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About ”Klkuno”

St The mother of founder Takayosh| Hibi (1928 2017) Kikuno (1905- 1967),
_supported the poor Hibi Family behind the scenes . - =
She ended her life without being rewarded with anything .
However ,the blessing of Kikuno and vision of Takayosh| creates a great
foundatloﬁ‘ in today’s Sujahta Meiraku Group . o
Founder Takayoshi started peddling Just after World. War I in 1946 with little
- investment. He faced many difficulties |n busmess SO he thought to run away
‘many times.
- .Somehow he wanted td make happy his mother and support in home
.- Takayoshi inspired to overcome any hardship finally he is success .

: ConneCtion between. Kikuno and universe i

Kikuno HeaIthy Coffee It's a new galaxy. of coffee that never eX|sted before
and the poSS|b|I|t|es are endIess _



& Aboﬁt' US

Establlshed 1946 - - SIS

- Qur Business: Manufacture of food

Phllosophy Gratltude Service, Prosperlty -

- Sales:161.9 bilionyen =~ -

Employees 2,497

* Overseas bases Brazil (Sao Paulo) .
o Chlna (Shanghai, Rizhao)

- Domestic bases 70 Iocatlons nationwide -

- Certification : FSSCZZOOO

HP wwwsuphta COJp




Facts 128 US

= _Nearly 1in 3 adults (30 7%) are overwelght
More than 2 in 5 adults (42.4%) have obesity.

.. About ?ln 11 adults (9.2%)- have seyere obe5|ty B
-(2017—2018 NHANES data) . o ~

37 3 mlllron people of all ages had d|abetes (11 3% of the populatlon)

in 2019. 37.1 million were adults ages 18 years- or oIder '
(CDC : Natlonal Dlabetes Statistics Report) | .

% 1,603;844 new cancer cases were reported and 602 347 people d|ed of

- cancer. For-every 100,000 people 403 new cancer cases were reported
“and 144 people d|ed i cancer in 2020 (CDC)



2 Why Drlnks Klkuno Healthy Coffee?

- - For Improvement of Lipid | Metaboltsm -
-For Suppresszon of Uric Acid Rise. i
. For Inw?une Activation Blood.
- For rise zmmuntty substance in body
- .- For Acttvatton Relaxzng Eﬁ‘ects
- Reduces the RlSk of cancer

”'_Add OPHOHS in coffee for health of your prec:ous guests .
1. % Sir/Madam, What would yau like for coffee P |

Speczalty 2 Decaffetnated ? Ktkuno Healthy Coffee By



Health benefits of Klkuno Healthy Coffee research
and publlcatlon (supportlng health beneflts)

Year

<2012

2012

2013

2014

2015
2015
2016

2016

2018

OverV|ew

Patent
Application

Conference

Su bsta nce

Intestinal immune activation of coffee without venting.(Japanese patent application 2012-14108

The 10" Japan society of functional food machine (The Jikei university school of.medicine )

Presentatu* T|ttle* Effect of inducing secretory IgA productlon of coffee Wlthout venting

Publlcatlons
_-Pu blications

Patent

‘Registration-

Publications
Publications

= Publications

" Publications

Enhancement of intestinal IgA Production by Non- degassed Roasted coffee Beans : Japan soae‘ty for food ="

science and technology : _ : : .

Enhancement of serum immunoglobulins G and A praduction By Non degassed roasted coffee Bgan
Extract .(Japan Society for foocf science and Technology '

* . Enhancement of mouse*serum cytoklne production by non —degassed rqasted coffee beans extracts (Japan

soaety forfood science and technology)

Effect of unaged coffee roasted bean extract on |ncrea5|ng the amount of cytoklnes in mouse blood (Japafie 2
society for food suence and technology)

AnX|olyt|c Effect of Non- degassed Roasted coffee bean extracts in mouse (Japan society for Food Science and
Technology)

' Suppressrve effects of non —degassed roasted coffee bean extracts on pIasma and hepatic trlglycerlde eIevatlon

in mlce fed a h|gh fat'diet (Japan Journal of Food Science and Technology)

JIdentification of a hyperurlcemla mhlbltor in coffee bean extract decreased by the degassmg proces§ and. its

mechanism (Japan Soclety for Food Science and Technology)

Categories

Intestinal immunity.
activation.
Intestinal immunity
activation

Intestinal immunity
activation
Blood immunity
activation
[ntéstinal immunity
activation

Immune activation:

Relax effect
Lipid Metabolism
improvement

Uric acid elevation °
suppression



m Water m Normal Degassed Coffe.g-N DC = Kikuno Healthy Coffee_-KHC b
) - Uric Acid

- Triglycerides (N.e_u,tra_l fat)

60

ol ’
o o1 D

50

G0

~
ol

A () 7
o= ORI

Uric acid -in'-blood(‘mg/dl)'

: Hepatic triglyceride (mg/g):

Wate-l_:.- :'IND'CF p KHC. '.  .- -. 'j-Wéter' : N'DC : _KHC %
Intestinal IMmune .~ - Relaxing

L
o

A,

o
O 2 Ol

100)

: (Water
. .-H
Ol 20
> o G

=
o

.. oy

-LO\-N‘— Rélax.—>High

Intestinal immune power

- Water - NDC-. ' KHC = -5 % e ' Water .



Immune Activation blood and Cancer -
2 __Kikﬁno’_ Healthy Coffee increases immunity substances in blood.
.!:.\I_\Iaté.lr‘: :il_.'N'o_rm.aI I.._Degas_éeql-'Cohffeel-NDC_ l‘Ki_ku;lq-H_eal_thy‘Co‘ffée-Kll-_IC (p'g/nii} . |
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3. Aroma is the

_e.-‘kéy;"to’- health ' 
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Why Klkune HeaIthy Conee is frozen ?

The ma|n reason of frozen i |s trapped the Aroma |n beans .
i Malntalns fIavor for a Iong tlme after brewmg Lasn

Comparlsmn i Aloma Value a year after roastlng

. 100"

: 8(-)'

iun

40

© 20

. mAfter roasting = Frozen lRefrigera_ted. @ Roomtemp

" Trapped Aroma can be Maintained by freezing



-
‘Maintains Flavor for a long time after Brewing
- ,Sensqlry..ev'alualtidri 6f-'c§ffée éxtr:;ct in ther_m.os-pot'

" 1h Iatér_,_' L : 2h later o 3h later |

« Big difference iﬁ_flavqﬁ

. Normal Degassed Coffee- NDC o

(Ba_(‘JI)Big<—'FIa_vor Chan‘ge—;SmaH(Go'od)

TR A . m K|kuno Healthy Coffee- KHC

Reductlon of waste Ioss and |mprovement of store workablllty- - ‘



Patented United States, Japan, China
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Awards : . :
* Minister of Education, Culture, Sports SC|ence and Technology Award -
' “Development of Coffee Quality Preservatlon Method Usmg Quick Freezmg Method"
- Japan Food Journal wins the 14th New Tech_noIng and‘Food Development Award



4. Bamboo charcoal roasting

Pale flame and radiant heat peculiar to bamboo charcoal roasting

d ’ »
: -




“_Effects of bamboo charcoal roastlng

The radiant heat effect of bamboo charcoal evenly passes heat to the center

- of the beans and i |mproves the flavor.

In addltlon moisture can be removed, preventlng quallty deterloratlon and
" maintaining freshly roasted flavor. -

—ad i Moisture content after roasting (L20, g/100g)
Gas roasting : Bam’?oo charcoal Sl : T : :
roas mg

Gas Bamboo'charcoal Gas Bamboo charcoal
Brazil Colombla

Miéééllaneous iaste and quality degra_djati-or,'l ’ : Richnéss;and aroma ‘ 5




5-Greenbeans. c* i o o

Green beans are |mported d|rectly wh|Ie I|sten|ng to the voices of Iocal producers_ G

In Braznl quallty checks by cof'fee appralsers statloned in Brazil.

£




| Klkuno HeaIthy Coffe S U m ma ry .
-~ @ Various health beneflts (|mprovement of I|p|d metabollsm suppre55|on of uric acrd rise,
_immune activation, Blood |mmun|ty act|vat|on |ntest|nal |mmun|ty activation, reIaxmg effect)
@ Coffee with aroma trapped X | |
NE) Malntaln aroma by freezmg |
a @ Delicious and long-lasting even after brewmg
® Patented mﬁe us., Japan and China .

| Bamboo charcoal roastlng f |
- © Roast evenly to the center of the beans

® Can remove moisture from beans
Hong Suppresses unpleasant taste and quallty deterloratlon
- and improves richness and'aroma.

L

-

: B Green beans. = = . :
D|rect import of raw beans con5|derat|on for producers i




Product description

&

-

trade name

Bambqo charcoal Ethiopian mocha
: {beans)

Bamboo Charcoal-Full City Roast
(Beans))

Bamboo ohla'rcoal French roast (beans)

Bamboo Charcoal Fine Blend (Beans)

L]
image

i

-
Product code 2928 : 2924 T 2999 2989 i
Conti?itti/Qua . 200g/12 bags _ 450g/6 hags 450g/6 bags 4508/6 bags
'I-iow_to store _frozen frozen = frozen frozen
Shelf life 12-months 12 manths 12 months 12 months
Degree of - Viedi ima Y M dioe : D : z Mediom d T
ronsting edium ro_astmg . Medium deep roasting ) eep.roasting edium deep roasting
— - — -
. | Green Origin Ethiopia Brazil, Indonesia, etc. Colombia, Indonesia, etc. Hondurds, Ethiopia, etc.
he i 100% use of bamboo charcoal roasted 100% use of bamboo charcoal roasted 100% use of bamboo charooal roasted| 100% use of bamboo.charcoal roasted
Bean . heans beans beans

characteristics

beans .

Ethiopian Y1rgacheffe G2 100%

100% Arabica coffee beans

1002 Ar-abica coffee beensl

'Usihg Fine Robusta beans

Flavor
characteristics

Bamboo charcoal roasting suppresses
miscellaneous taste

Bamboo charcoal*has a unique strong
drinking feeling.

With the deep mellow bitterness unique to
bamboo ¢harcoal

With-a balanced and refreshing taste

It is a fruity mocha Coffee

-Yes; coffee with deep richness and

-
sweetness, ]

An aftertaste is felt. _. G5

It is acoffee with a gorgeous.aroma. ;

. light Jedkdkk kv deep

Bitterness weak *sf‘n’bf?i%sf’(* Stfo"ng weak ******73‘( strong weak:, *******. strong weak " kK AT v e 'sfr‘ong
‘Sourness . weak ****‘A_’*_* strong . weak kK Ycyedcye strong b weakdkkYrvrYeyeye  strong | “weak . Fede ok e e strong *
Full-bodied light *i'l**jf\fi\(i\( ' deep.

" light I*:k****i‘z deep

light skokkok At deep”
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