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[Basic Policy on Food Management |

New Otani Co., Ltd. (hereinafter referred to as “the Company”) and the New
Otani Group (hereinafter referred to as “the Group”) have established and
will comply with the following “Basic Policy on Food Management, etc.” to

ensure that customers can enjoy their meals with peace of mind and safety.

1. Compliance with Laws and Regulations
The Company and its group companies shall comply with all laws,

regulations, standards, guidelines, etc. related to food management, etc.

2. Thorough Food Sanitation
The Company and its group companies shall strictly adhere to food hygiene,
including strict hand-washing, physical condition maintenance, and food

safety management.

3. Proper Labeling
The Company and its group companies shall strive for and maintain proper

labeling of menu items, etc.

4. Handling of Food Allergies, etc.
The Company and its group companies will make every effort possible to

accommodate food allergies, etc.

Established on 2014.04.01
Revised on April 1, 2024



[Prevention of Foodborne Illness |

OPrinciples of Food Hygiene Control

Three principles: “Do not cause”, “Do not increase”, and “Eliminate” the
causative organisms,

Four principles of “do not bring in”, “do not spread”, “do not get infected”,
and “destroy” the virus that causes food poisoning.

OCleanliness, promptness, and temperature control (cooling or heating)

[Prevention of Foreign Material Contamination|

OOrganizing, tidying, and cleaning
OProper appearance for work (hat, net, uniform)
Olnspection of foodstuffs and products and confirmation of storage

conditions

[Response to Food Allergies |

<Compulsory labeling items (9 specified raw materials)> As of April 2026
Shrimp, cashew nuts, crab, walnuts, wheat, buckwheat, eggs, milk, peanuts
OAcquire knowledge of food allergies and take the best possible measures to
deal with them.

OExchange accurate information with customers in advance and share it
with all staff members.

OConfirmation by pointing and shouting.

OPay close attention to changes in ingredients (check labels and standards).
(OWash cooking utensils thoroughly.



