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Like Columbus’ egg, producing novel concepts without adhering to received ideas is our forte.

Cutters slice frozen blocks of meat into flakes (flaker), while mixers usually have a pair of rotating impellers (paddles)
which mix ingredients in a container.

However, the flaker-mixer-grinder combines what was traditionally two machines into one, a meat grinder,

with the addition of a lifter for feeding the meat block into the flaker.

This product, which combines four processes in a highly functional and compact form, can truly be seen

as the culmination of Nippon Career Industry’s technology.

Behind our ability to achieve a product like this lies our creativity and imagination.

We take pride in the fact that, like Columbus with his egg, we produce novel concepts without adhering to received ideas,
achieving a safe and efficient work environment for food processing.

We never say, “It can’t be done”. Instead we ask, “How can we do it?” We intend to continue in this unshakable spirit.
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Improving work efficiency through creative design
that directly links four processes

A block of frozen meat is automatically fed from the top hatch, then it is diced, stirred and
mixed, and finally comes out as minced meat. By integrating these processes, this
product ensures a pleasant production environment fit for the times ahead.

Designed for safety and reliability

The easily accessible charging box and removable sealing bush which make cleaning
easy, the automatic feed adjustment, delay system, and idling prevention are features
that are not found on conventional equipment.
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Our products are designed for easy maintenance, and we offer comprehensive after-sales service.

The Mince Packer is a machine which continuously extrudes mince from a meat grinder, cuts it to a set length,

and arranges it on trays automatically for retailing.

"Mince Packer" is a trademark of Nippon Career.

Nippon Career is responsible for all processes involving all of our products from development, design, manufacture and sales to maintenance,
and our finished products are tested in our own test room.

Our products are shipped worldwide, and we have confirmed 100% satisfaction among our clients.

In addition, all our products take ease of maintenance into account from the design stage.
But in case of emergency, we have established a system for sending specialist engineers to handle problems on site immediately.
Based on technology developed exclusively for food processing machinery, and creativity that anticipates user needs,

our products maintain a commanding share of the global market, with exports to America, Europe and many other regions.
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A revolution in minced meat packing

Nippon Career has achieved major labor savings in the packing process. Our Mince
Packer has sensors that detect whether trays are loaded and stacked correctly before
feeding in the meat, and sensors to stabilize the extrusion rate of the special chopper.
This prevents any contingencies.

High quality, unkneaded mince, with a fresh color and nicely aligned cutting
A special finishing chopper prevents unwanted heating, giving the finished mince a fresh color,
without any appearance of coagulation. The mince is packaged with little variation in weight,
with the cuts aligned for visual appeal, which improves the appeal of the finished product.
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A product range designed for the needs of the future.
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Chopper

#22 C-083
#32 C-083
#2 GM-P5

RT3/ ¥—

Frozen Chopper

#2 GM-F2

GM-F2

5o~

Grinder

#22 G-107C
#32 G-157
#42 G-307
#52 G-407

G-307
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Mixer Grinder

w22 MG-107C
#32 MG-157
#2 MG-307

MG-307
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Mixer

TM-151
FEIREN

TM-603/803
BERE&ER

TML-303/403/603/803
B ERE

M-404
27 1—HEHRK

TM-151

TM-803

TML-803 M-404
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Flaker

F-103A BEmER
F-251A EzZmEX
F-253A EzZmERX (EEEH)
F-302A EZmER

F-253A

NZ—TL—H—

Butter Flaker

BF-300

BF-300
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Flaker Mixer Grinder
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#32 FMG-157P
#2 FMG-307P

FMG-307P
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Mince Packer
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MP-117 MP-083
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Micro Dicer
MD-500
MD-1000
MD-500 MD-1000
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Vertical Conveyor Lifter
VC-312A L-25C
VC-301A L-64
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Wagon Wagon Scale Wagon Damper
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Food Former

S-201
S-201 (=& rH)

S-201

S-201 (R&2REY)

DAZI®

Noodle Machine
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Slicer

Meat Slicer
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Pork Cutlet Slicer
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AZ-342
AX-322
AY-332
AXY-201
AXY-302
EX1-32
EY1-30
KP-150

TS-490

AZ-342

AX-322

AY-332

AXY-201

AXY-302

EX1-32

EY1-30

KP-150

TS-490
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Automatic Serving Device
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RP-001
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By innovative idea and development capability always to the one step of the industry.
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TEL: (089)973-6311 (f£) FAX: (089) 973-6353

https://nippon-career.co.jp/
E-mail : eigyou@nippon-career.co.jp
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Firm name Nippon Career Industry Co., Ltd.

980-5 Higashihabu-Cho, Matsuyama, Ehime
TEL: +81-89-973-6311 (Representation)
FAX: +81-89-973-6353
https://www.nippon-career.co.jp

Head office

E-mail: eigyou@nippon-career.co.jp

Incorporated May, 1975
Capital 40 million yen
President Suguru Mitani

Employee number 138
Business line 1 Development and design of food processing machines.
2 Manufacturing of food processing machines

3 Sales and maintenance of food processing machines

Branch office Tokyo office, Chubu office, Osaka office, Kyushu office
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October, 1970
May, 1975
September, 1975
December, 1980
September, 1988
March, 1989
September, 1992
February, 1996
July, 2006
October, 2007
November, 2011
December, 2012
October, 2013
April, 2014

June, 2016
October, 2020

November, 2020
March, 2024

Founded in Matsuyama, Ehime, Japan.

Nippon Career Industry Co., Ltd. incorporated, capital 5 million yen.

Moved to our present address.

Increased capital up to 10 million yen.

Increased capital up to 20 million yen.

The second factory was founded in Minamiyoshida, Matsuyama.
The head office building was extended.

Increased capital up to 40 million yen.

The head office and shop was extended, and integrated the second shop.

Kyushu office was opened.
Tokyo office was opened.
Osaka office was opened.
1IS09001:2008 Certified.
Chubu office was opened.

The west Factory was founded.
50th anniversary of founding.

The second Factory was founded in Higashihabu-Cho, Matsuyama.

Announcement of long-term management plan.
Head office building completed.
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2004

2005

2006

2007

2009

2011

2013

2017

2019

2020

2021

2022

2023

Technical Research Institute
“The first Prize for Promoting Machine Industry.”

Japan Institute of Invention and Innovation
“2005 Shikoku District Invention Commendation, The Prize for Promoting Invention.”

Matsuyama Chamber of Commerce and Industry
“The first Matsuyama New Product Contest “NEXT ONE”, The President Prize.”

Ministry of Economy, Trade and Industry
“The Second Monodzukuri Nippon Grand Award, Bureau Director Prize.”

Japan Institute of Invention and Innovation
“2009 Shikoku District Invention Commendation, The Prize for Promoting Invention.”

Ministry of Education,Culture,Sports,Science and Technology

“2011 The Commendation for Science and Technology by the Minister of Education,
Culture, Sports, Science and Technology, Prizes for Science and Technology
(Technology Category).”

Japan Institute of Invention and Innovation
“2013 Shikoku District Invention Commendation, The Prize for Promoting Invention.”

Shikoku Area Innovation Creation Council
“2017 Shikoku Industry Technology Award, Prize for Industrial Development
Contribution.”

Japan Institute of Invention and Innovation
“2017 Shikoku District Invevtion Commendation, The Prize for Promoting Invention.”

Technical Research Institute “2017 Prize for Promoting Machine Industry.”

Japan Institute of Invention and Innovation
“2019 Shikoku District Invevtion Commendation,Tha Prize for Promoting Invention.”

Ministry of Economy, Trade and Industry Selected as a "regional future leader."
Japan Institute of Invention and Innovation

“2021 Shikoku District Invention Commendation, Ehime Prefecture Invention
Association Chairman's Award.”

The Japan Food Machinery Manufacturers' Association
“FOOMA AWARD 2022 Excellence Prize”

Japan Institute of Invention and Innovation
“2022 Shikoku District Invention Commendation, The Prize for Promoting Invention.”

Japan Institute of Invention and Innovation
“2023 Shikoku District Invention Commendation, The Prize for Promoting Invention.”




