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"Produciion, Processing, and Expori Systems for Entering
the Growing Overseas Sustainable Seafood Market"
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EFL¥RTT Azuma Foods Around The World (& foods

Azuma Foods Co., Lid HQ Azuma Foods International Inc., U.S.A. Azuma Foods (Canada) Co., Lid. Azuma Foods (Suzhou) Co., Lid.

Azuma Foods UK Lid. Azuma Foods Kampo Peru S.A.C New York Branch Toronto Distribution center
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Seaweed Salad
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Wasabi Seasoned Octopus ASC Certified Seaweed MSC Certified Iceland Capelin Plant base Sashimi “Future Fish”
“The Original” Costco Brand Roe.
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Understanding the Trends of Western Mass Retailers.

“Aiming for a rich lifestyle by consuming healthy ingredients while being mindfui of the environment
and social responsibility”

MY 257737y BELGERFEZBIET ZEDT—IL The goal of sustainability is to aim for a prosperous future
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Sustainable certification is one part and one tool to achieve a prosperous future.

WEEMADEE. BRISEKIFEF. VA 7ILAETY Y TIL. RYA )y a7 UMV T MNCERT %,
Consideration of packaging materials, avoidance of excessive packaging, recyclable, simple, stylish design fits the concept.
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A well-planned system that reduces waste. A system that considers the prosperity of producers, sellers, and consumers.
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The key is to use healthy ingredients without unnecessary additives.
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Consideration of social welfare (human rights, gender equality and animal welfare)
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The largest gourmet supermarket in North America, selling organic and natural foods, and is aimed at a relatively high-end
demographic. it operates over 500 stores in total across the US, Canada, and the UK.
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IKEA is a Swedish company that is the world's largest furniture retailer, with stores ali over the
worid. Its iarge stores have restaurants and cafes inside, and the company is highiy regarded not
only for its furniture, but also for the nutritional value and quality cof its environmentally friendiy
ingredients. in 2019, 680 miltion consumers consumed IKEA food, and 1 billion meatbalis were
sold.
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All seafood served at IKEA is MSC/ASC certified
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IKEA takes a whole-value-chain approach to contribute to a sustainable food system, including sourcing
raw materials responsibly, reducing food waste along the value chain, circular and more sustainable
packaging, and making healthier and more sustainable food options available to more people with IKEA
sources. IKEA aims to have 50% of staple foods in its restaurants plant-based and 80% of its processed
foods plant-based by 2025.
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The COVID-19 pandemic and other recent emergencies have highlighted various issues in business operations. Among
these, the most important thing is to secure a stable supply of raw materials ioc continue business, and creating an
envircnment to ensure a stable supply.
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Diversifying the supply chain and building strong relationships with suppliers.
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“Climate change” is an issue that should be included in business strategies.
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Consideration of the environment, sustainable resource management and adoption of eco-friendly procurement policies
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In order to achieve a sustainable business plan, dealing in sustainable products is closely related.
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It is imperative that the government, educational institutions, and businesses join forces to implement impactful awareness-raising initiatives,
ensuring that consumers are fully engaged and never left behind.
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Understanding giobal food hygiene concepts.

+ FSMA (FOOD SAFETY MODERNIZASION ACT/KERRZEERLE) 2011F~

BmOZEE N, iS5 TFIE) ATk, RKENBHEHZT 556 'R208m ORSEEEAICEWTKEDRS 2E£EZHT U
TWARITNIEAR 570\, The food safety law has shifted from a "reactive" model to a "preventive" model. If you are exporting to the United States,
you must meet the standards required by the United States in terms of the production and management of "safe food."
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BRTeEERETI DI EEXEL TWS, Anindustry-led initiative to harmonize food safety standards around the world, helping companies
to consistently adhere to high food safety standards through certification schemes (e.g. BRC, IFS, SQF, etc.).
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BRICEBENRE UGS IR LRTIEH A EEIC /R D, Food traceability is a system that can track where food comes from, how it is processed,
and how it is delivered to consumers, making it possible to respond quickly if a problem occurs with food.
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Employee hygiene education and awareness is the foundation of food hygiene. Food safety is ensured when employees understand and practice
proper hygiene procedures.
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WHOLE FOODS : https://www.wholefoodsmarket.co.uk/local-wfm

IKEA : https://www.ikea.com/jp/ja/this-is-ikea/climate-environment/the-ikea-sustainability-strategy-
pubfead4c210

FSMA : https://www.jetro.go.jp/world/n_america/us/foods/fsma/basic.html




