Consultation Topics (Track Record)

(O Improvements of processes and facility arrangements “KAIZEN” at new and existing food plants

(@ Marketing of a new product through group interviews conducted in the areas of Tokyo and Osaka

(3 Selection of raw materials and packing materials for development, technical support and manufacture of a new
product

(@ Support for compliance management of imported food additives to domestic laws

(5 Management, education and training of quality and sanitation for locally recruited employees at overseas factories

(6 Seminar topics (HACCP, 5S, Halal, Food Labeling Act, etc.)

Outline of the JAPAN Food Professional Engineers’ Center (Jafpec)

Basic Policy

We are a professional group of engineers who provide

Food Manufacturers with solutions for technical problems

to make our contributions to the growth of customer businesses.
Establishment .
Established in the year October 1969 htp://e-jft.com

as a registration group of THE INSTITUTION OF Nippon Consultants Group Inc.

Directors and Auditors (17 persons) (@ A research institute dedicated to the analysis of food products
Chairperson, Vice Chairperson, Directors and Auditors Institute of Oishisa Science
http://www.oishisa-no-kagaku.com
(3 A patent office dedicated to food products
Morimoto & Associates

(D Consultations for merchandising programs and manufacturing
plant improvements related to food products
Japan Food Technology Co., Ltd.

Members of JAPAN Food Professional Engineers’ Center (Jafpec)
(approx. 150 persons)

Registered Engineering Fields

Engineering Departments of Members htp:// -m-1p.Jp

@ A consultant for halal food-related matters
Food Technical Labs.
http://food-labo.jp
Industrial Engineering Mechanical Engineering (® An examination organization for ISO and HACCP
Environmental Engineering Water Supply & Sewerage (® An architectural office specializing in food product manufacturing
plants

Agriculture Biotechnology & Bioengineering
Fisheries Chemistry

Applied Science Comprehensive Technical Management
@ A public relations design and planning office

Assigned posts and affiliated corporations of professional engineers

Food Company

Pharmaceutical products related enterprises and fragrance and seasoning related enterprises
Alcoholic beverage related enterprises

Paper mills, steel manufacturers, heavy industries and other enterprises

Engineering enterprises and consulting firm

Universities, government agencies and research institutions

Participation in food product related exhibitions,

icl . : . Please refer t bsite for latest information.
provision of lectures and seminar sessions and the like, - C Ot WEDsHe Tor fatest HTOTmation

Plant tour of food Consultation and study

Free consultation Food product related Panel discussions
. product manufacturing L . W O ]
provided at A seminars provided (held as a new year event) 1 e GG P e ()
food product exhibits P (held once a month) quality for Professional
N N (held once a year) u \ | e,

Application procedure for Practical Consultations

Website Email address

http://fpcc.jimdo.com foodpcc@yahoo.co.jp

XX.XX. 2016

Registered with the THE INSTITUTION OF PROFESSIONAL ENGINEERS, JAPAN (IPEJ)

JAPAN Food Professional Engineers’
Center (Jafpec)

Improvement of Food

Food Engineering Plant “KAIZEN”

& Consulting

Please consult us for any kinds of issues you may have in food products.

Food technologies of our specialists avai able for offering support on-site.
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Specializing in
C O n S u l t a t i O n s fO r M a n a g e m e n t a n d An individual who has passed the prescribed examinations and is listed on the register of

@ Professional Engineers persons who have been certified to possess a science and technology related qualification that

I m p r O V e m e n t O f WO r k S it e S i n F O O d C O m p a n y is under the jurisdiction of the Ministry of Education, Culture, Sports, Science and Technology.

@ Introduction to the JAPAN We are an organization of food technology consultants of the largest class in Japan.

7 s o1 : : . 12 O N . . ) We are actively engaged in improving work sites of Food Manufacturers both
More specialization, more neutrality and more fairness!” are the fundamental principles for our activities Food Professional Engineers domestic and overseas, based on the fundamentals of food product safety and

in formulating solutions for the challenging issues of manufacturing work sites that are complex and Center (Jafpec compliance (adherence to laws and ordinances).
involved in the practice of what we do, which is “Practical Consultation with Emphasis on Work Site Situations”.

ISO 9001 KAIZEN Project (improvements) based on manufacturing plant

Research and development as well as manufacturing technology .
(quallty management system) assessments Manufacturing

Technology § support for new products

development l I A P ) L ) ] Plant
. . . L. Corporation-wide implementation of improvements on work movements, ImpTEETmE
Contents of Practical Consultations are pI‘OVldCd for new merchandlslng, prOduCt (Hazard Analysis and Critical Control Point) LU the implementation of the “5S” method (sort, set in order, shine, standardize and sustain) as well as the
sulting commercialization and mass production of food products HA (hazard ana]ysis) CCp (critical control point) consulting "Pointing and Calling" method will be implemented in the manufacturing and packing processesto prevent

The JAPAN Food Professional Engineers’ Center (Jafpec) considers ISO standards and human error and to conduct risk management (preventive maintenance).
HACCP methodology to form the core of the fundamentals for their activities

Aspects of Practical Consultations for manufacturing Aspects of consultations for manufacturing plant

improvements
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— Research  (ingredients, raw materials, etc.) Personnel o Manufacturing plant improvements
technology development development b g and work operating improvements
controls
8 - 3 . Y.
Selection of packing materials Quality control
New product development PO
P P . . . i Sanitation management Support fqr'acqu1s1t10n of ISO /
Packing design Ml Consumer packing opIme) ) FSSC certifications
. Pharmaceutical 1 ; 3 3 i
Transport packing Jl AT maceutical ’ Through Engineering Trail :
~ S d fessi | ) ho h | % 'L ‘i(j ¢ ISO 14001 (environment management
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N andis 1 ) work operations g;gctl;galegxirgizsgc\ewsl provide seminars based on their Work operational improvements B ——
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. S = system certification
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=)  technology development V training program for engineepsp @ for rescarch and developfent sl B
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Acquisition of LAY ,, .
a Preparation
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Engineering sales
— e (Planning capabilities
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Nurturing engineers with a I1C presentanion capt

good understanding of

Training of

subordinates and

_> 0 development of
communication
capabilities

both management and sales

Development of sales channels through marketing strategies
Merchandise} and engineering sales

Planning o ' i
o0 a1t Focus was placed on the change in life style to discover potential
consulting foodstuffs available in the local areain order to develop merchandise

branding based on market surveys.

Overseas Projects

Activities for compliance with overseas laws relating to the export of food products, as
well as product development and market surveys for the importation of food products
into the Japanese market will be conducted. International technical cooperation will also
be conducted through such agencies as JICA, JETRO and the like.

Aspects of the merchandise

development Brand and design development

*
Food product brand Packaging
v

development ‘ S
2 TRy ey . Z
.. Tanzania “Project on Agricultural Mechanization”  Survey on soy food product industry in India  “5S improvements at a food product manufacturing
A The development and merchandising plan for the “Kyoto” (JETRO) JETRO) L lant” in Mg'anmar (JETRO) i
urvey was conducted on actiyities intended for diagnosis of the current conditions relating to the “HACCP and

A Marke ti ng s trate gi es brand (Chikuma Chamber of Commerce) Support was J)rovided in relation to packing techniques

to increase domestic demand for coffee, which may
Market survey and new Public Relationsl Advertisement
o

S
“food safety” at a soy food product manufacturing
plant,dn‘lj India and improvement instructions were
provided.

5S” was conducted and improvement instructions were provided

at a small local food product manufacturing plant for the purpose
of promoting e)gp&)l[ts B
g >

also lead to the promotion of export.
merchandise planning
and development

=) Engineering sales presentation
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Support for “Agureste”, a restaurant business intended for
intellectually impaired persons (Shiroganekai Social Welfare
Corporation)

A Chinese food product manufacturing plant (Japan-China
e

?ec::nr enterpris:‘)md inzgplanty(agprity Science and T A Korean food product business (a private enterprise)
A diagnosis of the current conditions was conducted and an P ing hnical  instructions  were provided for the An on-site analysis was conducted and an improvement
improvement proposal was offered to a Japanese owned deodorization of glue powder and processing techniques for
food product manufacturing plant. meats to increase the demand for yak meat.

proposal was offered for the improvement of productivity.



