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Taiyo A&F Co., Ltd. (TAFCO) operates based on a corporate philosophy

of contributing to society by promoting healthy eating habits, which it

calls the creation of a Health Culture. Our aim is to become a company S

capable of making a greater, more universal contribution by carefully 2 i A

monitoring the global ecology and people’s lifestyles. e n *i ; m
The TAFCO corporate symbol expresses our commitment to this P — e DTG -

goal. The circle in the center represents lush farmland and oceans.

The dark blue outrigger based on the motif of the dynamic tide c 0 rp 0 rate P rOfI I e

represents vigor that sails on the oceans of time, always thriving on

change. The three red lines symbolize the blessing of the sun and the

energy of TAFCO.

At TAFCO we are committed to the positive development of
activities for a richer, more affluent future.
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Delicious delight to the world

Delivering the blessings of the
seas to the entire world and for
future generations

We are one of the largest Japanese fishery companies,
taking over the fisheries business from the Maruha
Nichiro Group, which is the origin of the group.

Our mission is to stably supply “Food” to Japanese
and overseas markets by taking advantage of our
strengths in fisheries and catching diverse marine
products at fishing sites around the world, as well as
Japanese coastal waters. Due to climate change on a
global scale and delayed efforts in resource conserva-
tion, the volumes of marine resources have been signifi-
cantly decreasing. In addition, countries with vast aquat-
ic resources are attempting to enclose aquatic resources
more so than ever, meaning that the environment facing
the fishery industry has become rather adverse.

Under such conditions, we are working on estab-
lishing joint ventures in resource-rich countries, and
promoting community-based fishing in Japan. We are
more than confident that such initiatives will contribute
to invigorating the fishing industry and serve as an effec-
tive measure to secure access to resources. In addition
to this, we put resource-recovery programs based on
resource-rich countries’ measures and international con-
ventions into practice, push for energy saving initiatives
in fishing vessels and give thorough consideration to
resources and the environment, with the overall intention
of achieving sustainable fisheries to enable future gen-
erations to enjoy the delicious tastes of fish.

Through complete and consistent business devel-
opment from the procurement of fresh and or frozen fish
and agricultural products through fishing, aquafarming
and purchasing to processing and sales, we will continue
to embody the Maruha Nichiro Group’s fundamental mis-
sion of, “A corporate group that provides wholesome,
safe, and healthy food,” and that is needed by society.

We would very much appreciate your continuous
support and encouragement going forward.
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TAFCO’s mission

Fisheries
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Food
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Our aim is to contribute to society by promoting healthy hab-
its through food. We call this the creation of a Health Culture.
Good food and good health have always been aspirations of
human beings. On an advanced level, we, TAFCO, obtain in
a visible way good quality food resources from the oceans
and soils of the world and supply them to the Japanese mar-
ket and the world market. At the same time, in response to
changing conditions in the food industry, we also engage in
multifarious activities including the securing of foodstuffs and
access to resources through cooperation with a considerable
number of countries and the development of processed food
accommodating market needs. We endeavor to provide a
stable supply of food resources tailored to meet contempo-
rary demand.

Health is fundamental for a rich quality of life. While asking
ourselves what we can do to promote health through food
and what we ought to do as a corporate member of the inter-
national community, TAFCO will continue to strive toward the
creation of a greater abundance of food and a health culture.
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Fisheries and Aquafarm
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As a pioneer that developed Western and Central Pacific fishing grounds, we strive to secure fishing grounds and stable supplies.
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Securing stable supplies all the way into the future

Offshore purse seine fishing

Our offshore purse seiners search for schools
of fish in season, while also catching fish off
coastal areas of Japan. In addition to fresh
bluefin tuna and skipjack tuna, we also catch
typical Japanese favorite fish such as horse
mackerel, mackerel, sardines and yellowtail.

In recent years, marine resources in
areas surrounding Japan such as sardines and
mackerel have started to recover from a previ-
ous downturn, but to efficiently catch and sta-
bly supply marine resources, TAFCO believes
that structural reforms of fisheries using fishing
vessels and the invigoration of related indus-
tries such as local logistics and processing
are now necessary. Furthermore, as for Pacific
bluefin tuna whose hauls have been increas-
ing in recent times, under the guidance of
WCPFC (Western and Central Pacific Fisheries
Commission) and the Fisheries Agency of
Japan, we are engaged in operations in con-
sideration of resources so that we can sustain-

Far seas purse seine fishing

As food material or seasoning, skipjack tuna
is indispensable for Japanese cuisine. TAFCO
operates five far seas purse seiners in Pacific
fishing grounds all year round and undertakes
to fulfill its responsibility to secure stable
supplies to world markets, in addition to the
Japanese market.

As skipjack tuna has high reproduc-
tive capabilities and as permanent fishery
can be anticipated with proper fisheries and
resource management, it is now necessary
to take stock management measures on a
global scale and to conduct efficient fishing
in consideration of the environment. Under
these conditions, as a pioneer that developed
Western and Central Pacific fishing grounds,
TAFCO works with marine resource-rich
countries to secure fishing grounds and aims
towards achieving a stable supply of quality
skipjack tuna all the way into the future.

In recent years, movements to protect
and secure skipjack tuna resources have
become stronger, while island countries with
ample skipjack tuna resources are limit-
ing their fishing grounds. To maintain stable

ably utilize bluefin tuna resources.

In consideration of fishing areas and the
special nature of offshore fisheries, and to aim
towards locally based business management,
we established Ishinomaki Fishery Co., Ltd. A
135-ton TAIYO MARU No. 21 fleet was trans-
ferred to the company in April 2013, aiming at
further business development.

operations under such circumstances, TAFCO
established a joint venture, Taiyo Micronesia
Corporation (TMC), in January 2012.

In April 2012, the large purse seiner,
“FUJIMARU,” was transferred to the Federated
States of Micronesia and renamed “TAIYO
POHNPEL” In January 2014, a second ship, a
new large-ton ship completed in 2010, “FUJI
MARU No. 2,” was also transferred to the same
country under the name “TAIYO CHUUK.” To
further expand this joint venture, a third ship,
“HAYABUSA MARU No. 75,” was transferred
as “TAIYO WAAB” in 2015. In 2017, the “TAIYO
MARU No. 2” was transferred as the “TAIYO
TOFOL” and the “NIPPON FSM” (currently the
“TAIYO PALIKIR”) also became affiliated with
our company. Currently, these five ships are
being operated as Micronesian purse seiners.
We have also been operating a Katsuobushi
and feed meal factory in Pohnpei state since
2018 as part of our on shore investment activi-
ties in local communities.

TAIYO TOFOL (i@4} % Z #@ikfh)
TAIYO TOFOL (Far seas purse seiner)

TAIYO POHNPEI (784} % % #8:&fiR)
TAIYO PHONPEI (Far seas purse seiner)

RFNEAD TAIYO CHUUK
TAIYO CHUUK docked in Pohnpei Harbour
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Pair trawl fishing

We began pair trawl fishing under a joint
venture with a local trawl fishing associa-

tion and a local fish market in Shimonoseki,
Japan in 2008. Currently, we operate four trawl
boats in two pairs, catching fresh fish such

as sea-bream, anglers, blackthroat seaperch,
cuttlefish, and flat fish on the western side of
the Japan Sea off Shimonoseki by using man-
power and energy-saving fishing vessels. In
addition to conventional distribution channels,
we started to distribute catches unloaded at
the fishing port of Shimonoseki through TAFCO
and the Maruha Nichiro Group.
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Splendid alfonsino
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HhZZXHLA
Greenland halibut

B— BIPEC BN CERERPAEM)
YAMAGUCHI MARU No. 1 and No. 2 (Two boat trawlers)

BEXECER
YAMAGUCHI MARU No. 3

NIKKO MARU No.1 ( kB—JL3fiR)
NIKKO MARU No. 1 (Trawl fishing boat)

Trawl fishing

As a joint venture, we started trawl fishing in
southern oceans in 2000. We catch splen-
did alfonsino mainly in the Indian Ocean
and Greenland halibut mainly in the North
Atlantic Sea and deliver them to Japan and
other countries. We have been conducting
resource management under the fisheries
agreements in respective areas. TAFCO is
engaged in fisheries in full compliance with
resource management measures, taking on
the challenge of securing sustainable opera-
tions.
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Fish catch of the YAMAGUCHI MARU
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DAITO MARU No. 8 (Deep-sea tuna long-line fishing boat)
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BEHEA (KW ARBEA)
SHINSEI MARU No. 3 (Bottom long-line fishing boat)

Bottom long-line fishing

We began bottom long-line fishing of toothfish
in 1996 under a joint venture with a South
African corporation. We also began indepen-
dent operations with our own ship, which was
registered in Japan in 2003. Toothfish, the most
common catch in the area, has white meat with
just the right amount of fat and is very popular
in Japan, the US, Southeast Asia and various
other countries and regions around the world.
Our crew members handle their catches with
great care, highly recognized by the market.

Toothfish come under the control of
Regional Fisheries Management Organizations,
or RFMOs such as CCAMLR and SEAFO, etc.,
and we operate our business while strictly fol-
lowing all RFMO resource management mea-
sures. It is only our fishing vessels that catch
toothfish in Japan, while actual fishing grounds
reach as far as the Antarctic Ocean. With great
pride as a pioneer in this particular business,
we engage in our daily operations.

0
Toothfish

Deep-sea tuna long-line fishing

For deep-sea tuna long-line fishing, we currently
operate one fishing vessel mainly in the Atlantic
Ocean. The main catches include Atlantic bluefin
tuna and Atlantic bigeye tuna, which are indis-
pensable for Japanese cuisine as they are very
much Japanese favorites. We operate in total
compliance with preservation and management
measures, as stipulated by the International
Commission for the Conservation of Atlantic
Tunas (ICCAT), thereby contributing to a stable
supply of tuna.
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Conger eel tube pot fishing

The common fishing method of fishes such as
eels and conger eel are placing the bait in the
tube container and place it on the rope and
throw into the bottom of river or sea for a few
hours. The design of tube container is made
for once the fish entered the tube container,
the fish cannot escape anymore and by throw-
ing the rope once into the ocean, the maximum
amount of tube containers hanging on the rope
can be 1,000 pieces.

In considering the sustainable use of nat-
ural resources, small fishes are released back
to the sea in Peru.
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. SEIRYO MARU No.1 (Crab pot fishing boat)
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~IT7Fd
Conger eel (Ophichthus remiger)

2IVTFIKBY
Landing Conger eel

Crab pot fishing

Since 1974, TAFCO has been engaging in crab
pot fishing in the waters off Namibian in south-
ern Africa. In 1990, a joint venture business has
established in Namibia.

Following the fisheries laws and regula-
tions, crab fishing businesses operate at
mainly the Atlantic Ocean such as Namibian
waters, Angolan waters, the international
waters of Atlantic Ocean etc. The deep-sea
red crabs are directly processed and frozen on
the fishing vessel and delivered to Spain and
Maruha Nichiro Corporation as a raw material.
The strong flavors of the deep-sea red crabs
are hugely popular in Spain.

IV dAEM
Conger eel fishing vessel

TAFCO(DﬁIG EE_% List of vessels

EEFEESAIZAMEEM 1%  Deep-sea tuna long-line fishing boats : 1

i b BB
Name of vessel Tonnage International tonnage
467

b2/
Year of Iaunch

‘ $%|/\KX#MA DAITO MARU No.8 1994
}ﬁﬂi 3&!'}.%}!9 5% Far seas purse seiner : 5

s rB | ERRM ¥ b2/ 3
Name of vessel Tonnage | International tonnage | Year of launch
TAIYO TOFOL = 1.350 2009
TAIYO POHNPEI = 1,788 1986
TAIYO CHUUK = 1,788 2009
TAIYO WAAB = 1,096 2000
TAIYO PALIKIR = 1,779 2006

HEEZMEM 1H# (4%) Offshore purse seiner : 1 fleet

find b8 | BRI K
Name of vessel Tonnage | International tonnage | Year of launch

BZ+—7fu1 & 5% TAIYO MARU No.21

® i Use : E#iHin Transport ship

® FiE Use @ #8ff Purse seiner 2001
#B+/\BXH YOKO MARU No.18 99 _ 2000
® & Use @ 7% Fish scout boat

HE#  HIYOSHI MARU

® [l Use : ik Transport ship 306 1997
BE+NFf0&E 58 TAIYO MARU No.38 271 _ 2001

H=ZERM 2% Crab pot fishing boats : 2

i ro# |ERRb# ok
Name of vessel Tonnage | International tonnage | Year of launch

#—iERA SEIRYO MARU No.1

1986

CRAB QUEEN I -

619

1989

RIZAMER 2%

Bottom long-line fishing boats : 2

s co% |ERRF# kK
Name of vessel Tonnage | International tonnage | Year of launch

E=#HEN SHINSEI MARU No.3

1985

KORYO MARU No.11 -

1,119.9

1986

bOo—-Jigim SE

Trawlers fishing boats : 3

find b3 | BB K
Name of vessel Tonnage | International tonnage | Year of launch

NIKKO MARU No.1 1,418 1987
BA+N\ER TOMI MARU No.58 401 1,204 1986
BARTNAEEHL FUKUYOSHI MARU No.68 401 1,204 1987

LIRERAaMm 2h# (4&) Pair trawlers : 2 pairs

R b | BB
Name of vessel Tonnage | International tonnage Year of launch

B— EIXECBA
YAMAGUCHI MARU No1, No2

2001

B=. BAPECEA

YAMAGUCHI MARU No.3, No.5 % (69)

2012

NIV—F% 102 Fishing boats in Peru: 10
fit4a [ % - SN E ] % - |

Name of vessel Tonnage | International tonnage | Year of launch

5-20 b2 A

ANDINA T 29 &

B5/\A#BAL DAITO MARU No.8

BA+AEEAL FOKUYOSHI MARU No.68

=. EEXE B YAMAGUCHI MARU No. 3 and No. 5
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FPi@&EIES  Okinawa Farm

=, HMEEFES  Kashiwajima Farm in Kochi
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Tuna farming

It was in 1985 when the Kashiwajima Office
started out in the tuna farming business.
Currently, we conduct tuna farming business
at five offices in different four prefectures in
Japan, trading with customers from all over
the country. Although there are 150 tuna farms
in Japan, TAFCO is the only company that has
tuna farms in both Okinawa and Yamaguchi
Prefecture. By having tuna farms around the
country, it means that we can hedge against
potential risks of the Business Continuity Plan
by being able to ship from other aquafarms in
case of emergency.

As water temperature conditions vary
depending on the region, the growth and fat
content of tuna are all different. We believe it is
our mission to deliver various types of tuna by
taking advantage of such differences, based
on different customer needs. In addition, we
make contrivances to grow healthy tuna by
using large cages up to a maximum size of 90
x 60 meters, feeding the tuna with a balanced
combination of fresh raw food and compound
feed, and the periodic addition of nutrients,
such as vitamins, etc.

TAFCO has unique and very effective
techniques in terms of landing fish and
transportation methods. It takes only 1.5
minutes from landing to chilling, using an
ice—water mixture with a high level of attention
to detail. The tuna is then air shipped in a raw
state and can be delivered to dinner tables
one or two days after landing in a fresh state.
Tuna farmed by a variety of techniques is
characterized by its tasty red flesh and sweet
and melting fatty parts. Our customers highly
appreciate the fact that our tuna is a perfect
match with vinegared rice.

10
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Business in Peru

We have established a stable supply of conger
eel and Giant squid, etc. through Sakana del
Peru S.A. (SAPESA), our subsidiary located

in Paita, Northern Peru. Two employees from
headquarters are permanently assigned to
Peru, thoroughly controlling all aspects of
management, operations and quality. SAPESA
meets all EU hygiene standards based on
HACCP, while also considering the security and
safety of food products.

BFENSRELBKEMEBEVIT. HRTBEARTELTOLET,

TAFCO purchases high-quality marine products from various countries, and selling them to global markets.

D RAVFLEAY
>

REOEBICHZFVBESL “F 27—
ERITh, FLBEEI B VL THERLERA
[RUFLEZV]%.1968F A SAKHIZIC
HISLTVET KAV FLED /S~ F—
SHHEEL . EUEERETHTMISH
FEE-EBEICEZERT. PE-BRMHHIC
HRELTWVET ARNDRAYF LA VIR A
IELSTHOEHERBNEHON, IEX
KDOBKELLHBEREPTASISEEILED
hTuET,
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Suriname shrimps

We have been selling wild “Suriname shrimps,”
that have red spots on their tails that are known
as “Kiss marks” and which are famous for

their high rarity value, to the Japanese market
since 1968. Our partner company in Suriname
catches the shrimp and we purchase them pro-
cessed with or without the heads from factories
that are certified with EU standards, and sub-
sequently sell them in China and Europe. With
the delicious taste and texture unique to wild
shrimps, Suriname shrimps are mainly used

in salt-grilling or tempura to make the most of
their natural taste.

ZYF Lo AU bA—IVEfR
Shrimp Trawlers in Suriname

XT7FECTZV
Pink Spotted Shrimp

Sakana del Peru S A. IV 7FIdMIZ1 >

Production Line of Conger eel in Sakana del Peru
S.A.

Sakana del Peru S.A.
TrAVHAATHAHMIZ 1>

Processing line for Giant squid at Sakana del Peru
S.A.
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BT BERLOSSVEHAEFTVET,

Delivering delicious food from around the world to dinner tables

Frozen fish products

We sell splendid alfonsino, toothfish, Greenland

halibut, pelagic armorhead and sea bass,

Conger eel

TAFCO is a pioneer in the conger eel busi-
ness since 1991. We fish conger eel using our
own fishing vessels and catch them alive, and
carefully produce open and dry fish products
under very strict quality standards. The prod-
ucts of SAPESA have maintained a leading
domestic market share ever since its founda-
tion. Focusing on global markets, we are now
strengthening sales to other countries such as
South Korea.

Giant squid

Giant squid is also a main product of TAFCO.
There is a stable supply available, and various
parts of the squid such as fillets, tentacles and
wings are sold not only in Japan but also on
the global market including China, Thailand and
Spain. SAPESA adheres to very strict standards
in terms of material purchasing and processing,
resulting in its products consistently receiving
high levels of evaluation from customers seek-
ing high-quality products.

etc., which are fished by TAFCO owned fish-
ing vessels, in addition to affiliated overseas
and Japanese vessels. Using these fish, we
produce fish slices and pickled fish at our
Japanese group processing company Akatsuki
Gyorui Co., Ltd., and bone-removed fillets at
cooperative processing companies overseas.
Sales are conducted at various different outlets
such as co-op stores and mass retailers.

X OXKKERIEE

Slice fillet of Tooth fish preserved in Miso
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BEMIKATIE.HI0FEICDE2EEE
ERELT.ZL2LEMESERICSEIT
370 EEDEREPCEMBAREEIILLT
WET . EROTSVLEITEFRLEITHEN
RPFSZEDN . EBEROREELVEL
CEDPEEDICTHEDHIC. FHLWEFRPXZ
1—-DRARICHEBAYICRYBATULET,

KEMI&ATR . FHIPORRBKET
B#HT—REEEL. SBERICROLTIER
WEETZERDOBEREICEHTVET,

F9ETIO-/NIETIRM T HICHG
L.BAEAOALESTIHH RPTHENDE
mORFEHREHEAITTVET,

Processed agricultural
and marine products

With a 40-year experience in the processed
agricultural and marine products, TAFCO has
been strengthening relationships with pro-
ducing centers and also reinforcing product
development to ensure food safety for cus-
tomers. To offer a great and enjoyable dining
experience to every customer, we are currently
developing new vegetables and menus, where
we devote our best efforts toward “Taste,”
“Novelty” and “Easiness of use.”

We totally and consistently manage our
processed marine products from raw material
form to final products and strive to develop
reliable and safe products for customers.

In response to the globalizing environ-
ment of food market, we establish our sales
and marketing strategies for products that
are preferred around the world, as well as for
Japan.

D

>
J

BHOREFZENMCTHEHIC. SESETLMIRHPENFHZRELTVLET,

To improve everyday dietary lifestyles, TAFCO offers a wide array of processed food and their associated raw materials.

ErERODHRDOAEICRIEL. B
BEELAKE, WREEKPLEAKDEE
AN EFTEDEFIC, EDEEICIIBRER
EEARNPELPLEEB A KRHONET,

TAFCOTI. Rl ZZDEF K Tl -
BETIAR. LEREEVSLEHFRIFR
WM. 7HILEEDBANIXREERLELE
[FAFAKE . ChEZRLT/SI5—-1CL
THRBGE | 2EBRUEATVET,
EMOBFEHEETHIEPLTO(ONES
NOSDFAKFHI LMV ERPBREE S/
FAERM. 2W-h-/—XEVS/-REHR
AGE . BEX-T ERXB . SUHTE
F.EVRALGERLVERICHAZATY
%7,

TAFCOD BBk #HI, HIEBOBKRDHULEFESD
BEDICRDPELEVREMELTIEGRELT
VEY,

SREE
(BKE. 1>4>)

Frozen vegetables
(Young soy beans and kidney beans)

SEZRREMBIRAT
Qingdao TAFCO Food Co., Ltd.

Bt RREHX S

B A FEMIETAFCOY L — T D—B%185E
AMI ST RFOIMIFMEEEN. &
ERUEFMERLPSANEOTE-ETA
HEE LR ERERICEELTOET &
BERE BHEEEEELTNT(TXE
EDHE AR BEL[R]2RE T2
EVOREAREZERE I ANLES LM REE
CTWET HRETIT AR BREAD
TIRANBE LM mmEVWILHEENL.
HHMELEICERREERESBILTVET,

Seasonings

Seasonings are essential for the creation of
delicious food. Indeed, there are a wide variety
of seasonings. The production of seasonings
that end up as subtle flavors or different tastes
requires high levels of R&D and technology.
TAFCO offers liquid seasoning such as
the vegetable essence of Chinese cabbages,
onions, etc., which are created by using hot
water to extract and condense the raw materi-
als and the essence of fish and shellfish such
as Japanese littleneck clams, in addition to
powder seasonings that are produced by dry-
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IFVTADERIB.BEMERIERICES
TRLVEELT—VTCI . BRRORNAREFEE
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ELSHALETFIVvI/ERIISIEICDE
D HEL-REEEOZREEEVTVET,

ZREIL—I7%IILHETETAFCONE
BRS&IE. HFBE TR DT BIREE P
it A= LERBVARICEDN, Z<D
AEBICBRLERTULET,

Akatsuki Gyorui Co., Ltd.

Akatsuki Gyorui Co., Ltd. is a domestic Japanese pro-
cessing company that belongs to the TAFCO Group.
Using the latest processing facilities, the company
manufactures sliced and pickled fish products from
ocean catches and raw materials for co-ops and mass
retailers. Under strict quality and sanitary control stan-
dards, in addition to food defense standards, we take
every measure to realize our fundamental philosophy of
“providing wholesome, safe and healthy food.” Taking
advantage of our convenient location in Sodegaura City
with its easy access to the Tokyo Bay Aqua-Line and
Tokyo-Gaikan Expressway, we deliver products all over
the Tokyo Metropolitan area.

RADEFMCLDLILFNY TG
MULTIVAC products using the latest
packaging facilities

ing liquid seasonings. These seasonings main-
tain the natural flavor of the ingredient and are
widely used in many dishes, including ready-
made food such as retort pouches or delica-
tessens, seasonings for home cooking such
as dipping sauces, gravy and sauces, various
kinds of soups, ochazuke (Seasoning for rice
soaked in tea), sweets and paste foodstuff.

TAFCO'’s seasonings are widely used as
an essential ingredient to enhance the taste of
dishes.

Dehydrated food

The quality is simply the most important topic
for a food company. At TAFCO, freeze-dried
and air-dried products, which can be stored for
long periods of time, are exposed to proactive
and very stringent checks. Many different crite-
ria are required from the selection of materials
to the finished products, which is our motto to
ensure better quality control.

TAFCOQ'’s dehydrated food products such
as dried salmon flakes are enjoyed by lots of
people in many different ways including ocha-
zuke, furikake, instant noodles, miso soup and
other types of soup.

HIREIL— 7
(BFE. SUDUF. BICEYDEM)

Dried salmon flakes
(Used in ochazuke or Japanese style
rice soup, furikake or flake flavors,
onigiri or rice balls)

14
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Skipjack tuna

ey

POBARL
Dried skipjack tuna flakes

A=)

Splendid alfonsino

£BHROYE £ BEDES T
Filet Boiled fish with
soy sauce broth

BRRRH

Frozen foods

ICALA. WAITA, BE. BF,
DT, ARF v, LWAETEDHFRE

BDH T
Fried fishes

Vegetables such as carrots, kidney beans, green peas,
taros, bamboo shoots, pumpkins and shiitake

SESFLRMEHEITL. SBLERXEEZATVET,

TAFCO delivers various foodstuffs, and supports diverse food cultures.

IIWAI)ALH=

Deep-sea red crab

E4/ 2 a=|

Conger eel

CEmEF. Rx5, F7)
Conger eel dishes
(Kabayaki grilled eel rice bowl, tempura and sushi)

Canned crab meat Crab claw

5 - HOB
(15 FA)

Tuna and Skipjack tuna
(for sashimi)

$rIL—9

Dried salmon flakes

FCARE POHFE YraLr—-7 BEFEG
Tuna sashimi Skipjack tuna sashimi Dried salmon flakes Ochazuke

(Japanese style rice soup)

EUGOINTLH - FAEFIZIBEL THIET  *Some of the examples of cooking and food processing.
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Introduction of TAFCO networks.

HRSHTRAR

Shimonoseki Fishery Co., Ltd.

b b
Okinawa Office - L

MBERM *

Yuya Office

5 .

/‘ﬂﬂﬁﬁﬁf’ﬁ

Kushiro Office

<

AEARHENRH
HBBERA

Ishinomaki Fishery Co.,Ltd

Niigata Office

*#

Head Office

ST EHR
Choshi Office

ABERM

Goto Office

FEERM

Naru Office

RAaSHEXSHE

Akatsuki Gyorui Co., Ltd.

BeiRERA

Yaizu Office

FRE AR

Japan Tuna Farming Ltd.

HESERM

Kashiwajima Office

o Nﬁ'?ﬁm * !;Fﬁ Offices in Japan

© ERERRF - FXMH
Offices in Japan

¢ ERME%SH
Affiliates in Japan

- FhvEl

Office name Address UEL 7 FAY

A4t T 104-0055 WR#MBPREXEBFAI4ESS BHREENIRE TEL (03) 6220-1255
Head Office 4F, Toyomishinko Building. 4-5, Toyomi-cho, Chuo-ku, Tokyo, 104-0055 FAX (03) 6220-1455
Bl FESETn T 085-0024 dbEESIBEHEATI2E 105 IRERBEHEER

Kushiro Office 2-10, Hama-cho, Kushiro-shi, Hokkaido 085-0024 TEL (0154) 23-5707
MBEEM T 950-0078 BRI BETPIREFRE1E7S TEL (025) 247-6267
Niigata Office 1-7, Bandaijima, Chuo-ku, Niigata-shi, Niigata 950-0078 FAX (025) 246-9431
BkFEBIER T 288-0061 FERHFMHAM 1632 EFHBEER _

Choshi Office 1632, Minato-cho, Choshi-shi, Chiba 288-0061

BERE R T 425-0021 EEREETPE2TESE205 w3 IENA2 TEL (054) 621-6075
Yaizu Office A-2, Marujo Building. 2-5-20, Nakaminato, Yaizu-shi, Shizuoka 425-0021 FAX (054) 621-6061
HAEEMR T 759-4623 WARKRMHHARZERT 2066 & 70 TEL (0837) 34-5858
Yuya Office 2066-70, Mukatsukushimo, Yuya, Nagato-shi, Yamaguchi 759-4623 FAX (0837) 34-5857
HMEEBEM T 788-0343 EHHMREZHBAARHE 3FED/N TEL (0880) 76-0238
Kashiwajima Office 3-Ha, Kashiwajima, Otsuki-cho, Hata-gun, Kochi 788-0343 FAX (0880) 76-0252
ZHREEM T 853-2202 RFRABTHFEBIIAR71HE 145 TEL (0959) 64-3670
Naru Office 71-14, Narumachiokushi, Goto-shi, Nagasaki 853-2202 FAX (0959) 64-3673
EAEE S0 T 853-0051 RIFRASHFREHAT 1475 FihsE 2 TEL (0959) 73-0871
Goto Office 1475-2, Hirazo-cho, Goto-shi, Nagasaki 853-0051 FAX (0959) 73-0881
HIBREEMR T 905-0213 MBRERABAIMAIFAR 28 Hith 3 TEL (0980) 47-3661
Okinawa Office 28-3, Tancha, Motobu-cho, Kunigami-gun Okinawa 905-0213 FAX (0980) 51-6112

0 Wﬂﬂﬁ%#:l: Affiliates in Japan

HLm 2

Office name

BERRHKA R

Ishinomaki Fishery Co.,Ltd

FRiiEHh
Address

T 986-0022 EWRAETHAN_TH12FH3
2-12-3, Sakana-machi, Ishinomaki-shi, Miyagi 986-0022

TEL / FAX

TEL (0225) 21-5228

BRSNS

Akatsuki Gyorui Co., Ltd.

T 299-0263 TER#s BHERBFEM 2554 it 19
2554-19, Takasu, Narawa, Sodegaura-shi, Chiba 299-0263

TEL (0438) 63-2811
FAX (0438) 63-1666

HA M TERE

Shimonoseki Fishery Co., Ltd.

T 750-0067 WARTEAHAMET1 TH16&E 15
1-16-1, Yamatomachi, Shimonoseki-shi, Yamaguchi 750-0067

TEL (083) 268-0606
FAX (083) 268-0607

AREMAAEHERE

Japan Tuna Farming Ltd.

T 104-0055 RR#MBHIREXEBAI4ESS
4-5, Toyomi-cho, Chuo-ku, Tokyo 104-0055

TEL (03) 6220-1266
FAX (03) 6220-1466
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Introduction of TAFCO networks.

B

Overseas

© BHBITERRIEM
Representative Office
& EBSEFRESH

Overseas Affiliates

FREZHERRMARAT

Qingdao TAFCO Food Co., Ltd.

f[E China

ORAFCO Ltd.
EE UK

Taiyo Namibia (Pty) Ltd.

F3IE7 Namibia

Tafisa (Pty) Ltd.
777 South Africa

=7 87 BEEEHR

Cape Town Office

Bm77Y7} South Africa

Taiyo Micronesia Corporation

(TMC)

@ BAHAEBESEE  Representative Office

B

Country

m77Vh
South Africa

#L %

Office name

=72 EREEBER
Cape Town Office

I/0%F Micronesia

»

Sakana del Peru S.A.
Paita Office

ANJb— Peru

Sakana del Peru S.A.
Lima Office

ANJb— Peru

PREHY
Address

19 Foregate Square, Heerengracht Street, Foreshore,
Cape Town, South Africa

ERXAE

Business contents

BILAR

Overseas fishery

@ BARBRER  overseas Affiliates

E#
Country

m77Vh
South Africa

HLER £,

Office name

Tafisa (Pty) Ltd.

FRTEHY
Address

1202 Standard Bank Center, Heerengracht, Cape Town,
South Africa

ERAB

Business contents

A B AR
Ship Leasing

~N—
Peru

Sakana del Peru S.A.
Paita Office

Mz. C. Lt. 17, Av. A - No. 875 Zona Industrial Il, PAITA,
PIURA, PERU

Sakana del Peru S.A.

Sinchi Roca No. 2751, Lince, LIMA, PERU

BERE - KEMMISEE
Coastal fishing &
Marine products processing

Lima Office
/0% 27 |Taiyo Micronesia Corporation P.O. Box R Kolonia Pohnpei FM 96941, B E AR
Micronesia (TMC) Federated States of Micronesia Overseas purse seine fishing
ZRBEAMIEER.
P 53 . I N
HE SESERERERAT mﬁfESHiﬁi_E;gﬁI#hEﬂi& - :/T§ fﬁﬁ : #anul';]E# ﬁiklml%#
China Qingdao TAFCO Food Co., Ltd. Seashore industrial Zone, huangdao District, anufacturing of dehydrated foods,
’ Qingdao City, Shandong Province Manufacturing of vegetable and seafood
seasoning, Powder seasoning
EE First Island House, Peter Street, St. Helier, Jersey, rO—-Ivia%E
U.K. ORAFCO Ltd. Channel Islands, JE2 4SP Trawl fishing
IE7 3 . =5
Fik7 Taiyo Namibia (Pty) Ltd. 138, 6th Street, WALVIS BAY, NAMIBIA AR, RERZER. KENTN
Namibia Fishing, trading
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