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Message from the
Presidents

Our business started as a wholesaler of meats, especially beef, in
1974. Since then, we have increased our business performance
carefully and steadily.

We sincerely owe our success to all our customers and thank them for
their patronage.

Under the circumstances that the environment surrounding the food
industry is growing increasingly tougher, we, as a company dealing in
meat as our main product, must grow the business in compliance with
the concept of “Safety and Security”.

As we have established a consistent system for strict control from
production to delivery, we can confidently supply our products with
“Safety and Security” to consumers.

Acknowledging the importance of traceability, we have stressed
traceability since a long time ago.

Such efforts finally do bear a fruit, such as “Tokyo X”, our pork brand
that is popular with many people.

By leading edge innovation, we look to the future and trust that we will

CEO, Meat-Co(;npanion Co., be favored by everyone all the time.
Ltd.

President, AGRIS-ONE Co.,
Ltd.
President, MC GROUP

Tokuji Abe

Our business was founded as a wholesaler specializing in beef,
under the concept of “Looking to the ‘food’ business beyond just the
‘meat’ business”. By extending our business into frozen food,
processed food and soup products, we are playing a leading role of
invigorating the meat industry.

Now, there is a trend that more consumers want a higher level of
food quality and seek new ideas and taste in food.

Meanwhile, it is a fact that safety concerns about food in general are
also increasing among consumers, due to a number of scandals
regarding food products.

We consider that our “efforts to maintain safety and security” is an
enduring fundamental for a corporation like us that deals in food
products, in the light of our social responsibility and duty.

The AGRIS-ONE Co., Ltd., which was incorporated into our Group in
September 2006, has both a slaughterhouse and a food-processing
plant. As the AGRIS-ONE Co., Ltd. has a consistent traceability
system throughout the process of production, slaughtering,
processing, and logistics, we can supply consumers with confidence

with products that are fully traceable. We believe that we can provide
consumer-oriented and truly-safe products if we, as a private
enterprise, manage the traceability system internally. President, Meat-Companion
In the future, the MC Group will establish a borderless network to Co., Ltd.
increase mutual cooperation among Group companies, and President, Nippon Kaihatsu
continuously gather information and encourage research and Meat Co., Ltd.
development in order to cater better for the trends and needs of President, Toshoku-Meat 7
consumers. Co., Ltd.
To gain support for our “Safety and Security” brand from everyone, Executive Vice-President,
we will always make continuous efforts. We sincerely appreciate your AGRIS-ONE Co., Ltd.
continued patronage. Masashi Abe




MC Group’s Network
Increasing Mutual Cooperation

Meat Companion Co., Ltd.

Tachikawa Head Office, Wako Office, Niigata Plant,
Niigata Deli Center and Tsuchiura Office

Nippon Kaihatsu Meat Co., Ltd.

Sagamihara Head Office, Fresh Center
Tokyo Branch and Hachioji Plant

Meat Companion Co., Ltd. has been playing a leading role in the meat
industry. We will step ahead further with corporate efforts for complete
merchandise control and logistic systems, by recruitment and
development of excellent human resources and research and
development. Also, as the parent company of the AGRIS-ONE Co., Ltd.
and Toshoku-Meat 7 Co., Ltd., we are strengthening the head office
function of the MC group companies, in order to strengthen mutual
cooperation within the MC Group and develop each business unit.

[ Wako Meat Center ]

The processing division of Nippon Kaihatsu Meat Co., Ltd. has provided a
service for ordering, production, and delivery, 365 days per year for a long
time. Owing to its flexibility, Nippon Kaihatsu Meat Co., Ltd. is increasing
productivity with its high skill level and know-how of chilled food. The
Tokyo branch, which was opened in the harbor district of Shinkoba, Koto-
ku, provides easy access and is developing as the base for our sales
activities.

u-Meat 7 Co., Ltd.

[ Shinagawa Head Office ]

The AGRIS-ONE Co., Ltd. was incorporated into the MC Group as a
meat center playing an important part in the domestic beef business of
the MC Group. The AGRIS-ONE Co., Ltd. constantly purchases quality
beef produced in our cooperation farms located in various places, with
a slaughterhouse capacity of 120 cattle and 350 swine carcasses per
day. The AGRIS-ONE Co., Ltd. constantly provides fresh and safe
products from our hygienic and highly-safe environment, which is
managed by the HACCP method and without contact to the outside air,
from slaughtering to cut-meat processing.

Toshoku-Meat 7 Co., Ltd. is an affiliated company jointly established by
the Meat-Companion Co., Ltd. and Nippon Kaihatsu Meat Co., Ltd. in the
Tokyo Central Meat Wholesale Market. Toshoku-Meat 7 Co., Ltd. focuses
on production and sales to clients in the Tokyo Central Meat Wholesale
Market, where the largest number of livestock in Japan is traded, as a
joint wholesaler purchasing domestic dressed carcasses sold in the
market.




Meat Packer (Domestic beef and pork)

The main products handled by our Group are domestic beef and
pork. The meat quality is supported by skilled workers and their
keen eyes, which ensure the freshness of meat products. Our
clients always appreciate our hygienically controlled processing
plant, our efforts to ensure food safety and security for the
consumer, and how we anticipating the diverse needs of
consumers and purchase domestic beef and pork directly from
local farms and markets nationwide.

6-9-20, Shimo-Nikura, Wako-shi, Saitama 351-0111.
The Wako Meat Center, a hygienic cut-meat plant operates as
the domestic beef section of our Group, complies with
HACCP, and is equipped with a slaughterhouse. We regularly
purchase live domestic animals and exceptional quality
domestic beef cattle raised all over the country, including
Hokkaido, Miyagi and Fukushima in the Northern Area,
Okinawa and Miyazaki in the Southern Area, Gunma, and
Tochigi and Saitama in
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2-7-19, Konan, Minato-ku, Tokyo 108-0075.

6-65-9, Fujimi-cho, Tachikawa-shi, Tokyo 190-0013. Needless to say, the Tokyo Central Meat Wholesale Market is the
3-10-21, Nishi-Hashimoto, Sagamihara-shi, Kanagawa 229-1131. central market where the largest volume of meat in Japan is
traded. Also, it functions as the main source of information on the
“Wagyu beef”, “Domestic beef”, “Brand beef”, and “Brand pork” fulfill meat industry, including the price of domestic dressed carcasses.
the freshness, quality, and grade, for supplying department stores, Toshoku-Meat 7, which owns and operates a processing plant in
mass merchandisers, meat shops, and franchised grilled-meat the market, plays an important role as the purchasing base in the
restaurants, are purchased by the Meat Companion Co., Ltd. and Tokyo Central Meat Wholesale Market, where dressed carcasses
Nippon Kaihatsu Meat, KK directly from farms and markets. Our from all parts of Japan are traded, and is the base for sales in the
skilled staff select dressed carcasses accurately with their Tokyo Metropolis, where a large amount of meat is consumed.

“professional eyes” developed over many years, and supply them to
the production plants. Then, the meat is packed and merchandized at
the plant and delivered quickly in the Company's own vehicles. We
are making every effort to anticipate the changing consumer trends
and create new specs for “meat for the home dinner table”. For
domestic pork, we deal in and sell only certain types of branded pork,
including the “Tokyo X" pork brand developed by the Tokyo
Metropolitan Government.




What is “ Traceability” ?
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Traceability derives from an English word comprised of two words, “Trace”
Recent scandals
involving manipulation of the origin of food products, especially agricultural
products including eggs, beef, and vegetables, were investigated widely by
the media and became a big social problem. Now, the necessity for
traceability of information regarding the process from production to sales to

and “Ability”, which literally means “Ability to trace”.

consumers is an important requirement.

Innovative system for controlling fresh

Every beef cattle has a unique 10-digit ID No. We chop
and split one piece of a dressed carcass into various
portions and parts in order to cater to the customer’s needs
and search for the easiest mode of use for customers.
Therefore, it is not unusual nowadays that one piece of
cattle is chopped into over 100 parts.

As there are no identical cattle, it is not easy to control all
the products made from them.

We convert the 10-digit ID No. into a bar code and use a
scanner linked to a computer. This system enables
merchandise management, sales price management,
checking of a birthplace, production history, and issue of a
receipt, by reading the barcode attached to each chopped
part. Traceability is also introduced to control information on
products accurately in the subsequent logistic process.

E Traceability is introduced for all of our domestic beef

iﬁaiiu beef and domestic beefi

We developed and introduced a system for data basing the
information history for each piece of cattle until it is sold,
including beef cattle purchased from the market and
competitors, as well as beef cattle purchased directly from a
contract farm (production cooperation or commercial farms).

VISP HOSE

milzsis-us? w -~ ii1111!!13

m A L 5 CH T

muum 07 4. 5
mIH — W 3. 2 {ECHIZTSiC0000
BIR (B Z—b3uei—a> ZLTH
R E e E-S-F  modaEe 1

v

IIIIIIII1IIIIIIIIIIII|I' | g8

) ﬁzjgmaﬂu. | mm 233 kg

NI II'IIIIIIHIIII'II |lllIIlIIII (IO

"\‘

-

Attachment of a 10-digit ID No. to every domestic and
imported beef animal is enforced by law. As this No. is
indicated and transferred throughout the process of
production, slaughtering, logistics, and sales, any
information on the product, from the consumer back to
the production process can be traced. |
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‘Safety” Is Equal to “Quality”
-Introduction to the Meat Center
(AGRIS-ONE)-

We not only serve delicious products, but search for the best quality
and highest safety in food. We consider this is the duty of AGRIS-
ONE. “In order to supply products with high quality and safety,” we
follow this policy throughout the whole process including slaughtering,
processing, and sales, as well as production on the farm, and
maximize our know-how and conduct total control to create reliable
branded products

We ensure that live cattle are not stressed, so that
stress will not affect their meat quality.

Feedlot for cattle — ~ Feedlot for swine i Cattle slaughter line Ui
This is a place where cattle can This is where swine have a Bleeding area — dismemberment
have a good rest overnight and rest and take a shower.

(dirty zone - semi-dirty zone)

drink water
.-P'--_-. T e E—
(S 2=}

Thg slaughtering and dismemberment operation is condqcteql hygienica]ly and Spinal suction machine
quickly through the on-rail system. In the cattle slaughtering line, the spinal column of
cattle, which is a designated risk material, is removed from each piece of cattle by
machine.
Vacuum packaging machine /____
Metal detecting machine

~ Small animal slaughter line=—

Cut meat is processed in Small-animal hanging area
accordance with our original Hygiene controlled meats are
hygiene manual. conveyed to the freezer on the rail

(Certified cut-meat plant)

Indoor platform isolated from the
outside air
Conveying room for beef carcass_eir

This is designed as an indoor platform so that beef
carcasses will not contact the atmosphere during movement|
Operators enter and leave the room through a special
entrance, so that they cannot contact staff in the processing
room. This room is separated from the processing room by
the carcass storage area.

Carcass examination by the
Japan Meat Grading Association




We Employ the HACCP Method that is
Required for Meat Processing, and the
On-rail System.

We cannot proceed without hygienic and effective production lines, in order to
continue to supply safe meat. AGRIS-ONE introduced the on-rail system to
dismember and process meat quickly and hygienically. As this production line
is based on the one-way production system, operators of different work areas
have no contact with each other. Also, this system can achieve a hygienic
operational environment where the process from slaughtering to cut-meat
processing is free from contact with the outside air.

By-product plant:
Secondary treatment room A

Visceral meats are processed and vacuunj-
packed at the by-product plant in accordanc
with the original sanitation manual, immediatel “Qutline of the Meat Center”
after slaughtering. They are delivered after
passing BSE inspection,

Processing (slaughter and dismemberment) capacity:
120 pieces of beef cattle/day
350 pieces of swine/day

Feedlot capacity: 120 pieces of beef cattle
300 pieces of swine/day

Processing facility area: 671m?
Meat hanging facility area: 165m?
Diseased livestock facility area: ~ 56m?
L LT U J_| Freezing facility capacity: 449 pieces of beef cattle
— — 439 pieces of swine
Draining facility capacity: 390m°/day

Applicable laws: Slaughterhouse Act
Ministerial Ordinance on Slaughterhouses Act
Food Sanitation Law
Ministerial Ordinance on Food Sanitation Law
Water Pollution Control Law
Laws regarding the protection and control of animals
Wholesale Market Act

We have a safety control room Rating agency: Japan Meat Grading Association (Wako Office, Kanto Branch)
that checks production of safe Certified cut-meat plant Certified by: The Food Sanitation Law

products. Certified on: November 1, 2001
Quality control room —n Certified Plant No.: G-380
(inspection room) s . . i i i
We inspect for bacteria within the operational Meat-inspecting agency: Saitama Meat Inspection Center (Shirako Branch)
environment (falling bacteria in each line and e o i A=A
from a wipe test). water used for operations. Certified market founder: All Japan Meat Industry Cooperative Association
4 In products such as cut-meats and Others: Slaughterhouse certified by the Tokyo Central Meat Wholesale Market
visceral meats, in accordance with public laws. ' N
As a result, we can scientifically verify the (Shlbaura)
process control of each line and deliver our il e
W i witsonidanas: Slaughterhouse and processing plant certified by the safety system of

the National Federation of Agricultural Cooperative Associations
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TOKYO X

Premium pork “Tokyo X" is a popular pork brand known widely nationwide as the
tasty Tokyo brand pork. This pork was developed by the Tokyo Metropolitan
Livestock Experimental Station (Ome, Tokyo) over 7 years. We have reviewed
conventional livestock produced in our search for economic effectiveness and
strictly pursued achieving good flavor and safety of the meat, and with
consideration for the health of the livestock. In addition, we market through a
logistic system enabling traceability, in cooperation with the producers and
administrative agencies, even before the start of sales, in order to establish the
status as branded pork while keeping transparency and high quality throughout
the process from production to logistics.

Safety = Security
We keep swine healthy and try to avoid infection
from disease. Also, we use designated feed, which
does not contain anti-bacterial materials, during
the fattening period.

We use non-genetically-modified corn and

1 We care for the swine, so that they will grow to be
[ ansiand Post-Harvest-Free food, ONRNUAIEY T O K Y O X healthier animals, in a comfortable and hygienic

agricultural chemicals are not used after

harvesting. The designated feed is a special menu,
which includes 22% barley, to increase the quality

of the swine fat.

feeding environment, which suits their physiological
functions, with sufficient space, ventilation, and
lighting.

New-pedigree swine

incorporating three breeds
“Tokyo X" was upgraded by incorporating the
advantages of “Beijing Black Swine”, which has
quality fat and taste, “Berkshire”, which has fine
muscle fiber and good texture, and “Duroc” which has
fat hybrids, to create a tasty pork with a refined aroma
and plain-taste fat, moderate softness, and a, smooth
texture.
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“Tokyo X" is sold only in designated
shops (member shops of the Tokyo
X Association).

Special “SaBAQ” for Why named “Tokyo X" ?

“Tokyo X" is pronounced as “Tokyo
To kyO X Ekkusu”. “Tokyo X" was named as swine
Conventionally, we used to search for born in Tokyo with “X”, which derives from

economiq effectiveness of Iivestogk as the “Symbol of undiscovered potential” and
the priority. However, we have reviewed “Cross breed of swine with good texture”.
this policy and now pay more attention to

flavor and safety for “Tokyo X”. “Tokyo X"
is the pork of swine raised in accordance
with the concept of “SaBAQ”, that is,
“Safety”, “Biotics”, “Animal welfare”, and
“Quality”.

TOKYO X (Trademark No. 4871656)

We produce tastypork. | “Tokyo X" has been praised frequently by various media, such as
4 cooking programs on TV, newspapers, and magazines, as “tasty
pork” and is called “rare pork” because of its scarcity value. The pork
is already well-known for its delicious flavor. We are now supplying
; 1,000 “Tokyo X" outlets per year. Also, we are enthusiastically
@ maintaining safety standards by feeding and controlling swine with
our highly-safe specified hybrid feed. To maintain consistent historical
TOKYO X. control and transparency from production to sales, we have created a
Productive Union | gystem requiring shops selling Tokyo X to register with the Tokyo X-
Association and issue a certificate for each piece of swine. “Tokyo X”
is a brand, which is becoming a local Tokyo specialty, and we are
now preparing the registration of Tokyo X with the Information about
Food Products of Tokyo service.







