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Name of Product

Freezing MotTOFU Japanese soybeansTOFU Sweets bar CAFE MOCHA

JAN Code 4904540 190305 Materials Plastic
Package Length(cm¥x Width(em) X Height (cm)
i i 1dt. X ight Inner Capacit;
Use by date 365 days (including the date of manufacture) S1ze/Inper enete em qEnien —
Capacity | 195 | 6.5 2.0 | 1bottle
Minimum Units (g (19 pieces) / 1B (96 pieces) Materials Cardboard Volume | -2 Pos/CS
of Delivery . x8/1B
Packing
. ize/Gross Length(em) XX Width(cm) X Height (cm) Weight (kg)
Lead Time About 14 d s
° ays ago weight [ 30.0 | 44.0 | 36.0 5.8
[] Normal Tempreture FoB [ CIF TBieEs e
. [] Refrigeratino o Referenc valid before
Storage Condition Frozen Below -18°C o B ——
Japanese 200 yen
sk varied by terms and conditions T
Certifications
(Products/System) JFS"B Plus
. o, . . .. I dient A t
Ingredients and Additives The Place of Origin Nutritional Facts (E:.][‘exlce;lloriz(l): (;)g)
TOTU (50yPeans (proauced 10 Japa -
mm]mnj’“ T (Mon- genetically Soybeans: Japan Energy 91ikcal
(non-genetically modified)) Others: Japan, etc. Protein 5.99
Sugar, cocoa powder, instant coffee Lipids 2.89
, starch/ Carbohydrates 11.1g
Magnesium chloride Sugars 10.2g
Dietary fiber 0.99
Salt 0.01g

Product Characteristics

Use Scenes
(Usage *Recipes)

The main ingredient is tofu, which is a new type of tofu that
is low in calories and can be eaten as a protein-rich dessert.

A stick type that can be eaten with one hand. It
is also recommended as a snack on the go or as a dessert

after a meal.

B Product Picture

The design is
subject to
change.
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Allergen
(Specific Raw Materials)

Soybeans




B Company's profile

Company's Name Taishi Food |hC.

sl el 20.7 billion yen Numbers of Employees 650 people
Name of .
Representative Shlgeo KUdO

1. “Water is the life of Taishi.” To make delicious products, you need delicious water. Therefore, the
private factory is located in a place adjacent to a national and quasi-national park blessed with rich
nature. There is underground water that has been filtered out of impurities over a long period of time
in many layers of geological formations. “In order to eat delicious products, we must first ask for the

HERAY -

Messages to water.” That is Taishi's commitment.

Purchasers 2. "Numerous industry-first technologies” We have focused on soybeans, a health ingredient with
many potentials, and have established a number of industry-first technologies to set new standards
in the world. t-
3. “Further Innovation and Revolution” We will deliver “peace of mind”, “health”, and “satisfaction” to

our customers’ tables, and bring about further innovation and revolution.

Website Address https://www.taishi—food.co.jp
CZ’;’(‘{’:;Z s 5| 039-0141 Aomori Prefecture Minohe-gun Minohe Town Oji Kawamorita character Okinaka 68 (head office)
F:;;‘;Z ;S F| 989-0232 Mivai Prefecture Shiroishi City Fukuoka Nagabukuro lezawaura 19-1
Nam‘;‘l’fctf:rgiemn Yukihiro Kamisawa E-mail Address y-kamisawa@taishi~food.co jp
Phone Number +8190-5235-8395 Fax Number +8122-288-8856

H Selling Points of the production process

* Industry-leading “Technology and Quality” We have introduced a thorough quality control system with a focus on safety and quality, and have modernized
our manufacturing processes. One of the results of this was that we became the first tofu factory to obtain a “ISO22000" (2007 2011) and became the first
HACCP compliant factory in the industry, and we are currently building management using our own methods.

* |n the initiative of “no emulsification and defoaming agents”, Taishi has also been particular about nigari. Taishi does not use the current mainstream
coagulants, “emulsifying nigari” for easy mechanical production of tofu, and “defoaming agents” used for the purpose of eliminating a large amount of foam
generated in the soy milk production process. This is Taishi's policy to use natural ingredients.

* Aiming to merge nature, technology and tradition, tradition is not only about preserving ancient styles and techniques. New discoveries and ingenuity that
were in line with the times have been added, and the following traditions have been born. The same goes for Taishi’s soy products. While valuing such old-
fashioned tastes that are good for the body, safe and delicious, we have given shape to ideas that meet the needs of the times one after another. Tradition
since its founding, an environment that is particular about natural deliciousness, and innovative technology. | am staring at the apex of the triangular point.

* In 1997, we decided not to use genetically modified soybeans in Japan, and in 2001, we made a mandatory labeling of the use of genetically modified
soybeans, which can be said to be proof that our ideas were accepted by our customers. Currently, with the stricter labeling of genetically modified genes, we
have established the “TAISHI SOYBEAN STANDARD” in accordance with the EU standard, which is said to be the most stringent, and we are handling it.

% Production process/Tofu — dehydration— adding auxiliary materials— mixing— filling packaging (date printing) >metal detection— weight checker— heating
—cooling— X-ray inspection— inspection, boxing— freezing storage— shipping
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M Information of Quality Assurance

(If yes, please provide additional information about inspection) Bacteriological test
Inspection of Products Yes [No (general live bacteria count, coliform bacteria), sensory evaluation

We manage processes based on hazard analysis and take measures to

Prodction Process . . . .
prevent contamination with foreign substances.

Health management before entering the manufacturing area and

Hygine Management Employees . . . . .
vel & L implementation of measures to prevent contamination of foreign

Facilities and Maintenance and inspection of equipment are carried out on the premise of
Equipments preventive maintenance.

Quality

. Phone number 0120-417-710
Assurance Office

The Contact Points | The person in charge

Emergency Response - . .
gency esp Reception is carried out through a toll-free number, and the response to

Documentation . . . . .
problems is also manualized. He is also enrolled in PL insurance.
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