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GROUP COMPANY

PREMIX-FLOUR
SHIMAKYU CO.,LTD. SPICES MIX &

(Plant 1 & 2) SEASONING
FOOD ADDITIVES

SHIMAKYU CO..LTD. FROZEN RAW NOODLES

FROZEN SKINS
(Plant 3) FROZEN BAKERY DOUGH

PREMIX-FLOUR
ASIA SHIMAKYU FOOD SPICES MIX &

CORP. (VIETNAM) SEASONING
% FOOD ADDITIVES




GROUP COMPANY

TRADING OF FOOD
SHIMAKYU TRADING INGREDIENTS & VARIOUS

CO,,LTD. FOOD PRODUCTS

NIPPON BACTERIAL
TEST CO.,LTD.




CERTIFICATES

b5i FSSC

22000
Food Safety System

Certification
CERTIFIED

THE CENTRAL ISLAMIC COUNCIL OF THAILAND
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ISO 22000
Food Safety
Management

CERTIFIED

bSi HACCP

& GHPs
Food Safety
Management

CERTIFIED

\S0 9090,

27 \N
AR
iy

NS 724

[+
Rripca® 1y

Intertek

UKAS
MANAGEMENT
SYSTEMS

014




OUR BUSINESS

Exclusuvely Yours Recipes”

We develop the exclusive recipes,

o

For the exclusive customers

FOOD INGREDIENTS BLENDING
MANUFACTURER

¢+ CUSTOMIZED PRODUCTS
% OEM

“* PRIVATE BRAND

¢+ SOLUTION PROVIDER
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PREMIX FLOUR

The adhesion & coating premix flour is
the quality of our predust, batter and
breader. And also providing good
texture & tasty. We also have other
special premix for Japanese appetizer,
Chinese dim-sum, noodles and bakery &
snack
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PRODUCT CATEGORY

COATING SYSTEMS

TEMPURA
KARAAGE
TATSUTA AGE
FRITTER

POP CORN STYLE
NUGGET
BANANA FRITTER
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PRODUCT CATEGORY

APPETIZERS FLOUR

TAKOYAKI
OKONOMIYAKI
GYOZA

HAKAO
STEAMED BUN
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PRODUCT CATEGORY

NOODLES & SKINS FLOUR

RAMEN
UDON
GYOZA
SHUMAI
WANTAN
SPRING ROLL
RANGOON
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PRODUCT CATEGORY

BEKERY FLOUR

PANCAKE

BROWNIE
CROISSANT

OBANYAKI
TAIYAKI
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PRODUCT CATEGORY

FOOD ADDITIVES

Various purpose of additives as
Antioxidant Agents for crab, prawn and
fish, Quality Improve Agents (pH
adjuster) for increasing weight,
improving taste & texture, providing red
color on shrimp and prolonging shelf
life. And other purpose such as fruit
anti-browning agents and bread
improving agents
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ANTIOXIDANT

> PREVENT BLACK SPOT ON SHRIMP & CRAB

> CONTAINED SULFITE

> NOT CONTAINED SULFITE (ASCORBIC
ACID)
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PRODUCT CATEGORY &
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QUALITY IMPROVER
(pH ADJUSTER)

HOLDING WATER (GAIN WEIGHT)
KEEP MOISTURE

IMPROVE TASTE & TEXTURE
PROVIDE RED COLOR FOR PEELED
SHRIMP
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PRODUCT CATEGORY

QUALITY IMPROVER
(pH ADJUSTER)

> PROLONG SHELF LIFE (SUITABLE
FOR COOKED, CHILLED OR READY
TO EAT FOODS)
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PRODUCT CATEGORY

SPICES MIX & SEASONING

Rich of taste & flavor of ingredients
using for marinade, filling, soup, curry,
sauce and snack coating
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PRODUCT CATEGORY

MARINADE &

FILLING

BBQ Seasoning
Sweet Chilli Marinade

Lime Coriander Marinade
New Orleans Marinade

Dimsum Seasoning
Gyoza Seasoning
Seafood Seasoning
Shrimp Seasoning
Tom Yum Seasoning
Spicy Seasoning

SOuP

Chicken Soup

Pork Soup

Ramen & Udon Soup
Wantan Soup
Seafood Soup
Shiitake Soup

Tom Yum Kung Soup
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PRODUCT CATEGORY

SAUCE &
CURRY POWDER

Japanese Curry
Tikka Curry
Tandoori Curry
White Cream Sauce
BBQ Sauce

SNACK COATING
POWDER

Grilled Shrimp Seasoning
BBQ Seasoning

Pizza Seasoning

Nori Seaweed Seasoning
Cheese Seasoning

Lab Seasoning

Tom Yum Kung Seasoning
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PRODUCT CATEGORY

How to use :

1.Thai tea milk MC ice
1 pack : 200 ml hot
water.

2.Stir until combined
and add ice
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How to use :

1.Chocolate Malt Plus C
3in1 1 pack : 100 ml
hot water.

2.Stir until combined.

SOFT DRINK
POWDER MIX

THAI TEA

GREEN TEA

COCOA

LIME JUICE

RED GUAVA JUICE
LEMONADE JUICE
STRAWBERRY YOGURT
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PRODUCT CATEGORY

NOODLES & SKINS

Our quality of noodles and skins is
superior elasticity to make a good
texture. Also we can make custom size

of our products such as udon, ramen,
gyoza, shumai, spring roll and etc.
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PRODUCT CATEGORY

NOODLES

Udon

Ramen

Ilka Shumai Noodles
Chinese Noodles
Singapore Noodles
Hokkien Noodles
Pasta

SKINS

Gyoza
Wantan

Shumai
Rangoon

Lasagna
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PRODUCT CATEGORY

OUR BRAND
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Shrimp Tempura

We add Bio Calcium to tempura flour

for improve quality.

Is11d Bio Calcium avlundoinuyse
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* Advantage for adding Bio Calcium
to tempura flour
616U d1ksunasld Bio Calcium
Tundoinuys:
« Provide a light and golden color
NIK&a28 Ik§2VNav guIsSuUs:tNu
+ Less oily
Tdauuiu
« Light and Crispy texture
TKAusdnnsauiun

« Long crispness for over 3 hours

after frying
NSaUUNUKAYNAG VNN 3 B.W.

“The frying process was tested at 170-175°C for 3-4 minutes,
followed by resting at room temperature.” =<5

INNOVATION

TEMPURA BIO-CALCIUM MIX

OVOCALCIUM™ |S BIO-CALCIUM
(BIOLOGICAL CALCIUM) MADE BY EGG
SHELL. OVOCALCIUM™ IS CONTAINED
OVER 98% OF CALCIUM CARBONATE.

ADDING OVOCALCIUM™ IN TEMPURA
FLOUR FOR THE ADVANTAGE OF LONG
& LIGHT CRISPINESS, LESS OIL
ABSORBTION AND PROVIDING
GOLDEN COLOR AFTER FRYING.
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INNOVATION
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q']nlllaan‘lv"[n' INS.170] wAaLTaNAITUBIUA (TRRIRaLueIus)
; CALCIUM CARBONATE (FOOD ADDITIVE)

Eggshell Powder — Biocalcium
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as opposed to Calcium Carbonate - is from a biological origin. Its formation,

composition and structure, are designed primarily to transfer life in birds. It is all about the protection
e

- - So ol 8 & & nurturing of the embryo. It is, of course, rich in calcium, yet it also contains other micro-elements
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u essential for life development, in particular, magnesium, silicium, strontium
« Us1A9IN9aunse (microbiological clean /Clear)
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« Us1A9nanswenenidudunsie (Endotoxin free)
« UsnAanasinmifinAnisiw (Allergenic free)
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- v ° > v @ 0,
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o
Tokyo SME Support Center 'f\

Thailand Branch Office (7:#f) ® sy EiREAH

SUCCESSFUL CASE

PARTICIPATING IN “TOKYO SME BUSINESS
MATCHING” ALLOWED US TO MEET NEW
VALUE PARTNERS AND NEW VALUE
CUSTOMERS.

THE VISION OF ORGANIZER OF THIS EVENT
HELPED US ACHIEVE THE GREAT SUCCESSFUL.

WE MUCH APPRECIATE FOR GIVING THE GREAT
OPPORTUNITIES TO US.
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Q&A



