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BEEZDEFEE BB RN HEREL. (b ZSBb U TEHGIT D Our administration has been emphasizing the human dignity, and keen

for the accumulation of trustworthy technologies and making everlasting
efforts by anticipating CHANGE in food business.

AEERDEEZBELE T,

SHTZ

A XZT—RIYVFUIRKIE14FE (1925) (i dp BRI Dt RIS SICERZ DT IZUMI FOOD MACHINERY CO., LTD., one of the leading manufacturers in Japan, _z

SHECT—RICODEDBEFEFOERICFELLTILIDE U, has extensive experiences in sanitation, pasteurization/aseptic sterilization,emuls‘ification, o —
T — ____.___".' -

A X=T—RYIFH VIR BEICOe> TiEoe U =4 —iiiT. 35 E mE T L b, . extraction and system engineering. With the technology which is acquired by those experi_e_r]_(_:_es,'--"' e

B, VAT LTI =PI ER e T, £ 5T, SRR D ERES. we have made significant contribution to the food and pharmaceutical mdust_r.l.es_; —
Recently, the demands for quality, production efficiency, safety, energy-saving a"mf;i environmental

(EZERIEELLERDRBEDHICBRICIBVEFE>TVET ., _ , = \ L

~ . improvement have been increased. We are challenging to meet-ourecustomer’s demand and ™ !

HRIDT A LSBT TNT ZAEA ZZT—RYYFUDEEDEYR—THD, SR . i 1\ i -
expectation by introducing our latest equ|pment-a_1__r_1__<;l_sysle_gengmeermg. .
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Pollution-free - Downsizing
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Environment Energy-Saving N

) o

Safety Resource-Saving

Operation Efficiency Information Management

Factory Automation
Quality

Production Efficiency

System Engineering

BRIl

Basic Technology

Trustworthy technologies have been inherited in our DNA and implanted not only for the high
performance product-lines such as functional-tank, emulsifier/homogenizer, pasteurizer/aseptic
sterilizer, ice-cream freezer etc., but for various kind of engineering work.

a4 SANITARY TANK
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DYNAMIXER PROCESSOR
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DISPERSING EQUIPMENT
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COMPONENTS FOR
SANITARY PIPING
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CORPORATE PROFILE

TNtz hand

Mixing Dissolution

Homogenization Emulsification

TIZ—HP—EADIER
AFTER SALES ACTIVITIES

We are ready for supplying various kinds of best-characterized
equipments/plants to meet the food processing business.
In detail, please see the listed catalogues.
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Our technologies have been contributing to the safety and prosperity of human-life
by the development of eco. and high quality equipments for foodstuff, beverage,
seasoning, chemical, cosmetics and pharmaceutical fields.

(BRRL B
- SOTERE} - FSRERE - O—k—8k

CREBERR - SRSIVD 3 —F— - ERIOME
(Beverages-Flavorings)

- Fruit juice - Tea - Coffee

- Carbonated drink - Mineral water - Extraction of flavors

(ELE55) (FRRK-ERIE)

- THEL - FEEEL 8- YVHE
CTARTU—LA B - 77)L3O—)LEREL
(Dairy products+Freezing de onings *Brewing)

- Milk - Yoghurt s - Soup stocks
- lce cream

o BT ERE- BRSNS R

o AEm- 7 A ATU— L- A RIS R

o ARE RAHERERE

o BRERIEIR

o FRERmMIGERTE

o I -SRRIERE

O RE(OU—L-BU—TUE) BIEER

o EERBIERESF

© Fruit juice + Refreshing drink manufacturing plants

® Dairy products * Ice cream « Powdered skim milk
manufacturing plants

© Seasonings * Oils and fats manufacturing plants

©® Brewing equipments

© Cooked food manufacturing plants

©® Soy milk « Soy milk cake (Tofu) manufacturing plants

® Confectionary (Cream -« Jelly «+ Pudding etc.) manufacturing

plants
© Medicine manufacturing plants

(G
cYa—XA - BRUBR
- B - EREORE
{Cooking)

- Shaomai - Food skewer
- Egg foods - Pasteurized seaweeds

ERUS Y - BHERR
%
{Pharmaceuticals - Health foods)
- Medical drinks - Vegetable juice drinks
made from green leafy vegetables
- Herbal medicines

e

- DJDwIR

- CMC DA%

{Chemicals)

- Waxes

- Dissolving of CMC
A XZT—RIYIVFUDORGRIE. BRINTEE Our Product-line covers and being active in Food Processing
[FUHELT.EEREFRISE Businesses, Pharmaceuticals, Chemicals and various kinds
BRAIEDE CILLSHABWEEWLWTWET, of field.



EEHPEIFEDIETT . —EB LY IR—MAFElZEia{E L. Reliability of all the staff as well as our product-line is the “Tie”, between our client
HERDHENRDEREDEFRI ZEREIILET,

and ourselves. Our well organized and consistent supporting-system promise you
“Safety” and “Peace of Mind” to your satisfaction.
BERDESCREERDDFHRDY 21—V 3 ERELET

Our client’s view is nothing more than ourselves. We are always striving for providing
the new Solutions what the clients are exactly looking for.

Sales Dept. Engineering Dept.

BEREHICREZRDET
Fﬁﬂ % The Best for our Clients is the Best for us, as well.

FToO/eV5—
Techno-center ]

Research and Development

PEFARKCEDV R HRE
Sy — > Our Plant-design is t li hat the clients ask fi
TVIZ7PUDD i the speciTeations and petween fngs.
Engineerring SRR ISR
Plant Design & Eng. Dept.
BEFRRRICE DO I B AR, RiEH%E

Equipment and Plant design is to realize what the clients ask us
in the specification and between lines.

AR RIERINS

Equipment Design & Eng. Dept.

235 26 FEHRORE

Manufacturing Dept. Manufacturing of major Components

®H 8
Manufacturin (o= HTETRTARE. i8R
g %Ei%"ﬁi Inspection beforgldelivery and Certification of

lity Assurance Room .
Qlaltyhssiancelioo Performance in the test-run.

T=5)0— 7 BESEERE VIS i ==

Installation Gr. Installation, assembly and piping works at the site.

T - LSS

Installation &Test Operation % i B REDLEERR. AR — TS
Engineering Dept. Performance confirmation at the site and
the Training of Operators

RIFNALDRTRIRT —E R
B ftaE R CITVET

After-Sales Service activities consist of satisfactory
-7 g .lj. t“ Maintenance Service and Components Supply of
} 7 Z high quality and quickness.

After-Sales Service H—E2ER

Service Dept.

PR BERDHELEZ BEICHEEL. Complying with the Philosophy of ISO9001, we faithfully
r*iﬁsﬁu [1SO9001 ] &=E&EST L. listen, execute and record whatever our client’s ask for, and
System CEREDIBEIFAEREMALET, afford the Equipments and Services of Client’s satisfaction.

7IF—Y—EXBHHETT,



PEROD-_—X|Icebh s eEsHm s R{EZ (T US. In our Techno-center, fundamental research-works, development of new equipments and

processing-plants have been executing with full of power. Upon client’s request, Techno-center

i oo o o — g
EE&EE"T'] DR, *%EEF’:E% mﬁﬁﬁ%(gﬁﬁbtb\ijo prepares the equipments for experimental use and tests them in shortest leading time.

{- ] ZHEEMHT X PRIEB
r [ | J—E— BRNSHAFT
I cmet BRE RO M A
lia - : F . Experimental Multipurpose Extractor
o il G P High quality extracts of Coffee,

Tea, Soup can be obtained

- EERACE NIV —
z BHERDIE. ED SIRERE TR

‘ ) Rotary type Emulder Hi-emulder

p MLk p__ Good for Emulsifying, Dispersing and
*'ﬁ@%g@ﬁﬁ%g%?__gﬁﬁ ?m tH Fragmentation of high viscose liquid

TABEIEM pUBEE =y
Self Suction Powder Dissolving Equipment Extracting
(Dama-naizer) EB‘
Best solution for quick dissolution .
i
5 8

y,
yi

of low solubility powders . ) =
A B #L 16 =

HIEA7OLYY— Dissolvin =) Emulsifyin _ , ;
BRDVSBE. B . AE. : m = Vg 150MPai8RERES F 15—

AHET.INTATUE Available M o t YIZo/0Y~F /HFEDELT
V1107115 150 MPa. Ultra High Pressure Homogenizer

Sub-micron to nano-meter particles are available

Food Preparation Processor

From Fragmentation to Dissolution,

Blending, Heating and cooling can
be achieved by one equipment

and Experimental Equipments

! N= Y %N == NTETL— PREIRE 3 8
6#,3 /At O PR B o wavemammpszson e | A
fy_!. Ir

Mixing Pasteurizing FRRREOERERR l : l
SREAERRIFVMIX _ ‘B

NT-type Plate Heat Exchanger
BHER. BYMADEROE—EENER

Opti-wave enable the improved yield &
and shorten the cleaning hours
: F 21— B3HRER
High performance Blender VMIX D5 B DEEMHSH ) »
Tube type Heat Exchanger .
Heater and/or cooler for keeping o

Good for uniform blending of highly
the taste and shape as it is

© SHRIRERS & RBRIER
HEEt - YA O0X3—7 - PHEF
- BRER - RIERET - RLILEEER
kS BHDHE - O—F UL/ URL—5
"DOA—% - F—hoL—T - BEEs

viscose liquid, food with solids

&

BFGARUFEERE - BYBES - BER
® Available Measuring instruments and V7OV R—TORIETAY
. . —_ _—

Experimental equipments oo ERRA e @ E{AIES A NSRBI

- Viscometer + Microscope - PHmeter ARE BREERERXE) : o AR (CMC. EYU—%)

+ Microscope - Particle size distribution measuring device * Centrifugal separator — e v P 7 \:_,_ " DM_

: - Moisture meter - Silinometer - Rotary evaporator BRRES ﬁiﬁ%m EE= ﬂg %3 * ?_F-Htﬂ(j—li\ 3'3%!?‘73J7."EI1)
o - DO meter - Autoclave + Electric conductivity meter g § y c A b (FIAR—X,. )L AEREL)
[ ) ﬁ*ﬁg + Superheated steam generator *+ Colorimeter - Brixmeter P— o (4. Bt REB)
Laboratol Sy ES-RE EE =] BE & BB RS e ]
Y u - g — - - S/ BEEE.SYIR EHARSR)
- | — <= FkE PRI <> o AR (PR DM, BEYV—RX)
2 ' M LS izt AL TLEE ML @ Examples of Test
fl ﬁ 5] @ @ T T @ » Powder dissolution (CMC - Jelly powder)
w = T 77 RED B A B o i B oA B s ) °Extraction
| = B L—5— 72—3V9 (Coffee « Tea + Dried Bonito (Katsuobushi))
2 - ‘ @ @ @ @ * Emulsifying (Mayonnaise - Coffee with milk)
i FReWE 3 xny 0 - xn o * De-aeration
A ‘_! A # B #E ol #E MR ) (Milk - Fruit juice - Liquid food)
- <L <L <L <L * Pasteurizing
EEER s - (Beverages * Mix + Food with solids)
'T';E‘Jj’ ERITR ' B ERHtE » Cooking
(Pulverization of Vegetables - Kinds of Sauce)

o ki TrEt e 7(HOZT—T J—

Particle size distribution measuring device Microscope Viscometer
[EEHFMTOREDIEEE EEHSOE (L ZELED U Techno-center is researching and developing new technologies.
ﬁﬁ%lﬁ% (7_'7/ty9_) HULUWETDERSE | Z#=BigL. T /5 —TIl The verification of performance of various food products as well
R & D Center RZREIRAL O BB DAEEE. IR ET>TVET, as equipments to cope with the enhancement of basic

technologies are their target.
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SLEHLR GRE8T1%)
Manufacturing Base

We are always bear in mind “Quality is the First-priority”.
And, we are ready for supplying the impressive product-lines
as well as Services on time.

---------

L priiaR

Main gate of Awaji Manufacturing Plant General view of Awaji Manufacturing Plant

i . . 1 "~ ) I. | |
o HATT Ti5 o fim T 5 o RUETIS
Assembly Shop Machine Shop Canning and Welding Shop
[
g4 T

:

® T

Analysis Laboratory

° SERT

Quality Assurance

o SimEIE ,
Parts Management L 3

é*i[g;\ j(IE] 4&( 1 925&) . {ﬁﬁ@é@ﬁ%@m\ Izumi Food Machinery Co., Ltd. was established in 1925 in Awaji island

e e o — o where dairy farming was traditionally striving in Japan. And it has been
,ﬁﬂ_ﬁ%(;&;ﬂ%&)l?\ REFICOIEOTEOMR dedicating to the world food industries to supply the equipments with
AT VUVANIHEiT7ZEEBELT. BmESRIC high reliability and being contributed by long and high quality
EEDOHAEREMAUREIFTTVET, stainless-steel handling-technologies in hand.
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Corporate Profile

Company Name: IZUMI FOOD MACHINERY CO., LTD.

Head Office: 4-2-30 Shioe, Amagasaki-shi, Hyogo
661-8510 Japan
Representative: Seiji Ueda , President and CEO
Year of Establishment: 1948
Paid-in Capital: 120,000,000 yen
Number of Employee: 200
Stockholders: Sumitomo Heavy Industries, Ltd.
Stock 60%
Nihon Spindle Manufacturing Co., Ltd.
Stock 40%

Business Description: A variety of food processing plant
and equipment for
e Beverage (tea, coffee and fruit juice and other soft
drinks)
e |ce cream and other dairy products
e Seasonings, oil and fat, precooked food
 Fermentation equipment, Confectionary (cream, jelly
and pudding)
® Pasteurization systems, Aseptic Sterilization systems,
Multipurpose Extractor, Homogenizers, Sanitary Tanks
and Sanitary Pipings, Fittings and Pumps
Business Area: Japan, Korea, Taiwan and South East Asia
Major Bank: ~ Sumitomo Mitsui Banking Corporation
Awaji Shinkin Bank

History

1925 Ueda Tekkojo was established.

1948 Ueda Tekkojo was reorganized as Ueda Tekkojo Co.,
Ltd.

1961 Sumitomo Group joined the capital investment.
Ueda Tekkojo Co., Ltd. changed its name to Ueda
Food Machinery Co., Ltd.

1969 Ueda Food Machinery Co., Ltd. changed its name to
Izumi Food Machinery Co., Ltd.

1976 Awaji Factory was certified as a First Class Pressure
Vessel manufacturer.

1991 Laboratory, presentation room and other facilities in
Awaji Factory was newly constructed.

2000 International Standards 1SO09001 was awarded.

2002 International Standards 1SO14001 was awarded.

2007 Head Office, East Japan Office and R&D Center were
relocated.

2015 Established Jakarta Representative Office.

“Our Business Centers in Japan.”
We shall respond and in compliance with the client’s every Wishes.

m Head Office / Techno Center (R&D Center)
4-2-30 Shioe, Amagasaki-shi, Hyogo
661-8510 JAPAN
Tel:+81-6-6718-6150 Fax:+81-6-6718-6151

® FLIREZEFR Sapporo Branch

LT e P

Head Office and Techno-center

m East Japan Office / (Overseas Sales Dept.)
ThinkPark Tower 25F, 2-1-1 Osaki, Shinagawa-ku,
Tokyo 141-6025 JAPAN
Tel:+81-3-6737-2670 Fax:+81-3-6866-5125

West Japan Office

Osaka Mitsuibussan Bldg. 10F, 2-3-33 Nakanoshima,
Kita-ku, Osaka 530-0005 JAPAN
Tel:+81-6-7635-3688 Fax:+81-6-7711-5127

B Sapporo Branch

Kyushu Branch

® Awaji Factory
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