BUSINESS MODEL OUTPUT

Management capital Food business in . Increase our
essential to the sustainable symbiosis with nature  Stable ~ ) Bringing sustainable Economic value companies
growth of our business procurement of Combined Japanese food tob

fishery resources capabilities of Y aand 2024 to 2026 0 become a
Natural capital and agricultural “Companies” the world top restaurant
© Sustainable and diverse marine resources and produce Net sales 5200 bilon yen brand globally
© Initiatives for sustainable procurement and EBITDA :57.0 billion yen

collaboration with upstream partners
Pursuit of Operating profit ~ : 35.0 billion yen

Social and relationship capital

L] Producer_of seafood and agricultural produce everyday Operating margin  : 6.7%
;orslustalnalble'?rocurement tastiness and joy Ratio of : at least 40% of
. )
table supply chain overseas sales total sales

® Customer traffic: approx. 150 million
customers served annually

FOOD&LIFE

@ Partnerships with business partners engaged Collaborative Value
i n COMPANIES
in the aquaculture business and startup . P A f .
companies and various manufacturers with Customer smiles, rovision o with stakeholders

cutting edge technologies satisfaction and delicious, safe Discovering new

a Upstream value :
Manufacturi ital enjoyment and secure Achieve a 50:50 ratio of natural | tastiness,
anufacturing capita products and aquaculture in marine Sharing moments of joy.
® Superior restaurant and kitchen facilities resources
® Demand forecasting using Al
® Restaurants: 1,123
(986 in Japan and 137 in six countries and regions)
Central kitchen for Kyotaru: 1 location competitiveness with =)
aquaculture and procurement and digital transformation (DX)

Midstream value
Thoroughly reduce food loss and
costs with Al-driven demand forecastin; =5 Downstream ST EpeTieses T paste

e o culture to the world Downstream value

* Expand globally to more than
.il >

Strengthening N Reducing food loss and waste and lowering

Human capital 400 restaurants in 8 countries

® Diverse workforce S Material | aEﬂdIVegiOTéSd
® Number of employees: Permanent employees 7,134 even a en_a_ ssues (EEEEE CUEERET Wlie R Gleepen s
Part-time employees 20,779* for Sustainability experionce value using Value with employees
® Work environment conducive to taking on new Achieve sustainable DX and other means Reduce food loss and Encourage employees to
challenges (working overseas, internal procurement using fair waste and effectively _proactlv_ely advance their career
recruitment system, etc.) o e e utilize marine life internationally
resources Value for our planet
Intellectual capital Reduce our CO: emissions 50%
® Brand power exclusive to sushi by 2030 (compared to fiscal 2013)
® Unique food business developed in Japan
© Auto Waiter in kitchens Ach\ev? c‘a?trbon Food safety and security @iﬁ%ﬂ 77‘ \G:!
® Contactless services, from app-based Heute Ly
reservations to self-checkout and automated
souvenir lockers
Financial capital Enhance human capital stienEie Gupeeie
© Ability to generate cash for business P governance and
operations and cash flow management compliance

Total assets: 350.6 billion yen

g Medium- to @ Changing needs regarding diet (healthy choices and ethical consumption) Medium-to @ Declining seafood catch leading to reduced stock of ® Growing interest in climate change and

Eg long-term ® Emergence of new food ingredients long-term natural fish (including marine pollution and impacts environmental issues

=X opportunities  (food substitutes and certified sustainable food ingredients) threats due to climate change) ® Soaring raw materials prices and energy costs
33 @ Japan's outstanding food culture (sushi culture) b ?m;‘”(';‘g I?tthe:ieSt In various sgcl;alflssges _surn_)un/dlng ® Labor shortages

% - @ Serious food challenges around the world (poverty, hunger, inequality, etc.) a?l?evgieesaand f?)cm;%ve:s::l;z Iogs)oo poisoning ® Geopolitical risks

@ Evolution of ICT and DX

* The number of part-time employees represents the average annual number of employees converted to eight hours per day





