


IIRFEMERF L.
HZ » 6 ik 7 %
ot RN

Through Science, Creating a Healthier World
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Since the founding of our company in 1974 and our official establishment in 1986, we have been developing and
manufacturing functional health foods under the corporate philosophy "Harmony of Human Beings and Mother Nature".
In today’s world, food safety and quality are more important than ever before. | am acutely aware of the importance of
our quality policy "the pursuit of safety from the view of consumers". Currently, we supply 8 products, one of our core
products being “The Fermented Vegetable Extract "BIOZYME"", which has been sold since the founding of our
company and "The Fermented Soybean Extract "NSK-SD"", which contains a rich amount of nattokinase. Among our
products, nattokinase (a functional enzyme found in the traditional Japanese fermented soybean dish called natto) is
especially receiving attention not only in Japan, but also globally. JBSL is the first company to launch nattokinase into
the market. | believe that the remarkable increase in demand for nattokinase is a result of strong desire from people
who want to become healthier and to live longer in modern society. We strive to develop unique products that meet the
needs of the present age, and by advancing research and development we hope to contribute to society by creatings
“one-of-a-kind” products.
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“Clear Skies, Vast Ocean, Fruitful Land and Mother Earth”

We are sustained by all the workings of nature.
At Japan Bio Science Laboratory, we harness the power of these wonderful blessings of nature

and the latest technology to develop products that help people live healthier, richer, and more comfortable lives.
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On the occasion of our 50th anniversary, we are renewing our corporate theme to "Through Science, Creating a
Healthier World". While our commitment to high-quality, natural ingredients and our belief in consumer-centered safety
and reliability remains unchanged, we will more proactively use our business to contribute to the health globally by
more actively promoting functional ingredients manufactured in Japan to the market overseas. Also, we will keep
challenging ourselves to produce ingredients utilizing cultivation technologies that we have developed over the past 50
years. Beginning 2025, in addition to Kyushu Factory where “The Fermented Vegetable Extract "BIOZYME"" is
manufactured, a new Kyushu Cultivation Plant will be established to cultivate algae. We are preparing to launch
Astaxanthin as our next flagship ingredient following the global success of "The Fermented Soybean Extract
"NSK-SD"", which has expanded its sales area to more than 40 countries around the world. While keeping in mind the
many traditions established by our predecessors, | would like to position this year as the “second foundation” for the
company as we grow together with our executives and employees through the sales of functional materials without
being bound by conventional frameworks and norms.
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HiStory Acquired 1ISO9001:2000 certification for “The Fermented Soybean Extract NSK-SD”,
“The Fermented Vegetable Extract BIOZYME” and related products at the Head Office/Kyushu Factory.
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i et e b N VTN L in order to enhance the research organization.
RHAE %%ﬂﬁk— ﬁ%%%J—-*X TExF — /A @%Eﬁ;ﬁﬁlo Started to supply "Organic Ashitaba Powder" for the first time in Japan.
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Foundation of Japan Bio Science Laboratory Co., Ltd.

Discovered the bacteria that have a prominent productive ability of polysaccharides and enzymes.

Developed the production method for "The Fermented Vegetable Extract BIOZYME" with long-term culture and maturation.
Started the manufacture and distribution of "The Fermented Vegetable Extract BIOZYME" drink.
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Establishment of Japan Bio Science Laboratory Co., ltd.
Restarted under new management with the corporate belief of
"The Harmony of Human Beings and Mother Nature".

Relocated Osaka Head Office to our own building at 1-4-40 Fukushima, Fukushima-ku, Osaka-city.
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Started new business, Established Pet Business Division.
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T F*/ J tﬁ&ﬁﬁ%ﬁin [‘—Hy D ’ffﬁt’ o Opened dog salon & hotel "LuLuDog" in Osaka-city.
Focused on the function of Ashitaba ( Angelica keiskei ) that is native to Hachijo Island
in Japan and started chemical free organic farming of Ashitaba in Indonesia.
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Started the marketing of "Elastin F", highly pure, marine elastin peptides made by enzymatic decomposition of bonito bulbus arteriosus.
Developed a food supplement for dogs called "Inusapuli”, and started the direct marketing.
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Opened Kyushu Factory in Aki-machi, Kunisaki-City, Oita.

Rebuilt Kyoto Factory and started operation as Kyoto Distribution Center.
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Established the manufacturing method of "The Fermented Soybean Extract NSK". Ry —
Started sales of the world's first Nattokinase containing supplement food "Natural Super Kinase" M EEEIFANSKEESDEEYNRTIER MEE TIFAEEECTREEZTIE,
and a functional raw material "The Fermented Soybean Extract NSK" Started sales of "Sesame Minerals Accepted notification for “The Fermented Soybean Extract NSK-SD” as Foods with Functional Claims for lowering blood pressure.

that are extracted in the mineral balance that sesame seeds originally have.
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r% bfc;%/‘l'{’ U7t /—)L CHALSA PJ @Eﬁ%ﬁﬁ#ﬁ‘o Accepted notification for “The Fermented Soybean Extract NSK-SD” as Foods with Functional Claims

for maintaining peripheral body temperature.
Succeeded in the collection of "Chalcones", unique polyphenols found in the yellow sap of Ashitaba,

and its powderization. Started the marketing of "Ashitaba Polyphenol CHALSAP".
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Opened Kyushu Cultivation Plant in Musashi-machi, Kunisaki-city, Oita.

Opened Tokyo Office (Sales & Development Devision) in Chiyoda-ku, Tokyo. * . .
Started the sales of Astaxanthin extracted from in-company cultured hematococcus.
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Factory & Laboratory
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Newly Built All-Weather Algae Cultivation Plant

In order to provide safe and reliable products, we have set up
aresearch laboratory on the premises of our Kyushu Factory
to conduct research and development in combination with
product manufacturing. In addition to conducting quality
assurance in anticipation of shipments not only domestically
but also overseas, the laboratory is actively working to
acquire new evidence for further product value.

Furthermore, in 2025, to meet stricter standards for cultured
materials, we insisted on doing everything from culturing
to cultivation in Japan and built a new all-weather algae
cultivation plant, “Kyushu Cultivation Plant”. Kyushu Cultivation
Plant began cultivating Haematococcus piuvialis and newly
launched astaxanthin. We will focus on developing new
materials and creating new value more than ever before.
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Study the Mystery of Life

We live our every day lives without much thought. In such life, we meet the
mechanism of nature that is amazingly elaborate by chance. We also find a
substance that is made by microorganisms, not by organic synthesis. We study
the mystery and the hidden power in all aspects. We investigate a new possibility
come from them and work on the research & development of the products that is
useful for our daily lives. Furthermore, we cooperate with other companies,
universities, and outer research institutes and offer functional materials that meet
the various needs.
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Pursuit the Safety and Reliability from the View
of Consumers to be the Trusted Products

In our factory, we establish the system that stably keep producing the high quality
products. However, it is not all automatic. Our raw materials are microorganisms
that have immense power and powerful natural plants. When we make use of
natural materials, there is a process that we have to deal with them by our hands,
not by mechanical control.

The experienced inspectors check the products one by one carefully. They
thoroughly do quality inspection, evaluation, and determination. This process
makes it possible to provide the products that are always safe and of high quality.
We listen to the customers' opinions and work on upgrading our products
continuously.



HEEERTR @ IR

ig i%. I E Manufacturing Process

I
Cultivation
ORIHZEB TORBICKDHECEYNDREAY RV EER
O 1M (IR F IR RO E Y IE R ER
} > } e Cultivation in a closed space reduces the risk of contamination
with bacteria and foreign matter.
® Culture medium is free of GMO and animal products.
Foods with Functional Claims Compatible Ingredients (Japan) aE iE *iEE B
The Fermented Soybean Extract "NSK-SD" Seeds Preculture Culture
“Nattokinase” is an enzyme found in Japanese traditional fermented food “Natto” and shows strong
thrombolytic activity. The Fermented Soybean Extract “NSK-SD” contains rich amount of nattokinase by
the manufacturing method established ahead of the world, and its odor and vitamin K2 are removed. 5 iE" *B;Eﬂ:
Non-GMO soybeans are used as ingredients, securing its safety through various tests. The Fermented Filtration Powderization
Soybean Extract “NSK-SD” is high performance food material with global sales experience in more than 40
countries and abundant research data.
i%ﬁ a) EIE HH Safety
Filtration Spray drying The Fermented
P P - . Soybean Extract
REMHR (WS IUMEY) ERERKRHER Safety Tests (in vivo and in vitro)  Human Clinical Studies NSK-SD"
o HEROZ SRR ONSK-SDERA&HTJLERE®D e Single oral dose toxicity study e Safety Study on the oral administration
. 4 L e = s Lo RSRER h ® 13-week repeated oral dose study of NSK-SD-containing capsules
o 13 BEREROKESEERR E
1~ e Chromosomal aberration test © Safety Study on concurrent use
o LEIKEE A o —TJ7UVHARD with Warfarin
y ) - TetERAER ® Reverse-mutation assay (Ames test)
O EIREREEFER
HEHEREE Overseas Certification “ .
® PAUNBRERERF (FDA) GRASTREE (Chroma Dex) ® Food and Drug Administration (FDA): GRAS Certification (Chroma Dex)
® 7XUHNBREERS (FDA) GMPES (NSF) e Food and Drug Administration (FDA): GMP Registared Dietary Ingredients (NSF) EER ME3;& BR# 258 EESB
® FNB AL LRI (EFSA) Novel FoodsRiE e European Food Safety Authority (EFSA): Novel Food Certification Culture Broth Pressure Filtration Ultra-Filtration Sterile Filtration
® BEERMR LT (KFDA) AR FFILER T IRE BHE) R e Korea Food and Drug Administration(KFDA): Food with Functinal Claims ALSIG B ey =V KokRE CBVWESZERE MEEERE
(blood pressure reduction, blood flow improvement) Vitamin K2 Removes solids and vitamin K2 iR Removes Bacillus subtilis natto
B chums Removes natto odor & concentrate
Odor components
Bocits subti
o Bacillus subtilis natto
ﬁﬂ: >u ﬁ % Research O FyhoFr—
Nattokinase
o [MARA AV (M/VREREINH] /R EETTES SO B EREINE) e Thrombolytic effect
N inhibition of platelet aggregation/enhancement of fibrinolysis and anticoagulation|
o AR (MR T /KA HRAER) ‘ platelet agareg y aulation
® Blood flow improvement
oI ILRER (blood pressure reduction/maintenance of peripheral body temperature)
o L EHUE(ER (FF 23 /)LF 5 —HDIEML) ® Antiviral effect
OAGEs (BR¥E(LEY) LR AE e Immunostimulatory effect (activation on Natural Killer cells)
e Inhibitory effect on AGEs (Advanced Glycation End Products) formation

(Effect on the pathological conditions in streptozotocin induced diabetic rats)
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SEEEIFANSK-SDIAEENFE LTz, Japan NattoKinase Association (JNKA)

Japan NattoKinase Association is an organization that aims to provide scientific data and information on the quality
and safety of health foods made from functional ingredients derived from natto (Nattokinase, Bacitius subtilis natto,

“The Fermented Soybean Extract NSK” has NO unique odor of Natto, fermented soybean.

“The first Fermented Soybean Extract NSK” was brown paste form created by vacuum concentration of culture solution. “The second Fermented Soybean Vitamin K,, etc.) to a wide range of people. JNKA is engaged in educational activities such as events and
Extract NSK” was powder form created by freeze-drying the first paste form. The battle against "odor of Natto", was the most important task. “Removal of ONLY newspaper advertisements to promote proper understanding among general consumers and to promote the
Odor” was extremely difficult. Our research team had done trial and error. 3 years later from the release for the first NSK, the latest product with no smell, “The standard criteria for high quality of nattokinase products. We have been a member of the association since its
third Fermented Soybean Extract NSK-SD” was created. inception and are the only company certified by the association to provide nattokinase raw materials.
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In-Company Cultivated Ingredients

Astaxanthin

“Astaxanthin” is a type of the natural cartenoids produced by plant and algae. This red natural pigment has
extremely high antioxidant effect among the carotenoids, such as B-carotene and lycopene. We are the
first in Japan to adopt indoor closed panel cultivation and all process, from cultivation to extraction, are
carried out domestically. Our strictly controlled plant allows the production of high-quality and
highly-concentrated astaxanthin derived from Haematococcus pluvialis.
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Cultivation
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Seeds Preculture (#REaIETE) (FPRYFYVFVEE)
Green phase Red phase
(Cell growth) (Astaxanthin accumulation)
4R - i B -4
Harvesting*Homogenizing Drying-Extraction
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Culture broth Harvesting Homogenizing Dried Astaxanthin

haematococcus haematococcus haematococcus biomass
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Aiming to Produce Domestic Astaxanthin

While there are few astaxanthin raw materials cultivated and extracted in Japan, we took on the challenge of
cultivating Haematococcus pluvialis in-company. Initially, Outdoor open cultivation is very challenging against
external environment, such as climate, sunlight exposure, and biological contamination, which directly affect
product quality. By adopting closed flat panel airlifting system, various conditions such as light wavelength and
intensity, and medium composition can be controlled. (Furthermore, the cultivation method was estabilished with
the cooperation of Algal Bio Co., Ltd., a venture company from the University of Tokyo.) This optimized enviroment
allows us to provide a stable supply of high-quality astaxanthin throughout the year.
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Dried haematococcus biomass
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In-Company Cultivated Ingredients

The Fermented Vegetable Extract “BIOZYME”

The Fermented Vegetable Extract ""BIOZYME" is made from a culture of carefully selected more than 40
plant materials such as vegetables, fruits, seaweeds, etc. By fermenting and maturing the optimal culture
medium for Bacillus sp. BIOZYME, it has abundant enzymes (proteins), polysaccharides, vitamins, etc.,
and further breaks them down into smaller compounds. Fermentation and maturation are carried out in
stainless steel tanks in our own factory, where access is restricted. Also, the ingredients are produced
under strict quality control.
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Preparation Fermentation-Maturation Finishing
= = = = = = = = =]
4 4 4 4 > 4 . 4 Q
a FE {EIRFAER N BIOZYME BIOZYME
L RS S = G~41A) G~4nA) R&R EmETEX MC/try 45—
Seeds Preculture Inoculation Fermentation Low temperature maturation Undiluted BIOZYME BIOZYME
(3~4 months) (3~4 months) solution Concentrated MC-Powder
£ 40EEU LD
Nt [ Y- .
g&i@;‘é@ IR 575545 ,
'ibc’@j;l,'» Culture composed of more o .
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%@@ e A0 Pl MELETES Polysaccharides Enzymes Oligosaccharides Peptides
Eﬂ: g‘E *I:Igl: % Research
I
o7 )Ld— )LREEEER (b hER) (B ER) ® Promoting alcohol metabolism (human and animal studies)
OEBUEERB LUV FNICTHESINRTOHERR (B FRER) e Improving bowel movement and skin condition (human study)
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® |nhibiting tyrosinase activity

® Promoting calcium absorption (animal study)
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Long Seller Since Foundation

The name “BIOZYME” is a combination of the words “Bio” and “Enzyme”. The useful and special bacterium that produces BIOZYME is discovered by Dr. Hitomi
Akazawa, M.D., Kyoto University, and we call the bacterium “Bacillus sp. BIOZYME?. It has excellent ability to produce polysaccharides and other bioactive
substances. Furthermore, its unique manufacturing process makes it both effective and low in calories because it does not use the osmotic pressure of sugar.
Since company's establishment, we have been manufacturing and selling BIOZYME as a healthy beverage for the body. The concept of utilizing such
microorganism-derived components and metabolic products for health and beauty is attracting attention as the third area of application after probiotics and

prebiotics.












