
Japanese Technology,
Made in India

ISE-SUZUKI EGG INDIA



Quality of eggs and

Fully Sanitized Hygienic 

Factory Assures Safety

Ise Foods Inc’s Grading and Packing factory 

Producing 1.2 million eggs every day from 

one factory

Workers are fully sanitized before entering

the working area, which is segregated by 

contaminated area and sanitized area.

JAPAN’S NO.1 EGG MANUFACTURER



Hygiene, safety, quality control, reliability

Source: Ise Foods Inc. Ishioka GP factory, 

Ibaraki prefecture

👈Machine washed

👈UV sanitized

International standard safety



International standard of scientific quality control

Fully automated hygienic factory 
and scientific quality control

In Japan egg’s freshness is checked by 

Haugh Unit test, an international method.

It checks thickness of egg with 3 layers,

Thickness of shell and yolk color.



Temperature controlled factory-Cold Chain

Hygienic factory is kept 

at the temperature of 15~20℃
15℃



1 2 3

Japanese technology & know-how transferred to India

Ise Foods’ specialist 

visits India 

frequently to check 

quality of feeds, 

health of hens and 

water quality that 

hens drink.

ISEI GP factory in 

Noida maintains 

strict hygienic 

standard by Ise 

Foods’ management.

Machine-washed 

and UV sanitized for 

the first time in India.

4. Cold chain for the first 
time in India

The highest quality eggs, safe eggs: 

First time in India



Japan is synonym 
of quality.
So is Ise Egg 
Premium!
Affordable for the 
best quality.
Enjoy Ise Egg 
Premium for your 
beloved ones.



Japan standard quality 
eggs will enrich your table 
and keep you healthy!


