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THE NEW GENERATION OF FREEZERS: PROTON ®

In today's extremely changing food industry, customers demand quality, seasonal,
"newer" products every day, at reasonable prices, with high availability and that comply
with all sanitary standards. In order to satisfy all these demands we must use the best
technology to process them, keep them fresh, tasty and healthy, even if they have been

frozen.

Keeping all the organoleptic properties intact in a thawed product was up to this
moment something unthinkable to achieve, because even with the best current freezing

(cryogenic) methods, color changes occur and exudates and liquids appear when
thawing, causing obvious alterations of the original product due to the damages caused
by the size of the crystals formed and by the cell destruction during freezing.

PROTON ® FREEZER belongs to a hew generation of
freezers, which unlike other systems that also use

magnetic fields (CAS), its use is widespread in Japan
for its proven effectiveness for the realization of a "' "owg_j'
perfect freezing, when the differences between il

products disappear defrosted and fresh product and
giving rise to a new category:
“the fresh product in frozen”.

PROTON ® FREEZER technology is used in many
different types of industries and sectors, not only in
Japan, but in many Asian countries.

It is, in short, the most perfect form of freezing that
exists today.




FREEZING

When a food is frozen, there are three stages in the process:

1. The temperature is reduced to the freezing point;
2. The water in the food becomes ice (this phase is also called latent heat);
3. The temperature is further reduced to the final freezing point (usually -18 ° C)

A slow freeze damages food and cells.
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THE CURRENT FREEZE

Currently, there are 3 types of freezers:
1. Mechanics;

2. Cryogenic; ‘ ’ P
3. Byairjet.
4 y J b , ’/

These 3 systems, affect:

« the freezing speed and

« the elimination of latent heat,

through different strategies:

- reduction of the temperature of the cooling medium;

- improvement in the coefficient of heat transfer at the
surface;

reduction of the size of the products to be frozen.

THE NEW GENERATION IN THE FREEZE

In Japan they have found that it is no longer enough to use a quick freeze such as nitrogen.
The determining factor in the organoleptic quality of the frozen product is the size of the crystals:

= With none of the current types of freezers can influence or alter the most important factor:
control over the size of ice crystals formed.

= The ice crystals that form during the freezing process, especially if they are large, severely
damage the frozen raw material.

The only proven and effective way to maximize its minimization is through the new generation of
freezers: PROTON ® FREEZER technology.



PROBLEMS WITH CURRENT FREEZING (NITROGEN)

1- SIZE OF THE CRYSTALS DUE TO HEAT EXTRACTION SPEED

The freezing process must be carried out as quickly as possible.

The expansion of the volume of the ice crystals occurs when a slow freezing is carried out, that is to
say, when the passage time for the formation of the ice crystal is long.

2- CELLULAR DESTRUCTION

The products to be frozen contain a large amount of moisture that includes binding water restricted to
particles, such as proteins and free water that move inside the product to be frozen.

At the time of freezing, the free water freezes producing ice crystals that grow, increasing their volume
and destroying the structure of the cells contained in the product.

For this reason, at the time of thawing drip losses are produced due to the destruction of the cellular
structure, being impossible to restore the same state as in fresh.

3- FREEZING OUTER LAYER

Cryogenic (nitrogen) methods tend to initially freeze the surface layer.

Subsequently, the cooling rate of the interior of the product is controlled according to the heat transfer
from the surface, but this is inhibited and a delay occurs due to the presence of that frozen layer
crystallized with ice in the surface layer.

Due to this reason, the problem of expanding the volume of the ice crystals inside the frozen product
can not be avoided.

4- ELIMINATION OF OXYGEN

With the current freezing methods, the oxygen existing around the periphery of the product to be
frozen cannot be completely eliminated, and especially in the case of perishable foods such as
meat and fish, since there is a problem that the hemoglobin and myoglobin contained in its
component Blood levels are converted by freezing to methaemoglobin and methamyoglobin,
which means that their color, once thawed, differs from that of the fresh product.

Tuna : Drip amount Horsemeat : Drip amount
comparison comparison

Proton Freezer Conventional Freezer Proton Freezer
(—40%C) (—45%C) (—35°C)

Drip:<1%

B

Drip: 2% I

Conventional Freezer
(—25°C) Drip:>10%

Additive-free!
Amount of drip
after thawingis |

much differenton  /

proton frozen! j




5- LOSS OF MOISTURE / CONTENT IN HUMIDITY

All freezing methods cause some degree of moisture loss, during the same freezing process (weight loss by
evaporation) and / or during thawing (drip loss).

Weight loss by evaporation: Drip loss occurs during the thawing of a food
* reduces the weight, and therefore the value of product if it has suffered cellular damage caused
the product, by the formation of large ice crystals.
* reduces the thermal conductivity of the surface This loss of moisture:
layer and therefore prolongs the cooking time. * |t affects the color, flavor and nutritional
At the same time, surface dehydration influences quality of the thawed product since the lost
the texture, color and cooking time of the product. moisture contains nutrients and pigments.
* Structural damage can also cause a
In most applications, the best way to reduce the degradation of texture or a reduction in
loss by evaporation is to reduce the temperature firmness.

as quickly as possible. A rapid reduction in
temperature reduces the vapor pressure of the
free water from the food surface and therefore

reduces dehydration.

| GURO DRIP, comp

[PROTON Freezer] [Congelador Convencional]
(—40°) (—45%)

6-COLOR LOSS

Freezing affects the color of thawed foods in two ways:

e The first, through the loss of pigments due to leakage, as already explained.

* The second is that as ice crystals form during freezing, a concentration of solutes occurs in the
remaining fraction without freezing. This increase in concentration accelerates processes such as
oxidation and enzymatic darkening.

The longer the product remains at a temperature close to the freezing plateau (ie, the slower the freezing
process), the greater the effects.

Hence the importance of a rapid freezing rate:
= Reduces both drip loss and pigment drainage
= Minimizes the darkening of the meat of the product.

7- FREEZING OF ALL TYPES OF PRODUCTS AND DELICATE PRODUCTS

Suitable and specific freezers should be used to handle fragile or delicate products and products, a priori,
difficult to freeze, such as rice and some types of soft fruit.

Through the advances achieved with the PROTON ® magnetic freezing technology
All these problems have been solved.



1.Damage to muscle structure 2. Moisture losses
e Cell separation: the water that is * Decrease juiciness and make meat
outside the fibers freezes before the harder.
inside, generating an osmotic force that * Altered appearance, taste and texture
causes liquid to flow from the inside to when freezing burns occur
the outside. * Economic losses due to weight loss.
* Damage to membranes and proteins,

by the ice crystals formed.
* Protein denaturation due to changes

in the non-frozen aqueous matrix: in FREEZER EFFECTS

osmotic pressure, pH, ionic strength, etc.

1.Damage to muscle structure
3. Microbial development 2. Moisture loss
« Much of the flora is sub-lethally 3. Microbial development
4. Changes in texture
5.Changes in taste and color
6. Changes in nutritional value

damaged.
* Thawed meat is more susceptible to
microbial growth and alteration, so it
usually has more contamination than
fresh meat
(at the same storage time).
Microbial development stops at-12 ° C
(for certain more resistant fungi)

4. Changes in texture

* Less juiciness and
* More hardness.
Associated with changes in muscle
protein:

* Shortening by rigor

* Protein Denaturation
* Increase in cross-links between

proteins (due to denaturation
phenomena and the presence of
oxidation products that serve as a bridge

between functional groups of amino

acids).
5.Changes in taste and color 6. Changes in nutritional value
» Decreased flavor intensity due to loss of flavor » Losses of water-soluble
precursors and aromas in exudates. nutrients due to exudate
* Possible collection of aromas from outside during (without a significant impact on
freezing, storage and defrosting. the nutritional value).
* Oxidative thickening of fats and discoloration of * If there is oxidation there is
pigment during storage. Its degree depends on all those also loss of nutrients
factors (intrinsic and extrinsic) that affect it. susceptible to oxidation
At temperatures between -30 and -40 ° C, oxidation reactions.
reactions practically stop.




TECHNICAL FOUNDATIONS OF PROTON ® TECHNOLOGY

PROTON ® FREEZER technology is based on a combination of:

MAGNETIC FIELD

ELECTRIC WAVES ¢ <
COLD AIR @n ®ER AA

The foundation of our technology is based on the arrangement of the water molecules that are formed
in the freezing process.
The determining factor in the organoleptic quality of the frozen product is the size of the crystals.

Through PROTON ® FREEZER technology, the product freezes while a static magnetic field and an
electric wave are radiated in a predetermined direction.

When freezing, the water molecules are arranged in a constant direction and are ordered uniformly at
predetermined intervals due to the unidirectional and uniform static magnetic field.

These molecules, which have a constant fluctuation thanks to the electric wave, are arranged in almost
constant conditions making the crystallization happen uniformly (inside and outside) throughout the
product, aligning the water molecules keeping their linear structure and avoiding expansion of the
volume of ice crystals, inhibiting both the change in moisture volume and the destruction of the cells
that contain that moisture at the time of thawing due to drip losses.

It is, in short, the most perfect form of freezing that exists today.

Latest Freezing Technology “PROTON FREEZING“

PROTON FREEZER is the revolutionary hybrid freezer that combines an environment
of evenly radiated electromagnetic wave with cold air. It forms numerous smaller ice
crystals at one time, not making larger ice crystals, which effectively prevents cells
from being destroyed and reduces drips substantially when defrozen.

Magnet
Electro magnetic waves

Cold air

not making It is keeping
larger ice crystal freshness and a taste



TECHNICAL FOUNDATIONS OF PROTON ® TECHNOLOGY

O I (P () (.
foodcells[ I I I I]
Ss===
<

a water molecule

usual freezing

Magneti
c wave

The expansion of the ice crystal Much small ice crystals

and cell disruption

-

(@

a lot of drips far less drips

(D Under the strong magnetic flux field, randomly scattering water molecules are arrayed
in order.

(@ The emitted electro magnetic wave effectively prevents rotating hydrogen atoms from
bonding with oxygen atoms, which would make ice crystals much smaller than usual
when it is frozen.

@ With the variable wind blowing system, foodstuff is frozen evenly and quickly, which
would result in far less drips when it is defrosted.



With an effect of electromagnetic wave and equal magnetic flux density
environment in ice nucleation, which generates many Nucleus and prevents the
growth of large ice crystals.

M “Proton freezer” is;

Paying attention to that water molecule is an electric dipole, “It is the machine that freezes better” by approach of the quantum—
mechanical and electromagnetism.

The electric dipole is that oxygen of the water molecules is electrically charged to plus and hydrogen is minus, and they are
electrically coupled to each other. Electricity of plus and minus is the same amount, which results as if they were Zero.

By utilizing a hint of this fact, we have created an electromagnetic wave transmission and equal magnetic flux density environment in
the process of freezing. That is, “It is a machine that aims to freeze all new” to implement a new feature of mechanism for
controlling the nucleation of water molecules“ onto conventional freezing equipment.

In addition, it is a completely different machine in terms of basic concepts, structure and control software from the one that is
referred to as the magnetic field freezing equipment already in the market. Conventional freezer is developed by only focusing on an
external environmental mechanism for the purpose of freezing equipment until now to increase the amount and speed of air flow, and
to lower the temperature.

It is believed that there is a limit to better frozen state, because it is not a machine which pays attention to the water molecules

occupying most of the food composition.

M “Proton freezer” is;
designed for the purpose of achieving maximum protection against deterioration due to freezing, in order to restore

almost its original state . Following improvement is confirmed as a result;

* reducing drip (taste, flavor, ingredient) of fish and meat.

 preventing cooked rice from getting white—waxed, success of frozen Sushi.
= suppressing water evaporation from confectionery.

* realizing special Japanese dishes prepared for the New Year (Osechi), and lunch box.

M “Proton freezer” is;
a freezing machine equipped with state—of-the art technology enabling;

an inventive step to achieve
reproducibility(Better freezing results)
continuity (possible to obtain the same results, no matter when/who/where it is frozen)

M “Proton freezer” actual customers distribution is;

Fisheries : 50%

Side dish, cooked rice : 25%

Livestock : 10%

Osechi: 10%

Other (Food for the elderly, vocational aid center, research, etc.): 5%



CHALLENGE TO HIGH-QUALITY & QUALITY RETENTION BY THE PROTON ® TECHNOLOGY

lConventional freezing system + Production method |
Watery when frozen: Syneresis inhibitor
Discoloration of food: Antioxidant, Coloring
Food gets dried: Humectant
Bacterial count of food is a concern: Bacteriostatic agents, pH adjuster

Not delicious: Seasoning, additives, etc.
lHigh—grade freezing system + Cooking & Management technology |

Additive—free, cooked with only taste of the material, high quality is possible by combining the technology of
cooking + management. This restaurant model is the “Proton dining” in Nara.  Please visit “Proton dining” to
experience the possibility of frozen food, and you may be asked to consider business development opportunities.

lKey of high—quality—freezing is how to Construct “defreezing technology”, ”cold-logistics“ and "proper storage” |
“Frozen locally - Thawed at consumption point”, “Frozen in central kitchen and Thawed in the store ” etc
To freeze, you need also know—how of thawing.

Stabilization of the low temperature logistics is also important, the leading frozen foods manufacturer has its own
distribution network, but should be entrusted to the outside with the small and medium—sized company, there are a
lot of trouble in transit.

There is also an example of using the additive to cope with temperature change, but the retention period is
affected by the stability condition and storage temperature suitable for food characteristics.

i .,
o o

We, the "little food, cherished stock, delicious cooking" in enterprise concept, | Our freeze machine is refrigeration process, and a thaw
has been manufacturing and selling the most advanced freshness machine suppresses dryness degradation by overheating
maintenance "proton freezer and thawing machine" in the basic technology by the thaw process by cold vapor spray and plans for
that has been backed by the patent of freezing and thawing. freshness maintenance of a food with the system to

Use our freezer and thawing machine in a French restaurant group restrain enlargement of ice nucleation and reduce
companies establish a cooking technique of frozen food, we will pursue the damage of food material.

synergy of hardware and software. | have built the business to put further

frozen food of local specialty that has been frozen at the installation proton _ 3

frozen machines across the country to "proton fresh network" system.

1.The traders who ask seafood and freshness

B Jar 4= A N 2 s A
(“;,_xf,ﬁ P maintenance of stockbreeding items and agricultural
8 gl T il produce ttems
. L P ete
(RENTET) P 2.The safety which has no additives, relief and the food-
NS i ; T processing person who purchases a delicacy
3.The traders long term storage becomes possible to
[TorsuaE] EASIF £ Joroane <
E M JorugEn Jolvgza freeze it, and who ask development of a new product of a
Jor EAR ForoBA% food

4.The traders who consider high plan production of a
food and stable production of seasonality




PATENTING WORLDWIDE

The PROTON ® FREEZER system is patented worldwide.

[Fig- 1]

[Fig. 2]

COMPARATIVE OF THE DIFFERENT FREEZING METHODS

Model [T
ltem(T

Nitrogen freezing

Brine freezing

Air blast freezing
(conventional system)

Proton Freezing
(Air blast freezing)

Basic freezing method

To freeze materials by
making external atmosphere
(=196 °C nitrogen) to reach
out from the outside

*Same as on the left
(-40 °C brine)

*Same as on the left
(-30 to -40 °C cold air)

+Same as on the left (-30 ~ -40 °C
cold air)

*To give an energy onto food
moisture for generating small crystals

Freezing method, classification

Nitrogen injection

Brine immersion

Cold air circulation

Cold air circulation
Magnet
Electromagnetic wave

Freezing time is very fast

Freezing time is fast

Standard freezing time

Freezing time is very fast

Drip is less

Drip is less

Drip is normal

Drip is extremely less

Effect and Features

Product degradation is less.
There is a case of surface
deterioration due to large

temperature difference
depending on a product

Product degradation is less

There is product degradation

Product degradation is very low

High running costs
About 50 yen to 70 yen / 1kg

Slightly higher running costs
About 8 yen / 1kg
X packing material cost
consuming.

Average Running costs
About 2 yen / 1kg

Average Running costs
About 2 yen / 1kg

Initials cheap
Refrigerator is nor required

Initials cheap.
Care needs to be alcohol
concentration management.

Many water evaporation

Possible to freeze food that was
thought to impossible freezing so far.




COMPARATIVE OF THE MOLECULAR CRYSTALLINE STRUCTURE

The particles of water molecules frozen with PROTON ® FREEZER are considerably smaller than those
resulting from normal freezing and rapid freezing with nitrogen.
(Sample facilitated by Dr. Mizuno, professor at the University of Hokkaido, Dep. Of Nuclear Chemistry).

Ice crystals size frozen by Proton Freezer compared with others by the polarized light photograph

X Photograph by hydrogen technical applied development Co., Ltd.

Nuclei size of ice crystals formed by Proton Freezer is much
smaller than that by the usual freezer

The product frozen by PROTON ® FREEZER technology and once defrosted, keeps the water molecule in

the same state as before being frozen, so the freshness, flavor, aroma and original texture of the food is
maintained.

With PROTON ® FREEZER a new generation of freezers has been born.
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FROZEN PRODUCTS

With PROTON ® FREEZER equipment from INNOVAFISH, you can freeze any type of raw material:

VEGETABLES FRUITS BAKERY

FES IR - D20 5]

3, &
i &

PASTRY DAIRY PRODUCTS IV RANGE

SEASONAL PRODUCTOS HIGH VALUE PRODUCTS

UNIQUE SYSTEM TO FREEZE SUSHI

Rice is a product that loses a lot of quality if it is frozen. Currently,
PROTON ® FREEZER is the only correct way to freeze rice,
and therefore, to freeze sushi.

In Japan it is usually used to make sushi in restaurants and
catering.




FROZEN PRODU
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FROZEN PRODUCTS
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FROZEN PRODUCTS
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FROZEN PRODUCTS
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FROZEN PRODUCTS
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ADVANTAGES OF PROTON ® MAGNETIC FREEZING
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ADVANTAGES OF PROTON ® MAGNETIC FREEZING
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AND THE MOST IMPORTANT:

DIFFERENTIATE COMPETITION

FRESH PRODUCT IN FROZEN

MAGNETICALLY

FROZEN

proton

" EUROPE

INCLUDE IN YOUR PRODUCTS a seal that specifies the
technology used to freeze your products.

At first sight, it will give its products a distinction and a
differentiation from the rest of the products, moving
them away from the products of the competition and

allowing them to reach new market segments.

Buyers will immediately perceive this difference and will

associate their company as a leader in innovation and in

the use of successful technologies from the traditionally
more technologically advanced country: Japan.

In short, they will perceive a unique product, that when
tasting it, will confirm the idea of quality that we want to
contribute to it.

You can find in us and in our manufacturer, all the help
for the development of promotional marketing of this
technology.



DIFFERENCES BETWEEN PROTON ® AND "CAS"

The basis of the freezing by CAS, manufactured by ABI, is based on the generation of a low frequency
vibration in the water molecules that make up the food. CAS works on the simple principle that water
molecules cannot be added if they are in continuous motion during the freezing process, using rotating
electric fields to rotate the water molecules.

PROTON ® FREEZER has perfected the use of magnetic fields, using magnetic force to order water
particles by minimizing the ice crystals produced in the cells when they freeze, leaving far behind the
simple vibration of CAS.

According to Laura Otero, CSIC scientist, in her study "Effects of magnetic fields in freezing: application to
biological products" the low resistance of magnetic fields applied in ABI freezers (generally lower than 1
mT) cast doubt on the effects that these extremely weak magnetic fields may have on the supercooling,
the freezing kinetics and / or the quality of the food products thus frozen.

Thanks to the PROTON ® FREEZER magnetic

freezing technology, the differences between ¢ & idd %
defrosted product and fresh product = Liid)
disappear, giving rise to a new category: X o " o
"The fresh product in frozen" et pobarepeiiissarton Moy

PROTON ® FREEZER represents the definitive advance in the
field of magnetic freezing initiated with CAS
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JAPANESE COMPANIES THAT USE PROTON ®
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JAPANESE COMPANIES THAT USE PROTON ®
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JAPANESE COMPANIES THAT SELL PROTON ® PRODUCTS
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RESTAURANTS WITHOUT KITCHEN "PROTON DINING"

Both in Japan and recently in China, Malaysia and Korea are developing restaurants where they have no
kitchen, They are called "PROTON DINING" (www.proton-dining.com).

In these restaurants it is only regenerated, thawing and plating previously cooked and magnetically frozen
dishes in a central kitchen, which offers them wide margins of maneuver due to the reduction of investments
(saving investment in kitchen) and the costs of processing and personnel of kitchen.

PROTON DINING
Zakvy1=vy

BRIAAARR (ASSn-BREEREATHS/OMY - 70—
XY Fa4Y-3R) OREERAARERREETLEEET
S2%TT,

Overview of Proton Dining Business

Rockyaon Dining in Dalian China

2012 Special Gift of Hankyu Department Store
Bouillabaisse of fresh seafood of which foodstuff
were directly shipped from local producer

All of seafood (ex. prawn, squid, red sea bream)
were frozen in local production areas. After
cooking in Rockyaon, shipped with proton frozen

COOKED DISHES



RESTAURANTS WITHOUT KITCHEN "PROTON DINING"
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"PROTON DINING" COOKED DISHES

[

) &

@%/\j/ DISH (Asingle portion deli foods)

Japanese, Western and Chinese chefs use
the most advanced technology and collaborates

with the production area to reduce food loss

without relying on additives.

#:Size of the showcase : H197 X W117 X D65(cm)

@ How to enjoy dﬂ@i DISH

Enjo
These Products should be Cut the package and Yo‘uyéan combine any
stored at -18°C or less. warm it up in the variety for your meal.
These can be stocked in microwave for 45seconds % After defrosting, please
regural freezers. to 2minutes. enjoy it as soon as
The defrosting time is possible.

listed on each package.

@ Examples of @#45¢ DISH

Sautéed Salmon with Fried Yellowtail with Fried Chicken Roasted Pork Kimpiragobou with
Bourguignon Butter  Basil mayonnaise with Ham Kabocya Shira ae
(a salad dressed with
ground white sesame
seeds and TOFU)

Garlic Chicken and Red, Yellow and Stir-fried Shnmp White Flsh with Stlr-fried e%gs and
Chile Beans Green pepper with with Chili Sauce Vegetable Ankake  spinach with butter
Sweet and Sour Pork
with Black Vinegar

&, 8 8 ™ =

Salmon with leek Braised pork with  Grated Carrots with  Koya Tofu and Hijikini Sukiyaki Rice
miso and beans marinated spinach Roasted Chicken
seasoned with
Japanese Pepper



FROZEN DISTRIBUTION CHAIN

PROTON technology has been present in the Japanese market for many years.

One of the most important applications made with PROTON technology was its implantation in some of the
most important chains of distribution of frozen products at a national level.

It is currently present throughout Japan.
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USE OF PROTON ® AT THE POINT OF SALE

HABITS OF CONSUMPTION (80% OF THE POPULATION)

FREEZING
AT HOME

INNOVATIVE SERVICE:
FREEZING AT THE POINT OF SALE

PROTON ® PERFECT FRESH
MAGNETIC FREEZER FREEZER PRODUCT IN
FROZEN

RAER

AKHNESATERFRRENS

AT

it L)

KERISCESFANLTLES

Through the PROTON ® magnetic freezing technology the differences between thawed product and fresh
product disappear, giving rise to a new category: "the fresh product in frozen".

SERVICE
e EXCLUSIVE: Sale of fresh product already frozen
DIFFERENTIATOR: Service that differentiates you from the competition
PRODUCT
AVOID BAD FREEZING at home
MAINTAINS ORGANOLEPTIC ORIGINAL QUALITIES
Free of ANISAKIS (fish)
Power SALE of FRESH PRODUCT
FREEZE ALL TYPES OF PRODUCTS (fish, seafood, meats, vegetables, pastries, sushi,
etc.)
OTHERS
e MUSHROOM USE
e INCREASE OF PROFITABILITY

ADVANTAGE



USE OF PROTON ® MOBILE

In Japan, magnetic freezing technology is widely recognized for its advantages and for the quality of the
frozen products.

There are multiple applications in different types of industries, there are even mobile freezing equipment in
the form of a freezer truck, which travel to the places of origin of the raw materials to carry out an on-site
freeze with this technology,

J0 b REEO+ v S5I(UCAR [T0 VS B = INSIDE
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POTENTIAL CUSTOMERS (FOOD SECTOR)

PROTON ® FREEZER equipment from INNOVAFISH is indicated to a large humber of potential customers
in the food sector:

o« RESTAURANTS: High-end or with Michelin stars and Japanese restaurants where they must freeze
food to eliminate the anisakis and

» QUICK FOOD: To defrost and consume (see "RESTAURANTS WITHOUT KITCHEN")

« PRODUCERS: Of high value products and seasonal products

« FISH AUCTION: To take advantage of the freshness of freshly landed fish

 FISH AND SEAFOOD COMPANIES

« SUSHI PRODUCERS: The only correct way to freeze rice

» FOOD PROCESSORS: Improve the quality and management of your products and stocks

o MEAT

o VEGETABLES

o FRUITS

 PRODUCTS WITH DAIRY PRODUCTS AND EGGS

« BREADING

o PASTRY SHOP

» ICE MANUFACTURERS

« Etc.




MEDICAL SECTOR CUSTOMERS

In Japan, magnetic freezing technology has been used in multiple investigations in medicine and pharmacy,
especially in the field of cryopreservation.

Several investigations have been carried out, both with human and animal materials, related to the following
medical fields of freezing:

* CELLS
* EMBRYOS AND PRE-EMBRYOS
* FIBERS AND FABRICS

¢ SEMEN
¢ BONES
e TEETH
e Etc.

Exhibited Products / Technologies

EEA =70 Cell Freezing Machine

Ryoho Freeze Systems. Co.,Ltd (Japan)

*By controlling special wavelength and magnetic field, the
damage to cells at freezing is suppressed.

*It has already been used by our customer and
succeeded in thawing with a survival rate of 90%.

MEDICAL JAPAN 2017

3rd International Medical Expo & Conference

-~

Contact exhibitors you find interesting NOW!

click on [>>Request Appointmentl

Merits:
1. You can get customized proposal for your technical challenges from exhibitors.

2. In most cases, you can discuss with highly-professional staff. =

3. You can get exhibitor's event schedule before the show.

Search Result For:

- Keyword: r RyOhO 1
- Exhibitor's country: Both

% Add to Bookmark

INABATA & CO., LTD. — R
Exhibition: Regenerative Medicine Expo &

Conference Japan Booth No. : 14-6

Our cell freezer helps for your cryopreservation of cells.

Aplp.cm(n'fen( Technical Proposal/ Special Demo- Sample Detailed
Privileges P’ ialiet ~ g Di nstrations Offer Data
sxDetail = :

Cell Freezing Machine
Ryoho Freeze Systems. Co.Lid (Japan)

*“By controlling special wavelength and
magnetic field, the damage to cells at -
=08 =T | freezing is suppressed. *It has already been | |
used by our customer and succeeded in i
thawing with a survival rate of 90%.




PROTON ® RANGE

SPECIAL RESTAURANTS

PF-15
15 KG/HOUR

HIGH CAPACITY

PF-30 PF-60 PF-150
30 KG/HOUR 60 KG/HOUR 150 KG/HOUR

TU-300
300 KG/HOUR

INDUSTRIAL

RE-BORN



REBORN RANGE

The REBORN range allows the application of magnetic freezing technology in existing freezing chambers,
from the simple installation of a REBORN unit inside a normal freezing chamber.
They exist for two freezing capacities:
40 kg. (10 trays of 600x600)
60 kg. (15 600x600 trays)

For the installation of the REBORN unit, it is necessary to raise the inside temperature of the freezing
chamber to a minimum temperature of -35 ° C.
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Producing even products : High quality ; L}

Various standards have been set for our proton freezer 1o produce stable fooe

(1) MAINKAINS Gvan 310 APRrOPats TIMPEranras of
coldl ar and economic wind velodity

(2) EFfective height to generate stasie sven magnetic
ux is 350 mm or less.

(3) Design for the oulresch of elecromsgnetic wive,

Que proten freezer is paterted.
Patont No, 4424463

It is possiole to utiize edsting
the refrigeration chamber. :

Frea space used for storage. Effortless progress
with special door

Mass freezing process

Is possible!
o2 [

N
(20 RR: - F- OBRBIAGETS - -
RLARRAEL R

L5 Trucks type makes
coraton easier

Freezing capabilty
s possible up to
about 300 ke / h




DEALER IN

PROTON MAGNETIC FREEZING EXCLUSIVE

OUTSIDE ASIA

P) proton @ proton: innnu3
R EUROPE 7

JOokrv3—OovN

RYOHO
FREEZE PROTON MAGNETIC FREEZER TECH -
SYSTEMS 70 kR 3@

KEEP THE
CELL STRUCTURE

NO DAMAGE

CONTROL
THE CREATION

& SIZE oF
WATER CRYSTALS

FREEZE
ALL CLASS
FOOD

FISH, MEAT, VEGETABLEB, B

NO BREAK CELL

THANKS TO THE
ELECTRO

MAGNETICS

R
PASTRY, DAIRY, COOKED'DIS

FIELDS
NO DRIP (LIQUIDS)
& WITHOUT CHANGES

| | UNIFORM FREEZING
COLOR, TEXTURE, FLAVOR :
| - DELICATE FREEZING &
Keep all the original . . NOT AGGRESSIVE
ORGANOLEPTIC e AS THE NITROGEN

QUALITIES
TASTE, COLOR, TEXTURE

| P ELIMINATES BACTERIA,

GREATER SPEED AND MICROORGANISMS,
BEST QUALITY KEEP INTACT | Bl PATHOGENS &
THAT THE BLAST CHILLER NUTRITIONAL VALUES | NS

1 5 a 3 | ;::'v_j“ ) - ! g ",‘::' " L0 500
v - E 3 L —— m KG/HOUR
KG/HOUR i & F T oe Ty

® Culinary Institute ARRANGE A VISIT RESTAURANTS WITHOUT KITCHEN
of Barcelona to know PROTON TECH p IO t o N
Cooking Tomorrow proton@innovafish.com +DINING

Tel. +34 627 925 103
LAST
GENERATION ‘

ONLY

TECH NOLOSY

QUIL MIENTLIN VALID F R
ESTRELLAS

MICHELIN y FREEZE

OF FREEZERS
IN JAPAN

Become a

MBER RECOMMENDED BY THE MINISTRY OF INDUSTRY OF JAPAN
T 2,
® 8 ﬁ,ﬁg oj%c%;m% We make future fresh |  ROTON CAR

proton MET] Trade and Industry EXKE! 7ON/S

www.proton-europe.com



http://www.proton-europe.com
http://www.proton-europe.com

FUSION ®

DESFROSTING

As important as freezing is defrosting. To perform a perfect defrost, we have developed the FUSION range.
The FUSION DEFROSTER defroster defrosts frozen food using the condensed latent heat of 539 Kcal / kg.
This latent heat is generated when steam is sprayed on its surface from -20 ° Cto O ° C to transform it into
drops of water.

By using the large energy of latent heat, faster defrosting occurs with adequate humidity, and more
efficient, with better performance and of the highest quality, preventing loss
of color and flavor.

Principle of Proton Fusion Defreezing Technology

Proton Fusion Defreezer melts the frozen foodstuff utilizing the condensed latent heat of 539 Kcal/kg
generated when steam is sprayed onto its -20°C to 0°C surface to transform to waterdrops.

By utilizing the very big energy of the latent heat, we perform the most efficient defreezing with
better yield and of the highest quality.

| Latent heat illustration : | B
Vapouredwith 593kcal ¢ | ) | lEuenatiowertemperaturelatent hestworks
\ Steam o
X f o —~ Y\
condensed with 593Kcal | ‘ 100°C ' Vapoured with 593Kcal I
Ao A / Cool Steam
20°C

condensed with 593Kcal

Latent heat is the heat energy released by the foodstuff
during a constant-temperature process, such as

the melting of ice.

| sensible heat ibustration :

Example : for giving 1000Kcal to the frozen meat
heated with 80Kcal

meaté-steam : required 1.7kg 20°C steam
to transfer to 19°C waterdrops
cooled with 80Kcal

[Sensible heat is the heat energy consumed for a change } ’\ ‘ meat&water : required 1000kg 20°C water

t ke 20°C water down to 19°C
of the temperature without changing the form of DN waRLEw

material.

The FUSION range includes both defrosters designed for catering and industrial.

Proton Thawing Machine Truck type tsuihlsire 8
Defrost fast , without losing fiavor!! S Sh e i e Decompressio e

L e A it Yy Movable proton Defreczer thatallows
frozen foods to defrost in best form ever! . @ High humidity of patented technology.

Pr oton Def ree% a ; —_—————— The use of latent heat makes the thawing speed faster.

@ Proton is the only thing Chunk of - 60 pounds can be thawed overnight

F u S h I g l = n a @ The yield rate and profit improves.
. @ It is possible to set the temperature
Mo'am program suitable for the thawed product .
& it Process | : Frozen storage
er thawing, o
w = it (Al‘gbc used as arefrigerator. Process 2 : Thawing process
: @ Outstanding cleaning capacity.s. Process 3 : Thawing process
(T T ] Proton Defreeze ]

*fh-'?' — Process 4 : Refrigerated storage
Keep the flavor ————
[ Restore the flavor to before freezing J ) j— ——

BER1IMeats) | BFIZSOUEwn) |
| Exterior of Thawing machine Thawing unit 2machines % m__hm_%l
Keep the color - - i 2 2 19
a ! ~ Sl Dapth 19500 0 [
3 . . e 2900 Ko v colrng
[ Restore the color of the food to - e e
before freezing J Thawe | The sesond e Thasing sresessd 1§ G~ 21 Cotiowr nation]
procass | The thind stap "\-w': orvems! |ft-y§t&—‘?nl
The fosrth step frigerutnd saenge{-7C~-5C)
Keep the savor - . Tomov i 30200 0 om0
z oo Owdoer 3020y 12w 30295 25m 3
[ Defrost without losina savor | OV S 2182 Sy 1P 1 1gh
Soam amount max , size A 2 A
WE Ganags maich Bu room
e  Bchvesant | &tk wanshousng | 8 uol wewbeesng | 12 ok masshossing
Option | Eschaiive tray | 84 shoets(16 sheets/cart) | 178 shoets 16 shanta/cat) | 192 sheatel1§ shaste/sart)
Stoam fRar Far st o ot




THE PROTON & FUSION CYCLE: FREEZING + DEFROSTING
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PROTON ® TECHNICAL SERVICE

For your complete peace of mind, we have a specialized technical service in Spain and Japan for the
maintenance and repair of PROTON® freezers distributed by INNOVAFISH.

In Spain, PROTON® OFFICIAL TECHNICAL SERVICES is provided by MULTISERVICIOS ALMAGRO SL with
headquarters in Jerez de la Frontera (Cadiz) and P.E.C. PROFESSIONAL EQUIPMENT CONSULTING with offices
Girona and Barcelona, in addition to being PROTON® OFFICIAL DEALERS.

P=G
@ Multiservicios -
ALMAGRO

Our Technical Service is specialized in PROTON® technology and in addition to our own technical personnel, it
is associated with several Engineering to obtain the best solutions in terms of installation, breakdowns, parts,
and any problem that may unlikely arise in the life of our machinery. .

Logically, it is in close connection with our manufacturer in Japan for the resolution of any problem as well as
for obtaining the best solutions for the implementation of PROTON® technology in your company.

In its facilities of more than 3,000 m2. We can also perform any freezing test that you need apart from those
that you can also perform in our Show-Room in the C.I.B. Culinary Institut of Barcelona.

Our freezer deliveries include:

Freezer assembly and assembly

Test operations test

Final connection and commissioning work.

Depending on the freezer model, we have the assistance of technicians from Japan.
(Included in the budget).

We perform (if you wish) an annual maintenance contract that includes an annual review.

Additionally, our technicians can also carry out the primary construction works:

for the drain pipe,

electric,

of water.

Also, we can supply the condensing unit (BITZER brand) suitable for each freezer model (if the model needs
it).




MANUFACTURER INFORMATION

Company data:

Japanese name: LIFOUFREE FREEZE SYSTEMS CO., LTD.

English name: RYOHO FREEZE SYSTEMS CO., LTD

Capital: 43.15 milllon yen

Corporate purpose: Design, manufacture and sale of refrigeration equipment (industrial freezers)

and defrosting machines) for food
Locations:

» Head Office: 6-3-10 Omiya-machi, Nara-shi 630-8115 Edificio de Fujimoto. Nara (Japan)

« Tokio Branch: 3-3-6-10 Shibaura Minato-ku Tokio 108-0023 Tamachi Sun Heights 703. Tokyo (Japan)
» Tohoku Sales Office: N°3, distrito 28-7 de Katagishi-cho. Kamaishi, Prefectura de Iwate (Japan)

Subsidiaries outside of Japan:

SINGAPUR: PROTON DINING CO., LTD. PROTON DINING SINGAPORE PTE.LTD.
MALASIA: Anritsh Food Industry Co., Ltd. SHINSEN PD MALASIA SDN.BHD.
CHINA: Proton Equipment Manufacturing Co., Ltd.

Yongling (Dalian) International Trade Co., Ltd.

Partners in Asia: (in alphabetical order, the honorary title is omitted)

ASO CORPORATION - ICHIBANYA, ITOHAM CO.LTD. - ORION BEER CO.LTD. - KEWPIE CORPORATION - CORP
FOODS CO.LTD. - COLO WIDE MD CO.LTD. - SUMITOMO CORPORATION - MASINEX CORPORATION -
TAKAHASHI CARNE DE GANADO CO.LTD. - TSUKIJI FISH MARKET CORPORATION TOKYO - SHAKYA CO.LTD.,
NAKASHOKU CORPORATION - NARA CORP INDUSTRY - NIPPON HAM CO.LTD. - HANKYU DELICAAI CO.LTD. -

Partners in Europe:
INNOVAFISH SL. Ribera del Guadiana 1. 21400 Ayamonte (Huelva). SPAIN

HANKYU BAKERY CO.LTD. - HOKUTIN CORPORATION - ISETAN MITSUKOSHI HOLDINGS CO.LT

PRIZES AND PATENTS

There are many awards received in Japan for their contribution to the Japanese economy.
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Nos complace informarle gue, desde el 22 de diciembre, Heisei 20, "Ministerio de Economie,
Comercio e Industria® fue seleccionada como una “empresa regional de traccién futura®.

"Compafifas de remolque futuras regionales” signffica participar activamente en negocios que
ideran el crecimiento econémico regional mediante la creacién de un alto valor agregado
aprovechando las caracteristicas de la regidn y ejerciendo un efecto econémico en los
operadores de negocios locales. Es una compefie que se espera gue se despliegue o que se
plantee abordar en el futuro

Continuaremos contriouyendo activamente al desarrollo de la region



REPORTS ON TV

PROTON ® FREEZER technology, being an innovation in the Asian continent, is the center of attention of the
media of several countries, appearing continuously in different TV programs in Asia, mainly in Japanese
television and also in Korean TV and Vietnam.
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“FOOMA JAPAN 2019”

Exhibitors in the past "FOOMA JAPAN 2019 International Food Industry Exhibition", the most important
machinery fair in Asia, held recently in Tokyo from 9 to 12.07.2019 where the public could experience the
power of PROTON ® FREEZER.
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The new generation of PROTON ® FREEZER
Is the most used freezing technology in Japan
and with further expansion in China and Southeast Asia
(Singapore, Malaysia, Vietnam, and Korea)

Millions of people in Asia already rely on this new
generation of PROTON ® FREEZER
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TECHNOLOGICAL AGREEMENT WITH CTAEX

PROTON ® technology is the most cutting-edge technology that currently exists in the field of freezing, Its
applications are multiple in the food and medicine sectors.

ctaex

centro tecnologico
agroalimentario

The CTAEX (EXTREMADURA AGRIBUSINESS TECHNOLOGY CENTER) wants to apply this technology in the
Projects and Investigations that it will develop with its clients and for this reason, we have signed a
Collaboration Agreement for the joint development of the PROTON ® technology in different products to be
investigated.
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SHOW ROOM AT THE C.I.B.

® Culinary Institute
of Barcelona
Cooking Tomorrow

We have signed a collaboration agreement with the CIB CULINARY INSTITUT
BARCELONA for the use of PROTON technology in its classrooms and as a permanent
show-room and where we will also develop different activities:

Use of space for presentations, demonstrations and business sessions

CIB as ambassador of our brand

Disposition of the machine to freeze at school

Space in the store for students and people linked to the CIB (exhibition and sale)
Interrelation of both brands in social networks and digital world

Development of creativity workshops with PROTON technology

Collaboration with scientists and R + D development

Organization of events of our brand

Special offers of our machines for CIB clients both in the CIBLAB and in OUTCIB

El gastronom Pep Nogué impulsa
una nova escola privada de cuina, el
Culinary Institute of Barcelona, CIB
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YOUTUBE VIDEOS AVAILABLE

Bolioteca

Historial
. o PROTON EUROPE

3 TDESCONGELAC.
Wicio VIDECS LISTAS DE REPRODUCCION

In our YOUTUBE channel PROTON EUROPE you can watch several videos of PROTON technology
subdivided into 7 playlists (click on the link to see them):

PROTON magnetic freezing technology
https://www.youtube.com/playlist?list=PLhc3J73BTE24YircK367R6EcpWIt3a-gs

FROZEN PRODUCTS magnetically with PROTON
https://www.youtube.com/playlist?list=PLhc3J73BTE24YircK367R6EcpWIt3a-gs

PROTON CAR
https://www.youtube.com/playlist?list=Pl hc3J73BTE278rQ60IVON6SHBE2_IydoNV

PROTON DINNER (Restaurant without kitchen)
https://www.youtube.com/playlist?list=PLhc3J73BTE26-TVdPLpQBOAJi4ppyg-7U

PROTON Reborn model
https://www.youtube.com/plavlist?list=PLhc3J73BTE26xpiCKyTHb3nBXta-n4gxk

PROTON freezing tunnel model
https://www.youtube.com/playlist?list=PLhc3J73BTE27AarAGATgklO1g6y8Z0NOI

FUSION defrost
https://www.youtube.com/playlist?list=PLhc3J73BTE24DAXxObuliCw1QCPGXS-Jhe
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PROTON CAR
ROTON EUROPE

VER LISTA DE REPRODUCCION
COMPLETA
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A TECNOLOGIA CONGELACION PRODUCTOS CONGELADOS
MAGNETICA PROTON MAGNETICAMENTE CON...

PROTON EUROPE PROTON EUROPE
Actualizado hoy VER LISTA DE REPRODUCCION
VER LISTA DE REPRODUCCION COMPLETA

COMPLETA
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PROTON DINER (RESTAURANTES
SIN COCINA)

PROTON EUROPE

VER LISTA DE REPRODUCCION
COMPLETA

PROTON MODELO REBORN

PROTON MODELO TUNEL DE

CONGELACION

PROTON EUROPE

PROTON EUROPE PROTON EUROPE
Actualizado hoy

VER LISTA DE REPRODUCCION
COMPLETA

Actualizado hoy
VER LISTA DE REPRODUCCION Actualizado hoy

COMPLETA VER LISTA DE REPRODUCCION
COMPLETA

PROTON EUROPE
Actualizado hoy
Oculto

VER LISTA DE REPRODUCCION
COMPLETA



https://www.youtube.com/playlist?list=PLhc3J73BTE24YircK367R6EcpWIt3a-gs
https://www.youtube.com/playlist?list=PLhc3J73BTE24YircK367R6EcpWIt3a-gs
https://www.youtube.com/playlist?list=PLhc3J73BTE278rQ6olVoN6SH62_IydoNV
https://www.youtube.com/playlist?list=PLhc3J73BTE26-TVdPLpQBOAJi4ppyg-7U
https://www.youtube.com/playlist?list=PLhc3J73BTE26xpjCKyTHb3nBXta-n4qxk
https://www.youtube.com/playlist?list=PLhc3J73BTE27AqrAGATgkIO1q6y8Z0NOI
https://www.youtube.com/playlist?list=PLhc3J73BTE24DAxObuljCw1QCPGXS-Jhe
https://www.youtube.com/playlist?list=PLhc3J73BTE24YircK367R6EcpWIt3a-gs
https://www.youtube.com/playlist?list=PLhc3J73BTE24YircK367R6EcpWIt3a-gs
https://www.youtube.com/playlist?list=PLhc3J73BTE278rQ6olVoN6SH62_IydoNV
https://www.youtube.com/playlist?list=PLhc3J73BTE26-TVdPLpQBOAJi4ppyg-7U
https://www.youtube.com/playlist?list=PLhc3J73BTE26xpjCKyTHb3nBXta-n4qxk
https://www.youtube.com/playlist?list=PLhc3J73BTE27AqrAGATgkIO1q6y8Z0NOI
https://www.youtube.com/playlist?list=PLhc3J73BTE24DAxObuljCw1QCPGXS-Jhe

EXPORT YOUR PRODUCTS TO JAPAN

In other sections of this Dossier you have checked the wide variety of products that are currently
frozen with PROTON technology.

Our manufacturer freezes many of them in its facilities in Okinawa.

These products are present in many outlets throughout Japan,

from gourmet quality spaces to grocery stores in department stores, through the typical

~

"konbinis" (0 > E ) or convenience stores open 24 hours a day, 7 days a week.
Among the most prominent clients are the following:

+ ASO CORPORATION. » MORINAGA MILK INDUSTRY CO., LTD.

+ Coop Foods Corporation. * Mie Gyoren o
+ COLOWIDE MD Co,, Ltd. + Nakasyoku Corporation. - -
* HANKYUDELICA-L. INC. + Nara Coop Sangyou Corporation. ~— - =
- HANKYU BAKERY Co,, LTD. « NH Foods Ltd. —— g
» HOKUCHIN Co,, Ltd. - ROYAL HOLDINGS Co,, Ltd. - e Eme @D
+ ICHIBANYA Co., Ltd. » Takahashi Chikusan Corporation. — =

+ Isetan Mitsukoshi Ltd. « TSUKIJI UOICHIBA CO,, LTD. o — e I o
* Itoham Foods Inc. = Tokyo Syojikiya Corporation.

+ Kewpie Corporation. « YORONOTAKI CO., LTD.

In addition, recently, PROTON has signed an agreement with the giant chain DON QUIJOTE HOLDING
(known as DONKI) with planned sales for this year of 1.37 trillion yen.

———— &) 5O

We understand that all frozen products made in Spain or in other countries and frozen with PROTON
already have quality standards that are high enough to enter this market, and that thanks to the above,
we are trained to help your products have a direct access to the Japanese market.

In addition to Japan, our manufacturer is present in China, Malaysia and Singapore, so we can also
facilitate entry to these markets.

Express your desire to enter the Japanese market and we will proceed to the study of your frozen product
with PROTON and the possibilities of introduction depending on the product in question as well as the
possible changes to be made (labeling, packaging, etc.) so that your product can be sold in Japan.

This assistance is at zero cost and is included as an additional service in the sale of PROTON technology.

With PROTON, we will not only help you improve the quality of
your frozen products but also offer you the opportunity to
export them to Japan or other markets in Southeast Asia.



PROTON FRESH NETWORK
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www.proton-europe.com
NARA (JAPAN) - BARCELONA (SPAIN)
T: +34 627 925 103
proton@innovafish.com
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