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1 and Safe Farm-raised Fish for the World Market
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In the Business of Providing a Reliable Supply of Safe, Secure, Farm-Raised Fish
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Yonkyu Group provides comprehensive
support for aquaculture from production

to processing to marketing to transport.
We will continue working to achieve a
more sustainable society in order to
provide safe and secure farm-raised fish
through the acquisition of Marine
Eco-label certification and other means.
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e Pursuit of Safety and Reliability

@ The Pursuit of Freshness

ursuit of Aquaculture Technology

@ The Pursuit of a Great Brand
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®Satsuma no Wakaunagi (Eel)

®Freshness and guality control systems (traceability management system, etc.)

®inspection systems (residual radioactivity inspection system, etc.)
®Processing facilities corresponding to HACCP
®Marine Eco-Label (MEL)

®Misaki Business Office

(high-speed transport from Miura City, Kanagawa Prefecture)
®Quick-freeze system
®Quick freezing of live feed

®Complete aquaculture system that begins with natural spawning and
produces mature fish
®Closed-cycle eel breeding

®Collagen Series ®Shima no Burj (Yellowtail)
®“Kaisho” Brand (lyoncharebu-Tai, Gokujo-Buri)
®Bungo no Honmaguro (Bluefin Tuna)
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MEL certification
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Aquaculture certification  Chain of custody
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Established in Japan, Marine Eco-Label certification is
granted to fisheries and aquaculturists that practice
management marked by a sustainable use of fisheries
resources along with environment and ecosystem
conservation, as well as to businesses engaged in
processing or distributing marine products from such
producers. o
This certification scheme is compliant with international
standards and has been recognized by the Global
Sustainable Seafood Initiative (GSSI).

ficatton and-chain
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Yonkyu contributes to achieving the SDGs.
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Yonkyu's activities contribute to achieving Goal 14 of the Sustainable
Development Goals (SDGs)—"Conserve and sustainably use the
oceans, seas, and marine sources for sustainable development"—

adopted at the United Nations Sustainable Development Summit 2015.
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About the SDGs

Intended to promote sustainability worldwide, the Sustainable Development Goals are international

standards established at the September 2015 UN Summit as part of the "2030 Agenda for
Sustainable Development.”

SUSTAINABLE ™ s,
peveLopMent (5. SALS

TATOAL ROBLERE T i-T8% RELKEM L
REL WA E HALIC ERLLS ERGBIC

¥

BEHLe ERLBHEENRD 1 APBOFRS 11 Ex@itohd 12 245N {E
BHERL EREOCH £L<ES E535CE 2R

M QO

1 SREYI 1 BOBHIE 1 BORNED 1 TRELEE 17 pueneawta SUSTAINABLE

RUBLHEE F55 TRTOAR HEEEERLLS DEVELOPMENT

g GALS

)
! ; 2030%
LA

ARIRaNREN TT

%55

CONTENTS

i £ - 0% £

Fresh Fish and Live Fish Department

1

Processing Department

il Fy b7 — 2

Yonkyu National Network

R - i R

Feed and Bait Department

A A T

Seeding Production Department

FVYINTFTVF

Yonkyu Original Brand

In—7 2%k

Group Company

i

History

Thuwio

Greeting

2tk

Company Profile




o

fif £ - 06 b 1

Fresh Fish and Live Fish Department
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In response to aquaculture industry needs, we established the Fresh Fish Department in 1974 and started the business of stocking and sales of
cultured fish. At present, we purchase farm-raised fish such as yellowtail, red sea bream, and greater amberjack from fishery cooperatives and
aquaculture industry players in each region of production. We then ship them nationwide to wholesalers in central wholesale markets, as well as
restaurants and big-box retailers.

Thanks to continuing advancements in aquaculture technology, we can provide an increasingly wide variety of fish to our customers. And by
working with fisheries cooperatives in each region of production, we have established a stable supply system that ensures a consistent supply of
high-quality fish.
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Reliable management system

The Yonkyu Group has established a traceability system that has enabled us to achieve the highest standard of safety management. This
coherent tracking system that extends all the way from the fish breeding environment to the shipping environment for live fish transport. The
Yonkyu Brand is a name you can trust.
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Since our establishment in 1963, Yonkyu has striven to advance each step of the safety process by cooperating with fishery cooperatives and the
aquaculture industry, while establishing our own traceability system. This safety control system allows us to track distribution data at every point,
from place of production to retail store, at the retail level. We also test for the presence of antibiotics and radicactive substances.
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At its HACCP-certified processing facilities, the Yonkyu Group processes fresh fish using state-of-the-art processing equipment supported by
strict sanitation control. We give the same attention to our raw materials, using only farm-bred fish confirmed to be safe in order to provide safe,
high-quality products.

HACCP
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HACCP

To satisfy the diverse needs of consumers, both our Main Processing Factory and our Misaki Processing Factory (Misaki City, Kanagawa
Prefecture) adhere to HACCP standards, carrying out fillet processing and other operations using state-of-the-art processing equipment under
strict sanitation control.
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Misaki Business Off (Fresh Fish Processing)

The fish farms at the Misaki Business Office, which are equipped with large fish tanks,
are the supply depot for the Northern Kanto Area. Our fish get more firm and delicious
because of the extra fat they lose during the 40-hour boat journey made after leaving
our production facility. Arriving in Misaki, it is then a roughly 90-minute drive ta
Toyosu Market. From there, it takes about four to five hours for the fish to get to retail
stores and supermarkets. Thus, our fish can be on your table the same day they're
landed.
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We process fresh, farm-raised fish caught in Shikoku and Kyushu from mainly the Uwa Sea, selling them at supermarkets and large food service
businesses in the Kanto and Kansai area. Processed yellowtail, red sea bream, and other fish are filleted and vacuum packed or quick frozen, with
an emphasis on locking in freshness and ensuring efficiency. Only reliable and safe cultured fish are used. In addition to yellowtail, greater

amberjack, and red sea bream fillets, we will develop new products to meet the needs of our consumers by upgrading our Fresh Fish Processing
Business.
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Yellowtail fillets
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Red sea bream fillets
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Smoked red sea bream
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Greater amberjack fillets

[ {Types of Fish)

Red sea bream, yellowtail,
We offer smoked red sea bream, greater amberjack, sea bass,
as well as other smoked products | fluke, jack fish, and more
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In addition to our fillets, we also offer fish in semi-dressed, dressed, loin, and block forms to suit any occasion.
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We use freezing equipment that rapidly freezes through a liquid alcohol process.
Quick freezing at a temperature of minus 35°C ensures our products stay fresher
compared to the conventional freezing process. This prevents umami flavor from
being lost when the fish is thawed and allows for high-quality frozen products
that taste as if they were never frozen.
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Fresh and safe farm-raised fish to markets nationwide!

m % . @Eii Physical Delivery and Distribution
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The Yonkyu Group sources yellowtail, great amberjack, red sea bream,
and other fresh, farm-raised fish from locations across Kyushu and
Shikoku, particularly from the Uwa Sea in Ehime Prefecture. These fish
are sent to our Misaki Business Office in Kanagawa Prefecture, which
are equipped with large fish cages, by vessels specially designed to
transport live fish. Live fish are transported in live fish trucks to
markets across Japan, while specially-processed fresh fish and
processed fish products are transported in refrigerated trucks.
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Kamae Seeding Center

Uwajima Management Head Office
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Distribution of
Fresh Fish
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To foreign countries
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Tokyo Sales Office
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Misaki Business Office
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Network supporting a diversified marine industry
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Market Map
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Prefectural Federation of
Fisheries Cooperative
Associations
(exist in sach prefecture)
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Farmed fish stocking
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Consignment sales :
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) Live feed and feed sales
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Fishery cooperatives
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Farmed fish stocking
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Fishermen's union
members
aquaculturists)
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Farmed fish stocking
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Live feed stocking
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Central wholesale markets nationwide
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Wholesale companies
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Intermediate wholesalers
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Big-box and retail stores
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Trading companies
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Feed stocking (formula feed, nutrients, e

tc.)
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Feed stocking

{aquaculture drugs, vaccines, etc.)
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reezing and cold storage companies

(nationwide)

BB

(hES)

Domestic and
international markets

(China, etc)
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Feed companies
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Pharmaceutical companies
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Feed and Bait
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With the aim of creating new seafood production techniques, Yonkyu Group listens closely to producers and takes to heart their advice on
techniques ranging from production to farming to feed development.
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Good quality feed makes for high-quality, healthy fish!

We provide the best quality feed by sharing a variety of information with
the aquaculture industry.
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We freeze fish such as sardines, mackerel, and horse mackerel caught in Uwajima, Sukumo, Fukaura, and
elsewhere, preserving freshness using quick-freeze systems, before selling them to aguaculturists and other
businesses. In 2018, we renovated the Sakashizu Cold Storage Warehouse, boosting production capacity.
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We sell original EP and DP feed jointly developed with feed manufacturers
This feed contains an original formulation of green tea powder (catechin), polyphenols from grape seeds, and other ingredients
whose powerful antioxidative effects suppress the generation of harmful active oxygen, allowing fish to grow healthily
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Moist pellets are a Yonkyu original solid feed composed of a blend of live and non-live feed. We can change
the blend ratio or add nutrients depending on aquaculturists’ specifications.
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Yonkyu has established a comprehensive aquaculture system for incubating fertilized eggs pr— P (@)
collected from broodstock and raising them into fry. sﬂ.nn5® X, Sitocting
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We cultivate fast-growing fry that are highly disease
resistant.
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At our Kamae Seeding Center in Kamae, Saiki City, Oita
Prefecture, we have established a system for cultivating
and developing fast-growing fry that are highly resistant to
disease, and for supplying this fry ourselves.
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At the Kamae Seeding Center, we incubate fertilized red sea bream eggs collected from
red sea bream and raise them to about two months old in water tanks. We then release
them into marine cages and raise them until they grow to around 8 to 10 cm.
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Each fry is individually checked and sold in mainly Ehime Prefecture, with some sold to
farmers in Kochi Prefecture and Kyushu.
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Introducing the Yonkyu Original Brand
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Our original brand is our ultimate product. We are confident that you will thoroughly enjoy and be satisfied with the taste, freshness, and

quality of our products

77 FE‘JE Creating Our Brand
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Collagen-Dai are fed on collagen-infused Firm, healthy, and delicious Collagen Yellowtail Ay RFT T°
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feed and raised with care in the rich, natural fish are fed on collagen-infused feed and raised Collagen Greater Amberjack fish are given
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environment of Ehime with great care in Ehime's magnificent waters collagen-infused feed and raised with care

in the rich waters of the Kuroshio Current at
fisheries in Shikoku and Kyushu perfectly
suited to the greater amberjack
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Shima no Buri (Yellowtail)
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Shima no Buri are raised in nutrient-rich waters flowing into the Uwa Sea in Ehime Prefecture from

oF

the Pacific Ocean. The tidal currents of the Bungo Channel provide the conditions for developing
a firm meat. Particular about the feed we use in our pursuit of a flavor that stands out, we give our

v
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fish a feed jointly developed with a feed manufacturer that contains tea powder. This makes the
yellowtail healthier. Shima no Buri, raised in the ideal environment on carefully-design feed, are
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then meticulously processed one by one before being shipped nationwide, superb freshness intact. Go kuj o-Buri (Ye [lowtail :)

Gokujo-Buri grow up in fishing grounds around the islands of Hiburijima and Tojima in Uwajima
City, Ehime Prefecture. Here, the ceaseless fiow of the Kuroshio Current through the waters off
the Ashizuri Cape provides abundant nutrients and fast tidal currents that create the perfect
environment for cultivating yellowtail. For our feed, we use an original blend that includes
polyphenols from grape seeds and that makes for odorless meat with good fattiness.
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Hiburijima Island, Uwajima City, Ehime Prefecture
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Natsunoryo-Buri (Yellowtail)

Natsunoryo-Buri are raised in Kochi Prefecture's Sukumo Bay, which faces the open sea. In these
waters, which maintain a constant temperature year-round, the fish grow more quickly than

ordinary farmed yellowtail.
o S,. D " gm Controlling the number of fish in this preserve and raising them in a stress-free environment
;E i " i 5 ensures that they grow into firm, high-quality yellowtail with just the right amount of fattiness.
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(Yellowtail and Red Sea Bream) MEL- € lyonoharebu-Tai (Red Sea Bream) 7= ﬁ‘“
Waka-Buri and Waka-Taiare are raised in the waters /.;’ lyonoharebu-Tai are raised on an original feed in excellent fishing grounds fed by the Kuroshio
surrounding nature rich Ehime and Kochi prefectures, which /{_'r/z Current. This environment produces firm, high-quality red sea bream that stay fresh longer
are home to beautiful sawtooth coastlines. "“"“g:‘/ We supply all of Japan with quality fish from Ehime, Japan's premier spot for red sea bream
We pay close attention to their rearing environment, taking = . ’g; teur v ———"
care not to overcrowd or cause stress, allowing them to grow @ metbacswes

into healthy, firm-bodied, and high-quality fish.
Waka-Buri have just the right amount of fat and a light
aftertaste, making them a delicious choice for even

summertime.
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Bungo no Honmaguro (Bluefin Tuna)
Bungo no Honmaguro are raised on Hiburi Island, located in the middle of the Bungo Channel in Satsuma no Wa kaunagx (EEU

western offshore of Uwajima City, Ehime Prefecture. Here, fish are raised stress-free in our large

Satsuma no Wakaunagi are raised with care at Western Japan Yoman Soo Business
preserve, Office Eel Farm (in the cities of Soo and Kanoya, Kagoshima Prefecture). Things to

These waters benefit from the rich bounties of the Kuroshio Current and rapid tidal currents, mineral-rich groundwater, advanced equipment, and diligent research, these fish

producing firm, high-quality bluefin tuna. provide a delicious meat that is soft and plump.
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Seto Inland Sea
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Ehime
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WOAREM T, S ENLGRBEOEACLD) FHFUvFFELDE
(DD . KRBICRBT2EBICHRIHILTVWET,

Shinko eels for a soft and plump meat

Shinko eels are young eels caught and shipped out at less than a year old.

Containing few bones for their large size, they have a meat that is soft and
plump. Our use of cutting-edge equipment lets us raise a larger amount of
Shinko eels more quickly.

‘ SE 4% e 5 W L 2 il |

EFOEEEESRFAOBACL) KECEERERE 24K |
MERL RECRELKECHBLTVET. RALBBCToS

r T HmEEDIC EOFFIBELET,
FEmpAss | BEFELSAVEIM ECTIRFOMKE MEKRs IS5 -NEREZOESHHLELRETL, R AVIENAY s B
ARLRAALRE BEE*R-FELEICHBIAZT, Completely antibiotic-free farming

|
Qur Bungo no Honmaguro are individually exsanguinated on the ship to maintain their freshness. They then have their gills and organs quickly ‘ Using a state-of-the-art closed-cycle system, we conduct round-the-clock

removed before being chilled and shipped nationwide while keeping them fresh. monitoring of water temperature and dissolved oxygen levels, keeping water

quality optimal for rearing. We keep the environment comfortable, enabling the
eels to grow up healthy and resistant to disease.

BB R T RKRL W
SF¥EMEPHNE525ZL T ERRATHO BT /S
BRASCERLOOFFIH EADET 1 RRLBYRMT
kEDA/ S B ABICAELTOET,

A delicious meat rich in umami components

Providing EP feed formulated specially for eels ensures a delicious meat full of
free amino acids, an umami component. We also greatly increase inosinic acid
levels through maturing and proper processing.
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Fresh Fish and Feed Transport Business

T798-0005 BEEFMEMEM2TEIRIS
TEL(0895)24-4906 FAX(0895)24-1375
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Seeking further growth for the entire Yonkyu Group

BaE-B Mm@ ECE Rz % EL. Our group enterprise network provides high
- = N uality and high added-value products, plus 2-7-11, Tsukiji-cho, Uwajima City, Ehime 798-0005
REBRICEET D e . £ TEL 0895-24-4906 FAX 0895-24-1375

quick and reliable transport

TW—TEERYET—7

=R OPZ NS R -E 3 Bl Hiburijima Aquamarine LLP
YIOBEEE

Tuna Farming Business

BiEEOHMESTrZORZ/ O EELTVET,

Bluefin tuna farming business off the Hiburijima coast

T798-0005 BIEEFMETEMET2 T H318&F #1235
TEL(0895)24-0001 FAX(0895)24-0037

2-318-235, Tsukiji-cho, Uwajima City, Ehime 798-0005
TEL 0895-24-0001 FAX 0895-24-0037

ILEBIESFE
Eel Farming Business

BEREECHEFEBEARICL) SLELRELTVET,

Eel farming business via a closed-cycle system in Kagoshima

[£&%t] Management Head Office

T798-0005 BIERFMEHREMAT2TEHI18F#M235
TEL(0895)24-0001

2-318-235, Tsukiji-cho, Uwajima City, Ehime 798-0005

TEL 0895-24-0001

[Z2/MFEZEAF] Soo Business Office

T899-8601 ERERERMATHEIF1329-3
TEL/FAX(0986)76-5880

1329-3, Iwasaki, Sueyoshi-cho, Soo City, Kagoshima 899-8601
TEL/FAX 0986-76-5880

H'(:_l:t‘%*i ‘;ﬁgaf. Kaisho Co., Ltd.

b LUER - AN ORTER

Fresh Fish, Feed, and Bait Sales Business

[(BR|75 R THASLFER -AHORTERERALTVET.

We sell fresh fish, feed, and bait under the Kaisho brand. -
................................................................................. [g ﬁ{t\$¥ﬁﬁ %:%?ﬁ%%] Thie SDD Business Of’ﬁce Second Eel Farm

T798-8691 BIERFMEMRMET2T E318-235 T893-1601 ERBREEM SR RETMILA3937
TEL(0895)26-5551 FAX(0895)22-8833 TEL(0994)62-3250 FAX(0994)62-3251
2-318-235, Tsukiji-cho, Uwajima City, Ehime 798-8691 3937, Hosoyamada, Kushira-cho, Kanoya City, Kagoshima 893-1601

TEL 0895-26-5551 FAX 0895-22-8833 TEL 0994-62-3250 FAX 0994-62-3251
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VX2V DDHY A ‘ History of Yonkyu

(B2 . R AFETHE) (Foundation and Business Establishment)
19634 4H #EAFEEOBAELHAEL T, MUE S E A 22 % 0r ' April 1963 Established Shikoku Rapid Freezing Co., Ltd. for the purpose of selling feed for
19744 10H S FGHM 20 E% farm-raised fish

October 1974 QOpened the Department of Fresh Fish

(Expansion and Development)

July 1982 Established Yonkyu Transportation Co., Ltd. in Uwajima City, Ehime Prefecture for

delivering fresh fish

GhAk-XES) May 1985 Established the main facility and started manufacturing moist pellets
10824 TH BHRoREEHNELC. MAEHE RS (B 1A 2 Hh) % I L Ll 2 August 1986 Opened Kagoshima Business Office in Tarumizu City, Kagoshima Prefecture
2 b G Bl 22 ] B! T (G i S S L R AT
19854 5H Akt THSeaE . TARbxLyh (ETRETED OB 2 Wik January 1989 Established Tokyo Sales Office (Tsukiji, Chuo Ward, Tokyo); Misaki Business Office
e 0 9O H . N 7k 3 a

(Misaki, Misaki City, Kanagawa Prefecture) expanded into the Kanto district

1986F 8 HE R K U T 7k v (2 HE T R AT 2 AR L B UM TS

. 1 i s ! X el June 1991 Changed trade name to Yonkyu Co., Ltd.
19894 1H  SEsie i (RETEb gL X 5 i) | 2o L 00 = 0 o8 307 G 28 )11 U3 = il vh =) 2 3%, PO SO DO 7%
) i January 1993 Established the Kamae Seeding Center in Kamae Saiki City, Oita Prefecture
19914 6H @setHkAattaraviidd
e er b ; ot October 1993 Completed over-the-counter registration with the Japan Securities Dealers Association

19934 1H AoRERGHEILCHLEN 2 -3

= SR November 2000 Established the main fresh fisl ssing facility (certified as a HACCP facility in March 2007
19934 10H  BAESEH 2 AL EREE ovember stablished the main fresh fish processing facility (certified as a acility in Marc )
90004 11H A BEFUN T 55 2 (20074 3AHACCP R #2380 E) December 2004 Cancelled over-the-counter registration with the Japan Securities Dealers Association;,
& = e x|l o . , M AR - s AR

y ] listed on the JASDAQ Securities Exchange (currently the JASDAQ Standard Index)
20044 12H  HAGEHRERH 2O HE L IUHL,

Sx A K w2 T HIE T (B RG] ASDAQ (RE ¥ & —F) ) ItH % £ November 2008 Opened Hiburijima Aquamarine LLP in Uwajima City, Ehime Prefecture (entry into

J . tuna-farming business)
20084 11H HiER7T77=Vr AREEFEMAATBRRFHSHCROL (=B EA) 5

- v : e June 2011 Acquired Kaisho Co., Ltd. as a subsidiary
20114 6H HASHEROKRREMEL T2 o e e T
20124 9H PRt o b P E AR L TR R A 3 GLERMERCBA) eptember 201 Opened Western Japan Yoman Co., Ltd. in Uwajima City, Ehime Prefecture (entry into

. eel farming business)
20154 3H  BEUREBL SR iH bR £ 4k VG B AR FE AR & Y S 8 AT S N e
20184F 8H  BEUL UL HE R b AN 2 kL G E A B g Y o SR P OF AR RE B R A

August 2018 Opened Western Japan Yoman Soo Business Office Second Eel Farm in Kanoya City,
PR 24k 18 RO B 30.97% 2 TN 4 S L

March 2015 Opened Western Japan Yoman Soo Business Office Eel Farm in Soo City, Kagoshima Prefecture

20184 10H : ;
Kagoshima Prefecture
20204 3H =an=FubkA e 74— s R S RO AT R R 2 AL B A RS 5
October 2018 Acquired 30.97% stake in Sharky's Fish Market Mogami Group
March 2020 Formed capital and business partnerships with Maruha Nichiro Corporation, Feedone Co. Ltd.,
and Sakamoto Feeds Co., Ltd.

23
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Message from the President f’.?: i,
L%

Yonkyu was established in 1963 in Uwajima City, Ehime Prefecture, a place blessed with a
rich, natural environment. For over 50 years, we have made steady advancements as a
company providing comprehensive support to Japan's fisheries industry. The Yonkyu Group
will continue meeting the expectations of consumers, suppliers, and all other stakeholders

through the stable supply of high-quality products. Through managerial efforts aimed at

earning us recognition both in Japap and around thepwor!d owe.will contribusesto, the

svelopment of Japan's fisheries industry in the 21st century.

ive President Kozo Kasaoka

2tk R

Company

Trade Name

Yonkyu Co., Ltd.

Representative Representative President Kozo Kasaoka
2-318-235, Tsukiji-cho, Uwajima City, Ehime
Address
798-8691
Established 26 April, 1963

Paid-in Capital

2.716,221,715 yen

Operations

Fresh fish sales, feed and bait sales,
fry production, and farmed fry sales

Partner Banks

lyo Bank, Ehime Bank, Kagawa Bank, Kochi Bank,
Sumitomo Mitsui Trust Bank

& #HRXesHarF*ao

fEE REMBEEE @ E=
T798-8691
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BUSIE  mexnste(maan)

Subsidiaries

Kaisho Co., Ltd., Yonkyu Transportation Co., Ltd.,
Hiburijima Aquamarine LLP,
Western Japan Yoman Co., Ltd.

Major Trading
Partners

Fishery cooperatives nationwide, aquaculturists,
central wholesale markets nationwide (wholésalers)




ke 3r*ay YONKYU CO., LTD.

W Ed BManagement Head Office
T798-8691 RIERFMBTREA2TEH318-235 2-318-235 Tsukiji-cho, Uwajima City, Ehime 798-8691
TEL(0895)24-0001(f%) FAX(0895)24-0037 TEL 0895-24-0001 (main) FAX 0895-24-0037

WETEERR B Tokyo Sales Office
T104-0045 REHPREBEM4ITEH14-19 4-14-19 Tsukiji Chuo-ku, Tokyo 104-0045
TEL(03)5565-1149 FAX(03)5565-1150 TEL 03-5565-1149 FAX 03-5565-1150

| B4 % 30 B Misaki Business Office
T238-0244 MEJ|R=HHEEI21-19 21-19 Shiraishi-cho, Miura City, Kanagawa 238-0244
TEL(046)882-1910 FAX(046)882-1440 TEL 046-882-1910 FAX 046-882-1440

WA E SRR BMNagoya Sales Office
T462-0061 BHRBEEHIELFAET250-1 Royal Oak Building 6F,
aq YA —2EI6F 250-1 Kaisho-cho, Kita-ku, Nagoya, Aichi 462-0061
TEL(052)902-4911 FAX(052)902-4912 TEL 052-902-4911 FAX 052-902-4912

MERBFEMR BMKagoshima Business Office
T891-2117 ERBREXTPHHEAITES-1 3-3-1 Shiosai-cho, Tarumizu City, Kagoshima 891-2117
TEL(0994)32-7049 FAX(0994)32-7750 TEL 0994-32-7049 FAX 0994-32-7750

W ITHEE L7 — BMKamae Seeding Center
T876-2406 A REBHH IMEHAET 10431 1043-1 Kamae-kazuraharaura-morishita, Saiki City, Oita 876-2406
TEL(0972)44-0970 FAX(0972)44-0939 TEL 0972-44-0970 FAX 0972-44-0939

http://www.yonkyu.co.jp/




