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Ap  Founder’s Spirit, Purpose, Vision

AJINOMOTO.
Founder’s Spirit

. ‘ Aspiration to improve
|‘. health conditions among
s, Japanese people

\\

Discovered t‘hat the umami th I’OUgh UMAMI” ,I&aJILirl:lc(;\—el\(jIOTO@

component in kombu (kelp) the world’s first

broth is the amino acid umami seasoning

glutamic acid [ Core competencies ] based on glutamic acid
Discovered in 1908 1. Leading-edge bl.osmer?ce and flnhe chemical technologies Released in 1909
Discoverer of the umami taste centered on a.mlno acid research. _ Ajinomoto Group founder

2. Local adaptation based on our deep understanding of Saburosuke Suzuki Il

Dr. Kikunae lkeda . _
countries and regions.

Tokyo Imperial University Professor m

ASV(2%) represents our unchanging commitment : With our stakeholders and businesses,
we help resolve society’s issues, leading to the creation of economic value.
(¢ASV:Ajinomoto Group Shared Value)

¢ Vision Purpose : Resolving food and health issues

Contribute to greater wellness for people worldwide,
unlocking the power of amino acids to resolve the food and health issues
associated with dietary habits and aging.
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Ay  Business Overview

AJINOMOTO As of March 31, 2022
. = @R
Number of Employees e Business sites Number of factories
34,198 36 120

countries and regions

" As the world’s leading manufacturer of amino acids, the Group focuses on expanding its
business scope through development of original manufacturing methods and applications for

high-quality amino acids to conduct wide-ranging operations that support the Food Products
and AminoScience businesses domestically and internationally.

Other
¥ 12.1 billion

Healthcare and Others

: ﬂ V"" Sales .
i | ¥ 1,149.3 Seasonings & Foods

Frozen Foods billion ¥ 664.2 billion

¥ 221.7 billion
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) Approach to Sustainability toward the 2030 Outcomes

AJINOMOTO.

Contribute to greater wellness for people worldwide,
Vlsion unlocking the power of amino acids to resolve the food and health issues
associated with dietary habits and aging.

2030 Reduce our environmental Help extend the healthy life
outcomes impact by 50% expectancy of 1 billion people

Sustainable food systems
that are more resilient

E th tainabili 2
Respondto Ensurs the sustaabilty Delicious and nutritionally
CUmate Change Conserve biodiversity balanced d‘ets
Main scope
Greanic gases Delicious salt reduction
Priorities Rastic waste Protein intake optimization
< Food loss and waste Secure food resources

Workforce nutrition

Sustainable procurement
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Ay Roadmap for Reducing Our Environment Impact by 50%

AJINOMOTO
Excerpt from “Ajinomoto Group Integrated Report 2021”
-FY20 FY21 FY22 EYeD FY30 FY50
SBT*5 approval :
RE100*¢ commitment
; T - . ” Acceleration : Reduce greenhouse gas
T—— 5 ntroduction of internal carbon-pricing system eSS————— : emissions (vs. FY2018) by
Sllitiate Fuel conversion, use of renewable energy, introduction of biomass boilers, energy cons-ervation activities 50% (Scope 1 and 2)
chan ; Scope 3 External collaboration acceleration and 24% (Scope 3)
ge : 5 : :
; development/introduction of new technologies .
Introduction of on-site ammonia production system . .
+ TCFD , Scenario » TCFD full : 3 3 >
. endorsement analysis disclosure : : :
Reduce: Thinning packages and replacing with paper materials
Reduce : Zero plastic waste
plastic Recycle: Development of technologies for conversion to mono-material plastic packaging materials
waste : . : . S - S,
; External collaboration acceleration: Contribute to building mechanisms for recovery and recycling
' Improved production process yield, diversion such as feed and fertilizer, :
Red enhanced production sales management, etc. Reduce food loss and waste by 50%*3 (vs. FY2018)
educe >
food loss 5 ) I "\
 Product development for eating out and ready-to-eat meals that reduces food loss and waste, proposals Reduce food loss and waste
and waste for reducing food waste at home, cooperation with raw materials suppliers, etc. by 50% (vs. FY2018)
(entire product lifecycle)

*1 Percentage reduction per production volume unit  *2 Eliminating plastics that are released into the environment without being recycled or reused
*3 From the acceptance of raw materials to delivery to customers *4 Procured for businesses in Japan

*5 Science Based Targets: The greenhouse gas reduction goals based on scientific evidence and aligned with the levels set out in the Paris Agreement
*6 An international initiative pursuing the goal of procuring and using 100% renewable energy in business operations
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Ay Policy and Goals of FLW Reduction

AJINOMOTO

“Reducing the loss and waste of food produced for human consumption.”
Q)
FLW . . Redistribution for food use % G 1
Reduction 1. First, reduce the generation (for food bank, etc.) —
- 2. Reuse the food loss and waste generated ) Animal Feed
3. Recycle the food loss and waste generated o P ‘
b Fertilizer -
. /

[Goal 1] Halve food loss generated from acceptance of raw materials to delivery to customers*
by 2025 (compared to FY2018). l *Amount of food loss final disposal

per production volume unit

Production of

raw materials | ]
(food production) Manufacturing Logistics / delivery Customers Consumers
x (Wholesalers / retailers)
Acceptance
of raw ‘] S
materials i . Delivery - — =
s — \\\‘ ., " | ,\‘J ‘ _ é‘. — Mar',f' ale
. ) 7; > | Q\,ﬂ‘\:{&‘{* ¢ e e~
Upstream Midstream (Direct business activities) Downstream
‘ J

|

[Goal 2] Halve food loss and waste generated throughout the product life cycle
by 2050 (compared to FY2018).
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Ay Transition of FLW Generation Amount

AJINOMOTO.

Excerpt from “Ajinomoto Group Sustainability Data Book 2022"

Food loss and waste reduction rate per production volume unit

FY2021 Target

FY2021 Result

FY2022 Target

FY2025 Target

Food loss and waste reduction rate
from the acceptance of raw materials to
delivery to customers (vs. Fiscal 2018)

27% decrease

23% decrease

30% decrease

50% decrease

Volumes of food loss and waste'”

FY2018
(Base Year) FY2019 FY2020 FY2021

Production volume (1,000 t) 2,609 2,542 2,423 2,357

Total volume (t) 27,710 25,507 22,267 19,262

Per production volume unit
Food Loss and 10.6 10.0 9.2 8.2
Waste (per ton of product) (kg/t)

vs. Fiscal 2018 (%) — 95% 87% 77%

[1] Measured with reference to the Food Loss & Waste Accounting and Reporting Standard.
Past performance, including its measurement methods, is reviewed retroactively. (Measurement methods may differ between

target organizations.)

s @
FORUM

Food
Waste
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)  Breakdown of FLW and Main Efforts

AJINOMOTO

=
S —
FORUM

Production of raw materials Manufacturing Logistics / delivery Customers Consumers
(Wholesalers / retailers)
Acceptance of 1 /*‘% _ SR
raw materials = & Delivery w— ' o 4 )
5 — e - A3 | <7 - 's.’i':!-.-.-.:; B Morkat ale i
< — \\s‘;, N\‘%&\ i 7 ' e ———— -

‘
-

Downstream

W Midstream (Direct business activities)
Production plants (Factory) Post-shipment—Delivery

Wholesale, retalils,
dining out Household

[ Loss in ] ( Loss of raw materials h Waste in sale
cultivation/production (Acceptance, processin - ) -
Breakdown { /P \ P P 9 [ Waste of rejected products ] . Leftoverin
of [ Loss due to out-of- ] ( ~ Process- ) restaurants - Leftover
loss & x specifications __Loss in normal operation [ Returns / ] - Direct wasting
( : ( - \ ' ' - Excessive removal
waste Loss in storage ] Process Late for delivery deadline
\ L Loss due to trouble
@ Improvement of quality @ Reduction of loss in normal ® Optimization of balance between supply ® Extension of best-before period
and yield operation and due to trouble and demand and between production and ® Development of products for small family,
® Consumption of products @ Reduction of frequency of sales (improvement of accuracy) convenient and ready-to-serve products (package
in their local area switching products ®Easing the delivery deadline in smaller size, products in single servings)
e Visualization of food loss generated ~ ®Indication of best-before period with year @ Product development making use of original
Efforts (Utilization of material balance and month technologies
sheet, etc.) @ Extension of best-before pe.riod and ® Provision of recipes
deyelgpment of products with longer @ Dietary education and awareness-raising activities
perio

@ Effective utilization of raw materials @ Utilization of food bank
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j.
AJINOMOTO

Examples of Efforts (1)

Production of raw materials Manufacturing

Acceptance of

Logistics / delivery

(Wholesalers / retailers) :
/Q M8 3%
. : Delivery ) )

Customers

raw materials A - o Sal A y
g g 4 k',i'rm = Morkaet § ale ) 2R
- ) — . 4 - \?“3\ u : | — MR PN TN
\ ) oo 2

@Bio-cycle (circular amino acid fermentation processing)

We use as fertilizer and feed nearly 100% of the nutritionally rich
by-products (co-products) that remain after extracting amino acids in
the fermentation process. By introducing this in fermentation facilities

around the world, we are working to reduce GHG emissions and
support sustainable agriculture.

Chemical fertilizer @
\
\

Helps reduce CO: emissions
caused by chemical fertilizer production

\
Covers 70% of the chemical fertilizer (nitrogen content) \/ 0.5 million I
required for 0.5 million hectares of sugarcane fields < m Absorption of atmospheric
/I\ CO:z by photosynthesis
” (" 28 miltion tons |

Organic .

fertilizer Sugarcane fields

1.6 million
tons

Harvest

Recovering
co-products as
useful resources

Cooperative mechanism with local regions
enabling sustainable production and agriculture

Bio-cycle

/ Sugarcane
- i e )
w\ 38 million tons )

0-product
1.6 million

' ‘ AJI-NO-MOTO® R
- e, aw sugar
- ( ().brnillion(ons) Nitrogen (sy'w%‘;"h:’"&:,s:::’mw) T w" )
/ S CO 3 .2 million tons
3 A million tor )

£ ~
( 1.5milliontons )
B =

——p @ Improvement of productivity by supporting farmers <Thailand>

Construction of ecosystem with many partners using fermentation and
microorganism technologies as core.

Farms: Providing soil
sampling, conducting testing

.
. Eat Wl Live ‘Wes U T
@ A5 o

App
FDGREEN ~ANINOMOTO company: App

development

Thai Land
Development
Department:

Provision of soil

diagnosis kit, and

diagnosis

The Ajinomoto Group:

Soil diagnosis, construction of

an agricultural database, PGPR
production and sale, etc.

Thai Department
of Agriculture:
PGPR technology

licensing

Insurance
company: Sale
of weather index
insurance
Thai Tapioca Development
Institute: Algorithmic analysis
and data platform development
for detection of cassava mosaic
disease

@ Full use of materials (Effective use of inedible parts)
<Bonito>

*Head and internal organs

- feeds, fertilizers, fish sauce

by fermentation

*Vertebra

-> Calcium food products

<Corn>

* Leaf and stem = To fields
* Husk and cob = To feeds
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Examples of Efforts (2)

Production of raw materials Manufacturing

Acceptance of 1
raw materials

<) —\\\\

Logistics / delivery

(Wholesalers / retailers) :
/% ) 7 \—‘.y‘ \"‘
) Delivery 4 N

Customers Consumers

e

| @ okt | Sale

e ST —— o

)

—

@ Optimization of balance between supply and demand
and between production and sales (Improvement of accuracy)
*Sales and order volume forecasting of seasonal products,
Improvement of accuracy of sales ending operation, etc.
*Reduction of inventory turnover days and optimization of SKU,
etc. from the viewpoint of improvement of efficiency of assets

@ Indication of best-before period with year and month,
products with longer best-before period

® Improvement of business practice, easing of . -y
delivery deadline

@ Efforts for reduction of damage in transport

@ Training for persons in charge of sales

* Results of waste
* System of waste disposal

@ Utilization of food bank

® Awareness-raising activity for

consumers AJINOMOTO. k
AR

Introduction of how to transform into delicious
dishes using fish, vegetables, meat, and
seasonmgs that tend to be left over at home

5 DN gy ook
"
8

® Launch of products with
appropriate capacity for
small households

2/8218

LREMESATRIE

E L~ 9% 07 .' S

“Cook Do® Mabo chezu” '1‘4 1 BREBONSERMERLCATS ! J

@ Professional-use products L N oo | % 4
£ Sy LJJ839&§ s
8 -

aiming at keeping the freshness
AK_

(for eating out and
home-meal replacement)

AalBHULL SodhERD

Retains the texture of
freshly cooked rice for an
extended period of time

“Okome Fukkura Choriyo”

10
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Thank you






