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Vegetable
Oils
Division
Showa Sangyo's vegetable oils division manufactures a variety of vegetable oils, 
defatted soybeans and soybean proteins made from raw ingredients such as 
soybeans and rapeseed.

These products are made - from raw material to finished goods - at our 
Kashima and Kobe plants where there are docking facilities for the world's 
largest grain ships. Our products are sold for industrial purposes as raw 
ingredients for margarine and mayonnaise. In addition, they are sold to the 
restaurant and take-out food industries as well. All are the result of Showa 
Sangyo's own research and technology. The products are widely recognized 
for their high quality and for their convenience.

The vegetable oil section also sells its customers industrial-use premixes 
made from top-quality flour and blended with seasoning to bring out the best 
of each food material. It also sells pasta that acquired a reputation for its 
reliable quality.

Showa Sangyo uses carefully selected soybeans and rapeseed to produce a 
varied lineup of vegetable oils ranging from the common white soybean oil 
and salad oil to frying oils that are exceptionally stable. 
Defatted soybeans are made from the substance that remains after oil 
extraction. Highly reputable, they are used for a wide variety of goods, 
including fermented products such as miso and shoyu, as well as in livestock 
feed.

Our soybean protein is prized for qualities including its ability to absorb 
and retain water, emulsification properties and elasticity. It is used in a variety 
of processed foods such as meat products and marine products to improve 
quality, taste and nutritional value. Showa Sangyo holds a top share in the 
industry for these proteins.

TOPICS
● Our oil production facilities at our Kashima Plant obtained ISO 9002 

certification. The facilities produce edible vegetable oils, carrying out 
pressing, refining, bottling and related services.

● We adopted a remote monitoring system that allows us to keep track of the 
remaining volume of oil in mini vegetable-oil storage tanks that are set up 
on client premises. The system simplifies the management of the mini tanks 
and improves the efficiency of our shipping and distribution overall.


