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(Beverages,processed foods etc.,are included in this category.)
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Major Imported Foodstuffs Terminals
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Bringing Imported Foodstuffs into the Home

The Oi marine and food terminals and other specialized
cargo terminals for the efficient handling of marine or agricultural
products have been developed at the Port, forming an extensive
supply base for agricultural and marine products in the Tokyo metro-
politan area.

With the necessity of coping with future increases in import-
ed foodstuffs together with that of relocating the activities of
the inefficient and obsolete agricultural and marine products berths
at the Harumi Terminal, we undertook a project to upgrade three
berths at the foodstuffs terminal within the Oi Terminal area that
commenced operations in February, 1999.
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Location of Major Imported Foodstuffs Terminals
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Oi Marine Products Terminal
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This is a specialized marine products terminal, furnished with
two berths accommodating 30,000-ton vessels and equipped to
handle frozen seafood originating principally from the deep-sea of
Africa, New Zealand and the northern seas. For efficient handling
and storage of frozen seafoods, there are three cold-storage transit
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sheds (combined with private warehouses) and six private
cold-storage / freezer warehouses, located behind the terminal,
capable of simultaneous storage of up to 359,000 tons.

Oi Foodstuff Terminal
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Tsukishima Terminal

The Oi Foodstuffs Terminal, with three berths already in opera-
tion, is primarily involved in the handling of grain (wheat), fresh
fruits/vegetables and other imported foodstuffs. Behind the berth,
the wheat mill and silo complex is now in operation. Operations have
commenced at two transit sheds where fresh fruits / vegetables and
other imported food products are handled, fumigated and stored.
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This is a fisheries base outfitted for specialization in marine
products backed up by a concentration of large-scale cold-storage
warehouses. It also plays the role of stockyard for the Toyosu
Central Wholesale Market and, together with the Oi terminal, has
come to play an essential role as a food source for the capital
and surrounding areas.
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