(R 123 Db,
7B, BE2IILD, KR ALF L EONHEEZ AL, FATF¥—FRI T4 7
BHEEEEKT S [HFE] LebxT Lz,

T Hh EiRD
TN, BWEREZ I LCHRTF IR %D I L7 b Ok Td,

P TESNTH 2 B OK 40%13, BXONTICHEEIN T LEbhTnET,
Lod, FEEIRICHAET 2 CO2 T A hoPEE DK 10%ICET 2 L EbN TV T,

ZTCHRADEHLZOR, BMEEOEIRILTL %,

BWEELZERE LT 2z a2 70%F3 2 & CFEgER, 2+, CO2HitE%
KIEITH Y b,

ESG iGE) &2 Zh B ICHEE T 2 023, AT 2 THSEMERER YV 2 —>a v |
<7,

ZOYVYa—vaviz, BMINLTCHZEEYFEELT, 74—XX =X (v FA})
THEE - PIREL VS A 7ty Z—ITENE S,

[EUY & 7 —RFEWEDNZ ) B4 7 vt v 2 — T,

TEERHEAEIC 72 0 £ 5%

—RIEWEY) % G U 72 GBRHEAE X, (&) o X S IcHEBEAME LGz, 77y 7 a—
AF] BT THE T,

CZOHEEEME S Z LT, ERARBICLOLOLPL LS hoT, BIEV 2L ASDD
TTHH, FEDLZLDBEHTEATIOL RS, HK, A CADBMOIEERESL 2 LA
Kb EH1cky ET,

TEERHERE 72 U TfE o 728713, BIEVW R CERLVWHATT L, —HEXTATHH W
AARRE SR s

TEERHEIC D L ic B E 083213, Mo BMBEfRREE LTS 2@ L THEED D &~
MR CHENE 2> < b Mo M CHE S 2,

A S FTENTZ OfEREZES C & T, k. AR 0BG PimE L & CHE L T
W7z CO2 ZKIgEICH v b,

NY 2 —F 2 —VRIRTH 52% D CO2 HHZ O I L 9,

2019 4, DO WL 2 DHlE TR L& — 1+ L [HSEREFEFERY Va—v a3 v,



Z D%, A2 DRGICER LT b 5— F F =2 i s & il £ CeE &I L 28
D, —REBVEIERT S, (V4 7y 2—] H, ReAeHFIFoLbNTWTET,
2025 FHIE, SEORMEEEEFICEAINTNS [74+—2 &2 —X | 1Z. #1600

AN
o

FME20 70 F v ORGIREDL D, 277 b O—RFEED E AR L TV E T

— XA E. X VHEDE D O~EHT 2 2 LI B A THE T

Bl ZATHERELASRIC & . —RABVZHE LTIV T — L4, [ ZANT Lo BHEFF,
NAFRBIEREEL . NAF T 4 —EAHOMRENCIE T 2132, KEEICE T 2k &
LToEficdFrL vy LTunEd,

— /T, BREEUICH, BRTEOPEKS L, HizaERERWET oL iz w
nTwEd,

Pk Z @YU LT, Tk E BAAICERE 35

ZOBBTHRL ENAVEFESE, SETT I LT ENTHELER, Vvay
DEFEVOEFT IR PE R VKBNS EATHE T,

I [HF] & LTiRA, RS LCTIEBRTE ZRvad,

ZFhl7ay 7 bbhEFoTnE T,

(MR ESEREER Y )V a—vav] 3. BEIFICHE O I, KERCAERERSE~
DEHEZD I LTVE T,

IS 2 BB ICEAN N 2 —F = — v EFEB L, BEEEFEIFMNT 2. FrfirlaeZatt
SEOEILET,

Is food waste garbage? We see it a resource that can be used to create a nature-positive

society by getting involved in agriculture, water, and energy-related fields.

Waste? Resource?

Our challenge is to create a sustainable society with food waste as the catalyst.

Approximately 40 percent of food produced worldwide gets discarded without being eaten.
What’s more, roughly 10 percent of global CO, emissions are said to be generated by the
disposal of uneaten food.

That’s why we turned our attention to recycling food waste. By building an ecosystem that

utilizes food waste as a resource, we can greatly reduce the bulk, costs, CO; emissions



associated with waste.
Local Food Waste Recycling Solutions is an initiative by which we effectively promote ESG

activities.

These solutions involve fermenting and decomposing food waste produced during food
processing with Four Stars composting machines, and then transporting it to a recycling
center instead of discarding it.

The primary fermentation product that we collect is converted into mature recycled compost
at the recycling center.

Recycled compost made from primary fermentation product is as valuable as gold and is

sometimes referred to as “black gold.”

The use of this compost makes soil truly soft and loamy. It promotes strong root growth and
allows farmers to grow vegetables that aren't bitter or astringent, much to the delight of the
children to eat them.

Vegetables grown using only recycled compost are without any doubt quite delicious, and

we’d love for you to try them sometime.

Vegetables grown in soil enriched by recycled compost reach consumers through local food-
related businesses and markets.

Compost produced locally is used by local farms. By using recycled compost produced
domestically instead of imported fertilizer, we can significantly reduce the CO, emitted
through the conventional manufacturing and transport of artificial fertilizer.

Our goal is to achieve CO; reductions of about 52 percent when the entire value chain is

taken into account.

We launched Local Food Waste Recycling Solutions at several locations in the eastern region
of Japan in 2019.

Since that time, partners who share our vision have spread across the nation, from Hokkaido
to Okinawa, establishing a series of recycling centers where primary fermentation product
can be utilized.

As of 2025, approximately 600 Four Stars units have been deployed by food-related
businesses throughout Japan and beyond.

Each year, 200,000 tons of food waste are used to generate approximately 20,000 tons of

primary fermentation product.



We are also working to convert primary fermentation product into more valuable substances.
For example, primary fermentation product can be used not only for compost but as feed for
mealworms and houseflies. We refine biofuels for use as fuel in bio-diesel vehicles, and we

are attempting to utilize it as feed in the aquaculture industry.

At the same time, we are also focusing our efforts on discovering new resources that can be
produced not only from food waste but also from food processing plant wastewater.

When wastewater is properly treated, clean water is returned to the environment. Solid
waste that cannot be decomposed during that process has, up until now, been disposed of as
garbage, but it still contains numerous nutrients that are indispensable for agricultural
produce, such as phosphorus.

We see this as a resource and want to try recycling it as fertilizer. We have launched a project

for that purpose.

We aim to expand Local Food Waste Recycling Solutions beyond the food and agricultural
industries to encompass water resources and organic resources in their entirety.
We aim to achieve a sustainable society where the environment and economy are in

harmony by establishing integrated value chains within local communities.



