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Ajinomoto Bakery Co.,Ltd.

[Head Office]
1-19-4 Kyobashi, Chuo-ku, Tokyo, 104-0031, Japan
TEL.+81-3-5250-8370 FAX.+81-3-5250-8326

[Shimada Factory]
1177-1 Ohyanagi, Shimada, Shizuoka, 427-0101, Japan
TEL.+81-547-38-5880 FAX.+81-547-38-5881
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B to B “for C” This is us, Ajinomoto Bakery.

Ajinomoto Bakery Co., Ltd. is a B to B operating company that operates a bakery business under Ajinomoto Group.
Not to mention our direct customers (to B), but also consider the emotions of the Consumers, understand the needs,
and keep providing products that are truly wanted.

Contribute to solve problems and develop the businesses of our customers using the ingenuity

and technology unique to Ajinomoto Group.
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That is our goal.
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Company Name Ajinomoto Bakery Co.,Ltd. / Ajinomoto Co.,Inc. 100% owned subsidiary

- BT & # (A ERBPRXRE—T EHI19E4LS
ROBRNR—AJ—HKHXEH £EER Our Philosophy Office Location [Head Office] 1-19-4 Kyobashi, Chuo-ku, Tokyo, 104-0031, Japan
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[Shimada Factory] 1177-1 Ohyanagi, Shimada, Shizuoka, 427-0101, Japan
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Mission | What is the purpose of our existence? |

EEXERNA ARNVERRCABRN—NY —SGFRERK. &E.
RFE/NYRUCEFHEE, ]R5E
B = # I-AR=NI KA (WR)IRBEEH)

Become an indispensable existence by being loved by customers as a
professional in the frozen bread dough business
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Vision | What do we accomplish? |

Chosen by our customers throughout their lives due to our
unparalleled ability to provide solutions, high cost
competitiveness and the best development speed
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Value | How do we act? |

Provide customer satisfaction with an overwhelming
speed that far surpasses expectations as each and
every member of our company determining to bring
about innovation by thinking, determining, and
implementing on the site on our own.
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Our Strengths
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Japan's largest frozen bread dough factory Deliver safe and secure products to customers
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Respond dedicatedly and speedily to customer request
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BRORAAKICEENLTVET,

EEKRDODEREBEICEDROI

VUa—arvigHt

Provide solutions tailored to customer issues
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PRODUCTS

/\°’l’ | Pie |

BENA BIFNABE VIV IORBRAKEN G
NAZRBEVWLLET,

INDEX

ATa4vIINA

Stick Pie

TETEETIqVVT bvEVTICED
ERPTVATA Y ITIROINAEMTT,

4EEERT ) 50~70g
ADBEZR 55~701@ /%

=D ILC @ 2 2D riinginsice ]

Pie (with blade cut)

HEL LHEMITHHPAOTVET 711
VIREREMESAIY ERDHT/IN
MCRBEEMIF I TBIENTEET,

AMHERER 50~90g

20~45g
35~5018/%
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CHRN
PRODUCTS

INAINA
Hexagon Pie

NAEMTHRAROEZEYE L.
BRABRICBEFHDTI(V T ZDLET
MHTENTEET,

SHEEER | 60~70g
ADBEZR 50~6018 /%

WER—IL/ o R

Whole Pie (with mesh)
TYTIWITAVVTRARZ— R ) — L%
BATEBEAN DABNATT,

SHEEER 130~150g
EME(ATZ)BZ | 100~1209g

Square Pie (with mesh)
TYTWITAVVITRARZ— RV — L%
WMEAVDNATAEIENTEET,
50~90g

20~45g
7\')?5(@? 35~501& /%

BEADINA m

Square Pie (with blade cut)
EM(BEP 74UV I)EHEAYD
NATAETEDHRET,

4EEERT | 70~80g

EFI/)INY 8 R\ - \ > N g BHE(HRF—F)EZ) 20~40g
N A T o N e [ AomEZ ) 5~15@/%

K—=F> 9
BE/CY-FDMf 10

S=HY/X 1 ’ e Gl S N N R avyy—t—viX«

: v o ; : Long Sausage Pie
OYIvV—t—I%F 79 0Emcak
Flrl.

SN K (EREEAR ) 70~80g
R RAORE(RTB/F/IXY) 12 , £ [ mHEEEZE ) 50~70g
: : 30~40f8 /%

JTIRR/TF7TLYRK 11
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PRODUCTS
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T — ‘y 1 | Danish Pastry |

YIS UEBR.VIMNBOEFIKIEDDE U,
FEREF.EHRMRESEISTETRIATZCHBELTEDET,

§¥/ \° \/ | Sweet Buns |

B FADAHF O-IBRERLBEMB . RIR. 74UV ITRE
CELEICH-SKEEFNVESEBEWKLELET,

2097vYy
Croissant
707y YORRICRBELTVET,
BEHDEKDBEEZE>THIEITS
CEBATRETY .

50~65g
50~70f8 /%

;oﬁo;:yylﬁﬂzﬂﬂ 3

Bi-Fold Danish
TZYYAIEMT I )T EHAT
WET, 70UV TIREFR.AA—X RO
EESTHEHETENTEEXT,
50~90g

20~45g
35~5018 /%

>

Y14V r=voa

Diamond Shaped Danish
TIW=YP IV —LixE ETEETERL
T4V VEV TS BDICRETT,
50~65g
50~7018 /%

ARX—IFZwyya
Snake Shaped Danish

TZuvaEMERQLOTSTEERIC 4

MELTVWET,

55~70g
50~70f8 /%

BITODT=v>a

Square Folded Danish
SO kAR TEREG
LET RICTrU T EANRICHY
el LB TEET,

50~70g
50~7018 /%

>

=oiinFoyy o RS

Tri-Fold Danish
WwFIAL—IPPEETA4V VT HEEL
TENTEXT,

50~80g

10~20g
50~70f8 /%

N>A>337

Pain Au Chocolat
FadAL—FAWDTZva2TY,
50~65g

EHERER ] 10~20g
40~601f8 /%

IKESETZyYa

Paper Tube Wrapped Danish
TIUYIEHEREICEVTERE
LET . BERB. TV T ZERL2RY
EHBIENTEET,

EREEAR ) 50~65g
ADBER | 50~60fE /%

HhINY

Sweet Red Bean Bun
BEFNVDODRKR. DAY DEBA.
CLHBAEHAGESFHICTIELT
BEVLET,

35~50g

15~55g
30~7018 /%

XAavivy

Melon Bun

AJai—L - BEDHZAAV/INYT
T ERTy MEHICIES SN CHER
HEANBZELTHETT .

SEEER | 35~709g
EEMERER | 256~40g9
ADHEZ 40~6018 /%

YFrFE>O-I

Cinnamon Roll
BEFHDTA ) ITICEETBED
AHETY .

40~100g
50~70f8 /%

Zhlce SARINY
Twisted Pastry
Fadl—rzERVRAAREEC A
lICe CRICHBLE L, Y — b ORI
EENALETT . 4
55~70g
50~701f8/%

g)—=LINY

Custard Cream Bun
HAZ—=RIY—LUATEREY) —LA
ZHEBHLET T EMichHY b E
ANBTEEABETT

HwEERR | 35~509

BEHEEER ] 15~55g
30~7018 /

FEAO VI

Sweet Bun with Filling

BBV —LEadAERICER T Y bD
FEMEIIEE LT,

42~60g
12~26g
8~20g
_AO#&E& 40~601E /%

Y—hM&ERPHDRAHINY
Chunky Ingredient Pastry
BUEDLBARZ—RFY—bEL—XVD
A2V T RGNV TE o —h B
BHEHDEDICEEYT B EDFRETT,
45~100g

50~70f8 /%

..... \

—hDRAHINY
Folded Dough Sheet Pastry

FUBELEICT BT ETY — b EEHD
AVRSAMB O EULET,
70~110g

40~60f8 /%
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PRODUCTS

I\\\ - j_ \\/ | Donut | ﬁ E_g' / \° \/ * % 0) 1& | Bread, Bun, Pizza Dough, and Others |

BRRABERP T4V ITDR—=FyVERDRZTED . VUTNBEMB EABRTAIVTILBEIKAVW.RMZENTIENTEXT,

NUI—23VHE8ETY, L NVUNDEFHEHBCABTTEXR T,

HhR—FY

Sweet Red Bean Donut
F—FYDEE. HAZEZSATLE
F—+vTT,

35~60g
15~50g
30~70f8 /%

mR—ILK—+Y
Donut Ball
—AO% A1 ZXDOR—=+Y T,

EwERAR | 25~309g
AOBEZ ) 130~15018 /£

V—t—YR—FY
Sausage Donut
ThBEOA-REMTY -t —I%
ABHE LI,

70~90g
50~6018 /%

Yy R—FY
Ring Donut
F—FvEizE ) T RICHBILE LTz,
50~90g
35~801f8 /&

AL—iKy

Curry Donut (Bun)

AL—"TaU VT DRV BATVET,
35~55g

15~45g
30~7018 /%

ABR—FY

Donut
SADYBRPTWVAEDN—+YTT,
40~100g
50~100f8 /%

VAANK—FY

Twisted Donut
R—FvEmz YA AR LELE,
TV M T EF BT EERRET T,
60~100g
40~65f /%

8DFR—FY

Figure Eight Donut
BDFICHELIEN—FYTT . T2y
JaEMEGEALTWADT I TS
DREREGO>TVET,

50~100g
50~80f8 /%

dyRINY

Coppe (Hot Dog) Bun
EMICTIIPZIVIZRIRAATY (B
MBICEMERGHE NVI—-23Y
DIENVET,

40~100g
50~1001@ /%

VYIRNTIVAR
Soft French Bread
TISVRANVRADNEMEERLEEY 7
TOVRAEMTE  BEREBIEHY LT
T4 ERGTELTEEXS,

AWEEEZ ) 60~100g
40~6518 /%

TZyvagINY

Danish Bread

NETF oI FiEIbADb Uy Fi
HEOWHARRTT EMIcFaal—b,
A—TWIEERFVIALTELTEET,

ERERAR ] 60~225g
20~60f8 /&

EXJyvTFaRAIYF—
Biscotti-Like Cookie
AUVAVELTEESDEBRERD Y vF+—TT,
RSATI=—UPFvvrEEAND
TENTEZET,

50~70g
50~70f8 /%

=d

NV X
Bun

EHICIIPVIVIERTIVRAARLY (B
REICEMERGEE NV I—23Y
NENYET,

iEEET | 40~80g
ADBEZR 50~1001& /%

NABEY L

Hexagon Pizza Dough
NAROCTEMZEMAMICEELTS
BOWREEEY,

60~200g
20~60f8 /%

AdA—Y

Scone

FaAFvI FyUBREEANDTED
AJRETT,

40~70g
50~70f8 /%

9:1 D /‘\_ ®
Churro Bar
AVvELEARIEEE>ELIERAID
BREZELGTEDNTEET,
40~50g
__AD%&E? 50~601& /%
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PRODUCTS

~ A\

= — j /]/ ;7\ | Mini Size Series |

AFLOC2y7 1 BEDHRIEF 5T DBNE WY A ZDYY—XTT,
BFHFEAEFIC.BEEBAITICE BELSFBRWEEITET,

i I

D : I\ g | Ready to Bake / Fry |

ROl EEDEMEFER I B ENTRERLRIHD . BR - RAODITENERTEET,
BEOHFDIET. FRICHELTCDONVZRHETEET,

T=XOvINy

Mini Melon Bun

el m E) | )

Mini Roll

EMCY —bERVIAALRENEOTAX
DITEENYTT . V—MEBEFHD
HKOEDICEENTETT .

EwEERR ) 30~40g
100~15018 /4

1 &

EWERER | 10~309
TERERER | 5~10g

S=R—FvY

Mini Donut
JaUvyEGAEMNMIO—OY A X
DR—FVYTT,

8~12g

5~8g
100~20018 /%

TZV—t—-Y
Mini Sausage Roll

EwEERZ ) 10~15g
8~13g

Ij T }l/ *X/b- 7 7\ I/ “/ I\\\ | Bread for Wellness and Healthcare |

NE2—EBEENGTERT Y MEMZ A
LEZZHA4X0A0YINYTT . ER
Ty NERIE IV BB A—TIVERK
BEKEETBHIENTEEY,

100~2008 /%

V—t—IVEBARIZFAADINVTT,

ADHER 130~15018 /%

JYMRIANTLYR
Low Carb Bread, Bread Using Whole Grain/
Non-White Flour

BREE/NY . EMBEPEL2I Y XTIV ELYSZERT
EDZENM. TAER T IV RN BEEBRALR/NY,

e IE<EREI/INY

Low Protein Bread/High Protein Bread
FAREKEDBREZEMA VB A cAF<EZ LoD UEY
feWAIT,

ZOM. . EERDSELICIHU

DINRXR/T7TLYRZRERLE I,

KA X—YBEATYT

MERINVEH Regu

S

Mixing
5 &l

2917

Moulding
RTB/F/\O v Ready
SXxIVY

Mixing
7 &

Dividing Freezing
o t=]

B

Moulding

F=XvAO97vHYv
Cheese Croissant
F—XAWDIATvHUTY,
50~65g
50~70f8 /%

L—XvF=wvva
Raisin Danish
L—AVAWDTZYyaTY,
50~60g
50~7018 /%

V—t—Iti=
Sausage & Sesame Danish
ARAVDEMTY —t—T%
BELTLEY,

50~65g
10~30g
40~70f8 /%

, ; B3k R
Dividing Freezing Transport

lar Frozen bread dough

R B

Defrosting Final Proof Baking / Frying

Storage

#6053 ~1209> #1502 ~75% #1102 ~40%
(59~1043)
to Bake / Fry dough
SO, S == Skip I3 Nua =
/My B X R E BERL/ H R
Transport N Baking / Frying
Storage ET@%/*'%E%I*EDEZ‘;[J\
BEfEE-EET

F3AF=Zwvva
Chocolate Danish
FaaAL—bAWDTZv>a2TY,

£iEEHR | 50~65g
EMERER 10~20g
([ ADBER | 40~60f8/%&

INLAF—=XtEHY=

Ham, Cheese & Sesame Danish
ARAWVDEMT NLEF—X k&
BEVTWVWET,

EWEEEZE ) 50~659
EHEERZ | 15~25g
[ Ab®EZ ) 40~70fE/%

7YyZIWTFZvoa
Apple Danish
TYIIWTAV Y TAVDT Y 21TT,

50~65g
EHEEEZ | 10~20g
40~6018 /%

11
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i IEIFELREREZECHELTWED,, (BUTF.—61) _ N _
ZESIRBWERICOZELTE SRS W, EHE Dough Color QUi N
HOABDBHZBTAT |

Y

A

Fluffy

YA RARN—

a7y yy

INEBDSHIE. 74UV TE BB — IR ORMEERELET .
?ﬁV)Leﬁfo&b\Q’fj

CIEDLDDERD—Fl.RDRITIN—TDODHEERMTI,
9/ —s A= EfEbN TV  BRORIN—TORREHI- AL I LD
e e N= LI Ly C RBRER Y ALRUVEHI DIV IZH,
TRy TEVIII— (BDEE®) :
_ Lo
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