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Asahimatsu Foods will start global

business development

Asahimatsu Foods Co., Ltd. (Head Office: lida and Osaka City, CEO: Hirotaka Kinoshita)
will begin global expansion of Kori-Tofu. We joined Food Valley in the Netherlands and
have been conducting joint research with Wageningen University for three years. As a
result, the health functionality of Kori-Tofu confirmed in Japanese was also resulted in
Europeans. The results were summarized in a paper, “Effect of 4-week consumption of
soy Kori-tofu on cardiometabolic health markers: a double-blind randomized controlled
cross-over trial in adults with mildly elevated cholesterol levels”. It was submitted to the
scientific journal "Nutrients".

CEO Kinoshita will attend the event "Kori Tofu scientific study" (December 6, see
attachment) at Food Valley and announce research results and future policies.
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Shaping the Future of Food
Wageningen University is a public university

The Netherlands is the world’s second founded in 1676 in Wageningen, Netherlands.
largest exporter of food, and behind this  Originally founded as an agricultural school, it
is the Food Valley, a large-scale hub for was officially chartered as a university in 1918.
food science and business. Food Valley is  Today, it holds a special position as the only

a collective name for the area where university in the Netherlands that specializes

in healthy food and living environments. With
the mission of “To explore the potential of
nature to improve the quality of life,” we are
working with other research institutes, public

Netherlands. It to be called Food and private institutions to promote the
eiheriands. 1 came 1o be called Foo natural sciences. and experts in various fields

Valley after Silicon Valley in northern of social science have worked hard to
California, USA. The Food Valley regionis  contribute to the world by tackling food

home to approximately 15,000 scientists, problems, energy problems, climate problems,
over 1,400 food companies, 70 scientific  etc. According to the US News ranking,

companies, and 20 research laboratories. agriculture is ranked number one in the world.

Dutch food-related companies and
research institutes are concentrated,
located about 80 km southeast of
Amsterdam, the capital of the

Contact us:
event@asahimatsusupport.com




Announcement
symposium

-

Resistant
protein

low-sugar

Shin Asahi Tofu, the Kori-tofu from Asahimatsu Foo
Manufactured with new and evolving processes
yet keeping its original taste.

Effect of Kori-tofu on the
level of Cholesterol

On December 6 from 13:30 to 17:30 Asahimatsu Food from

Japan will organize a symposium in the Omnia building in 6 DECEMBER 2022

Wageningen where they will reveal the results of a
senis | | 13:30 - 17:30
scientific study executed by Wageningen Food & Biobased

Research.

LOCATION:

Top management of Asahimatsu will be present at this

symposium. OMNIA
HOGE STEEG 2,
It concerns the effect of Kori Tofu, a proprietary Tofu WAGENINGEN

product of Asahimatsu Food, on the level of Cholesterol in

humans after eating a controlled quantity of Kori Tofu over

a limited period of time.
INTERESTED?

The study was a double blind study fulfilling all scientific
requirements as set by Wageningen Food & Biobased

Research.

As the symposium will be organized ahead of the formal
publication in a scientific journal , attendance will only be With reference:

possible by invitation to keep the results confidential until

"Symposium 6/12"

publication.
However participants may work with the results on a

confidential basis in case they find the product interesting as

a product or as an ingredient. please mention:

. . o o first & last name
In case you like to be considered for an invitation please

respond by sending an e-mail to the eventmanager of « function
Asahimatsu support -Kirsten Hek- at e cOompany name

event@asahimatsusupport.com
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