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May 27(web)to May 29(Fri),2026
10:00~17:00 Tokyo Big Sight, West Hall

‘Food Ingredients & Additives” - Approach Food Taste and Safety scientifically -
"Health and Functional Food Ingredients”
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(Confectionary /BaKery / Noodléii

Emulsification. Quality improver, Enzyme, Starch, Amino
acids . Peptide . Spice . Herbs . Processed vegetable
products. Tea. Protein/fat substitute material. Lactic
acid bacteria/yeast etc. O
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(Beverage 2|

- Approach Food functional and Health scientifically -

Food safety/Quality control -~

Preservative, Analysis/testing equipment, Consultant/
Certification, Hygiene/sanitation, Contract testing egc. l
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Sports nutrition Py

Amino acids. Peptide. Vitamin and mineral, Protein/fat
substitute material, Joint care, Anti-fatigue material.
Sugars. Intestinal activity material etc. ®)

Acidulant, pH adjuster, Flavor, Emulsification. Tea,
Enzyme, Protein/fat substitute material, Lactic acid
bacteria/yeast. Processed vegetable
products | Processing aid etc. OQ‘
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CMeat and Processed marine

Extracts/seasoning . Dye . Flavor . Quality improver .

Beauty/Intestinal activity/ L\
Brain function

Functional carbohydrates, oligosaccharides, Dietary fiber,
Amino acids, Peptide, Vitamin and mineral, Protein
material, Materials compatible with functional foodsO
ceramides, carotenoids etc. Q_\

Nursing care/Elderly food %\

Thickener, Enzyme, Dietary fiber, Fat, Vitamin and
mineral. Protein material. Amino acids. Ceramide.
Collagen, Carotenoid. Oligosaccharide etc. OQ‘

Enzyme . Emulsification . Starch . Thickener .
Protein/fat substitute material etc. OC
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"Food Service Industry L
Thickener, Dietary fiber. Extracts/seasoning. Fat,
Enzyme. Protein material. Starch. Spice. Processed
vegetable products, Preservative etc. O
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Contract processing /DX P

OEM, ODM, Manufacturing equipment etc.
Labor saving. Automation, AI, Management system e@c@.l
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C}rozen food

Extracts/seasoning. Dye. Quality improver, Starch,
Thickener, Protein/fat substitute material,
Processing aid etc.
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2026’ s Catchphrase
Had an epiphany !

**Foods with Functional Claims developing
food Products pavilion
L 0EM/Formulation Technology Corner
“*Intestinal Environment and Health Area
“++Food Safety and Science Area
L Long-life food corner
Tas+e Exploraﬁon Area




