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Food Development Support Center
(FDSC)
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Industrial Technology Center of Nagasaki Prefecture (ITCN)
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The food manufacturing industry in Nagasaki prefecture once was famous for variety of high-value-added
products in Yedo era; excellent confections such as Kasutera-cakes, luxurious delicacies such as Karasumi,
widely known Shochu-liquors and Sake-wines, and so on. However, recent statistics shows that it lies in
the middle or lower groups among 47 prefectures by the measure of manufactured shipments and added
values, although it has the second largest number of food factories per capita.

In order to change the down falling trend, Food Development Support Center (FDSC) is established as a
department of Industrial Technology Center of Nagasaki (ITCN) by integrating food-manufacturing-related
sections both in ITCN and in Nagasaki Agricultural and Forestry Technical Development Center(NAFTDC). It
aims to technologically support food manufacturers and "Rokujika" entrepreneurs to develop high-value-
added B-to-C products and B-to-B semi-cooked products.
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IHEEE Location
Bt 29,454m Overall site area 29,454m
EBYmEE 10,036m Building area 10,036m
RIGR I XKt 42— 7,842m  Industrial Technology Center of Nagasaki 7,842m
(BE-IEEPLIVEERRE 7,266m) (Main Building and Experiment Building ~ 7,266m)
(BEmMARZEL Y —H 576m)  (Food Processing Building 576m)

NBHEEARBEEZRBEE  2,194m  Nagasaki Industrial Promotion Foundation  2,194m



EFEMANDBS Functions and Services

B ffi#85% Technical Consultations
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FDSC helps to solve various technical problems,
such as development of new products, refining
current products, improvements of
manufacturing processes, quality control, etc..
It also holds seminars to distribute latest
information on food production.
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FDSC introduces affiliated consultants and
organizations for the services such as advice on
product designs, evaluation of health
functionality, reserving the supply of regional

agricultural products, appealing to major
consuming regions.
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Eighteen food testing equipment are installed
in the main building. Users can test and

analyze their products and ingredients by
themselves.
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As a special form of facility use, users can use
the FDSC building and machines exclusively to
produce selling food samples by themselves. In
that case, the user must get the permission of
commercial production from Prefectural
Healthcare Authority in advance.
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Collaborative Research Projects
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Sixty three food processing machines are
installed in the FDSC building. Users can try
products

prototyping their new under

development by themselves.
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FDSC is ready to conduct collaborative R&D
projects with manufactures and "Rokujika"
entrepreneurs to develop new products or to
analyze their products.‘
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MI 4+ fr=mF@{EIL Processing + Analysis = High Added Value
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FDSC helps to find the best processing conditions by cycles of processing and
analysis.
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Producing best noodle by cycle of analysis and tuning production conditions.
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|' g - k&M (B, JBE) - Water (volume, temperature)
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j j : -BREL * Mixing ratio
a.f ¢ ; - EBEE - Degree of vacuum
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Integrated Noodle Machine
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\V/ EBEREOEDRRE Development of best quality noodle
BB 83E OaiDH A% Best chewiness
Product: Dried Noodle QFa CUMN DI VE Preventing getting loose
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Developing best quality noodle dip/soup with long expiration date by cycle of analyses and tuning
production conditions. 1

FEEHE sterilization conditions

- mE  Temperature
- INZEABRER - Thermal profile
W= -EAH * Pressure
£ - B * Time

Dried Bonito Flakes 1
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Development of best quality noodle dip/soup with long expiration date
OZELl Best flavor

Of Best color
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\Product: Noodle Dip/Soup




B ZIEMEZEH| Result of Collaborative Developments
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Brewed drinks and fermented juice using Nagasaki-original bio-resources
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From left, Sake-wine, another Sake-wine, Shochu-liquor, sparkling wine, fermented carrot juice
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Confections and soup featuring Nagasaki-produced fruits and sea foods
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From left, "Sachinoka-strawberry" cream for cakes, series of murcott-featured cakes, whole orange paste for cakes,
orange juice, "Yuko" added vinegar for drink, "Uchiwa-Ebi" soup for noodles
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Developing processes to keep tastes, flavors, colors, and ingredients through preservation
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From left, Kanzarashi-dumpling (long expiration date), Amazake (raw flavor), frozen ginkgo nut
(beautiful green), retort processed tomato soup (functional ingredients)
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Functional foods and health-oriented foods
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From left, soy been sweets with blueberry, fermented tea of functional ingredients (2 types)
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Listed are results of ITCN and NAFTDC before FDSC starts its operation.
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FDSC, ITCN
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for OMura \C
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N for Sasebo \% % Nfor Tosu JCT
BEBRER
Sakurababa crossing
JR Omura Line
Rize w
Nagasaki Airport
for Nagasaki u% for Nagasaki IC
> [] []
ZERA Transportation Guide
=R E  RIFEXMICH 105 Expressway: 10min. from Omura IC
— i3 EEIAEHREBTEANS10%  Local road: 10min. from Sakurababa crossing on Route 34
MZEH . KFZENSRIL—T200 Airline: 20min. taxi ride from Nagasaki Airport
$%E: JRRHERMHAVL—T15% Railway: 15min. taxi ride from JR Omura Sta.

Flcik=gcs Information

RAARZEL 24— (ITEBMtE2—A) Food Development Support Center, ITCN

T856-0026 RIFE K+t EH2—1303—8 2-1303-8, lkeda, City of Omura, Nagasaki, 856-0026 Japan
Email: rdp@tc.nagasaki.go.jp
phone: 0957-52-1133 facsimile 0957-52-1136

WEB: https://www.pref.nagasaki.jp/section/kogyo-c/
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