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Wonderful food products from natural
sustainable soybeans
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Yuhei Kudoh

Executive Vice President, Taishi Food Inc.
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Taishi Food Inc.
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Commitment to naturally-derived deliciousness
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Philosophy:
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"Nature brings forth deliciousness"
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Pure water from Non-GMO Pure unemulsified

national parks soybeans bittern
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+#IEBEIS / Towada

+FBN\EEEIZAE
Towada-Hachimantai
National Park

Southern
Tohoku

Zao Kogen Foods

Zao
Quasi-National Park

" B%TIE / Nikko

BXEMZAE
Nikko
National Park

EBR/TIH / Shizukuishi

+FIBN\EEEIZAE
Towada-Hachimantai
National Park

HIBKIS
Furukawa-Shimizu
EhEEAR

Kurikoma Quansi
National Park
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Business

firm cautious about biotech soybeans
Shigeo Kudo

President of Taishi Foods Inc.
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Nevertheless, we feel that gene-recom-
bined produce does not fit our long-held
belief in producing goods that do not con-
tain additives, preservatives or other chem-
ical substances.

Safe or not, gene-manipulated crops
should be considered unnatural in that they
contain protein that would otherwise not be
there. As a result, gene-recombination
techniques differ, in essence, from other
forms of biotechnology. such as cloning
and production of bacteria-free crops.

How did you arrive at the decision to
go ahead with the moratorium?

Last September, a trading house told us
that most imported soybeans would soon
comprise mixtures of regular and gene-
spliced soybeans. The news took us by sur-
prise.

Honestly, we didn’t know what gene-
manipulation techniques were all about,
except that the government had approved
the import and sale of them. There was
very little information available about
biotech produce. So we began a study of

we thought we could cover the extra cost
with a 30 percent to 40 percent increase in
our tofu prices. As it turned out, however,
we learned that production costs would
increase 50 percent. Therefore, we chose to
run a newspaper ad to explain why we
would not use gene-recombined soybeans
and try to convince consumers that this deci-

Shigeo Kudo

Position: President

Born: June 5, 1951

Career:

1977 Enters Taishi Foods Inc.

1984 Named managing director

1990 Becomes senior managing director.
1994 Appointed president.

sion would inevitably entail price i 2
How did consumers react to your ad?
Immediately after publishing the ad, we

received a large number of letters and tele-

phone calls from consumers who praised
our decision, hoping to see us extend the
one-year moratorium.

However, an even bigger reaction came
after the media began to focus on agricultural
crops produced using gene-recombination
techniques, raising questions about their
safety. This helped

increase consumer
o awareness about gene-
s manipulated crops and
encouraged them to
organize study meetings

By Kiyotaka Shibasaki
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gene- b hniques and prod-
ucts made using that method.

Shortly afterward, we learned that there
was a strong reaction against gene-manip-
ulated harvests overseas, particularly in
Europe. This caused us to think about how
our customers would respond to products
made from gene-recombined soybeans.

How did you translate your decision
into action?

in many places across
the nation.
Many consumers said to us, “I know
you’re in trouble, so I'll support you.”
What about other food manufacturers?
Our decision turned them off at first. They
criticized us for discrediting the government,
doing something meaningless—trying to do
the impossible. After reading an increasing
number of news reports on gene-recombina-
tion, however, other manufacturers began to

our need to raise the prices of our products.

Also, for the sake of increasing con-
sumer options, we believe it is necessary
to allow customers to choose between tofu
products made with and without gene-
recombined soybeans.

Your moratorium has been in place
for several months. What are the
chances that you will extend it?

I only wish all our products could be pro-
duced without gene-spliced soybeans. But
the question is whether we'll be able to off-
set large increases in our production costs
without raising the prices of our products. It
is the profit-loss balance that will count.

Whether we can extend our moratorium
beyond next year, ['m not sure.

Itis important to note, however, that gene-
manipulated crops can be used to produce
not only tofu and natto. Cooking oil can also
be produced using them, for example. The
oil may be used to produce aburaage (a thin
slice of deep-fried tofu). So it’s impossible to
produce fried products without using oil pro-
duced from gene-recombined crops.

Gene-recombined crops

lies in splicing in the gene an enzyme that
neutralizes weed killers.

Gene ip corn is resis 10
harmful insects because substances akin to
pesticides become part of the comn’s genet-
ic structure. There are also genetically
altered tomatoes that can stay ripe longer
than ordinary varieties so they can be har-
vested at the peak of flavor.

Gene-recombined farm produce will no
doubt greatly enhance global food production.

Since last September, the government
has approved 15 kinds of gene-manipulat-
ed farm produce, announcing that they
have passed food safety standards.

Company profile

Name: Taishi Foods Inc.

Headquaters: Sannohemachi, Aomori
Prefecture

Capital: ¥70 million

Employees: 891

History:

1940 Founded as Kudo Shoten

1964 Reorganized as Taishi Foods Inc.
1Q72 Taishi Shaii astablishad as a

- Taishi is the first company to officially announce not using GMO soybeans for all products.
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Strong ties with U.S. farmers
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TAISHI SOYBEAN STANDARD(2023)™""

2023F4ASYVBEEFHRARTHERBLLAZ—

HAENEE. FAFRE. -

BRUWESEDIP/\> RUS Y ZhENT
Identity Preservation
(IP) system

MNSETEY 2T

J[z]]

.':Jr' 25,
||'|-

- SiREY—0

%O TAISHI '
& . SOYBEAN
» smunnnnl_

EURRIICETS

(Ot TR]
WBHBEARTY Y TIVREDIKYIC
CIEHZHAMN, 1997FEHARY)
NECTFHERZ ASMERASEE]
LU, gUVWEEZ RO TAE
EN\IRYIIUTERLTWS
CEERR XIJAPANEHEEBZ
THUWRY S —RZEDL>TLK,

 MBOEE-¥-JTERNE

Controlled by our own management standards and printed with a mark on the

product.
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Soybean Purchasing Policy
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< From now on, Sustainability
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Sustainable product development
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mBrand Name of Product  m Sustainability

First Insight, Inc., The Baker Retailing Center at the Wharton School of the University of Pennsylvania
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Our new products
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Tofu Bar
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Tofu Bar
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Katsuo
Traditional Japanese
Seasonings.
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Tofu, a traditional Japanese food, is now readily available.
- Tofu Bar is a plant-based food that demonstrates the full potential of soybean.
 Easy to eat with one hand, and that provides vegetable protein.
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Fried tofu in small increments
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In near future...
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Will be the market champions in 2030 by
R communicating the value of sustainable
LI ERA SN ST Y soybeans to the "sustainability native"

Convenient, ready-to-eat, short-cut meals Generation Z.

* "Soy Food and Sustainable Future”
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Plant-Based Food Strategy

Commitment to pure soybeans
Soy milk production method
Patented process for texture control

YIS
Core Technology
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Creating new, healthy soy-based foods of natural origin, using as few additives as possible.
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Thank you for your attention.

TAISHI



