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Financial Highlights
During the peak season of Christmas, the year-end and the New Year, we strengthened sales of products tailored to celebrative 
occasions and seasonal products with strictly selected ingredients and cooking methods. Although our new initiative to accept 
advance orders online and by phone boosted the number of advance orders, resulting in an increase in net sales, profit was 
negatively impacted by the continued surge in vegetable prices associated with the poor growth of vegetables.

1,593million yen
Net income 

attributable to 
owners of 
the parent （Year-on-year decrease of 4.9％）

2,371million yen
（Year-on-year decrease of 2.2％）

Operating 
income

of the production areas is scheduled to be completed at 
the end of April 2018. This will enable the strengthening 
of the development of authentic cuisines that can be 
bought in combination with meal products with a long 
shelf life that can be stocked at home and salads as well 
as the establishment of a production line with increased 
production capability. At the Shizuoka factory, “Vegetable 
Laboratory (tentative name)” will be established. In 
this laboratory, we will pursue methods to bring out the 
“vege” power, which is one of our strong points, by further 
pursuing optimum cooking and processing methods that 
will bring the best out of each ingredient. At the same time, 
we also plan to use this laboratory as a place for education 
to hand down the manufacturing technology of SOZAI. 
Through these capital investments, we will finally complete 
the establishment of a foundation for further developing 
salads and dishes. Going forward, the Company will work 
concertedly to satisfy customer expectations by providing 
healthy, secure and safe products through creative work and 
rigorous implementation of our philosophy and values. 
We look forward to the continued support, patronage and 
cooperation of all our shareholders.

With the advancement of a super aging society and a 
declining birthrate as well as changes in lifestyles associated 
with increased participation of women in the workplace, the 
social role of delicatessen has diversified, and the home-meal 
replacement and delicatessen markets are expanding. In this 
context, we have pursued the potential of SOZAI through 
salads and worked on creating new value in the form of food 
and health with the future of food in Japan in mind.
In the third quarter of fiscal 2017, our proposals of products 
tailored to celebrative occasions of our peak seasons of 
Christmas, the year-end and the New Year were well received 
by our customers and initiatives to accept advance orders 
for special Christmas products not only at stores but also 
online and by phone helped greatly boost the total number 
of advance orders and led to an increase in net sales. 
However, the rise in vegetable prices since last October 
caused by protracted periods of rain, typhoon, nationwide 
low temperatures and snowfall had an impact on operating 
income.
Although the rise in vegetable prices and shortage of 
stocks continued at supermarkets, with the tremendous 
cooperation of the producers who share our philosophy 
and values and who have worked with us hand in hand, we 
have been able to stably procure vegetables and produce 
salads. We will continue to build a sound relationship with 
the producers through good communication and will take 
utmost care when using the carefully grown vegetables 
during production so as to provide our customers with 
products that bring the best out of the ingredients.
In fiscal 2017, we actively made capital investments 
for the future as one of our initiatives of reinforcing our 
manufacturing skills. At the Kobe factory, the expansion April 2018
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（Year-on-year increase of1.7％）

Net 
sales 39,159million yen



11 stores

157 stores

58 stores

31 stores

26 stores

36 stores

● We proposed combinations of dishes 
suitable for party occasions in 
December and Asian-style dishes for 
the year-end and New Year seasons. 
We also promoted dishes that are 
prepared using a cooking method that 
best brings out the flavors of the 
ingredients from a choice of “deep-
frying, boiling, grilling and stir-frying.”

● With the theme of “KENKO support,” 
and with the aim of becoming a shop 
for everyday health, we proposed 
juices with plenty of vitamins A and C, 
which are effective in strengthening 
the immune system in the colder 
seasons and healthy soups prepared 
with a full range of ingredients, also 
suitable for the cold months.

● As measures to bolster our lineup 
centered on croquettes, we sold 
“croquettes with extra beef and 
potatoes” as the finale of the “Port of 
Kobe 150th anniversary croquette” 
series and promoted croquettes with 
piping-hot sauce suitable for the 
cold seasons.

●  With the theme of “this country’s people, this 
country’s food,” we proposed new flavors and 
inventive ideas for Japanese cuisine suitable 
for the meals of today. In particular, 
promotion of salads featuring white 
asparagus and continued sales promotion in 
accordance with the 24 solar terms, which 
focuses on enhancement of seasonal 
products for each sekku (seasonal festival), 
were popular among many of our customers.

● We provided a selection of products 
centered on the RF 1 brand salads and 
continued to strengthen sales of the 
Itohan brand and Yugo brand salads 
and dishes. 

● Due to the effect of the change of brand 
category that started in the 43rd term, 
665 million yen in net sales were 
transferred from RF1 to Green gourmet.

● Based on the keywords of “healthy 
eating,” “deliciousness” and “new 
value creation,” we continued to send 
out the message of “Veges Energy” 
through our SOZAI.

● Store closures due to shutdown of 
department stores and the change of 
brand category from RF1 to Green 
gourmet had an impact on net sales.

65.8%
Composition 
ratio of net sales

15.8%
Composition 
ratio of net sales

6.9%
Composition 
ratio of net sales

5.6%
Composition 
ratio of net sales

2.9%
Composition 
ratio of net sales

2.4%
Composition 
ratio of net sales

RF1

Itohan
Japanese salad Itohan

Kobe Croquettes

Grilled vegetable salad seasoned 
with flavorful salt

Hokkaido raw ham and arugula 
bright-colored salad

Japanese-style mimosa salad with 
white asparagus

Kobe croquette stuffed with beef 
and potatoes

Hokkaido Aroma Red carrot 
with honey and ginger

Seared Hokkaido scallops and 
Shogoin radish salad

VEGETERIA

Yugo
ASIAN SALAD Yugo

Green gourmet

Net Sales by Brand for the First Nine Months of the 46th Term  (Consolidated)

25,771million yenNet sales
（Year-on-year decrease of 1.1%）

6,196million yenNet sales
（Year-on-year increase of 22.3%）

2,701million yenNet sales
（Year-on-year decrease of 5.4%）

2,184million yenNet sales
（Year-on-year increase of 1.5%）

1,149million yenNet sales
（Year-on-year decrease of 3.1%）

915million yenNet sales
（Year-on-year decrease of 0.6%）



5th
Grade

The children are first taught about nutrients using panels. The nutritional 
effects of “yellow, green and red” foods are stressed repeatedly to 
children in all grades, slightly adjusting the way this information is 
provided for each age group, so that children learn to eat a balanced diet 
consisting not only of vegetables but a wide variety of foods. In lower 
grade classes, picture stories are used to explain the roles of vegetables 
in their meals in an easy-to-understand manner. Upper grade children, 
on the other hand, are taught about the five main nutrients and their 
functions, as well as the basics of a balanced meal comprising a main 
dish and side dishes served alongside the staple food. 

Food education classes

Third grade children gained a hands-on 
experience of cooking Vietnamese salad 
rolls under the theme of “Learning the 
food cultures of the world.” First, they 
learned how to make authentic nuoc cham 
(Vietnamese dipping sauce) using nuoc 
mam (Vietnamese fish sauce), garlic, 
vinegar and other ingredients. Following 
the recipe they learned, the children each 
took part in preparing the ingredients using 
knives to chop up the vegetables, boiling the 
ingredients, and mixing the sauce. Then, they 
formed pairs to make a Vietnamese salad roll 
using two sheets of rice paper. At the end, the 
children let out a cheer when they saw the 
extra-large salad rolls they had made.

We believe that food education is a way of realizing our philosophy of contributing to the creation of a 
fulfilling life through food. In the hope that our efforts will encourage children to lead a healthy food-centered 
life style by fostering their interest in food, we will continue with our initiatives in “food and health.”

Under the theme of “Learning to 
cook simple dishes,” fifth grade 
children cooked pumpkin salad 
with our salad chef, who actually 
develops Rockfield salads. Children 
were given a choice of five varieties 
of pumpkins: akagawa pumpkin, 
bocchan pumpkin, kuririn, sukuna 
pumpkin and yukigesho. Although 
they struggled to cut the hard 
raw pumpkins, they managed to 
carefully cut them into pieces for 
them to be steamed. They also 
made mayonnaise and blueberry 
sauce and, at the end, also arranged 
them beautifully on the plates.

Experience-based programs for the 46th term

Experiments and cooking classes on specific themes 
offer children the chance to actually see, touch 
and learn the features of vegetables, thus arousing 
their interest. Children are naturally very curious 
about foods that are new to them, so they listen to 
the lectures with keen interest and take part in the 
lessons actively.

Experience-based programs based 
on a set theme for each grade

Tasting and reflection
The classes end with a tasting session. After having learned about the 
ingredients and their nutritional benefits, the children make many new 
discoveries. When they learn about the different varieties that exist even for the 
same vegetable and try their best to cook them themselves, children will try 
to eat even vegetables they do not like. After the tasting session, time is spent 
discussing the children’s impressions of the lesson and for Rockfield employees 
teaching the class to answer any questions the children may have, to further 
draw out their inquisitive interest in food. We hope that this experience will 
encourage children to be more interested in their daily meals and lead to them 
developing healthier, richer and more enjoyable eating habits.

As part of our regional contribution and food education initiatives, we offer on-site food education classes at 
Konan Elementary School located near our Kobe Head Office and Factory. These classes, now in its eleventh 
year, began in 2007 in response to a request from the board chairman of Konan Elementary School, who, 
inspired by the presentation made by our Chairman, President and CEO Kozo Iwata, asked us to conduct 
some kind of food education activity. It started off with “food education lunch” under the theme of “Let’s 
enjoy eating delicious vegetables” where we began using lunch time to provide lunches to children who 
usually brought lunch boxes from home. From 2009, we also offer an on-site food education class once a 
year based on a set theme for each grade not only during lunch time but also during the home economics 
class. We also offer participatory lessons tailored to the age of each of the children to arouse their interest 
in vegetables through hands-on experience while having them learn the importance of eating a balanced 
diet. Here, we introduce the on-site food education class which we have long offered at Konan Elementary 
School in Kobe, where our Head Office is located.

Expanding the circle 
of food education 
from our hometown 
of Kobe.

Food 
education 

classes

Experience-
based 

programs Tasting
and 

reflection

Special Feature

3rd
Grade

＜Fostering interest in and awareness of foods＞
Let’s make juice with fruits and vegetables

1st Grade

＜Getting to know about foods＞
Let’s have a party with our sweet potatoes

2nd Grade

＜Learning the food cultures of the world＞
Let’s cook Vietnamese salad rolls

3rd Grade

＜Getting to know about foods＞
Let’s learn about delicious seasonal 

vegetables – tomatoes

4th Grade

＜Learning to cook simple dishes＞
Cooking pumpkin salads with our salad chef

5th Grade

＜Learning practical cooking skills＞
Let’s cook a well-balanced meal

6th Grade
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With the intent to build a favorable relationship with local companies through good 

communication and contribute to Kobe’s revitalization, we officially sponsor Vissel Kobe, a J 

League football club based in the city. As part of our initiatives, we offer catering services to 

the premium seat guests at NOEVIR Stadium Kobe, Vissel’s home stadium.

The catering service, which is now in its fourth year, was started in 2014 in response to 

a request from Vissel’s owner to provide quality food and good atmosphere to the premium 

seat guests and to add a sense of refinement that is unique to Kobe. Salads and fried foods, 

usually served on large plates at stores, are served buffet style in small cups so that guests 

can enjoy meals while watching the match. Menus change according to the match time - light 

meals for games in the afternoon and gratifying meals for night time games. The catering 

service, offering an opulent lineup of dishes featuring RF1 style salads at about 2 0 matches 

per year, helps promote our brand value and is also a great opportunity for us to directly 

communicate with the customers of our products. Customers tell us “It’s nice to have meals 

that are not only tasty but also healthy,” so we believe our catering services are contributing 

to the increase in the number of premium seat guests.

Rockfield, as “The Mirai Salad Company,” will continue to contribute to regional communities 

by providing healthy and fulfilling meals.

Let’s Liven up
Kobe with
Sports and Food

Catering services for Premium 
Socio Club, Vissel Kobe
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