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Virtual restaurant using XR
technology

3D printed food menus

Food menus made with cryogenically
frozen crushed hydrogel powder.
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Gas separation membranes and
modules for separating carbon
dioxide and other gases.
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UNIverse systems” a sea urchin
reclamation and aquaculture
technology that grows high-quality
sea urchins while protecting the sea.
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A texture engineering tech using
dietary fiber as alternative starch

syrup.
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Developed plant-based cheese using
traditional foods and unique enzyme-
preserving technology.
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Upcycled ingredients created through




fermentation.
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My-Eco-Ruler: Not Just GHG. Diverse
Food Eco-Indicators. Sustainability is
about Creating Value, not Imposing
Restrictions.
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Next-generation functional food made

from 100% Japanese silkworms.
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Creating emotion from "waste" with

"fabula", a new material made from

100% food waste.
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Supplements, salt and seasonings to

improve health welfare.
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