/ﬁ\*iwg Corporation Profile
@ ii:ﬁ:lz}a ﬁ %?‘ Mikata Co., Ltd.

At T061-1274 deifgEdbis BToRi L3 E 2T H1-3  TEL: 011-376-2277 FAX: 011-376-2207
2-

1-3, Omagarikogyodanchi, Kitahiroshima-shi, Hokkaido, 061-1274, Japan

R 1960 (HEF135) -1 H

ARG 4,5005 1

RFE REMFGH% RFHF#E  Representative director Takashi Mikata
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iﬁ\i Company History

1949 (HRF124)  RFHEIEXEIZE  Mikata Kamaboko shop founded

1960 (BFA135) AHRESHIHMEZ®  Converted to a Limited Liability Company
1982 (RRAFN57)  A*E T3k iz ((LIEH9L[X) Head Office Factory moved to new location in Chuo Ward, Sapporo City
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1986 (IHA1161) - ="THH7% Second and third factories opened

1987 (AH162)  #RaN&ALA

5% Converted to an incorporated company

1989 CFRTT) S8 TLHRARE  Fourth factory opened
1990 (*F-12) H= B T3 K T~ BiE  Third and fourth factories moved to Kikusui plant
1992 (*F-p%4) eI T‘ﬁ’\TfiJ_ BEERES)

New Head Office 1" ictory opened in Kitahiroshima City (manufacturing divisions centralized)

1997 (*F-p%9) A I SRS T (2607 5L h) B3 Cold storage warehouse at Head Office Factory expanded to 260 palettes

2002 ((FiE14) AT =2 v—4BHR%  Clean Room opened at Head Office Factory

2004 (CERE16) A TG RS (8007 Ly h) B8%E  Cold storage warehouse at Head Office Factory expanded to 800 palettes
7)== — LB (GER ILTHIFE:3f%)  Clean Room area expanded threefold

2008 (*FR20)  — R dbos 27 |79 F#Hi#%  Launched kitanochef brand of mainstream consumer products

2013 (*FR25)  —RkIaN T (AL = 7) OB SS- Al B e 217 [ G  Hrax
Established special division for the development, planning, and sale of kitanochef products

%2013 CER254F) B b3y = 5e 100538 700002k Net production of New Year's-style dishes: 70,000 sets in 100 varieties
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Western

Coniicchlonary Sushi
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We pair our creative thought process with unsparing hard e deliver refined sushi products nation

work and, above all, constantly collect the latest information on We focus on every detail, from the look, feel, shape, and
offerings from our professionals are suitable for use in a wide the world of sweets to further fine-tune our ideas. aroma to the final taste.
range of meals
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Hors d'oeuvres, fried, steamed, stir-fry, dim sum, and boiled Pie pastry, baked goods, cakes, and mousse

DD %-_E {/\ o

R BE AR D BIF A% L) L7215 i B 36
BOETIEOEMELRBWLENEINET,
Focusing on being on-trend and developing new products to
meet consumers' changing needs, we deliver high-quality food
true to the Mikata name.
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Our experts in Chinese cuisine continue to develop new
interpretations of authentic Chinese food. Reliable, high-quality

Our staff draw

to prepare a range of ¢

A3 & D5 B HED W & T ) O E R B E T
All manner of [[[appetizers, boiled, steamed, fried, grilled,
and vinegared]]], including foods for New Year's meals

LI AN T
Decorative sushi, Ienmll sushi, sushi, sushi, sushi bar and
rolling
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Our experienced team and top-flight skills allow us to continue to deliver high-quality, reliable products.
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New product development Thoroughgoing quality control

Appetizers, hors d'oeuvres, soups, main dishes (fish, meat,
Garoni), ethnic
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Special orders
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Our most experienced culinary staff work on the
development and production of private label and OEM
products.

We handle over 100 types of request yearly, using our
expertise to work with clients' ingredients and
recipes and deliver new preparations or increased
capacity.
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Introduction of the

Pooling ideas from our entire team, we conduct new
product development sessions every week, selecting
over 60 of the best proposals for production each month.
Our rich, creative process and sound technical skills
deliver a continually expanding product line.

We maintain a dedicated quality control team that checks
products for impurities and instructs employees on proper

sanitary protocols. Our rigorous commitment to sani

tation

and quality control reaches every aspect of the company.
We also conduct routine inspections by the Sanitation

Department
teasing out new refinements in the way we manage
manufacturing and sanitation standards.

and quality control teams from client sites,

our

j3 F'ZH/EI\'H-_% Contact
. 011-376-2277
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Japanese food kitchen
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Western food kitchen
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Chinese kitchen

TEL.+81-11-376-2277
FAX.011-376-2207 / FAX.011-376-2386

info@mikata.co.jp
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Sweets kitchen

IV — V) — L (FBREAS)
Clean room (items packed and bundled in
a sanitary, sterile environment)

Manufacturing Department




