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©® Matsuda Food Products Inc.

® Inauguration October 1st, 1946
© Established August 1st, 1977
© Capital 96,000,000 JPY

® CEO Asazo Matsuda

® Business field

1. Production and sales of soy beans processed food
2. Production and sales of Sushi ingredients
(seasoned koya-tofu, seasoned dry gourd, maki-shin etc.)

3. Production and sales of Japanese delicatessen, traditional Japanese sweets

® Employee 250

@ Main financing bank Mitsubishi UFJ Bank, Mizuho Bank, Kiyo Bank

® URL http://mazdafoods.co.jp/

Offices
SEMENA

o Att- T35 KBRZIE
T544-0005 ARRATAESFXF)I15-4-21
TEL 06-6758-5501
FAX 06-6758-6680

® BRIRIE

T103-0002 RRHPARXAAEBERI LT H6ESS HE_AL)L8k

TEL 03-6264-8177
FAX 03-5643-7680

o ZEEEZEM
T462-0825 aEMILR KEIR2-10-11
TEL 052-919-6788
FAX 052-919-7004

o EEEZR
T812-0863 1EMMIELXEDME3-7-13
TEL 092-503-7781
FAX 092-503-8830

e Head quarter, Factory, Osaka Office
5-4-21, Nakagawa, lkuno-ku, Osaka, 544-0005
Tel: 06-6758-5501
Fax: 06-6758-6680

@ Tokyo Office

Dainikyu Bldg. 8F,1-6-8, Nihonbashi-Bakurocho,Chuo-ku,Tokyo,

103-0002
Tel: 03-6264-8177
Fax: 03-5643-7680

© Nagoya Office

2-10-11, Osone, Kita-ku, Nagoya-shi, Aichi, 462-0825

Tel: 052-919-6788
Fax: 052-919-7004

® Fukuoka Office

3-7-13, Kanenokuma, Hakata-ku, Fukuoka-shi, Fukuoka, 812-0863

Tel: 092-503-7781
Fax: 092-503-8830
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From the past to the future,
we deliver you a life with Inari-age.
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Matsuda Food Products Inc.



We create the taste, through our heart
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Main Products
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ceo Asazo Matsuda

Dear our customers. We have always appreciated your valued custom.
Owing to the immeasurable support of our customers, partners and consumers, our company has made great progress since the foundation.

In Osaka, ever since the commencement of our business, we have continued to create products which match the current dietary habit while
treasuring the nostalgic sweetness.

With our motto “Tasty, Healthy, Safe and Secure” , we have been making every effort to provide consumers higher satisfaction. Since the
culture of traditional Japanese food (Washoku) has been registered as Intangible Cultural Heritage by UNESCO, together with realization of
healthy life, we are now delivering our products all over the world.

Time, lifestyles and needs change as well as intention diversify. We shall not be “the follower” of the changes but “the pioneer” who produces
new and valuable foods.

We appreciate your uninterrupted support and we hope that our products will gain a further encouragement from you

Corporate philosophy
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Keeping in our minds, “Tasty, Healthy and Secure” , we produce trust and joy of foods.

Reliability and safeness of food / Activities for the environment

To provide “Tasty, Healthy, Safe and Secure” products and service trusted and enjoyed by the customers, we abide by laws and regulations , and will maintain smooth
exchange of information in and out our company.
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~Plan of Action~

We, as food producers, will provide “tasty, healthy, safe and secure” products trusted and enjoyed by the customers.

We will comply with laws and regulations and provide products in conformity with food safety conditions desired by the customers.

To provide safe and secure products; to educate all employees to understand the importance of food safety; to maintain and improve our hygienic surroundings.
We will regularly review, improve, renew and implement our food safety management system.

We will maintain smooth exchange of information in and out our company, produce safe products and contribute to society.
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Our company is certified and registered in the framework of 1S022000 from September 2017, which is an international standard of food safety management system.
Under the food hygiene system of HACCP, we lower the food safety risk and provide safe foods to consumers.

In the activities for environment, our comprehensive scheme for reducing waste and improving wastewater equipment was proved effective and has been certified
and registered for Eco Action 21 in 2014.

many consumers, has the top-class sales in Japan, throughout major supermarkets, convenience stores, department stores and food service industry,
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Inari-age
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Corresponding to regional and local
taste in Japan, we produce more than
300 types of seasoned Inari-age.
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Maki-sushi, Oshi-sushi ingredients
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Ready to roll, easy to make, a wide
variety of Maki-sushi.
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Seasoned rice (chirashi-sushi] ingredients
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From standard taste gomoku to seasonal
ingredients, you can easily make a
chirashi-sushi.
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Noodle toppings
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We produce a variety of types of age for
noodle toppings (e.g. impressively large
size age, thick age with plenty of dashi)
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Frozen side dishes (Souzai), Oden ingredients
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You just have to defrost, and you can
enjoy authentic Japanese side dishes
(Souzai). Also enjoy making oden with
the prepared ingredients.

BEFE

Ohagi
RRUCEVIBRIITELLLFEURSE
TN CEF I FHDBEETHABEOITVET,

Defrost and serve, you will have ohagi
just like your grandma made. We also
make seasonal ohagi an (sweet bean
paste for ohagi).

1946  Asajiro Matsuda creates Matsuda Shoten in Ikuno-ku, Osaka.

1948 Opens a tofu-shop at Otomi market. Sells age at
Kidu wholesales market.

1951  With the corporation of Iwase Manufacturing Co., Ltd.,
introduce automatic age making machine.

1960  First company to use automatic age making machine in Osaka city.

1976 Realize the market value of seasoned age, research the
manufacture system. Becomes a forerunner in the industry.

1977 Creation of Matsuda Food Produces Inc. Asajiro Matsuda becomes
the Chairman, and Asakazu becomes the President and CEO.

1979  Completion of Matsuda Food Produces Inc. head quarter and factory

1982 Increasing of capital to 10,000,000 JPY

1987 Opens Tokyo office.

1988 Opens Fukuoka office

1991 Awarded the prize of Minister of Health and Welfare. Creation of a
joint venture company in Dalian, China.

1992  Creation of Kyoto An Co., Ltd.

1997 Increasing of capital to 96,000,000 JPY

2001 Opens Nagoya office. Certified and registered ISO9001.

2002 Creation of Dalian Heavenly Foods Co., Ltd.

2009 Bringing in Microsoft backbone core system.

2014  Certified and registered Eco Action 21

2017 Certified and registered 1S022000

2018 The factory of Kyoto An Co., Ltd. in Tamba-sasayama starts operation.

2019 President and CEO Asakazu Matsuda becomes the Chairman and CEO,
and the Managing Director Asazo Matsuda becomes the
new President and CEO.

2022 Certified and registered FSSC22000





