
Securities Code : 2910

Report for the 46th Term
From May 1, 2017 to April 30, 2018



1

According to the “2 0 1 8 Delicatessen White Paper” 
announced by the Japan Ready-made Meal Association in 
May 2018, the scale of the home-meal replacement market 
in 2017 increased by about 2% from 2016, and exceeded 
the 1 0 trillion yen mark for the first time. Looking at 
the background of the home-meal replacement market 
expansion, the promotion of usage of delicatessen in 
families in line with lifestyle changes such as increased 
participation of women in the workplace and an increased 
number of double-income families, and strengthened 
sales of delicatessen by specialty delicatessen stores like 
us, convenience stores and supermarkets have played 
a significant role. In recent years, drugstores and other 
stores that sell products across industries have also begun 
participating in the market.
Amid such significant changes in the environment 
surrounding home-meal replacements, as “The Mirai 
Salad Company,” we have pursued the potential of SOZAI 
(Delicatessen) through salads and worked on creating new 
value in the form of food and health, with the future of 
food in Japan in mind. Last year, during Christmas when 
stores are crowded each year, as an attempt to relieve 
the burden on customers making purchases, we newly 
accepted advance orders online and by phone, which 
greatly boosted the number of advance orders and led 
to an increase in net sales. Regarding operating income, 
although there were negative effects of new competitors 
entering the market and soaring prices of raw materials, 
including a sharp rise in vegetable prices due to poor 
vegetable growth caused by bad weather and abnormal 
weather conditions throughout Japan, performance at the 
end of the fiscal 2017 improved compared to the previous 
fiscal year. We sincerely thank all our customers and 
shareholders for their support and patronage.
At the end of last year, we established a new creative 
development base “Creation Lab” at the Kobe head office, 
challenging ourselves to create new value from SOZAI. 
At the Kobe factory, we established a new production 
technology research lab, expanding the space for 
production floors with production and shipping lines of 

packed finished products, as we expect to face difficulties 
in acquiring human resources due to the declining 
birthrate, in addition to strengthening cuisine menu. At the 
Shizuoka factory, the core factory of our salad company, 
we actively implemented capital investment such as by 
establishing a “Vegetable Laboratory,” to increase the 
quality of products and raise the level of technologies that 
maximize the power of vegetables when turning them 
into salads and SOZAI. These initiatives will be the source 
of our competitiveness to respond to further intensifying 
competition in the industry, as well as alleviate the issue 
of difficulties in acquiring human resources at stores.
In this fiscal year, as healthy meals centered on vegetables, 
we made product proposals based on the idea of “Salad 
First,” which is to eat salads at the start of a meal, and 
we will thoroughly implement “tailored proposals” that 
enrich the meals of customers through proposals of food 
combinations that add dishes to salads. To encourage 
customers to buy not only SOZAI for today, but also one 
more product that can be eaten tomorrow or the day 
after, we will significantly strengthen the development 
of products that can be stored for a longer time. Such 
efforts will not only result in contributions to our growth 
through a higher average customer transaction price, but 
also contribute to improving physical and mental health 
through “SOZAI that contributes to healthy, delicious 
and fulfilling meals,” which has a different value from 
delicatessen that are easy and convenient food products. 
Therefore, we believe these efforts will lead to the social 
contribution of supporting the eating habits of the future.
Going forward, the Company will view changes in the 
social environment as opportunities, and by effectively 
utilizing our management resources, the entire Company 
will work together and strive to provide product proposals 
of even higher quality, and make proposals for healthy and 
fulfilling meals.
We look forward to the continued support, patronage and 
cooperation of all our shareholders.

July 2018

To our shareholders

Chairperson and CEO
Kozo Iwata,
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51,536million yen 3,117million yen 2,086million yen
Net sales Operating income Net income attributable to owners of the parent

Overview of consolidated balance sheets Factors affecting consolidated cash flows Dividends per share
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The end of the 46th year
Equity ratio: 82.1%

Net assets per share: 1,041.08 yen

23.0

9.0

32.0

* The Company executed a two-for-one stock split 
effective May 1, 2016. The dividends figures stated for 
the periods prior to the 44th year have been adjusted 
to take the stock split into account.
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Financial Highlights

1
po i n t

2
po i n t

As “The Mirai Salad Company,” Rockfield has pursued the potential 
of SOZAI (Delicatessen) through salads and worked on creating 
new value in the form of food and health.

We worked on proposals of products tailored to seasonal events such as 
Christmas and celebrative occasions such as anniversaries, as well as on 
strengthening sales of seasonal products with highly selected ingredients and 
cooking methods. Accordingly, new initiatives to accept advance orders not 
only at stores but also online and by phone led to an increase in net sales.
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65.8%
Composition 
ratio of net sales

15.9%
Composition 
ratio of net sales

6.9%
Composition 
ratio of net sales

31 stores

RF1

Itohan
Japanese salad Itohan

Kobe Croquettes

156 stores Scallop and asparagus salad with salt 
butter sauce

Grilled beef with roasted shimofuri 
hiratake oyster mushrooms

Japanese-style salad with grilled Kyoto 
bamboo shoots

Kobe bistro croquette: roast beef and 
potato

Double the vitamin C with golden kiwi 
and lemon

Grilled bamboo shoot and spear squid salad

VEGETERIA

Yugo
ASIAN SALAD Yugo

11 stores

Green gourmet
57 stores

37 stores

26 stores

5.6%
Composition 
ratio of net sales

2.9%
Composition 
ratio of net sales

2.3%
Composition 
ratio of net sales

Net Sales by Brand for the 46th Term

● In commemoration of our 25th anniversary, 
through our SOZAI, based on the theme of 
“food and health,” we proposed healthy diets and 
eating habits centered on salads by sending out 
the message of “Let the energy of vegetables 
bring you life: Veges Energy.” We also proposed 
“stock meals” that can be eaten on the next day 
or even after, and cooked vegetables salads as 
salads that are eaten after being heated up.

● Due to the effect of the change of brand 
category, 805 million yen in net sales were 
transferred from RF1 to Green gourmet.

● We provided a selection of products 
centered on the RF1 brand salads and 
strengthened sales of the Itohan brand and 
Yugo brand salads and dishes. In particular, 
by proposing dishes for meals during peak 
periods such as weekends, we increased 
the volume of products purchased.

● The change of brand category from RF1 
to Green gourmet that started in the 
43rd term had an impact on net sales.

● 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, proposals of 
salads featuring Kyoto bamboo shoots and white 
asparagus, and the implementation of 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.

● As measures to bolster our lineup centered on 
croquettes, we proposed high-price croquettes 
including those that reproduce the taste of the 
croquette during our founding and croquettes 
with extra beef as sales promotion for the Port of 
Kobe’s 150th anniversary, as well as croquettes 
that use seasonal ingredients including shin-
tamanegi onions in spring, edamame in summer, 
mushrooms and burdock roots in autumn, and 
lotus roots and shimonita leeks in winter.

● With the theme of “KENKO support,” we worked 
on sales of juices in accordance with seasonal 
demand, including the proposal of juice containing 
GABA, which is effective for recovery from physical 
exhaustion, citric acid and vitamin C in summer, 
low-carb juice in consideration of carbohydrate that 
bothers us during the time of autumn appetite, 
and juices with plenty of vitamins A and C, which 
are effective in strengthening the immune system 
in the colder seasons.

● As proposals of meals and dishes based 
on the theme of “Asian meals,” to best 
bring out the flavors of the ingredients, 
we developed products that are prepared 
using a cooking method from a choice of 
“deep-frying, boiling, grilling and stir-
frying,” as well as products that use herbs 
and seasonings unique to Asian cuisine.

 (Consolidated)

33,889million yenNet sales
（Year-on-year decrease of 0.8%）

8,177million yenNet sales
（Year-on-year increase of 19.8%）

3,548million yenNet sales
（Year-on-year decrease of 6.1%）

2,894million yenNet sales
（Year-on-year increase of 1.2%）

1,502million yenNet sales
（Year-on-year decrease of 2.8%）

1,197million yenNet sales
（Year-on-year decrease of 1.8%）
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On June 12, the “Doctors of the World Gathering: Soirée de Gala 2 0 1 8” was 
held at the residence of the France ambassador in Hiroo, Tokyo, and we 
provided the charity dinner as a co-sponsoring corporation.
Doctors of the World (Médecins du Monde) is an international non-
governmental organization established in 198 0 by French doctors from 
“Médecins Sans Frontières (Doctors Without Borders).” It assigns volunteers 
who are specialists in the medical and health and hygiene fields to different 
parts of the world to provide support for humanitarian medical services. 
The organization conducts activities with the aim of constructing a society 
where access to healthcare overcomes all barriers including nationality, race, 
ethnicity, ideology and religion, and provided support in Japan in affected 
areas of the Great East Japan Earthquake. The Japan office of Doctors of the 
World was established in 1995 in line with the occurrence of the Great Hanshin 
Earthquake. Agreeing with the purpose of activities of the organization, which 
did its utmost to support reconstruction in Kobe, the home of the Company, 
we co-sponsored the charity dinner that started in 2005 and have continued to 
be a co-sponsor every year. Around 200 supporters attended the event on the 
day, and their participation fees were turned into donations that will be used in 
activities of Doctors of the World, such as for the purchase of medical devices 
and surgical expenses.
Chefs from 31 leading French restaurants and hotels in Japan participated 
in the charity dinner, producing fine dishes that condensed the styles of each 
restaurant and hotel to form a full-course dinner consisting of appetizers, dishes 
with fish and meat, and desserts. As “The Mirai Salad Company,” we offered a 
range of products centered on RF1 and ASIAN SALAD Yugo salads. Visually-
appealing dishes were provided, including baked vegetable tarts that bring out the 
“umami” (savoriness) of vegetables through cooking them, in addition to fresh 
vegetable salads that use ingredients such as Hokkaido corn and colorful tomatoes. 
Participating guests enjoyed the great combination of food and champagne or 
wine while enjoying the view of the spacious garden in the residence of the French 
ambassador, which is not usually open to the public.
Going forward, through this charity dinner, we will continue to make efforts in 
supporting those who require medical assistance and humanitarian assistance 
not only in Japan but all around the world.

Italian salad with 
colorful tomatoes and avocados

Supporting 
 Doctors of the World  through Food
Co-Sponsorship of Charity Dinner

Doctors of the World

“A future where every person has equal access to healthcare”
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“Vegesoup,” which is packed soup in single-meal portions, can 
be heated up in the microwave oven with the packaging intact, 
and thus can be easily consumed even on busy mornings. 
“Minestrone with high-lycopene tomatoes” is tomato-based 
soup in which the sweet flavor and “umami” (savoriness) of 
vegetables have been brought out through slow-cooking. Cold 
soup that can be eaten without being heated up is also on sale 
in summer. As the cold soup can be stored for a long time, it 
can be stocked in the refrigerator and support an energetic 
start of the day by making up for the vegetable intake 
deficiency through soup in the morning.

We have a rich product lineup of salads, including salads sold 
by weight that you can freely choose the type and volume, and 
packed salads that can be purchased with ease.
“1/3 of daily vegetable intake: Green and yellow vegetable 
salad with vitamins A, C and E” contains fresh vegetables 
and vegetables grilled slowly in the oven to bring out their 
sweet flavor, centered on green and yellow vegetables such 
as broccoli, carrots and Japanese mustard spinach. This salad 
fulfills the required vegetable intake for a single meal.

Launched in June, “Fun-to-make SALAD” is a salad kit that one can use to 
serve salads at home, containing main ingredients such as raw ham and 
chicken, grilled vegetables that are already prepared and fresh vegetables, as 
well as dressings and seasonings. As it can be stored longer than salads sold 
by weight, and has fresh ingredients that have been cut and prepared, visually 
attractive salads can be made easily with the kit. Furthermore, the Vietnamese 
salad roll kit is a set of ingredients, including bean-starch vermicelli and 
steamed chicken, and rice paper, allowing one to enjoy freshly cooked 
Vietnamese salad rolls without any preparation required. This new salad 
product allows one to experience the joy of food preparation and excitement 
before a meal by having the customer perform the last step of the dish at 
home. We recommend it for everyday meals and as a gift to friends and family.

“Salad First” is an eating habit that we continuously propose 
to customers. This is our effort to convey a healthy eating 
habit to eat vegetables at the start of a meal, in order to slow 
the rise of blood sugar.
A “recommended daily vegetable intake of 350 g” is a 
commonly known guideline that is the recommended daily 
intake amount set by the Ministry of Health, Labour and 
Welfare. According to a health and nutrition survey conducted 
on citizens by the government, the average vegetable intake 
of Japanese people is 276.5 g, representing a deficiency from 
the target of 350 g. Looking at the results by gender, the 
average intake is 283.7 g for men and 270.5 g for women. 
Looking at the results by age, for both genders, the younger 
the age is, the larger the vegetable intake deficiency is.

Even if a person realizes that they need to eat more vegetables, 
each person has a different amount of vegetable deficiency 
and different meal times when it is easy to consume vegetables 
according to their eating and lifestyle habits. Therefore, we 
introduce products to make up for vegetable deficiency that can 
be adapted to one’s own eating habits. Please use our salads and 
soups to add easy-to-prepare vegetable dishes to your everyday 
meals to create healthy eating habits.
You can regularly find new dishes tailored to each season in 
our product lineup. Please visit the stores for more.

Green and yellow vegetable 
salad with vitamins A, C and E

1/3 of daily vegetable intake:

Fun-to-make 
SALAD

A
C

E

VegesoupRecommended 
daily vegetable 
intake 350g

73.5g
Deficiency

276.5g
Current state

Special Feature

Enjoy healthier meals  with Salad First



Stock Information

In the 46th Ordinary General Meeting of Shareholders of Rockfield held on July 26, 2018, 
we hereby notify all shareholders that the following matters were reported and resolved.

1. Business Report, Consolidated Financial Statements, and Audit Results of the Consolidated Financial Statements by 
the Accounting Auditor and the Audit & Supervisory Board for the 46th Fiscal Year (From May 1, 2017 to April 30, 2018)
2. Financial Statements for the 46th Fiscal Year (From May 1, 2017 to April 30, 2018)
For this matter, the above contents and audit results were reported.

Proposal 1　Appropriation of Surplus
This proposal was approved as originally proposed, and it was decided that the year-end dividend shall be 23 yen per share.
Proposal 2　Partial Amendments to the Articles of Incorporation
This proposal was approved as originally proposed, and the term of office of a Director as stipulated in Article 21 
shall be amended to until the conclusion of the Ordinary General Meeting of Shareholders held in the final year 
among the fiscal years ending within one year after the Director’s election.
Proposal 3　Election of 7 Directors
This proposal was approved as originally proposed, and Messrs. Kozo Iwata, Takashi Furutsuka, Toshihiro Hosomi, 
Osamu Izawa and Hiroshi Endo were reelected as Directors, while Messrs. Kanji Nakano and Takeshi Kadokami were 
newly elected as Directors. They have each assumed their position in office.
Messrs. Kanji Nakano and Takeshi Kadokami are Outside Directors.
Proposal 4　Determination of Remuneration for Assignment of Shares with Transfer Restrictions to Directors
This proposal was approved as originally proposed.

End

The year-end dividend for the 46th fiscal year will be paid through the enclosed “Year-end Dividend Receipt Form.” Please visit your nearest JAPAN POST BANK or 
post office during the payment period (from July 27, 2018 to August 31, 2018) with the form to receive it. For those who have designated bank transfer as the method 
to receive dividends, please refer to the enclosed “Year-end Dividend Statement” and “Guidelines for Confirmation of Bank Transfer Information for Dividends.”

Regarding the payment of dividends

Notes

Matters 
reported

Matters 
resolved

■Directors and Audit & Supervisory Board Members

Information for Shareholders(as of April 30, 2018)

■Major Shareholders

■Corporate Profile

■Distribution of Shareholders by Type

Number of 
Shareholders
Total: 15,850

Foreign
 corporations, etc.
135　0.85％

Treasury stock
1　0.01％

Individuals
 and others
15,506
97.83％

Financial 
institutions
30　0.19％

Securities firms
22　0.14％

General corporations
156　0.98％

Financial 
institutions
6,761,244
shares
25.24％

Individuals
 and others
12,267,229

shares
45.79％

Foreign
 corporations, etc.
2,199,639 shares

8.21％

Securities firms
397,932
shares
1.49％

General corporations
4,933,971 shares
18.42％

Number of 
shares owned
Total: 

26,788,748 
shares

Treasury stock
228,733

shares
0.85％

Notice of Resolutions of the 46th Ordinary General Meeting of Shareholders

Corporate Information
(as of April 30, 2018) (as of July 26, 2018)

Company name Rock Field Co., Ltd.
Established June 8, 1972
Kobe Head Office Zip code: 658-0024

15-2 Uozakihamamachi, Higashinada-ku, Kobe-shi,
Hyogo Prefecture, Japan
Phone number: +81-78-435-2800 (Representative)
Fax number: +81-78-435-2805

Capital stock 5,544 million yen
Number of employees 1,547
Subsidiaries Iwata (Shanghai) Restaurant Management Co., Ltd.

Kobe Delicatessen Co., Ltd.

Chairperson and CEO Kozo Iwata
Representative Director and President Takashi Furutsuka
Senior Managing Director Toshihiro Hosomi
Managing Director Osamu Izawa
Director Hiroshi Endo
Outside Director Kanji Nakano
Outside Director Takeshi Kadokami
Audit & Supervisory Board Member (Full-time) Goro Oka
Outside Audit & Supervisory Board Member Minoru Okuda
Outside Audit & Supervisory Board Member Takao Ishimura

Please contact your securities firm for such inquiries as changes of 
name or address, procedures relating to requests to sell or additionally 
purchase fractional shares, and requests for documentation required for 
procedures. Please contact the stock transfer agent (concurrently serving 
as the account management institution for special accounts) listed 
above, for inquiries relating to shares managed in a special account, etc.

Fiscal year From May 1 of each year through 
April 30 of the following year

Ordinary general 
meeting of shareholders

July

Record date of dividends 
from surplus

Year-end Dividends: April 30
Interim Dividends: October 31

Stock transfer agent
Account management 
institution for special 
accounts

Mitsubishi UFJ Trust and Banking
Corporation

Administrative 
office of stock 
transfer agent

Zip code: 541-8502
3-6-3, Fushimimachi, Chuo-ku, 
Osaka-shi
Mitsubishi UFJ Trust and Banking 
Corporation
Osaka Securities Agent Department
Telephone (Toll-free phone):
0120-094-777

Stock listings Tokyo Stock Exchange
Public notice Public notices shall be made 

electronically. (URL: http://www. 
rockfield.co.jp/) If electronic notice 
cannot be made due to accidents or 
other unavoidable reasons, the 
notice shall appear in The Nikkei.

Name Number of 
shares

IWATA Co., Ltd. 2,300,000
Meiji Yasuda Life Insurance 
Company 1,312,600

Rock Field Trading-Partner 
Shareholding Association 1,282,980

The Shikoku Bank, Ltd. 1,242,920
Kozo Iwata 784,200
The Master Trust Bank of Japan, 
Ltd. (Trust account) 549,600

Rock Field Employee 
Shareholding Association 537,294

Mitsubishi UFJ Lease & Finance 
Company Limited 482,064

Japan Trustee Services Bank, 
Ltd. (Trust account 5) 414,300

The Minato Bank, Ltd. relationship 
investment account 413,120

Total number of shares 
authorized for issuance 40,000,000 shares
Total number of
issued shares 26,788,748 shares
Number of shares 
constituting one share unit 100 shares
Number of shareholders  15,850


