
A History of Value Creation

The Riken Vitamin Group has its roots in RIKEN (the Institute of Physical and Chemical Research), which was founded in 1917.  
Our first business was the extraction of natural vitamin A from the internal organs of fish, and this is also the origin of the company 
name. Subsequently, the advent of synthetic vitamin A led us to diversify. We expanded our business portfolio by deploying core 
technologies to create products and by developing applications aligned with contemporary needs. Today, we contribute to 
people’s lives through a broad range of businesses.

Core technologies 
acquired in natural 

vitamin A production

Core technologies refined 
through the process of 

application development

Molecular 
distillation 
technology

Processing 
technology

Formulation 
technology

Extraction, 
refining, and 
concentration 
technologies

Raw material: 
Fish internal organs

Formerly discarded offal

Oil containing 
vitamin A 

(cod liver oil)

Concentrated 
vitamin A oil

Vitamin A products
For pharmaceuticals, food, and feed

Products that 
contribute to society

1949 1953
Riken Vitamin Oil Co., Ltd. established 
as an offshoot of the Vitamin A 
Department of Riken Eiyou Yakuhin 
Co., Ltd. Our original natural vitamin 
A business involved extracting, 
refining, and concentrating vitamins 
from the internal organs of fish.

Started molecular 
distillation of vitamin A
Production of vitamin A 
started at the Tokyo Factory. 
Stable separation of elements 
that only exist in minute 
amounts in natural materials.

1938
Riken Eiyou Yakuhin Co., Ltd. 
established to commercialize 
the research results of RIKEN, 
Japan’s first private research 
institute

A RIKEN advertisement 
for vitamins

A Corporate Philosophy developed 

through business growth

Contribute to people’s health and nutrition 
with technologies and products that make
effective use of natural materials, thereby 

contributing to society

DNA with roots in RIKEN

Consumer-centric 
research and 

development activities

Free and open-
minded corporate 

culture

    Core Technologies and Application Development Cultivated in the Vitamin A Business from Founding to the 1950s

Core technologies

Extract  
and refine Concentration Processing

Effective use of natural materials

Application 
development

Riken Vitamin’s Roots
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2006
Released Crocetin as 

an ingredient for 
health foods

Released colorant products 
derived from gardenias

Released Mekabu fucoidan as 
an ingredient for health foods

Began marketing a viscous 
ingredient extracted from 
Mekabu (fertile leaves of 
wakame) for health food 
manufacturers

1989 
Released Non-Oil 

Super Dressing Aojiso

Developed as a 
product to be 
enjoyed with 
seaweed

1976 1981 
Released Wakame SoupReleased Dried Wakame 

Fueru Wakame-chan
Developed a dried curly wakame 
product, a revolutionary product 
that met market needs

1960 1970 1980

Extracts 
and 

seasonings

Food 
improving 

agents

Functional 
food product 
ingredients

Salad 
dressings

Chemical 
improving 

agents

Microcapsules

Seaweed

Vitamins

Core technologies 
acquired in 

natural vitamin A 
production

Core technologies 
refined through 
the process of 

application 
development

Food

Product 
Lines

Improving 
Agents

Healthcare

1959
Production of soup for 
instant ramen noodles

Entered the business of 
utilizing extracts from 
whales, a marine resource 
also used for vitamin A 
production

1959
Started production of 

high-purity 
monoglycerides

Applying the molecular 
distillation technology 
developed in the vitamin 
A business, produced 
distilled monoglycerides 
for the first time in Japan

1976
Developed scallop 

extract
Developed a flavorful and 
tasty scallop extract in 
collaboration with a fisheries 
cooperative in Hokkaido

1969
Entered the field of 
chemical-improving 

agents

Initially for food, improving 
agents were developed for 
products used in the chemical 
industry. Also used for 
industrial applications such 
as agricultural film and plastic.

1993
Expanded overseas

Began manufacturing 
distilled monoglycerides 
in Malaysia

1961
Started production of 
medical microcapsules 

(vitamin A beads)

A facility for microcapsules was 
added to the Tokyo Factory to 
start vitamin A beads production 
for pharmaceutical and 
medical use

1970

Commercialized 
microcapsules for 

health foods

2021
Opened a medical 

microcapsule facility 
at the Tokyo Factory

Molecular 
distillation 
technology

1965
Entered the wakame business
Entered the business of 
marketing wakame, for which 
aquaculture had just begun. 
Released Nama Wakame 
(fresh wakame) Wakame-chan.

Processing 
technology

Formulation 
technology

1983
Production of vitamin E

Completed the Chiba 
Factory for extracting and 
refining vitamin E

2019
Opened Application & 

Innovation Center

Consolidated food-improving 
agent research and 
development bases that 
had been geographically 
dispersed

  

1976
Began selling natural 

colorants 

Released yellow colorant 
derived from gardenias

1963
Released commercial 

Riken Soup Stock

A seasoning for which the 
main ingredient is powdered 
meat extract. The first 
Riken-branded product for 
the food industry.

2000  
Released Sozairyoku 

Japanese soup stock granules

Launched a Japanese-
style soup stock base that 
delivers rich, traditional 
flavor with no added salt

Extraction, 
refining, and 
concentration 
technologies

2016  

Introduced Tokimeki 
Kaisoya, a unified 
brand of seaweed 

products

Procurement of fish internal 
organs as a raw material for 
producing vitamin A
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 Seaweed

  Extracts and  
seasonings

 Salad dressings

 Food-improving agents

- Emulsifiers

- Vitamins (antioxidants)

- Colorants

 Chemical-improving agents

 Vitamins (nutritional enrichment)

 Functional food product ingredients

 Microcapsules

FY2023
Net sales

¥91.4 billion

FY2023
Operating profit

¥9.3 billion

  Operating Profit by Segment

Household Food

14%

Commercial 
Food

24%

Processed Food Ingredients

30%

Domestic 
Food Business

68%

Domestic Food 
Business

70%

Domestic 
Chemical 
Business

8%

Domestic 
Chemical 
Business

8%

Overseas 
Business

24%

Overseas 
Business

22%

Note: Share of net sales and operating profit before segment adjustments

Non-oil 
dressings

No. 1 share

Scallop extract

No. 1 share

Instant 
wakame soup

No. 1 share

Yellow 
colorant derived 
from gardenias

No. 1 share

Vitamin E

Share of over 
40%

E
VITAMIN

Food emulsifiers

No. 1 share

Japanese 
dried wakame for 

household use

No. 1 share

 Business Fields and Primary Product Lines

Food

Improving 
Agents

Healthcare

  Net Sales by Segment 
and Subsegment

Note: Share in the Japanese market based on Riken Vitamin data 

Riken Vitamin at a Glance
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Food  
78%

Improving 
agents  
17%

Healthcare  
5% Other

3%
Food
3%

Improving agents  
71%

Healthcare  
23%

Improving agents 
90%

Other
10%

Improving agents
91%

Food
9%

* Vitamins are included in Healthcare sales, regardless of application.

 Riken Non-Oil (salad dressings)

  Fueru Wakame-chan  
(dried wakame seaweed)

 Wakame Soup

 Sozairyoku Dashi

 Supermarkets

 Drugstores

 Extracts and seasonings

 Seaweed

 Salad dressings

 Food-improving agents

 Vitamins

  Lunch programs for company cafeterias
 School lunch programs
 Restaurant industry 
 Convenience stores
 Processed food manufacturers

 Processed food manufacturers

 Health food manufacturers

 Pharmaceutical manufacturers

 Chemical-improving agents

 Feed additives

 Chemical manufacturers

 Food-improving agents

 Chemical-improving agents

 Extracts and seasonings

 Overseas food manufacturers

 Overseas chemical manufacturers

 Overseas restaurant industry

BtoC BtoB

Domestic Food Business Domestic Chemical 
Business Overseas Business

Household Food Commercial Food
Processed Food 

Ingredients
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Food 
100%

 Food-improving agents

 Vitamins

  Functional food product ingredients

 Microcapsules

Core 
material

Shell 
material

Riken Vitamin at a Glance
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