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The Fuji Oil Group’s Values and History

*  Included as part of Emulsified and Fermented Ingredients 
Business as of fiscal 2021

Expansion of Global Business 
and Establishment of 
Management Framework
 Group Management Philosophy  

Group Management Philosophy / Group 
governance Page 1 / Page 92

 M&A in the chocolate business  
CSO Section Page 62

  Establishment of regional headquarters  
CSO Section / Group governance Page 52 

/ Page 93

  Measures to improve corporate 

 governance  
Corporate governance Page 85

  Strengthen financial discipline and 

enhance capital efficiency  
CFO Section Page 42

  Realizing Diversity, Equity and Inclusion  
CAO Section Page 80

Strengthening of Sustainability 
Initiatives
  Establishment of ESG Committee  

ESG materiality Page 38

  Establishment of C“ESG”O  
Message from the C“ESG”O Page 76

 Reduce human rights risk  
Human rights Page 77

  Announcement of sustainable sourcing 

policy for key raw materials and medium- 

to long-term targets  
Sustainable procurement of key raw materials 

Page 20

  Environmental Vision 2030  
Environment Page 79

Plant-Based Food Solutions
  Plant-based food solutions  

Value Creation and Business Opportunities 
Page 30

  Growth into world’s third-largest industrial 

chocolate manufacturer  
CSO Section Page 52

  Development of new technologies that 

serve as the pillars of future growth  
CTO Section Page 75

Safety Takes Precedence
An explosion occurred at a solvent 
extraction plant on December 22, 
1991, as a result of which the 
precious lives of eight people were 
lost. To this day, we have continued 
to stress the fact that safety is of 
the utmost importance in our 
business.

A Facility for the Global 
Convergence of Knowledge
Following the development of the 
Asia R&D Center in 2015, the Fuji 
Science Innovation Center was 
established in 2016 to serve as 
the nexus for the convergence of 
knowledge from both within and 
outside the Group. The facility is 
tasked with the important role of 
pursuing challenge and innova-
tion by anticipating the needs of 
global markets. 

Formulation of the Fuji Oil Group Basic Policy of Safety, 
Quality and Environment

Against the backdrop of such efforts, in 2015 we formulated the 
Fuji Oil Group Basic Policy of Safety, Quality and Environment, 
which stipulates the overall direction of Group companies in Japan 
and overseas, and promotes initiatives based on a shared sense of 
values among all employees.

Ensuring High Quality and 
Food Safety

In the mid-1990s, we became 
the first food company in 
Japan to acquire ISO 9001 
certification. Our Group 
companies have continued to 
work to acquire ISO certifica-
tion as well as a variety of 
other international certifica-
tions to this day.

Measures to Protect the 
Environment

In 1999, the Fuji Oil Group announced 
its Basic Policy of Environmental 
Integrity, declaring its Groupwide 
commitment to protecting the 
environment. Meanwhile, in 2010 we 
formulated our Environmental Vision 
2020 and launched activities to 
address environmental issues over 
the medium to long term.

Promotion of Sustainable Management /  
Commencement of Sustainable Procurement
In 2004, we became a part of the Roundtable on Sustainable Palm Oil 
(RSPO) and established the CSR Management Section in 2010. For our 
“Global & Quality 2013” medium-term management plan, announced in 
2011, “promotion of sustainable management” was adopted as the 
basic policy and priority initiatives were undertaken to resolve the 
issues of food through our core business. In 2013, we endorsed and 
declared our support for the United Nations Global Compact, further 
enhancing our commitment to resolving human rights and environ-
mental issues.

“There’s copra in the south. Let’s 
explore coconut oil.”
“If we’re pursuing soybeans, then we 
should pursue soy protein.”
Those are the words of Toyozo Kikuchi, an authority on oils and fats 
who partnered with Masataro Nishimura at the time of our found-
ing. For oils and fats, Fuji Oil set out to run a business based on tropical oils and fats, 
which hardly existed in Japan at the time. For soybeans, Fuji Oil set out to run a 
business based on the protein contained in soybeans and not on the extraction and 
sales of oils and fats, which were already pursued by other manufacturers. 

“It is important to become firmly entrenched 
in the region and earn its trust along the way.”
Believing that there is no road to success as a global business 
without the securing of local markets, we accelerated our expansion 
into overseas markets. In a bid to roll out businesses that are deeply 
rooted in local communities, we engaged in a range of partner 
strategies. To tackle the social issues that are difficult to address on 
our own, we continue to engage in joint efforts with our various 
stakeholders to this day.

“A Globally Minded Food 
Business Founded on the 
Basic Raw Materials of 
Oils and Fats and Protein”
This was adopted as our corporate objective 
upon the establishment of the Hannan Plant 
and has continued to be passed down 
ever since. The term “plant-based” was 
incorporated in 1982, clearly conveying 
our corporate stance even further.

Corporate logo adopted in 1982 
(partially revised in 2010)

Oils and fats…Pursue ceaseless growth

Protein…Continuously foster innovation

World… Aim to enrich individual 
character

“We at Fuji Oil will 
flourish only as a 
result of our contri-
butions to society.”
The words expressed by Masataro 
Nishimura as his basic stance. He 
preached that Fuji Oil’s contribu-
tions are the creation of products 
that bring joy to consumers. 

“Our efforts will pay off in the 
days of my grandchildren.”
Those are the words of Masataro Nishimura 
to an executive officer in 1960, when the soy 
business was struggling to survive and our 
reason for existence was in doubt. The 
business we have remained committed to, 
based on our belief that it will surely benefit 
the lives of people someday, forms the basis 
of our provision of value toward the future. 

Japan-First and World-First R&D 
Technologies
Amid the intensive use of differentiated 
raw materials, we developed technologies 
and products that were first of their kind 
in both Japan and the world at the time of 
their inception.
  1955 Japan’s first equivalent fats for 
cocoa butter

  1963 Japan’s first chocolate coating for 
Western-style confectioneries

  1968 World’s first production of aseptic 
packaging for high-fat cream

  1980 World’s first commercial produc-
tion of vegetable fats for chocolate using 
enzymatic interesterification technology

  1980 Raw materials for Japan’s first 
plant-based cheese alternatives

1950
Establishment of  
Fuji Oil Co., Ltd.
Fuji Oil Co., Ltd. was formed 
through the spin-off of the oil mill of Fuji Sanshi 
Co., Ltd. Fuji Oil centered its operations on 
copra (coconut), an oil and fat raw material 
from tropical regions, which was not the focus 
of its competitors’ businesses, marking the 
beginning of its pursuit of distinctiveness.

“To achieve ceaseless growth by accomplishing 
customer satisfaction”
Our Basic Management Principles,* consisting of five 
principles at the time of their formulation in 1960, were 
reassembled into three principles in 1981 and 
reestablished as the Fuji Oil Group Management 
Philosophy in 2015, which continues to guide us today.

*  Basic Management Principles:  
“To achieve ceaseless growth by accomplishing 
customer satisfaction.  
To challenge innovation continuously with a spirit of creativity.  
To enrich individual character through vigorous self-enlightenment.”

  Emphasis on capturing local needs through the 
promotion of local development and production
  Global rollout of vegetable fats for chocolate

  Entry into regions with projected growth in demand
  Rapid expansion of a range of products involving  
a high degree of processing, from oils and fats  
to ingredients for confectionery bread

  Establishment of production bases by anticipating growth  
in demand of functional ingredients
  Growth in demand of ingredients for confectionery and  
bakery products in Southeast Asia

  Expansion of region of operations for Industrial Chocolate Business
  Strengthening of management in each region through regional headquarters
  Focus on sustainable procurement (palm and cocoa) and sustainable growth

Chocolate for  
Western-style 

confectioneries

Vegetable fats for 
chocolate

Coconut oil

Plant-based 
whipping cream

Margarine
Shortening

Fillings

Singapore

Malaysia

U.S.

Thailand Ghana

U.S.
(Acquisition of 

Blommer) 
(Côte d’Ivoire, Canada, 

and Hong Kong)

Australia

Germany

Netherlands

Belgium
China

Indonesia

Preparations

Oils and fats for fillings
Low-trans-fatty-acid 

oils and fats Stabilized DHA/EPA

Healthy oils and fats that 
contribute to low-salt intake  

and other benefits
Oils and fats for 
whipping cream

Chocolate for  
ice cream

Couverture chocolatesMilk chocolates
Sweet chocolates

Plant-based cheese 
alternatives

USS soy milk  
processed products

Expansion of  
cheese-like ingredients

Defatted soy protein  
for tofu and  

fried tofu
Soy protein isolate 

(granulated)
Textured 

soy protein
Ganmodoki
Fried tofu Raw soy milk

Molded chocolates Ganache Low-sugar chocolates

Used as 
raw ingredient

Brazil

Soy peptides

Water-soluble soy polysaccharides Water-soluble pea polysaccharides
Establishment of USS manufacturing method/  

USS soy milk products*Intensive use of by-products
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The Fuji Oil Group’s Value Creation

Challenge and 
innovation

Work for 
people

S
peed and tim

ing

Safety, quality, 
and the 

environment

 Domestic revenue  Overseas revenueIndustrial Chocolates Vegetable Oils and Fats Emulsified and Fermented Ingredients Soy-Based Ingredients

Toyozo Kikuchi

Transition to H
olding C

om
pany S

tructure

2015 
October

Co-creation with Customers
Based on our underlying theme of 
creating aspirations for “food,” in 1977 
we established FUJISUNNY PLAZA in 
Tokyo. As an operating base that 
co-creates food with customers by 
uncovering their needs and preferences, 
FUJISUNNY PLAZA now operates in eight 
locations around the world.

Lecture held at 
FUJISUNNY PLAZA

Targets of Overseas 
Expansion

Hannan Plant—a Facility Optimized for the Environment
Our Hannan Plant in Osaka was launched in 1969, two 
years after the enactment of the Basic Law for 
Environmental Pollution Control. By enforcing strict 
environmental measures, environmental awareness was even 
more deeply entrenched throughout the organization.

“Reflecting our uniqueness in raw materials, 
technologies, and products”
“Simply separating raw materials adds very little 
value. They must be processed and processed 
again until the very end. To dig vertically, you 
must naturally dig horizontally as well 
if you desire to keep growing.”
“Our new ingredients must function not 
as alternatives but rather as the nucleus.”
The views of substantive founder Masataro Nishimura on the 
Company’s vision of uniqueness, vertical management, and 
creativity still live on today.

Masataro Nishimura
Our second president



The Fuji Oil Group’s Value Creation Process

The Fuji Oil Group places significant importance on the management of risks associated with potential adverse 
effects on society, such as human rights and global environmental issues, along its value chain. This commitment is 
reflected in the quality of its products, through which we aim to provide customers and consumers with value 
tailored to changes in the times. Our product development and business development activities are advanced in line 
with our concept of Plant-Based Food Solutions. In order to expand this business, we are funneling our efforts into 
the establishment of a more robust and sophisticated global management structure. The profits and cash flows 
generated through our business activities are reinvested toward the sustainable growth of the Group, which in turn, 
helps improve the sustainability of the food value chain overall. Through this cyclical value creation process, we will 
fulfill the mission of the Fuji Oil Group and contribute to the realization of a sustainable society.

* Included as part of Emulsified and Fermented Ingredients Business as of fiscal 2021

Consumers / SocietyCustomers
Procurement /  

Primary processing

Cocoa

P
roducts

Palm
S

oy

Small farmers
• Broker

•   Trader

•   Exporter

•   Trader

•   Trader

•  Elevator 
(collection /
storage facility)

Plantations

Smallholders

Farmers

•  Cocoa 

processors

•   Oil mill

•   Primary refin-
ing company

•   Primary refin-
ing company

Cocoa products

Refined oil

Marketing and R&D

Manufacturing and processing Sales

Whipping cream
Margarine
Fillings
USS soy milk-processed products

Soy protein ingredients

Soy protein foods

Functional ingredients

USS soy milk  
products*

Vegetable fats for 
chocolate

Edible oils and fats

Oils and fats for food 
processing

Plant-Based Food Solutions  
Resolution of Social Issues through Plant-Based Food Ingredients

Logistics

Industrial chocolate

Primary industry

The Fuji Oil Group’s Core Business Areas

Resolve human rights and global environmental issues along value chain

Sustainable growth of the Fuji Oil Group

Risk Management
Management of potential adverse effects and business risks on society,  

such as human rights and global environmental issues

Provision of Value
Create and provide customers and consumers with new value  

tailored to changes in the times

Generate profits and cash flows

Environmental Vision 2030

• Deliciousness  • Food diversity  • Convenience  • Functionality  • Other

• Deliciousness (mental and physical well-being) 
• Sustainability

Our value to date

Our value going forward
Sustainable Procurement

Contribute to  
the happiness and  

well-being of people 
through delicious and 

healthy food

Fuji Oil Group  
Management Philosophy

and Mission

Social changes
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Industrial Chocolate  
Business

Vegetable Oils and  
Fats Business

Emulsified and Fermented 
Ingredients Business

Soy-Based  
Ingredients Business

The Fuji Oil Group’s Value Creation

Sustainable Procurement of 
Key Raw Materials

P20

1

Technologies 
That Underpin Trust

P26

2

R
ealization of a S

ustainable S
ociety

Product 
 development 
technology

Safety, quality, 
and the 

environment

Production 
processing 
technology

Europe

Japan

China Southeast  
Asia

Americas

Trust

Establish a more robust and sophisticated  
global management structure

Sharing of strengths and streamlining of functions

Value Creation and Business 
Opportunities 
—Plant-Based Food Solutions—

P30

3



Fuji Oil Group takes the possibility of human rights violations taking place in our 
supply chain very seriously. Although we expect our suppliers to pay as much 
attention on promoting human rights as we do, the global and complex nature 
of our supply chains presents a challenge for the traceability of our raw materi-
als to their origin. Traceability is essential to identify risks, implement and moni-
tor improvement initiatives, and remediate human rights incidents. Through 
transatlantic expert teams, Fuji Oil Group is developing responsible sourcing 
policies for our main raw materials, which include targets for traceability and 
relevant social impacts. Additionally, we take a proactive and constructive 
approach in our dialogue with other stakeholders through our participation in 
industry associations. Our objective is to ensure a future-proof supply chain that 
considers resilience against sustainability issues and upcoming legislation, like 
the EU-wide environmental and human rights due diligence law.

Senior Manager, ESG and Leader 
Sustainable Development Team
Fuji Europe Africa B.V.

Carmen Alvarado Ascencio

VOICE 
of  

Representative

Pursuing the Establishment of a Promising Supply Chain

We are well aware of the fact that, in this new era, we are called upon to fulfill our responsibilities to an even wider range of stakehold-
ers that not only includes investors, employees, and customers but also the local societies of our production regions and nongovern-
ment organizations (NGOs). Moreover, we must work to not only acquire international certification for our various raw materials but also 
to ensure an even higher standard of transparency and traceability and work to resolve the social issues along our supply chain rather 
than avoiding them.
 While palm and cocoa, key raw materials for the Fuji Oil Group, are associated with such social issues as human rights and global 
environment, the roots of the issues and the measures to address them are different for each raw material. Since the formulation of our 
sourcing policy in 2016, we have proceeded ahead with initiatives for the procurement of palm oil joint efforts with nonprofit organiza-
tions (NPOs). As for cocoa, in addition to the fact that the majority of its procurement is handled by small farmers and that it is procured 
from geographically distant locations, the issues associated with this raw material were to be assessed through on-site inspections; 
however, the timing of these efforts coincided with the emergence of COVID-19. Due to such multiple factors, we were unable to make 
much progress on addressing these social issues.
 In fiscal 2020, the Group established a new KPI that pertains to the procurement of palm oil and cocoa. We are convinced that the 
various approaches we undertake will lead to the attainment of our ultimate goals.
 Meanwhile, in June 2021 we announced our raw material sourcing policy for soybeans and shea kernels. We will continue to assess 
the issues along our supply chain and carry out specific measures accordingly.
 The sustainable procurement activities for such key raw materials are promoted under the management of the Chief Strategy Officer 
(CSO). Striving to enhance the effectiveness of the Sustainable Procurement Commitment, in fiscal 2020 the Group established the 
Global Sustainable Sourcing Committee. The committee assesses the specific circumstances of each raw material and region of produc-
tion and secures the resources and promotes the measures necessary for the Group’s realization of sustainability over a range of 
domains. Such initiatives entail time and honest efforts; however, they are indispensable to the continuance of our sustainable procure-
ment activities. We will look to proceed with these efforts while gaining the understanding of our various stakeholders.

Formulation of Supplier Code of Conduct

In April 2021, the Fuji Oil Group announced the implementation of its Supplier Code of Conduct as a high-level policy of its  existing 

guidelines and policies, with the aim of communicating its comprehensive views on Groupwide procurement to all of its suppliers. 

The Fuji Oil Group’s Supplier Code of Conduct requires all suppliers to comply with a set of principles covering human rights, 

product quality and food safety, and environmental protection, while requesting the adoption of prevention and remediation mea-

sures to detect and address violations to the code of conduct.

Global Sustainable Sourcing Committee

In September 2020, the Global Sustainable Sourcing Committee was established with the aim of enhancing the effectiveness of 

our sustainable procurement commitment. The committee convenes once a month and for each raw material (palm oil, cocoa, 

soybeans, and shea kernels), a subcommittee has been established consisting of members who have been selected from our 

various regions of operation, and discussions centered on each raw material are carried out by the respective subcommittee.

Strengthening of Initiatives for Respecting Human Rights along the Supply Chain

Upon carrying out our second impact assessment (please see page 77), we have recognized that the human rights risks of 

employees along our supply chain is significant. Going forward, by focusing on the working environment at plantations, occupa-

tional health and safety, non-discrimination and equal opportunity, forced labor and child labor, and land rights, we will work to 

ensure full awareness of the Group’s Supplier Code of Conduct while steadily promoting and improving our specific measures for 

each raw material. In addition, we will remain up to date on the latest developments regarding laws and regulations overseas and 

be quick to address issues along our supply chain.

Sustainable Procurement of  
Key Raw Materials1

Sustainable Procurement
 Sustainable Procurement of Key Raw Materials1

*1   TTP: Traceability to Plantation

*2   Palmaju Edible Oil Sdn. Bhd. (Malaysia): An oils and fats manufacturer wholly owned by the 
Fuji Oil Group

*3   Plan to plant one million trees for a variety of shade tree saplings over the period of 10 years 
from 2021 to 2030

*4   WFCL: Worst Forms of Child Labour

*5   CLMRS: Child Labour Monitoring & Remediation System

*6   RTRS: Round Table on Responsible Soy Association

*7   Plan to plant 6,000 trees per year, mainly shea tree saplings, starting in 2021

*8   KPIs of 10%, 15%, and 20% set for 2021, 2022, and 2023, respectively

Please refer to Sustainability Report 2021 (scheduled to be issued in October 2021) for details on our initiatives regarding sustainable procurement of 
soybeans and shea kernels.

Sustainable procurement of soybeans https://www.fujioilholdings.com/en/sustainability/social/soy/

Sustainable procurement of shea kernels https://www.fujioilholdings.com/en/sustainability/social/shea_kernel/

Raw Materials Social Issues in the Supply Chain Medium- to 
Long-Term Targets

KPIs
FY2020 Results

2030 2025

  Palm oil

  Global 
environment

  Deforestation
  Peatland development No deforestation

No peatland 
development
No exploitation

100% TTP*1 75% TTP 71%

  Human  
rights

  Forced labor; child labor; exploitation of 
indigenous peoples, local residents, and 
workers

Labor Transformation Program (LTP) implementation rate: 100% 
(all direct suppliers)

Labor Transformation Program (LTP) implementation rate: 100%  
(All suppliers of Palmaju Edible Oil (Malaysia))*2

10%
(All suppliers of Palmaju Edible Oil (Malaysia))

  Cocoa

  Global 
environment

  Deforestation
  Climate impacts on producing regions
  Biodiversity loss Reforestation

Elimination of 
child labor

1 million trees planted*3 500,000 trees planted 10,000 trees

  Human  
rights

  Child labor
  Poverty among farming families

Elimination of child labor No WFCL*4

GPS utilized to map 83% of cocoa farmers from whom Blommer makes direct 
purchases of cocoa beans

CLMRS*5 established at 100% of cocoa cooperatives from which Blommer makes 
direct purchases of cocoa beans

   Soy

  Global 
environment

  Deforestation
  Biodiversity loss No deforestation

No exploitation

Traceability achieved to the community level, or 100% procurement  
of RTRS*6-certified products or products certified to  
equivalent standards

Traceability achieved to primary collection points, or 100% procurement of  
RTRS-certified products or products certified to equivalent standards N/A

  Human  
rights

  Exploitation of indigenous peoples, local 
residents, and workers

  Shea kernels

  Global 
environment   Loss of parkland

Forest 
conservation
Support for 
 women’s 
empowerment

6,000 trees planted per year*7 6,000 trees planted per year

N/A
  Human  

rights   Poverty among farming families

Traceability to village level: 75% 50%

  Ratio of directly procured shea kernels traceable to cooperative  
association: 75%
  Out of the above cooperatives, direct procurement of shea kernels  
from Tebma-Kandu cooperative: 50%, etc.

30%*8
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Securing Resources and Addressing  
Our Responsibilities to a Variety of Stakeholders

Osamu Watanabe
Senior Manager
Global SCM Group

The Fuji Oil Group’s Value Creation



Aiming to realize sustainable procurement of palm oil, Calbee, Inc. has set forth the 
goal of achieving 100% use of certified palm oil by 2030 and has become a 
member of the Roundtable on Sustainable Palm Oil (RSPO). Recognizing the need 
for improvements to be made in this area by our suppliers, we are closely assess-
ing and supporting the efforts of the Fuji Oil Group. As the degree of environmental, 
human rights, and labor issues continue to intensify in the region of production, the 
Fuji Oil Group will continue to work alongside local NGOs to strengthen its sustain-
able procurement initiatives and disclose such information to Calbee on a regular 
basis. For a company like Calbee that is committed to expanding the use of RSPO-
certified palm oil, the Fuji Oil Group is a trusted and indispensable partner.

Yosuke Tomoda
Manager, Procurement 
Department
Calbee, Inc.

VOICE 
of  

Stakeholder

Sustainable Procurement of Palm Oil

The Group’s Sourcing Policy and Medium- to 
Long-Term Targets

Our Responsible Palm Oil Sourcing Policy, which we 

announced in March 2016, declares our promise to procure 

palm oil produced in a responsible manner by suppliers that 

respect both people and the global environment.

Challenges Toward Initiatives

  Improvements to TTP in the form of addressing supply chain complexity and information confidentiality will likely take time.

  As smallholders account for a majority of palm production, rules on forest clearing, land rights, the rights of workers at planta-

tions, and many other issues must be addressed.

  It is important that we remain constantly aware of the issues at hand while securing the resources necessary to realize 

improvements to the supply chain.

Engaging and Creating Markets with Stakeholders

Co-Creating with Customers
Unifuji’s simplified supply chain and the quality of its products 
have received high praise overseas, recognized as the best sup-
plier by a multinational company customer.
 In Japan, the demand for sustainable palm is experiencing 
extraordinary growth. We are at the forefront of sustainability 
efforts in this market with such initiatives as conducting lectures 
and plantation tours for our customers to raise awareness of sus-
tainability and providing support for the adoption of certified oil.

Inspiring Consumers and Markets
The Fuji Oil Group, engages in collaborative efforts within the indus-
try through participating various association such as The Consumer 
Goods Forum (TCGF). Understanding the importance of educating the 
students who will lead the future of our society, the Group has 
aligned with General Incorporated Association Think the Earth to 
sponsor the chocolates used in its “SDGs for School*” visiting lectures. 
We are working in such ways to draw students’ attention to the sus-
tainable procurement of palm oil and to demonstrate how they can 
contribute to the realization of a sustainable society.

* SDGs for School: https://www.fujioilholdings.com/en/sustainability/social/community/

Key Commitments

Compliance with NDPE* standards
  No deforestation of High Conservation Value (HCV) and/or 
High Carbon Stock (HCS) areas

  No new peatland development

  No exploitation of indigenous peoples, communities,  
or workers

Grievance Mechanism
Our grievance mechanism is a system for receiving, responding to, and feasibly resolving stake-
holders’ concerns regarding human rights and environmental issues in the Fuji Oil Group’s supply 
chain by engaging direct suppliers in accordance with our Responsible Palm Oil Sourcing Policy. 
We are currently in the process of making improvements in order to provide this mechanism as a 
framework for addressing complaints to the Group and its direct and indirect suppliers. In fiscal 
2020, we widened the coverage of our grievance mechanism to include not only companies sub-
ject to the grievance but also the other palm oil companies operated by this parent Group. In addi-
tion, a Suspension & Engagement Protocol has been put in place to enhance the degree of our 
measures against all grievances.

Enlarging Production of Sustainable Palm Oil
With the aim of realizing NDPE throughout the entire supply chain, the industry is trending toward a simplified supply chain*1 that ensures 
traceability and minimizes the risk of human rights violations. Unifuji Sdn. Bhd. is the benchmark for this supply chain; however, the com-
pany is expected to reach its production capacity in fiscal 2021 due to the high demand for sustainable products. For that reason, Fuji Oil 
Asia has collaborated with other players for the supply of high-quality palm that is traceable to a single mill and plantation. The oil will be 
delivered to Palmaju Edible Oil Sdn. Bhd. (Malaysia) as IP grade*2 and supplied via the Fuji Oil Group’s network to key customers world-
wide. With the growing attention toward sustainable palm, particularly in the U.S., this strategic partnership will prove critical to adding 
value to our supply chain and ensuring the growth of our business.

*1 A traceable supply chain encompassing a limited number of plantations and mills that play a role in the delivery to the end-customer
*2 IP grade: With respect to the RSPO certification model, the certification of products completely separated from the supply and distribution of non-certified palm oil to the final product

Social Issues Associated with Palm Oil Industry

Palm oil is the oil extracted from oil palm grown in Southeast Asia and other tropical regions. Known for its ease of 

processing and significant per-unit-area cultivation volume relative to other vegetable oils and fats, palm oil is used in 

food products, chemicals, and a variety of other applications and is the most widely produced vegetable oil and fat in 

the world. However, there are concerns about deforestation caused by plantation development and human rights 

issues, such as child labor and forced labor.

Plantations / Smallholders Oil mill*1

Agricultural companies

Smallholders  
(Small-scale farmers)

External suppliers

Primary refining

Customers

Consumer products

Consumers

DistributionOil processing and refining

Oil and fat manufacturers

Fuji Oil Co., Ltd.

Fuji Oil (Singapore) Pte. Ltd.

Fuji Vegetable Oil, Inc. (United 
States)

Etc.

Palmaju Edible Oil Sdn. Bhd. 
(Malaysia)

Unifuji Sdn. Bhd. (Malaysia)

Resolving unregulated deforestation and human rights issues will entail cooperation with governments, NGOs, and NPOs in addition to 
engaging with the oil mills and plantations of each region to raise awareness of the significance of forest conservation. To that end, we 
will first enhance our TTP (traceability to plantation) by identifying the production regions of the palm oil purchased and utilized by the 
Group. And by incorporating approaches 1  to 5  below, we will establish a framework that prevents the emergence of deforestation and 
human rights issues from palm plantation development.

Palm Oil Supply Chain and the Group’s Approach to Social Issues

*1 More than 1,400 oil mills registered in July–December 2020, oil mill list
*2 As of December 31, 2020

Social Issue Solution-Based Approach Overview of Measures Location/scope
Global 
environment

1   Satellite-based monitoring Identify, monitor, and verify activities along our supply chain that contribute to deforestation 
through the use of satellite images and information Indonesia

Human  
rights

2   Implement Labour Transformation 
Programme (LTP)

A one-on-one interview-style program for the improvement of labor practices that provides 
capacity-building support to suppliers in order to reduce human rights risks in their business 
and at supply bases. The program is being gradually implemented at direct suppliers of 
Palmaju Edible Oil.

Malaysia

Global 
environment

Human  
rights

3   Landscape initiatives
An initiative jointly conducted by multiple stakeholders, including local governments, NGOs, 
private corporations, and plantations in the two regions of Indonesia where its valuable 
tropical rainforests are located, which are exposed to the threat of plantation development

Indonesia 
(Aceh 

Province)

4   Promote procurement of certified 
palm oil Highlights Global

5   Grievance mechanism Highlights Global

11 Fuji Oil Group companies21 direct suppliers*2

Grievance List 
228 cases

As of March 31, 2021

Sustainable Procurement
 Sustainable Procurement of Key Raw Materials1

* NDPE: No Deforestation, No Peatland Development, and No Exploitation

Raise grievance

Grievance Mechanism

Grievance raiser  
(NGO-relevant person, etc.)

Oil mill
Direct  

supplier

Fuji Oil Group

Engagement

Report on and publish handling process

Receive 
grievances 

(complaints)

Investigate 
grievances 

(complaints)

Rectify, 
improve 
situation

Monitoring Closure

Human  
rights  
issues

Environ- 
mental  
issues

Plantation

    Measures enacted  14%

   Monitoring of status after enactment of  
measures 30%

    Collaboration with suppliers to resolve issues  
while monitoring the status of progress  
toward resuming transactions 32%

    Engagement toward temporary suspension of 
transactions and procurement, after  
temporary suspension of transactions,  
and temporary suspension 10%

    Not purchased 14%
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Please refer to Sustainability Report 2021  (scheduled to be issued in October 2021) 
for details on our initiatives regarding the sustainable procurement of palm oil.

 https://www.fujioilholdings.com/en/sustainability/social/palm_oil/

https://www.fujioilholdings.com/en/sustainability/social/palm_oil/


In 2009, Costco Wholesale Corporation and Blommer Chocolate Company, along with supply chain 
partner Olam, entered into a unique cocoa sustainability partnership in Côte d’Ivoire—the 
Sassandra Cocoa Program. The program is designed to provide traceable, high-quality products, 
improve profits and livelihoods for farmers and local communities, and introduce environment-
friendly practices. It is audited annually by Intertek, an independent third party. The cocoa sourced 
from this program is converted into chocolate by Blommer for use in Costco’s Kirkland Signature™ 
chocolate products.
 The Sassandra Cocoa Program has made tremendous progress over the years. We consider 
Sassandra one of our strongest responsible sourcing programs, via both breadth and depth. 
Costco is pleased to celebrate the 10-year anniversary of the program and its partnership with 
Blommer and Olam. We look forward to continuing our solid partnership moving forward.

Sassandra Cocoa Program: https://www.costco.com/sustainability-cocoa-coffee.html

Sheri Flies
Vice President of 
Global Sustainability 
and Compliance at 
Costco Wholesale 
Corporation

VOICE 
of  

Customer

Sustainable Procurement of Cocoa

Social Issues Associated with Cocoa and Chocolate Industries

Engaging and Creating Markets with Stakeholders

Eliminating Child Labor by Monitoring Activities and Providing Educational Opportunities
In regard to the issue of child labor, the Fuji Oil Group has placed emphasis on its implementation of 
CLMRS (Child Labour Monitoring & Remediation System) and its support for providing educational 
opportunities to underprivileged children. The problem of child labor in Africa has a number of causal 
factors, including poverty, the challenges of sending children to school, and the fact that children are 
generally needed to help out on family farms; assessing the number of child laborers in this region is 
difficult. Furthermore, our CLMRS has also been utilized in our community assistance program in Ghana 
and Côte d’Ivoire.

Reducing Deforestation and Afforestation Activities
The Fuji Oil Group will partner with the U.S. nonprofit One Tree Planted to plant 100,000 shade trees of 
different varieties on cocoa plantations and surrounding areas in Ghana in 2021.This region has lost 
biodiversity due to widespread deforestation. Local communities and small farmers are also affected by 
an increased frequency of floods and droughts caused by rising greenhouse gas emissions.
 By distributing a variety of saplings to cocoa farmers and planting them in the region, we will help 
promoting biodiversity and improving soil health. Cocoa farmers will also be able to earn a profit by selling the fruits and spices they 
harvest from the planted trees. Also known as agroforestry, this practice can contribute to better livelihoods for farmers.

9 Fuji Oil Group companies

Small farmers
(Harvesting, drying, 
and fermentation)

Logistics

External

Cocoa processing 
companies

Cocoa bean processing

Customers

Consumer goods

Consumers

DistributionProduction for industrial use

Industrial chocolate 
manufacturers

Blommer Chocolate 
Company (United 

States)
Fuji Oil Co., Ltd.

Harald Indústria e 
Comércio de Alimentos 

Ltda (Brazil)
Etc.

Blommer Chocolate Company
(U.S.), Fuji Oil Co., Ltd.

Exporters  
Traders

Large-scale  
brokers

Medium-sized  
brokers

Small brokers

Cocoa Bean Supply Chain and the Group’s Approach to Social Issues

The Group’s Sourcing Policy and Medium- to 
Long-Term Targets

Our Responsible Cocoa Beans Sourcing Policy, announced in 

August 2018, outlines our strategy for cooperation with a 

wide range of stakeholders and pledges our pursuit of pro-

curing sustainably grown cocoa throughout our business.

Key Commitments

  Improving the livelihood of cocoa farmers

  Eliminating child labor from our supply chain

  Preventing deforestation and protecting forests

Cocoa-producing regions, the majority of which comprise small farmers, are associated with a range of issues. These 

include poverty and, linked to this, challenges for children’s education, child labor, climate change impacts, low 

 productivity due lack of knowledge and supplies; and the clearing of forests to make more room for farming. Accordingly, 

a multifaceted approach will be necessary in order to resolve these issues. Moreover, as demand for cocoa wanes due to 

the impact of COVID-19, the issues that must be addressed along our supply chain are becoming increasingly complex.

As a means for resolving the variety of social issues associated with cocoa-producing regions such as Ghana, Côte d’Ivoire, and Ecuador, we have 
been expanding our cocoa farmer support program. In 2020, the program that has been administered by Blommer in Côte d’Ivoire since 2007 was 
also rolled out to Ghana, in addition to the launch of initiatives geared to the Japanese market. We will also look to improve the income levels of 
farmers, eliminate child labor, engage in agroforestry and reforestation through tree planting, and enhance the transparency of our supply chain.

Challenges Toward Initiatives

  We believe it crucial to support the financial independence of farmers by offering guidance on agricultural know-how and tree 

planting. Ensuring educational opportunities to children is important to eliminate child labor issue.

  Since the majority of cocoa production is handled by small farmers, the supply chain is complex. Thus improvements in trace-

ability is not an easy issue to achieve.

  In the regions where programs will be implemented, we must assess the issue of child labor and provide agricultural training to 

improve the income of farmers, one factor behind the issue of child labor. However, engaging with local communities and gain-

ing their understanding will take time.

Co-Creating with Customers
At Blommer, we have developed a community assistance program 
(Sustainable Origins™) in each community support through a joint 
effort with our customers and promote sales under the Program 
Bean program. In an effort to expand the sustainable cocoa and 
chocolate markets in Japan, we are engaging with customers spe-
cifically toward increasing our lineup of products under the Program 
Bean program.

Co-Creating with the Cocoa Industry
Blommer is one of the founding members of the World Cocoa 
Foundation (WCF) and currently serves as the director of the 
organization. Through our involvement in Cocoa Action, the Cocoa 
& Forests Initiative (CFI), and other key programs, we will play a 
leading role in this organization.

Social Issue Approach to Resolving Issues Overview of Measures Region

Global 
environment Restoring forests

•  Reducing Deforestation and Afforestation Activities Highlights
•  Contributed to afforestation through the efforts of Blommer in the 

Cocoa & Forests Initiative (CFI) of the World Cocoa

Worldwide 
(centered on Ghana and Côte d’Ivoire, 

in particular)

Human  
rights

Introduction of CLMRS and 
provision of education oppor-
tunities to children

•  Introduced CLMRS in community assistance programs Highlights
•  Built elementary schools in Côte d’Ivoire and provided educational materi-

als as a part of Blommer’s L.I.F.T. program* aimed at providing educa-
tional opportunities to children

West Africa 
(Ghana and Côte d’Ivoire, in particular)

Global 
environment

Human  
rights

Implement community 
 support program

•  For farmers participating in the program: Introduced Good Agricultural 
Practice (GAP), provided a variety of shade tree saplings, and provided 
direct support on enhancing farmers’ awareness of the importance of 
eliminating child labor through assessments of home environments 
conducted by local communities

Worldwide
(Ghana and Côte d’Ivoire, in particular)

* L.I.F.T. program: Livelihood Infrastructure Food Technology program

Sustainable Procurement
 Sustainable Procurement of Key Raw Materials1
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Visits to all associate 
members and plantations 
by community communi-
cation representatives to 
gather basic information 

on issues

Discovery (or self- 
reporting) hazardous work 

by children

Input into database via 
mobile app

Local information verifica-
tion by child labor agent

Database analysis and 
coordination between child 
labor agent and commu-

nity communication 
representative to propose 

rectification program

Corrective action support 
for child or parents 

provided by local partners

Monitoring of subject and 
ongoing review of effec-
tiveness of improvement 

activities

CLMRS Framework

The Fuji Oil Group’s Value Creation
Please refer to Sustainability Report 2021  (scheduled to be issued in October 2021) 
for details on our initiatives regarding sustainable procurement of cocoa beans.

 https://www.fujioilholdings.com/en/sustainability/social/cacao/

https://www.fujioilholdings.com/en/sustainability/social/cacao/


I am in charge of product proposals, mainly related to bread, for major convenience store 
chains. When proposing products, I ensure that the value we are able to provide to consum-
ers is very clear, and I put my heart and soul into delivering this value through the use of Fuji 
Oil products. For that reason, the needs of our customers and the consumers before them, 
as well as changes on the horizon in our business environment are always at the forefront 
of our minds.
 In recent years, I have noticed a growing connection between the issues of society and the 
needs of our customers. For example, the pursuit of food waste reduction has spurred 
greater demand for products that offer longer shelf life and the development of raw materi-
als and schemes that pay due consideration to the global environment. I hope to relate even 
more closely to our customers and consumers and make important contributions to 
 customers and society through our focus on social issues.

Taichi Taniyama
Department II Sales Division
Fuji Oil Co., Ltd.

VOICE 
of  

Representative

Sales Activities That Deliver Value to Consumers

My goal is to not only address the issues at hand but also to create value for the future 
by anticipating changes in consumer needs. We propose compelling end-products that 
help realize this goal and develop products that facilitate the creation of such end-
products. I believe this is our distinctive way of providing value.
 Anticipating the growth in demand for protein consumption to spill over into the 
confectionery industry in the coming future, we enhanced the productivity of our 
customers’ manufacturing processes and developed a soy protein product that con-
tributes to better texture. In this way, we have provided a solution to realizing deli-
cious, protein-rich confectioneries, which have been well received by our customers. 
We hope to continue to remain a reliable partner to our customers through our pro-
posals of delicious foods that contribute to a healthy mind and body and to resolving 
a wide array of issues.

VOICE 
of  

Representative

Continuing to Remain a Reliable Presence to Customers through Our Provision of Value

Eriko Harada
Senior Manager, Dessert Section,  
Marketing Solution Department I, Research  
and Development Division, Fuji Oil Co., Ltd.

The Ability to Enhance Added Value by Combining Our Countless 
Raw Material Fractions and Technologies
The creation of a variety of oils and fats through the separation of oils and fats from their solid fraction, combined 

with the raw materials and technology necessary for realizing their flavor and putting them together in a well-

balanced manner, represents our core technology. By realizing the full potential of key plant-based raw materials 

such as palm and soybeans through the use of our core technology, we will enhance added value and develop an 

extensive line of products. Through countless combinations of raw materials, compounds, and manufacturing meth-

ods, we will deliver products that offer a range of values to customers and consumers.

Technologies That Underpin Trust

The Fuji Oil Group’s business is underpinned by our countless customers who place their trust in us and engage in the “co-

creation” of our Monozukuri. Our daily communication with customers forms the basis for identifying issues and needs and 

the pursuit of resolutions utilizing our various technologies. Such efforts translate into a higher rate of customer satisfaction, 

and as a consequence, creates a cycle of constant communication with customers reaching out to us at times of concern. The 

customer base and relationships of trust we have developed over the years through our diverse business formats and prod-

ucts serve as the source of the Group’s growth.

Through the combination of our customer net-
work, developed through our engagement in 
various business formats and products, and our 
know-how, acquired through our expansion into 
a wide range of markets, we have continued to 
hone our various technological capabilities to 
realize consumer value.

Maximize value proposition by 
combining our countless raw 
material fractions and 
technologies

Pursue efficient production and 
continue to manufacture and 
supply products of stable 
quality in a timely manner

Establish a foundation that 
allows customers to use our 
products with peace of mind 
and promote business activi-
ties that pay due consideration 
to the global environment

Growing as a Company by Resolving the Concerns of Customers

Product  
development 
technology

Safety, quality, 
and the 

environment

Production  
processing 
technology

Product  
development 
technology

*  By-products derived from the production processes of key products. For example, when separation technology is used to generate melting point A, melting points B 
and C derived from the production process are the by-products.

2  Technologies That Underpin Trust

Technologies

2

Roll Out to Various Markets and for Diverse Uses

Identify Customers’ Issues and Needs

Resolve through a diverse line of technologies

Trust

Resolve issues / Address needs

Separating Raw Materials into Fractions
  The process of separating oils and fats from their solid fraction is called fractionation. We manufacture oils and fats that 
fulfill the needs of our customers by drawing on the features of each fraction.

  We make effective use of the various by-products* derived from production processes and thereby build cost competitiveness.

Processing through the Combination of Our Countless  
Raw Material Fractions and Technologies

  Determine compounds by combining various materials and finding the right balance between flavor and physical properties
  Consider the case of reproducing on a large-scale production line

Separation (Fractionation)

Forming
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Diverse customer 
network

Business format
Retail stores
Food service outlets 
and cafes

Supermarkets
Department stores

Convenience stores
Co-op stores

Product

Bakery
Western-style 
confectioneries
Nutritious foods

Wholesale 
confectioneries
Frozen foods

Prepared foods
Beverages
Frozen desserts

Processed meat
Baby foods
Instant noodles 
Fish paste products 
and others

Example: Development of Chocolate Products  Leveraging our technologies for separating oils and fats and forming raw materials, which under-
pin the essential features of our chocolates’ functionality and the deliciousness of chocolates, we 
provide products that are fully optimized for our customers’ specific needs.

Maximizing the Value We Provide to Customers
For an intermediate material manufacturer like Fuji Oil, our direct customers are food manufacturers, 

confectionery stores and bakeries, food service outlets, convenience stores, and other vendors, and our 

products are not sold directly at stores. However, we do propose end-products that incorporate the latest 

market trends and technologies that are critical to producing even more compelling products for our 

customers. And, in so doing, we aim to maximize the value we provide to our customers. Creating new value by working 
collectively with customers

A

B

C

High melting point A

A B C D e f g h 1 2 3 4 I II III 

Raw Materials

Oil and fat raw materials
Various solid states / Various 
melting methods / Viscosity

Other raw materials
Cocoa / Powdered milk / 

Sugar, etc.

Core technologies
Enzymatic interesterification 

technology, etc.

Processing technologies
Roasting / Conching, etc. 

Technologies

Medium melting point B

Low melting point C

Oils  
and  
fats

Accumulate 
know-how

Build relationships 
 of trust, strengthen 

customer base

Improve customer satisfaction

 e

1

I
 A



Our production sites are called on to efficiently manufacture products of the quality 
expected by our customers whenever the need arises. To improve our capacity in this 
area, we are devoting our attention to enhancing our production efficiency and emergency 
response capabilities. In an effort to minimize production losses in our manufacturing 
processes on a Groupwide level, we also report on our various measures and share best 
practices across the Group on a monthly basis.
 While equipment- and quality-related issues do emerge from time to time, we minimize 
their impact by ensuring that all of our equipment are operating based on having a thor-
ough understanding of their configuration and purpose at all times and enhancing the 
abilities of each member of our team to respond when called upon.
 At our production sites, employees are encouraged to work together to determine how 
to arrive at a solution rather than simply relying on excuses and using “no” as an answer.

Yuki Osawa
Senior Manager
Chocolate Production Department
Chocolate Division
Fuji Oil Co., Ltd.

VOICE 
of  

Representative

Production Sites That Are Reluctant to Accept “No” as an Answer

The final inspections of our products before delivery to customers are conducted by us at 
the Quality Control Department, which operates based on its mission of providing safe 
products and preventing accidents at all times.
 For example, flavors, for which standardization can be an arduous task, undergo rigor-
ous checks by our inspection staff and must pass a series of inspection points that facili-
tate safe use by our customers.
 In addition, we work together with the production department to enhance the precision 
of our inspections throughout the manufacturing process while being quick to develop an 
analysis structure to not only prevent product defects but to also enhance productivity.

Tetsuo Sakata
General Manager, Quality Control Department
Production Technology Division
Fuji Oil Co., Ltd.

VOICE 
of  

Representative

Ensuring the Supply of Safe Products That Offer Peace of Mind

Environment
We at the Fuji Oil Group believe that the creation of economic value and the promotion 

of business activities that pay due consideration to the global environment are 

responsibilities we must fulfill as a member of society.

 Under Environmental Vision 2030, which was formulated on the basis of our Basic 

Policy on Environmental Integrity, we have set forth our targets for CO2 emissions 

reduction, water use reduction, waste reduction, and resource recycling and are 

introducing energy-efficient equipment and developing a framework for the recycling 

of wastewater from production processes.

 In Japan, the Energy Management Office was established to accelerate our efforts in 

production technology designed to reduce environmental impact through the strength-

ening of ties with the Engineering Development Department and other departments.

Safety, quality, 
and the 

environment

Production  
processing 
technology

2  Technologies That Underpin Trust

Technologies

Product  
development 
technology

Safety, quality, 
and the 

environment

Production  
processing 
technology

Leveraging Our Technological Framework in Global Business
The Fuji Oil Group continues to expand its business across the globe. Due to the fact that prefer-

ences and business practices differ according to each region, our respective businesses are 

strengthened within their region of operations. Meanwhile, we are also in the process of develop-

ing a business foundation that will allow us to boost competitiveness throughout the Group.

 Our product development technologies and production process technologies, in addition to our 

technologies geared toward safety, quality, and the environment, which have been honed over the 

years through the expansion of our business in Japan, are a part of our foundation for creating 

new value. Fuji Oil Group headquarters has played a leading role in developing the Group’s overall 

network and in providing support for various initiatives.

Enhance global network 
consisting of R&D specialists 
from around the world

CTO Section 
(Please refer to page 72) 

Facilitate production 
improvements at Group 
companies through the 
assignment of specialists 
from Japan

CSO Section 
(Please refer to page 52) 

Implement materiality mea-
sures pertaining to safety, 
quality, and the environment 
through the support of the 
C“ESG”O Section

C“ESG”O Section 
(Please refer to page 76) 
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Food Safety and Quality
Throughout each process, from the procurement of raw materials through to production and delivery, the Quality 

Control Department verifies that each product and its manufacturing process adhere to the Company’s standards 

and criteria. Meanwhile, the Quality Assurance Department and the Safety, Quality & Environmental Audit 

Department have been established as independent organizations to ensure compliance with laws and regulations 

and verify whether our products are of high quality from the customers’ 

point of view. Moreover, quality inspections* are conducted at contract 

manufacturers while verifying products and manufacturing processes 

related to food safety across the organization.

 In addition, the Safety, Quality, and Environment Conference con-

venes once a month, whereby the relevant divisions report on problems 

and issues as well as their countermeasures, thereby sharing informa-

tion to prevent the recurrence of such matters throughout the Group.

* Verification tests to ensure high quality standards

Continuing to Ensure Stable Production and Supply  
as a Manufacturer of Industrial-Use Raw Materials
As a manufacturer of industrial-use raw materials, the Fuji Oil Group is called on to supply products of consistent 

quality in a timely manner no matter how large the size of the order. Creating products of the same flavor and phys-

ical properties as those of prototypes at our research and small-scale facilities entails technological capabilities 

that ensure conformity with our daily manufacturing conditions.

 Through the extensive know-how in production technology passed down by our experienced production workers 

and the undertaking of total quality management (TQM) activities, we ensure the safety of our operations, enhance 

productivity, promote human resource development, and instill a corporate culture that increases the motivation 

and skills of each employee. Moreover, based on our detailed production plans designed in coordination with our 

sales divisions, we strive to ensure efficient production with minimal amounts of production losses.

Designing of production line by engineers from the 
Engineering Development Department specializing in 
reduction of environmental impact

Team-building activities and presentations aimed at 
enhancing productivity on the front lines

Accumulation of know-how to minimize quality defects 
along production processes

Analytical Center for Food Safety



Value Creation and Business Opportunities 
— Plant-Based Food Solutions —
In 2017, the Fuji Oil Group adopted Plant-Based Food Solutions (PBFS) as the concept for its aim for product 

development and business expansion, expressing its determination to resolve the issues facing society 

through the use of plant-based materials.

Plant-Based Food Solutions

We believe that plants possess an infinite power for good. By harnessing that power, we will create food  

ingredients that are delicious, improve people’s well-being, and protect the planet.

 Through our plant-based solutions, we will stay ahead of our time, inventing answers that anticipate  

tomorrow’s problems. We will help provide sustenance for growing populations, support our aging societies, 

and meet global demands for better health.

3  Value Creation and Business Opportunities

Plant-Based Food Solutions

3

• Deliciousness • Food diversity • Convenience • Functionality, etc.

Consumer 
Value

Customer  
Value

•   Deliciousness
•   Food diversity
•   Convenience

•   Improved functionality through 
better physical properties

•   Consistent and improved quality
•   Low prices
•   Stable supplies

• Deliciousness (mental and physical well-being) 
• Sustainability

Past Social  
Background

Present • Pursuit of economic growth and material affluence 
• Development of and changes in food cultures

Future

Plant-Based Food Solutions

Our Constant Creation of ValueProviding Customers and Consumers with New Value That Answers  
the Needs of a Changing Society

Vegetable Fats for Chocolate / Industrial Chocolates
While providing stable, low-cost supplies of chocolates made pos-
sible by emulating the physical properties of cocoa butter, we 
helped diversify the range of food products made of chocolate 
through the use of compound coating that draws on the functional-
ities that are the product of our oil and fat technologies.
 (Please refer to pages 27 and 61.)

Plant-Based Cream and Cheese Alternatives
We have helped maintain the deliciousness of foods through our 
development of alternatives to dairy ingredients and functional-
ities, realizing cost reductions, in addition to improving work effi-
ciency, extending shelf life, and preventing food deterioration at 
stores, and thereby contributing to the diversification of sales 
formats and enhancement of quality.

Soy Protein Ingredients
Since our founding, we have been developing applications focused 
on the high-quality protein of soybeans and contributed to 
enhancing the quality of texture and functionality of certain meat 
and fish alternatives. In addition, by providing various forms and 
functionalities and processing plant-based protein in an easily 
consumable manner, we have contributed to the realization of 
healthy food cultures.

Water-Soluble Soy Polysaccharides
Water-soluble soy polysaccharides are a highly utilized applica-
tion for soybean curd residue, which is extracted from the pro-
duction process of soy protein ingredients. They prevent the 
precipitation of acidic milk drinks and help eliminate the sticking 
of noodles and rice, enhancing the convenience of foods geared 
to diverse lifestyles.

Industrial Chocolate

Emulsified and 
Fermented 
Ingredients

Vegetable Oils and Fats

Soy-Based Ingredients

Based on oils and fats 
technology

Based on oils and fats 
technology

Focus on alternatives to 
animal protein and high-

quality protein of soybeans

Our Constant Creation of Value

Since its founding, the Fuji Oil Group has con-
tinued to help resolve the concerns of custom-
ers and consumers through the provision of 
products that center on the plant-based ingre-
dients of palm, cocoa, and soybeans.

With the pursuit of material affluence in times 
of global economic growth, the Group has 
continued to help expand and transform food 
cultures by not only providing alternatives to 
real food but by also creating a new type of 
real food that offers unparalleled value, 
through which it enhances the deliciousness, 
quality, and the various functionalities of 
end-products.

Our Value Going Forward

In addition to the value it has created to date, the Fuji Oil Group 
will continue to provide new value that helps realize a better 
society in the years ahead.

Today, concerns over human rights, the global environment, and a 
range of other issues are intensifying across the globe, and initia-
tives geared to realizing a sustainable society are picking up 
steam. Moreover, with the ongoing changes to eating habits and 
demographics, food and health are becoming increasingly insepa-
rable in efforts to combat lifestyle-related diseases and maintain 
good health over longer lifespans, the result of an aging society.

By leveraging the full potential of plant-based materials, the Group 
will provide the kind of deliciousness that contributes to better 
mental and physical well-being and the sustainability of consumers 
and societies around the world.
 Fat and protein are a source of nutrients essential for the survival of 
human beings. Meanwhile, chocolates and emulsified and fermented 
ingredients provide a delicious means to such nutrients. Through the 
 creation of products combining the strengths and technologies of its 
four major businesses, the Fuji Oil Group will look to create new 
business opportunities geared toward realizing even further growth.
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3  Value Creation and Business Opportunities

Plant-Based Food Solutions

Healthy Chocolates
By drawing on the delicious flavors of choco-
lates, we are strengthening our rollout of 
healthy chocolates that are enjoyed by a wide 
range of consumers. We have been expanding 
the lineup of high-protein chocolates geared to 
consumers of high levels of protein and choco-
lates containing polyphenol and other health-
promoting ingredients, thanks to the Fuji Oil 
Group’s capacity to ensure rigorous quality 
control throughout the production process.

 (Please refer to page 63.)

Low-Trans-Fatty-Acid Oils and Fats
Research has found that a high intake of 
trans-fatty-acids increases the risk of heart 
disease. Through measures such as the 
establishment of a supply system designed 
to accommodate high demand, we are speed-
ing up the pace of our rollout of low-trans-
fatty-acid oils and 
fats across the 
entire Group.

  (Please refer to 
page 61.)

Promoting the Consumption of 
Protein
Lack of protein intake leads to the deterio-
ration of the immune system, motor skills, 
and cognitive functions. The Group provides 
plant-based protein in a readily consum-
able form by improving its texture and 
solubility.

  (Please refer to 
page 69.)

Strengthening of Basic Emulsification 
and Fermentation Research
By strengthening our team of researchers 
who conduct basic research and acquiring 
cutting-edge technologies and know-how in 
dairy science through study abroad pro-
grams, we are bolstering our technological 
platform for emulsification and fermenta-
tion, which will play a critical role in ensur-
ing the deliciousness of foods.

 (Please refer to page 75.)

Sugar-free Chocolates
Measures to curb excessive sugar intake to 
prevent obesity and lifestyle-related diseases 
have been gaining more attention worldwide. 
The Fuji Oil Group will work to continue pro-
viding deliciousness and better health through 
the rollout of sugar-free chocolates that do not 
compromise our 
traditional deli-
cious flavors.

  (Please refer to 
page 65.)

Healthy Oils and Fats That 
Contribute to Low-Salt Intake and 
Other Benefits
Utilizing technology that disperses slightly 
soluble substances, we developed an oil 
and fat that provides foods with a pungent 
and salty flavor with some spiciness and 
sourness. In this way, we were able to 
provide a low-salt solution to oils and fats 
that maintains foods’ deliciousness while 
reducing the use of seasonings.

Other Polysaccharide Ingredients
We are in the midst of developing a new 
production structure in Europe, which 
centers on our global strategy of promoting 
awareness of the deliciousness of acidic 
milk drinks, including those low in sugar 
that offer a refreshing taste.

  (Please refer to 
page 69.)

Expanding the Lineup of Plant-Based Ingredients
We will expand our lineup of plant-based ingredients in line with the growing selection of plant-
based products, such as cheese ingredients, whipping cream, and soy cream butter that contain 
soybeans and other plant-based materials and no animal-based materials.

 (Please refer to page 67.)

Dairy-free Chocolates
Milk chocolates contain an abundance of 
dairy ingredients. To address the shortage 
of dairy ingredient supplies and diverse 
food and consumption preferences that will 
likely unfold in the future, we are in the 
process of developing dairy-free chocolates 
that maintain the deliciousness of choco-
lates without the use of dairy ingredients.

Expanding Our Selection of Plant-Based Ingredients
With the global population estimated to reach approximately 10 billion by 2050, the protein 
necessary to cover this population growth will likely be insufficient.

At the Fuji Oil Group, we aim to provide the kind of deliciousness that contributes to better 
mental and physical well-being through our supply of plant-based ingredients that align with the 
needs of the plant-based food market, which continues to expand in the face of population 
growth, climate change, and other social issues. For plant-based foods to truly become wide-
spread throughout society, they must be naturally incorporated into people’s eating habits. 
Based on our belief that providing deliciousness, surprise, and experience is the key to bridging 
the gap between consumers and plant-based foods, we are proceeding with efforts to enable 
consumers to experience the surprising deliciousness of plant-based foods for themselves.

 (Please refer to page 70.)

From the perspective of reducing the impact on climate change and the environment, we must 
expand the supply of protein sources not only through livestock but also by means of alterna-
tive sources, such as plants, cultured meat, and insects. For that reason, the plant-based food 
market is expected to grow even further in the years ahead.

Stabilized DHA/EPA
Despite its well-known effects for improv-
ing cognitive functions and reducing neutral 
fat, DHA/EPA deteriorates in flavor quickly, 
and for that reason, it has been limited to 
specific uses. The Group’s stabilized tech-
nology will expand the range of applications 
in which DHA/EPA can be consumed readily 
and help extend the healthy lifespans of 
those living in rapidly aging societies.

Pursuit of Plant-Based Protein Ingredients
We are in pursuit of plant-based protein 
ingredients that are derived from materials 
other than soybeans. Through measures 
centered on functional protein and func-
tional ingredients derived from protein, we 
will help address health-related issues, 
such as sports 
nutrition, diabe-
tes, and mental 
and physical 
well-being.

Demand and Supply of Protein

P
rotein supply

Global meat consumption: Supply of new plant-based meat likely to expand to roughly 
3.8 times that of today’s supply in 2040
($ billion)

Source: Prepared by Fuji Oil based on December 2020 data provided by Chitose Laboratory Corp.
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Source: Prepared by Fuji Oil based on data provided by A.T. Kearney
*1 Figures are rounded to the nearest hundred billion.
*2  According to the report below, plant-based meat alternative products manufactured through a sophisticated process 

offer texture and flavor that resemble real meat more so than conventional vegan and vegetarian products.
When consumers go vegan, how much meat will be left on the table for agribusiness? (kearney.com) 
Copyright A.T. Kearney, 2020. All rights reserved. Reproduced with permission. 

Protein demand

(up approx. 2.4% per year)

Grain supply
(up 0.9%–1.6% per year)

Mandatory changes to food culture expected to 
take place as early as 2025–2030

Novel vegan meat 
replacement*2

Cultured meat

Conventional meat

2025  2040

Total*1

Approx. 1.5 times

Approx. 3.8 times

•   Deliciousness (mental and physical well-being) • Sustainability

• Sustainability considerations (human rights/the environment) 
• Changing demographics and uneven distribution of food supplies •   Diverse health issues

Response to climate change
Reduction of  

environmental impact

Well-being of  
each individual

Uneven distribution of 
food supplies

Eliminate uneven  
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the well-being of  
each individual
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Value C
reation

The Fuji Oil Group’s Value Creation

Our Value Going Forward Technology-intensive segments Vegetable Oils and Fats Emulsified and Fermented Ingredients Soy-Based IngredientsIndustrial Chocolate

Introduction of New 
Technology and Businesses 
That Serve as the Pillars of 
Future Growth
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https://www.kearney.com/documents/20152/4956466/When+consumers+go+vegan,+how+much+meat+will+be+left+on+the+table+for+agribusiness+(2).pdf/fe61e117-356c-6f4e-2fbe-079dab3e5647?t=1608651313000

