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Yamadai Food Corporation began in 1921 in Tomida-Isshiki-cho, Yokkaichi-shi, Mie, on Ise bay,
when the founder, Ujuro Higuchi started making Tsukudani,
preserved seafood boiled in soy sauce, from seafood in the bay.
Later, his successor Mamoru began pioneering business in
producing and distributing Sozai - another name for Okazu — which was traditionally being made at home.
Then Mamoru's successor Masahiko began distributing these Sozai
as frozen products at a time when people still did not take the idea seriously.

Looking back, it's clear that Yamadai Food Corporation began coming up with new ideas a step ahead of society.
At the same time, we embarked on our mission of creating our concept of happiness for society.
At Yamadai Food Corporation, each and every one of our employees has the special energy
of this philosophy running through their veins.
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Okra with sesame sauce
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Our best seller over years.
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Petite ganmo -deep fried bean curd-
and string beans boiled
with soy sauce and sugar
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Enjoy the juicy petite ganmo.
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Mustard Spinach produced in Ibaraki
and fried tofu boiled
with soy sauce and sugar
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The great taste and texture of

mustard spinach will definitely satisfy you.
We thank our contracted farmers

for the fresh spinach
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Root vegetable salad
with beans and black sesame sauce
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New style of salad with black sesame sauce!
Hijiki - a kind of healthy seaweed - mixed
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YK String beans with roasted sesame
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Appetizing side dish in boxed lunch
Also one of our best sellers.
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Soy salad
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Potato salad?

No. It is a new salad of soy beans
with everyone's favorite: mayonnaise!
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YK Ingredients for Chirashi-zushi,

sushi rice in a bowl|
with ingredients sprinkled on top
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Chirashi-zushi variety pack

that will satisfy Chirashi-zushi lovers.

02
FEYEE

Skilled craftsmen made sweet kintoki beans
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Beans simmered in a big pot over
an open fire with only sugar and soy sauce
controlled by our skilled craftsmen.
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Three beans salad with okra
and 18 kinds of grains
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A dish with lots of a grains.
Great source of dietary fiber and minerals.
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Asparagus dressed with crushed peanuts
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Our original dish with freeze-dried fofu.
Aromatic crunchy peanuts
make the dish perfect.
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Rape blossoms and
bamboo shoots with sesame
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A spring specialty. The bubbly fexture of
the sesame doubles the good taste of
the rape blossoms and bamboo shoots.
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YK Salad of Hijiki and beans
with green perilla dressing
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Salad with light dressing for the people
who want to eat lots of Hijiki.

Includes simmered beans.
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Tempura mix with colorful beans
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Fritter topping for hot and

crispy tempura with 5 kinds of beans.
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Candied sweet potato
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The best snack for break time.
Big pieces of potatoes can bring
big happiness for girls
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Summer vegetables mixed with kelp
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Your table will look like a flower garden
with the vivid color of the powerful
summer vegetables.
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Japanese Domestic
spinach marinated in drained tofu
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Creamy but not heavy.
It will surely become a favorite.
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Deep water shrimp
with edible chrysanthemum
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Fresh deep water shrimp dressed
with okra and edible chrysanthemum
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Freeze-dried fofu boiled in Japanese soup
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The elegant taste of the freeze-dried

tofu soaked in Japanese soup

with shiitake mushroom flavor.
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YS Kiriboshi-daikon, thinly sliced
and dried strips of daikon,

boiled in Japanese soup and taste
with soy sauce and sugar
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Special Kiriboshi-daikon
~ Japanese white radish cooked thoroughly —
to be soft and easy to digest
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Braised sakura shrimp

and soy beans with soy sauce and sugar
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The simmered soy beans with the flavor of
Sakura Shrimp made by our skilled craftsmen.
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Okra mixed with smiles

We are for"Creating Happiness”.
Smiles for O yen at anytime for anyone!
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To make people happy, we create delicious food.
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We contribute to “the well-being” of the society and act for “the benefit of everyone”.
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Be nice to everyone! Smiles are contagious and always be kind to others.
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We strive to improve ourselves along with the people around us.
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We respect the tradition and hand down it to the next generation. We live in the present with visions for the future.

[#HME] [Company Information]

& LTS RBEGRSH Company name YAMADAI FOOD CORPORATION

B 11980448 Establishment April 1980

REE  :86005H Capital :86 million yen

REE  KARDEs EOF— President Tomokazu Higuchi

L] TREX—HA— Type of business Food manufacturing

PRRH 1105 No. of employees  :110

BEIET EAERT WEXE Main banks Hyakugo Bank [Tomida Branch],
WL MAGEXE Shoko chukin Bank [Yokkaichi Branch],
EBWRRUNEBST MAGEXE and Bank of Tokyo-Mitsubishi UFJ [Yokkaichi Branch]

F#TW =ERMAETHEA2-8-19 T510-8014 Head Plant 2-8-19 Tomida, Yokkaichi-shi, Mie 510-8014, Japan
TEL : (059)364-4331 FAX : (050) 363-0602 Telephone: 059-364-4331 Facsimile: 059-363-0602

BEEE  BARSHETHHEXAM3-1-18 Sales Headquarters :2F Nagoya KS Bldg., 3-1-18 Taikoo,
BEEKS P 2F T453-0801 Nakamura-ku, Nagoya-shi, Aichi 453-0801, Japan
TEL : (052)485-6888  FAX : (052)485-6881 Telephone: 052-485-6888 Facsimile: 052-485-6881

HEAR ERPRARBER2-9 Tokyo Headquarters : 8F Daiichi Kasuya Bldg., 2-9 Sakuragaoka-cho,
#5152 EJL8F T150-0031 Shibuya-ku, Tokyo 150-0031, Japan

TEL : (03)5456-7808  FAX : (03)5456-7809

R B TS SR 3-6-12

4 X £ MEIRE L 6F T812-0011
TEL : (092)483-7808  FAX : (092) 483-7809

L. ABEESFF - 1240 E.Victoria Street, Carson, CA 90746, USA
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Fukuoka Office

Telephone: 03-5456-7808 Facsimile: 03-5456-7809
6F Onuki Hakata Ekimae Bldg., 3-6-12 Hakata-Ekimae,
Hakata-ku, Fukuoka-shi, Fukuoka 812-0011, Japan
Telephone: 092-483-7808 Facsimile: 092-483-7809

L.A. Office 1240 E. Victoria Street, Carson, CA 90746, USA
Telephone: 310-886-3521 Facsimile: 310-886-3532

[History]

1921 HIGUCHI UJURO SHOTEN, the forerunner of Yamadai Food Corporation,

BEVOEMIGE LG is established in Tomida-Isshiki-cho, Yokkaichi-shi, as a manufacturer of Tsukudani,
WSS preserved seafood boiled down in soy sauce
FHIBEEATHR s BiCBE 1970  Manufacture of deli-style dishes begins.
Y51 BRI SHBT 1975 Head plant is relocated to Kasumigaura, Yokkaichi-shi.
FHTH*EEATHERBRIBE 1980 YAMADAI FOOD CORPORATION is established
BRSO 1982 Head plant is relocated to Tomida, Yokkaichi-shi.
HRIB, RTARFEH 1986  Distribution of food items to department stores is launched.
BRAHAMERRR 1990 Distribution of food items for inns and hotels is launched
SEMAME 1993 Product Research and Development Division is established
AR 0 AT 1 BIRE 1995 Distribution of food items to restaurants is launched
RRRRBE RS 1997  Sales Headquarters is opened in Yasujima, Yokkaichi-shi.
HREBHE E L X MASE MR License to manufacture frozen food items is obtained
BREAEHRE 1998  Tokyo Office is opened in Koenji-Minami, Suginami-ku.
EREFLLHETIREERAEICBE 1999 Quality Assurance Division is established
ERER RS 2000 Sales Headquarters is relocated to Meieki-Minami, Nakamura-ku, Nagoya-shi
REBATE RN E RIS 2001 PR activities begin.

5 2002 Tokyo Office is reorganized to Tokyo Sales Office,
HRERREEXEMLICBE Tokyo Sales Office is relocated to Hiroo, Shibuya-ku.
EH - 7—R - FresvEASHBT 2003 Tokyo Sales Office is relocated to Minami-Aoyama, Minato-ku.
E/SLy S &NV T PIEERE 2004 Moka Food Japan Corporation is established
T — EmER 2005 Beverage and Healthcare Division is established
BRI EAREEECBE 2006 Development of confectionery items begins.
BN MO ICIE 2007 Tokyo Sales Office is relocated to Ebisu, Shibuya-ku
TIVARBYz7ENASHL—¥ a VHARRET 2008 Tokyo Sales Office is reorganized to Tokyo Headquarters.
BREHEREETPRRAR CBE Collaboration food items with chef of French cuisine are released
HRAHEROREER ISR 2009 Sales Headquarters is relocated to Taikoo, Nakamura-ku, Nagoya-shi
AFEETEERDES RS RE <R Tokyo Headquarters is relocated to Sakuragaoka-cho, Shibuya-ku
AT PR 2010 Fukuoka Office is opened in Hakataeki-Minami, Hakata-ku, Fukuoka-shi
L.A W8FZ Ml Distribution of food items to North America is launched
TNy E—-RBERYT L.A. Office is opened.
420 3 T 2 D ST 1 A Ibaraki Happy Food Corporation is established
AREEFEENTESXESRACBE 2011 Fukuoka Office is reorganized to Fukuoka Sales Office.

Fukuoka Sales Office is relocated to Hakata-Ekimae, Hakata-ku, Fukuoka-shi
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Greeting

“Itis not the strongest of the species that survives, nor the most intelligent that survives.
Itis the one that is the most adaptable to change.”(Charles Darwin)

The most important thing to us at Yamadai Food Corporation is continuity.

Itis our mission and our corporate philosophy to “creating happiness" by providing delicious food

To ensure that we can deliver this crucial continuity,

we believe the key is providing new culinary experiences through high-value products and services

Yamadai Food Corporation changes and develops in accordance with our principles,

and we are dedicated to offering a new set of values to customers,

as well as providing products that are safe and ensure peace of mind

We do this by making our products better and better every day.

We are learning to improve our personalities through our work

As a uniquely straightforward corporation, the ultimate purpose of our efforts is to bring a little happiness to as many
people as possible, and for that little bit of happiness to contribute to a healthier society.

We appreciate consumer input.

Should you have any questions or comments for Yamadai Food Corporation, please feel free to contact us at any time.
At Yamadai Food Corporation, our raison d'etre is creating happiness,

and we'll continue to do our best in this regard,

Yamadai Food Corporation
President Tomokazu Higuchi
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“Creating Happiness”

‘Yamadai Food Corporation is the kind of company that makes Okazu - Japanese dishes — you eat every day,
and so it's really important to us that these dishes are of the highest quality.
Of course we consider the key factors of nutrition, health, and - above all else - safety.

Yet in addition to all this, there’s one more thing that we place equal emphasis on:
“Food is “The Seed” that bears happiness among people”.

Good food is something that melts the one’s heart and warms the entire family.
It can also strengthen your relationship with that special someone.
Finally, it can help lead to a nicer society overall.

Our corporate philosophy at Yamadai Food Corporation is “Creating Happiness”.

To live up to it, we keep in mind that we spread “The Seed” to provide “happiness” through our products.
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YAMADAI FOOD CORPORATION

http://www.yamadai.jp
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Head plant 2-8-19 Tomida, Yokkaichi-shi, Mie 510-8014, Japan Telephone: 059-364-4331
Sales Headquarters 2F Nagoya KS Bdg., 3-1-18 Taikoo, Nakamura-ku, Nagoya-shi, Aichi 453-0801, Japan Telephone: 052-485-6888

Tokyo Headquarters ~8F Daiichi Kasuya Bldg., 2-9 Sakuragaoka-cho, Shibuya-ku, Tokyo 150-0031, Japan Telephone: 03-5456-7808

Fukuoka Office 6F Onuki Hakata Ekimae BIdg., 3-6-12 Hakata-Ekimae, Hakata-ku, Fukuoka-shi, Fukuoka 812-0011, Japan Telephone: 092-483-7808
L.A. Office 1240 E.Victoria Street, Carson, CA 90746, USA Telephone: 310-886-3521
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We who live in the “present” pass the baton from the “past” to the “future”,
and we must polish it up to make it a better one.

“We can’t get the same taste we want even if we cook in the same way with the same ingredients.”

This is one of the batons we have succeeded.
Every farm products have different taste and quality
even when they are produced in the same place and cultivated at the same time.
How does one “bring out the best we want” in the ingredients?
To find the best way, we closely examine all ingredients before cooking.
We always try to appreciate the differences in them.

Not only “past” experience, but also our “present” ingenuity is required to recognize
the slightest differences between ingredients of the same kind.
For this reason, we are “straightforwardly” facing to individual ingredients more than anything.
And then we are making ingenuity every day for better products to make our baton special.
Sometimes we add the special “uniqueness” essence into our products;

thus allowing us to hand it to the "future" with pride.



