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The Ajinomoto Group Philosophy AJINOMOTO.

We create better lives globally
by contributing to significant advances

In food and health and by working for life.
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Product Tree AJINOMOTO.

Food Produc B Bio-Fine
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Pursuing Deliciousness and Health
in a Wide Range of Fields
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Fat Well, Live well.

World Map AJINOMOTO.

A Local Preﬁence in Markets Around the World —_—
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Changes of MSG Manufacturing Method
Derived Glutamic Acid from Kelp




Changes of MSG Manufacturing Method
1. Extraction Method

Gluten flour is hydrolyzed with Hydrochloric Acid,
glutamate is taken out, it neutralizes with alkaline, and

MSG Is produced.

= To overcome the
difficulties

@D which comes out so §

much
—>Use in amino acid liquid and
manure
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the generated hydrochloric acid |

gas and
—>Development of container




Changes of MSG Manufacturing Method
2. Synthesis Method

An optical isomer is divided and L-glutamic acid
Is taken out, after synthesizing by a chemical
reactions

which a by-product
hardly generates

= A citizen's negative
image to the food
produced by chemical
synthesis




Changes of MSG Manufacturing Method
3. Fermentation Method

By a microbial, L-glutamic acid is produced by
fermentation of sugars of raw materials

Measurement,
Dryness packaging

¢ The manufacturing method s . B

of MSG by fermentation
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Sugarcane Molasses

squeezed form PBE OIS :
sugarcane REFEIC
W'Jﬁihi@“ iR 57 o
Decolorize ?gﬁﬁ\ Y
The sugars in molasses Is taken in by the bacteria refinement' Completion
I which returns by-product to the field of the crops

used as materials is established

= A new issue: More efficient use of materials, further mitigation 11
of environmental loads,
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Contribution to Global Sustainability - MSG

Manufacture of AJI-NO-MOTO® and

EEECtiVE use (}f ﬁ){}d resources

: Manutam.tring the product

by the fermentation method to
provide itin a sustainable manner
without depleting food resources k .

Assuming that the annual amount

Materials required in order to make 1t of MSG of AJI-NO-MOTO® made by the “7\ 500 OOO ' \
(®) Apmmnh Group by fen nentmg tons l

50 igar cane and cas
20 ]: ¢
30 N ‘ '
£y If all were made J If all were made
20 from kelp: s from tomaioe:
; “ 4 . ]
10 25 million tons 200 million tons
of kelp are required. of tomatoes are required.
0

Derived from Extracted From Equivalent to 833 times the yearly Equivalent to 1 .8 times the yearly average

kelp from wheat sugarcane by average amount of kelp produced in Japan! amount of tomatoes produced in the world!
fermentation =

By developing technologies, reduce the use of materials and
energy and increase productivity of food resources.
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Contribution to Global Sustainability - MSG

Contributes to reduction in CO2 emissions arising

from chemical fertilizer production !
4\ Chemical fertilizer a

Covers 70% of the chemical 1nrtiIF-zm initrogen content)
A Asmpmn of atmospheric
GOz by photosynthesis

g e T
{28 million tons|

Organic
fartilizer
& million lons

Sugar cane fields

Recovering'by-product B
as use lrail:?url:as Mechanismenabling permanent creation \

with the local region

By-product | B I 0O-C v C I E

1.6 million tens, Sugar cane
138 million tons
Umami seasoning ;
Adl-NO-MOTO®
Sugar
Prod ut\ o production plant
/t ' Raw sugar
*"I"'" = iCane molagses b
Umami seasoning AJl-NO-MOTO® S (syrup cerived from sugar cane) \&:2million tong

ﬁﬂﬂ.ﬂﬂﬂtun£ ) 1.5 millian tunr_r'!

Utilize By-product as Chemical fertilizer g



Contrlbutlon to Global Sustainability
~#- Feed-use Amino Acid

A INOMOTO
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L-Lysine
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AYPINOMOTO

Feed-use
amino acids
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Contribution to Global Sustainability
- Feed-use Amino Acid

IThe “Barrel Theory” Oof amino acids Jocaes

o R— <Barel with added lysine> >+ " "““"“’

When anmals am gvan kods that are .
dehcent N evan one of the amno aods
neadad, the body carmot afactively use the
othar amino aoids for thair growth.

By adding the deficient amino-acids, feeds can be more

effectively used by the animal. .



Contribution to Global Sustainability
- Feed-use Amino Acid

Conventional compound feed (high protein) Amino acid-added feed
—_ R /oyssiun:
lysine
1,5,:3““'1

Nutritionally equal
value for animals

=

Approximately 70%
reduction in cultivated land
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24-(5.6+0.6)=17.8ha
1.5 tonnes of lysine saves
17.8 hectares of land

The land surface used for feed can be saved by using amino acid
for feed 17



Contribution to Global Sustainability
- Feed-use Amino Acid
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Supplementing the -use amino acids
helps to improve the nutrition balance of the feed and decrease the
excretion of nitrogen, thereby reducing the environmental impact
caused by livestock waste. 18



Conclusion

Technical Development such as
Biotechnology is Contributing to

Create the Sustainable Future
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Eat Well, Live Well.
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