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Unlock the potential of food through technology and collective wisdom
to create a prosperous world for future generations
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Activities & Projects for the Creation of a Food Ecosystem

Activate Co-Create Insight Creation
B Incubation & Activation of Food € Food Innovation Community O Food Tech Trend Hunt
Tech Entrepreneurship Development O Food Innovation Map
REREER SR TR AT HEEET A O O Podcast “TRF with WIRED”
- ;;z;u(g?%;rie?%tlon & Development O Hum.ani’fy & Social Scien.ce (FoodScopes)
B Future Visioning O Publication (Books & Articles)
FFAEAR - FREWER O News Letter (Foodtech EYES)

€ Multistakeholder Project

Producing & Deployment
HABRPIZ7AT 12— - ET

NEXT
PRIME
FOOD
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Food as Connector
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Water & Soil Tech
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Food Economics

Beyond Extractive Model Model Transformation
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Positioning as an issue-advanced country
RETEERLL ORI Y3ZY)

N

(#High rate of single- households

#Aging society #Declining population

| #Disaster-prone country

Vs

Tech & Talent in Japanese Companies and Research Institution.
FISEEH TR D BADE - ARAEEICAR B BT D &A B

(#Taste design capability

#New Material/Ingredient Dev. capability

| #Processing technology

Vs

Food-related technique, culture, and technology in Japan
B AN DRICEINSE, Xk, el

(#Fermentation #Preservation techniques

#Seaweed eating culture #soybean eating culture

_ #mottainai(waste not, want not) culture

Vs

The engineering skills and reproducibility that chefs and cooks have
BEEAN - V17 -ABANEIRIVIZT YT BIR A

(#Chef as creative work

#Growing PF for chef and cooks

(#Magical Remodeling of Food (BN E 3i&)

AN

Vs

Power of Region
HI5D 7]

(#Regional Circular model #Micro Regen Food System

#Hidden Gem in the Region

(#New Farmers #Culture and History

-

Diversity of Foods
BOZH#IE

(#Width and depth of regional food and cuisine

#Seasonal food and cuisine

(#Power of diverse food ingredients

Vs

Power of Community
i R e (O

4 4 4 4 4 4

(.

#National character that demonstrates strength in

groups rather than individuals

(#Emerging food innovation community
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Evolving community toward building EcoSystem

2017
Visitors 328 182
NCugxr;;nies ﬁ 80 ))
reskers 20D
Number of
Partnhers* 10 >>

2020 2022 2023 2024 2025

930 » 839 » 1,200+ » 1,000+ » 1,300+

243 » 333 » 437 » 370 » 500+
83 » 80+ » 100+ » 110+ » 112
28 » 42 » 64 » 88 » 117

Source: B#fE., RE—h—, EITE. BEE. BR. ATAT7SNE. V74 %250 HE ; 20259510822 HENDE =
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110 + SPEAKERS beyond borders

Source: UnlocX

Copyright UnlocX & Co. All Right Reserved.

30% global speakers
48% New speakers

Corporate & SMEs
Startups

Scientist

Academia

Media & Podcaster
Chef & Culinary School
Investor

EcoSystem Builder
Journalist

Professional (eg. Law firm)
Government Officials
Politician

Foundation



Global Connection & Bridging Function

With global change makers, food innovators, and ecosystem builders
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Aiming for Globalization of the Food Industry
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Signs of Evolution: Mid- to Long-Term Investments — The Unexpected Drivers Behind Alternative Protein Innovation
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Signs of Evolution — From Alternatives to New Food Experiences

«  JO-NIVKRFHAET Tplant-basedzFHLLVWEMELTHER., [ NOREI TR ERUWN R 2R
5ER. Buehlertt ORI LICHEMIE R M3 E TEEBRLL
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Signs of Evolution — Food Approaching Medicine

AKECEHGLP- 1R B AFEIR(BIFPER)MBRAENICLNS  CRERABALLTA)
« EFERE BRA-N-VNFEICERENHEHTNS (TAIN-tEFT LB EFHKK)
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Signs of Evolution — The Shock of FOOD Al: Cutting Product Development Time to One-Seventh!
«  KETE2023FENSFO0D AIY Iy M REIN, T-FYAT AR TERIAES, BmbE x AIRFIOEENELS

« NotColdBmHEAEIRZ1/7(EHE, KFBEEA-NT-LIVEI

Aadit Patel
VP Product and Engineering
NotCo

Source: UnlocX, “7-FT997 TEDZEDOREPHPEHE)" THE SPOON, SIGMAXYZ, PITCHBOOK
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By using Al, the number of prototypes is dramatically reduced and the timeframe for
product development, which used to take 1.5 to 2 years, is now 3 to 6 weeks.
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SEAVEGETABLE : B&BE(TOREICIIL T, BLEBHEIATLAOA LKLY jHEMGEIEO M EICHR
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TEA TOURISM

Source: % ERITE



Invisible Local Asset% Visiblelc3 3 Z ¢ %#&EZ 3

Source: : 1% ERIE
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Corporate and co-creation initiative in Action
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Food Innovation starts happening across Japan

Jti83& / Hokkaido \

81t / Tohoku

&P / Kyoto

Y[E / Shikoku

11/ Kakegawa
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Higashi Mikawa

Source: : UnlocX
© UnlocX & Co. All rights reserved.
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NEBETLAY—FvFT
= EEUEM); 2024%; 1USD=149.1JPY

Starbucks Corp
McDonald’s Corp

Darden Restaurants Inc 18,221

Chipotle Mexican Grill Inc 17,162
Yum China Holdings Inc 17,146
Restaurant Brands International Inc 12,751 @
Restaurant Brands International LP 12,751
Yum Brands Inc 11,451
T ia—R—ILTaUT R 11,367

8,151
8,063
7,283
7,191
7,139
6,940
6,781
6,567
5,993
5,433
5,284
5,181
4,296
4,194
4,113
4,055
4,011

Texas Roadhouse Inc

Brinker International Inc
Luckin Coffee Inc

Jollibee Foods Corp

Domino’s Pizza Inc

Minor International PCL

Arcos Dorados Holdings Inc
Alsea SAB de CV

Bloomin Brands Inc

The Cheesecake Factory Inc
Mitchells & Butlers PLC
Cracker Barrel Old Country Store Inc
FOOD & LIFE COMPANIES
Amrest Holdings SE
Wetherspoon (J D) PLC
BRI FIRR—ILTAT R
ITHNS—F—ILTAUT R

PT Mitra Adiperkasa Tbk 3,923
Greggs PLC 3,905

The Wendy’s Co 3,408

VilaZ 7. 3,310

Source: SPEEDA
© UnlocX & Co. All rights reserved.

328,605

McDonald’s Corp

Starbucks Corp 143,170

Chipotle Mexican Grill Inc 129,968 <
Yum Brands Inc 59,223
Darden Restaurants Inc 36,066
Restaurant Brands International LP 34,488
Restaurant Brands International Inc 33,426
Yum China Holdings Inc 28,784 @@

22,928
20,444
19,040
13,132
12,941
11,608
11,403
9,431
8,980
8,338
8,230
8,218
7,689
6,840

Domino’s Pizza Inc

Cava Group Inc

Texas Roadhouse Inc
Wingstop Inc
toia—ih—ILTAVT R
Brinker International Inc
Luckin Coffee Inc

Dutch Bros Inc

FOOD & LIFE COMPANIES
Jollibee Foods Corp

BRI FIRHR—ILTAUT R
Shake Shack Inc

Jubilant Foodworks Ltd
Minor International PCL

Greggs PLC W 5,627
FThWs—<F—ILT1J R B5574
The Wendy’s Co i 5,256

3,830
3,578
2,929
2,786
2,701

The Cheesecake Factory Inc
FIF—ILR—ILTA2 TR
Mitchells & Butlers PLC
1B

Alsea SAB de CV
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The Direction of Globalization in the Food Industry: Globalization 3.0

+¥d
'nnll

Globalization 3.0
1)R=-Yavie s OFFMmESIEET IV

Innovation driven model

Globalization 2.0
1INIYFEER
Inbound Driven
Globalization 1.0

. 1. DM EALE. FIER - MIEMROD
BB HROETI /— A DR MmN TR
Free Trade Era
2. AR P TP ENFTBEMAP- 1Y
/— APYY1-v3avoJo-NVERH
. EAREEAQHARDE O EM:%GWD—/\JLA—?X%%IJEZO

HELUOERNTEEL A HADEH - XL EHROARICENRE | KT -B%F
s BEM-BRBHEATTIL SRR AR LT 4. REDOFREBEO/O-NIVER
o BON-H—ECLBEAL BATOBARFRZDILK 5 BROHMIBAILEETIVOENEE

I RADIE K o LANSYDBAEHR 6. BExZEBODM1/ -3y DEMN ML

. - B DT (5 S0 2 BHG -5 CE BLABA Bl (A
* MRZFOE AL D@5 #A LTV~ B THRER 1/ A-5 -1l
=& 1 LAY RIS 1.0

Source : UNLOCX
© UnlocX & Co. All rights reserved. 33
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Food Innovation Co-creation Ecosystem dots are emerging

Bx ¥53<Y

Food x Urban Development

BxJ0-NIVER

Food x Globalization

Not Exhaustive

Very Preliminary

MLCEFEEBE HRR

Building New Customer Touchpoints and

EEEBATAZIYTFIRRK

Initiative creation beyond industry

Social Penetration

O B s
% gabarz-L
M IIKTIA S

8] x HhishiEiE(L

Food X Regional Revitalization

HEXIE
AHER-HBE
Entrepreneurship and
Talent Development

FLEIINE

Accelerating
co-creation

NEXT
PRIME

FOOD

© UnlocX & Co. All rights reserved.

HERRE

iR CORE (R&D., BhE, ¥k

REBERBTH
IVV-IT I

Collaboration in Shared Domains
(R&D, Manufacturing, and Logistics

New Industry Creation
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Food Innovation Co-creation Ecosystem dots are emerging

Not Exhaustive

Very Preliminary

Bx ¥53<Y

Food x Urban Development

RO BUECERAZBZ T,
HAH FLWANY) 12— T —

B x J0-N)V R

> 2 > (flfes!

BT EIRE -HRRE

Building New Customer Touchpoints and

%iboo%éﬁf REF—7ZAML—FLT, BEEHHOD

E)Fy N7 — 0 B BET L ENBREIED

The key will be to transcend existing positions and characteristics, orchestrating emerging elements

across sectors to construct a dynamic and drving new value-creation network.

B x g E (L

Food x Regional Revitalization

© UnlocX & Co. All rights reserved.

#EREE |

(e, MIanuracturing, ana Logistics

S

New Industry Creation
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