








Ingredients
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Compromise has no place in achieving taste and quality our customers
can count on. Mimatsu gets its ingredients only from contracted
farmers and regular suppliers. And these are not limited to Japan. To
mention a few, Mimatsu gets wheat from North America and wild
shrimp from Vietnam. In Japan, we contract with farmers to get a
stable supply of fresh produce, and we travel the world looking for the
best ingredients of all kinds. Using our global network of suppliers, we
guarantee customers the ingredients best suited to the products they
commission.
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Atsushi Furusawa,

H S P X D B C C B H F Chief of Development Division

When it comes to gyoza and many of our other products, cabbage is To make sure orders go into production as
the most important ingredient, one for which Gunma Prefecture is quickly and smoothly as possible, Mimatsu
renowned. Mimatsu contracts to buy the crops of more than 30 of the buyer and supply functions are part of the
most reliable growers in Gunma to make sure we have fresh cabbage development division. We’ve found it makes
arriving daily. Our buyer participates in planting meetings with good sense for staff who develop new products
growers and nurseries, leaving nothing to chance when it comes to to procure ingredients themselves to meet

quality. diverse needs in a flexible and timely fashion.



About Us

Corporate Profile

Name Mimatsu Foods Co., Ltd.
Location 2-1 Kamioshima, Maebashi-shi, Gunma-ken 379-2153
TEL 027-261-2534
FAX 027-263-2396
President Mitsunaga Kamiyama
Established February 8, 1970
Incorporated March 1, 1974
Capital 40 million yen
Employees 300
Business Production of gyoza, suimai, spring rolls,
and other dim sum foods.
History
1976 Re-incorporated as a limited-stock company
1980  Production facilities expanded, introducing new machines to extend product line.
1983  Hoshoku, Co., Ltd. established.
1984  Begin production of jumbo gyoza
1987  Begin sales of spring rolls and other dim sum foods.
1989  Production facilities expanded to include inhouse bacteria analysis lab.
1992  Begin production of wonton
1996  Production facilities expanded.
1998  Building completed for Hoshoku Co., Ltd.
Kodawari Yamucha RON shop opened in new facility.
2001  Begin sales of bite-size gyoza. Start mail-order sales.
2003  Designated as a Gunma manufacturing company with superior technology
(Ichi-sha ichi-gijutsu).
2006  Name of shop changed to Gyoza Kobo RON, and moved to new location.
2007  New production facilities completed, and company operations moved
to new location.
2010  Approved for Gunma Foods Hygiene Certification (based on HACCP).
2012  Received Local Production-Consumption Division Prize in 20th Restaurant
Industry Awards sponsored by Japanese Ministry of Forestry and Fisheries
2016  Received award from Governor of Gunma as an Excellent Gunma Corporation.
2017 ISO 9001 certification obtained
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Minister of Forestry
and Fisheries Award

Gunma-ken Ichi-sha
Ichi-gijutsu Award
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Gunma Foods
Hygiene Certificate

Excellent Gunma
Corporation Certificate

1970
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The first Mimatsu gyoza factory, a mere
50m? in size, was built by a young couple
in Maebashi, Gunma.

1974

Mimatsu Foods was incorporated as a
limited liability company, the factory
expanded and a machine to automate
gyoza production introduced.

1998

The shop Kodawari Yamucha RON (later,
Gyoza Kobo RON) was established to
connect to the local community.

2010

Gyoza Kobo RON opens mail order division,
now delivering products to gyoza lovers
throughout Japan.



