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Since its establishment in 1947, Hoshizaki has been practicing the action principle “Challenge to the Extremity” toward creating products under the corporate motto “A
company cannot grow without original products’, and has introduced a variety of products including ice machines to the world, incorporating creativity and innovation.

While dedicating ourselves to manufacturing products. we have also made our efforts for activities in sales and after-sale service and established a system through which
we can closely respond as a whole group to various demands of each of our customers.

Since the advent of the new century, needs for “Eating” have been diversifying more than ever. It is crucial to be responsive to such a change in our industry. We, the
Hoshizaki Group, will strengthen the system and continue to offer high-quality services to our customers in a swift and exact manner. In addition, we aim to be an
“Evolving Company” that can contribute to society as well as customers by unifying the strength of all members of the Group:

Overseas as well, Hoshizaki has its manufacturing bases in the United States, Europe, na and other countries and built up its system for local manufacturing, sales
and after-sale service to satisfy customers™ needs promptly in each region. Today we are very proud that we serve our customers in various types of “Eating” businesses
and are highly valued by our customers around the world.

Finally, we will keep respecting close and friendly communications with customers by taking full advantage of the strength of our manufacturing and sales system, and
continue making our best efforts for further growth as a global brand loved around the world. Hoshizaki, as a changing and evolving company, aims at exceeding
expectations by continuing to practice the action principle "Challenge to the Extremity” and speedily responding to the trends of the times.

Yasuhiro Kobayashi

President

Seishi Sakamoto
Chairman
HOSHIZAKI CORPORATION
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-Hoshiia'ki Group Corporate Philosophy

Mission Statement

We, the Hoshizaki Group, aim to be an "Evolving
Company' contributing to society as well as
customers, meeting the changing needs and

demands for diversified “Eating”. To achieve this,

we develop original products incorporating our
unique technology. And we present innovative
proposals for more comfortable and efficient
eating environments and offer responsive,
high-quality services.
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Management Philosophy

Dedicated:

* To compliance with laws and regulations, and to
making the Company trusted by society and its
employees.

¢ To practicing management with transparency
and discussions.

¢ To realizing harmonization of business activities
with the environment and a good environment to
work.

"Good products come from a good environment.”

Action Principles

"Friendly and Happily”

Let's perform our own responsibilities and bring
to reality working in a friendly, harmonious and
happy way.

"Challenge to the Extremity"

Let's break the present state of things, and
respect an attitude to continuous innovative
creation without fear of failure.

"Creating Customer Satisfaction”
Let's always think from the customer’s point
of view.




Hoshizaki thinks
about kitchens,
about the Earth.
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Think about

Customers
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Hoshizaki, a pioneer manufacturer of Japan's first full automatic ice machine,
supports customers in various “Eating” scenes.
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EBHARASEE BRAKERKE
Commercial Refrigerator/Freezer Water Electrolyzer

Hoshizaki food service equipment

improves efficiency and comfort in
kitchen environments.

Hoshizaki, a pioneer manufacturer of
Japan’s first full automatic ice machine, is
deeply engaged in developing products
particularly relating to ice and water. Today
Hoshizaki also delivers deliciousness in
various “Eating” scenes by not only keeping
food and drink warm or cold but also
keeping freshly made dishes tasty and
savory. To deliver peace of mind with
deliciousness, it is crucial to control the
freshness accurately. Hoshizaki helps
customers to preserve foodstuff in a fresh
condition for a long time, making full use of
its original refrigeration technologies and
systems for precise temperature control, and
gives significant contributions toward
efficiency improvement and cost reduction
in purchasing. Hoshizaki also helps
customers to ensure hygiene management
by offering unique products including water
electrolyzers used for washing and sterilizing
foodstuff or cooking utensils and dish
washers for efficient operations.

Other products such as ice dispensers and
tea dispensers designed for easy use can
contribute to creation of comfortable
environments in serving drinks and offer a
relaxing time in locations such as hospitals
and offices where people gather.
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lce Machine Steam Convection Oven Induction Cooker

o

EBHARKM TIANFT—&Yay I TV —H— FA—TFAAN Y —
Dish Washer Blast Chiller & Shock Freezer Tea Dispenser
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BATHRA DL BEHEKE IM-10A-5

First full automatic ice machine in Japan: IM-10A-5

TN ABE
Undercounter Refrigerator

TUNTRARE- SRE
Walk-in Refrigerator/Freezer



Think about
Global Development
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ad the world
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Bringing Hoshizaki refrigeration technology to over 60 countries around the world
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HOSHIZAKI EUROPE LTD.

HOSHIZAKI EUROPE B.V.
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HOSHIZAKI SUZHOU CO., LTD. Hoshizaki is connected to customers around the

HOSHIZAKI KOREA CO.. LTD. world through our own global network.
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Extensive global network
with locations in the
U.S., Europe, and Asia

In 1981, Hoshizaki, a pioneer manufacturer of
Japan's first full automatic ice machine,
entered the market in the U.S., an advanced
country in the ice machine business. In 1986,
five years later, we started manufacturing ice
machines in Peachtree City in the suburbs of
Atlanta, Georgia. In 2001, we established a
new plant for commercial refrigerators in
Griffin, Georgia. Additionally, for further
development of the business, as a powerful
sales and after-sale system to cover the vast e

KAFXTAUN
market, we have established distribution HOSHIZAKI AMERICA, INC
centers (directly owned sales companies)
across the U.S,, currently located in five states
(Ohio, Texas, California, Florida and
Massachusetts).

In Europe, in 1992, we established
HOSHIZAKI EUROPE B.V. as a European sales
base in the suburbs of Amsterdam in the
Netherlands, and HOSHIZAKI EUROPE LTD. as
a manufacturing base in the UK. to expand
business and build up networks not only in
Europe, but also in the Middle East and

FoH¥x3—Oyn
Africa. HOSHIZAKI EUROPE LTD

In Asia, we established HOSHIZAKI SUZHOU
CO,, LTD. as a manufacturing base in China
and Hoshizaki sales companies in Singapore,
China, Taiwan, Hong Kong, Korea, Indonesia,
Thailand, Malaysia, Vietnam and Philippines as
sales bases. At present, Hoshizaki products
are highly valued in more than 60 countries
worldwide and support various “Eating”
scenes for customers.

EiEe (HN)
HOSHIZAKI SUZHOU CO., LTD

08



Think about
Environment
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Preserving the environment is also an important mission for Hoshizaki.
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Refurbishing used products at "Eco-Factory”
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Shimane Headquarters Plant,

Shimane First Plant, Shimane Second Plant,
Shimane Third Plant, Shimane-Yokota Plant
Certified since 2001
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Disposing of machines properly,
Recovering refrigerants

Maintaining origi
Diagnosing waste in resources caused by aging
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Hoshizaki always thinks about the
environment from every viewpoint.

“Good products come from a good environment.”
This is one of our action principles that Hoshizaki
always respects in managing companies. Based on
the principle, we have promoted a tree-planting
campaign on our business premises since we
established the company. Furthermore, we started
activities to preserve the environment under
"Hoshizaki ECO-PLAN" established as counter-measures
for the environmental issues including global
warming. ECO-PLAN is a systematic program with
various on-going activities integrated, including
developing and recycling products and replacing
and recovering fluorinated gases that impact the
environment. Energy-saving products including the
industry's first inverter-controlled commercial
refrigerators came out of the plan. As a manufacturer
of food service equipment, we will continue
promoting a variety of activities to preserve the
environment including research and development
based on the concepts of “energy saving” and
“ecology”.

Hoshizaki is also engaging in environment-themed
business activities positively at all plants. Furthermore,
our plants are certified under the international
standard “ISO14001" for environment management
systems.

1N —2— I EBRSRAHE

AZA TORE

The industry's inverter-controlled commercial refrigerator/
freezer A type

Scanning electron microscope (SEM),
Energy dispersive X-ray microanalyzer (XMA)



Think about
New Fields
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Hoshizaki is serving you in various places,
other than kitchens.
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Medical care, agriculture, distribution ... all are the fields for Hoshizaki.

Hoshizaki technology and
expertise are utilized in every field.

Hoshizaki products are currently used in
various fields, such as restaurants, coffee
shops, main kitchens of hotels, wedding
halls, food production, marine product
processing, supermarkets, convenience
stores, and offices.

In recent years, we have been active in
developing new products including water
electrolyzers, by which Hoshizaki is also
known in the non-culinary fields such as
agriculture, medical care, and welfare
business.

Hoshizaki's global network of
manufacturing and sales is still expanding so
that all the customers around the world may
be offered quality products and services
ensured by high technical know-how
accumulated over more than half a century
and sufficient experiences in working closely
with customers through the system of sales
and after-sale service established
throughout Japan.

AR BHrEE

Hospital/ Welfare institution Agriculture

R&NT
Convenience store Fishing port Food processing
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Think about
R&D
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Hoshizaki always looks ahead when developing products.
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Gas chromatograph mass spectrometer (GCMS),
Energy dispersive X-ray fluorescence spectrometer (EDX)

Central R&D Center

e

Product development
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Bringing Hoshizaki quality to market, respecting ideas at the workplace
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Cell production method for refrigerators

BEL/-REEBET—RNNy 7

EBMOMRTHDONLBEIE»L 2,
REFFOMBEITTE2HE 2. HFEOMM
B OHUEL TV 2 3o Wi - RO
BCOMMPRE L ABRETIE, @ [
BLARTTORBYRDELLZL |
b, 2HIULIT A MIAER LICHA
ROAPRAL, WD TR TO
I—FLUnMESnE T 370, HEFA VD
BTy, FLBESEIMEY v E
FAMH R F 20 7SR LRIV T,
1 BT EERL OB 20 bh, SEBUT R

2 (R ABA) B LIZL DICO 2 T E

Y2 A>TV E T,

P r oD rv—2z LT, ZOKEKE
P U I IB TE o i LR GE B 2 R 2
EHIZFHFLSNEZER LT, RO B mFTE
PRGBS TET,

Original production system
contributes to increasing quality

The first practical application of FA (Factory
Automation) at Hoshizaki was introduced at
Shimane Headquarters Plant in 1986. At
present, at all the plants both in Japan and
overseas, computer-controlled automation
systems have been introduced. Hoshizaki also
adopts a cell production system to respond to
needs for high-mix, low-volume production of
commercial refrigerator/freezers and so on.

Our integrated production method covering
inspection and packaging processes has been
taken to eliminate unreasonable, wasteful and
inconsistent work completely during
production. Various ideas have been
implemented on the production lines to
ensure a smooth flow between the processes
and have contributed greatly to increasing the
level of quality. Furthermore, at each plant its
originally developed production management
system has been introduced.
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‘ Hoshizaki Product Development System
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Thorough quality control and
feedback management

As our products are intended for commercial
use, Hoshizaki is very thorough about quality
from the first stage of development. Durability
testing is repeated under severe conditions in
the testing room assuming products will be
used in a kitchen under such harsh conditions
of high temperature and humidity. Only the
technologies and components that pass the
testing can be adopted and finally receive
approval for commercialization. And in the
production in the factory, the quality level at
each process is checked carefully. In addition,
each finished product is strictly inspected one
by one at the finished product inspection
(final inspection). Our quality control system
allows only the products that have passed the
final inspection to be put on the market.

Complaints from users are thoroughly
investigated till clear causes are identified. The
details are immediately communicated to all
the departments related to quality assurance
so that they may reflect the solutions in future
development or improvement of products.

HERE

1ISO9001
OF# - A Ti5 BIREALTH, OHeadquarters/Headquarters Plant, SRR i ,*
) ] i
BiIRE—TH BIRE_THE. Shimane Headquarters Plant, Finished product inspection Production
EIRE=TI3 ERMETIE Shimane First Plant, Shimane Second Plant,
19994 RIFEE Shimane Third Plant, Shimane-Yokota Plant

Certified since 1999

16



et

Think about

[ B~ .k923b0]»7—~T

It is our objective to establish a
long-term relationship with customers.

Customer
Satisfaction
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Customer satisfaction first, supporting customers locally and closely

Always act from the
customer’s viewpoint

In J: f Hoshizaki are carried out

the

located
nent of the

sale

npanies to s

oin m\@s is "Customer first”

or. It is our

great pleasure to serve our customer d see their

happy smiles. We listen to even small reque

customers, respecting close communications with

them in our and propose

comfortal onments ¢ Iy

mprehensi

including entire planning of kitchens from drawing
a layout of the restaurant to designing menus
according to requests of customers

Make new proposals by
taking advantage of strong
cooperation between
manufacturing and sales

The sales department at our headquarters
performs an important role in the manufacturer’s

sales in close cooperation with the related

manufacturing departments. They support
customers closely together with the sales
companies located across the country by providing
necessary information on every aspect, such as

eting information for
g up a business, and programs of after-sale
maintenanc e. In addition, they proactively

> in training s

es representatives,

onducting market research, and analyzing

collected information. They make their
continuously to swiftly deliver valuable feedback
from customers and reflect it in future develop
ment and improvement of products

Provide assurance to customers
through our close area-based service

Hoshizaki has been re

ork so

that cu

Istomers ca
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Think about
Society
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Advancing various measures as part of our corporate activities
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Consider what is common
sense also as important

Hoshizaki believes that it is vital to be an
honest, fair and highly transparent company
to build trust with customers through its
corporate activities. We manage the
company on this management philosophy:
“dedicate ourselves to compliance with laws
and regulations and to making the company
trusted by society and its employees”
established as a part of the corporate
philosophy.

In 2007 the compliance program was
initiated. We defined “compliance” broadly as
“observing rules and norms” including laws
and regulations and established the
compliance principle under the corporate
philosophy. All board members and
employees of the Hoshizaki Group have
been practicing compliance including the
code of conduct in daily business, informa-
tion security and risk management as the
basis for building trust with customers.

Engaging in activities to
reduce CO: and waste emissions

Environmental issues including global
warming are now immediate problems we
cannot avoid.

Hoshizaki has taken various measures to
reduce COz, chemical substance and waste
emissions generated in the course of
conducting business activities. We are
engaging aggressively in activities for
resource-saving at plants and 3R (Reduce,
Reuse, Recycle), for example, by reducing
waste of metal and plastic materials during
production and recycling waste generated
through other business activities, that used
to be shipped to incinerators or landfills. We
have also been promoting replacement of
fluorinated gases used during production
with environment-friendly materials with
zero ozone depletion potential.

Furthermore, we promote energy-saving
activities in lighting, air conditioning, and
heat-utilization at plants and offices.
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Hoshizaki Green Foundation — a public interest mcorporated foundation
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Creating harmony between humans ‘and nature;
an enduring goal of Hoshizaki
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Hoshizaki Green Foundation is "Contribute toward preserving the natural environment in harmony with
humans by engaging in activities to protect and propagate wild plants and animals”, and has been steadily
promoting the activities in Shimane prefecture where the foundation is located. Today, most people are aware of
environmental destruction and preservation, and protection of ecosystems as critical environmental issues
affecting the existence of human beings. Places with untouched nature not only make us feel tranquil but also
bring immeasurable benefits as educational places for the study of natural sciences. Hoshizaki continues to
support the foundation which promotes its activities to protect wildlife and plants, preserve the natural
environment, conduct investigations and research for the ecosystems, and carry out educational projects for the
protection of nature.
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Preserving a paradise for birds
“Lake Shinji Green Park

BAE : FA8E6R6E AMER16000m" #HA:#15500%

Opened: June 6 6 Area: 16,000 m
Number of Trees: Approx. 5,500
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Leaving the beauty of untouched nature for the next generation
“Furusato Shakunouchi Park”
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Opened: April 15, 26,800 m?
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Preserving a paradise for birds
“Lake Shinji Green Park”

The nature park located on the west shore of Lake
Shinji was opened with the aim of promoting the
coexistence of humans with nature. The area
surrounding the estuary of Hii River, known as one
of the largest wild bird habitats in the western
part of Japan, is the southernmost wintering spot
for white-fronted geese, bean geese, and tundra
swans. At the wild bird observatory facing Lake
Shinji, officials of the foundation are stationed to
receive visitors and hold nature-observation
classes every month focused on learning through
experiences. On the side adjacent to the
observatory, a natural-type embankment has
been built and maintained by the Ministry of
Land, Infrastructure, Transport and Tourism. The
scenery embracing Lake Shinji Green Park creates
a gentle aquatic space that reminds us of the
scenic beauty of the intact Lake Shinji.

Leaving the beauty of untouched
nature for the next generation
“Furusato Shakunouchi Park”

This park was built with a high ideal to create an
"industrial park" where graceful harmony and
coexistence of humans with nature would be
realized. The foundation has made an effort to
maintain an environment that blends with the
mountains and forests around the Shimane plant
so that locally familiar small animals and plants,
such as wild birds, insects, and flowers, may
inhabit there. In the park with over 200 kinds of
trees planted, dragonflies and fireflies also live
and seasonal flowers bloom around the
observation trails. The park is popular among
people in the community as a relaxing place. In
addition, experiments are conducted in the park
to propagate asarum (known as wild ginger),
which is loved by the Gifucho butterfly that is in
danger of extinction.
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Keeping the workplace environment human-friendly is essential so that our staff members can work cheerfully
and happily all the time. On the premises of the headquarters plant replete with flowers and greenery—just like
a park, a company cafeteria where many people gather together and various recreational facilities are available
for a change during rest hours. Furthermore, we always try to create an open space for communities, not
installing gates at the main entrance.
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Grounds and tennis courts

A sports ground and tennis courts are available for
light exercise during rest hours as well as on days off.
The sports ground was even made before the
construction of the plant, and was filled with many
people playing baseball from the first day
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Cafeteria
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Seiun-Ryo dormitory for single men

The dormitory is equipped with a spacious lobby,
and sufficient facilities to refresh both mind and body.
Itis located adjacent to the headquarters within an
easy walking distance.

The company cafeteria is large enough to accommodate 500 people and various menus are offered.

Itis located at the center of the headquarters plant premises.
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Hoshizaki Castle, situated by the
side of the sheet metal FA plant, is
a symbol for the local community.
We enjoy together with local
residents viewing cherry blossoms
in spring, drinking and a festival
dance in summer time, looking up
at the castle from the sports
ground.
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Huge 700-ton pressmachine  Kinshachi (golden grampus)

used during the early days on the original Hoshizaki
Castle

History of Hoshizaki Castle

"Hoshizaki Castle", adorned with
"kinshachi - golden grampus" shaped roof tiles,
was reconstructed in 1997. The first construction
can be traced back to the time when the
headquarters plant (originally named as Toyoake
Plant) was built in 1957. At that time, a tall building
with less floor space was needed to accommodate
the 700-ton friction press machine that was
used to produce sewing machine parts.
Shigetoshi Sakamoto, the founder of Hoshizaki,
got the idea for the castle from the fact that the
plant was built on the historically famous site for
the “Battle field of Okehazama” and proposed to
construct a three-story castle style building for
the press machine. In those old days, people
could see the castle clearly from the outside of
the plant especially when driving nearby on
Route 1 and riding in a train on the Meitetsu Line.
Hoshizaki soon became famous as a company
with a castle.
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What Hoshizaki can do next toward creating new value
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Always exceed expectations, even in the future
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Realize what we can do one
after another

Since its establishment, Hoshizaki, a total food
service equipment manufacturer, has
introduced a variety of products to the market
to meet the needs of the times, with the
combined strength of its manufacturing and
sales.

Recently we have promoted the development
of eco-products designed with less resources
and energy that are necessary to realize a
sustainable society. Additionally, we have
expanded our product range with not only
the cooling, but also the heating technology,
so that we may give comprehensive support
regarding all aspects of kitchens. At the same
time, we always search for every opportunity
in various fields out of kitchens so that
Hoshizaki technology and expertise may be
utilized more widely in society.

Hoshizaki will continue asking itself what the
times expect from Hoshizaki and how
Hoshizaki can respond to the needs, knowing
the trends in society and the world, and
sending its answer to society.
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The Hoshizaki Group, with Hoshizaki Corporation as its core entity, is a total food service equipment provider.

Hoshizaki Corporation is responsible for manufacturing, and the 15 sales companies with local sales offices are
for sales and after-sale service through the well-established network across the country.
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Hoshizaki offers products and services in the Americas, Europe, the Middle East and Africa through its powerful

system of manufacturing and sales and after-sale service. Additionally, we are establishing new manufacturing and
sales bases in Asia and expanding our activities further around the world.
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