202585H23H

NEWS RELEASE O et E skt et

Asahimatsu Foods Co., Ltd.

RHEBE0D"S"2EAD

[#FRHEVERE] 75> MU Mehilas !

BB AR S (AL AR ARG REFIRERA™ #L&E: K TERE)F 202545H
238 (&) FRHSVZEI 0T 5> YA MeBROLEUZ MBI IR DEEH TR
ZDEDODMAFEERA FEEPRIESE. 2UTER NI 170I 52 RIFHHEUTEE 1>
Y-ZINREZNDIEA, BLLEDIVHDIZIEAET,

[$iHESVEBIITSORYAb : https://www.asahimatsu.co.jp/koyatofu/

Wi K S

o,;/y hﬂ*" 0) Iﬂﬁ .'E'.E |- II

.k_

» IS5 RYA MR D=

=EZEFEROBZEAMEVTIENTOE I, BERRICIVON ? E520TIKANS ? B8
EANBNID ? BOUVERIETTE(R ? BE FEFFSNTORVIENSHDFT . FXE. IRIED
B EZEEAELRESEPREERENKEZEIELTVET . "B "Z2LDZ<DT3(CHTL
& AFBOESTORRIEECTMI 212D T 5> Ry A MRk e LEL,

> FiHcOEE1LE

BIZELCE. 75F U FEHEREZ/EDHII TV EMB RO FTdHED
SRSV -X(FhFTUMIBFE EN0. 1) LDEERIITRIEEICHLILL
BARLEVWEVOEERROD-—X%Z(F20144F, $FFEUS DAY LABLEC
ZEUIS5%IRIEICARINUEU, IRTETIEERDBVLEZIEKL., Hi3K
VTR RIFE I3 AL VAR S 2 ERAULEEER(C. IRR

tIVEATVET. U
XA>FT—ISRI + B TR [F21291 520224108 ~2024F9 8 B HIRFEREaLD = X 7’1%; ;3\)5% Ay L St




» 75> REBA hDRA> b

O [FHHTVEBIDSVWEDVHDLIT
MAEERN B BROEEF SRV E (. PhHBHK
icbbmniiin BONMRERE., ELEHFORINMATOOTT5—,

KSR ELE(CLD, — MRS T ELENIES
95%hv k. BEOBEECENANDTVES, &
FLOSREBOLIEEBNLTVET,

o SHFEIBDEE, BiSHEDEIL
S800FLA ERINSEEFILPREFIE, RILHISH

---------

T ET BT RHTEOLHTHRLENTEEL
|4 foo BIESEEFHRICEDEALAEILLTLET
e Sy 0 e

O A=n—8H SHEE

O CARICTCS A | BEAZTDEEFEHERETE O
AR JEEONZ RSO D ZIME - BiEU
SEEBE. RAKE - DL ULRESE
REEBEZRZSATVET, FHTEFEHINTLS LS
A2 M ECE" DIERN R 25 F USRS . /2.
RO FFEREBNIULTVET,

® mBADIEHD~EIRBEDEDICH
FRAE . GERINTOER CEBFREI0-
JNVGAPREEZ BVS U RIS DA % £,
BE TH5 T(FFSSC22000D:R5E 2 BV . EIFF
BEEL)I7UILEDIDZTL. MEADIIZND
ZRELTVET,

TOfth, LIV IERERTRIEE !

AHFICEAITIEBLSbhE %
mRERFREEFISOBBVENEX BAAERB) 1B - F# mail:suishin@biz.asahimatsu.co.ip
B HBEIFENSOBEVEDE L BB M BEARIEXRZE TEL : 0120-306-020

SATEIRS : 9:00~17:00 (X-B- -8 - EB#HAEBZRR

© 2025 ASAHIMATSU FOODS CO.,LTD.



May 231 2025

NEWS RELEASE O et E skt et

Asahimatsu Foods Co., Ltd.

Koya-Tofu of Asahimatu “Shin-Asahi Tofu”

brand website has launched!

Asahimatsu Foods Co., Ltd. . (Head Office: Osaka city and lida city, CEO:
Hirotaka Kinoshita) has launched the Shin-Asahi Tofu brand website on 23rd
May 2025. The website explains not only the appeal of Koya-Tofu itself, but also
its history, production methods and the ‘secret’ behind the delicious taste of
the Shin-Asahi Tofu series, a brand with the top market share in the industry,
and the reason why it has been loved for so many years.

Brand website: httDS'//WWW asahimatsu.co.jp/koyatofu/
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What is Shin-Asahi tofu? Purpose of establishing the brand website

Koya-Tofu is known as a healthy food, but why is it
healthy? How is it produced? What makes it different
from tofu? How is it prepared? There is still much that is
not known about it, such as In fact, the production
methods and quality of today's Koya-Tofu have changed
considerably since the past. The brand website has been
launched to provide more people with the latest
information and to contribute to improving the health of
people living all over the world!
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oo Source of good taste
R Asahimatsu's Koya-Tofu, ‘Shin-
& Y """ s Asahi Tofu” is a long-selling
| T product popular for its soft and
smooth texture and its ability to
contain tasty broth. The patented
process cuts salt content by 95%
compared to standard Koya-Tofu.
Microwave recipes are also

introduced to make it easier to
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incorporate into your daily diet.
Surprising health functionality! Q R B
Koya-Tofu, which is extracted an S
concentrated from soybean, known S O

as the ‘field meat', contains a wealth
of nutrients such as protein, iron and
calcium. The health benefits of the
Resistant protein are explained in
detail. The latest research results are
also presented.
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High-quality raw materials and
production processes

Almost all soybean used to make
Koya-Tofu are sourced from
contract farms that have been
awarded Global GAP certification.
And the production plant is FSSC
22000 certified.
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