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“Contribute to create enrich society and
maintain earth’s environment by our
sustainable usage of seafood resources”

Since we started handling seafood in 1971, Toyo
Reizo developed seafood business by sustainab
usage of worldwide seafood resources, particularly
tuna, bonito, shrimp and salmon.

In our tuna and bonito business, we have been
partnered with local fisherman then provided
sashimi and tataki products to our customers. In our
salmon and shrimp business, we have partnered
itsubishi Corporation rerseas aquaculture
then created ainable supply chain
(procurement, process and sales) which provide safe
and assured seafood products to our customers.

What can we do to add value to the natural seafood
resources?

What can we do to provide delicious seafood products
to our customer’s table?

All of our employees in various areas, such as
aquaculture and fishing, processing, stora truck
delivery and sal are trying to ir ove ourselves
to achieve our mission.

as food company, we will accomplish our
responsibility of “provide safe and assured seafood”
then contribute to create enrich society by take
immediate action towards development of new
technologies and change of societies.

Toyo Reizo will contribute to create enrich society by
continue usage of sustainable seafood and succeed
Japanese food cultur

Also, we will contribute to maintain earth’s
environment by appreciate ea seafood resou
and regard seafood resource is core of our bus

SHIGERU OTSUKA
President & CEO
Toyo Reizo Co., Ltd.
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Connecting the World’s Oceans to

‘Japan’s Dining Tables

Since our establishment, Tokyo Reizo has developed by dealing in a wide array of fresh and
processed seafood products, centering on sashimi tuna, shrimp, and salmon,‘as well as squid,
and “sushi-dane” (sushi topping items), and by delivering safe products from the world’s
oceans including Japanese coastal watérs to dining tables in homes throughout Japan.
Through procurement activities throughout the world’s oceans, product processing and*
manufacturing designed to capture and preserve the original flavor of seafood products,
distribution systems, prf)(fuct development and quality‘control to maximize customer
satisfaction, and a comb;l!ied network of TOREI greup- -affiliates, we have built a business
. foundation that is responsive to current rieeds based on systematic information management.
We will continue to evolve with our proposal of a comprehensive range of.food services
provided by groups of professionals specializing in each seafood product, as well as with our
efforts in environmental preservation and our capacity for communication.
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Global and Speedy Information Gathering and
Sustainable Seafood Resource Procurement

To stably supply tuna through super-freeze storage and
management, Toyo Reizo has built a system for procuring
seafood resources from fishing grounds around the world and
supplying those resources by way of super-freeze distribution
on a nation-wide scale. Today, we procure seafood resources,
with a global focus on their sustainability and preservation
of the global environment. We deliver a safe and stable
supply of seafood products to our customers by pioneering
optimal fishing grounds, fish farms, and processing plants for
seafood products such as tuna, skipjack, shrimp, and salmon,
and by utilizing our knowhow to collect and analyze
information from around the world. More recently, we have
also launched bluefin tuna farming in Japan as part of our
goal to produce a stable supply and promote sustainable use
of resources.
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Providing a Multitude of Seafood Products
from the World’s Oceans
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Tuna, Salmon, Shrimp, and Processed Sushi-dane.
Global Procurement Capability.

We at Toyo Reizo aim to further strengthen our procurement capabilities
by creating a strong global supply chain of fisheries, farmers, and
processers in major areas of production throughout the world.

Major areas of production

Tuna>

Japan, Taiwan, South Korea, China, Mediterranean nations, Australia, Mexico, Indonesia
Salmon>

Chile, Norway, America, Canada, New Zealand, Australia

Shrimp>

Thailand, Vietnam, Indonesia, India, Malaysia, Bangladesh

SRR R OB R LE RN 24038 0 < 7 DM LE Mz H § 5 L3t
RN 7 O AR 2 B L. 70— LR 7 008 & o T & 3t
R QAR HED GREZEL TR0 70 - F e ZE L T0 T,
We procure tuna globally by operating three tuna processing vessels, each of which is equipped
with the world’s highest level freezing capacity and capability.

We provide a stable supply of high-quality tuna and skipjack through our procurement
activities, which are based on information about the world’s fishing resources and production.
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Our processing plants in Japan and abroad have a variety of processing capabilities with
which to process both farmed salmon and wild salmon from Alaska, Russia, and
Hokkaido, Japan for sushi-dane, fillets, and grilled and smoked salmon in order to meet
a wide range of customer needs.
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We deliver a broad range of products from wild shrimp to farmed shrimp ( the supply of
farmed shrimp now exceeds that of wild shrimp), from frozen raw head on shell on
shrimp to value added shrimp such as breaded shrimp, boiled shrimp and peeled tail-on
shrimp and etc.
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Approximately half of the sashimi tuna consumed in Japan is frozen tuna caught by longliners. We
procure fresh and frozen tuna from longliners in all over the world.
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We have fostered close business relationships over the years with major tuna farmers in the Mediterranean,

Australia and other countries. Through our operation of specialized tuna processing vessels, we are promoting
the high-quality TUNA QUEEN brand of rapidly frozen farm-raised tuna. We have also established bluefin tuna
farming companies in Japan and are working to further their activities while continuing to sell nationwide.

ETUNA QUEEN(YF-24=2)7 5> F&IE What is the TUNA QUEEN Brand?
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We dispatch three fish processing vessels with the world’s fastest processing capabilities across the globe
to rapidly farm-raised in-season tuna. TUNA QUEEN brand tuna are closely traced and monitored, from
catching wild fish to feeding and harvesting. The brand is a proof of freshness, safety, and flavorful
sashimi tuna.
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For salmon, our group owns an farming company in Chile. For shrimp, we have partnerships with Thai
Union Group Public Company Limited (TU) which operates an integrated business of shrimp larva
production, feed manufacturing, and product processing, as well as a companies in Vietnam, allowing us to
secure a supply of fully traceable farmed shrimp.
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For salmon, we have our own processing plants in Japan as well as partner plants in Chile and Thailand.
For shrimp, we have our own processing plants in Japan in addition to partner plants in Thailand,

Vietnam, Indonesia, and China. These plants process products according to our specifications. We also
develop new products to meet customers’ specific needs.
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We deliver processed seafood products for a wide range of applications, including sushi-dane, sashimi, and cooked seafood.

A o 3 We import octopus, squid, mackerel,pangashiusu, Alaskan pollock roe, and
QEHAZKEE% Seafood from the world other raw seafood products and processed seafood from around the world.
SAANERCO NI HY I BAFBE MROBHBEHONTSEMALTUET EMFEEE  The raw stock we purchase i processed into sushi-dane and ingredients

2 N b — S ~ N or other dishes at our plants in Japan and abroad and delivered to
FERADITHZTI LEBPSREBOBMICNIL CHADBNEHLBIETOREANSEITUET, customers.
EEXKEY Domestically Produced Seafood We purchase high-quality frozen and processed seafood prepared from

] — [=] e . SRR = = SACNE . =] <~ fresh scallop, salmon roe, and other seafood products directly from local
WEE:%E[I:@EDD%!L e r“ﬂul%b ER RS T A TIRE N EIE@/T" li ﬁ@‘bDIEDEE}%{i)\n‘ %ﬁ_c processing plants in Japan where the fish are harvested, enabling fresh
SHRESERESBITUET, seasonal products to be delivered to customers.
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We have developed the TUNA QUEEN brand of farm-raised tuna by collecting production information from reliable tuna farmers and managing that
f 15 information on each individual fish with TQ tags, each of which carries a QR code.
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= 4 To meet the recent expanding world-wide demand for salmon, in 2011 our group made a full-scale entry into the salmon farming business with the goal of
y ¥ providing a stable supply of salmon. We deliver high-quality salmon produced in farms managed and operated by group companies.
| e o Point 1
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b | P We produce high-grade salmon through our group-owned farms in Chile.
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. We procure salmon feed from local producers and make every effort to keep
P '::.. track of traceability information from the feed all the way to the salmon.
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Toyo Reizo provides a steady supply of safety-ensured seafood products. ULCTWET METORL—PEUFTAICBELTE.ZDAMD FL—2EHRELTRRBISHTEINET,
EERALTVET, (@Process control at the plant @Control and management of finished products
(DReceipt of raw materials / At our overseas partner plant (TU), Staff at our overseas partner plants conduct quality inspections (appearance,
the quality and weight of raw materials delivered by trucks are freshness, uniformity, odor, etc.) on raw materials harvested at each pond, and
recorded for each pond, and the Thai Department of Fisheries’ rigorously engages in process control up until the final products. When a product
AMD sheet (for research and management of aquatic animal meets the required standards, the details are recorded on an indication card, which
e trends) is filled in for each raw material supplier. The AMD is is attached to the product as a means of providing traceability information.
also used to trace raw materials all the way back to the pond.
I N
. AVTAT—2avA—RNIZEDEERENT
! ! HmEEES
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TOREI Group operates business all over Japan with our branches and
sales offices.

TOREI Group runs community-based business in order to carefully
respond shifting requirements from each region.
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National network of branches,
plants, and offices

LIRSS
Sapporo Branch \
(c)

)

o
s
Tohoku Branch

BEHNSKBIT RE. BX I REE T, P : A% Head Office
. oo S SIS - = mHmM

RBLRERMPEEERTHERXS X T LIZEY, . Nagoya Branch (Yokkaichi) / s ()
= . o/ \'o ranc chikawa
BREEERLIEEBBREOLEABRILET, y 4 | nesm = i e
MTERICELCI. SEREL-ERESRITTES LD, i " | Hiroshima Branch \ ® i%ﬁi?a(zigmluﬂ

° —_ —_ N S = 4 n BRI E <processed tuna products>
BETRE—T 1 —%365HT U/N\) - X7 LERBELTLET, ST : -~ s P P

. T Fukuoka Branch \i)%%l;?—(fgi o EKE - B
! wase Hlant sshrimp Shimizu OfficeShizuoka Branch
KBRS

Osaka Branch

a. Kt c. ALIRE AT e MBS
=HFBm Head Office Sapporo Business Office Sendai Resident Office
A= | b EREEER d. AR5

Kansai Business Office Shiriuchi Plant
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By shipping products under consistent super low temperature control from
production sites to delivery, we are able to keep the freshness and quality of our
products till delivery to customers.

I 24H§ Fﬁﬁ 5'_ J/N) =2 A7 L 24-Hour Delivery System
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In association with Toyo Reizo Food & Logistics, a TOREI group company, we draw
up optimal delivery plans based on customer orders to smoothly deliver products.

Distribution capabilities—
Maintaining the high quality of our products through“cor
temperature management and our year-round delivery sysStém

Consistent temperature management is essential for maintaining food quality.
From fishing to discharging, storage, transportation, processing, and
distribution, we use optimal storage technology and super-freeze transportation
ems to deliver our products to customers, thereby maintaining the high
quality of our products.
We have a reliable, speedy year-round delivery system in place for processed
products so that customers can receive them on the same day they were
manufactured.
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As there is now greater diversity in eating habits, it is becoming imperative to propose and develop new products more quickly. Laying
emphasis on communication with the market and our customers to grasp market needs, we are constantly proposing new products to meet
changing needs.
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Product Development Adapted to
Diversified Needs of Stores

I ﬁﬁ@ﬁ'ﬁ]ﬂﬁﬁ’\@?——\v l/>:/ New Challenges for the Efficient Use of Resources
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As a pioneer in the tuna business, we continue working on providing added value to tuna and recycling the unused post-processing
parts.

For example, we extract collagen from tuna skin and produce fish meal and DHA fish oil from other tuna waste. We develop
products that best use the properties of tuna and promote the efficient use of these resources.
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Synthetic products Supplements Foods containing synthetic products Fish oil - Fish meal

Foods sold in stores are diversifying in step with the changes ; ouril
as evidenced by the increased sale of precookedffoods and taKe-out i’fxéa‘_l‘s&'
New recipes and menus for families withoutfchildren and for the 'eld'érly are
also being created to cater to market needs. e
We are focusing on efforts in developing produtcts adapted to. tﬁ needs of our
customers and stores, ranging from fresh ingredients to pr_Jcé}se‘d foods used as
i-dane and take-out lunch ingredients in a wide arrhy‘ glf applications from
i to packed bento lunches. = e s N
At Toyo Reizo, we are able to accurately grasp culinary trends, which has
resulted in speedy product development and stable procurement and production.
From the point of view of the efficient use of seafood resources, we are also
proactively involved in the related business fields of fish meal and oil
development, health food, and pet food.

- e

[75VR1E] A?aﬁmu&—:;

Brand development qua ‘/O[tage®

!v




SRIFR G211

http://toyoreizo.com/

PN ft T135-0034 WREGIRKKKRZTBH37FHE 285 HE T4 XK 26 TEL 03(6620)3200 FAX 03(5620)3300

202304 (1)



	h1
	0102
	0304
	0506
	0708
	0910
	1112
	1314
	1516
	h4



