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2. Introduction of Yamada Foods

3. Why does fermentation matter?

4. Importance of ldentity Preserved (IP) soybeans

5. Potentials of Fermented Soy Foods



b 5 Do you know NATTO?

Traditional Food Fermented
In Japan ol Soybeans
Socks by ASICS 2,200JPY
Very Sticky &
texture
Beneficial
Strong Aroma Nutrition

& Unique Flavor (SGS



Sls Introduction of Yamada Foods

Founded in Akita, Japan in 1954 “Ohayo Natto”

Superior Tech on Hikiwari Natto
(Natto with Grind Soybeans)

Varieties of Natto Bacteria

No.1l in B-to-B Natto market Non-GMO Soybeans Only

New Challenge New Challenge
With Freeze Dried Natto Baby Food and Elderly Care
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S 8 B to C Products : Refrigerated ( Frozen for Export )
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B to B Products : Frozen

nuze
L RS RERT LS. SN A e BN
_ ARFAURT.BRUBCESIECR. B

BB 190 WV i,




For Baby & For Elderly Care

Our Regional Cuisines
“Natto Soup”

N2

Processing
Natto into a paste

N/
Baby Food

*Elderly Care meals

T ‘

Paste Natto For Baby Food  Natto for Elderly Care



o
'3 Freeze Dried Natto? Why?
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Regregirated Frozen Natto Freeze-Dried Natto
Natto
Good | *Tastes Good  Long Shelf Life (1year) Long Shelf Life(Max. 5 yrs)
Points Preserves heat-sensitive | *Preserves heat-sensitive
nutrition nutrition
*Expand the market *Not Sticky =Not Stinky
Geographically — Good for First Trial

*Can be sold at Room temp.
 Expand the Natto market

Weak | "Short Shelf Life | =Cold-chain Logistics *High Manufacturing Cost
Points | (2weeks) High Logistics Cost
-Sticky =Stinky | =Slightly changes texture




B to C Products: Freeze-Dry Natto
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Natto Snack
with soy sauce flavor

Natto Powder for Baby Natto Powder for Instant Soup



ot IP Logo on our Products
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s ldentity Preserved (IP) and Consumer Trust

[ A <N TARHZIS KL AP AP ™I X JIb™) |

* Consumers need to trust the safety and HIH xmmﬁmmewss
traceability of raw materials. :

* |P systems ensure traceability

* |Plogo helps communicate Safety and Quality

e Useful for overseas market expansion




Why Fermentation Matters?

e Good for Gut Health
* Improves Digestibility
* Fermentation can create and increase

certain nutrients, such as
Vitamin K2, B2 and Natto-kinase




ot Fermented Soy Foods in Asia : Tempeh : Indonesia
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Fermented Soy Foods in Asia : Cheonggukjang : Korea
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&2: Fermented Soy Foods in Asia: Thua nao : Thailand/Laos

Thua nao Khao soi nam na (in Chiang Rai province)
Takeaway, CC BY-SA 3.0 via Wikimedia Commons




Eating Soy Food V.S. Livestock Feed




ont: Key Takeaways

* Fermentation increases the value of soybeans.

* Frozen and Freeze-Dried Products enables us
to expand our business to new category and abroad.

[N A N TARECHZIS IHMLAN AP ™I T JIb™) |

Safety and Traceability of ingredients #32 %%%ﬁwww
is critical for consumers. “

* IP Logo helps building Consumer Trust. \
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7 Fight against Shrinking Domestic Market

B Expand the Product Portfolio to new Categories

Ex. Refegerated, Frozen and Dry
Ex. Snacks, Pet Food, Protein for athletes

B Expand the Target Consumers
Ex. Baby food, Elderly care meals

B Challenge to international markets
with IP logo program




How was Natto born in Japan?

Boiled




Manufacturing Process of Natto

www.shutterstock.com - 111722729



Manufacturing Process of Hikiwari Natto

1a. Grind
v
1b. Remove
the seed coat

v
1c. Sifting

v




Exporting Natto from Japan

. EXpO rt Amount Of Natto Share of Exporting Natto in Year 2024
Singapore Others(England

39% , Ge

Australia

Year 2024 2.16 Billion JPY 3%
Year 2023 1.90 Billion JPY Thzi(';‘”d\
Year 2022 1.77 Billion JPY Canads
Year 2021 1.69 Billion JPY 4%
Year 2020 1.37 Billion Jpy  T@wan!

7%
Year 2019 1.11 Billion JPY

_
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Natto Manufacturers in the World

U.S.A:

Canada:
France:

Germany:
Australia:

S. Korea:

Thailand:

China:

Nyrture Food (Brooklyn, NY)
Aya’s Culture Kitchen (Boston)

Natto King Products Inc.

L‘atelier Natto (Paris)

Hirsch Natto (Munich)

Natto Co. (Victoria State)

Pulmuone (started in 2005. Market share 89.3%)

Daikyo Ken

R LN

v

M4

<o Foods (Bangkok)
RRKE

EBE/AEJ (Parent Company: Asahi-Matsu)

HA
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Store Shelf of Frozen Natto in US

i

LONGYA LA
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(3 Beneficial Nutritions of Natto

-
Beneficial Nutrition Benefit
Natto Kinase Prevention of Blood Clot
Polyamine, Protein, Isoflavones, Lecithin, Saponin Prevention of Arteriosclerosis
Dietary fiber, Isoflavones, Lecithin, Saponin Control of Cholesterol
Bacillus Subtilis Natto, Dietary fiber, Oligo saccharide Improvement of Intestinal Regulation
Dietary fiber Lower risk of colon cancer
Vitamin K2, Isoflavones, Calcium Helps improve healthy bones
Dietary fiber (Soluble dietary fiber) Slower absorption of sugar and helps Diabete
Peptide Slower the blood pressure elevation
Polyamine Contributes to anti-aging
Isoflavones Lower risk of breast cancer
Dietary fiber, Protein, Vitamin B2 Help losing weight
Polyamine, Vitamin E, Lecithin, Vitamin B2 Contributes to beautiful skin
Lecithin. Isoflavones Contr!butes to revitaliz_ation of brain_
’ Contributes to prevention of dementia




Per 100g of Boiled
Japanese Soybeans

Per 100g of Natto

Per 100g of Hikiwari Natto

Energy 163kcal 184kcal 185kcal
Water 65.4¢g 59.5¢g 60.0g
Protein 14.8¢g 16.5¢g 16.69
Fat 9.8¢g 10.0g 10.0g
Carbohydrate 8.4g 12.1g 10.5¢
Potassium 530mg 690mg 700mg
Calcium 79mg 91mg 59mg
Magnesium 100mg 100mg 88mg
Iron 2.2mg 3.3mg 2.6mg
Zinc 1.9mg 1.9mg 1.3mg
Vitamin B2 0.08mg 0.30mg 0.36mg
Vitamin B6 0.10mg 0.24mg 0.29mg
Vitamin K 7ug 870ug 930ug
Folic Acid 41pg 130pg 110ug
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