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Frozen Foods In the foods division, “Frozen Foods” and "Shelf-Stable

Foods” segments were merged and

W HEEm the name of this segment was changed to “Foods.”
Shelf-Stable Foods
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Delivering the plentiful bounty of the ocean to dinner tables around the world,
with satisfaction and surprise.

Our business is based on sustainable marine resources. We recognize that, for us to be able to continuing enjoying the benefits of
the oceans in the future, there needs to be more concern for the global environment, and further collaboration with

the international community. In addition, we will be undertaking activities that make effective use of the unique characteristics
and strengths of our company’s businesses. Going forward, we will continue working to realize our corporate philosophy, so that
the marine resources that play such a vital role in the diets of people throughout the world can be handed down to future
generations, and in order to satisfy the needs and win the trust of all our stakeholders.

We look forward to your continued support.
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Thorough Compliance
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Corporate Philosophy
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Aiming to grow together with society,
contributing to a healthy and happy lifestyle
and food culture based on management of
human respect.

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, requlations and our corporate philosophy in their actions.
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Kyokuyo Group Basic Sustainability Policy
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As a general food company with a focus on fish, the Kyokuyo
Group aims to achieve sustainable growth while solving social
issues and contributing to the sustainable development of
society, by creating social and economic value in our business
activities based on the following five themes aligned with our
Corporate Philosophy.

1. Creation and Sharing of Value

2. Communication with Society

3. Creating an Environment where Diverse Human
Resources Can Flourish

4. Harmony with the Environment

5. Enhancing Corporate Governance
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From conveyor belt sushi restaurants and family diners to prepared foods in supermarkets and convenience stores,
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.
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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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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 fish farming in Japan, including bluefin
tuna and red sea bream. 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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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 Business
+Marine Products Purchasing
Business
+Overseas Business
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Freshfoods Business
+Sushi and Sashimi Business
«Processing and Sales Business
«Fishery Business
+ Aquaculture Business
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Processed Food Business
*Foods for Industrial Use Business
+Foods for Home Use Business
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Logistics Business
+Cold Storage Business
+Consigned Forwarding Business
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Sea Marché —Kyokuyo's product brand
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We proudly present the Sea Marché product brand. Through
Sea Marché, we offer delicious, value-added products in which
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The Dandori Jozu series made using a patented proprietary manufacturing process

[TZAREY FFIVU—REE RPN BRI E The Dandori Jozu series offers an assortment of frozen foods for

every stage from procurement through processing to sales
embodies the high quality and innovation that only Kyokuyo
can provide. As an ultra-professional company that has for
many years now continued to link the world's fishing grounds
to people’s dining tables, in the future Kyokuyo will continue to
use the know-how that we have built up over the years to
provide delicious surprises for consumers’ dining tables.
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TV commercials

. i
already being AN e = We have positioned " Strengthening our brand” and “Focusing on gourmet food” as
shown! =i~ Ea ﬁ key strategies in our “Build Up Platform 2024" medium-term business plan, which
CMDITYY— was launched in April 2021. In line with this approach, TV commercials that

emphasize how our food products are more than just delicious, but also enhance
people’s enjoyment of life, are being broadcast.
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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 make them without salt. It contributes
to sodium-conscious meal planning and expands the
possibilities of flavor. This innovative series offers fish fillets and
pieces without bones, without bones and 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 2023, which marked the 10th anniversary of the launching of
the Dandori Jozu series we added meat products to the range
for the first time. Processed to have a soft texture, these
products still retain the original meat flavor and natural taste.
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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 aquaculture business so that
we can always provide a supply of delicious fish and seafood.

Eb\ﬁlj' 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
the 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.

With the Wakaba Maru No. 11, which began operation in August 2022,
we are aiming to enhance operational efficiency and profitability, and
strengthening our business while giving further consideration to the
sustainability of marine resources and taking steps to address
environmental issues such as the need to save energy.
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Aquaculture business aimed at a stable supply of fresh
products

In addition to helping to conserve the world's limited marine resources, we
also operate an aquaculture business from the perspective of
strengthening sustainability and access to resources. In the case of bluefin
tuna, 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 prize from
customers. In 2017, we began shipment of fish produced by full-life-cycle
aquaculture. Kuroshio Suisan Co., Ltd. which is a Kyokuyo Group company
farms red sea bream and yellowtail, etc.
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Enriching daily meals with a diverse range of marine products expertly processed

into delicious foods

ﬂiﬁﬂﬁi Sushi and Sashimi Products
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Maintaining freshness through rigorous quality management

Sushi toppings and sashimi are product categories in which the Kyokuyo
Group has great expertise, with outstanding sales performance within
Japan for both sushi and sashimi. In particular, Kyokuyo has its own
unique procurement capabilities in regard to skipjack and tuna fishery and
aquaculture, and has won a high reputation for quality.

Besides supplying sushi toppings and related products to conveyor belt
sushi restaurants and the deli counters of supermarkets in Japan, Kyokuyo
is also developing overseas markets, where there is high demand.
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Making effective use of high-quality raw materials to provide
a whole new kind of deliciousness

We develop and produce new products to meet customer needs, including
grilled and simmered fish that retain the original taste and texture of the
raw materials through the use of advanced processing technology,
processed deep-fried seafood products and Ocean King imitation crab
meat, as well as an assortment of meat products and frozen vegetables.
These frozen food products, which mainly comprise fish products, are
widely used by customers in the restaurant industry and meal services
industry, as well as by medical and care facilities, etc.
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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., Kyokuye.Foods Co., Ltd., and
KYOKUYO GLOBAL SEAFOODS Co., Ltd. in Thailand, produce processed foods in.affiliated factories inside and outside Japamfer

delivery to customers.
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Offering seafood side dishes

We are expanding sales of retail frozen food products, 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 the 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 that include conveyor belt sushi restaurants, other restaurants
and izakaya (Japanese-style pubs), mass retailers’ marine products and
deli counters, convenience stores, and also hospitals, care facilities, and
meal services.
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Meeting demand for seafood in the expanding global market

Through its overseas affiliates and representative offices, the Kyokuyo
Group undertakes the exportation of marine products caught in Japan,
and offshore trade, as well as developing global sales of raw materials and
processed foods made from marine products, and frozen foods, through
affiliate companies. We are also focusing on building new production
locations and on strengthening sales in other countries where the market
is growing, in line with our shift toward a business model that emphasizes
“produce overseas, sell overseas.”
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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 home as well as health
foods and gourmet products ideal
for gift-giving.
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Controlling product freshness
and quick delivery

We provide a comprehensive range
of logistics services, from
warehousing through to delivery,
with our cold storage business,
which operates from three sites (in
Ohi and Jonanjima in Tokyo, and in
Fukuoka), playing a key role. Going
forward, we will continue to pursue
greater business scale and improved
services. =" T
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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 Product Development Division, Research 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 food service products, retail food
products, 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 aquacultured bluefin tuna.

BRODH

BLLE. FEDE RREEREOHEN = —X(CH o1
IfiEDEVEGRZRELCWEY SHEERROEmRF
EHEL BFEEMD 20, TNZNOERICAF e [FEmFER
RIZREL AT A P OBEG AL THIET,

We are strengthening our products to provide a high level of value-added
that meets society’s needs in terms of delicious flavor, time-saving value,
and health value. We pursue product development with a consumer-led
focus. 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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B REZHERT DL ZFE—IC
mERSEEECHWIED
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W&ET,

Quality assurance activities that prioritize safety and reliability

To ensure the safety and reliability of the food products that we provide, we employ full-time quality control experts in our
Kyokuyo Group factories. We also dispatch staff from Kyokuyo's quality assurance department to perform regular inspections
and provide hygiene guidance, etc., at factories belonging to our contractors within Japan. In addition, to ensure thorough
food safety management, we have specialist Japanese quality control staff permanently assigned to China, Vietnam and
Thailand, where our main production facilities are located. In addition, we are further enhancing communication and

N TIHBDIRER

coordination by holding technical research meetings and training sessions as part of ongoing efforts to provide only safe and

reliable products.

-U- 17_- j- t“u j_-’f Sustainabillity
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Efforts to reduce plastic waste

In addition to our existing measures to stop the outflow of plastic to the
ocean, we, in 2022, identified the goal of reducing the volume of plastic
used by 30% by 2030 (reference year: 2019, on a plastic usage intensity
basis), and have begun our efforts to reduce plastic usage, focusing on
three key areas: replacing materials, using non-tray packaging, and
downsizing.

BHRTSAF VI DHEZEESH
T UEEBRRGZANDTE
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Social contribution activities

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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ZNENHBVEITE/DNDZERES . BERICHERZIRE T 5LVSEVOEDDERNDHIC—REBOTE
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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 HMILIESRF
T790-0022 2EEMFKBIS-4(0 T 2w ZKHT)
TEL. 089-921-9811

OLEXZtt MILESRAR
T700-0975 LLEFLLFIERS1-6-15(5HNE—aELEL)
TEL.086-245-2023

OfEMm4t
T810-0073 BEEBMTcPRXE#EE3-2-1 (DSTERLL)
TEL. 092-781-1191

Ozt EREERM
T892-0825 BIREBEBESHARE4-11(BEENIZLEIL)
TEL. 099-227-1491

OZEFR
T985-0001 S REEMHTEE3-20-1
TEL. 022-367-6777

@S BEIESEFFAR 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

HfRatt

@F3TI—FUERE (BF) KvoKuYO AKITSU REIZO CO,LTD.
T143-0002 RREAHXAFES2-6-1
TEL. 03-3799-1701
BEND/ AEREE

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

@FTEFIEE (FR) KYOKUYO SHOJI CO,LTD.
T107-0052 RREFAXIRR3-3-3(ERERRIREID)
TEL. 03-6234-4400
BERNS/KEY BEY-SEWDEFERGE

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

@ITEBR (FK) KYOKUY0 SHOKUHIN €O, LTD.
T985-0001 BIRIGZEMHTRA]I3-20-1
TEL. 022-364-6111
BENS/MRBR T IVREBROESE
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 MR LEEMRM1441-1
TEL. 054-622-5111
EENS/BAFEERE NV VI ONT ABEESE

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

TEL. +81(54) 622-5111

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

@F3TI—HET—EZ(FF) KYoKUY0 S0UGOU SERVICE CO.LTD.
T107-0052 SRREEXRIR3-3-3((FREDIRREIL)
TEL. 03-5545-0770
BENS/RENERE. SEYRS > AIRGT

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 BEREMFHREEETAR392-2
TEL. 0895-73-7180
BENS/KEYDOEHEE. B8, RFTED

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.

@373 —T— X (¥F) KYOKUYO FOODS CO,ITD.
T798-2102 EERILFHEMEFAILEEF 4830
TEL. 0895-42-1600
BENS/MRBE FIVRREOEEHZAKNEFTRE)
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.)

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.

@ITET Ly 2(FK) KYOKUYO FRESH CO., LTD.
T134-0086 R L) IXER/BHT3-3-2
TEL. 03-3878-4611
BENS/YTOZOMKEYOIN LS KUIRFTEFD

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.

@F3TI—TUEE(FE) KYOKUYO MARINE EHIME CO,, LTD,
T798-4353 B4R EMFEEMEEIRAR392-2
TEL. 0895-72-6661
BEANS/IOZDMKEYDETE. TS LURFEEED

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.

@F37I—YUT7— L (#K) KYOKUYO MARINE FARM CO, LTD.
T788-0034 BAIRBEMAGM2198-4
TEL. 0880-65-5617
BENS/TOZOMKEYOEIE. NTHIOIRTEEEN

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.

@IETEBT (RK) 1BUSUKI SHOKUHIN €O, LTD.
T891-0501 FE'REEEBmLLI I HRE] 18142
TEL. 0993-35-2335
BENB/HVF I OZDMKEYS FORBEYOIN LB LUERTE

Location: 1-42 Shinei-cho, Yamagawa, Ibusuki, 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 VT T U—hRF Ls(#%) INTEGRATE SYSTEM SERVICE CO., LTD
T103-0025 RREPPRHXBAEFHH1-2-5
BFEIVT 1T 25¢EE)

TEL. 03-5652-8600
BENS/IVE1—9- VAT AICETHRENET—EZ
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

@ (#F) T4 Ry T Z+F37 J— APEX KYOKUYO CO, LTD.
T672-8035 BEREEMMEXNE32465it
TEL. 079-234-2670
BEND/RENESEOINIHRUHRST
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

@5 ET— X (#K) kA0 FOODS CO,,LTD.
T314-0255 X E@AmHI12831-15
TEL. 0479-46-3851
BEANS/EEH 5. JLU—0BEDI TR

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.

@ (k) 700 IKEE KUROSHIO SUISAN CO,, LTD.
T788-0353 BAIRESEKBEIRM37 381
TEL. 0880-73-1105
EENB/KEYOEIELOCERT

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

@ (%) V3w joxki co, 1

T177-0044 RREHEHX L O#H3-28-5
TEL. 03-3920-6885

BENS/ BEYEHRON LIRS
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
BEND/ KEYDEMIBRURT

Description of Business: Purchases and sales of marine products

Q@S EITFEZHBIRZNT] 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
BENE/ PEEASIOENEOBE[MFB LR

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
BEND/ ARBROENFBIUMRTE

Description of Business: Purchases and sales of frozen food products

@KYOKUYO GLOBAL SEAFOODS Co., Ltd.
55/237 Moo. 6 Tasai, Mueang Samut Sakhon, Samut Sakhon, 74000, Thailand
TEL. +66 (3) 444-0828
BENDT/ FoE AR GEREDRLE

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

@Kyokuyo Vina Foods Co., Ltd.
Long An Province. Vietnam
EEND/ RROEES

Description of Business: Manufacturing of food products, etc.
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BBF012& 1937

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

BBF0134F 1938
IR AL KNI

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

BBF0244%F 1949
OFRR - AREEZFERS [FRICH TN L5
ORERZH CEICERADEZEERIG

+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

EEY I RS 1R, T T OFEFMERT—+

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

BBF045F 1970
TERIBTARREOSGERIG

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

BBf146F 1971

OFSZEMARL WEICEE

ORGR-KEVIRTTR T E U T H¥RE (%) 181

O Y7 MVICHIDENF R [Kyokuyo U.S.A.Inc.] (3R-Kyokuyo
America Corporation) Z5%31

OKIRICRGESE (#F) (F-Fa73—NE5E (1K) RiL. sEEESRICEN

+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

OKREXF MM DMIHIET. BN T TSRS

O SEERM S DT AR T, SEERINS R C AL
«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
ARBRZERETIMEETHEOEERH LV TUEENIC R

B (#) IR
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 (¥F) 18]

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

TRE3E 1991
1R ZETR3EFR (3R -TR3LAR) %11
Established Shiogama Laboratory (currently Laboratory)

TROFE 1997
OBHNFEEBE. HYA I ODFZES LV T ZEHICERIR
(CTHERFIKEE (#%) | 3531

OFUHEADADSTRIRICTEER

- 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
PEICSREBROETRST BN S ER/RAT I
Established Qingdao Kyokuyo International Co., Ltd. for the purpose of
purchasing and sales of frozen foods in China

FErZ18%F 2006

FSVFICSFERREDER -BRFEZEBEHIC[Kyokuyo Europe
EAVAE ava

Established Kyokuyo Europe B.V. for the purpose of purchasing and sales of
frozen foods in the Netherlands

Em195 2007
BHRIC[F373—TUYT7— LRI ZRIL.JOYITODE
TEEICETF

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

ER205 2008

BEERONLTAGTEZETHR) YVayv+F Ok IS BTttt
Jokki Co., Ltd., which manufactures and sells marine delicacies, became a
consolidated subsidiary

225 2010

BH4FE 2022

07T OZOMKEYOETE. NIHSLUHEEZBENIC[+303—
N UVER (¥F) &R

0v I O0ZDMKENONIS LUIRFEEZBNICEETILYY 2
(#%) 128271

O HRDIIHSLVRTZEGEET—X () | OB ZE
(ER 2 a-Tanld

«Established Kyokuyo Marine Ehime Co., Ltd. for the purpose of aquaculture,

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

TRE24%F 2012

7077 072 BEOSERLZBHICHEERERYY Y (%) | (R-14E
FET4—ROUIUY () &1L

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

255 2013

OBRAZETHREUVKENT - EREDEE R [ TRy
IR Y3— R () T4RyITR-F373—) ICEFS

OMBRERISYR[V—TILVT|REK

OXBRERIIEAEY EFIVU—XHR

«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

TRE265F 2014
OAVSAVvayF #3773 -7V LI]RE
ORERASRREEBEICBA

+Opened Kyokuyo Marché online store

+Began frozen foods for home use business

ERZ27%F 2015

EBRA-RERSRRRZNET 2HMENEETIE] TR

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

TRE29% 2017
OBFRAR—EEDA T+ VvILIN—hF—ELTHE
OFLBEI ORI OIXHDIE DI <TUNAGU> | DHifEFHE

+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

TR31E/HHTE 2019

©FAIC[KYOKUYO GLOBAL SEAFOODS Co., Ltd.]5%31
(FIE. ZR. RREDORIE)

OKEYDEFERZ{To>TVS (#F) 70V A KEZERFFRAE

«Established KYOKUYO GLOBAL SEAFOODS Co., Ltd. in Thailand for the purpose

of manufacturing sushi toppings, and simmered and grilled fish products

+Made Kuroshio Suisan Co., Ltd., which is engaged in aquaculture, a

consolidated subsidiary

©94DIKYOKUYO GLOBAL SEAFOODS Co. Ltd|DTIHH'5ET
OF373—-T I —TYEBIRNF LOFEE

[Kyokuyo Vina Foods Co., Ltd.J5%3L
+Completed construction of a plant for KYOKUYO GLOBAL SEAFOODS Co., Ltd.
in Thailand

* Established Kyokuyo Vina Foods Co., Ltd., the Kyokuyo Group’s first subsidiary in
Vietnam



