VATION

Z

Keihin Kyuko Daishi line

Suzukicho Station g
To Kawasaki Ajinomoto 4 min. from
Group Keikyu Kawasaki
Umami Science Station
Square

4} CLIENT INNOVATION CENTER

AJINOMOTO.

Address : 1-1 Suzuki-cho, Kawasaki-ku, Kawasaki City,
Kanagawa Prefecture

Open : During Ajinomoto business hours
(reservation required)

This facility is designed for meeting business partners.
We offer customized programs at your request.
Please contact us for details.

EFSC

www.fsc.org

MIX

Paper from
responsible sources

FSC® C121784

GREEN AID

Environmental
standards

4> CLIENT INNOVATION CENTER

AJINOMOTO.




Join your strengths with ours.
Together, we can change the world.

Pressing issues facing our planet today

include water, energy, agriculture, biodiversity,
Sharing and poverty. Finding solutions to such problems
a vision is beyond the capacity of any single entity,

so we are always seeking partners who share
our pioneering spirit and our commitment

to the future of the planet and humankind.

for the future

Throughout history, there have been instances of scientific

or technological breakthroughs that have completely changed the way we all live.
We believe that our open and linked innovation approach is the most effective means
WSROI ¢ o nerating the breakthroughs needed to solve today's urgent issues.

Seeking
breakthrough

Enterprises are distinguished by the unique nature of

their core technologies and research programs.

_ Each time two entities combine their capabilities,

diverse there is potential for a reaction-a synthesis that creates new value.
SUEhley This is the key moment for us, generating the spark that transforms
imagination into creation.

Combining

The Ajinomoto Group is committed to pursuing initiatives based on open and linked innovation.
By linking with others to combine and optimize capabilities, we believe we can create new value
that would be impossible for a single entity acting alone to achieve.

Co-creating

new value

HOWEVERIIdIOYOULLY
[hererareranswerssyoucannotnndalone
EvVenpwnenyousseetne Soiution
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dGAEIICIOUSNESSIAES IJNINTRECNNIOIOJIES
LneserAjinomotoGroupitecnnoliogiestindvescontriotuted
ovariouasnelas dl1J1N0Q [FOMTO0A Products

(O electronic materials
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LOSWOIKINGIWILIFOD AL ELSHIKENVOULSELL
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CLIENT IN

CICis a place where pe
and intelligence meet

, technology,
connect like neurons,
rs’ assignments or social issues.

01

Empathize

04

Experience

network

Combine
intelligence

01

02

03

04

Introduction space

Empathize:

Share Ajinomoto’s philosophy
of open and linked innovation.

Technology space

Experience:

Introduce the Ajinomoto Group's technology,
cultivated throughout its long history.

Digital ideation space

Combine intelligence:

Engage in discussions to solve common issues
by utilizing ICT tools.

Convention hall

Expand network:

Expand open and linked innovation network
by holding symposiums and poster sessions
in our convention hall.



13:00 14:00 15:00

Technical Matching
presentation needs and
in target field

: Technology
0
Model 1 Pening overview

Matching partners’ needs
with Ajinomoto’s technologies

programs in
CLIENT INN TION CENTER
We develop customyzed co-creation programs
based on discussi ith you.
Oh 4=
b 4
Model 2

Workshop designed to
solve common issues

Identifying
co-Creation
domain/

Ideation

Delving
into client
insights

Information
input

Technology

Openin _
P g overview

Technology

: session
overview

launch

Opening

Poster .
: Ongoing small-group
co-creation discussions

Model 3

Technology networking
with poster sessions




The Ajinomoto Group's representative technologies”

Comfortable Health and
Lifestyle Well-being

Living with \

Society and
the Earth

\
\
\

R

Technologies for "Health and Well-being”

@ Deliciousness evaluation @ Analysis of intestinal flora

@ Deliciousness analysis © Physiological analysis of plant growth and development
© Deliciousness formulation @ Evaluation of digestion and absorption

@ Deliciousness production @ Skin evaluation

@ Nutritional design @ Evaluation of functional health materials

O Applying nutritional functional materials @® Analysis of nutritional status

@ Ctvaluation of taste receptor activity @ Aminolndex® ~Risk assessment of various diseases~

Technologies for “Living with Society and the Earth”

® Enzyme screening and modification ® Fermentation/cultivation
@ Developing enzyme reaction processes @ Designing fermentation facility
® Designing fermentation bacteria @ Purification and crystallization

® Creating high-performance bacteria for fermentation

Technologies for "“Comfortable Lifestyle”

@ Discovery of taste materials € Enteric products for animal feeds

@ Personal care ingredients development € Granulation of powder mixtures

@ Surface control and dispersion €D Designing culture medium composition
@ Molecular synthesis € Culture medium manufacturing

@ Precise synthesis €D Evaluation of iPS cell culture

@ Manufacturing by special facilities €9 Cosmetics formulation

@ Protein manufacturing € Designing combined resin products

@ Peptide/oligonucleotide synthesis €D Selective adsorption of substances

*As of June 2018



Social issues for us to target

2 IERO GOOD HEALTH
HUNGER AND WELL-BEING

& |-

\ Health and Well-being \

Physical: Psychological:
Nutritional imbalance . Eating alone & lack
with lack of information a‘.we“’ Live We[ of spare time due to
(undernutrition/ Health and Well-being changes in lifestyle
overnutrition)

(all living things)
/ produce delicioys \
Strong family and

social bonds Greatio_n of
(eating together) spare time
(smart cooking)

Beverages

Integrated
Food
Solutions

Food ;raditi ! Comfortable
anc new lifestyle
adventure
Healthcare
Food o Global
Resources Living with Sustainability
N society and -
Depletion of food the earth Global warming
resources Increase Depletion of
in food waste water Increase
in waste
RESPONSIBLE CLIMATE
CONSUMPTION ACTION
/ANDPRODUCTION
Social issues that the Ajinomoto Value that the Ajinomoto
Group aims to resolve Group aims to create

ASV Value Creation Stories

We contribute to health and

well-being by utilizing our leading-edge
bioscience and fine chemical
technologies, which also lead to
deliciousness technologies, and by
delivering good and healthy food

We contribute to the
development of a society that
enables strong family/social
bonds and diverse lifestyles
through eating well

We contribute to the sustainability
of society and the earth with our
customers and local communities,
across the value chain from
production to consumption

We co-create value with

each region through the
perspectives of the customers,
with our global, top-class

and diverse talents

The Ajinomoto Group Way
and core competencies*

Business areas Social value

in which core created by
competencies are the Ajinomoto*
to be demonstrated Group

* » Leading-edge bioscience and fine chemical technologies
that also lead to deliciousness technologies
* Thorough marketing approach that adapts to local

cultures and customers

The Ajinomoto Group’'s Other Co-creation Spaces

AFT FUTURE CREATION CENTER

VAN
180>«

AFT FUTURE CREATION CENTER

AFCC is a forum for business collaboration, where
clients can learn more about Ajinomoto
Fine-Techno's core technologies and their poten-
tial, in order to create new business value together.

Business domain: fine chemicals

Address:

1-2, Suzuki-cho, Kawasaki-ku, Kawasaki City,
Kanagawa Prefecture

Ajinomoto Healthy Supply Co., Inc.
Tokyo Customer Development Center

This is a forum where clients can learn more about
Ajinomoto’s cosmetics ingredients and their
possibilities. Clients can also try out cosmetics
formulations, and touch and feel the unique
properties of prototypes.

Business domain:

Cosmetics, toiletries and associated materials
Address:

Nissay Kandasudamachi Building, 2-6-6,
Kandasuda-machi, Chiyoda-ku, Tokyo



