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Newly release Koya-Tofu for deep-frying!

Delicious, Healthy and Well-being with Koya-Tofu

Asahimatsu Foods Co., Ltd. (Head Office: Osaka city and lida city,
CEO: Hirotaka Kinoshita) is launching a new frozen product for
commercial use, ‘Frozen Shin Asahi Tofu Karaage Taro, as a
convenient, delicious, and healthy food option that takes advantage
of the protein and low-carbohydrate characteristics of Koya-Tofu.
Made from Koya-Tofu using high oleic acid soybeans, this product
combines nutritional value with ease of preparation.

It is ideal for school cafeterias, as
it can be easily prepared in a steam
convection oven or fryer. This
product offers new value as a dish
that fits modern lifestyles and
promotes well-being.

Product Features

» We have developed Koya-Tofu, which is suitable for deep-frying,
using precious high oleic acid soybeans grown and harvested by
GlobalGAP-certified contract farmers in the United States.

P The texture is unlike that of Koya-Tofu, and the umami and aroma
of the soy sauce-flavoured batter make it exceptionally delicious!

» This product can be cooked from frozen
(compatible with steam convection ovens,
fryers, etc.).

Contact us
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1. Development Background

With the global population growing, demand for animal protein is rapidly increasing, and the
traditional livestock industry is facing a ‘protein crisis’ in which sustainable supply is becoming
difficult. In response to this situation, we aim to contribute to the realization of a sustainable
society and the improvement of people's well-being by reducing environmental impact and
promoting healthy eating habits through the production of delicious and satisfying Koya-Tofu,
which is rich in plant-based protein.

2. High oleic acid soybeans are used as raw material

The soybeans used to make Shin Asahi Tofu Karaage Taro are grown under contract at
Global GAP-certified farms that are committed to environmental conservation. These farms
use valuable high-oleic soybeans. Oleic acid is resistant to oxidation, making it ideal for
developing Koya-Tofu suitable for deep-flying.

3. Shin Asahi Tofu is the low-salt Koya-Tofu

We have completely switched from baking soda, which we have used for many years to soften Koya-
Tofu, to potassium carbonate. This is the first fundamental change in our manufacturing process in
about 40 years. As a result, we have succeeded in significantly reducing the sodium (salt) content of
Koya-Tofu itself (approximately 95% reduction compared to regular Koya-Tofu).Not only has the
sodium content been reduced, but the potassium content, which aids in sodium excretion, has also
been significantly increased (approximately 23 times that of conventional Koya tofu).

4. Advantages of introduction

. Provides plant-based protein that growing children need in an easy-to-use form
. Frozen storage minimizes waste and makes inventory management easy
. This product can be adapted to diverse food cultures, festive meals, and local cuisine

5. Product Overview

Product name: Frozen Asahi Tofu Karaage Taro

L @ (frozen, commercial use)

ROaR Contents: 1.0kg
W2 vEmo (! Storage: Frozen
‘h\s;%l'f*ﬁ[! Expiration date: 12 months from manufacture
: How to cook: Flyers, steam convection ovens, etc.
Sales destination: School lunch centers, nurseries,
commercial wholesalers

Release date: Jul. 28th 2025

Shipment within Japan is scheduled to begin on 28 July 2025. We will ship within two weeks of receiving
your order. However, depending on inventory and order status, it may take some time before shipment. For

details, please contact our sales representative.



