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State of the Art Technology
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Today, the world attention is focused on dietary fiber as
an essential dietary nutrient, the essence that leads to a
healthier life. This concept has been and continues to
be confirmed in clinical trials around the world. As the
pioneer of dietary fiber research, Shimizu Chemical
Corporation has been inspired by the importance of
fiber as contained in Japan’s traditional diet from its
very beginning. We have committed ourselves to the
methodical research and development to illuminate
various uses, from very basic to highly technical
applications. The result can be found as a wide range of
unique and functional food items which are low in
calories, delicious to eat, and good for your health.

The traditional Japanese diet contains large quantities
of dietary fiber. This is an important reason Japanese
people tend to live longer than other people around the
world. It is our goal at Shimizu Chemical Corporation to
use technology as a means of transferring this healthy
tradition to the world. Indeed, it is our corporate mission
to serve mankind by providing healthy food which can
be easily incorporated into your everyday diets and
lifestyles.

This corporate ideal can only be achieved by our close
cooperation with our business partners and pursue
relentlessly the needs of our customers. We are
pleased to operate in strong partnership and trust with
our customers in the effort to succeed by using our
knowledge and expertise to create innovative products
to deliver the health to the world.
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Glucomannan PROPOL®: The Ideal Fiber with a Wide Range of Uses
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Konjac tuber
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Diagram of Amrphophalius Konjac, K.Koch
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Glucomannan, the Ideal Substance for the
Innovative Product Development

Having low caloric content and highly condensed
dietary fiber, glucomannan can truly be called a
food product indispensable to modern people. Its
production methods, until recently, were unable to
remove the fishy smell and distinctive brown color
that konjac flour has, and were not able to deliver
the glucomannan in the pure form. With the
unique and proprietary technologies developed
by Shimizu, combined with years of
manufacturing and processing know-how, we are
pleased to deliver the commercial scale
quantities of highly purified glucomannan to the
world. Today, Shimizu-grade glucomannan is
99.9% purity and completely odorless and
tasteless. These properties and stable and
credible quality made Shimizu glucomannan as
the world quality standard for applying to wide
range of food, cosmetics, health food and latest
industrial research and developments.

The Ultimate Dietary Fiber
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100% Glucomannan

GLUCOMANNAN

Introduction: Glucomannan is a hydrocolloidal
polysaccharide obtained from the tubers of various
species of Amorphophallus Konjac, K. Koch. The
perennial tuber is unique to Asia and specifically
cultivated in Japan.

Product Description

PROPOL® is the top grade glucomannan with the
highest molecular weight in the natural world. It is
consisted of mannose and glucose molecules
combined in a mole ratio of 1.6:1.0. It is a slightly
branched polysaccharide connected by 81-4
linkages and has an average molecular weight
ranging from 200,000 to 2,000,000.

Acetyl groups along the glucomannan (PROPOL®)
backbone contributes to its solubility and are located,
on average, at every 9 to 19 sugar units. Shimizu’s
highly refined, pure grade glucomannan is easily
soluble in cold water and forms the highly viscous
solution with a pH between 4.0 and 7.0.

Manufacturing

Shimizu’s unique high-purifying process is carried
out in a large-scale extraction plants. The
selected spieces of konjac tubers are first
pulverized, and then the collected glucomannan
particles are polished in order to dislodge and
extract noxious materials adhering to them. This
process yields a refined, high performance
glucomannan (konjac flour) with a high degree of
purity that improves product solubility, stability
and overall functionality. The particles are tasteless,
odorless and white in color.
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texture enhancement.
Our manufacturing facilities are 1ISO9001 or
FSSC22000 certified.

PROPOL® RS Series
Highly functional grade

The most popular grade for food processing
applications, with smooth texture. Delivers
very high and stable viscosity, with quick
hydration.

Applications deliver high water-holding
capacity, longer shelf life and improved
texture.

Proven record as the ingredient for various
products of major food companies,
including bakery, confectionaries, sauce,
and meat applications.

The EU-EFSA (European Food Safety
Authority) grade for the reduction of body
weight and for the maintenance of normal
blood cholesterol concentrations.

RHEOLEX® LM Series
Non-viscous, user-friendly grade

This newly developed, non-viscous
glucomannan (PropolMannan), is open for
a wide variety of applications. The
user-friendly nature of the product brings
various functional benefits without adding
extra viscosity to food. Additional benefits
for good water holding capacity for bakery,
frozen and for satiating beverage (both for
powder and ready to drink).

The EU-EFSA grade for the reduction of
body weight and for themaintenance of
normal blood cholesterol concentrations.
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PROPOL®A

The highest grade glucomannan for nutraceutical
applications. The highest grade glucomannan for
nutraceutical applications. More than 100
international studies. Most suitable for
supplements and nutrition bars for its
well-documented functionalities.
The EU-EFSA (European Food Safety Authority)
grade for the reduction of body weight and for the
maintenance of normal blood cholesterol
concentrations.

» Weight Loss, Body fat reduction

* Blood cholesterol reduction

» Glycemic control (stabilization)

« Time-release formula agent

 Non-calorie satiety agent

- Safe anti-obesity agent for children and elderly

users

Complete Safety Studies

Pharmaceutical level studies conducted including
dose-response, toxicity, acute toxicity and on in
utero-exposed F1 rats.

Active Fiber®

The sodium-cleansing dietary fiber derived from
sea vegetables, the traditional food ingredients in
Japanese diet. It binds sodium in the intestines,
rendering them in-absorbable and carries them
out of the body.

The sophisticated technologies of Shimizu bring
this unique dietary fiber in the form of
power/tablets for nutraceutical applications.
Active Fiber is an ion-exchanging polysaccharide,
which is not affected by human digestive
enzymes. When ingested by humans, it has the
ability to selectively absorb sodium ion in the
intestinal tract. This leads to a subsequent
lowering of sodium in the blood stream.

Applications: nutritional supplement in the form of
tablets, capsules and granules targeted for

* lowering sodium levels in the body

» maintaining the normal body pressure

« alleviation of swelling and

- dietary fiber supplement.
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Cosmetic Applications

PROPOLE® series products are
ECOCERT / COSMOS certified, and

» Sustainable

+ Bio-degradable

*» Natural & 100% plant based material.

Elastic Scrub Agent (PROPOL® ISLB)

The elastic hydro-balls give you a healthier
clean - washing away dirt, oil and makeup
without the damage, and with unique gentle
touch.

Suitable for filmy residue and dry, damaged skin.
Meet your refreshingly clean, healthy and soft

it e skin with dual-jelly-layered balls. Plant based.
=== T T sustainable, food grade material.
—————— — Applications: Make-up cleanser, Toothpaste,
= Scalp treatment shampoo,
opirnimg e M o o b oty Body soap, Soap bars, Nail polish remover
m—— ::uc:a?‘
— == Gel-Forming Visosifier
R Y e The non-ionic, plant-based viscosifier with stable,
R— high level water-holding capacity. Salt stable,
.“.:I sustainable material.
Ty Multiple grades are available depending on the
e T requested properties.
 ee— Applications: Skin moisturizer, Gel formulas,
) - Moisturizing masks,
Color cosmetics, Powder formulas
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Deliver Results with Innovative Technologies
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SHIMIZU : The Pioneer in High-purity, High Polymer
Technology

The Shimizu Chemical Group has been engaged in the
manufacturing, processing and the sales of konjac-based
Glucomannan for over 300 years. Shimizu boldly applied the
state of the art technologies and the innovative know-how to
its experience to keep developing the new kinds of natural
fiber products. Shimizu put its vast experience to the scientific
developments and combined it with bold concepts to open new
horizons in the field of food, nutraceuticals, cosmetics, and
industrial products.
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Worldwide Patents Create Global Link to “Health”

“Promote health through the daily eating habit.” This is the
desire of mankind in the world, including in the United States,
EU. and South American countries, where people start
worrying about high-fat, high-caloric meals. Shimizu’s global
network provides the solution through Scientifically proven,
healthier foods and dietary habits, which are essential for the
healthy lifestyles.
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TEL: 0848-68-0371 FAX: 0848-68-0374
URL: http://shimizuchemical.co.jp
E-mail: propol-info@shimizuchemical.co.jp
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< Corporate Profile>>

Company Name

Shimizu Chemical Corporation

Founded June 10, 1970
President&COO Ryusuke Shimizu
Head Office 4-5-1Kihara, Mihara-shi,
Hiroshima-ken, 729-0321, Japan
TEL: 0848-68-0371 FAX: 0848-68-0374
URL: http://www.shimizuchemical.co.jp
E-mail: propol-info@shimizuchemical.co.jp
Capital JPY 30,000,000
Main Banks Hiroshima Bank, Sumitomo Mitsui Bank

Group Companies
Business Outline

Major Markets

Shimizu Chemical industries, Co.Ltd,(Taiwan)
manufacturing, marketing and the sales of

Pure-grade Glucomannan

Konjac flour

Seaweed extract fiber (Active Fiber)

Nutraceutical retail products

Oriental herbs

Food plant-based food additives

Cosmetics and Quasi-drug materials

United States, Canada, Germany, Sweden , Finland,
Norway, Denmark, the United Kingdom, France, Belgium,
the Netherlands, Italy, Spain, Russia, Serbia, Turkey, India,
Pakistan, Philippines, Thailand, Singapore, Taiwan, Korea,
China, Peru, Venezuela, Brazil, Argentina, Chile, Mexico,
Columbia, Australia, New Zealand and many others.

< History>

1670s Shimizu Family started the specialty business in Onomichi area, as
Shimizu Manzo Shouten, and continued for 8 generations.

1970 After 300 years of operation, Manju Chemical Corporation was
incorporated and obtained the patents in 37 countries for its
method of refining and extracting pure glucomannan.

1972 The name Manju Chemical Corporation was changed to Shimizu
Chemical Corporation.

1973 Developed the health food “PROPOL®” and obtained the approval
from the Japanese Ministry of Health and Welfare. Clinical and
animal studies were initiated by academic and research
institutions in Japan and worldwide. Shimizu’s PROPOL® is
acknowledged by leading scientific experts as having the unique
properties worthy of further studies in humans.

1982 Masako Shimizu assumed the role of Representative Director and
President. Started the integrated development of food technology
combined with variety of health foods on a commercial basis.

1983 Developed “Active Fiber®, the de-salting fiber from seaweed.

1985 Installed additional processing equipment and increased health
food production.

1987 Applied for patent for a quick soluble glucomannan preparation
process.

1989 Opened a glucomannan refinery plant in Taiwan.

1993 Carried out the 1st stage expansion of the production plant.

1995 Carried out the 2nd stage expansion of the production plant.

1999 Initiated the production and the sales of cosmetic grade
glucomannan.

2000 Hideki Shimizu assumed the role of Representative Director and
President.

Initiated the production and the sales of glucomannan for liquid
and beverage applications.

2006 Initiated the production and the sales of the low-viscosity
glucomannan.

Initiated the production and the sales of the granule type
glucomannan.

Initiated the production and the sales of glucomannan in flowable
formulations for agrochemical applications.

2007 Acquired 1SO 9001:2000 certification (Head office factory).
(JQA-QMA13457, THE DESIGN /DEVELOPMENT AND
MANUFACTURE OF GLUCOMANNAN(RHEOLEX RS SERIES).)

2008 Acquired ECOCERT certificate (cosmetics grades)

2014 Acquired FSSC22000 certification (Taiwan factory)

2015 Launched a time-released drug delivery grade.

2018 Ryusuke Shimizu assumed the role of Representative Director and
President.

2019 Started to market Beta-Alanine “CarnoSyn®” exclusively in Japan.

2022 Launched “BIODIOS *” series cosmetics grade for mainland China

market.
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E-mail : propol-info@shimizuchemical.co.jp
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SHIMIZU CHEMICAL CORPORATION soaukaszszv—2

4-5-1 Kihara, Mihara-shi,

Hiroshima-ken, 729-0321, Japan

TEL : (+81)848-68-0371 FAX : (+81)848-68-0374
URL : http://www.shimizuchemical.co.jp/



	会社概要
	1670年代 	清水萬蔵商店創業。�1970年	清水萬蔵がマンジュ化学株式会社を設立、	グルコマンナンの精製法について世界37力国に特	許申請。�1972年	マンジュ化学株式会社を清水化学株式会社に改	 称、グルコマンナンの機能性・有効性が実証される。�1973年	健康食品「プロポール®」を開発。�	国内外の学会にて、有効性が発表され、�	海外の研究機関による世界的な研究も始まる。	全国12大学及び病院関係でアルコール製法グ	ルコマンナンが研究試料として認証される。�1982年       	清水昌子　代表取締役に就任。�	各種健康食品の商品開発を開始。�1983年       	「アクティブファイバー®」開発。�1985年       	健康食品製造・加工設備増設。�1987年       	易水溶性グルコマンナン製造法特許申請。�                    	「レオレックス®RS」製造販売開始。�1989年       	台湾に現地法人・工場設立。 �1993年       	「レオレックス®RS」製造工場第1次増設。�1995年       	「レオレックス®RS」製造工場第2次増設。�1999年       	化粧品原料「プロポール®ISLB」�                    	「ホワイトプロポールISLB」製造販売開始。�2000年       	清水秀樹　代表取締役に就任。�                    	飲料用途「プロポール®フェニックス」製造販売開始。�2006年  	低粘性グルコマンナン「レオレックス®LM」製造	販売開始。顆粒タイプ「レオレックス®G」製造販売	開始。グルコマンナンを農薬分野にフロアブル製	剤として製造販売開始。�2007年      	本社工場、ISO9001:2000 認証取得。(JQA-�	QMA13457,  THE DESIGN /DEVELOPMENT 	AND MANUFACTURE OF 	GLUCOMANNAN(RHEOLEX®RS SERIES).)�2008年     	化粧品グレード各種　ECOCERT認証取得。�2014年     	台湾工場、FSSC22000認証取得。�2018年       	清水隆介　代表取締役に就任。�2019年       	ベータアラニン「CarnoSyn®」日本総代理販売開始。�2022年     	中国向け化粧品グレード「BIODIOS ® 」発売開始。��




