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BELLE GREEN WISE Co., Ltd.
TEL : +81-(0)52-238-1407 \
ADDRESS : 2-42:28, Shinsakae, Nakaku, Nagoya, Aichi, JAPAN 460-0007
Web : http://bellegreenwise.cojp E-mail : info@bellegreenwise.cojp



AURA PACK

Aura pack is suitable for suppressing change of MURA
Aura F’ack color of the precut salad.
®
Product Code | Sizefmm) i i MinGnt| Weightlg)
Aura Pack B 2380 150x250 20 | 5000 1.37
Aura Pack @ 2am 150%300 20 | 5000 1.64
Aura Pack 10 | 2382 | 1soxazo | 20 | soo0 | 177
Aura Pack 11 2383 200%300 20 | 5000 219
Awura Pack 12 2384 230%340 20 | 5,000 2.86
Auira Pack 13 2385 260X 380 20 5,000 361
Aura Pack Large 7663 | S0660 | 25760x630| 25 | 500 | 2186
_ AuraPack Large 9085 | 60661 | zseo00aso| 25 | 500 | 3483
Aura pack K is suitable for Mushrooms and 3
Aura Pack K  fHerbs.
)
'
' Product Code |Sizefmm)| wu | MinGrt] Weight(g)
Aura Pack K 8 1380 150250 20 | 5000 1.37
Aura Pack K 9 1381 150300 20 | 5000 1.64
Aura Pack K 10 1392 180%270 20 5,000 177
Aura Pack K 11 1383 200=300 | 20 | 5000 219
| Aura Pack K 12 1686 230%340 20 5,000 2.86
_Aura Pack K 13 1“_? 260% 380 20 | 5.000 381

Aura pack S is suitable for Broccoli, Spinach,
Aura PBDI( S Cucumber and Taro.
- Product Code |Sizefnm)| u | MinQnt| Weight(g)

Aura Pack 5 8 1680 150250 20 5,000 1.37
Aura Pack 59 1691 150%300 20 | 5000 1.64
_Aqra Pack S 10 1692 180x270 20 5,000 177

 AuraPack S 11 | iesa | 200x300| 20 | 5000 | 219
Aura Pack 5 12 1684 230%340 20 | 5000 2.86
Aura Pack 5 13 1686 260=380 20 j_s.uun 28

Ii"-’“.lra PECk EdEITIEITIE Aura pack Edamame have effect on discoloration of Edamame.

g ) Product Code Size(mm) g, Min Ont. | Weightig)
o ' %% AP Edamame with design | 3803 | 170x200+30 zipper | 40 5,000 2.86
> 4,}3 AP Edamame 4383 | 150%180+30 zipper 40 5,000 2.41

AP Edamarme 300 5671 | 160%210 25 | sp00 | 153




what is AURA PACK?

Aura Pack is a new type film, which has MA effect by anti-fog film and high level anti-fog.
Moreaver, by performing the new technology at the manufacturing stage

Structure of AURA PACK
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Thits is suppressing the ranspiation by
Aura Pack.

Preserving freshness with gas control

Percentage of OF B CCF in the package

gy (0 80 AT Fruit and vegetables use energy when they breathe,
35 - 35 1 == leading to a drop in quality. The Aura Pack maintains a
3 low-oxygen, high carbon dioxide environment within the
20 % 20 - bag, which calms the produce’s respiration, keeping it
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High anti-fogging performance repels droplets

Due to the fruit and vegetables' transpiration, the
humidity within the bag gets significantly higher, The

K Aura Pack repels drops of water, protecting against the
/ damage that can occur when drops are in contact with
vegelables.
Aura Pack Genora Packagn
| Broccaoli | Spinach | Mushroom (Shiitake)
Effect: suppressing the color change Effect: suppressing the transpiration & color change  Effect: suppressing the color change & atrophy
[Test period: 3days Test, Almosphere: [Test period: ddays Test, Atmosphere: [Test period: 10days Test, Atmosphere:

Temperature 267 Humidity 42%RH] Temperature 277 Humidity 483 RH] Temperature 257 Humidity 42%RH]

Aurg Pack Genarg Fackars Aure Pack Ganera Fackags Aurg Pack Ganerg Package

| Shred Cabbage | Persimmon (Kaki) | Soy Beans (Edamame)
Effect: suppressing the color change & pulp Effect: suppressing soften Effect: suppressing the color change
[Tast paricd: 4days Test, Almospharne: [Test period: 30days Test, Atmosphere; [Test period: ddeys Test, Atmosphere;
Tamp-aﬁmn 24'C Huemidity S056RH] Temperature 24'C Humadity AE%FH-II Temperature 237 Humidity 40%RH]
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@ GROUP PHILOSOPHY

BELLE GROUP offers "value creation" and "value provision" by utilizing the management strategy
accumulated since its founding and new ideas so that people can build materially and mentally

& wealth life and harmonize with the global environment.
m In order to accomplished that, all the staff have wise knowledge, wise wisdom, and wise & rich
o sensibility that respond to the advanced needs and potential needs of the next generation.
BELLE GROUP
o Establishment: Apnil, 1970
Employee: 76 BELLE MANAGEMENT WISE
5 BELLE MANAGEMENT WISE kg cled
m Financial support and management of group companies sl f \"
< Capital: ¥49,000,000 Office: Nagoya g / \ o
- BELLE AD WISE - s L.
Wholesale of advertisement materials and production of - —
sales promation tools BEL\@AEE m@ms&
< Capital: ¥20,000,000 Bt
Head Office: Nagoya  Branch Office: Tokyo, Osaka, Fukuoka PSSOt pay business company
o BELLEGREENWISE
Wholesale of packaging materials specialized for keeping freshness of vegetables and fruits.
m Capital: ¥20,000,000

Head Office: Nagoya  Branch Office: Tokyo, Osaka

OUR PACKAGE

We have a strong commitment to "freshness preservation". We want to contribute to the global
environment by reducing waste loss of fruits and vegetables and deliver delicious, secured food to
consumers. It also meets the needs of consumers as eating habits and food culture changes. We
are convinced that the role of BELLE GREEN WISE as a "freshness preservation" specialist for
fresh foods will become increasingly impartant.

In addition, we believe that it is possible to provide true value to our customers by proposing
various other not only fruits and vegetables with our technology in the future. We will promote
product development suitable for a new era, such as labor saving in packaging scenes and
convenience in using scenes, and will create the next packaging market. Delivering the fresh taste
of the food leads to delivering smiles and pleasures to the table.
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