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UNLOCX

UNLOC X

Mission

g ESMTROAIEMEZUNLOCKL., REDHRICHENSIHRZEET S

Unlock the potential of food through technology and collective wisdom
to create a prosperous world for future generations

© UnlocX & Co. All rights reserved. 3



UNLOCX
Shared Vision 2027

Expected Outcome

BOSHSWBEXRDRRERD, SHRBAMDESERENEELL TLWIREZDL<S

Create a state where food becomes the intersection of all industries and food evolves to an industry that attracts diverse human capital.

1. HEIZFHENICKRTTEDR - AX—LHBELEHEHEINTVDS
A number of “co-creation schemes” have been created toward sustainable implementation
2. BERCEZBOAEMENAGEELEINTED., HAICT L THREAENTEZREICHE>TWVDS
The potentials of food hidden in Japan has been visualized and are ready toward value creation to global market.
3. BEBICETZIRI[DFIVIA—HN— A4/ R=—F—PHEERTIHAICEL. BENICELDIH T, HKAR
HE - BTN TS
The number of committed changemakers and innovators in the food domain has reached 10,000 in Japan, and various co-creation
and challenges are taking place as they are organically connected.

4, #HESFERBREBOZKRAMEMOY I T—ILZ—X)ZRANT 2BFIEEA VYNNI M Z2WILTIEFRN IO
k- U—EZANERNICEIEENTNS
Innovative products and services that solve social issues as well as unlock the diverse value of food (long-tail needs) with both
economic & social impact are continuously being created.

. BEWSTFT—YICDWTHARE UTOEENTETWVWS

Japan's strategy for food theme is in place.

6. ¥} A IEZREGENERATIVE COMPANYZ&KIRET 5 EFEAEKEL>TWS
We have become a corporate entity that embodies the REGENERATIVE COMPANY

© UnlocX & Co. All rights reserved.



o oy . UNLOCX
Our Activities toward creating the Future Food Ecosystem

We aspire to connect the dots within JAPAN

- '§
LW/
!

Activate
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SKS \ ) Change Maker ™ P
. B Food Innovator Py 4 Reggne
T g W b i !
7824 @ B Entrepreneur .@. .
\* . 3= _ ‘;
Co-Create Insight Creation .
B BA(3%) = Beyond Community B Global trend Hunt & publication (article&book)
B Establish “Co-Creation Entity” B Proprietary research — e.g. Food for Wellbeing

W Liberal Arts approach

© UnlocX & Co. All rights reserved. 5
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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

Creating new industry
through collective wisdom
-Beyond Community-

Creating new industry

through collective wisdom
-UNLOCK-

UNLOC X




- Global Foodtech Summit &
2024.10.240-260
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NEWS Letter&E 0 & #%<

&4t Insight SpecialistF—L.

Sx® Foodtech EYES

Cindaal Foc-daah basmsnis

Newsletter from SKS JAPAN Community
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NEWS Letter6 O &EFR <z
B4t Insight SpecialistF—LABEREE, 1NV, ERIBHRFZERED

RECENT FOOD INNOVATION ARTICLES [EVENT] FUTURE FOOD CONNECT (9512H) (Zf# : Tokyo Food Institute, Venture Cafe Tokyo, Future
Food Insitute)
YRFFINDEDEDERELTOY VT RTT 1 To ZOERICEA /R—YavhRETHD, HEADHFE

<Market Overview> RDEY, FFLAMCORE LT — KOXORR, SRNLEGBBAEZE SN ARBEROBRE. AORICHS
I BREOEEMOYER L, 2LOFONGA /R—F—DHBHISBRELTREVETFEHD 'R (FOOD), Dfffic
B AREF R, 2024/9/1 EBEEULTWEY. 3EEBEE%3 "FUTURE FOOD CONNECT) I& "EATMA THLLARS - Y—EXEHERE
HEBVE T ICHRE PRI HEH T RHL T3, EF—VIAE, FPAFSF. VC. Y17, PEX—N—RESHBBEEC LZREPERAI SO L —
RS S V-l LBEYy FRENBEINTVETY,
H A 7#TH, 2024/8/30 HMBZoE55H5
#BRT 7 X #Z@ILT 2 HETH %
[BOOK] RBERPEHRS L. HREKS—RORBHSHHShIEEX (BEENTEHE)

<Future Food> Cookbooks Helping Us Cut Food Waste—And Save The Planet—Starting With Our Next Meal
%ﬁ%ﬁ ESIRBEHE (UNEP) Ik &, HRTERSNIRABOINDIMU EEERENTVE T, XKETE. 2O¥HiE

iullphitd CHARETRERELTWET—RORATY, 7—RIVITREQAI A ANPT Yy THA7ILICER LIcREBR%E R
AT YOI v I #1c hIECHERHIRO S ZANDOBE NMUTVET, BEFESEL. RoLBMEERUWEEBILZ Y 71 ILT LWL Y ECHBLTHEL &
AX YRR, KRBV BEY S —NAPICICH2eBMEIRE | B, 8N, BE EhxTEH: R
BN EEZIE BL<BTEBHS
Foovo, 2024/9/10
#U—ZXKETENAPICHNE RS #EE #E R #REMAES [BOOK] The Change-Makers Guide To Feeding The Planet: How to Solve Big Problems the Next Gen Way

BEYATLAOEES BIETHEICEHOI\W—M. FHZHODChristine R Gouldid. F x> ¥ AX—h—T&HH, 77U 7T
—RA/R=Y3VOEMR, BERTY. RUOBRREERPDI VIS T TRAI— 7y TRIEE, EIX
ATTEI T4 7. BBOBRF Y IA—H—EDHBENSBLIEY —RERIC, EFNLBREVATAOZED
feHOEENBO— Ry TERRLTWET, Christine N ELORAMTBBRUCBELL vAVE. b1y

I 2] el

B AR, 2024/9/9
#HITET—ZX#T hic e C TRFVOEY A #AFDRETHE

FOT Y—h "HREXF X D =2 T KK E BNMECEANRBL—TAY MO—RICHEZ Y MSER T,
Forbes Japan, 2024/9/9 : e S

HIPAASETABIRE #hEER CHRIS R GOULD

BAREITR, 2024/9/4
##Atomo Coffee #T A 7L v YV #3

VEOSZIL—7E T DONIL¥—{F¥Naplasol, ¥ A7OT 4 {E¥Mycorena% FIX
Foovo, 2024/9/1
#2J £ —7 > Mycorena #VEOS group #)L.F—Naplasol

r =
B FRR, 2024/9/1
#RETE #RES VIV E #25 — N7 v TADRETERN

T0
FEEDING
THE
PLANET

HOW TO SOLVE BIG PROBLEMS

THE NEXT.QEN WAY
BROWHIH RICED
B AR ST, 2024/8/30 KAk
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FoodtechADIZEZE. IREHEIIIoTILOSDGsOENEH MELT=20155

RIELERICHEBERITVNS

The amount and number of investments in foodtech have continued to remain steady since around 2015, when the movement toward loT and SDGs

accelerated

[ ¥ ZEXEHEFEZ The amount of investments $B ]
414
21.9
171 178
132
83
62 63
30

0.7 1.1
— 1

2022

FERDD

UNLOCX

B E T The number of investments #

489

330

217

1,863

1,291

1,096

1,024

825

739 721

1,649

2012 2013 2014 2015 2016 2017 2018 2019 2020 2021

2012 2013 2014

2015 2016 2017 2018 2019 2020 2021

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; SIGMAXYZ
© UnlocX & Co. All rights reserved.
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UNLOC X

BRI TIEALERITTZELTVNSD. TUNU-RADKZEN B> THY. Agtech&Food Sciencetl
BADESBRRICHERLTNS

BRI -7y BERIESAERHER (B EURO)

€9,8B
Distribution of investments in European FoodTech
M AgTech M Food science
B Foodservice B Supply chain €6,GB

M Consumer Tech [l Delivery

2014 2015 2016 2017 2018 2019 2020 2021 2022 2023

Source: Digital Food Lab “State of the European FoodTech ecosystem in 2024”"

© UnlocX & Co. All rights reserved. 12
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05 September 2024 | Press Releases Highlights Impact Sustainability

Bezos Centre for Sustainable Protein
opens at the National University of
Singapore

Backed by US$30M from the Bezos Earth Fund, the Centre aims to revolutionise
sustainable protein research and commercialisation in Asia

- i I g

BEZOS CENTRE FOR SUSTAINABLE PROTEIN AT NUS

EENUS

s

UNLOCX
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Since 2015 food x technology conferences and communities have been growing globally
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Source: SIGMAXYZ; Sweden Foodtech, yfood; Smart Kitchen Summit; Seeds&Chips; Food Use Tech; Agtech Food tech

Summit; Innovation in Food Science & Technology; Food Tech Connect; FoodBytes
© UnlocX & Co. All rights reserved.
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Situation in Japan
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a leading trend magazine, treats food tech as a future winner in Dec 2023
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UNLOCX
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Meetup
GLOBALL

Fostering community - Tokyo Food Meetup Global

SOURCE: UNLOCX
© UnlocX & Co. All rights reserved.



Startups are ready to GO GLOBAL and the # of startup is increasing

Robotics Others
Food Products Device + Food Agtech/PD/Drink
4 : BASE :
lgal b
> 2'9al bio roon | free freeze inc. @ AGRI SMILE
Po porer 2 /é\ A COLDRAW
S)/de. as Bake'r WHOSE \
R cacao AGRIST ASLRA .
AlgaleX Sustainable ) /77 cuoncrop
® oo ;ogd DAY BREAK « _a
coloridoh ™4 ¢ vividgarden
o l
gﬁs UMAMI ‘Srggé_ TECHMAGIC EERMECJ%[S[%ATJQN
g ~Metagen i%a&gzzg PLANTX

Startups who participated in the Tokyo Food Meetup Global Event on March 26th

SOURCE: UNLOCX; Company Website
© UnlocX & Co. All rights reserved. 18
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FoodTech is becoming the key theme for conferences

More and more “food tech or food
innovation related conferences”
emerging over the last 3-4 years

Food tech is becoming a hot

theme even at “some large

traditional food trade shows”.
number of visitors

FOODEXf 33,000
JAPAN | _‘ ii(i:Foodch Conferne
FOOMA 10000 | i sy

INTERNATIONAL FOOD MACHINERY
& TECHNOLOGY EXHIBTION

FooDtech
Week

A ——

BET—KF 0. AYTFLTA 2022
20221181786

FUTURE K ? Yy
FOOD By

CONNECT
3.5

5 y
" e Sy e
) e @

-
aieoey

QEGENEQ;QCT/ON;O?_

Source: SIGMAXYZ; COMPANY WEBSITE
© UnlocX & Co. All rights reserved.

“Cross-border Foodtech
collaborations” have been
starting over the last 2 years

19



ICJ x MUFGIC&3BFoodTech77t5L—-5-EE &

ICJ x MUFG hosts FoodTech Accelerator

BOLIE. BREGFURERE L,

Food is not only a matter of taste.

YA

FOOD X TECH

Source: Website
© UnlocX & Co. All rights reserved.
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KITCHENTOWN x JETRO - 2024£E10 B (2K B X IEPGE RIS

Ready to launch in the US?

Join the inaugural cohort of

seerx  FOOD FRONTIERS vs»

presented by;

Japan Exvenal Vade Organistion

Why join?
- Shng e
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Source: : JETRO
© UnlocX & Co. All rights reserved.

J-StarX Food Frontiers USA
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Food mne

EXERATMOERRAL - BARETOT T4 U-StarX; O—2THH, ¥70754TR, K& - KE (%) PFood Tech (RIMRVERHN
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Source: SIGMAXYZ
© UnlocX & Co. All rights reserved.

UNLOCX
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UNLOCX

HHICHTZROMEISEENEXS
Tokyo Regenerative Food Lab Podcast N IGIED]

2023 7HATHTHRAL | (EEBAERE)

#0 BxBTDV O IR STATHEREKEDIILFEY:

#1 AT (K5 I1ZEFEICRYRT .BTEEREV S L—TAVM FREBERRESH IRDAVINARER)
#1 %F BHERENNVIBECITAI L -2V T —0 FREBEERRRESH IRDAVNAER)

#2HIF TIOUTAVAVNTERT -G EEER  FEZ R (PLANTIO) . -

#2 %F MHAMSBFELIBEXIED) DR — 3> FEEH (PLANTIO) . By |
#IHIF AT I0LI000—DRATHIEBEITHKDFARI S

#3 Y EHFTHEFNAHBINELBEORKDEE D

#A AT WEMDOLSHRMEINCEEZITLMTHOENTERR: FEILFEBIOTA)
#4 BY BORIROBIE. MEVM~NOBRRALBETH OEUR: FELF(BIOTA)
#5 HIF BELGLOOHFELFELEXEPEDRRZFTD: hEEA(RRERKXE)
#5 %F T—NZAMLMNERETELHET: PEEANEEKRE)

#6 HIF EMBHRMEDOEYT Vz—TITHEA DO DILREERREGERE  MIEEE(SyneCo)

#6 & TEORYNT—IODBEZDELLEEDRR

#7 B DVIATAETAERYRT OO0 "WE“ BT —/I\UT7—32 % E#EET /) (Tokyo Urban Farming)
#7 %F )OI RSTA4IT RS~ ESEL3.5%: TfkET /) (Tokyo Urban Farming)

#3 ATt HADMBEEH CTIFRKZEBILLIIEIS: HANESGLAERERIRIAVNERR)
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Al applications have start being socially deployed in the FOOD domain as well from FOOD Al SUMMIT (10/25/2023)

BTheme :
AlZT-FIATLEESEZ BN

BOrganizer : Michael Wolf
SKS Founder & Founder of "The

Spoon - a leading Foodtech media
MEstablished : 2023
BVenue : Alameda, CA

Event Facts e 3 W .

@ Speakers : 231t
@ Exhibitors : 3%L +

y . © ReFED
€ Sponsors - 15%t + : “ b e
€ Participants : 80+ AN i . ' CHEFiQ @
Startups, Food & Beverage CPGs, Consumer TN Y. iR & ey L3 3 4 | %, .Januaryl._ cum/mx
Electronics, Retail, Healthcare, Academia, M oY -Ee = i A INEVITABLE:  FOBPAIRING A

Investors, Incubators, etc.)

e ~ 1nnit

Food Intelligence

Source: FOOD Al SUMMIT
© UnlocX & Co. All rights reserved. 26



FOOD Al SUMMIT2023 AGENDA ~ 6 D(MD7alE,

UNLOCX

# Category Session Title SPEAKERS
1|General Introduction & Welcome Michael Wolf - Moderator (The Spoon)
2|Agriculture The Inevitable Story - Fireside with David Lee David Lee - CEOQ, Inevitable
3|Agriculture How Al Will Catalyze Systematic Change in Food & Ag Erica Bliss, COO of Mineral .Al
David Lee - CEOQ, Inevitable
4|Agriculture Panel: Al's Impact on Farming & Ag Erica Bliss - CCO, Mineral .Al
Michael Wolf - Moderator (The Spoon)
5[Next Gen Product Development Using Al to Accelerate Next- Gen Novel Ingredient Discovery Jasmin Hume - CEO, Shiru
6|Next Gen Product Development Fireside: From Astrophysicist to Food Discovery QOliver Zahn - CEO, Climax Foods
7|Next Gen Product Development Building Giuseppe With NotCo's Aadit Patel Aadit Patel - VP Product and Engineering, NotCo
Oliver Zahn - CEO, Climax Foods
8[Next Gen Product Development Panel: Al & Novel Food Ingredient Discovery Aadit Patel - VP Product and Engineering, NotCo
Moderator - Sara Sha, KitchenTown
Andrew Simmons, Mamma Ramona's, Pizza Roboto
9|Retail & Restaurant Panel: How Al is Changing Restaurants Matt Wampler, CEO- Clear COGS
Moderator - Brita Rosenheim, Vita Vera Ventures
Johan Langenbick - CEO, Foodpairing
10{Next Gen Product Development Case Study: Can Al Create The Next Great Flavor? Max Petrie - R&D director - Applied Al, Pepsi
Matt Tom (Moderator) - Founder, MTCC
11|Retail & Restaurant Optimizing the Grocery Supply Chain with Al Nathan Fennder - President, Afresh
12|Food System Trans : Food Waste Using Al to Create the Perfectly Ripe Banana - Katherine Sizov, CEO Strella
13|Food System Trans : Ethics Fair & Ethical Food Systems in the Age of Al - Riana Lynn, CEO Journey Foods
#|Food System Trans : Data Democratizing Al, Democr atizing Food: National Cyberinfrastructure Initiatives Lowering Barriers to Food Systems Matthew Lange, Founder & CEQ, IC- FOODS
15|Retail & Restaurant Regenerative Al & Food Retail Omid Bakhshandeh, Cofounder & CEO, Verneek
16|Personalized Health & Wellness Fireside: The Al- Powered Nutritionist - Noosheen Hashemi, CEO January Al Nooshegn AR, 2O EETR.
Merril Gilbert (Moderator)
. - . s . Ari Tulla - CEO, Elo Health
17|Personalized Health & Wellness Building a Personalized Nutrition Platform Powered by Al - Ari Tulla, Elo Health Merril Gilbert - CEO, Curious Futures
Noosheen Hashemi - CEO,January Al
18|Personalized Health & Wellness Panel: Personalized Nutrition & Food as Medicine in Age of Al Ari Tulla - CEQ, Elo Health
Merril Gilbert (Moderator) - CEQ, Curious Futures
19|Kitchen OS & Cooking Fireside: Al & The Consumer Meal Journey - Kevin Yu, CEO, SideChef
20|Kitchen OS & Cooking Enabling Trusted Food by Al - Kevin Brown, CEQ, Innit
21|Kitchen OS & Cooking How Chefman Uses Al - Rene Midouin, Chief Product Officer
Kevin Yu, CEO, SideChef
22|Kitchen OS & Cooking Panel: Al & Consumer Cooking & Meal Planning Kevin Brown, CEQO, Innit
Michael Wolf (Moderator)
23|General Closing Michael Wolf

Source: Food Al Summit; The Spoon

© UnlocX

& Co. All rights reserved.
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: . X
Broadening of product development & overwhelming improvement in speed

18 = 24 MONTHS TO DEVELOP

Aadit Patel
VP Product and Engineering AZERLEAMARICEY, KFEFI-VEOERRE  AZFRATIEICEY, AEROBIEFRNICTAY, #1
NotCo EHEME, 20224 (IKraft Heinz& & H R FRIL FE1FEEN02FENNBEmFEARN3 - BRI

Promoting joint development with major chains through Al-based product

By using Al, the number of prototypes is dramatically reduced and the timeframe for
development; establishing a joint venture with Kraft Heinz in 2022

product development, which used to take 1.5 to 2 years, is now 3 to 6 weeks.

Source: Food Al Summit; NotCo. ; The Spoon
© UnlocX & Co. All rights reserved.
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Al & FOOD SERVIGE:
EARLY LESSONS FROM GOOGLE Fo0D
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HOW Al WILL RESHAPE

HOW Al CAN MAKE RESTAURANTS
PERSONALIZED NUTRITION

MORE EFFICIENT & PROFITABLE

» :A:Loasao Z =
Why Al kitchens? *_ o

. S ¢ < HRESIDE:
USING GENERATIVE Al FOR . W AI WILL CHANGE
BUILDING FLAVORS &

'ONOMY WITH SONY AI
FRAGRANCE = " S {ﬁ‘;\\ﬁ” \\\ £

P xM‘h

FRANCISCO CLAVERO

MACHIE LEARMOG TEAM LEADER
NOTCO
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FOOD Al Summit Agenda(1/3) : 2024F9H 25H @Berkley 05105184

9:05 AM - 9:30 AM How Farmers are Leveraging Al to Build Farms of the Future
* This session will examine how Al is being used on the farm to increase efficiency, maximize yields and help farmer manage their farms.
» Speakers: Elliott Grant (Mineral/Google), Martha Montoya (AgTools).

9:30 AM - 9:50 Using Generative Al for Building Flavors & Fragrance
* In this presentation, NotCo's lead flavor scientist and their head of machine learning will talk about using Al to develop flavors.
» Speakers: Francisco Clavero (NotCo) and Cindy Sigler (NotCo)

9:50 AM - 10:10 The Integrated Al Plaform from Ingredient to Product
» This session features Tarini Naravane(CEO and co-founder) to talk about how Grainge.Al is developing Al models for ingredient characterisation,selection and product formulation.

The focus is on carb-ingredients (starch, fiber, whole grains and cereals) and the formulation predictions are optimized for target texture properties for products like pasta, crackers,
and pastry.

» Speaker: Tarini Naravane (Grainge Al)

10:10 AM - 10:40 Reshaping Ingredient and Food Input Development with Al (Panel)

* Al is quickly transforming how CPG brands (and their partners) discover new inputs and create new formulations and recipes. This session will explore how to create an Al-centric
R&D and food development function that will help you stay ahead of the competition.

» Speakers: Oliver Zahn (Climax Foods), Aadit Patel (NotCo), Michael Madonna (Shiru).
* Moderator: Zsolt Katona, Professor at the Haas School of Business (University of California, Berkeley)

11:00 AM - 11:20 Leveraging Al & Synthetic Data in Food Product Development
» Speaker: Jason Cohen, CEO of Simulacra Data

11:30 AM - 11:50 RI+Al: Using Generative Al to Expand Your Food Horizons
¢ Mattson's chairman and Chief Al Officer Steve Gundrum will explore how food brands can use generative Al to expand their food horizons.

Steve Gundrum Mike Madonna
ef ca CTO

© UnlocX & Co. All rights reserved. 32
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FOOD Al Summit Agenda(2/3) : 20249 A 25 H @Berkley 0 F10 5 m

11:50 AM - 12:30 Leveraging Generative Al for more Human Centered Design + Innovation in Food
* Generative Al is both overhyped and underestimated. But it's becoming clear how it can be used to transform innovation across industries by automating routine tasks in order to augment human

creativity. When thoughtfully aligned with an organization's unique goals and challenges, it has the potential to drive both incremental improvements and radical breakthroughs in fields ranging
from manufacturing to food science, ultimately transforming how we approach problem-solving and design strategies.
» Speaker: Stefani Bardin, a long-time food futurist and designer examing the future of food and how technologies like Al will transform the food industry.

1:20 PM - 1:45 PM The Al-Driven Diet: Leveraging Bio-Data & Dietary Preferences to Guide Consumer Behavior

* Nutrition must be highly personalized, because each person’s biology is different, depending on their age, microbiome, immune system, etc. Viome has developed a data-driven, Al-computed,
nutrition platform that uses biological data from each person and Al algorithms to make highly personalized nutritional recommendations that include foods and supplements. The biological data
guantify microbial and human physiology in saliva, stool, and blood samples. Momo will describe how Al will use the biological data, dietary preferences, and foods already at home to compute the
shopping lists for each person or family.

» Speaker: Viome CTO Momo Vuyisich

1:45 PM - 2:10 PM How Al Will Reshape Personalized Nutrition (Panel)
» Speakers: Momo Vuyisich (Chief Science Officer, Viome) and Victor Penev (CEO, Edamam). Moderator: Sarah Sha
* In the future, some predict all nutrition and wellness will be personalized. This session will explore how new technologies such as contactless biosensors and new Al models will drive nutrition going

forward.

2:10 PM - 2:40 PM How Al Can Make Restaurants More Efficient & Profitable
* Alis already being deployed today in restaurants and food service to help reduce waste, optimize operations and make employees more productive at their job. This panel will explore how

restaurants already leveraging Al today and how they will do so in the future to become more profitable, efficient and sustainable.
» Speakers: Brennan Hogan (Leanpath), Scott Siegel (Curbit), Nenye Anagbogu (Linked Eats). Moderator: Carl Orsbourn (Invisible)

© UnlocX & Co. All rights reserved. 33
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FOOD Al Summit Agenda(3/3) : 20249 A 25 H @Berkley 05105184

2:40 PM - 3:00 PM Al & Food Service: Early Lessons from Google Food (Fireside)

*  While Google has long led by example in creating sustainable and healthy food service options for its massive workforce, over the past couple of years, it has begun to explore ways to leverage new
technologies like Al to optimize its food program as it works with global partners such as ISS.

* This fireside will hear some of the early insights from Google Food's Global Innovation Lead and the CIO of ISS for the Americas.

* This session will feature a conversation with Ennis Olson, Global Innovation Lead, Food at Google, and Alice Fournier, CIO Americas for ISS.

3:25 PM - 3:45 PM Fireside: How Al Will Change Gastronomy With Sony Al

* This session will feature a conversation with the head of Sony Al's Gastronomy project, Dave Johnson, to hear how the consumer technology giant is building Al & robotics technology for the
home and food service markets.

3:45 PM - 4:10 PM Food Robotics & Al: Strategies and Outlook

» Panelists: Raghav Gupta (CEO, Nymble), Dave Johnson (Leader, SonyAl Gastronomy project), Rajat Bhageria (CEO, Chef Robotics). Moderator: Michael Wolf

* This panel will explore strategies for building Al-powered robotics for both the consumer and commercial markets. Panelists will discuss early lessons from the market, how they are incorporating Al
to build better robotic platforms, and go-to-market strategies for their products.

4:10 PM - 4:30 PM Case Study: Building an Al for Recipes with BakeBot

*This session will feature a fireside converation with BakeSpace CEO Babette Pepaj and her technical partner Dave Thomas about the journey to building an Al assistant for their recipe
community and early lessons from that journey.

4:30 PM - 5:00 PM The Ethics of Al Kitchens and Robot Cooks
*This talk will feature research from Patrick Lin, Director of the Ethics + Emerging Sciences Group (Cal Poly), and Daniel Story, Professor of Philosophy (Cal Poly), both of whom are
leading a four-year NSF-funded project examining the ethics of Al kitchens and robot cooks

Dave M.S. Johnson

Leader, SonyAl Gastronomy

Sany

© UnlocX & Co. All rights reserved. 34
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~2nd wave of smart kitchen movement

SKS 2024

Nick Holzherr Chris Young Noosheen Hashemi

Samsung Food Combustion January Al

SKS Partners & Sponsors L™ .m.
i >? L
Whirlgool Breville “YCURRENT Vil ‘
fresco i \
P
. . 's ‘. oy = =
CHEFiQ Suvie SCHOTT JENNAIR i
LisaMcManus Jennifer Tuohy James Briscione
pOT UNLOC X e | Se@ America’s Test Kitchen The Verge The Food Network

~ 48 S
SR\ TP =
Wilson Rothman Joe Ray Assaf Pashut

Wall Street Journal Wired Magazine Chefee
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FoodTech has become an official category at CES2022

p——
S Consumer

'_"“} i | Technology

Association

)
uo-kAl Suvie @

| ‘P‘- T i VY . T | TN . | P,

on a revolution in food production

Source: SIGMAXYZ; CES2022
© UnlocX & Co. All rights reserved.
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Positioning of FOODTECH at CES — Has become as an element of the consumer experience that transcends the Tech category

Trends Shaping the World

Artificial Intelligence €4¢rrrrmmimmii-mm-mooo oo o i oo

Mobility

Sustainability e m— e —————

Fintech Health Content

Inclusivity P R

© 2024 Consumer Technology Association®

Source: CES2024

© UnlocX & Co. All rights reserved. 37
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oPTIMISE THE COOKING SETTINGS
TO YOUR RECIPE

© UnlocX & Co. All rights reserved.
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Al Oven

Make cooking easy, fun,
and sharable
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Expectations for Japan are high.
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SOURCE: SIGMAXYZ
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JAPAN
FOODTECH
PAVILION
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Moderado

Japan x Foodtech 6.0 -
Co-Creating Future Food EcoSytem Beyond Borders
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Various players have start moving TOWARD co-creation

LIST NOT
AJINOMOTO EXHAUSTIVE

and many more to come--

Financial Institution

Real Estate

MUFG - FOOD-X PT
DBJ

Tokyo Tatemono - TFI
Mitsu Real Estate - &mog

Food Innovation
Platform
Creation

Healthcare & Wellness

Foodtech Funds &
EcoSystem Builders

NTT DATA
ROHTO Pharmaceuticals

Beyond Next Ventures

Academia & Future Food Funds
GrowNova by Value Create
ST SKS JAPAN /UnlocX
Tokyo Institute of Technology Media & Creatives FOOMA JAPAN
Miyagi University Leave A NEST
Yamagata University SIGMAXYZ
MAFF /METI WIRED JAPAN - TRF

DISCOVER JAPAN

SOURCE: UNLOCX from F4F presentation OPEN MEALS
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HZADRIgEM / Japan's strengths and assets
~FLHRCRIETSIMEEFETS... B ZnozHBEEL. EEELL. ERNCBREIILIEE

There still exists value that can be communicated and leveraged to the world. It is however important to “re-edit” them, “translate them into language”, and then “re-disseminate” them globally

( N\ ( N\

#High rate of single- households
#Aging society #Declining population
(#Disaster-prone country

Positioning as an issue-advanced country
RESEELLTONIY3ZYT

Vs
an

( N\

Tech & Talent in Japanese Companies and Research Institution.
IR EN 7523 A A ZE - BT BRI (CAR B B2l H QA BF

(#Taste design capability
#New Material/Ingredient Dev. capability
| #Processing technology

( N\

Fooql—irela’fed technique,{gulture, and technology in Japan #Seaweed eating culture #soybean eating culture
RANRORIEDSR. X, Bl _ #mottainai(waste not, want not) culture

( N\ ( N\

i i - T #Chef ti k
The engineering skills and reproducibility that chefs and cooks have S as Cleative woy

KB A 517 S8 A BB T 3Ty~ - B #Growing PF for chef and cooks
" kT #Magical Remodeling of Food (B M E&iE)

(#Regional Circular model #Micro Regen Food System )
#Hidden Gem in the Region
(#New Farmers #Culture and History

( N\ ( N\

. . £ d #Width and depth of regional food and cuisine
Dlverslty of Foods #Seasonal food and cuisine
BOZ kM

(#Power of diverse food ingredients

P fC . #National character that demonstrates strength in
]?V!e_r Go)jj C groups rather than individuals
L ~1-71 | |#Emerging food innovation community

(#Fermentation #Preservation techniques

( R\

Power of Region
D 7

( 4 4 4 (
.

SOURCE: SIGMAXYZ
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Source: Company and event website
© UnlocX & Co. All rights reserved.

Global Connection & Bridging Function

With global change makers, food innovators, and ecosystem builders

-
padang
| mEE
@ Food HUB
at-sunrice .
50



. UNLOCX
Aspire to create an EcoSystem of EcoSystems

Toward co-creating better future food system and lifestyle

e
\é@g | 9,,0

R

© UnlocX & Co. All rights reserved.



UNLOC X
Collaboration agreement with key ecosystem players in each region

MEMBER OF
F ‘ BASQUE RESEARCH
& TECHNOLOGY ALLIANCE

KOK
PROJEKT

food « agri + water

-
BASGUE RESEARCH
& TECHNOLOGY ALLIANCE

More and more to come

FUTURE
FOOD
INSTITUTE

- Global Foodtech Summit -

padang T

@ Food HUB

SOURCE: UNLOCX e
© UnlocX & Co. All rights reserved. 52



HRTELTLFRATF—2 AL A —OERIDS

Multistakeholder engaged co-creation models are in place around the world




HECEIEEFEEPRBEETODAGri&Food Tech Clusterh'#iZ<FET 3

There are many industry-government-academia collaborations and private sector-led Agri&Food Tech Clusters around the world.

EUNE TN

Europe

HEOEBETechVIAY -

Global Agri&FoodTech Cluster around the world

bR
Tufts Food & Nutrition %I(:f?_?,_
Innovation Institute, Boston @ 500 AT
: VTT etc.

EIT FOODS

Food Valley,
Netherlands

Pittsburg

Israel

Foodvalley” Swiss Food &

V. Nutrition Valley
Kok Projekt,
Silicon VaIIey Turkey&MENA
UC-DAVIS/IC-
FOODS/MISTA Padang&Co/Protein Basque Food
_ Food Tech e Innovation Center etc., Cluster/AZTI, Bilbao
Hub LATAM, Brazil Singapore Future Food
M | STA d [mmm' ,/.\ Z 1. i —. Institute, ItaIy
mEE , .
UCDAVIS , padang
e S FoodTech &co % N Blendhub e
L FOOD
Source: UnlocX INSTITUTE
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BAEESTHERBOBRIRIE ®

Social issue caused by food needs to be solved

Food loss/Waste
Bm0A XRERE

Protein Crisis

23185 EORERE [RZBREDEREREDA /N7 b

PROTEIN SCORECARD

Solutions (TOP 20)
*In descending order of CO2
reduction

by L
Whaat | BAh¥ES (L)
BEIBEZEOHIHE/Food waste mgmt
HEME R D ORAETE/Plant rich diet
AR
ZROBBBE
RiEEHE
Y=5-77-h
! IWRIKAFv—
388 ELY-5-
REFETRE

19 Environmentally Regenerative Agriculture

erie DRAWDOWN

Prk " ;?;E;ﬁemﬁm FlDL;Fyu '.“7,“(;
1 l 3 OF Al.l. FOOD Oairy deite creast D %‘zgi%ﬁﬁmmm iﬂ’, Ij? = ﬂ% ﬂ'_’, %

CO2 reduction (GT: 1 billion tons)

every year around the globe

1.3 BILLION TONNES OF

- e - -

. Cors 1
‘;aa ’ff\%! 33 g g.g;év sl

LOW

Fisb 385

Suy

lost or wasted -

that is Pody

PRODUCED FOR %
HUMAN CONSUMPTION

inte ed forest
- 385 ;&eﬁopp res|

rose (i kbl

controlled grazing

R¥AH

HIGH

=

Source: FAO “Food and Agriculture Organization of United Nations; World ReSources Institute; National Institute of Population and Social Security Research, Ministry of Health and Welfare
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BAICEIZRHBHRTOHE (hOY-R-R)

Food self-sufficiency rate in Japan (calorie basis)

£

LTI NTROEREIELL,

Japan is not self-sufficient in fertilizers, seeds, and feed ingredients, making it difficult for the country to produce protein sources on its own.

FRPIEEOBRIBOESHSELS BNERER"

"hidden food crisis" caused by low self-sufficiency in raw materials and seeds

(%)
80 -

70 A
60 -
50 -
40 -
30 A In 2018
20 - 37%

10 -
0

1960 1980 2000 2020

Source : SIGMAXYZ ; BMKEBRERMEMHROBRFROBME PRANLGRELISM4FIB. BMKERBHERE]
© UnlocX & Co. All rights reserved.

skl : 25%

Animal Feed

EF :10%

Seed

FEEIER : ~4%

Fertilizer materials
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Malnutrition

Average lifespan

| Healthy life  86.3

79.6

Male Female
Average and healthy life in Japan
(2010)

Food Desert
7—F7Y¥— FERE

Limited access to fresh and healthy food in low
wage areas

Source: Netflix
© UnlocX & Co. All rights reserved.
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WhyWe Age-and

Why We Don’t Have To
David A. Sinclair PhD i Matthew b, LaPlante
FEYE A DV TUT  voa—eD5T50k (8] Rilbes
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2019 [C[E BN EL T EREDhidden costhHBAGHMI LT
SREIIEMICIRATEY, 2-FIATLAEATHN T ZNELH S

Global Food System is currently generating negative value and we need to fix this complex issue with eco-system

Trillions USD, 2018 prices

1.9

Global Food System v Obesity v Greenhouse Gas v Rural Welfare Net of Hidden Costs
v Undernutrition Emissions v Food Loss & Waste
v’ Pollution, Pesticides & v Natural Capital Cost & Fertilizer Leakage
Anti-microbial Residence

Malnutrition Protein Crisis Food loss/Waste
ELWVEEOXEM TN BEDRER BER0ARE

Food Desert
J-R7 -z

Market value of E Health Environment Economic Food System Value

Source: SIGMAXYZ; The Food and Land Use Coalition : "Growing Better report 2019”
© UnlocX & Co. All rights reserved.
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Why is food innovation happening?

Social issues

& food
(HEBBELR)

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

Diversified

value of food
(B D Z k4 &)
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4 )

BOMMENDBERICEWLASZZ—T v b

Existing
Market

ﬁ —

iS55 HLLHETS Hr-hRELOHAW Regenerative Food

73 botFERZENITTRELAWL IVRAELTDE Hh &= o SE

ER IS XLk - BliE
ZEBRL L BERRELLTOE ERFIREY—EZR
2= Vegan/Flexitarian/Meatless Monday nEE BEBLI-AEDDLEDY
zE
EBRLE/Taste
T35 & DI BEERDEM - Wellbeing >
EEHEOER SDGs~DELDEE Y >
SEDRE T8 BRI + A RV >
k ATV R Ty 7 DEL - BERICEY COEEIPIBEZBZES5I1CH S j

Source: SIGMAXYZ
© UnlocX & Co. All rights reserved.
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Source: SIGMAXYZ Food for Well-being Survey(2020£10H)
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SEOAMAE : BEED/7O—\IVtZBIET

Globalization 3.0 Bt
GLOBAL
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nlocX & Co. All rights reserved.
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UNLOCX

UNLOC X

Make Food Innovation happen with 10X impact

@hiro_tanaka99

m www.linkedin.com/in/hirotanaka99
ﬁ https://www.facebook.com/hirotaka.tanaka.399

hiro@unlocx.tech
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