938

FHEREHN (AL FEKFEATI R

The whaling mothership Kyokuyo Maru made its maiden voyage to the Antarctic
Ocean

BBF0174F 1942
ESRRSRRG

Began trawl net fishing

BBA0214 1946
DIFESRERICHLSR

Began westward traw! net fishing

BBEf0244 1949

BRI - ABREEZFENS PR ICH#R TN IS

REBSZH CEICERAID EEESNERG
+Publicly listed on the Tokyo and Osaka stock exchanges
*Began canning of whale meat by the East Japan Branch

BBF0294% 1954
FEM Y o~ A B RS

Began mothership-type fishery for salmon and ocean trout in the northern Pacific

BBF0344F 1959

¥V OB 1 fotia, O OBEMMERI—b

First vessel conducted open ocean tuna fishing, marking the full-fledged start of
the tuna business

BBF0354 1960

REZHICHERETHET (BA/\ LY —t—J, FEHE)
Completed construction of a food manufacturing plant for canned products and
fish-based ham and sausage at the East Japan Branch

BBF037F 1962
FZIUAMO—-VERIE10XER R T SEF O —)LEERS

Completed construction of the Africa Trawler No. 1 (Daishin Maru No. 10), began
deep-sea trawling operations

BBF038F 1963
PIAHERY IBARS.BNENERICEN

Began imports of Alaskan salmon roe, entering the overseas purchasing business

BEF045%¢ 1970
TERIBTARREOSGERIG

Began production of frozen foods at the Hiratsuka Plant in Kanagawa Prefecture

BBf146F 1971

BSZMIRT @E|ICEE

B KEYIRSTR & U T ¥R (M) 1551z

7 MVICHIDESNFR1E[Kyokuyo U.S.A.Inc.] (BR-Kyokuyo

America Corporation) Z5%31

KIRICRGRSTE () (R-F37 3-HE5E ) L. SEEERRCEY
+Changed corporate name to Kyokuyo Co., Ltd.
- Established Kyokuyo Shoji Co., Ltd. as our food and marine product sales company
«Established Kyokuyo U.S.A.Inc. (currently Kyokuyo America Corporation), our
first overseas subsidiary, in Seattle, USA
- Established Akitsu Reizo Co., Ltd. in Osaka and began cold storage business
(currently Kyokuyo Akitsu Reizo Co., Ltd.)

BBf0484% 1973
KRERFEHEIGHOMINESHLILT. B & EHBEERRMA
AEERA S DEANIET. SENERMINEECASED
«Completed construction of the U.S.-style tuna purse seine vessel Wakaba Maru,
began tuna purse seine fishing business
Completed construction of refrigerated vessel Satsuki Maru, began full-fledged
involvement in refrigerated shipping business

BBA0S55 1980
ARBRZERETIMEETHEOEERHE LT IREMICEF

B (¥F) 15231
Established Kyokuyo Shokuhin Co., Ltd. in Shiogama City to operate the
Shin-Shiogama Plant for manufacturing frozen food products

BBF0594F 1984

A=Y+ 0+ |O&EEEBNEVCERRIC[+373—T—
A (*%) I8R3L

Established Kyokuyo Foods Co., Ltd. in Ehime Prefecture mainly to manufacture
Ocean King imitation crab meat

BBEf0624 1987

VAT LAVTIU—aY - B—ERRH A VT I LU—NVRT
Ly (#%) 531

Established Integrate System Service Co., Ltd. as a systems integration services
company

TR3E 1991
EoE S AV
Established Shiogama Laboratory

TR9FE 1997
BAFEWEEE HY A - ITODFTEB IV L ZEHICEFRER
(CTHI3EKEE (#5) |5RAT
At EADANSIRIRICIEER
- Established Kyokuyo Suisan Co., Ltd. in Shizuoka Prefecture for the purpose of
operating tuna purse seine fishing business and tuna sales and processing
+Relocated headquarters from Marunouchi to Akasaka, Tokyo

ERE175 2005
A ICEFE1EK&U Enterprise Co.,Ltd.|53%3I (HFRFTED
IKENT mDELE-ARSE)
FEICHRBROET RSt Z BN S B ESHRAT T
- Established the joint venture K&U Enterprise Co., Ltd. in Thailand for the
manufacture and sale of frozen sushi and other processed marine products
- Established Qingdao Kyokuyo International Co., Ltd. for the purpose of
purchasing and sales of frozen foods in China

TErZ18%F 2006
IS5V ISEBRBDE R -BR55ZBMIC[Kyokuyo Europe
B.V.|E1I
HHTOTIV—TBNITIHKRU Enterprise Co., Ltd.FHTIHH
BT
- Established Kyokuyo Europe B.V. for the purpose of purchasing and sales of
frozen foods in the Netherlands
+Completed construction of a new plant for K&U Enterprise Co., Ltd., the first
Group plant outside Japan

TRE19% 2007
BHRIC[F373—TUYT7—L#N]ZRIL.JOYITODE
JEERICEF

Established Kyokuyo Marine Farm Co., Ltd. In Kochi Prefecture and began farming
of Pacific bluefin tuna

205 2008
BEEZRONTI-ARTZECHR) Y ayFOMAZERS STt

Jokki Co., Ltd., which manufactures and sells marine delicacies, became a
consolidated subsidiary

Tr22%F 2010
Y I OZDMKEYOETE NISLURTZBNIC[+3T3—

N UVER (V) | Z5R1L

RO OZOtKEYDINIS LURFTZBNICHBFEILYY 2
(#%) 172801

B REONISLVRFTZED[EFT7—X (#F) | OB ZH
S EETFaik

«Established Kyokuyo Marine Ehime Co., Ltd. for the purpose of farming,
processing and sales of tuna and other marine products

- Established Kyokuyo Fresh Co., Ltd. for the purpose of processing and sales of
tuna and other marine products

+Acquired shares of Kaiyo Foods Co., Ltd., which processes and sells salmon
products, and made it a consolidated subsidiary

TRE24F 2012

7077 0L BREOSERELZBICHTEREYY > (%) | (R-4E
HFIJ4—RIUIVUY (%)) ZERiL

Established Kyokuyo Nippai Marine Co., Ltd. (currently Kyokuyo Feed One Marine
Co., Ltd.) for the purpose of commercializing full-life-cycle Pacific bluefin tuna
farming

%255 2013
BREREZHELKENT-PREDOHIE-RFERE[#R T«
RyJ R J— @R (F) TaRYIR-F373—) [ICEFRSN
MRER ISR V-V VI RR
EBAEmmIEAEY EF VU —XHER

«Capital participation in Apex Sanyo Co., Ltd.(currently Apex Kyokuyo Co., Ltd.) ,

a manufacturing and sales company in processed marine and prepared food

products, mainly grilled fish

+Announced Sea Marché home-use product brand

+ Announced Dandori Jozu commercial product series

ERk265E 2014
F54vavF 373 -7V L]RE
RERSRREERICBA

+Opened Kyokuyo Marché online store

+Began frozen foods for home use business

278 2015

¥R -REASRRRENET 2MENEETIE] H'FEr

Completed the new Shiogama Plant of Kyokuyo Shokuhin Co., Ltd. to produce
frozen food products for commercial and home use

TR295 2017
BEHDX—ERBDF T4V vILIN—hF—ELTHE

SLEEI OV I O[FHEDE DG <TUNAGU> | DHifERIE
+Supported the Japan Canoe Federation as an official sponsor
+Started sales of Pacific bluefin tuna produced by full-life-cycle aquaculture,
under the brand name Hon-Maguro no Kiwami TUNAGU




