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The picture shows“Yutoku Inari Shrine”and
“Customers Shrine”. These are built to show
business attitude or corporate philosophy of Yamako.
Yamako has been successful in establishing a firm
position in the industry. We highly value customer
credit and understanding of the community toward
Yamako, and we believe our success was not
possible without their support.

These two have been constructed to show, in a
visible manner, our corporate philosophy.“Customer
first”and“Contribution to the community”that were
born out of our gratitude to customers and the
community, and to have our employees thoroughly
understand those.
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Before explaining the outline of Yamako, let us talk about “Inari Shrine”.
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“Yutoku Inari Shrine”, constructed at our
head office and the Saga plant. Yutoku Inari”
is one of 3 major Inari shrines in Japan, and
Yamako has had fate with it."Customers
Shrine was constructed to pray customer
prosperity and ask Yutoku Inari to protect
them.
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PRESIDENT'S
COMPLIMENT
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President/Kiyomasa Shiraha

[BWMFIEHE— I TheRBEL T AR D) |k
MIERTRTFOEFIRETE L7

3L, BHI494E1 B BHIR LW IcB W TEEL R
WLEL R EMOMTEHEL T HEE M
BeE FLTE B = — AN By b2, BIfE IR, £ F
DEZBIFEA—H— D%, BRE | RET AL TEEL
o Fe—H BEEZLLTH, @A R4, 150me, ¥ # T8
24 000r > DR ERA TAETICREWLEL 2 2HIE D
LRI BIGEIREM, FLTHREBOEROZ T EOBIT
EVLINBRHLTBVET S HEL BIG EE— | O
L L CBEAOEBICAS L TEROTHHIIRATE
VET,

—HM EEE T E S BFIREK
Fy B IN TAT S P RIAR RS »

HEIEFF1974F 11 BAEZMBRLRTEREE %
AHEFEEMTAE D "BEEE— - BTFREH
i EBEENSREER" AEE  BHZERZH
HEEESEBITEERE - B—7H EAR
e » BEBTHEAL, 150m A E A E » 24,0000849
VIR - ERAEEFARS ST  BBEA
BESRIEE » R MEENREAR - 5%
BAERARKNR - MEBFFHAERE "BES
—" BIFER > BAAEFERARRNER -

“Customer first”, by excuting this policy, we have
grown to one of largest companies in the processing
industry of dried NORI (laver or kind of sea weed).

Yamako started its business in November of 1974 at Anjo City.
We are proud to have business with notable Nori manufacturers as
a company specialized in the processing of dried Nori, with our
corporate policy to be No 1 in quality, delivery and customer
satisfaction. On the other side of our business, we have grown to
an owner of warchouses of 4,150m* in space and plants of
freezing capacity of 24,000 tons. We are very grateful for the
support of customers and the local community. We are committed
to meet expectations of our customers and to cope with demands
of new age with our policy of pursuing the“Customer first™
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More and more people around the
world like Nori (dried seaweed). With
this in mind, we are expanding our §

processing facilities.
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To satisfy the increasing
demand for Nori in the 21*
century.

As eating habits have diversified,
the styles of eating Nori have also
diversified. For instance "Rice
balls” (ONIGIRI) and take-out Sushi
are the most popular items at
convenience stores as well assupermar-
kets.This has thus increased the
consumption of Nori for these foods
and catering service to over 70% of
total consumption,

Traditional items such as toasted and
seasoned Nori,Nori for ocha-zuke
(condiment-like dried seasonings on
rice to be served with hot tea poured
on it), as well as furikake (to sprin-
kle on cooked rice) continue to be
popular and the demand on other
diversified types of snack and otsu-
mami side dishes for drinks is
increasing. With increasing Nori
consumption, a higher level of
hygiene control is required. Yama-
ko' s domestic corporate structure is
now in place to satisty the consumer
needs of the 21st century consumers.
Moreover, keeping pace with the
trend of globalization, Yamako has
established an independently
financed company and an associated
company with the capabilities of
cultivating, processing and storing
Nori seaweed in China, which makes
Yamako fully prepared to respond to
increasing globalized needs.
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PROCESSING OF NORI
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Yamako has been successful
in upgrading the level of
dryness of Nori which is a
life of Nori, with accumulat-
ed know-how and the latest
technology.

@®Processing method to soften
dried Nori. (Yamako had held
an exclusive right to use the
patent No.1575434, owned
by Koasa Shoji, until it was
released to public in November,
19986.)

We have been producing very fresh
and tasty Nori maintaining its original

“color”, “gloss” and“flavor” utilizing
our know how of increasing softness
of Nori throughout the year. For this
reason, our products have been highly
rated by our customers.

@®SCAD is a continuous automatic
dryer system, installed at
Yamako plant only in the world.

SCAD has been developed by Yamako
with an idea to supply the best Nori in
the industry and is solely operating at
our plant in the world. With SCAD,
we are able to dry Nori much better
than conventional fixed type dryers in
keeping softness, flavor, gloss and
color. SCAD could reduce the drying
time and workers by half, and itcan be
easily operated even by unskilled
workers.

Drying capability:

9.0 million pieces/day,
200 million pieces/month.

@®We are the largest manufacturer
of Nori packaged in film for rice
balls.

Rice balls are currently very popular
at convenience stores. The most
important points for good taste are
good quality, freshness and packaging.
We offer all condition products in a
good condition produced under severe
quality control from beginning to end.
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Technology to keep freshness of Nori is the
secret of Yamako's success.
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@O0ther business applications
available at Yamako.

We at Yamako are consigned to
process Nori from major Nori
distributors with their high trust in
our sanitary and quality control in
our plants.
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A. Process of toasted/seasoned Nori, AT 7 =03 AAF
B. Packed process of Nori for onigiri B:Fuu, e 4 713
rice balls and temaki rice rolls. C: ox=r 5 712
C. Ptocess of Nori ocha-zuke. D:7E =Y 7 7}
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WAREHOUSE BUSINESS
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We offer the best service in
quality, temperature, storage,
handling, time and all opera-
tions of a warehouse.

Yamako is also engaged in a warehous-
ing business to cope with demands of
new era logistics. In addition to regular
warehouses, we have constructed a
new, most modern freezing plant in
Saga Prefecture, capable to handle
24,000 ton cargoes. We are committed
to carry out speedy warehouse opera-
tion with thorough quality control,
sorting, packing and packaging to meet
various demands of customers.

@®The bill of warehouse
certificate to be issued:

We are authorized to issue bill of ware-
house certificates for the cargoes, and
those bills are available upon request.

@® The freezing plant

The freezing plant in Saga is a multi
purpose plant which has facilities for
freezing of F class and C class (freez-
ing and icing temperature) employing
full automatic cooling system. The
plant is aimed to strengthen tempera-
ture control and stock control, and
increase speed of warehouse opera-
tions by using the latest equipments.
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' Bonded warehouse/warehouse issuing bill of ware-
house certificate to cope with logistics in a new age
utilizing the latest technology.
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INTERNATIONAL
OPERATION
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Yamako's unchanging dream is globally

cultivate and supply Nori to people
throughout the world.
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The popularity of Nori has gradually
spread all over the world.

The “International Nori Trade
Center” operated by Lianyungang
Yamako Laver Co, is the interna-
tional core of various means of Nori
processing. It has cold-storage and
warehouses of Nori products to meet
every customer’s demands.
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Nori production related companies
in China

Yamako has been giving guidance in
culturing Nori in China for a long time.
Since the first joint venture company in
China was established on June 27, 1992
to produce Nori at world class standards,
we have been aiming to make Nori as an
international product by taking advantage
of the favorable environment and labor
force of China combined with the latest
equipment of Japan and technical assis-
tance from Yamako.
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Yamako has established joint ventures in
Taiwan and Korea for secondary
processing as and selling well as
marketing to respond to consumer needs
around the world and is now supplying
products processed under strict quality
control to consumers in various
countries. The technology acquired in
Japan through years is also being
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applied here.
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President Kiyoshi Shiraha former chairman was presented with the title “Honorary
Citizen of Changsu province”in May 1998 for his great contribution to the
development of the Chinese Nori industry.

He was also commended by China National Federation of Labour Union in
December, 2000 for his model "labor-management mutual love and
respect” behavior among trouble-prone foreign owned companies.
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Head Office
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T446-0061
BHNE LM HEET/NU1109F D1

TEL (0566)76-7611 () FAX(0566)76-7788
http://www.yamako.net/

119-1 Koyama, Shinden-cho, Anjo, Aichi pref.
TEL(0566)76-7611 FAX(0566)76-7788

T103-0013
RABPARXAARFEATEI2-15-15 HEEEIIF
TEL(03)5643-8086 FAX(03)5643-8087

T446-0061
BB HEEET/NNI119F D1
TEL(0566)76-5141 (ff) FAX(0566)76-7007

T842-0031
ERRHEEE s BE S H2205% 5
TEL(0952)53-3611(f) FAX(0952)53-3614

T839-0254
REEMITHAME R 5461F
TEL(0944)76-0511(ft) FAX(0944)76-0514



