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Amazina washing technology for 'a bright future for agriculture'’

Fe System Works Co., Ltd. I'EI-.
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M The CEO gives a lecture on how a
company that handled 'Fe (iron)'
shifted its operations to contribute to
agriculture. As a model case for shifting

into a different industry, learn about

identifying business opportunities.

The development of mechanical equipment that makes the cleaning, sorting
and processing of all kinds of vegetables possible, both at home and abroad.

3

Operation details

Revolutionizing agriculture with amazing vegetable washing technology.' The company manufactures and installs vegetable washing and sorting
machinery, mainly for root vegetables, in the agricultural epicenter that is Hokkaido. Most of the vegetables produced in Hokkaido are consumed in
the metropolitan area, but added value is generated by the process of 'washing and shipping'. For example, Japanese white radishes produced in
the town of Kamikawa have developed into a brand agricultural product as a result of washing them with drops of water sprayed from the tips of a
revolving brush so that the leaves do not become tangled and the skins are not damaged. It is said that 'the machine made the production area.’

Contents of the visit

Explanatory meeting and Advanced case

exchange of opinions

OThe story of the design and development of a
vegetable washing machine

O Specific explanations of how much the productivity
of clients who introduced the machinery, has
improved.

O Listen to an explanation while watching a DVD
showing how vegetable washing machines
developed and manufactured by the company are
used throughout Japan.

Outline of visits

B Number of groups accepted: 2-3
B Number of people: 15-20
M Time required: approx. 90-120 min.

* Area restrictions may be established within the facility,
depending on the work.

Data

B Address: Kogyodanchi 3-jo 2-chome 2-37,
Asahikawa, Hokkaido 078-8273

W Tel. (0166)36-4501
M Fax.(0166) 39-4502

Recognized by The Ministry of Economy, Trade and Industry for its cutting-edge
research and development in the field of agricultural machinery, such as the
acquisition of a patent for its radish washer, the company has been designated as a
‘regional leader for the future’. In Japan’s first initiative utilizing JICA's regional
industrial cluster overseas expansion promotion framework, workshops on the
fundamental knowledge and operation/maintenance of washing and processing
machines for deformed root vegetables are held overseas.

Cases contributing to the region and society

@ Joint research and technological collaborations with local companies,
such as the development of vegetable peeling devices and the like.

(@ The ‘deformed root-vegetable washer’ that was developed received the
Grand Prize in the industrial products category at the 3rd Asahikawa
Genki Monozukuri (vigorous manufacturing) Grand Prix, and efforts are
constantly being made to develop technologies in regions where
agriculture flourishes.

3 From the stance of ‘manufacturing contributes to society, 'the CEO
presents lectures to students at local technical colleges, contributing to
the development of human resources that will lead the next generation.

Hokkaido Researc.‘ Organization, / I

Building Research Department @ NishiGoryo
Asahikawa St
Medical.Um'versw'(y

Fe System Works Co., Ltd.

Nagayama Sta.

MIAPCODE|” 79 385 283%56 (eici crs ystem)

MAPCODE!is a registered trademark of DENSO Corporation
*When using a vehicle GPS system, inputting the telephone number
may result in a false search result; please input the above MAPCODE.

by car from Asahikawa Sta.

Approx. 30 min. (approx. 14 km)

Approx. 30 min. (approx. 11 km)
by car from Asahikawa Airport

Jan. 2021
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ilets and purification apparatus that uses new technology certified
by the Ministry of Land, Infrastructure, Transport and Tourism L [=]

Seiwa Denko Co., Ltd. =] .
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< M It is possible to actually stir sawdust in the

M bio-toilet installed within the company.

I Hear the story of a CEO who is passionate about
the development and spread of bio-toilets, and

his thoughts on environmental conservation.

.?:9 S
)

Learn about the origin of the ideas that have led to
18 patents being acquired.

Operation details

Even before the term SDGs (Sustainable Development Goals) became established, the company began developing bio-toilets with the aim of
protecting the environment. Under the concept of ‘combining a bio-toilet that does not use water, with new purification apparatus device, which
will lead to the conservation of clean water resources,’ efforts were made to expand sales not only in Japan but also overseas. In addition, by focusing
on the aftermath of pest extermination, which has become a problem in recent years, decomposition processing equipment for large culled deer has
also been developed by the company, which is committed to its stance of protecting the beautiful environment for the next generation.

Contents of the visit

[1] The company's indoor display Advanced case
O Listen to explanations about the structure and The environmental conservation efforts have attracted the attention of the
methods of use, while observing an actual national and regional Hokkaido governments, and the bio-toilet has become
bio-toilet. o o a new-technology product certified by the Ministry of Land, Infrastructure,
O Also see a ch’alr—style bio-toilet for use |n’|ndoor Transport and Tourism. It has been installed throughout Japan, including at
nursing that ‘can also be used as furniture”. locations in Shiretoko, Mt. Fuji, and Yakushima, and has received numerous
. awards, such as the Minister of the Environment Award. The increasing use
[2] Outdoor dlsplay of such equipment continues overseas where, as part of a JICA support

project, it contributes to the spread of environmental improvement

© Observe a log-house-type bio-toilet, an outdoor, technology that utilizes new purification apparatus in Vietnam.

temporary women'’s toilet and the like.

OTake alook at the large-scale urine processing = ﬁ]
equipment and deer decomposition processing -
equipment.

(3] Explanatory meeting and exchange
of opinions

O After listening to the CEO =
talk about the business in
the multipurpose hall, a
question and answer
session and exchange of
opinions is held with the
staff.

Cases contributing to the region and society

(D Used as an environmentally-friendly facility in parks that lack sewers, in
riverside areas, at construction sites, on mountain trails and the like.
@ Product development in anticipation of demand for ‘temporary toilets’ in
preparation for water stoppages in the event of natural disasters.
(®The equipment is becoming more and more popular as a new concept for
toilets in developing countries overseas, contributing to the maintenance of
a sanitary environment in which people can live with peace of mind.

Hokkaido Researc’ Organization, / I

Building Research Department @ Nis'hi Goryo
Asahikawa St
Medica Universty

Seiwa Denko Co., Ltd.

Outline of visits
B Number of groups accepted: 1 per day N
M Number of people: approx. 5-10
M Time required: approx. 60 min.

* Area restrictions may be established within the facility,
depending on the work.

Data

Nagayama
e} —

M Address: Kogyodanchi 1-jo 1-chome 3-2,

Asahikawa, Hokkaido 078-8271 Approx. 30 min. (approx. 11 km) s
B Tel. (0166)39-7611 by car from Asahikawa Sta. MAPCODE| 79 385 283*56 venictecrs system)
: Approx. 30 min. (approx. 14 km) MAPCODE!is a registered trademark of DENSO Corporation
- . 0 \ *When usi vehicl , inputting the teleph umber
M Fax.(0166)39-7612 by car from Asahikawa Airport oy el 2 s eatch el Please It e above MAPCODE.
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Showcasing amazing craftsmanship to the world: High-quality
furniture that adds color to everyday life [=] =]
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Our Business

Since our founding in 1968, we have been a wooden furniture manufacturer that focuses on manufacturing in Asahikawa, one of the leading furniture production
centers in Japan. Working with designers from Japan and abroad in uncompromising product development, we offer comfortable living through quality wooden
furniture that can be lovingly cherished for a long time, utilizing the aesthetic sense nurtured by the nature of Hokkaido and Japanese culture in both the design
and the manufacturing processes. As a core company of Asahikawa, a member of the UNESCO Creative Cities Network in the field of design, we are promoting
branding based on design management. CondeHouse has eight locations nationwide, and established overseas subsidiaries in the U.S.in 1984 and in Germany in
2004. In addition to international furniture trade fairs in Europe, we are strengthening sales and marketing in the Asian region to cultivate new markets.

Our Innovation Contributions to the Community and Society

We have introduced advanced machining equipment such as 5-axis controlled CNC.
CondeHouse is working on making products with complex shapes and designs a reality,
fusing efficient production through advanced machines usage and craftsmanship that

incorporates wood assessment skills along with technology and sensibility. E:e keI?ti(;e 3&0(1;‘?0“ area
2 okkaido Wood Furniture

Project), we aggressively utilize
hardwoods from Hokkaido in
our mainstay products and
new products, and promote
efforts to increase the ratio of
such timber used.

(2) We participate in tree-planting

(1) Inan effort to utilize locally |REEEES S s
produced timber throughout

Awards activities organized by the

1999 Award for Company Contributing to Regional Revitalization from the National Land Asahikawa Furniture Industry
Agency and the Japan Center for Regional Development Cooperative.

2005 Medium and Small Business Research Institute Award: Special Encouragement Award (3)We support people in

from the Medium and Small Business Research Institute
2007 Selected as one of the 300 Vigorous Manufacturing SMEs by the Ministry of Economy,
Trade and Industry and the Small and Medium Enterprise Agency
2017 Selected as Regional Future Driving Company by Ministry of Economy, Trade and Industry
2021 Forbes JAPAN SMALL GIANTS AWARD 2021-2022: Brand Award

Hokkaido who aim to become
craftsmen through the
Hitozukuri Ippongi Fund.

Asahikawa Station (about 7 km)

Approximately 35 minutes by car from

I Approximately 20 minutes by car from
Asahikawa Airport (about 20 km)

Nagayama-{

Station \ @Asahikawa Design

\  Center

im0\ \ @buwens | [MIAPLODE| 79 197 828*68

Sake Brewery (Car Navigation System)

N\ Museum o X
MAPCODE is registered trademarks of DENSO Corporation.

*When using a car navigation system, please enter the above MAPCODE

as your search results may differ from those obtained by phone number.

- Asahikawa
=

Company Tours ——— Company Information ——

Chubetsu

M Places to visit: Factory and shop M Address: Nagayama Kita 2-jo 6-chome, ¥ Bl st Omprn. y
B Number of groups: 1 group perday ~ Asahikawa, Hokkaido, T079-8509 S £ SOV S 5

M Number of participants: 5-15 W TEL: (0166)47-1188 /D s Ston 10 Mateore 7 é
M Duration: 60-90 minutes W FAX: (0166)47-1679 1 Kaguacka R Gorye

January 2021
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Snack Asahikawa Experience

A Signature Night Cultural Program for
International MICE & Incentive Travel

Where Japan’s Night Culture Comes Alive

)

[Snack Asahikawa Experiencel] is a premium night-time cultural program designed for

international MICE and incentive travel groups. Set in Asahikawa’ s historic Sanroku
entertainment district, it offers rare access to Japan’s authentic snack bar culture —
an experience even many visitors to Japan never encounter.

Ideal as a post-conference activity, incentive reward experience, or welcome night
highlight, the program delivers strong emotional impact through personal interaction
and local hospitality.

What Is a Japanese "Snack” Bar?

A Japanese snack bar is a small, intimate hospitality venue where guests enjoy
drinks while conversing with the host ("Mama”) and fellow patrons. Snack bars
emphasize connection, conversation, and cultural warmth, making them ideal for
international cultural exchange.

Why It Appeals to International Guests

* Authentic local night culture rarely

accessible to tourists

* Friendly hosts facilitating natural
conversation

x Safe, relaxed environment

* A uniquely Japanese experience

Quick Program Snapshot

* Location: Sanroku District, Asahikawa,
Japan
* Format: Guided tour and/or coupon-based exploration
* Duration: 60-90 minutes (guided option)
* Group Size: Scalable (small groups to large delegations)
* Language: English support available
* Availability: Year-round (advance booking required)



Program Options

Option 1: Sanroku Snack Hopping Guided Tour

* 60-90 minutes | 3 curated snack bars
* Small groups (5-10 guests per group)

* English-speaking guide

* Welcome drink & light snacks included

*Best For: First-time visitors / structured MICE
schedules

Option 2: Snack Experience Coupon Program

* Discount coupons valid at approx. 10 snack bars
* Flexible use during the stay
* Encourages independent exploration

*Best For:Incentive groups / extended stays

Value for MICE Organizers

@®Differentiation: A night program
unavailable in major cities

@®High Satisfaction: Strong engagement
through personal interaction

@®Operational Ease: Flexible formats &
scalable operations

@®Brand Impact: Memorable storytelling
& social media appeal

HEBooking & Contact

* Organizer: Asahikawa Tourism and Convention Association
* Custom group arrangements available

* Pricing: Available upon request

* Contact / Email:mice@atca.jp

YouTube introducing
snhack bars in Asahikawa

*xSnack Asahikawa Experience*x
*Transforming business travel into cultural memory.x





