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@® Chuka Meisaitm
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In pursuit of true German flavor, created
category of authentic coarse-ground
wieners. Introduced a new food culture
enabling consumers to enjoy authentic
ham and sausages in Japan.

Category-Leading
Products

A new proposal for easily and quickly
prepared authentic Chinese meals.
Simply add one kind of vegetable

for a balanced meal.

Cultivated a new genre—chilled pizza—
that let consumers enjoy the taste of
pizzeria pizza at home. Expanded the
menu of meal options at home.

NH Foods Group Integrated Report 2019 03



our Strengg,

Sales Capabilities Derived from

The NH Foods Group enjoys No. 1 status in domestic
sales of beef, pork, and chicken. Our sales capabilities
are fueled by branded fresh meats, such as Omugi-Gyu
beef from Australia, Mugikomachitm domestic pork,
and Sakurahimewv domestic chicken, and also by the
Group, having a network of 117 sales offices through-
out Japan. We have various sales channels, including
volume retailers, restaurants, and shops, and we are
operating solution-style marketing aimed for resolving
customers’ issues where each employee acts as a
fresh meat sales specialist with a close connection to
the local community.
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RELATIONSHIP BETWEEN FRESH MEAT MARKET SCALE AND

SHARES (as of March 31, 2019)
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SAFETY
ASSESSMENT

Confirming the safety of
ingredients before and during
commercialization of products

and checking and assessing
product labeling and
specifications

HUMAN-
RESOURCE
DEVELOPMENT

Cultivating human
resources to ultimately
ensure product quali

QUALITY
AUDITS

Confirming and evaluating
appropriate product
manufacturing
environments

SAFETY
INSPECTIONS

Inspection system for
products and ingredients

Based
on International Standards

The NH Foods Group considers it a key social responsi-
bility to deliver safe products to customers.

The food environment is changing significantly, and we
must identify trends, such as changes in customers’ atti-
tudes toward eating habits and a heightened international
emphasis on food safety, and execute suitable responses.
We are building an original quality assurance system to roll
out quality-oriented activities throughout all processes,
from planning and development to manufacturing and sales.

In addition, we established original quality assurance rules,
based on global food safety concepts, that were organically
linked to safety assessments, safety inspections, and quality
audits as well as develop the skills of human resources
involved in quality assurance. This approach underpins
efforts to delivery safe products to customers.






