0 FRIN—TLBEER

Sumitomo Group Public Affairs Committee

http://www.sumitomo.gr.jp/

FERILEHRA ST
FRE#E I ERA R
HASH=FERET
FrReERIHUMHASH
FREEHASH
=HEREFRRTHASH
FREGRRIBER
HREHEREE
FERERIEMASH

=HERB LK RBRHA S

BAWRREFiRR &4t
NEC
ERAEEMRA S
FERAREA MRS
=HEREEKASH
FERN—I7F1MER S
ERMEMRK ST
FRILTEHMASH
KEARFRBEEHA ST
=HFERAI-FREH
FREEMGA ST
FEREEHA S
FEREBIEMNASH
FREFHASH
FREEHASH

WA SRR SRR

=EHERIT AT LR -ZFA ST

SMBC7IL Rl ## &4t
SCSK#X &+t
FREIHASH

B EEHXEHT
HRXEHAES

FER=HA—I—ERtk{ 1

Sumitomo Chemical Co., Ltd.
Sumitomo Heavy Industries, Ltd.
Sumitomo Mitsui Banking Corporation
Sumitomo Metal Mining Co., Ltd.
Sumitomo Corporation

Sumitomo Mitsui Trust Bank, Limited
Sumitomo Life Insurance Company
The Sumitomo Warehouse Co., Ltd.
Sumitomo Electric Industries, Ltd.
Mitsui Sumitomo Insurance Co., Ltd.
Nippon Sheet Glass Co., Ltd.

NEC Corporation

Sumitomo Realty & Development Co., Ltd.
Sumitomo Osaka Cement Co., Ltd.
Sumitomo Mitsui Construction Co., Ltd.
Sumitomo Bakelite Co., Ltd.

Sumitomo Forestry Co., Ltd.

Sumitomo Rubber Industries, Ltd.
Sumitomo Dainippon Pharma Co., Ltd.
Sumitomo Mitsui Card Co., Ltd.
Sumitomo (S.H.l.) Construction Machinery Co., Ltd.
Sumitomo Seika Chemicals Co., Ltd.
Sumitomo Precision Products Co., Ltd.
Sumitomo Densetsu Co., Ltd.
Sumitomo Wiring Systems, Ltd.

The Japan Research Institute, Limited
Sumitomo Mitsui Finance and Leasing Co., Ltd.
SMBC Friend Securities Co., Ltd.
SCSK Corporation

Sumitomo Riko Co., Ltd.

Nissin Electric Co., Ltd.

Meidensha Corporation

Sumitomo Mitsui Auto Service Co., Ltd.

From farm to market,
abundance of colorful
fruits and vegetables of
every size, shape and taste
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Olympic Victory

In training for the approaching Rio Olympics, judoka Misato
Nakamura (52kg category) and Ami Kondo (48kg category) are
regulars at the dojo owned by Mitsui Sumitomo Insurance in
Tokyo’s Setagaya Ward. Both women belong to the company’s FE§
women’s judo club.

Nakamura will be competing in her third consecutive
Olympic Games, having won a bronze medal in Beijing in 2008
before suffering narrow defeats in two bouts in London in 2012.
She appears calm despite the pressure of being one of the Japanese
athletes thought to have a good chance of winning a medal. “I do
not feel the pressure as a burden,” she says. “In fact, it encourages
me.” Although this will be Kondo’s first Olympics, she is already
a veteran of several major competitions. The pressure is also on
her, but she feels confident. “T like being the focus of attention.
I'm really excited,” she says.

Both women are usually at their day jobs in the mornings.
Kondo works in the International Department. “The atmosphere
at work makes it easy to ask questions, and everyone is so help-
= _ ful,” she says. The department conducts its morning gather-
| ing in English. “English? I'm still learning...” admits Kondo.
- Nakamura works at the Tokyo Division. “I am doing my best
I toaccomplish my work, but it’s also nice that people frequently

ask me how I am doing with the judo. Even people from other
departments wish me the best in my training in the run-up to the
Olympics. I feel happy and encouraged at the same time.”

As in the office, the atmosphere within the judo club is also
friendly and supportive. “In the 48kg category, the competition

Ami Kondo

Misato Nakamura

Women'’s Judo Club,
Mitsui Sumitomo Insurance
Tokyo Division

will begin on the day after the opening ceremony. So I have an
Women'’s Judo Club,
Mitsui Sumitomo Insurance
International Department

~ added incentive to get off to a good start, leading to a medal. I will

o do my best to emulate Misato’s achievements,” says Kondo. “This
e is my third Olympics. Hoping there is truth in the saying ‘the third
time is the charm,” I am aiming for gold,” declares Nakamura. We
will doubtless be following every move of these two athletes as they
strive for the ultimate victory in their sport. @
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Sumitomo Group companies are involved in addressing these
food-related social issues via their business operations. Sumitomo
Chemical is developing new farm management models through the
operation of agricultural corporations and the introduction of next-
generation agricultural technology. Sumitomo Electric is engaged
in field testing of unique cultivation systems that signal a shift from
traditional farming methods requiring production skills and favorable
weather toward an industrialized agriculture model based on quantita-
tive data. Sumitomo Bakelite is promoting freshness-preserving films
for fruits and vegetables to maintain freshness for the benefit of produc-
ers, retailers and consumers alike, while also helping to cut food wast-
age. The Sumitomo spirit of contributing to the future of society shines
through in efforts to address these difficult food-related challenges. @
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for the Future

griculture is the basis for solving
food issues. Japan’s agricultural
sector faces problems due to

price competition from imports, the
rising average age of farmers, and a lack
of people willing to take over existing
farms. Farming methods are undergoing
major change, with traditional small-
scale farms increasingly giving way to
large-scale agricultural businesses.

Since 2009, Sumitomo Chemical
has established and operated five Sumika
Farms, as agricultural corporations,
in Nagano, Oita, Yamagata, Mie and
Ibaraki. In addition, Sumitomo Chemi-
cal has also established and operated
since 2011 two Sunrise Farms in Saijo
and Toyota. In February 2014, Sumi-
tomo Chemical joined forces with local
enterprises and Japan Agricultural Coop-
eratives in Saijo, Ehime Prefecture, to set
up the Sunrise Saijo Processing Center
for adding value to local produce.

Amid efforts to revitalize provincial
regions in the wake of the 2011 Great
East Japan Earthquake, Saijo is one of
the places selected by Keidanren for the
Future City Model Projects. Sumitomo
Chemical established its agricultural
subsidiary Sunrise Farm Saijo in August
2011 as part of this project. The farm
grows a wide variety of crops, including
lettuce in winter, cabbage in spring, and
rice in the summer and autumn months.
The enterprise is testing ways of increas-
ing farming productivity, including use
of automated tractors and I'T-based farm
management techniques. The company is
also trying to deploy IT to boost agricul-
ture by, for example, creating electronic
manuals to pass on the techniques of
veteran farmers to the next generation.

The Sunrise Saijo Processing Center
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Targeting a future model
for agriculture by revitalizing
Japanese farming
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processes, packages and ships the lettuce,
onions and other produce harvested from
local farms. One aim of the facility is to
help revitalize the local agricultural sec-
tor by capturing all the value in the chain
from growing and processing to sales
and distribution. By building a profitable
agricultural model through increasing
the value of locally grown produce, the
goal is to sustain farming not only in
Saijo, but across the whole of Ehime Pre-
fecture and the rest of Shikoku.

The Sunrise Saijo Processing Center
for precut vegetables meets international
standards for hygiene management. Work-
ing in partnership with Sunrise Farm Saijo,
the aim is to develop the “Saijo” brand as
a hallmark of quality fresh and processed
produce. Efforts are also underway to
develop sales channels to access the lucra-
tive market for precut vegetables.

This new agricultural model goes
beyond primary industry based on coopera-
tion with local farmers and Japan Agricul-
tural Cooperatives to encompass the second-
ary (processing) and tertiary (distribution
and sales) sectors by building a valuable
brand and using local distributors to trans-
port produce to local population centers as
well as the major regional market of Osaka,
Kyoto and Kobe. While still in develop-
ment, it provides a practical way of creating
a viable future for agricultural industry. @

Sunrise Farm Saijo produces var-
ied crops in conjunction with local
farmers and Japan Agricultural
Cooperatives. The aim is to revi-
talize the local agricultural sector
by adding value to production by
packing, distributing and market-
ing produce.
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Industrialization of

agriculture for stable

food production
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ow to achieve reliable produc-
tion of food is a major issue in
farming. Crop cultivation in

soil can be unstable due to the impact
of weather and high reliance on farming
skills. At Sumitomo Electric in 1970 the
then-chairman put forward the idea of
industrializing agriculture by applying
production management technology
cultivated through industrial produc-
tion to agriculture. Sumitomo Electric
noted plant cultivation on sand proposed
by a university researcher who had an
acquaintance with the chairman as a
solution and began research. The result
is a cultivation system using sand, which
Sumitomo Electric calls “Sandponics”
(sand-based hydroponics).
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Sandponics  involves  supplying
water and liquid fertilizer to crops grow-
ing in a cultivation bed filled with sand.
The aim is to allow year-round crop
production under greenhouse conditions
with stable, high yields. Sandponics has
helped pave the way for sunlight-based
modern plant factories. Compared with
soil, sand has larger grains, which makes
it more porous yet better at retaining
moisture. This can eliminate the need for
tilling. Another advantage of sand is its
greater resistance to deterioration over
time, enabling it to be used to cultivate
many generations of crops. The Sand-
ponics system was introduced at 150 sites
across Japan following its debut in 1979.

Sumitomo Electric withdrew from
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the agricultural business in 2003. Since
then, however, Sandponics has attracted
attention in view of its potential for help-
ing resolve global food supply issues. In
2011, Sumitomo Electric established the
Agri-Science Department, which has
charge of agricultural technology research,
and initiated research into a new version
of Sandponics. One of the main prob-
lems with the technology was the size of
cultivation bed and weight of sand, which
complicated irrigation. By halving the bed
width, the re-engineered Sandponics sys-
tem uses less sand. It is substantially lighter
and boasts improved irrigation, leading to
more efficient and stable crop production.
Field testing with partner Chiba
University began in 2014. The study is

\ ’ -

Test-marketed sandponics fs L
tomatoes are praised for 8
their taste. = 3

T
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gathering quantitative data on growing
conditions and crop growth with a view
to establishing optimized production
technology for tomatoes. This crop was
selected as the model because of the large
market in Japan and its suitability for
observing the full cultivation cycle from
seed to harvest. Tomatoes are also good
for studying the effect of crop manage-
ment on quality. The study has already
produced promising results in terms of
the size and taste of produce.

The future aim is to gather enough
data to optimize the technology while
also looking into the possibilities of cul-
tivation in overseas markets. Developing
this technology could help address the
issue of how to feed the world. @
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Fine sand such as that found
on beaches is suitable for use
in the Sandponics system.
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iguring out how to keep fruit
F and vegetables as fresh as possible

from source to consumer promises
to enrich diets while helping reduce food
waste and expand commercial opportu-
nities.

Sumitomo Bakelite has launched a
specially fabricated film that keeps fruit
and vegetables fresh by controlling the
air inside the packaging. Maintaining
freshness not only helps reduce waste in
the distribution process, but also extends
shelf life so that consumers can enjoy
good taste for longer.

Unlike meat or fish, fruit and veg-
etables can continue their respiratory
process after harvesting, consuming the
stored nutrients and leading to degrada-
tive changes in color and taste if produce

e (EER)
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Fresher fruits and vegetables delivered
through film-induced “hibernation”

BRVE[ LR/ SETHELEZRS

HLILcEEANICEITS

is allowed to breathe freely, resulting
in loss of freshness and quality. Low-
temperature control of such produce dur-
ing transportation and storage is for the
purpose of restricting respiration.
Sumitomo  Bakelite’s  freshness
preserving film (marketed in Japan as
“P-Plus”) adjusts oxygen permeability
using a fine 70-micron pore mesh to
reduce respiration and keep wrapped pro-
duce in a “low-O2, high-CO,” state that
mimics hibernation. With broccoli, for
example, bagging using P-Plus maintains
freshness for about a week, compared
to just two days for conventional film.
Film-wrapped citrus fruit stored at low
temperature can maintain freshness for
about three months. Long-term storage
can help increase marketing potential.

P-JSARE

P-Plus films are now being used with
60 types of produce, and further research
is underway to expand this range steadily.
Film characteristics must be tailored to
match the permeability to the specific
respiration rate of each type of produce.

Amid the drive in recent years to
boost farm exports from Japan, P-Plus
films are keeping produce fresher during
transport so that consumers in overseas
markets can enjoy tasty fruits and veg-
etables grown in Japan. Sumitomo Bake-
lite will be one of the Japanese companies
taking part in Asia Fruit Logistica 2016,
Asia’s largest international trade fair for
fresh produce, to be held in Hong Kong
in September. The objective is to market
the great taste of Japanese produce to
consumers around the world. @
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Stored at 20°C for three days, broccoli will
change color if left unwrapped (left), but

20°CRTE stays fresh and green wrapped in P-Plus
film (right)
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lustrator _ . /yfd Ichijima Factory / Golf Science Center,

Byoko 'I'akagl //d DUNLOP SPORTS (Sumitomo Rubber Group) Stepping into the Golf Science Center, | find myself in what
- ZvOy7 ZKR—Y (ERILTIV-T) looks like a movie studio. | can’t help but get excited. One
umltomo roun HEIE - JNTHFEE 2 side of the building has no wall as it opens straight onto the fair-
DALIALD SIS i el o o S i UG ST s way. For those of us uninitiated into the mysteries of golf science,
related business, and its Ichijima Factory manufactures golf balls, a . i )

EBEIVESSAE— mainstay product. everything seems a bit strange at first.
=h&EV & 5 /)] 1I E 7“)[,— 7°;§ ;ﬁ ﬁﬁj‘L\Eﬁ)b—?’L:ﬁs:\‘(;(;j:"—-y$¥?;g5€i“/|:|77°;(7ﬁ—‘yo They've just started whacking balls down the fairway. I've
METHTRENRBOVEOTHEINTF—NEEEL TS, never really played golf, so everything is new to me. The balls whizz
into the distance. While I'm still trying to figure out where the balls
have gone, | notice a huddle of technical people. They are discuss-
ing the output of the test-driving analysis. Not just the distance but
also the ball’s initial velocity, the spin, wind conditions and a slew
of other data are output in the blink of an eye. All sorts of people
Adjacent to Ichijima Factory (below) play golf in all sorts of conditions. So | guess the more data you
in Tamba City, Hyogo Prefecture, is have, the better the products you can develop. A mysterious object

the Golf Science Center (left) where enters my field of vision, interrupting my train of thought. A robot is
product performance is evaluated.

So many
different
conditions!
CARCREED
BDBRATI

" EER S HETE (F). T swinging a driver like a pro and hitlting balls down the fairway. All the
BICINA. BB OMEEHTEE TSI T balls end up at the same spot with absolute accuracy. If you had
RFE - () PBHEL V3, this robot inside you, you could win The Maters Tournament! Next to the fairway are four greens with different

types of grass and four bunkers with different
types of sand. They are for gathering data on
how balls react depending on the variation in
conditions.
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This state-of-the-art system
measures performance. The
sequential photos are taken to
analyze your swing seguence
and the moment of impact. | am
hopeless at golf but | still want
to have a go!
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fantastic golfer if that
robot were inside you!
BHOORMMEICA>THUE
SEEEIR DI~

The Golf ‘Sefence ‘Center -adjacent o
the factory -has a 400-yard/fairway for
‘Gathering. data that 'aré fed back:in
product development. :Eeading Jolfé
areinvited fo try out new products heér
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Eggs? Chicks?
No, golf balils!

293J? E33? WA, JIWIR=IVTT!

At the ‘ It reminds me
golf bhall factory of chickens.

SEILIR—I POV =t (3 8% &< 181K T
TISEMTULD e Y= hBYUELE

Next stop, the golf ball factory.

How is a golf ball made? It wasn’t something | had previously
thought about. So, before setting foot in the factory, | tried to imag-
ine how golf balls would be manufactured. (Casting my mind back
to my experience of working on a production line in my twenties...)

In the factory, | spotted the place where the balls are formed.
The procedure is pretty much what I'd imagined. It’s like making
a waffle. Pour batter (or rather rubber) between top and bottom of
the molds, and apply pressure. Once the rubber becomes solid,
you've got yourself a ball suitable for practice use. The mold has
the design of dimples, which create dimples on the surface of the
balls. So, it’s just like making a waffle.

I've long wondered why golf balls have those neat little dim-
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They look like

INBATRBOIICLY
RBAFEATLIE!

You are
a chicken sexer,
aren’t you?

I'm in charge of
visual inspection!
O

[<=Mm[0p):7:3 =
HEDHTF kR? ShRERTY!
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How to make golf bhalls
for practice use

*The manufacturing process for balls
for course use is more complicated.

JNWIR—-IVHTESBET
(REBAOE—LOBETY, ABAD
BV, S TRIERIRYET.)

Like a waffle!

ples. | asked and was told that balls with dimples have better flight
performance. To prove the point, they showed me a demo. When
the robot hit the dimple-less balls, | was surprised to see that they
didn’t go far. It’s all to do with air resistance.

I make my way to the zone where balls for use on golf courses
are manufactured. The only difference between balls for practice
and those suitable for a round of golf is the surface coating. After
making rubber balls like making waffles, those destined for the
course are coated with plastic. There are three types: with a single
layer of plastic, with two layers of plastic, or with a two-layer core
and a two-layer surface.

The process of printing a logo on the balls after molding
catches my eye. It’s called sponge printing. A soft pad with ink is
used. Colors are applied one by one as in woodblock printing. The
process is designed so that the ink of one color will dry by the time
the ink of the next color is applied. The slick process management
is impressive. @

Golf bhalls
have evolved
over the years.

JIWIHR—IE
BRICE>TEDLST
EfcATCR

Making golf balls is like Print
making waffles or takoyaki,
those yummy bite-sized the IOQO
ball-shaped snacks so Dj’é}

opular in Japan.
poP P ﬂ TUVk
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Remove
the seam
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In this process, each ball is packaged in a snug little box. Talk about attention
to detail! The machine forms every box perfectly, down to the tiniest feature,
whether it be a fold or an angle.
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SUMITOMO’S

MODERN DEVELOPMENT

From Business Diversification to a Limited Partnership
FEL ML OEE RN

The 15th Head
Embodied
the Sumitomo Spirit

EFROFEME
AIRLA15RKEHE,
EREERFIRHE

Kichi Tomoito S: (1864-1926)

Tomoito became head of the Sumitomo family in 1893,

in which capacity he oversaw tremendous development of
the Sumitomo business while also earning acclaim for his
contributions in the cultural sphere.

EREERP RN (1864~1926)
1893FICREEMBfEL Iz M. RERELTERDEE

Navigating a steady course
in a tumultuous era

From the 1890s to the 1920s, the Sumi-
tomo business made tremendous prog-
ress. On the firm foundation of Besshi
Copper Mines, many new enterprises
were launched, allowing Sumitomo to
advance into other industries. Sumi-
tomo’s net profits, while only around
30 thousand yen in 1892, had soared to
over 20 million yen by 1924. During this
period of rapid growth, the business and
its employees were led by Kichizaemon
Tomoito, the 15th head of the Sumitomo
family and a steadfast protector of the
Sumitomo Spirit.

Tomoito joined the Sumitomo

family in 1892 by marriage to Masu,
the eldest daughter of the 14th head. In
1891 the Sumitomo family suffered mis-
fortune when the 12th and 13th heads
of the family passed away in quick suc-
cession. Masu’s mother, who became the
14th head, sought a person possessing
the right qualities to take her daughter’s
hand in marriage and succeed to the
position of head of the Sumitomo fam-
ily. Tomoito, originally Takamaro, was
born into the noble Tokudaiji family.
Takamaro's eldest brother, Sanetsune,
was Emperor Meiji’s Grand Chamber-
lain, and his second eldest brother would
later serve as Prime Minister Kinmochi
Saionji. Noted for his discerning mind
and strong character, Takamaro was con-
sidered an exemplary candidate to whom

ICHED /@D IRKUAEREICO N E T

the future of the Sumitomo family could
be entrusted with confidence. Though
Takamaro initially hesitated to commit
himself to the business world, encounters
with the Sumitomo family traditions and
spirit kindled his resolve. He accepted the
proposal and officially inherited the posi-
tion of head in 1893.

As head, it was incumbent on
Takamaro to protect, cherish and nur-
ture the long-lasting Sumitomo fortune
and the family’s teachings, to encourage
all who worked for the Sumitomo family
to strive for success, and, as the person to
whom they looked for leadership, exercise
iron self-discipline. Takamaro vowed in
writing to uphold all of these values and
more, and changed his name to Kichiza-
emon Tomoito upon becoming the 15th

head.

As if to test Tomoito, Sumitomo
was plunged into crisis shortly after his
elevation to the position of head of the
family. The first test was the seemingly
intractable problem of smoke pollution
at the Niihama smelter. Then, in 1899,
disaster struck when a dreadful landslide
ravaged Besshi, taking the lives of 513
people. To solve the smoke pollution
problem, Tomoito consulted the Director
General of Sumitomo and other direc-
tors, and then decided to relocate the
smelter to Shisakajima Island. He rushed
to the scene of the disaster at Besshi to
attend funeral services, and donated
money and supplies to the victims and
the families of those who had perished.
As a countermeasure to prevent future
landslides, Tomoito launched a reforesta-
tion program. Though these two crises
shook Sumitomo to its core, Tomoito
never wavered. His responses were always
imbued with his sincerity and determina-
tion. He worked with the Director Gen-
eral of Sumitomo and the other directors
to deal decisively with these momentous
matters.
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A life expressing the Sumitomo
Spirit to the highest degree

Although Tomoito was the de facto
owner of Sumitomo, it was not his inten-
tion to directly exercise managerial pow-
ers from on high. Ever since the family
appointed Saihei Hirose, the first Direc-
tor General of Sumitomo, to take charge
of management, the Sumitomo ideal has
been to separate ownership and manage-
ment. Tomoito respected this tradition,
and delegated control of the business to
his trusted directors.

Tomoito focused with the utmost
attention on the fundamentals of the
business, such as the output of the Besshi
Copper Mines. He frequently visited
the new smelter at Shisakajima Island,
showing great interest in the facilities
and technology to lower smoke pollu-
tion. He toured the United States and
Europe in 1897 for six months or so,
visiting leading financial institutions,
mines and smelters, hydroelectric plants,
and shipyards. Whenever an important
matter arose, such as acquisition of a new
coal mine or other enterprise, or estab-
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lishment of a new company, the directors
would submit a report to Tomoito, who
would discuss it with them before mak-
ing his final decision.

The directors looked to Tomoito for
inspiration and encouragement. For many
years he was the living embodiment of
the Sumitomo Spirit and the ideals at
the beating heart of the business. He
declared, "The direction we should take in
managing the Sumitomo business should
be exactly the same direction that our
country is taking. Sumitomo's and the
nation’s interests must always be aligned.”
Rather than single-mindedly pursuing
Sumitomo's advantage, he advocated con-
sideration of the public interest and the
betterment of society through business.

On his deathbed in 1926, Tomoi-
to’s parting words were, "When manag-
ing the Sumitomo business, never falter
in the face of hardship, but work together
to overcome it." For all of us, despite the
passage of time, these words ring as true
today as when he uttered them. Tomoito
was sorely tested by great trials as the
head of the family, yet through his work
he unfailingly expressed the Sumitomo
Spirit to the highest degree. @
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News & Topics
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New President #tEsE

New Presidents at Sumitomo
Construction Machinery and
Sumitomo Mitsui Auto Service

In April 2016, Mr. Shinji Shimomura (right), Senior
Managing Director, became President & CEO and
Representative Director of Sumitomo Construc-
tion Machinery. Mr. Shimomura joined Sumitomo
Heavy Industries in 1982 and served as a Senior
Managing Director of Sumitomo Construction

2
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Machinery from 2014. 11 ?A:t Jé = T
In June 2016, Mr. Akira Tsuyuguchi (left), Rep- g IR =

. . : : : 2 g = =
resentative Director, Senior Managing Executive % 07 Z#
Officer, and assistant to the President, became & 15 9 %‘; =
President & CEO and Representative Director of ;(\ & fE ?EE };E
Sumitomo  Mitsui Auto Service. Mr. Tsuyuguchi o 715 2]
joined Sumitomo Corporation in 1979 and served as % % e Eg'
a Senior Managing Executive Officer from 2015. & DEEEE

Sumitomo Mitsui Construction
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Sumitomo Bakelite E&A—254k

Launch of proprietary
steerable microcatheter

Sumitomo Bakelite launched the LEONIS Mova® steer-
able microcatheter (marketed under the “Steering
Microcatheter” product name) for medical institutions in
Japan. This product’s distinctive features make it unique
in the world. The steering dial at the operating portion
allows the operator to optimally control the direction of
the steerable tip. The microcatheter is inserted in blood
vessels for interventional radiology. Bending the catheter
tip to a desired direction by means of the steering dial, the
device can be navigated to the target site even in a vessel
branched in a complicated manner or in a winding vessel.
Thus, the time required for an interventional procedure
is shortened, resulting in reduced burdens on healthcare
providers and patients. The insurance redemption price
for this product is 75,900 yen. @
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Cornerstone laying ceremony
for Tanzania’s first flyover intersection

Sumitomo Mitsui  Construction
atteded a cornerstone laying
ceremony as a contractor on
April 16, 2016 in Dar es Salaam,
the largest city in Tanzania, for
the flyover project of the Tazara
intersection. The guests at the
ceremony included President
John Magufuli of Tanzania and
Ambassador of Japan to Tanzaria
Masaharu Yoshida.

Dar es Salaam is a transpor-
tation hub serving not only Tanza-
nia but also the inland countries of
East Africa. Congestion on main
roads due to increased traffic
reflecting economic growth has
become a social problem.
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This flyover project for the
Tazara intersection, one of the
most congested places in Dar es
Salaam, is expected to contribute
to regional economic develop-
ment. The project is scheduled for
completion in October 2018. &
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Sumitomo Forestry #x#

Joint development of

Sumitomo Forestry announced
on March 4, 2016, the joint devel-
opment of exterior panels for
Setsuna, a concept car by Toyota
Motor designed and produced
using wood. To express the con-
cept “new connection between
people and their cars,” Toyota
has chosen wood as the mate-
rial for the car body. Products
made of wood tend to become
more attractive with the passage
of time and, if properly cared for,
they can be handed on in good
condition from one generation
to the next. These attributes of

exterior panels
for Toyota’s concept car
utilizing wood

wood are featured prominently in
Toyota’s concept car. In addition
to the production of the wooden
exterior panels, Sumitomo
Forestry proposed the design,
processing, and assembly of
the wooden parts, selected the
types of wood for various parts,
such as the chassis and panels,
and shared know-how regarding
wooden structures. Only timber
produced in Japan is used for the
concept car. Toyota’'s concept
car was exhibited at Milan Design
Week 2016 held from April 12 to
17 in Milan, Italy. 50]
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Sen-oku Hakuko Kan

National Museum of China publishes
a book on the Sumitomo Collection

The National Museum of China in Bei-
jing has published a book featuring 199
art objects from the Sumitomo Collec-
tion, aremarkable collection that can be
viewed at the Sen-oku Hakuko Kan, a
museum in Kyoto. The 440-page book
introduces ancient Chinese bronzes
and calligraphic works and paintings
with photographs and commentary in

Chinese. Sen-oku Hakuko Kan exhib-
its and preserves the Sumitomo Col-
lection, which comprises art objects
collected by the Sumitomo family. The
collection is particularly notable for its
exquisite ancient Chinese bronzes. Mr.
Lu Zhangshen, the Museum Direc-
tor of the National Museum of China
says that the institution will promote

cooperation with Japanese museums
because cultural exchange will support
peaceful development of the Japan-
China relationship. (photo left: Mr. Lu
Zhangshen, the Museum Director of
the National Museum of China, and Mr.
Ichiro Kominami, the Museum Director
of Sen-oku Hakuko Kan) @

Sumitomo Group Public Affairs Committee

Winners of the 23rd “A Brief Message 2ERD
from the Heart” Letter Contest JIgt éé iﬁ s
on the theme of “Songs” honored i_,;i’ § m A
LN

An award presentation ceremony for the 23rd “A Brief if} ; % ?;
Message from the Heart” Letter Contest was held at the 5 <
Takamuku Community Center in Maruoka, Sakai City, 2 ?I -;C;
Fukui Prefecture, on May 29, 2016. In this annual contest g8 () ;‘
sponsored by Sumitomo Group Public Affairs Committee, ‘@_ 1% 7?:
contestants compete by writing memorable short letters gl 5 &
@&/ A

on a given theme.

The 2015 competition’s theme was “Songs,” and
of 27,657 entries from Japan and 7 other countries, 191
letters were chosen as winners (5 Grand Prizes, 10 Excel-
lence Awards, 20 Sumitomo Awards, etc.) The venue was
decked out with a profusion of flowers. Five students from
the Maruoka Junior High School of Sakai City read the
award-winning letters. The winners were presented with
certificates made of the local Echizenori textile. @
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Let’s take a peek at bento
boxed lunches of Sumitomo Group
staff around Japan

LEZBOERIIN—THED
BRYUEBNLET

ayako Akutsu, who is in charge of diver-
sity promotion at the Personnel Depart-

ment, is a mother of two boys, aged five
and two. So adept is she at making the
most of the short working hours system to perform her
duties that she has become a role model for other female
workers. For Ms. Akutsu, the lunch break is a precious
time to refresh herself. The homemade packed lunch is
always a welcome treat. “T just pack whatever is left over
from dinner,” she says modestly. But in preparing the
evening meal for the family, she pays careful attention
to nutrition while making the most of seasonal ingredi-
ents. So her lunch is not only highly nutritious but also
reflects the cycle of the four seasons.

“I won’t get angry if my children don’t eat every-
thing at dinner. What's left comes in handy for my
lunch the next day!” she says with a chuckle.

Lunchtime in the break room is also a good oppor-
tunity to chat with people from other departments. @
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Sayako Akutsu

Deputy Director,
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Today’s main dish is grilled
Japanese Spanish mackerel
with bamboo shoots, both
of which are just in season,
accompanied by bitter gourd
salad, which is a favorite
standby, and omelet with
broccoli, which is a leftover
from yesterday’s dinner. The
lunch consisting of seven
items was ready in just
five minutes. She always
prepares several dishes on
Sunday evening to keep in
the fridge for when needed
during the week. That’s time
management of a working
mom at its best!
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Established in 1907 and known as “Sum-
isei” for short in Japanese, Sumitomo Life
Insurance, with 42,100 employees and a
nationwide network of 73 branch offices
and 1,413 district offices, handles both
individual and group insurance products.
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Personnel Department
Sumitomo Life Insurance
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