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Who is Kikkoman ? Kikkoman®

Company Profile

® Incorporated . 1917

® HQ ' Noda & Tokyo

® Sales . 300.2B Yen

® Employees . 5,268

® Business . Soy Sauce

Category Del Monte (Ketchup, Juice) Noda Head Quarter

Mirin (Sweet Cooking Wine)
Wine
Soy Milk
Wholesale
Etc

March/2013(Fiscal)

, Soy Sauce Ketchup Mirin Wine Soy Milk


http://www.k-tounyu.jp/03_lineup/02-002.html
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| Kikkoman Sox Sauce kikkoman

[ Soy bean & Wheat ] ‘ [ Amino acid ]

Kikkoman began to produce soy sauce
in the middle of 17t century
in the city of Noda in Chiba prefecture.

(Sweetness) ]
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International Business kikkoman

Soy Sauce Production Plants and Sales Office Outside Japan  *Production Plant
M Sales Office

. . California
China China @ Wholesale Office

(Shijiazhuang) (Kunshan)
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Global Soy Sauce Strategy ~ kikkoman'

“Localizing Soy Sauce to the Market”

North America Europe
1961 Teriyaki Sauce was introduced 1997 Sucree “Sweet” Soy Sauce was first
to catch strong demand for introduced in France, then expanded
BBQ marinade sauce. to the other countries.

KIKKOMAN
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all-purpose KIKKOMAN SOY SAUCE

KIKKOMAN |

Teriyaki

i Marinade & Sauce
4

Teriyaki Sauce |
Barbecue y Yakitori Soy Sauce
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Promotion Activities In Russia kiklikoman

@ wikKomaN
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nernae Kikkomar

Demonstrations at Event Booths
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Utilizing a Russian-Language Homepage

Sampling at Supermarket



Research and Development  kikkoman-

Contribution to healthy and delicious meal

THE Society for Food Science & Technol

JFS s: Sensory and Food Quality

WAGENINGEN [FEH

Salt Reduction in Foods Using
Naturally Brewed Soy Sauce

STEFANIE KREMER, JOoZINA MOJET, AND RYo SHIMOJO

ABSTRACT: Inrecent years, health concerns related to salt/sodium chloride consumption have caused an increased
demand for salt-reduced foods. Consequently, sodium chloride (NaCl) reduction in foods has become an important
challenge. The more so, since a decrease in NaCl content is often reported to be associated with a decrease in con-
sumer acceptance. The objective of the present studywas to investigate whether or not it would be possible to reduce
the NaCl content in standard Western European foods by replacing it with naturally brewed soy sauce. Three types
of foods were investigated: salad dressing (rn = 56), soup (n = 52), and stir-fried pork (n = 57). In the 1st step, an
exchange rate (ER) by which NaCl can be replaced with soy sauce without a significant change in the overall taste
intensity was established per product type, by means of
consumers evaluated 5 samples per product type with L i
several sensory attributes. The results showed that it was ="

of, respectively, 50%, 17%, and 29% without leading to slgf )
pleasantness. These results suggest that it is possible to re} * :
out lowering the overall taste intensity and to reduce the t, -
consumer acceptance. N

PRACTICAL APPLICATION: Health concerns related to ¢
reduced foods. Consequently, the development of foods

acceptance is an important challenge for the food indus
the present article: The replacement of salt with naturally
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Cooking Demonstration at kikkoman Tokyo HQ ilckoman

LibinneHok Tabaka Pbiba B knsipe nog

(Chicken Tabaka) ~ Coycom Tap-Tap
(Fish Fry with Tar-tar Sauce)

Mrs. Afanasiev, wife of the Russian
Ambassador to Japan, introduced
Russian food culture.

lony6ubl - :
(Golubtsy) Introducing traditional art
8 works of Russia.



Kikkoman Global Vision 2020

Corporate Slogan

“seasoning your life”

Vision for the Future
With Global Vision 2020,
the Kikkoman Group sets the following three qualitative goals:

(1) Make Kikkoman soy sauce a truly global seasoning

(2) Be acompany that supports a healthy lifestyle
through food

(3) Be a company whose existence is meaningful
to the global society



