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R&C VISION

- 20 Commitments -
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UNESCO Paris
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Making a better world through cuisine and hospitality
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Relais & Chateaux Delegation Japan & Korea
6 commitments for Sustainable Seafood
Support fisheries and farmers that are pursuing sustainability.
Support small-scale, artisanal fishers and farmers.

Respect each region’s individuality in harmony with working toward
fundamental solutions.

Reduce waste of marine resources. Favor fish that have reached adulthood
and had time to breed.

Inform guests about fishers’ and farmers’ efforts.

Continue to learn, develop and reflect.
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GOAL & ROADMAP

Long-Term(2030)

80% of seafood is a guaranteed
sustainable source

Strengthen initiatives of R&C
Japan/Korea

Continue to collaborate with R&C
internationally

RELAIS & CHATEAUX

Mid-Term(2023)

80% of seafood can be traced back to
origin
Community conservation program

Launch database to check seafood
sustainability

100% participate in Fish Unknown
campaign
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Dialogue:
Achieving SDGs in the new normal - sustainable
seafood movement beyond seafood industry



Panasonic

Corporate initiatives aimed at
achieving SDGs in the with-COVID era
through sustainable seafood

~Introducing sustainable seafood at staff cafeterias +
Proposing « ideas~

November 10th, 2020

Panasonic Corporation

Brand Strategy Headquarters

CSR / Sociocultural Affairs Department
Kosuke Kino



Today’s Agenda

1) Introduction
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1) Introduction
m Effects of COVID-19

Higher recognition of the importance of
“sustainability” in our society

= Growing interest in sustainability

= Greater awareness of the importance of
sustainability initiatives

= The need to expand the scope of initiatives

B Two themes of today’s talk

@ Sustainable seafood initiatives that are possible in the
with-COVID era

@ Initiatives to expand the introduction of sustainable
seafood at staff cafeterias

Panasonic ISURMBEAE CSR-AAXAH | 1



Today’s Agenda

2 ) Background of our sustainable seafood
Initiatives
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2) Background of our sustainable seafood initiatives
~ Our company profile

[ Founded ]March 7th, 1918

e ™ An electronics manufacturer engaged in the production and sale of components
Business and household electronic devices, electrical appliances, FA devices, information
Description | communication devices, and housing-related products, as well as the provision of

- ~ related services
Sales 7,490.6 billion yen y2019)
< Ratio of sales by segment>
Industrial solutions [ Capital ]
Appliances 258.9 billion yen

\

Automotive products

- -
[ Number of employees ]

J ? 259,385 employees

Lifestyle—related Number of consolidated
solutions subsidiaries

Connectlwty—relateNJ

solutions s
528 companies

X As of March 31st, 2020

Panasonic ISURBBSALE CSR-#H2X{LER 2



2) Background of our sustainable seafood initiatives
~ Our management philosophy

~———~We strive fo Improve people’s Tives and enable soclal -

development through our business operations~

A public institution that serves society, customers first,

Core philosophy
valuing public feedback, evolving each day.

Brand slogan A Better Life, A Better World

Formulated in 1929 by our founder, Founder: Konosuke Matsushita
our “management philosophy” forms

the basis of all our business activities.

Panasonic ISURMBSALE CSR-#H2X{LER 3



2) Background of our sustainable seafood initiatives
~ Our business operations and corporate citizenship activities

We strive to improve people’s lives and enable social development through
our business operations, as well as undertake initiatives to tackle social
issues through corporate citizenship activities.

Developing countries Emerging countries Developed countries

Business

A Better Life, A Better World

-

Panasonic ISURBBSALE CSR-#H2X{LER 4



2) Background of our sustainable seafood initiatives
~ The key theme of our corporate citizenship activities

Target high-priority issues from globally recognized social issues by also
taking into account our founder’s intentions

Eliminate poverty to create an inclusive society

l United Nations SDGs

(Sustainable Development Goals)

B The corporate mission articulated by our founder

Sustainable Development Goals represent the collective aim of
all UN member nations by the year 2030. 169 goals across 17 ~ . The mission of pI'OdU.CGI'S Ehonld be
areas have been set, including energy, gender diversity, . - .

- k to create an abundance of various goods

education, and economic growth. -7 .
The “elimination of poverty” is the first of the 17 SDGs. il ‘;' just like water E.md Sup? ly these .gOOdS Lo
- the world, and in so doing, eradicate

SUSTAINABLE (3™ A\ | ©
DEVELOPMENT \J “as inconvenience from the lives of people, and
ol R o eliminate poverty from our
/e | N @' o] society.
WEpLe ERLEWNERD APEOFFE
[-3 7.1 BREOCHS E5<ED
M =
‘l' & \ > 4 “What is the social responsibility of companies?”’
Konosuke Matsushita
13 18205, CEE T o,
g 5 =
<> ¥ | ¥ KN

We are engaged in initiatives to eliminate poverty via the three strategies of
“developing talents,” “creating opportunities,” and “fostering mutual understanding.”

[ Our Corporate Message ] Creating an “inclusive society” where everyone can share their joy and lead vibrant lives.

Panasonic ISURBBSALE CSR-#H2X{LER 5



2) Background of our sustainable seafood initiatives
~ An overview of our corporate citizenship activities

Eliminate poverty to create an inclusive society

6 Corporate citizenship activities

( Inltlatlves aimed at eliminating poverty Pt
/ <Developing talents> < Creat.n.lg / <Fostering mutual
(Educational support) opportunities > understanding >
[Supporting areas without electricity] * Social issues seminars for employees
= Kid Witness News (KWN) =100,000 Solar LED Lanterns Project “Social Good Meetup”
= “Kitto Waraeru” 2021 (completed in 2018) Total:102,716 units = Disaster volunteer training courses

= Providing teaching
materials on the Olympic
and Paralympic Games

= “Discover my future
directions” program

= Support for Panasonic

» “AKARI” Action Together
= Solutions for areas without electricity
100t

Scholarship Asia [Supporting NPO/NGO] -Sponsoring disabilit Pl
* Panasonic NPO/NGO oré);iz(';tioﬁs STy -
support funds for SDGs - 2 * Supporting international ‘
\\ *Pro-bono programs (Japan): fs& &exchan ge groups /J
/< <Envir0nmental [Sponsorship/

<Foundations / Arts & Culture / Promotion of Science
/ Disaster Relief, etc > -

| B
- M & .-‘.:‘.. ..‘ : WA‘
The Japan Prize Panasonic Konosuke Support for traditional Japanese crafts,

Foundation Education Matsushita Osaka Philharmonic Orchestra, and Dlsiistfer
(Japan Prize) Foundation. Foundation arts and cultural activities e

Conservation >
[Environmental Educatlon]
Eco Learning Program

Collaboration with WWF]
* Earth Hour

* Introducing sustainable
seafood at staff cafeterias
¥* [Global environmental conservation efforts involving employees]

SIF2 2 Panasonic Eco Relay for Sustainable Earth

Panasonic ISUREEBAN CSR-#HEXIL#H | 6



2) Background of our sustainable seafood initiatives

~ Background to introducing sustainable seafood at staff cafeterias

B “Efforts to protect the richness of our seas” for over 20 years: Collaboration with WWEF Japan
= Providing direct/indirect support for producers to acquire MSC/ASC certification
E.g., Supporting the reconstruction of an environmentally-friendly Pacific oyster

aquaculture industry in Minamisanriku, 2014~
= Assisted with the acquisition of Japan’s first ASC certification in March 2016

m Worldwide Olympic Partner for 30 vears

= Creating and passing on a legacy

m Offered as part of measures aimed at promoting employee participation in society
(from 2018, our 100t anniversary)
= Launched as a straightforward “selective social contribution” activities program

B _Adoption of SDGs (Sustainable Development Goals)

= Contribute to achieving SDGs
RORPEE
5

wuLLd RN

CERE

mu 0 < u ! IPINE
EL O

atall OUSTAINABLE
Ll

Panasonic ISURHEBAE CSR-#EXILH | 7



2) Background of our sustainable seafood initiatives
~ Aim and significance of introducing sustainable seafood at staff cafeterias

Introduce sustainable seafood at Encourage the introduction of
\\ our company’s staff cafeteria sustainable seafood at other companies

saApeDIU]

—_

Generating greater awareness (of sustainable seafood and MSC/ASC certifications)

— .

“Transforming employee

behavior”

Choosing sustainable seafood at the staff cafeteria
Choosing sustainable seafood even outside the company

suruIojsueay,

“Raising public awareness”

J0TARY( JIWINSUOD

Raising public awareness and shaping choices through
setting good examples and sharing knowledge

— Roasa
55

Playing a part in achieving SDGs Goal 14 “Protecting the vibrant riches of our seas”

Panasonic ISURHEEAE CSR-#AXH | 8



2) Background of our sustainable seafood initiatives
~ Specific challenges during introduction at our staff cafeteria

B Certification required throughout the entire process =
Essential to obtain the understanding/cooperation of caterers

@ Distribution flow of certified seafood
MSC/ASC CoC certification requlred throughout the process

MSC/ASC certification I
Producer Importer AEEE Caterer Staff
Wholesaler iudl pistributor cafeteria

X CoC (Chain of Custody) refers to certification for processing/distribution operators

B Essential to obtain the understanding/cooperation/collaboration of relevant departments
in the company

Client Company Caterer
[In-Charge] HR/General Affairs department [In-Charge] Supply Chain Management

department

Health Social i
ERT et Procurement/Environment

Administration Contribution

Department Department Department Department

Panasonic ISURMBSALE CSR-#H2X{LER 9



Today’s Agenda

3) Ideas on with-COVID era initiatives

Panasonic ISURBBSALE CSR-#H2X{LER



3) Ideas on with-COVID era initiatives
~ Background to our ideas

HEffects of COVID-19 on the introduction of sustainable
seafood at staff cafeterias

Higher frequency & normalization of telecommuting
= Decline in the use of staff cafeterias

= Decline in the sales of caterers

= Reduction in menu items available
= Suspension of catering locations

= Cautious approach & delays to new plans on
introducing sustainable seafood

Bl Consultation requests from companies that find it challenging to
introduce sustainable seafood at their staff cafeterias

—~——

New ideas for other initiatives besides the
“introduction of sustainable seafood at staff cafeterias”

Panasonic

TSURHBEEAE CSR-#taXXLER 10



3) Ideas on with-COVID era initiatives
~ @Dissemination of information to emEonees

HDissemination of information on sustainable seafood to employees
by email nhewsletters or intranet

Purpose: Initiatives related to sustainable seafood aim to help achieve the SDGs through “transforming
the consumer behavior” of employees to “choose and purchase” sustainable seafood even outside of the
company

= The introduction of sustainable seafood at staff cafeterias is also part of
these broader initiatives

Feature: Providing “information” that encourages action + “information” that changes minds

Information provided: “F&B establishments” that utilize sustainable seafood as ingredients
= Recommendations include suggested dining occasions such as business
trips and important anniversaries, etc.

“Stores, companies/organizations, online shops, etc.” that sell sustainable seafood
Products that incorporate sustainable seafood

Promoting an understanding of the importance/significance of sustainable seafood

-Enhance the sustainability of imperiled fishery resources
-Eliminate slave labor and child labor, reduce bycatch that threatens
biodiversity, etc.

—~———

This information will be disseminated to
30,000 email newsletter subscribers and 100,000 employees in Japan

Panasonic ISURMBAE CSR-HAXAHM | 11



3) Ideas on with-COVID era initiatives

~ (2 Sales of sustainable seafood products at in-house stores
Bl Sales of sustainable seafood products at in-house stores

(an approach adopted by Toyota Motor Corporation)

Feature @ :

Feature :

Feature 3 :

The sale of canned products, etc., does not require the acquisition
of CoC certification

The company can constantly promote the significance and

importance of “sustainable seafood” and raise awareness
-The main menu is currently offered at staff cafeterias once a month

-Toyota launches this initiative at 4 different locations for 3 weeks during
its “Environment Awareness Month” -

The company can implement other
related projects

E.g.: A food photo contest featuring MSC/ASC
ingredients can be launched concurrently

2

Employees can also buy sustainable seafood
from outside the store and participate

2

Greater awareness can be generated

Panasonic ISURMBSALE CSR-#H2X{LER 12



3) Ideas on with-COVID era initiatives

~ (3 Utilizing sustainable seafood products as emergency supplies

B Utilizing sustainable seafood products as emergency supplies
(an idea from Maruha Nichiro)

. . BRAY—t—IZEYEITT0EL E
- These products can be utilized as items for JIVNZFOLSOTENTT,

sustainable corporate purchases

- They can be distributed to employees before their REBREILT ll
expiration date and utilized as tools to raise
awareness of sustainable seafood

MARUHA NICHIRO

8(.\ LW
BSHE
s )
j -t-y X oo\

- Enhance the feasibility of this initiative by tackling rb)$J&b>5%;C‘jgéﬁ:f;o)ﬁ‘/éto
issues such as product lot sizes through

collaborative solutions via a corporate network!

Panasonic ISUREEBAS CSR-eXi# | 13



3) Ideas on with-COVID era initiatives

~ @ Introducing sustainable seafood at cafés of public facilities

B Offering menus featuring sustainable seafood at public
facilities to raise awareness

Grand Front Osaka, 2F
Panasonic Center Osaka “Re-Life ON THE TABLE”

‘Eﬁ.ri_'r;l-
2" THE TABLE

ENE i BT A& S

Panasonic

(menu will be introduced in November 2020)

ISURBEBAL CSR-AMAXLH | 14



Today’s Agenda

4) Introducing sustainable seafood at staff
cafeterias
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4) Introducing sustainable seafood at staff cafeterias
~ The current situation at our company (as of end September 2020)

B Total cafeterias of our company with successful introduction:
48 locations (:23 locations from TSSS2019)

-11 of these locations have adopted a mechanism that significantly reduces
“operational burden + costs” as suggested last year

# Map of locations with successful introduction # Figure of the total number of locations for each year

T & 20207 s

- PV Sy R— LA 201811 | \ 48
— AMBRSRE LS~ 2018/11 ‘\

s N 42 locations
A/NAEFO 2018/12 | \

S 1S PO 2020/1 o~ - Y
. 5 -

L ¢ o mPa ¢ - i
SEMR RS 2019 ((\/\\ ‘/ Iocat|0ns
N

IS FEPI B1RE 2019/9 N
IS FP9M H28E 201910 [
LSPIR £ 20202 AV
{~ OBP 2018/3 \
OBP w421 2018/7 -
YAOWTFyoRE 202009 )

- STrv-mE 20083 )

it 2020/2

L eme 202072

!
A—KRABE 2019/4
AR BRE 2019/5 1 2
e

#iR 2020/6

BiR 202071 HE 201911 ‘ KRCBE 20196 _
» L // { - -
bits e e (& 200 PSFS EFF  2020/2 2 |OcatI0nS
R NME  2019/5 <

PSCS 2020/
A/ NKE FERRAE 2018/12
RERHEN 202067 N\OQ

-~

e / HREIL 20193 |OcatIOnS

e S50 2018/11

i ‘ IR deRs 2019/5

S Aut ] Garwas s

7/

BR 202002 .
L /«/?:/ / Y 2 7o IOVAFLAKM 2019/6 20 1 7 20 1 8 20 1 9 F| rSt ha If
g" | \_Jm zziiﬁtw 2019/6 Of 20 20

=
A 2020/6 ®/R 20197
' SHIFU-EE 20203 :
26 SHTFU—mR AR 202073 ® 17,185 EIA
S\ SHTFU—@HK=E 202003 o 19 EA
SHIFU-MHARE 20203 ® 20EEHA
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4) Introducing sustainable seafood at staff cafeterias

~ _ The current situation at other companies (as of end September 2020)

B Total cafeterias of other companies with successful introduction:
39 locations across 7 companies (+1 company & +24 locations from TSSS2019)
X Partner companies in blue

Locations with

suscesstul - CCLCRN poduston
@Sompo Japan Insurance 1 / 1 / 2018/10/16-
@Denso Corporation 30 / 31 / 2019/01/16-
®ENEOS Holdings 1 / 2 / 2019/03/18-
@The Bank of Yokohama 1 / 1 / 2019/08/27-
(®Mitsui Sumitomo Insurance Group 3 / 3 / 2019/10/11-
(6The Toa Reinsurance Company 1 / 1 / 2019/10/21-

@Tamura Corporation 2 / 2 / 2020/01/27-
= Support for Phase 1 of the corporate network that is being established

Total: 39 / 41

16
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4) Introducing sustainable seafood at staff cafeterias

~ ComEanies that have been certified gas of end SeEtember 20202

B More than 13 companies with locations that have been certified
(Partner companies in blue)
Based on information from the MSC directory of CoC-certified companies: https://cert.msc.org/supplierdirectory/

Square Enix (AIM Services)
Mitsui & Co. (AIM Services)
Toyota Technical Development (AIM Services)
Nichirei (Green House)
Dai-ichi Life (Green House)
Microsoft (Green House)

Seibu Holdings (Green House)
Kawasaki Heavy Industries (Green House)
Shinkin Central Bank (Green House)
SOKEN (Uokuni Sohonsha)
SCREEN Holdings (Tastipal)

Mitsubishi Logistics (Daiou Food Service)
Kansai Airports (Daiou Food Service) etc.

Aiming for successful introduction at staff cafeterias at
over 100 locations across more than 20 companies

Panasonic ISURMBAE CSR-AEXEH | 17



4) Introducing sustainable seafood at staff cafeterias
~ Acquisition of CoC certification across the industry ®

B14 companies in the food service industry have been CoC-certified

(+5 companies from TSSS2019)
XWe make recommendations to and support the 12 companies in blue

@WAIM Services (Feb 27, 2018) Firstin the food
@@Seiyo Food-Compass Group (Apr 4, 2018)

®Green House (Jul 24, 2018)
@Ichifuji Food Service keiji Branch (Oct 17, 2018)

®Daily Foods (Feb 4, 2019)
©®Tastipal (Feb 27, 2019)
@Uokuni Sohonsha (Mar 13, 2019)
@®Nikkoku Trust (Aug 13, 2019)
©@Hanakago (Oct 15, 2019)

0Chuo Food Service (Jan 31, 2020)

@Sun Food Services (Jan 31, 2020) [ Utilizing the group
@Daiou Food Service (Jan 31, 2020)

@@Karlva Cooperative (Feb 14, 2020)

‘ U DS (Sep 14, 2020)>2<Utilizing the above framework

Panasonic ISURMBSALE CSR-#H2X{LER 18



4) Introducing sustainable seafood at staff cafeterias
~ Acquisition of CoC certification across the industry @

B7 companies in the food logistics industry (in our project)
have been CoC-certified

@®Toho Food Service (Feb 27, 2018)
@Mitsubishi Shokuhin (July 23, 2018)
3 Nakatani Shokuhin (Oct 3, 2018)

@Mitsui Foods (Dec 14, 2018)
®Daiko (Jan 8, 2019)

©®TFoS (Feb 27, 2019)
@0ie Sangyo (Jun 25, 2019)

= 45 certified locations in total, which cover
almost the entire Japan

*Shokuryu has announced that its 35 locations nationwide
will be certified by March 2022

Panasonic ISUREEBAS CSR-EXiL# | 19



Today’s Agenda

5) Building a corporate network
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5) Building a corporate network

~ Background to our ideas
[Last vear’s proposal]

Client company

[New participating company] No idea what to start with
[ " ] Catering company has not been CoC-certified
[ n ] Issues with internal collaboration within the company

{Existing participating company] Unable to maintain the number of meals and employee interest

-4

Due to the effects of COVID-19,
it has become important to further
reduce operational burden and costs

—~——

By establishing a corporate network to share the
expertise of client companies, we can increase the
number of participating companies and locations

Panasonic ISUREEEAE CSR-#AXEH | 20



5) Building a corporate network
~ ProEosed aim; goals‘ etc.
[Last vear’s proposal]

® Name: Japan Sustainable Cafeteria Networkx(tentative)
(abbreviation: Suscafe-net (tentative))

% Pending trademark registration for "Sustainable Cafeteria” and “Suscafe-net”

m Target: Companies with staff cafeterias, etc.

B Aim: To create a sustainable society by raising sustainability
standards starting with staff cafeterias.

B Goals: To achieve the SDGs by raising awareness of SDGs
and transforming consumer behavior through the
introduction of sustainable seafood at staff
cafeterias and expanding participating locations
(More goals will be added based on the needs of members)

m Method: Companies with staff cafeterias that share similar
aims and goals will build networks; gather
information, expertise, and knowledge; and tackle
various challenges through collaborative effort to
achieve the stated goals

Panasonic ISURMBAE CSR-HAXAH | 21



5)

Building a corporate network

~ Step-by-step overview of proposed collaboration project

1.

When a company is interested in participating

2.

-Provide information and explanations to address questions
During the internal feasibility study

-Share base materials

. During the official feasibility study

-Share expertise on certification acquisition methods that
minimize operational burden and costs

. Implementation phase

-Share samples of panels, banners, and ornaments that bear
the project goals

. Post-implementation phase

-Continue to share information on sustainable seafood that
evokes the interest of employees
-Share ideas to enhance the appeal of menus, etc.

. Whenever necessary

-Consider other projects besides introducing sustainable
seafood at staff cafeterias

Panasonic ISURMBEAE CSR-UARXAH |
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5) Building a corporate network
~ Proposed collaboration project, step @

1. When a company is interested in participating

-We will share information on our company’s initiatives
and respond to all questions individually at any time

= Requests for essential information and
discussions of potential concerns will give us
more ideas for future initiatives

Please feel free to get in touch with us!

g
]

Panasonic JSUREBEAL CSR-#axibs | 23
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5) Building a corporate network
~ Proposed collaboration project, step @

2 . During the internal feasibility study:

-We will share our base materials with you in the form of
PowerPoint slides.
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5) Building a corporate network
~ Proposed collaboration project, step @ - i

3. During the official feasibility study:

-We will share our expertise on certification acquisition methods
that minimize your “operational burden” and “costs”

[Last year’s proposal]
How to take advantage of group certification—i: 9<@®+2@+®

@9

Company |_
o @

Certification | Cost of certification acquisition and maintenance
body (e.g., 350,000 yen / location)

S
v

®
v

MSC Label usage charges (e.g., from 20,000 yen)

*Charges based on total procurement amount across all locations,
and increase with the amount.

©F= ASC Label usage charges (e.g., from 20,000 yen)

*Charges based on total procurement amount across all locations,
and increase with the amount.

X Group certification of “and BLUE”

uoneoiua dnour)
>'<

Comzpany i @

¢ Lower operational burden: We will provide manuals and conduct
training (online) for staff

¢ Lower costs: Around 200,000 yen per location (excluding tax and transportation fees)
¢ Please note that this only applies to cases with the same support conditions as our company.

Panasonic ISURMBAE CSR-HRXALHM | 25



5) Building a corporate network
~ Proposed collaboration project, step @i

3. During the official feasibility study:
-We will share our expertise on certification acquisition methods
that minimize “operational burden” and “costs”

[This year’s proposal] How to take advantage of group certification—ii :
Auditing multiple companies/locations in one day®

certification | Cost of certification acquisition and maintenance

Caterer @ 3 @ body (e.g., 350,000 yen / location)
o
=
)
Company 5= o ® a| MSC | Label usage charges (e.g. from 20,000 yen)
a 5
o 3 *Charges based on total procurement amount across all locations, and increase with the amount.
Company | 3] o |5 S
B ® 2 'g) @9' ASC | Label usage charges (e.g., from 20,000 yen)
[l
Company | ©‘\’§/_) g *Charges based on total procurement amount across all locations, and increase with the amount.
Y o
%" @ Cost for one location, inclusive of certification acquisition support
a fees and internal audit fees:
Com'fa”y L @> o B = (@ around 200,000 + additional 20,000 X 3 locations) =4
- = around 70,000 yen (excluding tax and transportation fees)
. ‘Notes: i) Only applies to locations that can be audited in one day
Company | @ ii) On-site workshops to be jointly conducted with other companies in the team
4 iii) Subject to other conditions such as basic online meetings, etc.

HGroup certification of “and BLUE”
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5) Building a corporate network
~ Proposed collaboration project, step @

4. Implementation phase (our collaboration project with Tamura Corporation)

-We will share information on panels, leaflets, and banners that
bear the project goals

= Essential for raising public awareness and encouraging
new forms of consumer behavior

TJE\ ‘%\ I-.U-Z’_-Tj‘"l ol _7_RJ130)1J‘
BETFTD VATTIN - V=T —RI*ZEERULELS |

BRNLEOEHS OREK 3 BRI-OBRIFREEZD

KEZHRD 9 EIH BT 2 BEBNFITONBIHIC

=384, 6EINRAFIR 2l YRFFIN - v=T7-REREEFS
)N

(%) HROKEGRZAS v IOITO—=NILSL VR 19742011 F
100

1
901~ #i8 @o5NIE) i
L i
70 !
1
fom
1
H
i
L H
- i REBIMAI LY
101 BF (FIRICRI) o EFENTKED
0
1974 1978 1982 1986 1990 1994 1998 2002 2006 2011 (%) gsc ﬁ
(FAQ. 2016. The State of World Fisheries and Aquaculture. Fig.13 &6 & [CfFAL) - ASC-AQUA.ORG ™
ASCL02510

\ 7 \ 7
KYRTFTI» y=T—R I3 FROIAERERE (RM - 3J58) [CI0X, T - i - RFTBRICHIDERL M —HEUT 1 DRRC OV TR Z
: HELTWDY—T7—R, RRNGBIEC MSC / ASCERIENHD.

-
TAMURA

MS CE3EE = IR KEYRELHIE
MS C = Marine Stewardship Councl % SRIEHE

-Vt S [7Z=U=N

XA cooperative framework has been established for logo changes, etc., with
the support of Nomura Co., Ltd. (actual production costs will apply)
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5) Building a corporate network
~ Proposed collaboration project, step ®

5. Post-implementation phase

4 Sharing informational 4 Sharing attractive menus
materials that evoke interest and ideas

AZAZ1—BHEDHEEE

YATHITN-5—J—REEH5 !

~ Yb-SaYEIIIR ~

YAFFT =T — k- - SHRAIRER A5 ETIESNIZAKEN. MSCIPTASCIN EREBEE
SDGsER14MEOENTEF 35 LERICER.

““““““““ EARTH MALL _with Rakuten & 1Z? [oE e
EARTH | -#L<¥2 L BEELOTEDC > TUELLELS BLAS p
MALL EINIRREERBAVE =2V b Y3y VT E-LRS ER-
..... akuten AFAT, |l a
CMSCRELASCRIEXZRLHLY BVATFTALERER>TVET, A

S1REH “ EARTH MALL with Rakuten "T RREZEXZEWMIZELELS !
MS CEREIORmF

ASDAL—EEDHED  AEDOIEEER

ZHISRBATELASAZa—

AN

Y73 ->—-J—REEH5 !
~ BRA-/N—i&E ~

YRAFFTWoS—T— Ko« SSRPIHER 5 TEONIKEY. [TMSCIPTASCINER IR,
SDGsER14TEOENEEF 35 LERMICEM.

Y2FFITN-5—J—RIFECTERBZD ? /EON
AR RYIRNUI—, FAI-REDLAVIN—TE
1= (&1%)

A M—=3—hE, EIVALIVREDET S /IN-TTE
-IKEAOLZA RS>, BERFEDS
-EET—ER5TLOLRE—P

| < ZOI=IhDo0E
EmEREnIC
BEUFELELS !

- -

HYLRUZEHEL. BLenCRY T
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5) Building a corporate network
~ Proposed collaboration project, step ®

6. Whenever necessary

-Consider other projects besides introducing sustainable
seafood at staff cafeterias

E.g.) Toyota Motor Corporation had enquired about ideas on

Initiatives besides introducing sustainable seafood at staff
cafeterias

= Proposed new ideas on the sale of
sustainable seafood products at stores

E.g.) Maruha Nichiro had suggested approving the utilization of
sustainable seafood as emergency supplies

= Proposed new ideas to interested companies
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5) Building a corporate network
~ Proposed timeline

November 2019: Proposal of outline

Trial

-Support for the introduction of sustainable
seafood, discussion / implementation of new
initiatives

November 2020: Tokyo Sustainable Seafood Symposium

v

Trial & Launch
-Support for the introduction of sustainable
seafood, discussion / implementation of new
Initiatives
Move on to more concrete activities such as
the dissemination of information

Spring~Summer 2021: Launch of corporate network

Panasonic
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Today’s Agenda

6) Conclusion
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6) Conclusion

Looking ahead to 2030, 10 years from now,

Panasonic hopes to work alongside other
companies on sustainable seafood

by taking advantage of major events held
next year and in 5 years’ time

to transform consumer behavior and
achieve the SDGs

Panasonic ISUREBEAL CSR-#2Xibs | 31



Panasonic

A Better Life, A Better World



INRXIWVT RAADy>3Y
"EILbYIRTIVL. YRATFTILIREDOEIE 55,

Panel discussion:

Hilton’s journey of sustainable seafood initiatives
towards 2030 goals



Hilton

m——— HILTON’S SUSTAINABLE SEAFOOD GOALS
EILL DY RTFHTIL-—T—FBEEE

BY 2022, WE COMMIT TO RESPONSIBLY SOURCE SEAFOOD BY:
20228 FTIC VMV FBEREH > TKEYDRAELITIELHRLET,

PROTECTING THE BUYING FROM THE I!@!I INVESTING IN THE REST

ENDANGERED BEST WECAIT-RYBAEZIE
RREEEDRE RIS T4 RO
Ban the procurement Procure at least 25% of total global Procure remaining seafood volume from
of endangered species seafood volume from Marine on WWF green lists or sources working
from all of our properties Stewardship Council (MSC) or towards certification, sustainable
Aquaculture Stewardship Council (ASC) improvements
REREDREE certified sources
EILb DR TELE Z Dt KEMICBIL TIIWWFS)—2) R
HAZMDEREFTOKEMRAZEED FEIFRIREPHETOD T IMIERY
25% L, EFMSCERREF - [FASCEREEZ ER O B THDHRZE

JL-ia T DERE




Hilton

®

We are on a
mission to cut

our environmental
footprint in half

and double our

investment in social
Impact by 2030.

EJLRTIE2030%FF TIC
IREETYNT)UbERREL.
HEWAUINOMNEEE _
EESESILEBIELTVET, £ -
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Dialogue:
Sogo & Seibu's sustainable initiatives and the
promotion of Alaska seafood



SEEBU SOGO

"o AR
Rl EEKEY
TORAN—T—KDOEHE A&

Sogo & Seibu Co., Ltd.
Sustainable Seafood
Alaska Seafood Initiatives

72N GREEN
CHALLENGE

2000 Fxzzzs5.

2020118108 (K)
BRASHZTS-FAE CSVHEHEE
HEHME EH

Thursday, November 10, 2020
Sogo & Seibu Co., Ltd. CSV Promotion Division

Project Lead Toru Usui
1



Bt &7A47 I —TRIETEIGREEN CHALLEGE 20501

Seven&i Group Environmental Announcement, GREEN CHALLENGE 2050

1) CO24k HH A= /B R -

2) T SRFYIORE %
)EGOX BRI xE - e
4) B AR TT B AL R GREEN‘ CHALLENGE 2050

ge AODT=IEEY.
SEVIN&'HOLDIVNGS zosoﬁir‘hag?ﬁi
o EEL:T.

1) CO2 Emission Reduction

2) Plastic Strategy R e M W e e 9l
3) Food Waste/Food Recycling
Strate

&Y , : %
4) Sustainable Procurement el & Bl P M B 4 weT LA

L il A RL L o
AARRR T P
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Sogo & Seibu _ How to Achieve Our SDGs Goal

T5-ARTIE, BEHRLEENG 4. B ERK. 1T
B, 8 NPOLREM DL S A IR IR Gt
A LT, SDGs D BRZERICH [T-MAZEHELEL T
LWET,

At Sogo & Seibu, by providing a variety of locations and structures
that connect our customers, our suppliers, the local community
and administration, schools, NPOs, and more, we're promoting
efforts towards meeting Sustainable Development Goals.

SUSTAINABLE ™ &
DEVELOPMENT *",.SALS
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Event—-Based Awareness Raising Activities

HEBERERN, CEETFRITENELIEZER,
100% KA TERLWNVTSRAA—T—FDOBHEHE
ZL. BFAFTIBORRFEIZOXEITFTEL=,

Food experts demonstrate recipes that can be easily
made at home. This conveys the appeal of 100% natural
and delicious Alaska Seafood and drives sales in the
fresh seafood section.




@ X¥OMEE

Gift Proposals

S o S, §
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X7hH5204 Gift Catalogue

Tend
193

/5 |
P

XIMz2—=1; Gift Center Venue

BEOEHT, ZOERBXINTTIADS—T—FECRBALTHET,

Introducing Alaska Seafood to new customers through midsummer and year—end gifts.
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Restaurant Collaborations

ARBREETE. BRFEBOI7S5RAH—
J2—rox7 IBEEIChHhE. LA OA7
THULTIARNY—D—F&FEof- A= a—Z iR,

At Seibu’s main store, located in lkebukuro, we
offered a selection of Alaska Seafood dishes on
the restaurant floor in coordination with the
Alaska Seafood Fair taking place on the grocery
floor.
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Magazine Outreach

nesj/df-eipawsyiepuald

I &TFADYARATFHT IV
APEMERELHE TN,

L MyRLINA.) BTP B
LA 03 voiMC BRCRELE &

Magazines with special features i A

- u L] [ TL § ;;:(- "ARe N . ~tl’_fﬁ§§ o . Ry
covering Seven&i's sustainability . $a5reurB00K .
efforts and products to reach out to = A, A N o T\ —

new customer groups.
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“RFAFITI—D—FK”
7SAHY—T—F
Wild, Natural, & Sustainable
Alaska Seafood

T I2AN—D—RI—4 T4 FL—RLTILEVET4T R

Alaska Seafood Marketing Institute, Japan Trade Representative, Yak



\
The Alaska Seafood Marketing Institute

FPI5AN—D—RR—bT1o7h&

Alaska Seafood Marketing Institute(AsMI)
PSRN —D—RI— T4 50

A public-private partnership between the State of Alaska and the Alaska seafood
industry.

TI2ANMETSRANKEEZERDE RERN M-y

Mission {#dp:

Increase the economic value of the Alaska seafood resource.
To2ANDKEEZERDM{ER L
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Superior Flavour —
because it's WILD!




STy L (R R T
LS EenTLhET

v’ Caught by
Sustainably

A managed fisheries i



Alaska’s Sustainability Tenents
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Fishery Management Council . :
- Fisheries Social S
Management ResponS|b|I|ty
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Alaska Seafood in Japan
BAERNTHRET ST FRANEDKEY

Total Exported from USA
CREN DR E)

170,000 MT~

200,000 MT
+ more...




