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Use 100% of Hokkaido produced milk
Rich and deep with ess and sweetness
"Hokkaidc 10m milk"

q

K. BORL BDRHE A5
B MR 1 SRR A 2L il 1 4 AR e 1

Water, grass, feed and affection.
All the conditions for making delicious milk are there.
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It is the largest producer of raw milk in Hokkaido, and the east area whose milk is stable
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Hokkaido's Sonomanma milk

Contents : 1000ml / Expiration : 30 days /
Temperature : cold storage

in quality. The raw milk is sent directly from there and manufactured. The feature of
"Hokkaido’ s Sonomanma milk" is rich and deep with richness and sweetness. There are
three secrets to such a special taste. 1. A special cow for milking that combines Holstein
and Jersey species. 2. Use carefully selected grass and mixed feed developed over 20
years 3. Lastly the most important thing. It is a love from dairy farmers to cows. We
make special beds for cows to sleep comfortably, and put them on a jacket in order not to
catch a cold, etc., and bring up like children. The cows brought up without stress and
with love in the vast land of Hokkaido produce a lot of delicious raw milk. Because it is
healthy, stress-free, and squeezed milk, it is rich and full of umami ingredients and
nutrients. That is the "Hokkaido’ s Sonomanma milk".
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Use 100% of Hokkaido produced milk

¢ Rich and deep with richness and sweetness

"Hokkaido's Sonomanma milk"
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Results of sales/awards
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Supermarket chain (150 store
operations)

We are also expanding into yogurt
and ice cream.
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[History of awards]

Won the Monde Selection Gold
Award in 2019 and 2019.
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About 9.6 tons (9,600 bottles) sold

in Taiwan per week.Top sales
among Japanese milk

Company Outline
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Milk Market Japan Inc. (Isesaki City, Gunma, Japan)
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An innovative company that revolutionized Japan's milk distribution
MM] Co., Ltd. was founded as a partner of dairy farmers who would like to
distribute raw milk independently, and has expanded its network. We broke away
from the multi-tiered distribution structure that the designated group has
monopolized. We have contributed to the improvement of the dairy farmer's
management by the milk price with a simple contract that saves unnecessary
intermediate costs. After the designated group system was abolished in 2018, it was
certified by the Ministry of Agriculture and Water as a business that collects raw
milk and sells it to the dairy industry. We believe that expanding our network of
dairy farmers and the dairy industry we have built up to now will always play a
leading role in maintaining free circulation of raw milk. To advance and develop

dairy farmers and business together. The challenge is MM]'s mission.

https://milkmarket-japan.com

MAIL: kumaki@milkmarket-japan.com




