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Reasons to Choose Us—Because of Our “Highly Original Technology”
and “Flexible After-Sales Support” that Fulfill Customers’ Expectations
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| Accumulated Wealth of Experience

Throughout our long history of more than 80 years since our founding, Osa Machinery has

ZoEE, FaJL—rREICHD DB [HAFEDRERIEN S BEBDRTE T adhered to our approach as a chocolate manufacturing machinery maker. For example, our
TRTCOITREOEHZEESELTVET . BERDOEERCEEZH Y IR—FTES ‘ unigue technology is used for various popular products including “egg-shaped chocolates.”

We will continue to respond to any order of machinery for manufacturing chocolate by our
accumulated wealth of experience and the latest technology.
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4= Highly Original Technology

Osa Machinery manufactures machinery for all processes concerning the
manufacture of chocolate, “from the process of roasting cacao beans to the process
before packaging.” With our design and manufacturing systems that can support
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Flexible After-Sales Support

Osa Machinery provides our customers with a full
complement of support services that enables the

customers to use the machine for long time after the
delivery. Our after-sales support includes regular
inspection to prevent troubles, adjustment (replace parts,
etc.), improvement, and offering advice on additional
installation of machinery in addition to responding to
defects or troubles.
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Completely automate a wide variety of multi-product production operations
Full-scale fully automatic chocolate molding plant will fulfill the needs of consumers.
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This is a fully automated (unmanned) plant of shell chocolate whose center is filled with cream, jam, or nuts

as well as general molding of chocolate bars. The plant is centrally controlled with a control box located in
one place. We ensure the production of high-value-added and multi-products that fill the needs of consumers

and fit with the times.
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Shell Chocolate Molding Plant
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Demolder
It automatically demolds the cooled and solidified
chocolate. A double mechanism, consisting of twisting
and air hammer units with variable hammer power,
eliminates a failure in demolding products regardless of
their thickness.
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Tempering Machine

This machine stirs chocolate well
while adjusting the temperature
and promotes stable formation of
crystal of cacao butter. It also
improves the taste of chocolate
while providing smooth texture,
surface gloss, and appearance.
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Vertical Cooler

This cooler allows you to use the space in a plant
effectively, exhibiting the maximum cooling function
in a small space. We offer a mold housing capacity
from 200 molds for a small type to 600 molds for a
large type.
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Return Conveyor (Mold Heating Unit)

The conveyor with a hot-air heater warms cooled molds before filling
them up with chocolate again. This is an essential process to
prevent chocolate from blooming.
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Lateral Feed Conveyor
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Shaking Conveyor

It is used for a process to remove foam (deaeration) in the chocolate
filled in @ mold. In this process, at the same time, chocolate is spread all
over the mold in order to produce beautiful products.
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Center Depositor

It is exclusively used for viscous bodies with high sugar
content, such as cream, jam, etc.; and it deposits
accurately as the chocolate depositor does.
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Melting Kettle

It melts block type and pellet type chocolates
manufactured by ingredient manufacturers while stirring
them in a container warmed in hot water.
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Shell Forming Machine

It produces shells that are indispensable for shell chocolate.
Thinner and more uniform shells are required.
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Chocolate Depositor

From a large mold to a small mold, the correct amount of filling can be
adjusted easily by rotating the handle. The inverter control can change and set
the filling frequency. The hopper section adopts a hot water jacket.
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Rotary Conche

It kneads chocolate well to homogenize and miniaturize the whole texture, making chocolate
smoother. In addition, it volatilizes water in the chocolate to attempt to oxidize each ingredient and to
complete bitterness of polyphenol and tanning, and maturation of flavor.
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History of Chocolate Manufacturing Machinery
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Osa Machinery builds and relocates the
head office and plant to the present
location (Midori-ku, Yokohama City,
Kanagawa Prefecture).
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Chocolate, which was first introduced to Japan in the Edo period, was shifted to manufacture domestically in 1878. After that,
in 1932, Osa Machinery started business under the vision of “domestic production of chocolate manufacturing machinery.” As a

pioneer of chocolate manufacturing machinery in Japan, we have been working to improve the quality of manufacturing
machinery and to provide better customer support. 4
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Osa Machinery develops a nuts

supply unit that automatically
absorbs nuts of different sizes.
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Osa Machinery develops a new type of
enrober (with built-in temperer).
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Osa Machinery develops the
Chocolate “Quick Shell Machine” (a

new shell machine that makes
egg-shaped chocolates, etc.).
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Osa Machinery starts exporting
the chocolate manufacturing

machinery (mainly to South
Korea and Southeast Asia).
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Osa Shoten delivers to major

confectionery companies six-roll
refiners for chocolate use.
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Import of cacao beans and
cocoa butter is liberalized,
and varieties of chocolate
products are marketed. The
era of on-going prosperity of
chocolate begins.
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Import restriction ordinance for cacao
beans is issued along with the expansion
of the Japanese battle lines overseas.
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“Osa Shoten” is established in Kyobashi, Chuo-ku,

Tokyo. Osa Shoten begins to manufacture and sell
chocolate manufacturing machinery and chocolate
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Domestic chocolate production develops

favorably with the import of cacae beans
started by the foreign exchange allocation
system. Many chocolate manufacturers
reconstruct their businesses, and the
demand for chocolate is increased among
the general public.

Osa Machinery develops a 1,200
mm wide enrober and delivers it to

major confectionery companies.
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Osa Machinery develops a special
chocolate coating machine (that
enables coating of egg-shaped,
round-shaped, and other irregularly
shaped confections with chocolate).
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After World War II, Taihei Kousan
Co., Ltd is established. Manufacture e —
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Osa Machinery develops a
: - J back and front selection unit for
] biscuit (manual work is
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and relocated to Yoga, Setagaya-ku, products other than for military chocolate manufacturing machinery i and delivers it to bak‘eneS,
Tokyo, where pulverizing machinery demand is discontinued. The (pictures show some of them). Westairn-style £onfectionery
and chemical machinery are machinery manufacturers and companies, and confectionsry
produced and sold as Osa Kikai confectionery companies are companies.
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which is a packaging machinery
manufacturer.
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Social Contribution Made by Osa Machinery
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Creating Shared Value (CSV: HmDAIS) (&,
HEEEOFEAEESDEELLTOFRZ@EIIS B WS ICHEZEHCTBDTI,
FadL—rEWVWSEFOLHNEICHSTDERZEEL.

BB WEPESEEL. JUEBNGFIIL—MNUEOREEICEMUTER U
CNFETOEORE. ZLTINDL'SH.

e BDEBEFZEDDILBFBIFE .

Since our founding, Osa Machinery has held fast to the company policy of
contributing to the development of society (CSV) through our business.
Creating Shared Value (CSV) allows us to solve social issues
while generating profits as a company, creating values for both.

We have aimed at popularization of “chocolate” in Japan,
improved our technology, cooperated with confectionery companies,
and contributed to the development of richer chocolate culture.

We have stuck to our policy for more than 80 years, and we will continue to do so.

https://www.0sa3.co.jp -
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Company Name
President
Founded
Capital
Stockholder

Location of the
Head Office/Factory

Main Lines of Business

Correspondent Banks

Corporate Number

Since 1932
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Osa Machinery Co., Ltd.

Shinya Tsukamoto

July 7, 1947 (originally founded in July 12, 1932)
18 million yen

General Packer Co., Ltd.

1-2-19, Kamiyama, Midori-ku, Yokohama-shi, Kanagawa 226-0012, Japan
Phone: +81-45-931-7231 (Main) Fax: +81-45-931-7236 (Main)

Manufacture and sales of all types of machinery used to manufacture chocolate products,
confectionery production machinery, food processing machinery, etc.

+Risona Bank (Shin-Yokohama Branch)

*Sumitomo Mitsui Banking Corporation (Nakayama Branch)
-Bank of Yokohama (Nakayama Branch)

+Mizuho Bank (Kamoi Branch)
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OSA MACHINERY CO., LTD.




