NISSIN Core Strengths @ Branding and Marketing

NISSIN FOODS Group has established an overwhelming position in the domestic instant noodles market, driven by our branding and marketing efforts. We launch brands consistently with sales
in the billions of yen. The branding and marketing strategies that have given rise to these brands have earned high praise from external entities and serve as the source of our earning power.

Overwhelming Brand Strength

I NISSIN FOODS Brands Take the Market by Storm I Market-Leading Brands
An overwhelming presence in the domestic instant noodles market!
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NISSIN Core Strengths @ Branding and Marketing

Branding and marketing are a core strength of NISSIN FOODS Group, and these activities are supported by a corporate culture that encourages taking on challenges and systems that put these
efforts into action. Through rapid decision-making, a structure that holds the brand accountable, and the seamless integration of marketing, development, and creative efforts, NISSIN FOODS
Group has created numerous strong brands and advertising campaigns.

Corporate Culture and Structures That Foster Strong Brands

Il NISSIN 10 Rules I Brand Manager System
The NISSIN 10 Rules play a major role in driving the growth of Each brand has an appointed mini-president who is responsible for everything from product development to sales. This system
NISSIN FOODS. We use this unique code of conduct as the fosters a corporate culture that leads to strong brands by creating internal competition among brands to deliver more innovative
basis for NISSIN FOODS Group-style decisions whenever we products and brand promotions.
face difficulties or are unsure of our decisions, ensuring we . . . .
- ) o g Regular Marketing Meeting Regular Publicity Meeting
act in line with our company vision.
The Marketing Division holds a regular a& Meetings on advertising and communication
meeting to discuss strategies, strategies involve the president, who makes
1. Cultivate brand ownership to the fullest. products, and initiatives for each brand. Sales Advemsmg final decisions directly. This structure fosters
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8. Ia-sfﬁoe:ad persuade through accountability, not through Innovation is essential for developing through internal leadership. In this way, we
¥ . . . products that surprise and delight. Technology Logistics shape brand identity, creating value that is both
9. Challenge the impossible, and break through barriers. Development consistent and unique.
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Group Synergy Leveraging Strengths Cultivated in Japan
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NISSIN Core Strengths @ Innovation

The NISSIN Global Food Safety Institute, which is responsible for quality assurance in the NISSIN FOODS Group, obtained ISO/IEC 17025 accreditation, an international standard that
recognizes the accuracy of testing laboratories. The institute verifies the safety of raw materials used in the Group while using advanced analytical technologies to improve the quality

control department technologies of Group company plants.

Product Safety Initiatives

FASRAC* Automatic Pre-Treatment Device for Residual Pesticides Developed
by NISSIN (Patent No. 5395847)

Pesticide residue analysis requires pre-treatment to extract
pesticides from products and raw materials. FASRAC is the
first device in the world to automate this pre-treatment
process. While pre-processing has historically required manual
operation, FASRAC more than triples processing capacity.

The ability to test for pesticides is six times greater than before
as a result of this improvement, which also reduced the risk of
contamination significantly. As a result, FASRAC can analyze
more than 1,000 pesticide samples per year.

*FASRAC: Food Automatic Analytical Systems for Residual Agricultural Chemicals

I Robotic Arms to Support the Expansion of Optimized Nutri-Dense Meals
(Patent No. 7551721)

The Group introduced a dual-arm robot to establish an analytical system for Optimized
Nutri-Dense Meals. While conventional automatic preanalytical equipment has a fixed sequence
of operations, robotic arms possess a high degree of freedom. Using these robotic arms, NISSIN
increased the number of analysis items supported. Testing for Optimized Nutri-Dense Meals
must guarantee that a variety of nutrients are contained in the product in question, increasing
the number of nutrient items to analyze. However, robotic arms doubled the pre-processing
capacity of this analysis. While we have reached our goal to automate pre-processing for the 10
items, we will continue to support the growing need for Optimized Nutri-Dense Meals from a
quality perspective.

Impact of Robotic Arms

* Improved processing capabilities (20 specimens per day with ,‘L_T*,
manual labor — 40 specimens per day with robots) A5 RS &
* Ensured the same level of technical competence as proficient analysts '/4 "' o
* Achieved pre-processing automation for 10 items ﬁg_" ' " -l r
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* Reduced annual costs by approx. 36 million yen "l‘.__:’ »
* Ensured flexibility to adapt to changing analytical trends in the future :
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I New Test Method for Food Allergens to Ensure Food Safety

We stated our commitment to food allergen testing at the 2021 Tokyo Nutrition for Growth
Summit, and we are dedicated to engaging with food safety issues.

Food labeling standards were revised in April 2026 to include cashew nuts in allergy label
requirements. Following the adoption of our walnut test method in 2023, we developed a PCR
method for detecting cashew nut-derived DNA and an LC-MS/MS method for detecting cashew nut
protein-derived peptides. Both of these methods have also been adopted as official testing methods.
We also developed a simultaneous quantitative testing method for the 20 allergens recommended for
labeling that do not have official testing methods, and use the method to test our products for allergens.

I Dual Quality Control at Production Facilities and Research Laboratories—
Collecting and Analyzing Finished Products from Around the World

The NISSIN Global Food Safety Institute analyzes products
from group companies in Japan and overseas, compiles the
results, and reports analysis results to each company. The
institute promptly analyzes new and reformulated products
sent directly from factories and related facilities immediately

after the initial production batch. Furthermore, the institute %

Production Facilities
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established a system to analyze mainstay products on a
regular basis and analyzes approximately 1,500 product
samples from across the Group each year.

lThese effor‘FsAenablg dual q‘ua||ty control, with production Quality A S S
facilities maintaining strict quality control throughout the (Y'Y (Froduct) (roduct) (Product)

manufacturing process, from materials to finished products
! ! Product |  Product

while the institute analyzes finished products to confirm &

ingredient composition and detect harmful microorganisms
NISSIN Global Food Safety Institute

and allergens. Maintaining such comprehensive quality control
of finished products is one way the NISSIN FOODS Group
demonstrates our commitment to product safety and quality.

Il Skill Assessment for All Inspection Personnel at Production Facilities
Our skill assessments require inspection personnel at each production 2T w

|
facility to analyze test samples to verify that target components have ' e
been correctly detected. Shipment inspections at production facilities 1
are directly linked to product quality, making competency assessments = q !

an important means of verifying the accuracy of inspection results.
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NISSIN Core Strengths @ Innovation

Food technology has attracted global attention as interest in addressing food loss, plastic waste, and other social issues continues to grow. The NISSIN FOODS Group develops a wide
range of food technologies to help solve social challenges as an EARTH FOOD CREATOR that contributes to society and the Earth by bringing people everywhere the pleasure and delight

that food can provide.

New Food Technology Creation

I A Source of Innovation—the WAVE

The WAVE is the NISSIN FOODS Group’s technology,

development, and research center, consisting of the Global

Innovation Research Center and NISSIN Global Food Safety — Sts. g
Institute. The mission of the WAVE is to create the most =
advanced wave of food technology, emanating powerful
vibrations across the globe. Based on our founder’s spirit,
we conduct research and development to fulfill our mission
of achieving technological innovation and food safety and
reliability. We take on the challenge to co-create foods of
the future with food science, forging ahead in creating new kinds of food culture.

Il Proprietary Technologies for Innovation

The Global Innovation Research Center creates new technologies that drive the growth of the
NISSIN FOODS Group. We create future technologies at this research center, developing not only
instant noodles, but also chilled, frozen, rice, confectionery, and lactobacillus beverage products.
Our efforts integrate various technologies that transcend the boundaries of different genres.

Great Taste Maximum Flavor Enabled by Pursuit of
Without Frying With Less Salt Sugar Control Great Taste
Fat Reduction Salt Reduction Calorie Reduction Flavor Recreation

Technology Technology Technology Technology

Controls fat through a Research based on Controls sugars and Includes flavor
proprietary process that approximately 170 dietary fiber while masking,
delivers the taste and varieties of salt collected preserving flavor and three-layer noodles,

texture of fried foods from around the world texture and enhanced saltiness

The Evolution of Optimized Nutri-Dense Technologies

Extensive Data Assets

Nutrient Database

A proprietary database with
broader coverage than the Eliminates nutrient-derived
Standard Tables of Food off-flavors to achieve
Composition in Japan, including the ideal taste
ingredients not yet listed

Advanced Flavor Masking
Advanced Masking

Time-Based Analysis

Degradation Simulation

A detailed analysis simulates
nutrient degradation behavior
during processing and storage

Food Technologies Brought to Life CURMES4,
by the NISSIN FOODS Grou ‘achnolog,
y p aeshiolgy s
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Unlike microwave cooking, which provides consistent %
heating, using hot water to prepare rice is difficult, given @ @ @
that water temperatures continue to drop after poured. ol e e shemperuse “"""":“: '::::"“
As a result, achieving delicious, properly rehydrated rice A o
o ) e 1)), e e QYRS o
with just hot water requires new technology. To overcome ? #5380 .,f\;_ »
this challenge, we drew on the drying technologies - A N
developed through the Instant Noodle Business to optimize s e Lt
the rice for preparation with hot water. These efforts enable SIS CRRRIRT el

consumers to prepare fluffy rehydrated rice with just hot water.

Products That Deliver Great Taste With Less Sodium

The NISSIN FOODS Group establishes salt reduction targets for each region based
on the food culture of each country. We continue to improve recipes and review raw
materials. We also leverage the Properly Salty! less sodium method that combines
unique patented technology to intensify salt flavor and technology to suppress the
bitterness and harsh off-flavors that tend to arise from increasing saltiness.
Leveraging such methods enables us to balance great taste with reduced salt.

Plant-Based Mystery Eel

We developed a plant-based eel that uses no animal-derived ingredients while
closely replicating the texture, appearance, and flavor of grilled eel. We launched
Plant-Based Eel Nazo-unagi as a limited-quantity product in response to strong
demand for commercialization. In developing this product, we created a White flesh layer
three-layer structure that recreates the soft texture of eel and the rich layer of fat Fatly middle layer
beneath the skin. We also reproduced the authentic Layer of skin

grilled appearance using molds cast from real eel.
Following the product launch, we improved the quality
of this product by visiting eel farms and processing
facilities and consulting with industry experts. Through
continued refinement, the product now delivers an even — -
more authentic taste by reducing the characteristic éﬁi‘*iﬂ? ]
aroma of soybeans while enhancing the distinctive )ﬁ. e
flavor and richness of eel.




NISSIN Core Strengths @ Innovation

The NISSIN FOODS Group quantifies and visualizes the nutritional value of our products and works to develop and improve products that balance health and great taste.

Balancing Health and Great Taste

 Using NISSIN-NPS

In recent years, the world has begun facing overnutrition (obesity due to excessive calories), low
nutrition (lack of calories and nutrients due to incorrect diets), and other health issues. Health and
nutrition represent one of the NISSIN FOODS Group's materialities. To ensure that consumers
receive adequate nutrition through our products, the Group developed a proprietary nutrition
profiling system, NISSIN-NPS (NISSIN Nutrient Profiling System). We began using this system,
which scores the nutritional value of products, in February 2024. We developed NISSIN-NPS in
line with the Health Star Rating System (HSR), one of the most widely used NPSs in the world. We
also evaluate vitamins and minerals not used in HSR to calculate the score. Using NISSIN-NPS,
we evaluate and compare the nutritional value of products and quantitatively assess
improvements in nutritional factors.

In addition, we were selected as one of the constituents of the ATNi Global Index*, an index
that evaluates the efforts of the world’s 30 largest food companies in addressing nutrition issues.
We were the second-highest-rated Japanese company of the four Japanese companies selected
for ranking (announced November 2024). The NISSIN FOODS Group will continue efforts to
improve nutrition in light of domestic and international developments.

*An index published by the Access to Nutrition Foundation (ATNF), a Dutch non-governmental organization. The index evaluates the
efforts of 30 global food and beverage companies in addressing nutrition challenges.

Targets by 2030 Developed Using NISSIN-NPS  Nutrients Evaluated by NISSIN-NPS
NISSIN-NPS Target Nutrients

e Increase the percentage of products HSR Target Nutrients

with improved nutritional value to 50%

(compared to 2020) - Energy + Dietary fiber

+ Saturated - Protein - Vitamins

35 fatty acids . Vegetables + )
Theumsia / » Sugars . * Minerals
e/ 9 * Fruit
*Na * Nuts

e Market 150 nutritious products that
meet established standards

I Our Superior Strengths in Intellectual Property in Japan and Overseas

One advantage of the NISSIN FOODS Group is our competitiveness as a Food Tech Company
based on the processing technologies we have cultivated over many years. Underpinning this
competitiveness is our intellectual property, which includes patents, registered designs, and

trademarks across the Group’s entire line of
products. We protect and utilize new technologies
and designs we create through research and
development as patents and registered designs, Japan 584 61 8
and the number of patents we hold grows every *
year. We now own more than 3,000 trademarks in overseas 854 91 4
"Japan and ‘2’000 overseas, Wthh contribute to *Qverseas refers to the total number of countries in
strengthening brand protection. which patent rights have been granted

NISSIN FOODS Group Patents

FY 3/2025 FY 3/2026

Patent Positioning Map of Major Food Manufacturers in Japan
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Highest Patent Score
(Highest Technology Impact Score)

Highest Patent Score
(Highest Technology Impact Score)

Note: As of March 31, 2026. Compiled based on Company research using Orbit Intelligence from Questel (©Questel).

Patent Score refers to the Technology Impact metric used by Orbit Intelligence. The metric calculates the score based
on the number of times the analyzed patent family has been cited in other patent examinations and similar contexts.
Scores are also adjusted to account for patent age and technology field.

Winner of the 22nd Industry Achievement Award From the Intellectual Property Association of Japan
NISSIN FOODS HOLDINGS CO., LTD. received the 22nd Industry Achievement Award from the
Intellectual Property Association of Japan. This award recognizes our efforts to leverage
intellectual property not only to protect technologies and brands, but also to advance the industry
as a whole. The Association specifically recognized our proactive use of new types of
trademarks, such as position and color trademarks, in recent years to strengthen the
distinctiveness of key brands. We also received commendations for our multilayered intellectual
property strategy that combines multiple forms of intellectual property, including patents,
registered designs, and trademarks, to differentiate our technologies, designs, and brands.





