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In the beginning:

Now you have the unique opportunity !

We are facing at price increasing of thickener and glue made from cereal, due to growing

population and alternative energy demands as like “Shale gas” and “Biomass Ethanol”.

However rice price is stable, compared with another cereal.

We have succeeded to develop the thickener and glue for “Food industry” and “ Paper industry”.

This new material is made of rice purely, without using any chemical process.

Its worthy properties are below.

1: Made from 100% rice purely so healthy. It is 30~50um dry powder, so easy to handle.

2: Viscosity is very stable between low and high temp , compared with another modified starch.
And easy to be dissolved in cool and hot water.

3: Strength of adhesive bonding is enough for paper, because made from sticky rice amylopectin.

If you are interested, please kindly contact with us.
( To contact, please check last page.)
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Brabender viscograph data: Our developed material

JM-600 (Sticky rice grade) 30% in water JM-600(Sticky rice grade) 10% in water

BRABENDER VISCOGRAPH E (USB) BRABENDER VISCOGRAPH E (USB)
Version 2.4.9 Version 2.4.9
Parameter Parameter
Operator BRABENDER Date 2012/06/20 Operator : BRABENDER Date 2 2012/06/15
Sample H 12sonota(25) Method Sample 3 12sonota(24) Method :
Moisture - 10.3 [%] Correction 10.3 [%]) Moisture : 10.5 [%] Correction 3 10.5 [%]
Sample weight 167.22 [g] Corr. to 10.3% 167.2 [g] Sample weight 3 5587 [g] Corr. to 10.5% s 55.8 [g]
Water F 332,78 [mi) Corr. to 10.3% 332.7 [ml] Water i 44413 [ml] Corr. to 10.5% g 444.2 [mi]
Note g Note
Note Note
Speed ¥ 75 [1/min] Meas. range 700 [emg] Speed : 75 [1/min] Meas. range z 700 [cmg]
Start temperature 30 [°C] Heat /Cool. rate 1.5 [*C/min] Start temperature 30 [°C) Heat./Cool. rate i 1.5 [°C/min]
Max. temperature : 97 [*C] Upp. hold. time 10 [min] Max. temperature 97 [°C] Upp. hold. time Y 10 [min]
End temperature 30 [°C] Fin. hold. time 0 [min] End temperature 30 [*C] Fin. hold. time { 0 [min]
MEASURING RANGE : 700 [cmg] MEASURING RANGE : 700 [cmg]
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TIME [min] TIME [min]
Evaluation: moti(2) Takai Foods Evaluation: moti(2) Takai Foods
Point Name Time Torque Temperature Point —  Name - Time  Torque
[HH:MM:SS) [BU] [°c] pen .y _ [HHMM:SS] [BU]
A Beginning Gel 00:00:15 1007 303 L A jinning Gel S 00:05:15 50
B Max B 00:15:00 534 51.7 o 00:15:00 Al o
[ min 00:58:00 244 925 B 00:50:25 26
[s] End 01:39:20 843 396 01:3820 56 )

*JM-600 is made from Japanese sticky rice purely.

Not concerned with its rice plants, we can give same functions. .F&m! FM& !JM



Brabender viscograph data: Our developed material

JU-1500(Non glutinous rice grade) 30% in water  JU-1500 (Non glutinous rice grade) 10% in water

Version 2.4.9
Parameter Parameter
Operator : BRABENDER Date : 2012/08/09 Operator . BRABENDER Date 2012/08/09
Sample 0 12scnota(40) Method o Sample 12sonota(39) Method &
Moisture . 101 [%] Correction H 10.1 [%] Moisture H 10.1 [%] Correction § 101 [%])
Sample weight i 166.86 [g] Corr. to 10.1% : 166.8 [g] Sample weight 44.49 [qg] Corr. t0 10.1% 444 [g
Water 333.14 [ml) Corr. 10 10.1% 3 333.2 [ml] Water g 455.51 [ml] Corr. to 10.1% 4556 [ml]
Note Note E
Note : Note
Speed : 75 [1/min] Meas. range 3 700 [cmg) Speed 75 [1/min] Meas. range g 700 [cmg]
Start temperature - 30 [°C] Heat./Cool. rate E 1.5 [°C/min] Start temperature 30 [°C) Heat./Cool. rate : 1.5 [*C/min]
Max. temperature  : 97 [°C] Upp. hold. time 10 [min] Max. temperature  : 97 [°C] Upp. hold. time 3 10 [min]
End temperature 30 [°C] Fin. hold. time § 0 [min] End temperature 30 [*C] Fin. hold. time i 0 [min]
MEASURING RANGE : 700 [cmg] MEASURING RANGE : 700 [cmg]
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Evaluation: Uruti(2) Takai Foods Evaluation: Uruti(2) Takai Foods
Point  'Name R “Temperature Point " Name - o “Time ~ Torque | Temperature
— °C] ! _ — - i [HH:MM:SS] By ] e
o A 28 A ' Beginning Gel . ; 00:00:10 58 .. 300
LB - i [ B Max ___00:3500 36 817 1
c__ A | et c Min 005210 15 T 64
b__ 1 400 D End : .. 01:39:20 50 L8

*JU-1500 is made from Japanese non glutinous rice purely.

Not concerned with its rice plants, we can give same functions. F@M! Fa &M



Brabender viscograph data: another similar material

Gelatinization rice 10% in water

BRABENDER VISCOGRAPH E (USB)

Version 2.4.9
Parameter
Operator BRABENDER Date
Sample 12sonota(23) Method
Moisture 13.4 [%] Correction
Sample weight 57.74 [g] Corr. to 13.4%
Water 44226 [ml] Corr. to 13.4%
Note
Note
Speed 3 75 [1/min] Meas. range
Start temperature 30 [°C] Heat./Cool. rate
Max. temperature : 97 [°C] Upp. hold. time
End temperature 30 [°C] Fin. hold. time
MEASURING RANGE : 700 [cmg]
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Gelatinization rice starch 10% in water

BRABENDER VISCOGRAPH E (USB)

Version 2.4.9

Parameter
Operator BRABENDER Date
Sample 12sonota(26) Method
Moisture 11.4 [%] Correction
Sample weight 56.43 [g] Corr. to 11.4%
Water 443.57 [ml] Corr. to 11.4%
Note
Note
Speed 75 [1/min] Meas. range
Start temperature 30 [°C] Heat /Cool. rate
Max. temperature 97 [°C] Upp. hold. time
End temperature 30 [°C] Fin. hold. time

MEASURING RANGE : 700 [cmg]

2012/06/20
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Evaluation
| Point [Name ~ Time | Torque
I P i [HHMM:SS] | [BU]
L A ' Beginning of gelatinization 00:00:10 29
L B | Maximum viscosity 00:01:35 3118 B
i C | Start of holding period 00:44:40 314
I D | Start of cooling period _00:54:40 189
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Brabender viscograph data: another similar material

High moleucular weight dextrin 30% in water

BRABENDER VISCOGRAPH E (USB)

Version 2.4.9

Parameter
Operator BRABENDER Date 2012/06/28
Sample 12sonota(27) Method .
Moisture 56 [%] Correction 56 [%] A .
Sample weight 158.88 [g] Corr. to 5.6% 1568.8 [g] tte nt I O n .
Water 341.12 [ml] Corr. to 5.6% 341.2 [ml]
Note H
These values are typical, not
Speed 75 [1/min] Meas. range 700 [cmg] .
Start temperature 30 [°C) Heat./Cool. rate 1.5 [°C/min] q I y d
Max. temperature 97 [°C] Upp. hold. time 10 [min] u a It aSS u re °
End temperature 30 [°C] Fin. hold. time 0 [min]

MEASURING RANGE : 700 [emg]
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Evaluation: moti(2) Takai Foods
Point Name Time Torque Temperature
[HH:MM:SS] [BU) e
A Beginning Gel 00:00:10 261 N2
B Max B 00:15:00 45 51.8
G min 00:50:00 19 96.9
D End 01:39:20 62 40.4

(%) Tekel Feods Ltd



dW/d (Log M

Molecular weight data: vs highest molecular weight dextrin
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Our pl’OdUCtiOh ProcCess: vs current process to produce dextrin

* Current production / Wet process
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* Our new method

JT_, Continuous hydrolysis system e

(Only using few water)
1 line production volume 1kg~ Max 10t/h Shifting packing

Preparation

You can save a lot time and energy, compared @Tml Boeds Lid

with current production.



To contact

Sales division: TEL+81-258-66-2487 FAX+81-258)-66-7685
E-mail marutaka@seagreen.ocn.ne.jp
Our web-site URL: http://www.takai-foods.co.jp/

Not only consumer, we are looking for business partner such as trader.
If interest, please kindly contact with us.

() Telkel Foods Ltd

2013/4/3



