
Amid food shortages during the Second World War, the Nichirei Group made its start in 1942 with marine 
products procurement and sales, ice-making, and frozen storage businesses. Our mission: nationwide delivery 
of marine products—a familiar and valuable source of animal protein—from nearby waters through wider 
distribution and without loss of quality. Then, seeing an opportunity in the Westernization of Japan’s dietary 

A History of Creating Value: Marine, Meat and Poultry Products Business 

We aim to provide new 
value with sustainable 

resources, the 
environment, and  
society in mind.

Providing  
sustainable, eco-friendly 

marine products

Developing new 
markets by providing 

meat products 
with health value

Spun off as  
Nichirei Fresh Inc.

2005

Reorganized as 
Nippon Reizo Inc.

1945

Renamed  
Nichirei Corporation

1985

Procurement of marine products 
mainly from fishing (caught by 
the Company’s own deep-sea 
fishing fleet)

  Stricter regulations in each country on the amount 
of fish caught by foreign deep-sea fishing fleets in 
their exclusive economic zone (EEZ)
  Fishing industry declines due to claims for 
200-nautical-mile EEZs and other issues

Increasing consumption of fish 
worldwide, but declining 
demand in Japan 

Numerous shop openings by major 
kaiten-zushi (conveyor-belt sushi) chains 

  Depletion of wild marine resources
  Acute Hepatopancreatic Necrosis Disease 
(AHPND), formerly called early mortality 
syndrome (EMS), a disease that kills farmed 
shrimp in Thailand

  Stricter regulations on marine resources in 
exporting countries
  Growing demand for a global sustainable 
seafood certification system

Changing social issues 
related to the marine 
products business

Marine 
Products 
Business

1990 2000 2010 20201942 1950 1960 1970 1980 

1942
Established Teikoku Marine 
Products Control Company 

1970s
Started procurement of herring roe in Canada

1972
Established Maruichi Kako Inc.  
to produce and sell processed  
marine products at nine  
locations nationwide

1978
Established Amazonas Industrias Alimenticias S.A. in 
Brazil; started frozen processing business for 
wild-caught shrimp

1960s
Started procurement of 
sujiko, roe, and salmon 
from Alaska

1968
Ranked No. 1 in share of 
African octopus and 
Central and South 
American shrimp handled

2014
Established Nichirei Fresh Hong Kong, 
Limited in Hong Kong

2021
Acquired MSC certification for 
clams from the Yellow Sea coast 
in China 

2017
  Established Trans Pacific Seafood Co., 
Ltd., a seafood processing company,  
in Vietnam.
  Acquired ASC certification for whiteleg 
shrimp from the Inochi-no-Mori-Project 
in Indonesia 

1981
Made full-scale start of red 
shrimp business off the coast 
of Greenland; became a 
pioneer of red shrimp in Japan

1996
Then-Chairman Kaneda awarded 
the rank of Knight 1st Class in 
the Royal Norwegian Order of 
Merit by the King of Norway in 
recognition of his achievements 
in importing Atlantic salmon 
from Norway

2006
  Announced the Marine Products Business 
Revitalization Plan and restructured the marine 
species handled and sales  
bases in Japan

  Withdrew from  
purchasing in Saint  
Martin (tuna for canning)

  Started the Inochi-no-Mori-Project  
in Indonesia (mangrove tree planting  
funded by a portion of sales from  
procured shrimp raised through  
extensive aquaculture)

Social changes related 
to the meat and poultry 
products business

1990 2000 2010 20201956 1960  1970 1980 

Start of meat  
and poultry  
products business 

  Development of 
integrated upstream 
to downstream 
business in Japan for 
meat and poultry 
(pork and chicken) 

  Start of processed 
meat and poultry 
products business
  Increased chicken 
importing 
  Withdrawal from 
integrated business

  Increase in development and sale of meat and poultry products with 
processing optimized for ease of use by convenience stores, 
restaurants and other commercial customers 
  Start of production of 
processed meat and 
poultry products at an 
overseas subsidiary

   Start of processing center business 
(Meat prepackaging business to serve 
major mass retailers)

  Development and sale of original meat and poultry products in collaboration with suppliers based 
on the concept of premium ingredients 
  Initiatives for sustainable meat and poultry production and resource cycles in collaboration with 
suppliers and business partners
  Operation of a Company poultry business and processing plant in Japan

Meat and 
Poultry 

Products 
Business

Start of marine 
products business

  Procurement from in-house 
fishing operations
  Procurement of various 
wild-caught marine products 
from around the world

  Expansion of global procurement network
  Establishment of representative offices in key 
locations to procure high-quality products
  Start of processed marine products business  
in Japan

  Ramping up of processed 
marine products handling
  Withdrawal from fishing business

  Start of overseas sales  
(China/North America)
  Strengthening of product development 
for restaurants, home meal replacement 
(HMR) and kaiten-zushi shops

  Start of sales to overseas customers (ASEAN)
  Establishment of an in-house marine 
products processing company in Vietnam

  Strengthening of overseas sales of 
processed marine products
  Increase in handling sustainable 
marine products from fisheries with 
global certification

1956
Established the 
Agriculture and 
Livestock Section 
and started 
importing beef  
from Australia

1960
Opened the Kamagaya 
Laboratory in Chiba Prefecture; 
started poultry breeding and 
production and pig  
breeding businesses

1977
Started importing frozen chicken from 
Thailand and China

1979
  Established the Processed Livestock 
Products Section in the Livestock 
Department and started production and 
sale of processed chicken products
  Established a feed company

1991
Started full-scale production and 
sale of processed chicken and meat 
products in Thailand

1993
Started meat prepackaging 
business (processing center 
business) to serve major mass 
retailers in Funabashi, Kawagoe, 
and Yokohama

1982
Became the largest 
importer of frozen chicken 
in Japan at the time

2000
Started sale of antibiotic-free and synthetic 
antibacterial-free chicken 

2005
Held first seminar on premium ingredients

2007
  Started trial breeding of pigs for Amani-no-Megumi 
pork, with a focus on fatty acid balance

  Nichirei Fresh Farm Inc. established Hirono Farm in 
Iwate Prefecture and started Junwakei (native 
Japanese breed) chicken business 

2009
Started a project for a regional agricultural and 
livestock cycle through Junwakei chicken

2012
Established Fresh Chicken Karumai Inc. in 
Iwate Prefecture and started slaughtering 
and processing of domestic chicken

  Beef import liberalization
  Start of imported pork safeguards
  Outbreaks of BSE and avian flu

  Revised Act on the Measures by Large-Scale Retail 
Stores for Preservation of Living Environment
  Store openings by numerous major mass retailers 
  Beef mislabeling scandal

  Growing awareness of the environmental 
impact and safety issues posed by meat 
and poultry products

  Feed crop failures due to the 
impact of climate change and 
price hikes

Rising demand for 
animal protein

  Accelerating 
Westernization of 
eating habits
  Tokyo Olympics

  Annual supply of 
pork/chicken exceeds 
1 million tons

  Annual supply 
of beef 
exceeds 1 
million tons

2005:
Concept of premium ingredients shared throughout 
the marine, meat and poultry products business
Procurement and development of products with an emphasis on 
freshness, deliciousness, safety, security, health, and eco-
friendliness (“eco-friendliness” changed to “sustainability” in 2022)

habits in the 1960s, we started the meat and poultry business. We will continue the evolution of 
our procurement, optimal processing and sales of marine, meat and poultry products both in 
Japan and overseas to meet the needs of a changing society, and work to offer sustainable foods 
that are friendly to the global environment and society.

2020
Junwakei chicken became the 
first poultry product in Japan 
to acquire Specific Japanese 
Agricultural Standards (JAS) 
certification for sustainability 
for chicken meat

G
o

ve
rn

an
ce

 &
R

is
k 

M
an

ag
e

m
e

n
t

価
値
創
造
ス
ト
ー
リ
ー

M
an

ag
e

m
e

n
t 

S
tr

at
e

g
y 

&
 

V
al

u
e

 C
re

at
io

n
 S

to
ry

Nichirei Group Integrated Report 2023 1918

B
u

si
n

e
ss

 P
la

n
 &

 S
tr

at
e

g
y

S
ta

ke
h

o
ld

e
rs

S
u

st
ai

n
ab

ili
ty

 &
  

H
u

m
an

 R
e

so
u

rc
e

s
D

at
a




