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Hanshin Teion Co., Ltd. started business in 1950
with the delivery of foodstuffs for school and factory

meals. We are working steadily as a frozen food
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producer focusing on fishery frozen food including
our main products of mixed seafood, fried white fish,
fried squid rings and fish in marinade.
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Hanshin Teion Co., Ltd. has focused on the stable supply of high quality products with the concept of ERRAF ;R;f;zm'u;ﬁjag% @1984%F  BRETHM®
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from the place of production to the place of consumption”. In the current situation where people’s S # | fiﬁgsgiimzﬁwv @195 EEAETHERETR) BHELF - oL EHms
needs are becoming more diverse and diets are becoming richer and imbued with ever more originali- FAX 0798-23-6001 @20004F  AHEILHTRE
ty, we have pursued our business placing priority on what is best for our customers and with the aim X JE | EEEEAENE AR O2003F BRELBFZITAANTS Hi
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of delivering happiness. We continually move toward the further development of a new age aiming to - % | RERLHEOLS @20144F B IE T B3R ELE S 4 5 4 HE Mt A
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Company name HANSHIN TEION CO.,LTD @018  PATLY 2~ = VERERHE

be “a company essential to everybody” at all times, while actively working on various forms of contri-

bution to society.
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President and Representative Director, S[luﬁuc}u _/Uasunuma Establishment Apr. 8, 1867 - - B <
} @2019%F RBRIETH AEEXREDsHEEA
Capital | 79,100,000 yen/unlisted - o
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Representative | President, Shunichi Hasunuma
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Business Agricultural/fishery frozen food business @20234  HHEHD 25 M A (MESE ST

Dry ice processing/sales business ) ~
: @2023F HEHEREHZR
Head office 12-19, Kagura-cho,

Nishinomiya-shi, Hyogo-ken 1552  Kichiemon Hasunuma founds fishery, ®2008 Headquarters building kitchen
shipping agency, a fish wholesale dealer studio installation
. . . in current Nagaoka city, Niigata
Branch offices Tokyo Office Fukuoka Office‘Nagoya Office
®2014 Naruchama factory octopus steaming
= g W ®1209 Established Hasunuma Suisan Shoten Co., Ltd. machine production line new machine
Works Naruohama works* Kamaishi works (Niigata prefecture) introduction
T g p—
P ’,g'y'
Ay § § a1 Affiliated companies Kanekichi Co., Ltd. ®1950 Established Hasunuma Suisan ®2016 Dry ice automatic cutter introduction
= »" - & f 3 " Shoji Co., Ltd. in Nishinomiya city
' . & ST Foods Co., Ltd. '
* o 1 | 2017 Tokyo branch office move.
- “'I . ®1967 Established Hanshin Teion Soke Co., Ltd. Food database software introduction
’ ;‘T“" )"-J’- L  J T
— . "fn\ 3 !" "y b #1973 Opened Tokyo office ®2018 Establishment of system solution section
e @1984 Opened Naruchama works ®2019  Introduction of dry ice press machine
E _":_'_—;-aﬂ""‘ g g %, ] ; (Hyogo prefecture) (Naruchama works)
. b
- v/ \. ’ -
" ' ®1989 Established S.T.Foods Co, Ltd. ®2019  Introduction of Albased X-ray forsign
(Niigata prefecture) (Maruohama works)
“ﬂ\“ ®1955 Opened Kamaishi freezing works

82021 Introduction of Bagging Vacuum Packaging Machine

(Ilwate prefecture) Opened Fukuoka office, (ST Foods Co._td)

Opened Sendai office

®2000 Established new Head Office building maddl L

#2023 Introduction of Sales management system

®2003 Established new Naruchama
dryice processing works 82023 Opened Nagoya Office
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- Strategies to improve safety and security -

An excellent raw material is selected carefully, and it offers it as a commodity of the high quality.

In "Hanshinteion", it uses it under the quality control system to persist in the raw material chosen to enjoy a safe, safe, happy table for all customers all over the world.
Only the one that freshness and the quality criterion in a severe aspect in the locale were cleared is shipped to the production plant as a raw material and it is processed.

It works by thinking that each one of the employee wants to improve the quality of the products every day, and to answer the customer's trust.
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P To prevent the foreign body mixing, a thorough sanitary supervision to all the entering people.
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The raw material selected carefully is checked

with the production plant more severely. P The clean water system that defends freshness and an uppermost quality is adopted.

P Execution of quality inspection in the third organization in addition to its company
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- CSR activities -
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HANSHIN TEION, companies will have carried out CSR activities rooted in the region in order to fulfill the
original idea of a public institution, the social responsibility.
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it A D Ffik - Contribution to region -

IRIEADETM - Contribution to environment -

FiH=BEADFEIE - support to children -
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Hanshin Teion shares the great emotion felt by many of our
customers and children who love sports and we would like
to support them in their “encouragement and excitement”,
so we have become one of the official sponsors of the
Kamaishi Seawaves Rugby Football Club .

We considers this effort to .
popularize the benefits of sport =
as a vital activity for us as a
company that aims to propose
a rich dietary life for children all
over Japan, so we intend to
keep working on this actively in
the future, too.
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The symbiosis with nature is aimed at, the maintenance of
the regional environment is considered enough as a good
corporate citizen, and it contributes to the development of
the wealthy community.

It positively works on recycling and conservation of energy.
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Promotion and children of the educational activity of the
gastronomic culture for children to grow up rapidly healthily
are supporting a social-making with the dream and hope in
the future can.




