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The WAGOEN

Agribusiness Experience
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Chiba prefecture covers almost 5,200 square kilometers and is the 27" largest prefecture in Japan. A year-round
warm and snow-free climate contributes to this prefecture’s being an important source of agricultural output.
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Mr. Masashi Sato, Director of Wagoen Agricultural Cooperative
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he Wagoen Agricultural Cooperative has a comprehensive

operating model encompassing upstream as well as

downstream operations. Moreover, it remarkably blends the
agricultural and tourism sectors into a paradise, which is true to the
meaning of the name Wagoen.

Agricultural Plots

Wagoen conducts business in the form of a cooperative, and it was
founded in 1991 by Mr. Hirokazu Kiuchi and partners. Currently it
has more than 100 members who grow over 14 types of vegetables.
Examples include tomatoes, cabbage, cucumbers, carrots, lettuce,
spinach, sweet potatoes, radishes, lotus roots, green peppers, garlic,
shallots, mitake mushrooms, and also flowers like gerbera, pansy, and
lilies. Wagoen Agricultural Cooperative utilizes environmentally friendly
cultivation methods using less than half the pesticide and chemical
fertilizer of traditional methods. The most popular produce grown
is spinach at 75% of total output. Other popular vegetables include
sweet potatoes and radishes. Total sales of fresh produce averages
1.8 billion yen per year.
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Our product
category

o Functional Mayonnaise
Specially created for
Frozen & Sterilized product

e Sauce & Condiment

o Frozen Soup & Sauce
e Vinegar

KEWPIE (THAILAND) CO., LTD.
900/20 IT Professional Tower,

24" FL, Rama 3 Rd., Bangpongpang,
Yannawa, Bangkok 10120

Thailand

Tel. : (662) 294-5115

Fax. : (662) 294-5424
E-mail : sales@kpthai.com
www.kpthai.com
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Wagoen started selling vegetables, fruits and flowers grown by
farmers themselves. Later on, due to higher production costs - for
example, higher prices of seedlings, fertilizer, and fuel - coupled with
transportation problems that caused perishable produce to spoil
before reaching markets, Wagoen devised the concept of agricultural
products processing to overcome these problems.

Processing

According to Mr. Masashi Sato, Director of Wagoen Agricultural
Cooperative, the agricultural products processing and freezing plant
was established in March 2003. Processing starts with washing the
vegetables to get rid of any soil contamination, followed by disinfecting,
and then blanching at 90 °C for 30-45 seconds (depending on the
type of vegetable).Then the temperature of the vegetables is reduced
to 20 °C, and the vegetables are trimmed to the desired size. The
vegetables then undergo the dehydration process before being frozen
using Individual Quick Freezing (IQF) at a temperature of -30 °C for
6 minutes. The frozen vegetables will be weighed and packaged,
after which they will be ready to be transported for sale. These frozen
vegetables have a 1.5-year shelf life; however, they can be kept for
5 years if stored at -20 °C. Total sales of frozen vegetables are at
1.2 billion yen per year.

Distribution

There are three sales distribution channels: (1) the customers can
order the products by mail; (2) the products are sold in Otento
Supermarket, founded by Wagoen in March 2006, in Tokyo; and (3)
products are sold to restaurant groups, restaurants, and foodservice
businesses



Leftover Waste is Valuable
Vegetable scraps which are leftover from
processing and freezing along with unsold,
expired vegetables from supermarket
shelves total over 10 tons a day. These are
not just thrown away without being made
useful. Instead, they become raw material in
the production of biomass. By mashing the
11 material and extracting the pulp, the liquid
can be fermented for gas. The gas can then
be used as fuel for electricity and also as fuel for
motorcycle and small trucks used within the plant.
The remaining vegetable waste along with waste
from cows is used for organic fertilizer.

Tourists’ Paradise

Mr. Kiuchi, Wagoen’s Executive Director, said,
“When | was a young boy, Japan had over 10 million
people working in the agricultural and forestry
sectors. However, now there are only 2.5 million,
a significant decrease within less than a lifetime.”
This has spurred Wagoen to promote sustainable
agriculture by renting out agricultural allotments to
families and interested parties so they can learn
farming for themselves. The rent of a 16.5 square
meter plot is 7,000 yen per month. This is providing
a new experience for city dwellers to allow them to
learn and love farming, which is the foundation of life.
Once they learn how to grow and harvest vegetables
by themselves, they will not waste their produce and
will be happy to support products that come from the
labor of farmers. Wagoen also has hot springs and
a spa corner where tourists can relax. Overall, this
tourist sector of Wagoen Agricultural Cooperative
brings in over 3 billion yen a year. CUS
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