


Who is Japan Food

solutions?

Japan Food Solutions is the first Japanese

investment in the food industry field in
Egypt

It was established 12 years ago by mixing
the Egyptian natural fruits raw material
with the very strict Japanese processing
standards aiming to serve our clients in

Japan with the best possible quality.




Why Japan Food

Solutions!

JFS was founded to assure the production of safe
food products in accordance with Japanese
standards. Based on this, the Japanese owners opted

to produce their own needs.

Despite the challenging circumstances at the time, we
began to make progress in 2011. The company
specialized in the production of frozen vegetables and
fruits, particularly strawberries, and began with one

line 3.5ton/hour .




Why we are different /safe!

The company has taken several efforts to assure that the
product is devoid of any foreign physical material such as
sand, stone, iron.... etc or microbiological that may impair the

consumer's health, including:

We are the only company that has a foreign bodies
detection system, to deduct any foreign matter that may be

stuck in the product

We are the only company have sterilization system to reduce

the bacteria.




How can we control
pesticides!

1) We have our own fruit field under full control for

fertilizers and pesticides application.

2) Our QC people go to the farms, to review the
pesticides spraying system and match it with the
pre-set plan.

3) We do regular pesticide analyses from raw

material.

4) Never buy from any other grower, and never mix

origins.




Technology

In 2022, we succeeded in installing the third production
line, raising our production to 20tons/hour without
compromising the level of quality we have achieved, to
cover the increasing in demand.

*We are using the latest technology of an extra high
speed freezing system (takes just 3 minutes to freeze
the product -40c) with a washing system developed to
separate the light and heavy foreign material coming
with raw fruits.




Strawberry

We are pioneers in strawberry IQF processing, we can

produce many types of strawberry such as: -

Whole strawberry:

1) Calibrated (small size less than 25 — Medium 25-

35 2- Large size more than 35)
2) Non calibrated.
3) Dices cutting (Different sizes)

4) Slices cutting (Different sizes)




Certificate

v - BRC v9. " A grade"
v’ - Halal.

v - KOSHER.

v - FDA.

v SEDEX

v - NFSA.




