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Our secret is perfection,
Our desire to be truly outstanding.
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Osaki develops products with which other
companies in the same industry cannot even
compete. This is the Osaki brand concept.

Raising its sails in 1928 during the Showa Period, Osaki Suisan paddled out into
the vast ocean of food manufacturing. The company was founded in Kusatsu,
Hiroshima, a town known as being a fertile fishing area in the Seto Inland Sea, and
one that flourished through the manufacture of kamaboko (minced and boiled fish
formed into a cylinder shape) using the high-quality fish of the area. In 1950,
Katsuichi Osaki, who became the second-generation president of the family
business in 1935, made a bold decision to steer the company in a new direction
away from the traditional kamaboko manufacturing method using wooden slabs to
a new one of creating kamaboko delicacies. This was because at the time there
were some 80 other kamaboko manufacturers in Kusatsu alone, making Katsuichi
Osaki think that, "We can't expand sufficiently to crush the competition but rather
we must create new products using our own concepts and ideas." He started to
move the company in this direction, with this type of thinking lending itself to
create a unique and solid brand.
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Osaki: Heirs to the creation of flavor and quality recognized across the world
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The Birth of the Fish Stick was the First Step
of the Kanikama Cultural Expression.

Under the leadership of Katsuichi Osaki, the company boldly took on the challenge
of giving birth to products that did not fit into the traditional framework of the
industry. One of these products was the groundbreaking "Fish Stick" product, or
what is now referred to as kanikama (artificial crab). This product opened up new
possibilities for kamaboko, expanded the market for kanikama, and breathed new
life into the stagnant kamaboko industry.

When many other companies joined in the manufacture of kanikama, we never
forget our proud as the developer of this product, and we continue to strive to
stabilize and improve quality, create a reputation independent of price, and expand
the popularity of kanikama all over the world. This novel food product, born in
Hiroshima, has been recognized as a part of the global food culture.
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Second-generation company president
Katsuichi Osaka and his wife Chieko.
Katsuichi was truly an idea-man, revolution-
izing not only our products but even
manufactured production machinery.
Without doubt, Osaki is what it is today due
to the close and loving partnership of these
two and the great many friendships.

T4V VARF VI REE
FAFN504F (1975%)

B8O EFEH#MFR
KEXE (BHM)
FAFN524F (19774)

£330 EFEH#ETR
KEXRE (BRE™)

FA19% (20074F)
H60EEEHH RIS

KRR (KBR)

FRL224 (20104F)
EYRELY2322010

2H BORAYATTRE)

Fish Stick Awards

1975

28th All-Japan Kamaboko Exhibition
Grand Prize (Fukui City)

1977

30th All-Japan Kamaboko Exhibition
Grand Prize (Kagoshima City)

2007

60th All-Japan Kamaboko Exhibition
Osaka Mayor's Prize (Osaka)

2010

Monde Selection 2010 Gold Quality
(Awarded for product with 30 pieces)
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Our "Fish Stick" combines improvements to our original concepts and experience.

This little inspiration created a massive change in everyday thinking.
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Evolving Brand: "Fish Stick"

The Fish Stick was born by chance due to the "Crab Cucumber" product being produced as one of the delicacies of
Osaki. To make this product, a cucumber is hollowed out, and then stuffed with minced fish meat and crab. One
day we noticed that mixing the fish meat and crab extract left over in the machinery produced a flavor similar to
crab. This tiny flash of inspiration led to a major innovation. To achieve a red color like crab, a natural pigment
taken from Monascus (also used as a colorant for sake), and improvements were made numerous times to the
production line until everyone was fully satisfied with the product before successfully moving to automated mass
production. It took four years to go from development to sales/export, with "Fish Stick" eventually becoming
synonymous with kanikama. It is said that the three great food product inventions after the war were instant
ramen noodles, retort curry and kanikama. One of these gave birth to the esteemed brand which is our effort from
challenging with countless times.
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Osaki Fish Stick: Recognized Around the World for High Quality
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Osaki "Fish Stick" was awarded the "Gold Quality"
Award in the Monde Selection 2012. Our “Fish
Stick” received the high praise not only for the
taste and quality but also for the raw materials
and stability of market distribution. This award
provides great satisfaction and encouragement to
all of our employees.

We will continue to strive to maintain the high
level of quality and create products that satisfy
customers.
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Our plant complies with HACCP international food hygiene standards.
By maintaining faith and our mission,
we have achieved compliance with strict global standards.
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The hygienic standards required for plants producing food products, being something that we put directly into
our mouths, are becoming increasingly stringent on a global level. HACCP (hazard analysis and critical control
points) has become an international standard that serves as guidelines for food products. These hygienic
control methods were developed by NASA in the U.S. which was for safety space food. All of the food products
currently produced by our facility which is based on HACCP hygienic standards. Not only do we maintain a high
level of cleanliness at our plant but our employees are constantly maintaining and improving their already high
level of awareness regarding hygiene as we fulfill our duty and role as a food product manufacturer. In
constantly aiming for Osaki standards to match global hygienic standards, we continue to sharply focuse on
maintaining a production system about which people all over the world can feel safe and secure.
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Taking on the Challenge to
achieve HACCP

When the EU banned the import of marine food products from Japan in
1995, we faced this crucial turning point head on by taking the bold
initiative in adopting HACCP. Being a measure without precedent in
Japan and since there was very little knowledge about it, we had to

study about HACCP through what is currently the Ministry of Health,

Labour and Welfare, and at public health centers before introducing
such methods into our production site. There were only six companies in
Japan, including Osaki, that voiced the desire to receive the first
inspection by EU inspectors. Although Osaki was the first company to be
inspected, we were able to pass the strict evaluation performed by three
inspectors who thoroughly checked all aspects and areas of our
operations. Two years later the adoption of HACCP was required for
exports to the US but, needless to say, our previous preparation enabled
us to rapidly pass the inspection with a "Very Good" rating.
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HACCP: Maintaining and Evolving

Our efforts in regards to HACCP do not end at passing the inspection.
We place great importance on maintaining a production system that
satisfies the standards. We have assigned the HACCP exclusive staffs,
created the control manuals, and maintained the detailed records
such as water quality inspections, delivery reception conditions, and
bacteriological examinations of ingredients and products to ensure
that there are no omissions in the results.

Additionally, we focus on maintaining a hygienic environment by
performing everything from inspecting electronic equipment to check
the boots, rack, and dry cleaning work clothing.

We analyze the recorded date periodically in order to ensure that we
can strive to further deepen and strengthen for HACCP.
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Why we continue making our products
in Hiroshima, Japan.

Our head office and plant are located in the same area, Kusatsu, Hiroshima. Our important policy
is that we manufacture products only at our own head office plant even though we export our
products to other countries. We believe that having a production system within eyeshot is
indispensable in maintaining product quality. As the plant is within our company grounds, we can
maintain rigorous and detailed hygienic control. There is also the benefit of being able to smoothly
test and prototype any new product plan or idea that is created in our offices, and rapidly moves it
into mass production. The idea of production in overseas would make product strength but we
believe that it does not fit in with the rule formulated at Osaki that “Product Quality=Product
Strength”. Our plant will continue to maintain the trust and meet the expectations of our
customers as the global brand factory.
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We steadfastly maintain world-class quality through
our own Hiroshima Plant.

Closely studying ingredients from across
the world, created in Japan,

we insist on providing delicious taste

and peace of mind.
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Ingredients Blessed with Rich Natural Flavor
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Convincing Quality Ingredients from Across the World

A stable production to produce world-class quality products is the proof of enterprise power.
We carefully study high-quality ingredients from all over the world that are subject to strict resource
management, such as Alaskan Pollack, for use as the raw materials of our products. We are also

extremely particular about fresh "at-sea mince" processed onboard the ship where they are caught.

At Osaki, we place the greatest importance on creating products that, above all, satisfy the five
senses of the persons actually savoring our products. We have combined leading-edge technology
and control in pursuit of satisfying the human senses and providing delicious flavor, while using only
the best ingredients to maintain the brand quality to which we have always aspired.

Texture

(i)

Color

Taste
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We adjust each product many times to
reach the right smoothness,

suppleness and delicacy to match the
manner in which it is eaten.
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With visual appeal and coloring that
whets your appetite. Communicating

flavor and splendor are also important
elements of color.
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We features many products that
combine the deliciousness of various

ingredients to create a wholly new taste.

We early started using ingredients
such as cheese and bacon well.
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"Providing fresher and more delicious products for more people."
New tastes that are born from always being one step ahead.
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) Marine-Fresh Canapés
FISh CUbe Pairs wonderfully with not only mayonnaise but also N ~
This new type of hors d'oeuvre called Kamaboko is a basil, olive oil and many other condiments. Colorful and 7 IJ /7 I,/ ‘\/ ‘/ 1 4509
cube packed with the umami of its ingredients. fresh Marine Fresh perfect for adding on to a canapé .
Perfect with beer and wine. with caviar or avocado. It is perfect for hors d'oeuvres. Ma rne F reSh 4509
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Fish Cube Fish Cube EishiCube- === Fish Cube

Anago 9pieces Miyajimakaki opieces  Ikasumiebibazil 9pieces  CreamCheese 9pieces
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Our delicacies are also certified under the "The Hiroshima Brand"
as excellent local specialties of Hiroshima.
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"Sazare-Ishi" is a bite-sized cheese-filled
kamaboko.

The green onions kneaded into the fish
mince really makes it deliciously unique.

B75>K The Hiroshima Brand
EEI certified products
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Sazare-Ishi 10 pieces # )
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Hama-
10 pieces
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This cute little "Ha
features the gent
kamaboko flavors.
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Sea Flower
450g

Chinese-style stir-fried greens with
Sea Flower

. The clumpy-style Sea Flowers are very useful,

not the least of which is for quickly cooking
up some tasty Chinese food. Stir-fry them
together with some greens, red pepper and
garlic to create a gorgeous dish enjoyable for
both its lovely colors and interesting texture.
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no-Matsutake

ma-no-Matsutake"
le and delicate
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Wherever you want delicious flavor---

Your appetite will be awakened the moment
when the traditional food box is opened.

These are perfect for traditional O-sechi dishes,
to take along on excursions and outings, and as
snacks with sake.
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Fish Stick Salad

This juicy salad is made with lettuce, tomato,

paprika and Fish Stick.

Brimming with bright color and fibrous

OSAKI texture, Fish Stick can be enjoyable by eyes
BRAND — J and tongue.

The "Osaki" brand continues to move forward with the global market as its target.
From Kusatsu Harbor in Hiroshima to the \World.

Osaki Suisan
crab-flavored kamaboko

FISH STICK

Prize awarded to refrigerated
product (30 sticks, 500g each)
for the Japanese market

T A IAL

American Specifications Asian Specifications
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California Roll

This rolled sushi is made by rolling up
with the rich-in-flavor of Fish Stick
together with avocado and cucumber.
Fish Stick and avocado are a perfect
combination.
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The "delicious flavor" we provide all of our customers across the world is firmly rooted in trends that support global "Food Culture".
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As our leading product, "Fish Stick" has been sold in 40 countries across the world mainly in North
America but also in Asia and Europe. Kanikama is recognized overseas as an excellent in food ingredient
for its functionality and versatility, and is used accordingly in a wide range of menus. We are not merely
content with such strengths or business expansion but rather we also focus on providing ideas where our
products can be enjoyable in various ways, such as in new dishes that fit the food culture, customs and
tastes for people all over the world. We will continue to provide the global and original products that have
been loved by customers for many years.
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Company Name
Founded
Established

Capital

President and CEO
Employees
Business operations

Location

Location

Facilities

Freezing plant
Customers

Accounting year ends
Bank

Osaki Suisan Co., Ltd.

July 1928

April 1964

25 million yen

Keisuke Osaki

130 persons

Productions and sales of kneaded
marine products

Head office/Plant 1-9-39 Kusatsu-ko,
Nishi-ku, Hiroshima City, Hiroshima
Pref. 733-0832

Tel No.: 082-277-1291

Fax. No.: 082-277-1461

Head office plant

(Total floor area/6,620.82 m?)
Complete manufacturing facility for
kneaded products, freezing and
refrigeration facilities, gas freezing
facilities, bacteriological examination
room and experimental development
room

CCS

All-Japan, North America, Europe,
Asia, Central and South America,
Oceania, the Middle East,

and other areas

July

Hiroshima-Nishi Branch of Hiroshima-Bank
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July, 1928

Sept., 1935
March, 1943

Feb., 1946
May, 1947
April, 1950
April, 1964
Sept., 1970
August, 1973
March, 1974
August, 1975
Oct., 1977
May, 1978
Sept., 1982
Sept., 1995
Dec., 1995

April, 1996
Dec., 1997

May, 2001
Oct., 2001
Dec., 2012
Feb., 2017

Jan., 2018

Company founded by Nobuichi Osaki at 1749, Kusatsu-
minami-cho, Hiroshima City to produce kamaboko on his
own.

Katsuichi Osaki took over the enterprise.

All kamaboko producers in Hiroshima formed a business
trust according to the Materials Control Ordinance, and
unified under the Kusatsu Kamaboko Industry Federation.
Returned to private management due to the dissolution
of the federation.

Moved plant to 1-9-17 Kusatsu-minami.

Stopped producing traditional kamaboko made with a
wooden slab and started producing special delicacies,
mainly matsutake mushroom-shaped kamaboko.
Incorporated as private company with a capital of three
million yen, and Katsuichi Osaki became president.
Capital increased to six million yen

Capital increased to 10 million yen

Developed kamaboko with the flavor of crab leg.

Capital increased to 25 million yen

Seiichi Osaki became president

Automatic production line for kamaboko with the flavor
of crab leg was completed, and export of the product
started.

Moved head office and plant to the present address
(1-9-39 Kusatu-ko)

Completed plant improvements and introduced HACCP
as a hygienic control method.

Received certification as a marine products handling
facility allowed to export to EU countries.

(Certificate No. 3404001)

Expansion of premises (2,170m?)

Received certification as a marine products processing
facility allowed to export to the US.

(Certificate No. 3409001)

Established second plant.

Yukihisa Okushima became president.

Keisuke Osaki became president.

Completed the construction of new multi-story parking for
employees.

Established Third Plant.
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Preserving our inherited legacy while leading the way in next-generation innovations

for this first century of the new millennium.
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Keisuke Osaki
President and CEO
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Kusatsu Fishing Harbor is nestled in the calm Seto Inland Sea.

From there, Osaki Suisan sends off ships to deliver our products across the world as
we continue to chart a course for the seas of the new generation.

Our journey started with Nobuichi Osaki, the founder of our company who created
products from the bountiful blessings of the sea, followed by the second president
of Osaki, Katsuichi Osaki, who gave birth to our leap into a new business field. Next
was our third president, Seichi Osaki, who created the Osaki brand and correspond-
ing quality, while our fourth president, Yukihisa Okushima, applied global standards
to our production operations.

As | follow the path of my predecessors, | feel a bit nervous in taking over at the
helm to steer the course of our company. While inheriting the ceaseless legacy of
Osaki, | will strive to my utmost in developing products and creating production
systems that will breathe new life into the company with complete sincerity and
devotion.

| would like to thank you for your continued cooperation and support as well as your
expectations for our future that we look forward to achieving.
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