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Our 7 Quality Control Processes
E *iEE #1) - 100% Manufacturing  Control/ From Start; To Finish
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We believe, 100% control within our own facilities for every stage of the production process is a key factor in our
ability to provide diets you can depend on, consistently. Each step from raw ingredient selection to finished goods
packing and shipping is under our complete and ultimate control.
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Our newest production facility utilizing the most modern One of our state-of-the-art, shipping facilities in Japan.
equipment available today!
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Hikari® aquatic diets are formulated, manufactured, packaged and boxed in HiRari only facilities;
the critical step in offering you the highest quality diets we can as nothing is ever left to chance.
% Note: Hikari® Bio-Pure® Frozen and FD foods are produced in our own joint-venture factory in China.
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We study the natural habitat and eating habits of each fish species and develop the best diet to meet their unique
nutritional requirements. Hikari® brand diets were developed and are continuously improved utilizing the most
advanced technology and up-to-date scientific data available today.
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The birth of each
Hikari® aquatic diet
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species specific data. at the Hikari® Aquatic Lab.
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Our first-hand breeding experience allows us to collect and maintain
data that makes it possible to offer consumers worldwide the best
quality and the only “true” premium aquatic diets available today.
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Yamasaki Fish Farm 43 breeding ponds covering more than 10 acres
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%0) - Ingredient: Quality Assurance Procedures
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The basis of any great diet is choosing the proper ingredients. Our painstaking search for the highest quality, most
stable and safest ingredients assures the Hikari® quality captive bred fishes worldwide have come to love.
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Pursuing Safety, Always!

Each ingredient we utilize fulfills a specific Hikari® requirement for nutritional balance or
nutrient utilization. We never use any ingredient we cannot certify to be BSE, Salmonella
or pathogen free and maintain an ingredient database containing any information relative
to long term ingredient safety.
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Specific Quality Checks Conducted For Every Ingredient Batch.

We've developed a thorough and extensive Raw Ingredient Quality Inspection Protocol (RIQIP) which is a complete inspection of each
ingredient's quality profile versus our strict requirement. Each ingredient must pass this inspection before it can be used in a Hikari® product.
Any new ingredient supplier must meet rigid requirements established by the Hikari® Aquatic Lab for ingredient quality and supplier protocol.

These processes allow Hikari® to maintain their industry leading standards each and every production day.
% Please see and example of our “Great Care” program below.
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Conducting The RIQIP Process

ILIEFRZRRR D
FREERERICLBMEF 07  Feeding Trials Conducted At The Hikari® Aquatic Lab
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The quality of fish meal, a main ingredient of many of our aquatic diets, varies I
widely by species, production lot and season. Using the same percentage of a 155 —
lower quality fish meal will result in reduced growth rates, much to the surprise of

the user. For this reason, we inspect fish meal samples from numerous suppliers at 150
the Hikari® Aquatic Lab and use only those that meet our rigid quality standards.
This assures we can always offer our customers nothing but the best.
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Growth rate




