B Company's profile

Company's Name

K.s +tenchau

Annual Sales JPY 8-9 million Numbers of Employees 2 people
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We are committed to creating products that value the well-being of [ 1 e
mind and body, as well as a deep connection with nature, using \ oy -
natural ingredients centered on kuromoji. Through our philosophy, = = i
Messages to “Learning from nature, living with nature,” we propose food J — T L
Purchasers education and lifestyle ideas, delivering products that can be safely = b L
enjoyed by everyone, from children to the elderly. We aim to grow M—“
together with our community and continue challenging unseen == " & = =
possibilities. 1
Website Address https://ks—plus.biz T :
Czrggf::; s T 670-0921 153Watamachi,Himeiji City,Hyogo Prefecture Manei Building 2F
F:;;‘;g: T 670-0921 153Watamachi,Himeji City,Hyogo Prefecture Manei Building 2F

Name of the Person in
Charge

Chinatsu

Osaka "

E-mail Address kanonstore@ks—plus.biz

Phone Number

079-287-6369

079-287-6369

Fax Number

B Selling Points of the production process
o

M Information of Quality Assurance

Inspection of Products

Yes D No

Visual inspection

Hygine Management

Prodction Process

Storage of raw materials: Stored separately in designated areas, avoiding high temperature and humidity.

Employees

P 1 hygiene Ith check records are maintained. Workers follow the handwashing manual, wash hands thoroughly, and wear
clean work clothes, magks, and work caps. itati *Cleaning and disinfection of utensils and equipment are recorded. Cleaning
and disinfe of toilets are ded. Workplace is kept clean and organized.0

B 1 hygiene 1Ith check records are maintained. Workers follow the handwashing manual, wash hands

Facilities and
Equipments

@ Cleaning, disinfection, and microbial control records for equipment and utensils

Emergency Response

The Contact Points

The person in charge | Chinatsu Osakal Phone number 079-287-636901

Documentation

Response In case of hazards:Information is collected, causes are investigated, and in-house testing 1s conducted as necessary to
confirm safety. Measures are taken to prevent the spread of damage, including voluntary product recalls and public notices
when there is a risk of food safety hazards to consumers.Product liability insurance:PL insurance coverage in

place ]
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