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foster meaningful human interactions

support learning & discovery
encourage transparency & democracy
reconnect with and reimagine “Washoku”

inspire food tourism

enable horizontal collaboration

cultivate & foster shared values

encourage resilient business models
engineer space and time to play & experiment

connect institution & industry
accelerate purpose driven innovation

empower feeders

inspire through storytelling

address changing dietary needs
elevate craft heritage

create engaging consumer experiences
balance convenience & conscience
democratize sustainable options
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- xBridge-Tokyo https://www. instagram. com/xbr idge_tokyo/
- +0URS https://plus—ours. com/

- City Lab Tokyo https://citylabtokyo. jp/

« Kitchen Studio SUIBA https://sui—ba. com/

- TOKYO FOOD LAB https://www. tokyofoodlab. jp/

- TOKYO IDEA EXCHANGE https://idea—exchange. tokyo/

- Food Tech Studio — Bites! https://www. foodtech. studio/?lang=ja
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