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The Harmony of Human Beings and Mother Nature

We, Japan Bio Science Laboratory create new relationship between Human beings
and microorganisms one after another.
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Since our foundation in 1974, we have been developing and manufacturing the functional health

food underthe corporate beliefs of "Harmony of Human Beings and Mother Nature". Recently, the

safety and quality of food is strictly asked more than ever before. | am keenly realizing the impor-

tance of our quality policy "the pursuit of safety from the view of consumers". Currently, we supply 8

products at the head of "The fermented Vegetable Extract "BIOZYME"" which has been sold since we

started our business and "The Fermented Soybean Extract"NSK-SD""which contains rich amount of

nattokinase. Among our products, nattokinase(the functional enzyme which is contained in natto,

Japanese traditional fermented soybean food) is especially receiving much attention not only in

Japan, butalsoin overseas countries. We were the first company that launched nattokinase into the

market. | believe that the remarkably increasing demand for this food material is a result of high . p .
evaluation by people who want to become healthierand to live longerin modern society. We strive i ﬁ ;% ﬁﬁ
to meet market needs, provide unique products, improve research and development and contribute
to society, meet the needs of present age, create truly required product "Being ONLY one", and aim
formore advanced research and development.

CEO/President Kenichiro Azuma
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"Clear sky, great ocean,
fruitful land and mother earth"

The workings of these nature let us live.
We, Japan Bio Science Laboratory make use of the power of wonderful blessings of nature and the latest technology and
develop a product to make our daily lives be healthy, affluent, and comfortable.

Japan

it
SO B

HER—E S

Plant List ES e
PEFHEE
EEFRREAR
|:5'§71\$¥‘u’|3

BT KBRS

ARy NEEELR

RmX4t
HRRREE Rt

AMIH
s

REREE

GEE

REBE X5 —
BHERR

China USA

Head Office
General Affairs

Osaka Head Office

Operation

Planning & Development

Sales & Development

Overseas

Sales &Development, Osaka Branch
PetBusiness

Tokyo Office
Sales & Development, Tokyo Branch

Kyushu Factory
Manufacturing
Quality Assurance
Laboratory

Kyoto Distribution Center
Manufacturing

iEERR Shanghai Office R EE R Partner Company
BHNEHES  Overseas JBSL-USA Incorporated
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The Fermented Soybean Extract "NSK-SD"

"Nattokinase" is an enzyme found in "Natto", the fermented soybean that is traditional fermented food and familiar with our dining. Nattokinase shows strong thrombolytic activity. We
focused on Nattokinase and established the manufacturing method of "The Fermented Soybean Extract NSK-SD" containing rich amount of Nattokinase ahead of the world in 1998. Since
then, as a pioneer of Nattokinase, we have researched the functionality and safety of "NSK” .

%%ﬁ Performance

WHE FYyRNIFF—CDRNY THTSAVv—¢ L THREDOT— As a top supplier, we have dispatched the information to the market in
. . = V)7 e P overseas and have sold Nattokinase not only in Japan, but also Asia, USA,
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BFEEML TVWE T BETIE BEEEREZL2T (KFDA) O/ health functional food, functional ingredient<Category of Blood Pressure>.
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B Process Patent of Nattokinase removing VitaminK2. (Patent No.JP3834048)
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B NSK products{Genuine Nattokinase, no smell, high titer]
- NSK-SD<Nattokinase activity:20,000FU/g>
- NSK-SDP<Nattokinase activity:20,000/g>
- NSK-SD10<Nattokinase activity:10,000FU/g>

B Abundant functional data o
<Anti platelet aggregation effect, Improvement of blood flow, and Anti hypertension effect> P S

m  Verification of safety
<Safety studies, Safety control of the employed materials>
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MAEREEEITF ANSKJ(C(E, The Fermented Soybean Extract NSK
HMEOHOMEFLR A1 (3HYEHEA, has NO unique smell of Natto, fermented soybean.

M M EEET X E EEREBEEELCBER—ANIA T, lthe first Fermented Soybean Extract NSKJ was brown paste form created by
vacuum concentration of culture solution.
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—RE - MEEBETF X X}\DD%/ﬁ%DEZLKbFﬁ]Xg{j“ o The second Fermented Soybean Extract NSKJ was powder form created by
MAER EOHVIE MEEEE I FANSKEREOREBEFE LA = freeze-drying of the first paste form.

A FEBRETZ ICEIFETEHLOVEDTLTE The battle against 'The unique smell of Natto was the most important task.

, R oo e e g [ _ , _ Removal of ONLY VitaminK2J was extremely difficult.
ZOB BAMAT — LOFTHRIHES PRI ENSIFER. DVICDH Our research team had done trial and error. 3 years later from the release

DZFAEDEN([CRIERMNS TN BEYI T =ZRAEBE MEREELITX for the first NSK, the latest product with no smell, "The third Fermented
NSK-SD A% FnE LT, Soybean Extract NSK" was created.
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The Fermented Vegetable Extract "BIOZYME"

The fermented vegetable extract "BIOZYME", has an unique process that carefully selected over 40 kinds of vegetable derived raw materials(Fruit vegetables, edible herbs, stem vegetables,
root crops, herbs, grains, nut fruits, seaweeds, etc.) are fermented by bacteria that effectively produces useful compounds. Furthermore, they are matured in low temperature. We spend
more than a half year to make BIOZYME with a great care.
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Fruit vegetables

Red pepper, Tomato,
Pumpkin, Cauliflower,
Kidney beans, Broccoli, etc.

Stem vegetables

Asparagus, Onion, Celery, etc.

Herbs
Parsley, Watercress, Japanese
hone wort, Ginger, etc.

Fruits and Seaweeds
Lemon, Kelp
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Edible herbs

Ashitaba, Cabbage, Kale, Jew's

mallow, Lettuce, Spinach,
Chinese cabbage, etc.

Root crops
Burdock root, Chinese
radish, Radish, Beetroot,

Purple sweet potato, etc.

Grains and nut fruits
Corn, Rice, Sesame, etc.

Others
Brown sugar, Salt, Yeast
extract
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Promoting Alcohol metabolism(Human and animal studies)
Improving for vowel movement and skin condition(human study)
Inhibiting Tyrosinase activity

Promoting Calcium absorption(animal study)
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m  The fermented Vegetable Extract "BIOZYME-Concentrated”
= The fermented Vegetable Extract"MC-Powder”
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In 1996, manufacturing place was changed
Kyoto Factory to newly founded Kyusyu Factory.

The process of BIOZYME in Kyoto Factory was dangerous as the facility had
been used since we started our business. On the process, especially the open
and shut of Jacket and bolt of high pressure sterilizer, arrangement of steam
pressure, and operation of culture tank were all hand work.

So we were excited to choose the new facility when new factory was established.
New high pressure sterilizer got automatic control with set condition. Brand-new
culture tank can always , it can always use over 1000 cans, electrically-powered
movable racks enable us to do First-in First out. About spawning, an exclusive
clean room was established. This clean room made it possible not only to
progress of safety for work, but also to reduce the incidence of contamination
dramatically. We realized to manufacture the upgrading BIOZYME
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Ashitaba
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Ashitaba is an umbelliferous, indigenous Japanese plant, grows mainly on Boso
Peninsula and Izu Islands. It means "Tomorrow Leaf" in Japanese. Its vital force is so
strong that is believed to put forth new shoots tomorrow even if pulled off today.
Ashitabta contains abundant nutrients, so it is suitable for those who suffer from
lifestyle diseases and metabolic syndrome. We started the chemical-free organic
farming of Ashitaba in Indonesia, and obtained the organic JAS certificate of Ashitaba
for the first time in Japan. We steadily supply high qualified Ashitaba by relief and
safety.

Specification

Ashitaba Powder(Organic)

Ashitaba organic farmed in Indonesia is pasteurized and pulverized in Japanese
factory. Taste like green juice which is non unique flavor, plus slight bitterness. The
variety of application is available.
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CHALSAP
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When you cut Ashitabas leaf or stem, you will see sticky yellow sap. This yellow sap is
very unique to Ashitaba and cannot be found in other umbelliferae plants. This sap is
very precious because you can collect only in several mgs from the cross section of the
stem. The main component of this yellow sap is Chalcones, a pigment composition of
yellow, and more than 10 chalcones are confirmed. We are the first Japanese company
that succeeded in powderization of "Ashitaba polyphenol(Chalcone)". We are focusing
on the suppressed availability of it and are investigating the functionality of Chalcone.

Specification

Ashitaba Polyphenol CHALSAP-P8

(Powder form: Total Chalcone content: More than 8.0%)
Ashitaba Polyphenol CHALSAP-L3

(Liquid form: Total Chalcone content: More than 3.0%)

Functionality

- Anti-bacterial effect

- Anti-oxidant effect

- Anti-metabolic syndrome effect

Patent
"An antimicrobial agent" against Helicobacter pylori
(Patent No.JP3958748)(Patent No.JP4643934)
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Sesame minerals
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Sesame has been cultivated and eaten as a nutritious
food in all over the world from the ancient times.
However, plats including sesame contains absorption
inhibitors(e.g., phytic acid and oxalic acid.) they
inhibit the absorption of minerals into your body.

We focused on the seed coat of sesame which contains
rich amount of minerals especially calcium. "Sesame
Minerals" is pure balanced 100% sesame mineral which
we succeeded in removal of absorption inhibitors by
our original manufacturing method.

Specification
Sesame Minerals Lactic Acid Powder
(Total Calcium Content: More than 15.0%)

Product that extracted minerals including Calcium
from skin of sesame seed which removed absorption
inhibitors.

It is widely applicable for processed food such as
bread or confectionery or health food such as tablet.
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Elastin is resilient like a rubber and is one of
scleroprotein. It is contained in connective tissues of
your body, such as ligament, blood vessel (artery),
Lungs, and skin etc. Elastin exists with other proteins
like collagen. Elastin contains unique amino
acids,"Desmosine'and"lsodesmosine”. They play a
vital part of cross-linking. "Elastin F" is low molecular
elastin peptide. The product is that "bulbus arteriosus
(=fish blood vessel)" derived from bonito is
decomposed by enzyme. Well solubility and
absorbency are main characteristics.

Specification

Elastin F

(Protein content: more than 90%, desmosine and
isodesmosine content: more than 0.1%)

Functionality

- Improvement for Elasticity, grain and wrinkle of skin
- Improvement for Elasticity, aging of blood vessel.

- Reduction for gonalgia (knee pain)
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Kaboseed EX
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Kabosu (Scientific Name:Citrus sphaerocarpa hort. ex
Tanaka) is Rutaceae and a closely-related species of
yuzu; Citrus Junos. Kabosu is produced mostly in Oita
prefecture where our Kyusyu factory is located. It ranks
first in the production of kabosu in Japan, so kabosu is
the local specialty of Oita prefecture. We focused on
the functionality of the "kabosu" and promoted a study
of kabosu with Oita University, Oita prefecture under
industrial-academic-government cooperation. We
finally succeeded in creating a product, "Kaboseed EX".
This is a functional raw material that limonoids
(limonin, deacetylnomilin and ichangensin), which
were composed in kabosu

Specification
Kaboseed EX
(Total Limonoids Content: more than 2.0%)

Functionality

- Protection of liver function

- Prevention of liver damage

- Prevention of liver inflammatory

Patent
Hepatopathy prophylactic by Kabosu seeds extract
(Patent No. JP5915985)



BIYLSA L Fo T

Product Lineup
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We focus on our future lifestyle and provide the high added value functional materials
and products that meet wide range of needs.

/\O\yl\$%%5 Pet Business Division

72507 FORyZ4as &7 LuLuDog |
~ KU g ==L DEEPR—M T~

Higher quality prized dog salon & hotel
~We support the life of your precious partner.~

WHEIANRYNEESTZET . EUDE Our aim is to offer service and products that
TGN N = i o make you and your partner feel happy and joy.
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Access

KBRAAL

KRTARTEEXES 1 TEH4E405
TEL:06-6451-1711 FAX:06-6451-1712

1-4-40 Fukushima,Fukushima-ku,Osaka-city,Osaka
553-0003 JAPAN
PHONE:+81-6-6451-1711 FAX:+81-6-6451-1712

JUIN L35

ANRERHZIXEIEE 2022 Hit
TEL:0978-67-3531 FAX:0978-67-3532

2022 Shioya,Aki-machi,Kunisaki-city,Oita
873-0212 JAPAN
PHONE:+81-978-67-3531 FAX:+81-978-67-3532

LuLuDog #F 5k

KRR ARHHEXBEAR 1-6-11 1F
TEL:06-6925-1770

1F,1-6-11 Miyakojimahondori,Miyakojima-ku,Osaka-city,
Osaka 534-0021 JAPAN

PHONE

+81-6-6925-1770

LuLuDog & 5h5

KR ARRTESKBET 2-11-18 1F

TEL:06-6451-1311

1F,2-11-18 Ebie,Fukushima-ku,Osaka-city,

Osaka 553-0001 JAPAN
PHONE:+81-6-6451-1311
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SRRETAEXHERN T 12 #ith 2
TEL:03-5209-16017 FAX:03-5209-1602

12-2 Kandahigashimatsushita-cho,
Chiyoda-ku,Tokyo 101-0042 JAPAN
PHONE:+81-3-5209-1601 FAX:+81-3-5209-1602

HARAGE £ & —

REPFAEBBAMILEIRR 3 T 55
TEL:075-631-6123 FAX:075-631-7084

3-55 Mori,Kumiyama-cho,Kuse-gun,
Kyoto 613-0024 JAPAN
PHONE:+81-75-631-6123 FAX:+81-75-631-7084

LuLuDog 53Rk

AR APRHESX AR 1-1-22 1F
TEL:06-6654-3618

1F,1-1-22 Tezukayamanishi,Sumiyoshi-ku,Osaka-city,
Osaka 558-0052 JAPAN
PHONE:+81-6-6654-3618



