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Traditional Japanese Health Food—Natto
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An Interview Regarding “MegumiNATTO-." Newly on Sale ~Part 1~
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J apan Traditional Foods, Inc. (www.
meguminatto.com) has newly
begun to sell “MegumiNATTO." [fermented
soybeans] using American produced
organic soybeans grown locally. This is a
follow-up product to its “TezukuriNATTOw"
which has already been on sale at Japanese
supermarkets, but this product is principally
targeted towards
Americans and
the US food
product market.
A special feature
of the product is
large size, plump,
quality soybeans.
At the same time,
the company
is expanding
its California
factory. Now, in
commemoration
of the initiation of
sale of the product, this publication talked to
President Minami Satoh of Japan Traditional
Foods regarding the circumstances
surrounding the development of the organic
natto produced in the US, and strategies for
the traditional Japanese food business in
America.
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The Circumstances Surrounding the
Production and Sale of Natto Within
the US From Start to Finish

“My Dream is Expand Promotion of
Healthy Traditional Japanese Food in
America”

Japanese Restaurant News (hereafter, J):
Mr. Satoh, after you earned your MBA in
America, for a short while you managed a
company in Japan, didn't you? In 2006, you
again came to the US, and would you please
tell us your experiences in starting in the
food business?

President Satoh (hereafter S): After |
graduated from the Thunderbird School of
Global Management in Arizona, | had the
dream of sometime getting into business

in America. But in order to manage
my family’s iron and steel wholesaling
business, for a short while after that |
acted as the president of the company
in Japan. However, | aimed at “a business
that | myself want to pursue,” so for
that purpose | broke up the company
and sold a portion, at the same time
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resigning as president, and waited for
new opportunities. Later, | decided to
enter the food business, and although
the management of the iron and steel
business might be considered completely
unrelated, truly strange circumstances
led to my joining the present business.

“1 Thought That Locally Produced
Natto Was a Business Opportunity”

J: Natto is a food product that is eaten
as an everyday health food in many
Japanese homes, and is greatly popular
with both young people and old people.

The first Natto factory in America!
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Japan Traditional Foods, Inc.
PO, Box 391 Sebastopol, CA 95473
Phane [TOTEXT-1TEA Fax [TO7)434-1412

Please visit us at www.gourmaet-natto.com

Not imported and frozen, but fresh and tasty!
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However, it has a distinctive taste and sensation on the palate, and that might be
thought to be a business challenge in America, with the differences in culture. What
was the motive force that made you enter the natto business?

S: Certainly, it is a great challenge, and an adventure. Just at the time that | left the
iron and steel business, | was concerned about the future of Japanese agriculture,
and as a result, | was presented with various questions in regards to changes in
food lifestyle concerning self-sufficiency rates and additives. And then, upon the
recommendation of a friend of mine at the time (now Vice President Takahashi of
Japan Traditional Foods), | took over management of Yaguchi Foods Co. Ltd. (the
former Yaguchi Natto Production Facility: www.1megumi.com) when the president
of this natto maker passed away suddenly. That company only produced its
mainstay of natto in the Saitama region, so we delivered directly to our customers,
and besides that we used food ingredients without additives and dealt with
delicious ingredients in the production at facilities in each of the regions. In that
setting, it was not a mass production, mass consumption model. Delicious natto
that was just produced in those regions could take root and be enjoyed. Therefore,
I began thinking about producing and selling natto in America. The high nutritional
content of soybeans in America has a high reputation, and starting with soy sauce,
miso and tofu, soy milk and edamame in the pod have all won repute among the
population. However, practically all of the natto on sale in the U.S. is made by way of
large scale production, importing in frozen. Because of that, there is a loss of flavor,
so one feels that it is to be avoided. Freshly made natto has the lingering taste of the
soybeans to savor, without any unpleasant odors. Even for Japanese people, it gives
a completely different impression.

“IThought That California Was the Most Suitable Region”

J: Please tell us the reason why you chose California to open your new factory in the
United States.

S: As | explained in the previous answer, in order to get started in the food business
in America | conducted various kinds of research. By chance, an acquaintance |
knew from my days in the iron and steel business introduced me to Malcolm Clarke,
founder of the California Gourmet Mushroom Company (www.mycopiacom) (and
who is the great great grandson of Professor William Smith Clarke, the first principal
of the Sapporo Farm College, forerunner of the present Hokkaido University). In
1977, he started the shiitake mushroom cultivation industry, the first person to
succeed in doing so in Europe and the US, and he recommended this region to me.
When | visited Sebastopol (CA) personally, | was surprised that being close to Napa,
it had many wineries and organic farms. With the great environment for raising
vegetables and fruits, as well as the large population of foodies, | thought that it was
the perfect place. At that time, shiitake mushrooms were also a new food ingredient
to people in the US, and it seems that it took a tremendous amount of effort to
popularize it, but it received a enormous boost of support from the research that
showed how shiitake mushroom presence in people promoted the power of the
immune system.

(Note) Presently, Malcolm Clarke has retired, and his business partner, David Rowe, jointly runs
the operation with Satoh, producing and selling organic mushrooms such as Trumpet Royale 1,
Brown and Alba Clamshell.., Forest Nameko., Velvet Pioppinin and maitake.

Minami Sato Abbreviated Curriculum Vitae

1981 Graduated Keio University, Faculty of Law
1983 Graduated Thunderbird School of Global Management
Enterd E.l. DuPont Far East Japan Branch (now DuPont Incorporated)
1989 Entered Sato Kokan Incorporated (Urayasu City); in 1991 assumed position of director
2003 Started SKH Co,, Ltd. Food Division (Minato ward, Tokyo)
2006 Sold the part of Satoh Steel Pipe Co., Ltd. and resigned the president
Acquired Yaguchi Natto Production (presently Yaguchi Foods, Saitama City)
Set up Japan Traditional Foods, Inc. in the U.S.
2008 Came to the US in June; in November began production of "TezukuriNATTO,,"
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