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Our Vision

» Steward a fully responsible, highly safety focused global sushi supply chain
ZeMEREBELIC. EXHZ7O0-—NILBERT 24 F 1 —V%2EEBITS
* Build consumer trust
HEHEDEBEZELS
 Create a thriving market for sushi products
FRHMDERDDMHEZEIHT S
» Encourage more people to eat more seafood across the world
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,.’\,\)\“" This is a pre-competitive stakeholder group that enhances the integrity of sushi products
7’ T} | NFI | and promotes industry-led food safety.
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Our Mission

» Become the global voice of safety and integrity for the sushi industry
FRAERICBIT2RELEBESOI/O—NILBKAEELD

* Encouraging the adoption of safety standards
TEREDODRAZET 5

* Promote best practices to grow consumer passion for sushi
FERICW T D HEEDBERZEODIILODREDALZIHET S




Conveyor Belt of Revolving Sushi Topics
BEEEFERD I X7 —ANIL b DiE-E

Sushi responsibly:

FrlcXT BHEE:
+ Food Safety Efm% 4
« Product integrity D 5E2 %

+ Correct labeling 1F L L3RR

Category leadership:

HBEICEFRIV—F—2v T

» Sushi and Sashimi-grade standard
FEAE L VRIERAOE%E

» Central resource for sourcing and
supply chain management
FESSLCY IS4 F—Y
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Continuing Growth:

FrER R
« Product innovation %5 % #7
+ Managing price point {fii& D EE

» Expanding raw category
R EERFIDIRK




Mixed Performance in Seafood in Last 4 Years
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Total Store
Seafood Sales

(last 4 years
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Circana

Circana Omni channel MULO POS for 4 years ending 12/29/ 2024 Circana, LLC | Proprietary and confidential



Sushi continues to grow
KRR UET55FH

Stable price with larger assortment increased
dollars and volume
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Seafood/Fish Consumed in a Sushi Restaurant

Which of the following seafood/fish do you enjoy eating in a Sushi Restaurant, either in a Sushi roll (Maki), as Nigiri (sliced fish on
top of rice), or as Sashimi (pieces of sliced fish)? (select all that apply).
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Convenience continues to win across the store
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Deli Prepared Meat
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Deli Sushi
FUATyvEYDET

+3.5%

Seafood
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Circana

Ground Beef

F0EA
A‘v +9.6%

,..‘”:? e All Other Beef Cuts
2T, Z20MmOmIA Y
R o e MRS
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Boneless Chicken Thighs
BLEUBHHA

£
" T +10.4%

’z "‘.ﬁ Bone-in Chicken

“Fa 7 Thighs

>, .}}}/" +3.5%
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Convenience Bacon still figuring it out

A=Y OFIEME R X IEHITHRP

+3.2%

Y +4.6%

Marinated Pork Loin
BO—ADYYJY=xX

‘.‘:"‘é‘ +0.5%

No Prep
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Rotisserie Chicken

Raw Pork Bacon
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Grab & Go Lunchmeat
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q e
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Deli Service
) # Lunchmeat
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Source: Circana, Jol d Fresh Market Advantage, total U.S .MULO+, dol
larsales% chg.vs.YA,L52Wending12/29/2024






Sushi is a Big Driver of Prepared Foods Sales at Retail

The Top 10% of U.S. Prepared Foods Retailers Compared to the Total U.S.
KEMITRMNTEED LFI10% & 2K/NTEEDHEK

535 vs. 332 items 35 vs. 19 items $7.05 vs.$5.88
have larger prepared foods sell a larger variety of sushi items more money earned
departments D BRAETIA = 1% iR per prepared foods item
KO REHRFABWEARMTDIZERIT S AIEEABm1GB fc D OUNEIEN

C I rca nq Based on $/mm ACV index — MULO, 1 year ending 10/06/2024



Younger generations are seeking different flavors and foods

HWHAIEIRLBEPERYZERLTWS

Top Cuisine Types Gen Z Wants Grocery Deli Prepared Foods to Carry More
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Pizza / Italian “Street” Food / Food Japanese/Sushi Korean
Truck Type Items
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35%

Circana

Source:210 Analytics Survey for IDDBA,J une2024

Circana, LLC | Proprietary and confidential

Ci rcanaTop Trendsi nF resh — Generational Impact Thought Leadership,August 2024
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What Types of Sushi do you order?
EARBRFRZEXLEITH?

Which of the following types of sushi do you typically order when you go to a sushi restaurant?
FAIEICT oI, BEEDEEOFAZEXLEXIN?
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Frequency of Dining in a Sushi Restaurant

FRIETOREHE

e 1timepermonth Aic1E (44%)
e 2-3times per month Bic2-3[E (33%)
e 1time perweek :&ic 1\ (14%)

e 2 or more times per week i8I 2 [E1L £
(9%)

Eat in a Sushi Restaurant
EFalETORE

B Once a month
Blc—E

B Once a week
BlC—[a]

M 2-3times a month
Alc2-3[g

mTwice or more a week
Bl 2EE
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Frequency of Dining in an Upscale Sushi Restaurant

=i RIE COREDHEE

In the last 12 months, about how often did you dine in_an upscale sushi restaurant?
BE12HBE. BRFAETCRBEZ UEEFEDSSWTIN?

Never & (8%)

Less than 1 time per month BE—[EILLT (23%)
1 time per month A—1a] (29%)

2 or more times per month A Z[EI _E (24%)
1 time per week iB—I[a] (9%)

2 or more times per week 1B [ E (7%)

An upscale sushi restaurant - uses only premium and fresh ingredients,
including high-grade fish, top-quality rice and seaweed, and seasonal,
exclusive, or rare ingredients not typically found in other sushi restaurants,

all presented artistically.
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Frequency of Dining in an
Upscale Sushi Restaurant

SikFRIETCOREDIEE
B Never < Once per month
B B 1EMNT
® Once a month m2-3 times a month
A1 A2-3[0

Twice or more a week
B2 [EL

m Once a week
pERNE
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Frequency of Dining in a Casual Sushi Restaurant

In the last 12 months, about how often did you dine in_an casual sushi restaurant?
BEI2OBE. WY a7 I RETETEBEE UEERREDLSWTIN?

Frequency of Dining in a Casual Sushi Restaurant

Never Jr:,zl_lﬁﬁf‘ (3%) jJ:/“:L TJLU%EET“U)ﬁEﬁE
Less than 1 time per month B IC 1B (13%) | Never M < Once per month

. _ B AIC1ET
1 time per month B (C1[8] (34%)

. B ® Once a month m2-3 times a month

2 or more times per month B (Z2[E]LL_E (30%) Blc1E Blc2-3[

. g (o o
1 time per week ;B(C1[8] (12%) ®m Once a week Twice or more a week
2 or more times per week & 2B _E (8%) Bic1E Blc2EE

An upscale sushi restaurant - uses only premium and fresh ingredients,
including high-grade fish, top-quality rice and seaweed, and seasonal,
exclusive, or rare ingredients not typically found in other sushi restaurants,
all presented artistically.
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Join the NFI Sushi Council
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