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The Ajinomoto Group‘s Business Expansion 04])
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Having pursued Good Taste and l_’-leath, Ajinomoto expanded its business into various fields.

= Japan Food Products Life Support
International Food Products Healthcare

Total sales
63, 4b'T 1L,
* FY2017,1TL= 20JPY

Leading-Edge Bioscience and
Fine Chemical Technologies 2
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The Ajinomoto Group World Wide Ay
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Sales in 130 countries and regions, 123 production sites

In Turkey

2011 Established Ajinomoto Istanbul

2013 Gained 50% stock of Kukre Gida

2017 Acquired Orgen Gida and gained 100% stock of Kikre Gida




Eat Well, Live Well.

Our history started from discovery of Umami in 1908 Ay
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Umami is the 5th taste of the world, but can be found in various kinds of foods.

=====

ASparagus Cheese

An attentive taster will find out something
common in the complicated taste of
asparagus, tomatoes, cheese and meat,
which is quite peculiar and cannot be classed
under any of the well defined four taste
qualities, sweet, sour, salty and bitter.

(Prof. K. [keda’s presentation at the 8th Int’l Congress of Applied Chemistry, Chicago, 1912)
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Dr. Ikeda and Mr. Suzuki (founder) ‘AJ.’

AJINOMOTO.

“To create good, affordable s
and turn simple but nut

fare into delicacie

Dr. Kikunae lkeda Saburosuke Suzuki Il

Discoverer of the Founder of the
umami taste Ajinomoto Group

1909: AJI-NO-MOTO was sold as the first umami seasoning in the world. e

Original bottle

2018: Dr. Ikeda was selected as one of 10 greatest inventors
by Patent Bureau in Japan.




Umami 1s contained 1in various foods
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A

B Common Foods Sources of The Five Basic Tastes

Taste

Taste substance

Sucrose
Fructose
Glucose

Sweet

Acetic acid
Citric acid
Lactic acid

Sour

Sodium

Salty chloride

Caffeine
Alkaloids
Momordicin

Bitter

Glutamate
Inosinate
Guanylate

Common foods

Honey o

Vinegar Lemons

Salt =

Coffee Chocolate

(90% cacao mass)

-
-
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Bitter melons

Tomatoes Cheese
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M Glutamate increases during ripening /aging
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Asp Ser Glu Gly Ala val Met lle Leu Tyr Phe Lys His Arg

Tomato

-/ 8 months
V' / 6 months
.- /' 4 months
Q 2 months
£7.7 0 month

Asp Glu Pro Gly Ala Val Met lle Leu Tyr Phe Lys His Arg

Cheddar cheese
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Breast milk: Only one nutrient for new born baby oAp
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High amount of Glutamate is contained in breast milk.
30
25
. 20 m Aspartate
CED m Glutamate
e 15 .
— Glutamine
S~
£ 10 Alanine
¥ Taurine
5
| | Sample Size:
0 - 2,279 mothers
Colostrum Transition 3 months 6 months
Itoda et al., Japanese J pediatric gastroenterol & Nutr 1991
Daily Intake of Free Glutamate: gﬁsed Ozn di;‘ctalff:m} Acid Profiles in T
ang, £., et al. AmIno ACI rories in fterm
30.3 - 48.2 mg free glutamate/kg bw and Pgreterm Human Milk through Lactation: A

for a 3.5 kg infant ingesting approximately750 ml of milk per day Systematic Review. Nutrients 2013;5:4800-21.
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Proactive Communication ‘A?
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[Direction]

* Proactively communicate with customer, media and academya
about the 5th taste of the world - Umami.

 Secure transparency as company and answer any questions.

[Action examples]

* “Umami Project” to prevail information of Umami
24)INOMOTO, NEWSI‘ETIEE

* Newsletters in 8 languages

* Forums for open discussion
* Nature Science Café (2017, London)
* World Umami Forum (2018, NY)

Nature café
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World Umami Forum (NY, Sep20-21, 2018) Ussme  Ap
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In celebration of the 110th anniversary of umami, the World Umami
Forum brought together experts in food, nutrition, history and
behavioral science to deepen the understanding for umami.

[Major contents] ! ' £

Presentation / Panel discussion UL _‘

- Taste and flavor .

-  What is Umami?

- Umami Cooking competition by culinary
students

Culinary demonstration

Umami training

Breakfast with media

Detail:
https://www.worldumamiforum.com



https://www.worldumamiforum.com/
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Influencers shared their opinion through SMS
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Articles in the media about WUF praised our open approach.

. The old negative
headlines are based on one badly
done study. MSG is a non-issue.
#MSGisumami @maryleechin
#sponsoredtravel

#ad Chef @andrewzimmern uses
a 2:1 ratio of MSG to salt to
sprinkle on food for 'crazy good'

flavor and to reduce sodium.
#worldumamiforum

ﬁ Lauren HarisPincus

I ate a grasshopper!!! Ahhhhhh!
Jmamit: i MSGisUmam

") Hizabeth Ward

Listening to the fabulous @RainsTM talk 7
about MSG science, dispelling myths. : The difference
#msgisumami #worldumamiforum -

ith the addition
# WORLDUMAMIFORUM
L]

After trying 10-year aged cheddar during the umami tasting at

#worldumamiforum, I've decided that if I'm ever rich | won't have

a big house or fancy car, but | will exclusively eat older cheeses. s

#priorities #umami e 00028069

f WORLD UMAMI FORUM =

e Michelle Dudash RON follow )

ewzimmern MCing today's event at A ““1‘7 L
. Great info being presented. A K o
Q) o anoeio white - ot

upside down. Yes it

the glutamate folks in fermented
drinks. And that's the same amino acid in
mono sodium glutamate

@) oo

Not a stud

1)) WORLD UMAMI FORUM @

The New Bagand
Journal of Medicine

GHINESE-RESTAURANT SYNDROME.

# WORLDUMAMIFORUM

ig e P2z umarm
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Toward sustainable future 041.’
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Support of Sustainable Development Goals as global company.

GOOD HEALTH QUALITY ERDER CLEAK WATER
AKD WELL-BEING EDUCATION EQUALITY AND SAKITATION

DECENT WORK AND INDUSTRY, INNOVATION 10 REDUCED 11 SUSTAINABLE CITIES 12 RESPONSIBLE
ECONOMIC GROWTH AND INFRASTRUCTURE INEQUALITIES AND COMMUNITIES CONSUMPTION
AND PRODUCTION

i = fai& ] CO

1 CLIMATE 1 LIFE BELOW 1 LIFE PEACE AN JUSTICE 17 PARTMERSHIPS

ACTION WATER ON LAKD STRENGINSTITUTIONS

FOR THE GOALS @

o SUSTAINABLE
1_ DEVELOPMENT
= - GLALS




Tackle nutrition issue

AJINOMOTO GROUP NUTRITION POLICY

Released on July 31th

We aspire to focus on the nutritional needs of people of different regions, ages, lifestyles,
and health conditions and provide products and information that improve the nutritional
balance of daily meals.

We assist people in enjoying delicious food and contribute to emotional and physical
nourishment through smart cooking* and recommendations of delicious menu utilizing
Umami.

: We provide reliable solutions based on scientific research that utilize the nutritional and
: physiological properties of protein and amino acids.
We assist consumers in the selection of more healthy food products by devising and
implementing voluntary labelling and communication strategies while following
guidelines of national and public agencies.

We continue to conduct socially beneficial activities related to nutrition and build ties with
diverse stakeholders.

Eat Well, Live Well.

A

AJINOMOTO.
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Umami contribution: Eat Umami, Eat Less Ay
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Umami flavor enhances appetite but also increases satiety.

26 Participants

Breakfast Fixed Preload Ad-Libitum Lunch
9:00 - 11:00h 12:00 - 13:30h 12:45 - 14:15h
180 min 45 min
———————— > —-— - * >

Calories intake from Lunch
(p=0.02)

500 -

|
wo | N _as% |

Prof. Yaomen’s research team in
Sussex Univ. suggested umami may act
to both enhance flavor and increase
feeling of fullness when in
combination with protein.

300 -

Calorie Intake (kcal)

-Umami +Umami



Umami contribution: Salt reduction

Umami can reduce sodium intake by approximately 30%

A prominent example of an added compound involves glutamic acid (an amino acid). {
Combining glutamic acid with sodium creates the wellknown flavoring compound
monosodium glutamate, or MSG. MSG imparts a savory taste (called “umami™) as well as a
salt taste to food. Some studies have shown that it is possible to maintain food palatability

with a lowered overall sodium level in a food when MSG 1s substituted for some of the salt
(Ball et al., 2002; Roininen et al., 1996; Yamaguchi, 1987). In these cases, less MSG is added ‘

back to the food than is removed by using less salt.

b

[ =i

Strategies to
Reduce Sodium Intake
in the United States

INSTITUTE OF MEDICINE

=
5
-

Palatability

A salt content of 0.4%
plus umami seasoning of 0.38%
achieved the same palatability level

as a salt content of 0.75% only

Salt

+
Umami Seasoning

- oy
S Bt *
Palatability
Recover
Salt Only
0.4 0.5 0.6 0.7 0.8 0.9

Salt Conc. (%)

Adapted from S. Yamaguchi et al, 1984
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Thank you.
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