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Company
Name

Head office
location

Founded

capital

Sales

employees

Business
content
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Kobayashi Create Co., Ltd.

Kariya City, Aichi Prefecture

1946 (founded in 1937)
100 million yen
40.9 billion yen (FY2024)

1059 people (October 2024)

Manufacturing and sales of business
forms and recording paper

Sales and maintenance of information-
related equipment and software
Information processing, outsourcing
services, and plant factories




PR1EHD : BREIEE 1+
Location: Fuji City,
Shizuoka Prefecture
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2020

PYIRERSESS% Vegetable sales business
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Fuji Letruce

e RFAHELDREY) TI5(CT

T5>49—5% Planter business
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S22 8P(CDUYT  About the Agricultural Business Division

History

ElfRl T1% & U CE L T %5
Fuji Factory completed as a printing factory

S RNE 5k T 15 (CHEY) T 1% %hE%

(74 RXT S > bDFIBRE)
New plant factory established at Anjo Plant in Aichi
Prefecture(Ice plant cultivation begins)

FEEE T I(CHEM TSR (LY ADFIEHIE)
Established a new plant factory in Fuji City, Shizuoka
Prefecture (started growing lettuce)

BT TIHCTHEY) TIHIBKR
Expanded the plant factory at the Fuji Factory

We produce and sell 3,500 heads of leaf

lettuce daily in a completely enclosed plant
factory.

Leveraging our knowledge gained from
entering the plant factory industry from

other industries, we offer support for the
introduction of hydroponic cultivation.

© Presentation Design



1L X CDULT About Fuji Lettuce

Bt v iR

Fuji Lettuce
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B 5> R4 Brand name

E1T LR Fuji lettuce
XEERSEA  Trademark acquired

B wWFIE— Catchphrase

BMOFTE#EZEKL. (EFzH/EITIS
Pursuing new standards for ingredients and
delivering trust

m 1>t N concept

{A]HH. ZEBRULY Delicious for days




E1TLYADOEERR Fuji Lettuce Customers
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Leisure and tourist
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Used by many food experts
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E(IN3EHD Why Choose Us?@

Zmig#lE Multi-species cultivation

JLlE—U—-2
Ruby Leaf

2UXTUJ)L
Chris Frill

A—)0LoU—>
Oval Green

Cw RZTUJL
Red Frill

n)—>—-7
reen Leaf

J)Ly—2o
Frill Leaf
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A mix of shapes creates a natural three-dimensional effect and volume
- BEEOOHOVREF IS M5 XN Vivid "color contrast”

- JDJJT, SvFSvFd SEREBRCHRCIOE TSR
Fluffy, crunchy, and rich textures add a touch of flavor to your dishes
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E(EINDIEHD Why Choose Us?®@

HiF521HE Shelf life: 21 days

WK UITIRIR - BEBE(ICRKDEZN DR, e _
BVEE LS VRS v FRRZEET LTI, S
(BE=EBHEICKD 3NAIC—EEHRDOEREZEML TLET) e
Strict environmental and hygiene management keeps bacteria
counts low, maintaining high freshness and a crisp texture. 11|
(Bacteria counts are tested by a third-party institution every three '

months.) PO

- IR MERZEORXDHF  Reduce costs and waste
- FE - ST EDHIR Reduction of ordering and management man-hours

- BV XU D/ IME Minimizing hygiene risks
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E(INBDIEAHG Why Choose Us?®
EDI{#EXSD No washing

ERBBFRDOTZHDREZETRHL. FHIBELUT7OEZYI>I%
WMEITDZLET, BERZMEATI (CHEBELTVET,
HEE3A. BKEBREREE—VHDEEA.

We are fully equipped with equipment to prevent insect
infestations, and we monitor the cultivation areas to
ensure thorough measures. This allows us to grow our
crops without the use of pesticides. There are no residual
pesticides.

- (HAHBFEIDFEHE  Shortening preparation time
- ZIRBZ ) X2DHEBR  Eliminates the risk of cross-contamination

- IKICEANIRWNC ETDOTIRXAF v DO#ERF  Maintains texture by avoiding contact with water

© Presentation Design



E(EINDIEH@® Why Choose Us?@

LZiEmE - {fif§ stable quality and price
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Our fully enclosed factory is unaffected by the weather, and
we implement environmental control based on our
longstanding data.

We are able to provide high quality and stable prices
regardless of the season.

- EERRAHE I ED RE U R DR

Eliminating the risk of stockouts caused by a planned supply system
- BENRAZ 1 —1BE  Stable menu provision
- FHIBIBE CIEDRERVWIRX MEIBDEE  Predictable and stable cost management

© Presentation Design



HEEO 182 Proposal for local production and consumption
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=—70UTS5>4— Mini Agri Planter
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A new style of healing and color created by hydroponics

We support the installation of equipment for growing vegetables, herbs, and
flowers in indoor spaces in facilities, offices, and stores.

*Restaurants: Highlight your restaurant’s unique character with “fresh, local
produce.”

*Welfare facilities: Easy, simple tasks everyone can do.
+ Offices: Improve employee well-being and refresh themselves.

*Enables sustainable farming in any weather and with minimal water
consumption.

+Contributes to achieving the SDGs. A new option.
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m L >v—hiesgEk  Leisure facilities
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HERE(CEA (BHIEL)
Introduction to employee cafeterias (welfare)

AZ1—DYSHITENTETOLIRAZIRMELUTVET
HEORFERIEECHEEMUTWVET

Fresh lettuce is served in salads on the menu.
It also contributes to improving the health of employees

B fEAHEERER  Welfare facilities

EMNVEREALEES (CEA ( /EZEEIER )
Introduction to Vocational Activity Centre(Work training)

BEOERFTFFERXEDEFRITHRHBRFABREIDED D
EEEUTHIALTWE T

It is used as a task that can be undertaken by users who
have difficulty carrying out regular outsourced work.
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U o = Product Details

W160xD50xH200%2RE Approx. W160xD50xH200

$OHE N SRR No need for water supply and drainage equipment
EEDH CHYE Operates with only power supply

BEFRODCFEPPEHNICENDE THRERMHIERZTCIRELULTCVET
We offer the best equipment to suit your budget and purpose.
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m iEEHDOIF LU LIDNES

Bt OIS ZEN U, N ROBEAZ Y R—UET

m We support professional cuisine with our high-quality,
carefully produced lettuce.

B A new way of producing and consuming locally. Utilizing our
hydroponic cultivation technology, we support the
introduction of small-scale facilities.
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% https://k-cr.jp/product/growing/ %rf;# LR S A e e

Instagram

https://www.instagram.com/kc agriplant01/ '

EEY N2 Sy E i
https://k-cr.ip/
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