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Global

Global Community

US mos
@ SKS
FUTURE
U @R Yfood

ASIA A Bi7sxBiTES
MENA F KOK

DROJEKT

Ventures & Investors

Professionals
Academia/Experts

’

Community Creation

FVD,/FOCUS SESSION
ONLINE COMMUNITY

Insight Creation

BFAEFFWARE)
[7—F7Fvo&Eda] HR(BEBP)
HIEEE - B8 HESE - hETIE

Food Biz Creation
E2ERISEHAE DV T A

Wisdom

F:_'I r f-:: [ ".|

Hbis,Region

HHHLTAY LY b
Regeneration Trips &SFS

s - H

Source: SIGMAXYZ; The spoon; NextMarket Insight; Future Food Institute; Leave a Nest; Websites for each player
Copyright SIGMAXYZ Inc. all rights reserved.
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Uf-#hi

ExDEIHZBIET

oy

Large corporation
(400+)

Core partner: Y /83 X
AN / eave a Nest

Bl T AR 1% & Tech
Planter7— F7wv o 72> 7)) &

Insight & Creative Partner
WIRED Japan OPENMEALS

Ventures

’fﬁ

Professionals
Academia/Experts

BRI - AXRIFEHMR+
gV ITAT4 THEEMR

Other Communities
(Tokyo Food Lab/FFJ etc)




OUR VISION

HER A2 ANZZEICLEET. DOWAB AL D

= D704

FIEE XS E

S TZ D

HHEZE] 5

Making our planet and individuals keep smiling
to create a world where everyone can live well

RICGER T 2tz L, ROSKRAMELZEKRT 5 70X 7 - — X 24ERHT

Creating products and services that solve social issues caused by food and unlock the diverse values of food

% DA ICEBEESRERN A v 327 b I TR ICEETRER S - X3 — 2 08IH

Create a place or scheme where multiple companies can continuously collaborate toward essential impact.

B REZEC CHAPHRICER Lt 5 2 L 2 HiES

Aiming for Japan to continue contributing to the world through food and cooking

Copyright SIGMAXYZ Inc. all rights reserved.



BERICEIFTR7—F4M/R—Z—XAJ2=T14%EE

Online community

FB Page — Smart Kitchen Summit Japan

Managing innovators community in Japan

Food Tech Venture Day :

M e O o SX& U /SF R
S e Ly . 3ampae
. BRI

e mmm Future Food Circle :

Q Future Food Circle o SX&FFJitLfe

et v AL

e = e JA—NLA Ry b (KR
-.:' |.:|-m

—% X Cook Community :
!

o« SXFE1E
cmm e 2-34 AI(C1[H|

» WIREDZEf & SX{PEH
- F1H5E T (FH8[E)
. RTEF 2R F

Source: SIGMAXYZ; WIRED HZAR; The Spoon; BCC; U /¥ X; Future Food Institute
Copyright SIGMAXYZ Inc. all rights reserved.
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Like : 2,275

Follower : 2,619
As of Sep 27, 2022
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Food-Tech Venture Day since June 2019 ({:Eii##% 7 : UIRR)

15 FVD — June 2019 — 10 unique ventures

-------

2™ FVD - December 2019
— Food loss & waste

...... ¢ [
F " T L]
WAy sl ol nnea. TR
EdiEa—Tr v Es COFFER FRRAN LR LT S T4 T A pll i By r—sra
r PROMICTE
o b}
N ar.. kin Cwanic
e ms g
aEEY [ FroAbFh T HEEHT =2
[—— L ety

3" FVD - August 2020
— Changing experience in your kitchen

#‘ i

Foodtech Venture Doy T

..... Reoudie 6 tep|0' %2 mear epoen
(<1 e 8
RGP
AdHHRIFOLE WP O A dAHLOADRROAD ALt 14 A Lfrtakoan

Source: SIGMAXYZ
Copyright SIGMAXYZ Inc. all rights reserved.

4™ FVD - April 2021

— Science & Technology for better
quality of food~ Visualization,
Preservation, and Enrichment

Fosdtech Venturs Day

= < 1 Té

@ CQX3 meaTepocH  Meat techlne.
SERWES el EEL N Ll o]
RO

o ===~ 5 FVD — September 2021
S e o —Food system transformers from Japan
World Food Forum& @SR —33 >

FERMENSTATION BASE FOOD IntegriCulture

1-L1¥ G GiFmo

PLAMTX

6" FVD — Jan 2022
—Deep Collaboration

Foodtech Venture Day

Agnavi & Eco-Pork @5 DskaHeatCoal (5 PLANTIQ SMari00

R S B R R

$575148(2020.5)

— SHHENS [ ROl ] T3 S-~ResetT L T Redefine2 & HEELRIHEE
— WU ROEECE R - REENECEOET



WIRED : E9B Xy F7—2ICk3EDREEAZER (202078 & VY)

TWIRED] A&l & OHERIEBEB THS |7 —F A4/ N— 3 Dx#GE] 41X hTld, Food Circle 7 7 —F &R [2
SIAEDEIW] BEZEZADIRNCESHFORy b T =AY —F

Vol.1
R [R5 | TATSUSHI FUJIHARA Vol.2 ‘AE
e . H - I
(A%s2) Human History .\ Ethics/f® gHAtRLEhS SPENCE By e
i ' astrophysics e 1|
i )-."’ f ﬁi’l Culture Human E :--. —
F B l‘ﬁ“ History/XC NG =
TR J;,‘*«.'ﬁV \E
¥ e ﬁ;) LA
e £E - %
s F e 2
ART = x Psychology
Create = s /iy
/4 " BOffE &

b =S 1PN

V
l\\ &
sk - Mtk
S

Vol.3 o—  Architect e . AR Life/
EWRT | SHOHEI SHIGEMATSU Craft/= Vol. 4
(EER) Architect E#&= | TAIZO SHIMA

o
BORBAED, ,
HEASEY

g%/ A¥8% | Anthropology

Intelligence Medical 5% | KEN FUJIWARA
/5NEE /& KEEETERZE R | Entrepreneur of Fish Farming

Vol.6
2= 7 | Junji Watanabe / mui Lab
Well-being / Calm Technology

A=L-FFsA¥

Vol.5
FA4 T4y K- EYFITXY— | DAVID
MONTGOMERY
GtE=ZE)
Source: SIGMAXYZ
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ARV b~ T=F1)R-23VDRFE

B1~3WOEBEANYEVAETREYMMNYRESE - FET- D17 I EANEEITET
(WIRED SZAYN-IvTERTE)

F13H

x Web3 XDBEBETATVT14T4 x B2 & EFH
XF—RYAL TR X ML ANFEEF X BHEE

(RE2A%0 - 188 - BfRVBER)

Copyright SIGMAXYZ Inc. all rights reserved.  Source: SIGMAXYZ
ILLUSTRATION BY JENTWO (JANEJIRA TAECHAKAMPU) , LOGO BY AMARENDRA ADHIKARI (WIRED JP)



ARV b~ T=F1)R-23VDRFE

BABFOLELREFARCECEEEZIBT-FM/R-Y3VDOREGLR]ICT. SEEIN-YF M-V avEaETITARNY
fU-2A%&EHE, BEir11B8HEIDT-h1 %Rt +

FIZ= - FzVEK
(7 VE—AM VT HARE)

[We-Mode & B ~"Diz L5 "2 EFED S TLWEMh 7] RE=7 . CEEAIZZLBELL D
Fr1oEx IWIRED! BENBGASR x VT2 | T—FEA4 /X
— 2 OFFRE (g / TWIRED)] N4/ 5793 2)

(Peatix) |
B

X BRI
X zIhE—A S

Copyright SIGMAXYZ Inc. all rights reserved.  Source: SIGMAXYZ
ILLUSTRATION BY JENTWO (JANEJIRA TAECHAKAMPU) , LOGO BY AMARENDRA ADHIKARI (WIRED JP)



7— K7y 7 %Ednz iR : 20207 A TI9T

Publication of “Foodtech Revolution”: sale starts on July, 2020

FOODTECH REVOLUTION

(R E=]
[RON—F 51—V ]
[7—KOZ | [7—KOfyh,

B Ees®EO ] MRBHESTE

T
- -

[R]& Hf@s K2k uﬁﬂi
CIEDB.ZIERB!
BARNDT—NM /"= a B ERITHNOES AN
pr 1= AP S0} IO F i b
kO, BiFR&HD, O1¥ILHD
A FEyTN7—X, Amazon. F=&H, US.M.H
ZFLANFIZ ) 2= JRRAXK
B EH erErmrs) , KEEE HAIMEF—F-17)

WANNIN
==

Tlm’ll]0

RRE. Z A M. FERERTE

Copyright SIGMAXYZ Inc. all rights reserved.
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Food Innovation Map Ver.2.0

-
mEf*uU)iﬁﬂ: New Retail EXP ) Delivery Service Future Value Chain
New food purchasing '-‘ EAEMANRL Farm to 77 %
experience !— 1 ES-RF7 e/ MEOEER I=AF7R20 Farmto LA

- nL—3a BEiE Ro%s %S

J
Y ™~
KOPDOE -What you eat at home KDHDOE -What you eat outside
R b ”
{n;otlonal { HEealthy Drink Tools Future Restaurant - sustainable / connected
ti ti :
\ i AR Fra—-N hr3)- = Lunch / Snack Community
103 S (1 sorna-n sm PESETTY % % SrPEA=y
Outcome e g a8 R9FINYI7 » N SE———
EARATE o x-7% mex || snsreo
i T@] sraouzas || | AROR
EEOBENH
& J \ J
\, \
ﬂ!!d)ig{t Next recipe “Smart” Cookware Learn & teach Entertainment &
~Cooking PiE-MER nEcwE AN-REE Mindfiness
evolution LoEERE AEHCTIMERR AFazHy-arR S47A/F o IELTOR
N=J)F 31 XFLE AENCTIMMER TAIRINRR D 9% Y

ﬁ |a|

{o~E

Resilience

Bi-FERBOR -.ﬂ

XAL#k- fiE

& [nherit and
o create Culture

35 304
(mpr 1P

Reduce Food
Loss w /o pain
$-EXR
BWR
2Ra=Fq—

Rt KR EE R ’-EIEERE L
food production EEVICL NN 7 57/05— :
Future package Core tech to enhance M7—F7—5]M%
‘ Food & Cooking EXP New Food Data Creator At 9-5LE
EA 2 S5 NEER-ARER ~N— i .g'
\ sERNR TEROTN-NE
Rl e w VR/ AR TR S
BaTMRH | ananun - wn7—s g 205 )
Input 4 EMSHE ‘SRENEmSE | FART— | HAD F-RRT L~ L lxﬂ
::v mr:wx.uuu: TUMBRERLAN =T~ Fil, SR L THNL TR SDGS . . . . . .

Source: 7 — K5 v 7 Edp
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. V3.0 V2.0[CEH 1A R Trend
Food Innovation Map v3.0 peic? V205V EBELL
3 A
EEEMIOEN N e A0 £0I-YFIE 30 EEEOTDES BIRET SHAREOER
Understanding people & society
e “
= . — 2 o Bl )
BREROEL New Retail EXP Delivery Service Future Value Chain ﬁﬂf‘}ﬁgs ﬁ']:;ac " %ﬂl %’;
NewFood Purchasing £ R R R AR FUIRY-H-L 20 Farm to Table/L AR5 e ome e T b 5
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s — N\ ) ﬁﬂi'?ﬁiﬁﬂﬁ ] A D
ﬁiﬁ’\‘éb"? What you eat? v\\‘j Kf% Atkﬁﬁﬁéﬁﬁsﬁ i@ﬂ@ﬁ%ﬁ Outside home experience @ [ Regenerative Food é\/\\d ﬁ*‘%ﬁﬁn$ 23
Food as Connector . <2 _
"Emotional Healthy Drink Snacks |[ Tools | — Future Restaurant Office & Work % LIUIVR
4 Eating Eating Share Dining T S_ROYE as P e N Resilience SR BtRe -
EEERR RESVIOHE RS || TAIN b5y~ AREE R e \ % G - | -konmim | L
Outcome (1 TR ST M 1 = = - RERERE-RERLS BEE.-HI2Y ~ BH ‘
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NER20 AEAVTH) Y J-ZAhFyF VDL FE c|I= ROE X FA = & #
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FOOD INNOVATION MAP v.3.0

>
ROBBRERRIBH0D INNEDEFE - -X-HEEFEERIILHOHR
jng\a ke _U__E\Z&y J1-3Y Perspectives to understand future consumer needs and social demands

Products, Services & Solutions to realize the food experience 7_'7/D°J— . 7’EI97 ke U'—E\ZEJ:UEL\ﬁﬁ‘:*%DTL\
N AR 2 A KEHICHEONZIREF - R EE

The vision and perspective to take technology, products,
and services in a better direction

Key Technology Areas

,  BRCSETE(ELOOH 5% INHSDT)R-YIVDFEREEBIR S

Areas that are already emerging

Perspectives that will be the source of future innovation

FULVBHRZB1E U TERZEBA TIYHATLAZBIg Issue & Theme

Big Issues & Themes to be addressed across industries for a better tomorrow

Fh=EHEBFLIWERE

The Future We Want to Realize

ER-FEEBATEABNET-V

Themes that should be considered across industries and sectors

Copyright SIGMAXYZ Inc. all rights reserved.



HROBOM Y FEEENICIEETZMBRAE "Food for Well-being Survey”
~ZNFT3[EEHE

1/R=-Y3VDFERTHZ0YIT-IV=-ADRIEAREA ZNETDFood for Well-being Survey R iEZEIR

6N EZENRICAVT-Fy MRAEZENE
SRS ‘

\ — \\Y P : Spyd 7
QY7 5- I =-ADTF1E AT A
- , , ol R ) B (Demographic) IR

OYIT-I_=Z>TENSENHB ?

HIAFIAL TV ERIE BRI - REBH

B. Well-being
ST O ) ANEOMmIER / EFA-V3IVORR
ENZIVSZ-REROTVBD ? 7a il / RO

COVID-19(c & 24 5E - TTBIDZEAL

ROMMEOFERI L VEANDR—F v b

Existing f
Market ;Bﬁﬁg’q C.SDGs
E‘Eb{‘\ t/ut; E E"Jt ) YRATFINEBRICHT 3EH - TELAIL
“— . " &« 2019E10H. 2020F10H. 202251 .
T-RFyIZTOY T MDY L REETED ? BRFM : 2019510R. 20208107, 2022417 b REE/E NE
B(CReBffifE
BAEE/HRIBINIEZE 4 DEKZ-X-1T8)

XheHiE

~ F.7-F7vY
18-y AE
Future Food (X9 330 - iRERE

Copyright SIGMAXYZ Inc. all rights reserved. 2 Copyright SIGMAXYZ Inc. all rights reserved.
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SPACE FOODSPHERE ;EE)CESE-"FHxxE"

FOOCDSPHERE

Co-leading SPACE FOOD SPHERE Initiative —Space x Food
[BASEIRIE | ICB TR0 ARBEBEAS X FLDEREZEL T, FTH+AHIROEY XX & NE

Developing food ideas for closed environment and accelerating space and earth businesses

Planning and Management Food Space / Food Culture / Nutrition

REALTECH %‘A SIGMAXYZ FIELDassistant = 1] anxr
e p SHTHE tsuii U FERmmRC5-
Nobuyo Tsuboyama-Kasaoka . N )
(Head, Section of Global Disaster Nutrition, Natiana! Institute of Health and Nutrition] Daigo Fujita Hajime Yoneda
Science Education) (Chef)

: Vs ; T Food production / Resource regeneration / Ecological system
s P A ( E o> x Space / Earth demonstration

@euglena IntegriCulture PLANTS (mafa WOTA

D
i e lspace FEUATLRRIRSEN -_‘._"
&N Sony CSL inNOQUA v PSR ———

1 Shimizu Eiji Goto Yos

r of TWins) (Profes: Chiba Univ.) (Professor of
Ryosuke Endo Atsushi Tdo Market Creation / Commercialization / Momentum Building
Professor of Osaka Prefecture University (Guest Associate Professor of Ehime Univ
ONE i
dentsu Tape @ SpaceBD
Food processing / Automatic cooking / Remaote Operation Minoru Moriya Masayasu Ishida Hiroaki Akiyvama
(Entrepreneur) (Representative of SPACETIDE) (Cabinet Member)

= BRARG-LTIIA BAbwe kewpie /méﬁ

& OPENMEALS  MELTIN Creative Development

OPENMEALS
| Konel DXV INT HED \
| website Creation Support (llustration Creation Support)

e

Outcome Outcome
CHARY U a—v 3 v QRN ORI - 5 LoDeep Insight#7 ¥ 2 7
- RO LR S ORI CEVARAMEGL A, 7 — Ko AT Lo

&#l  https://spacefoodsphere.jp

Copyright SIGMAXYZ Inc. all rights reserved.


https://spacefoodsphere.jp/en/

xWisdom&ld ? : BICEELERHAER 75 0-V3Y
~fEHECIHRE2—ZI3T05 7 2RIH TS

SMRE

B EF-L
m A5-+7vF
R
B ARERITSKHONBMEEZE
ABIEHDE = - REDES

UNLOCK SPRINT Multisided PSF e _
£31V 07 TOROAI B ERABIR seansracE M mnT [ Ll
BERMAIOEHOEHLLTOT A TS
Eiﬁ%}?*ﬂ/ﬁ%x—ﬂ—,ﬁ&%/ﬁﬁi\ BESFLAV-¢DIRTTS
FrRI A EEEALRIES) " LM
7057 bR QUREREEDE i ANERULHMIES=RMS
| BREENBEERIEOHEH & FENAVPES
Eit'ﬂzDD/E&EODTCMGD/E&E?V*“/TIE{% - %ﬂﬂ%@l#)bﬁt-%ﬁ%ﬁ%
EDEDEL

| |

‘ " o BRVEDhER
TRAIN & LEARN —EDTOJILEMEBLE"EIRAN-Y " ELTDEL hrtanaka@sigmaxyz.com
EECESAL S g 1/ N-YVAVETASIT R FRI BN OFIE tkaﬁamow@s'gmaxﬂcom

1L -BREEZEHS BHEEOA /N a5 2B 3HEIR - LEELDIRTVIVEER
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Food & Cooking TechADIZE . I EH LD 2015FEHN 525

15.6

[ REEHE $8
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—1 —— [
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1
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124 | I
| |
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IR K=

Categories: 1. Bio-engineered foods (Alternative protein, meal replacement, etc): 2. Food Suppliers, 3. Intermediaries and delivery, Discover and Review, Industrial & Consumer Tech

Source:Pitchbook
Copyright SIGMAXYZ Inc. all rights reserved.
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PN

SIGMAXYZ

Smart Kitchen Summit JAPAN(SKS APAN)%ZFiE wuE

Why does Smart Kitchen matter?

What should we do?
“Smart Kitchen in Action”

How to make it happen?
“MOVE”

Changing your life
through collective wisdom

SKS JAPAN - Beyond Communlty
Creating new industry
through collective wisdom



SKS JAPAN - Key Facts

2017 2018 2019 2020 2022
Number of

Ve 988 182 ) 347 » 446 » 930 » 839
Companies B 80 » 153 » 187 » 243 » 333
Speakers 2 20 D 46 » 57 » 8 » 80+
parmers= 4 10> 9 » mn » 28 )

As of 11am September 1, 2022
* BR<T-FIN\=~F~-

Copyright SIGMAXYZ Inc. all rights reserved. ) ' ), .
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. | Cross-industry visitors
Agriculture etc., Others

B EMIKESR Z0OM 17 categories
Government \ Food / beverage
BT -1TEERE

159% manufacturer 800 participants
Tech startups \ ° Ban - BEIA-N-
TYI RN Fv—
¢ Packzh
CEIVICL ES A 29 0%
Food related services 29,
BEEY-tX (LYEYMRE) 2%
IT servicers 2%
ITH-ERX- I AT 29,
Academia 29
RE-WFEMER —<®
Student 39%
g
Restaurants 3%
NEEE REE V)

o, Trading/Distribution/Retail
Real estate/Infrastructure & Kitchen 4% 11% /INFE - EH) - PE
RENE-FEE-M1VII(EN. S0, l
HA, $hES) - FyFY °
8%
?g%e%s;:?rjégiealle/r_atgo_r / 7% ®" Food tech ventures

Medi | ABERYF -
Source: SIGMAXYZ(SKS Japan 2022 Registration) €dia

— Home appliance manufacturer
XTATPRERE o OPP
Copyright SIGMAXYZ Inc. all rights reserved. ) X E@,X_jj_




4. YATFEUT1 LI BEHDE FY (Food for Well-being Survey V)
BARICEVWTE. YATTEUT1OEE S LR M ITEAPITEIANB T AMEZI TS

I HECEBAIZIRRICEIZHATFEYT1ADERE 2019-22/H 7 (SA, %)

2022 2021 2020

0% 5% 10% 15% 20% 25% 30% 35% 40% 45% 50%

LSS UG 3. 2

11
15

26
HZCEREFELEWS, BEN B> TUERFRLTH 14
niE, BALEY, BRRZVTS 9

23
BEf FE' 46
BE&E; /":"JEZ:‘:[;tL'CL\EL\ 28

BLRELERS >

16
Sustainability®SDGs& W\ 5 S EE S\ 18 4

Source: SIGMAXYZ Food for Well-being Survey (20194108, 2020108, 20224%18)
Copyright SIGMAXYZ Inc. all rights reserved.



4. YATFEUTA(IH T E2EHD=EY (Food for Well-being SurveydY)
BATRIATFINEEDEEAT 51T8ZL>TVBADEIEN50%IELICDIFY, FFICHETIE73%

I AETCEBATIRRICHIZTATFEUTAADER 2019-22 (SA, %)

JAPAN UNITED STATES ITALY
III N: 800

N: 800 N: 800

ECCERRNICYATIFINEBEDNERES 3

ZTERELBULS,
EBBNEECEEILNBS

CHINA === THAILAND M INDONESIA
N: 800 N: 800 N: 800

BATERELEBEVWA,
BRPHNEETERLIELNHS
EhZ GEIRIELELD, N

21 B> UIENRLBSES

ELRERERS

YATIFEUTAOBERERSHE W

Source: SIGMAXYZ Food for Well-being Survey(20194£108. 20204108, 2022418) 23
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“Food Tech"AD&EE3EHFCESICXTILD S

Attention to “food tech” is growing and is spreading even to CES

@=2019

ZHDFoodR XY — MNPy ITOHES. SKSFEEEMichael KDTFAR— MARY MVBRE(CFESNSE. Food TechfBi(CE VB

%i')t’_ Food Tech got a lot of attention through start up exhibitions and private event by SKS organizer

e R '
EmEEEE ¢ ouror 1,200 companies, |FEHD TECH
-#Hgg == = 70 were food related il MOE
— |
] PREMIUM EXHIBITORS '
5 i amazon ArCelik Breville
- 75 Qcookped Hemigen . Joule
““s -~ o .
- . = Hwsioss

5/22 of Japanese players
where food related

,“_‘,' Jﬂpnn TELH

Source: SIGMAXYZ
Copyright SIGMAXYZ Inc. all rights reserved.

41 company took part
In separate event
“Food Tech live”

Improved Impossible
Foods meat, caught
media attention

25



Impossible Foodsl3CES2020I-Tlmpossible PorkZ F3&

FIRST TASTE
impossible™ Pork Banh W

Impossible™ Pork Char Siu'Buns

Impossible™ Park Dan Dan Noodle:
Impossible™ Pork Katsu

Impossible™ Pork Shumai

Impossible™ Pork Sweet,
Sour & Numbing Meatballs

Source: CES2020 Media Event on Jan 6th @ Mandalay Bay
Copyright SIGMAXYZ Inc. all rights reserved.
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CES2022 Opening - State of the industry

Consumer
C Technology B
Association

The Venetian Expo | Level?2 —h\
g B

‘:l ‘P'—'—”."‘im

on a revolution in food production

Source: CES2022
Copyright SIGMAXYZ Inc. all rights reserved.




CES2023 X FOODTECH
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Food Tech @ CES 2023
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Source: CES2023 Website; The SPOON
Copyright SIGMAXYZ Inc. all rights reserved.



Personalized Nutrition Innovation Summit

Personalized Nutrition Innovation Summitiff =&

s "l
r”__,_. P

f“ F/\ Y :
®

PERSONALIZED NUTRITION
INNOYATION SUMMIT

PARTHERSHIPFS AND INNOVATION: JUNE 2BTH & 207TH 2021

Oring the Pamcnni>ad Nudrition Indoxiry Forwad

VIRTUAL EVENT | ET TIME

ceny
gt ATV Lol Gm Qlw
- s e CMONT T R T
e Mok . P T
o Vaia e . W ow ety

m-uvxyqﬂr: denttewlic e Al ansdeec et s st
C‘l G 'I ~9‘|\CM€

Bt TRl L

B 20185 H'5Kiasco Researchit MEERELTVEYIV R

B fEkDone-size-fits-allDRBEBIFEN S, EBIREBADIY I >TWBAIRYT
TERODZTVAV-HEHORVEAFPEROARMECOVTT1AAYYIY

B TIFIANINRY-, BREFYS DIT7ITNVOEEP. £FEORE - R&ZICHITS
"REBOEZEIOVTORBHN A LML H>TNEH T, EFOFACOVTORE
EPAT-RTYTOEYFARNY MEEETONS

Source:AYZYMAY MK WebR—2
Copyright SIGMAXYZ Inc. all rights reserved.

KEE~THTITEFCEZEZHELESME

100U LEDSMNE., 204 LDOAE-H—, SHULOEYFOERZERE D, SMEBEAI
ATTAA-LTYT DM, CPG, YT - BUEME R HER RRERBELESL LD
W3

(BRERNSEXRAL, PEPSICO, 1ZU-\, OvIZEDOBIGT LA Y-1Sh0)

WHO WILL BE THERE

~, =
30= 10= 10

Suzplament Companiss, Imvmrtcry
FWICG/CPG Flrma, &
Pharmmceutical Canngan

BECYHEZT-VICRIBEICVBS T LIV-REAEFENE
RERVEIIONF - EH A EFCERT 25

(Personalization, Precision(CB8d % tw¥av I3 T11D)
RERICY-LAERELLISELTVBARFHEPRI- 7y TH Y, BHOEVEAICD
WCEARHBEBE~ARRICERIETING

Kara Callier b e Sofia Elizonde B trignien Ranjan Sinha &+
Cao-Founder and Co-levaridesr aned 002 CED dighe bt
Llirestor of Mutrition Brightscod Lrigki Health
Mutrifonoe
Sherr{.r Zhang Olivier Vikas Sharma m
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“oreomalizac FapsiCn
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Why is food innovation happening?

Social issues Diversified

& food value of food
(HHEREEER) (BSR4 M{E)

Source:SIGMAXYZ
Copyright SIGMAXYZ Inc. all rights reserved.



2019 [C[FBHERSTHEEEDhidden costHBALHCHHT=

ifERLER & IR EIBRIDMREN FEE

Current food system is creating net loss as an industry

Trillions USD, 2018 prices

Market value of Health
Global Food System v Obesity
- v Undernutrition
v’ Pollution, Pesticides &
Anti-microbial Residence

Malnutrition
ELWVBEOHEM
Food Desert
J-FTY - RIE

Source: The Food and Land Use Coalition : “Growing Better report 2019”
Copyright SIGMAXYZ Inc. all rights reserved.

Environment

v' Greenhouse Gas
Emissions
v Natural Capital Cost

Protein Crisis

5 INT B DHER

1.9
Economic Food System Value
v Rural Welfare Net of Hidden Costs

v Food Loss & Waste
& Fertilizer Leakage

Food loss/Waste
EmOAME
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Copyright SIGMAXYZ Inc. all rights reserved.
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BICEADLZ OV I T— L =—XDEFEE

- BOMEDBERICKYENDE2—T v b A

Existing
Market

—> —I

Quick/FF2 ELLRET S Hi-HBEOHEW Regenerative Food
Efficiency/%& & Ho LEMENITTRELEL IVRAELTOR Local consumption & Productiog
Convenience/{EF] & Fun Cooking & Spend more time Discovery & Entertainment Inherit & Create Culture
Tasty/3EBE L W o _
Healthy/fi2Es HEeXRHKELELTODR Personalization 2.0 Food to Connect with others
SafetyZ 4 Food as Identify Food as Medicine Services Personalization 3.0
y==E Vegan/Flexitarian/Meatless Monday
EkLS/Taste
DR - FHEREMS BEEDOEM - ER/EDEXR(Well-being :GDP—GDW)
Resolution of starvation, extension of life span Extension of healthy life span, pursuit of happiness
ERKASII%E - £/ & Job opportunity MEER D Z k1L, HERDBERA~DEE (SDGs) « I FMEE~EEA >
equalization, goods consumption Diversified values, focus on SDGs, experiential consumption ~ circulation
. B ORE + L HRE
SO Physical health Mental health + Social health >

ATV R Ty 7 DEL - ERICEY COMEEIIBRZB LS5 ICHD

Source:SIGMAXYZ
Copyright SIGMAXYZ Inc. all rights reserved.



2-1. Z¥k{t ¥ 2R OfffE (Global vs Japan)
A4 OIHEBRO SIS [RIZRe BIHE] S
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Source: SIGMAXYZ Food for Well-being Survey(20204108) iy : ‘ = -

Copyright SIGMAXYZ Inc. all rights reserved.



ERDOER

Well-beingODEELRERTH S [fEE] ICDOWTIE, WHON BIRRIEERR. RBrgo@ERIUANC,
[HMEMRE] PEELERTHD & LTEMENT

Health of Human/Individual ] C ;) [ Health of Planet
e BorEENBERNZMY.
FTHAEET B g
HENER - o »
Social 7a—(F) EETHZETHELNDIRE
. i} » SUSTAINABLE
~R=7(H) RREH/— R R EE DEVELOPMENT
Eavs(Hy) ALDRPHhRLDEENLL HHRE
2B BEMICEE DL VIR
A FR Y 2 R o -
Mental K5 R RBOBMTERNITE L TV BRE
R | £ - BBMEERICEEZEC L TL AR
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SRR
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Source: WHORZROESZ. 1—F1E=FHAFTAME
Copyright SIGMAXYZ Inc. all rights reserved.



COVID-19IC XY ERIEE - AOMEERICE{LIINEDOELHIET S

Food innovation can and should be accelerated by expansion of COVID-19

Diversified

value of food
(BOZHRLEME)

Social issues o
& food
(HHEBRBELR)

COVID-19
RESET Impact REDEFINE

Value chain  Value of food
Business model » People’s value

Rules * Value of assets
Value of assets

Copyright SIGMAXYZ Inc. all rights reserved.
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Key Trends in food innovation
N—ALRR B

Base Trend

7V —>3> %8

New applications

BXRELBEMN VR

Business Creation

Redefine value of food

ROffEOEESR

Future Food

BmDiE(b

Philosophy to Market
BEbsHIEA

Impact by COVID-19
COVID-19Ic &3
EEEOZEIE

Hyper Personalization
Personal Data+Food service

EERER

Science Cooking

BFHREEDE R

Food as Medicine / Food for Ageing Society
ERRIE/SibER

CVC to Open Platform
NIYFY—BRISYNIA—L

Science &Visualization
BAIVAEBEEFET—4
DRA31t

Recipe evolution & data Platform
Science Cooking x

LI EDiE(bET—SPF

Ecosystem for social deployment

HERFROIISATLBE

Kitchen evolution

FYFODOAIED T DHE(L

Convergence to Full Stack

BRMEBOBSHIEITINAFTYIN

Decentralization of production

BmEEDDRUL

Sustainability
& food/services

i REEER - Y—ER

Retail x Foodtech

INGE X T— RV Dk

Deployment in Local

HERF|ELTOME

Source:SIGMAXYZ
Copyright SIGMAXYZ Inc. all rights reserved.

Restaurant evolution

LANS > DiEE(E

Value chain Evolution

FN\V1—-FI—- 485
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EXRBEDEIL

Impact on industry structure

& NFTRZBHOEI A IR ZROF IOBIRM B2 1END

Visualizing the human body condition & At-Home behavior became possible

& SOANEFROOHR R - Y -EXRFENBIREL R BIF

An Era of human centric products and services is coming

1B DIREE
Mind/health condition
(AR5 - AR A< )N1 A1)

(Body cond/Stress level etc)

AADIRRE

Inside-Body condition

(Biz¥ - BBAHE)

(Genetic & Gut biome)

b¥dr- 5

Preference & Principle

Source:SIGMAXYZ
Copyright SIGMAXYZ Inc. all rights reserved.

,—

T B
Behavior
(GRIEELE - BEERER)
(Cooking record &
Nutrient metabolism)

Al -ZxOH

BRER

Ingredients information

DRZ3IE

Visualization of
“human” & “at-home info”

A

=¥ i
Review

UNDATADFT—41t

UNDATA to DATA



BFOEEBETHRRTELVREZEREANDIRFT

FOOD SYSTEM EVOLUTION
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Copyright SIGMAXYZ Inc. all rights reserved.
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Source : SIGMAXYZ
Copyright SIGMAXYZ Inc. all rights reserved.



THANK YOU & HOW TO STAY CONNECTED?

JOIN OUR ONLINE COMMUNITY CATCH UP WITH SKS JAPAN ARCHIVE MUST LISTEN PODCAST

FB Page — Smart Kitchen Summit Japan

» o 20N POATER ST AE T S
DGALTALACCELLTEE ST AL LS .

h" h Sman Kuldlcn S'ummft )apan
‘ L

Like 12,271

Follower : 2,614
As of Sep 13, 2022

ﬁKS

foodtech EYES

cotch up with the hhﬂvm‘lw’&“km

Copyright SIGMAXYZ Inc. all rights reserved.



