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Nagase Food Ingredients started out 
by selling Nagase ChemteX enzymes 

before adding Hayashibara, 
a manufacturer of performance saccharides. 

To further strengthen the global portfolio of the 
food ingredient business, 
Nagase acquired Prinova, 

which is strong in nutraceutical ingredients. 
In April 2023, the Nagase ChemteX 

biochemical business and Hayashibara were 
integrated to enhance our capability to develop 

new materials and to solve problems. 
Together with our customers, 

we are opening up a new future for foods.

NAGASE Group Food Ingredients Business
A global network extending across 30 countries and region

Turning Your
Nutrition Vision 
into a Reality.

Introduction
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Headquartered in the Unites States, Prinova 
supplies nutraceutical ingredients to 
countries worldwide. The business has 
expanded to provide higher added-value 
ranging from ingredient sales to processing.

NAGASE & CO., LTD. (Tokyo, Osaka)

Hayashibara Co., Ltd. (Okayama,Kyoto)

Prinova Group LLC. (US, UK, China)

NAGASE overseas affiliates

Application development labs (Okayama, Tokyo, Kyoto, China, Singapore)

Prinova Group LLC.

Tokyo

Osaka

Okayama
Kyoto

Utilizing its background in biotechnology, 
Hayashibara develops and manufactures 
enzymes, performance saccharides and 
functional ingredients with strength in 
diverse fundamental technologies.

Hayashibara Co., Ltd.

NAGASE provides a wide range of materials 
by leveraging its overseas network and 
manufacturing capabilities based on 
technical strength. In recent years, the 
focus has been on food ingredients and 
other life & healthcare businesses.

NAGASE & CO., LTD

Photo credit : Mitsubishi Estate Co., Ltd



Nagase Food Ingredients leverages overall Group
 strength to provide a broad range of solutions

 from ingredient proposals to manufacturing and processing, 
application development, and regulatory functions.

Partnering all companies 
that sustain food

R&D

Manufacturing Processing /
Contract Manufacturing

Procurement /
 Supplies Symposiums

Application 
Development

Innovative Solutions

Business Model

Hayashibara explores its products’ 
application and functionality in 
foods in addition to searching 
for new materials and identifying 
physical properties. 
We also use core technologies 
in synthesis, formulation, 
and biotechnology to develop 
new materials and products.

Hayashibara is a manufacturer 
of quality and environmentally 
friendly products that are 
supplied worldwide. The lineup 
includes many products that are 
certified as kosher and halal.

We have set up application 
development labs worldwide. 
The labs provide consultation 
and proposals tailored to 
customer needs such as recipe 
development and region-specific 
applications.

Benefiting from both 
manufacturing and trading 
capabilities, we find solutions 
to issues in the food business 
through consultation and provide
regulatory support.

Hayashibara hosts the Trehalose 
Symposium, a multi-disciplinary 
scientific meeting related to 
trehalose. It provides a venue 
for researchers to present 
their findings and exchange 
information.

We support customers to procure 
ingredients matched to their 
needs by leveraging our global 
network including Hayashibara 
performance saccharides, 
enzymes, and Prinova 
nutraceutical ingredients.

We propose vitamins, amino 
acids, and other premixes 
matched to customer needs and 
undertake contract manufacturing 
at Group companies or partner 
companies worldwide.
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Animal and plant-based proteins,
 amino acids, vitamins, etc.

Nutraceutical Ingredients

Dietary fiber, citrus polyphenol,
 Phosphatidyl serine, etc.

Functional Ingredients
Enzymes for baked confectionery and bread, 

eggs and meat processing, 
extract manufacturing, dairy processing, etc.

Enzymes

Optimal materials 
procurement that 
leverages Group synergy 
and the global network

Region-specific applications, 
recipe development, and 
consultation

Issue resolution when 
expanding overseas, 
such as compliance with 
laws and regulations in 
the importing country

Procurement / 
Supply

Main solutions 
provided by the 

NAGASE 
Group

Main Products

Application 
Development

Regulatory 
Functions

A variety of saccharides including 
trehalose, maltose, and pullulan

Performance Saccharides

We leverage the NAGASE Group's 
global network and solutions
 based on high performance
 saccharides, food enzymes, 

and Prinova nutraceutical ingredients.

Supporting 
the food business 

with original 
products 

and solutions

Products & Solutions
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By adding Prinova, a top-class 
distributor in the sports nutrition 
field, to the Group, we have a 
global network for procuring high-
quality ingredients. At the same 
time, we propose the best 
ingredients to meet customers 
needs by leveraging our unique 
solutions capabilities to add 
functionality and improve flavor.

Proposing optimal solutions 
for high quality ingredients

 sourced globally

Sports Nutrition

We make proposals to boost product 
value such as TREHA™, energy 
source, citrus polyphenol for added 
health-promoting functions, and 
TREHA™ or enzymes to reduce 
protein odors.

We propose high-quality 
ingredients for developing 
nutraceutical products, 
including animal and plant-
based proteins, amino acids, 
vitamins, and premixes.

We have a full range of 
information on trends 
including Prinova’s 
Ingredients Market Reports 
on global food ingredients.

Procuring Ingredients Adding Functionality / 
Enhancing Flavors Trends Information

1
Solution
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MARKET REPORT  |  AUGUST 2022

Fat Soluble
Vitamin A
Tight availability from suppliers is causing disruptions in the market.  Availability is expected to remain tight for all of Q3. 

PRICING OUTLOOK          30 60 90

Vitamin D
Pricing for Vitamin D has remained relatively stable. 

PRICING OUTLOOK          30 60 90

Vitamin E (Synthetic)
Oil and powder pricing remains elevated.  

PRICING OUTLOOK           30 60 90

Vitamin E (Natural)
The raw material, vegetable oil distillate, continues to trend upwards and supply is tightening. The current situation in Ukraine and Russia, where the majority of sunflower is planted, is putting pressure on sunflower-based Vitamin E.  Pricing of all natural E has continued to increase. 

PRICING OUTLOOK           30 60 90

Vitamins & Derivatives (cont’d)

Interview with Steve Watts, Vice President, Prinova Europe  
Click to watch the video below for Steve’s vitamin market outlook for the short and 

long term:

And, for the immediate term, be sure to check out Steve’s Q3 vitamin outlook right 

here:
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Water Soluble
Ascorbic Acid and Ascorbates
Short term weakness remains in the 
market as Chinese producers look to reduce stock levels that have been 
building due to the low domestic 
consumption caused by the strict 
lockdowns of the last three months. 
However, buyers should focus on the outlook for 2023 where the situation 
becomes more uncertain due to  
competing up and down factors which may affect the price trend:

1. The Chinese Ascorbic producers will shut down for 60-90 days in the July- September 2022 period to regulate 
supply and demand potentially causing a supply squeeze as we move into Q4.
2. The corn supply situation (the base material for Ascorbic production) out of Ukraine and Russia if the war drags on into the winter.

3. The oncoming winter will see rising energy and grain costs, especially in 
Europe and global shortages. This 
could be compounded if gas is rationed in Europe due to reduced or no supply from Russia. Factories may have to shut down as a result.

We advise our customers to cover their H2 2022 and 2023 needs as soon as 
possible with reliable suppliers who 
keep large buffer stocks in the USA and can guarantee deliveries in a time of 
precarious supply chain availability. The upside risk in delaying purchasing until later in 2022 is much bigger than the downside benefits that may accrue by waiting as the current offer prices are just above the cost of production.

PRICING OUTLOOK          30 60 90

B Vitamin Category Update
Pricing has softened over the last few months, where we have not yet seen the prices trend upward again. 

Vitamin B1 (Thiamine)
Inventory is available and pricing has come down slightly. 

PRICING OUTLOOK          30 60 90

Vitamin B2 (Riboflavin) 
Pricing and availability are stable. 

PRICING OUTLOOK          30 60 90

Vitamin B3 (Niacinamide)
Demand has started to increase, but 
pricing and availability remain stable. 

PRICING OUTLOOK          30 60 90

Vitamin B5 (D-Cal Pan) 
There was a recent 20% price decrease with Chinese producers.  This price 
trend is expected across all producers, but it may occur gradually over time. 

PRICING OUTLOOK          30 60 90

Vitamin B6 (Pyridoxine)
Stock is available and pricing has come down. 

PRICING OUTLOOK          30 60 90

Vitamin B7 (Biotin)
Chinese producers have stopped 
offering due to the sudden price 
decrease in the market. Some plan to undergo maintenance for the next few months. This has not caused an issue with stock. 

PRICING OUTLOOK          30 60 90

Vitamin B9 (Folic Acid)
The market is stable.

PRICING OUTLOOK          30 60 90

Vitamin B12 (Cyano, Methyl, 
Hydroxy & Adenosyl 
Cobalamins)
Vitamin B12 pricing has shown some signs of softening.   

PRICING OUTLOOK          30 60 90

Vitamins & Derivatives 

04 OF 12prinovaglobal.com  /  info@prinovausa.com  / (630) 868-0300 / ©2022 Prinova Global LLC. All rights reserved.

MARKET REPORT  |  AUGUST 2022

Market Trends
Get to know Vitamin K2 

Meet the multi-tasking vitamin that is gaining market momentum.  Vitamin K 
naturally occurs in animal and fermented plant foods such as beef liver, chicken, 
cheeses, egg yolks, and sauerkraut and benefits bone and heart health.  With 
the increasing trend for consumers to eat less meat and more plant-based foods 
instead, K2 deficiencies are becoming more common, contributing to the market 
emphasis on this vitamin supplement. Let’s take a look at the latest Vitamin K 
ingredient opportunities in the US.

Projected Growth

  Globe Newswire reports that, by 2027, Vitamin K has the potential for:

• A massive CAGR of 31.08%

• Anticipated market size of $703.82  

The US is considered to be the top position in the global market as a result of 
the American consumer’s increasing preference and awareness of nutritional 
supplements and lifestyle products.

Calcium-Friendly Formulation 

According to Nutrition Insight, D3 and K2 have been one of the fastest-growing and 
most successful product pairings.  A 2017 study in Europe found that Vitamins D 
and K are both fat-soluble vitamins and play a central and synergistic role in calcium 
metabolism. Vitamin D promotes the production of Vitamin K-dependent properties, 
where interactions between the 2 vitamins may potentially promote:

• Cardiovascular health

• Calcium metabolism

Product Development Potential

Vitamin K2 can be produced as an oil or powder, and can be made into tablet, 
capsule, or other popular forms such as gummies, drops, and gels.  These 
formulations are likely to be in demand for not only adults but also for children.

Ready to learn more? For our complete vitamin portfolio, visit our website, or reach 
out to info@prinovausa.com for samples of single vitamin ingredients or custom 
vitamin premixes.

Ingredients Market Report

Vitamins & Derivatives (Water Soluble § Fat Soluble)   •   Amino Acids   •   Sweeteners   •   Proteins 

Acidulants & Gums  •   Functional Ingredients   •   Specialty Ingredients

AUGUST 2022    |    GLOBAL MARKET INSIGHTS

prinovaglobal.com
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Amid diversifying dietary needs 
due to enhanced health 
awareness, environmental 
concerns, or allergy issues, plant-
based products are attracting a 
great deal of attention. 
The NAGASE Group provides 
comprehensive solutions from 
procuring ingredients to improving 
odors and textures unique to 
plant-based ingredients, and 
developing recipes.

Enhancing plant-based products 
with high-quality ingredients

 and taste solutions

Plant-Based Products

We suggest TREHA™ and enzymes 
to improve the texture and 
reduce the odor of plant-based 
protein.

We source pea and soy 
proteins, and other high quality 
plant-based protein ingredients 
for developing plant-based 
products.

We meet customer needs by 
proposing optimal recipes and 
by adding functionality for 
differentiation purposes.

Procuring Plant-Based 
Protein Ingredients

Enhancing Flavors /
 Improving Texture Developing Recipes

Solution
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Products
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Performance Saccharides

Enzyme

Nutraceutical Ingredients

•Please contact us for information on the regulatory status for any countries of interest.
•TREHA and SUNMALT are trademarks of Hayashibara and registered trademarks of Hayashibara in Japan, the U.S. and other countries.

https://www.prinovaglobal.com/

● 
● 
● 

Please access Prinova Group LLC. website.

Effective on Starch
● 
● 
● 

Effective on Proteins
● 

Effective on Fats
● 

Others
● 
● 
● 

TREHA™
PULLULAN
SUNMALT™

DENAZYME™ BBR LIGHT
DENABAKE EXTRA™
BETA AMYLASE #1500S

DENAZYME™ NNC

PLA2 NAGASE

DENAZYME™ GEL-L1/R
DENAZYME™ GY2
Phosphatidyl serine



The NAGASE Group also contributes 
to achieving the SDGs by leveraging not only 

the food ingredient business, 
but also the Group's comprehensive strengths 

to expand food loss and waste measures,
 to develop functional ingredients that 

support physical health, 
and to make the shift from animal-based

 to plant-based products.

We contribute to 
a sustainable society 

by achieving 
the SDGs.

Sustainable Development Goals

We research, develop, and 
provide ingredients and systems 
that support wellness and day-
to-day health maintenance.

We source ingredients derived 
from plants and propose solutions 
to issues with plant-based 
products.

Extending the 
Healthy Life Span

Shifting to plant-based 
products

We offer technical solutions, 
including ingredients, containers, 
and food packaging, to extend 
product shelf life and to improve 
tolerance to freezing. 

We contribute to reducing 
wastewater and exhaust from 
factories and by improving 
farming and livestock 
productivity.

Reducing Food Loss 
and Waste

Reducing the 
Environmental Impact

Hayashibara Co., Ltd, has 
been awarded the Silver 
rating in a sustainability 
assessment by EcoVadis. 
EcoVadis assesses 
suppliers in 175+ 
countries across 200+ 
industries. The 
assessment results are 
tested on over 100,000 
companies. The Silver 
rating is awarded to 
companies whose 
policies, measures, and 
performance score in the 
top 25% of all eligible 
companies in the four 
fields of Environment, 
Labor and Human Rights, 
Ethics, and Sustainable 
Procurement.

Hayashibara 
receives EcoVadis 

Silver rating 
for sustainability

Hayashibara Co., Ltd.
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https://www.nagase-foods.com/global/

Nagase Group food ingredients business

Contact

https://www.prinovaglobal.com/

Prinova Group LLC.

https://www.hayashibara.co.jp/data/en/

Hayashibara Co., Ltd.

https://www.nagase.co.jp/english/

Nagase Co., & Ltd.
Food Ingredients Department




