HOTERES JAPAN&

September 18 (Wed)

10:30»11:00
Opening Ceremony

September 19 (Thu)
11:00»11:40
Toridoll Holdings

'DX Initiatives to Deliver
Memorable Dining Experiences
Worldwide

Executive Officer, CIO, CTO @
Yasunori Isomura

Toridoll Holdings Corporation.

FOODEX JAPAN i» Kansai

HOTERES Innovation Stage

pen participati

September 20 (Fri)
11:00»11:40

For the Community 100 Years from
Now: Promoting Local Production for Local
Consumption of People and Goods
Futabaso Managing Director
Ryosuke Kataoka

Growth of Young Talent and
Companies

Kamoshikasou
Senior Managing Director Yuma Hayashi

e

12:00»12:40

The Strategy of Naniwa's
Family Restaurant King,
Washoku SATO (Tentative)

€

SATO Food Service Co., Ltd.
President and CEO
Takayuki Sugimoto

13:30»15:00

The Future of
the Hospitality Industry
by Takafumi Horie!

2

SNS media&consulting Co., Ltd.
Founder
Takafumi Horie

(P ZE Next Leaders Osaka
12:00012:15 opening
12:15»13:30  First half of the presentation

Participating teams and presentation themes
(tentative)
*Presentation time is estimated at 12 minutes, including Q&A.

@ Chat works

Why is the turnover rate for young people so high?
(How to increase the retention rate of young employees)
(@TN2-JK

"Why did hotel mid-market prices dry up?"
(®Kansai Revengers

"What is expected of us as leaders now?"
@Team

"How can female employees balance their careers
and family life after maternity and childcare leave?"
(®Leaders

"How improving ES affects employee turnover
and performance, and how non

12:00»13:00
"I am the President."

APA Hotels
President and CEO
Fumiko Motoya

13:20»14:00

Next-Generation

Kitchen Systems to Survive

the Unprecedented

Labor Shortage a
|

Head of Consulting Division

Secretary General,

New Cooking System Promotion Association

Kohei Nishi

Nichiwa Electric Corporation.
Senior Managing Director,

Floor Ma

Next Leaders - September 19th, 12:00 PM~

2024

nates Wed. September 18 - Fri.

September 20, 2024
venue INTEX OSAKA Hall 1-2

Organizer

DS EAREIZ B S \=

Hoteres Innovation Stage

General
Facilitator

Junichiro Tokue

Toyo University

Associate Professor,

Faculty of International Tourism

Around 60 next-generation leaders from the hospitality industry will gather!
Each team will present solutions to industry challenges.
Panels showcasing parts of the presentations from 10 teams will be on display.
(K2-AM04,  K2-AKO4, K2-T09)

Cosmo Square Station.

please scan the QR code on the right.

X For details on bus stops and schedules,

o

>

=]

&R Free Shuttle Bus Service Available

From Intex Osaka to Osaka Station/

Japan Management Association/
Japan Hotel Association/

Japan Ryokan & Hotel Association/
Japan Restaurant Association/
Japan Tourism Facilities Association

the first 100 visitors each day!

Y
rewards (communication) affect performance”

Drinks are also available for hydration!

Pocket batteries and foldable umbrellas will be given to

CategoryZone

Recruitment & e ; Sanitation, Cleani
Facility Service Robots & tion, Leaning,
personnel ; ; Tableware Food Poisoning Control,
development L L Automation HACCP-Com%Iiance
o Guestl;oomitzixwurgsﬁémeniﬁes, Lodging
ProcessedFoods | hon-aiconolick e Comnercy Technology& | HotBath&Saunas
Environment Faiites RstaurantTg%nology
Exports from Japan

Meetiy /Space

e —PROMOTOOL ALL NIPPON AIRWAYS TRADING— TOKYO HACHIOJI DISTILLERY /" Bitter Pops Company —
- eversys
13:45»15:00  Second half of the presentation | The Value of Restaurants Engaging l : Smart l Kklatc Co- l CHOYA
®Fortunes in Regional Revitalization and Toshin Order IXYAS coffee handwashing SELEST. UMESHU
“Whsitdiffcutto convey the appeal o the htel industry?” tclljn B;Eﬁ?ttlz sThey Bring to ™y K2-AE17 K2-AC17 K2-X17 K2-V17 K2-517 k2-P17 K2-117 K2-G17_| k2-F17
@Croquettes H OTE RES i . Town of Rankoshi/CMIC Grou FOODEX
"Lahor Environment and Work Style Reform n the q r Densan Information/prophix Hita Tenryosui—l | P q
Hospitality Industry i the Digital Transformation Era" | japan Food Business Federation Innovation l l l Cocktail
. e ice Chai il
(©Aim for a management position! | {1CSCET b-grouJ ALLGO @ SHARP oo beat @ ELlfe [fostimur Shoten Stage
ow can we make young employ eel
15:20»16:00 attracted to management positions? 15:20»16:00 K2-AD15 | K2-AC15 Kkanxashil K2-X15 | K2-W15 K2-U15 K2-R15 K2-N15 | K2-M15 K2-K15 | K2-J15 K2-G15 —
Half a Year Until (@New Hotel Leaders The Value of Foreign Talent in KONICA Check HataLuck Time |Kohnan FINE INTER Migh Bonito- i DRAFT .
. reeBond|
the Osaka-Kansai Expo! "How to coexist with multinational staff in the tne :Utl:j"; of nd ™ | ASK MINOLTA, Inn P:rr;‘tj)n leap |Kitchen | u STAFF HOLDINGS k:iaaP Japan | Trading SY“S"II"EEIIS 14
.'.Bf{xt[';;'i‘:‘e; aethe hotelindustry and the challenges they face” | the Food Service Industry K2-AD14 | K2-AC14 K2-AA14 | K2-714 Ka-x14_| Ko-Wia K-U14_| Ko-T14 K2-R14_| K2-Q14 K2-N14_| Ko-M14 Ka-k1a_| Ko-1a K2-G14_| K2-F14
(9Five-pointed stark " Yukinochava T mpan L . . . .
Vice Chai ‘Q "What can managers, senir colleagues,and the 2V EARTH Corporation — vidnochaya fea o pa_y BBC Global News Japan Japan Food & Beverage Forg(g)rf%nlgilltcmli:y I(\isls'\tlafzf:tlllt\)lr? MERU / MAR"IAJII?ITISI:II'YII?:)Agmunure of Mexico/ Embassy of M?;\Ilig g‘g?(pA?\lnSAI Osaka Regional Taxation Bureau >
ice Chairman, P
Osalfa Restaurant Management Association company dotoencourage young staftotake iniiative? Japan Food Business Federation Pre-SChedUIed —l
R o ood service Co. Lt 153001600 Awards Ceremony | o Hemher Business LofB‘iﬁes Io dotch : Okamura j4e.2cq e | JERD SUNLADYS| | | sakura| UsHIN
nadotc Trading suppor B
o o 0 . o . .
Next StagE/ EXthItOr Presentatlon Semlnar If seats are open participati Matchmg K2-AM12 K2-AF12 K2-AD12 | K2-AC12 K2-AAT2 |K2-712 Elletsﬁlt‘;:ﬁ:i cs K2-T12 K2-R12_[K2-012 2 | MURAEI hgﬁf‘szl:)l Nichiwa Shoji
X Paionia Earth ndustria craft
September 18 (Wed) September 19 (Thu) September 20 (Fri) Area @ Furyokuki ) lion vegtde ] @ iGoods = |CROSLAN
iene Carpet
4 : R E : E K2-AK11 |K2-AJ11 Gallery [K2-AC11 K2-W11 K2-R11__|[K2-Q11 | = K2-J11 K2-G11_|K2-F11 K2-C11 K2-A11
11:00011:40 11:0011:40 11:00011:40 ¥ IMA ry
Housekeeping DX Utilizing Data ~ Housekeeping DX Utilizing Data ~ Housekeeping DX Utilizing Data ~ Japan
The Future of Hotel Room Cleaning ~ @ The Future of Hotel Room Cleaning ~ @ The Future of Hotel Room Cleaning ~ @ TOUSAI Rv%;ﬁg Next _ Management Merci 10
EDEYANS % |EDEYANS - %= | EDEYANS . Leaders Association
ﬁ):)ekc:tgvgts Olflfil(?er, Head of Growth Division ‘ - ﬁxoelf&tévg t(;fﬁl(cier, Head of Growth Division A - Eif)elflft%vgts Ouff'l(?er, Head of Growth Division ‘ - K2-AM10 K2-AG10 | K2-AF10 K2-AD10 | K2-AC10 EXEDY K2-U10 K2-R10 - Re]gl:gt\rgt?on K2-k10 | K2-s10
120001240 [ m | 12:00012:40 12:00012:40 totonou Seiko Hennna Center
9 GLORY i
The Fish Business Initiative by Kura Sushiand | Solutions to the Linen Problem Amidst Rising | Smart Operations in the Hospitality Japan JOK industry ezl @ M Japan t L, m
Flsrkllem)en: I;eglo?al R:v!t?lllzatlon through Costs and Canceled Contracts from Industry Using "Wallet": K2-AMO09 K2-AK09 |K2-AJ09 QleanAir_ K209 K2-Q09 Aigg?;':;g: K2-G09 Maruhachi | marubishi
irl\i lj?;m L :sZa Ku: ; ctliTD Linen Suppliers: Introducing the Much-Talked- | Complete Management Scandinavia VA QA Muramatsu| holdings
Moderator: c%’, i ofSakéna Production, | About Next-Generation In-House Linen Factory! | with Smartphones x Remote LOCK! SUPPORT-R I Guidable Tebiki N?I?SI}C Registration VAMACOH IanAllssE#al | . m
Lecturer at Tokyo University of Marine Science T C
d Technology Tkki Nagasaki enter
ggnel?sctsﬁa?%; Oh'ana]g’a‘f\zlé Fish Buyer, Victor Trading @ Kozo Keikaku Engibeering Inc ,‘: ' K2-AM08 K2-AK08 |K2-AJ08 K2-AC08 K2-AA08 |K2-Z08 K2-X08 K2-T08 K2-R08 |K2-Q08 K2-M08 K2-G08 | K2-F08 K2-D08 |K2-C08 K2-A10
sl‘j{(f‘,aﬁ;'wka Fisherman, Fixed-Net Fishingin | AdViso/Mutsuhito Yoshikawa h Sﬁmari] ;o; 2epartment ] Bath System Design | PARA-DESIGNLAB / STRSIGHT AND REVERSE OFF}CE FIRSTCLASS ARCHITECH OFFICE Copro System/Employment agency — The Kagosl_ﬂma P.refectural Federation of Societies of Commerce and Industry — IZUMIYA BEVERAGE DEALER ﬁ
Odahama, Sanuki City, Kagawa Prefecture CEO/Aldhito Usui Shuichi lkeda DAIKOKUYA | |—MTG Professional Japan Management Association Kansai Shlftrlnatlon, [~ RAILWAY INFORMATION SYSTEMS Connecting Walkway to Hall 1
130001340 [ m | 13:00013:40 13:00»13:40 l RAMEN l
Branding Strategies Using Scents: | Next-Generation Hotel Management | Trends in Taiwanese Foods & : : . NAKANO m
Case Studies from Major Airlines | Achieved Through Automation: Introduction of mine SIS Bt X E AirHost) Shiroyama L Edibl FARM
and Luxury Hotels Balancing Labor Reduction and Taiwanese Processed Foods Next Sta ge / K2-AM06 K2-AK06 K2-AG06 | K2-AF06 T¥£i?1rg Smca°n K2-X06 _|K2-W06 mov T e s%{s Sandenshal <2=F6 K2-D06 co%fe: K2-A06
Maximizing Profit: i q
Promotool Corporation Ai?l-)::argtl f’ltr:e tgo s Work Capital ﬂ E h . b .to r Fire f.yogurt nglt\;%& CAFEXLATE N«ingshim 05
Sales Department, Director . . CEO ?,,.7- X I I apan
Kunio Shiga Yuji Kakemizu Shota Kikuoka - Presentation NfiXt N%xt ALl K2-AD05 Sea!y K2-AAQ6 |K2-205 K2-T05 k2-Q05 K2-NO5 | K2-M05 K2-K05 [ K2-J05 K2-G05 | k2-F05 K2-D05 | K2-C05 K2-A05
; b " 0 ; " Leaders Leaders .
14:00014:40 14:00014:40 14:00»14:40 INORMAN Be Teraoka Seiko CNCTOR HOTEL Kuiko
Tabinaka Apps are changing travel!| DX in the Hospitality Industry to “Eating Coffee" Seminar JAPAN JAPAN SMART KANEYOSHI) k ababu 04
How to create Tabinaka Apps that | Address Labor Shortages A New Coffee Style Delivered by . . L 5 = - -
benefit both users and facilities I_I._ztest Cha[s)gs_ofIE;hancing Productivity tige fSuitainable New Material K2-AMO4 K2-AKOS 1K2-AJOA lelj\stA?“ Waterstand ® JALMEX FS |Clipsite. K2-Nod K- Jos XD 10-C08 MARUZEN
rough Digital Power - "CafexLate" BULK Acti | Tema LAOGANMA TSUSHIMA FOOD
ActiValues, Inc. KANXASHI Corporation 1 | 01Booster TOUGU CADISH| ®— Values | irazu fieltrust = SUISAN
Executive Officer '1‘ Ryokan & Hotel Tech Division, ﬁ CafeXLate Business “ ADA i ]APAN INDUSTRY
Keisuke Seno @8 | Solution Services Team, Senior Manager Director K2-AK03 [K2-AJ03 K2-AGO3 [K2-AF03 K2-AD03 | K2-AC03 k2-203 k2-Wo3 K2-U03 [ K2-T03 K2-R03 | K2-Q03 K2-N03 _|K2-M03 k2-k03 | K2-J03 K2-G03 | K2-F03 k2-D03 | K2-C03 K2-A03
Kentarou Shidara Akinori ltoyama WILL JAPAN HOLDINGS— SHUKUGANJOUJU ASSA ABLOY Global Solutions S.P.A. INTERNATIONAL FOOD GROUP
150001540 [ A5 | VIP A2 r Morinaga Engieering Terilogy Serviceware— CONFORT/LOCAL DESIGN —
The Current Vegan and Plant-Based Market - l - l l Global Farmers/ UMEDA
mzﬂ:tr;arﬁ;aﬁ?tudues&PanelTalkby Lounge SANWA Ryumondo dreambed JAPAN RETAIL SYSTEM @ computer service| CardEx FOODPICT mﬂ?ﬁm@%&/-ew CHEESE
[Facilitator] K2-AHO1 [K2-AGO1 | K2-AF01 K2-201 K2-V01 k2-Qo1 K2-NO1_|K2-Mo01 K2—K01T K2-Ho1 K2-Go1 K2-E01 K2-B01
Vege Project Japan / Youko Kawano = . _|
i Computer Institute of Japan
Vege Project Japan
1. Kyoto Grain Systems Co., Ltd./ Hisanori Tamiya
2.Kiryu Advance Tech Co, Ltd. /K .
5 Saniku Foods Co, Lt/ Yayoi Hiraga Event Secretariat
4. Chikusya / Takaaki Okada
5. Lapain / Eri Kubo
6. Rokko Butter Co,, Ltd. / Masanori Nakano
7.Enny / En Yamamoto
L]
FOODEX Cocktail Stage
September 18 (Wed) September 19 (Thu) September 20 (Fri)
11:00 11:00 11:00 CategoryZOne
Hotel Hankyu International Park Hyatt Kyoto KOBE PORTOPIA HOTEL
Bar "Ceres" /Satoshi Okamoto The bar "Kohaku" /Akiko Nakamura Bar "L'estacade" /Takashi Okazaki Kitchen . Halal & V.egan_
11:00 Eﬂmp[nent& Exports from Japan| Frozen Ingredients Compliant
5 »30 ppliances Ingredients
12: L
\ World Food Local Spedialties International
) orid Foo pecia Zone
13:00 13:00 13:00
Hotel Okura Kobe HOTEL GRANVIA KYOTO The Westin Miyako Kyoto
Main Bar "Emerald" /Naoki Fujitani Main Bar "Orbite" /Kenichiro Nagai Bar "ROKUZA" /Shuni Gaku A
13:00
>
14: 30 f
K1-J10 KANNETSU Meety/Space
15:00 15:00 15:00 :
. 18 k- B k17| CR [N CEY RN N R O R S
RIHGA Royal Hotel Osaka Hotel Nikko Osaka ART HOTEL Osaka Bay Tower '
Cellar Bar /Yuko Ikegami Main Bar "Vol de Nuit" Harutaka Tokuchin | BAR LOUNGE TWENTY /Yoshinori Sashihara |_ Agro Wellness (Thailand) Tokushima Mitsuboshi Beef Silver Star Brand Establishment Measures Committee H Kobe Chamber of Commerce and Industry
15 : 00 H
> K1—AD Zhangzho l : l
f ; Won Co- '
16 : 30 InFt:gélsty International ASMO TRADING @ handwashing H s”ﬂgﬁ%’ . Free Blr?,‘,'ﬁl o{mte
Taiwan External Trade Development Council Ji-ag17 [k1-an17 k1217 K1-W17 : K117 [K1-H17 K1-K17
l FrenchEmbassy/ YLINYI DALIN FOOD STUFFS Yamauchi Feed / Kumamoto Chicken (Halal Chicken) —
Business France, ] B ' FOODEX Top Chef Table/
. K1-AD16 A1 Bak Kut Teh l . | NINO ; : l : .
FOODEX TOp Chef Table / World Kitchen Stage If seats are open participati Food & Beverage sanki I.I!I(\)IC')ADL karuna Sodick Hokusai H KAgfggKNS‘E(I;A World Kitchen Stage 15
September 18 (Wed) September 19 (Thu) September 20 (Fri) MISAKI K1-AA15 :1-2115 K1-X15_ | K1-W15 K1-Q15 _ [K1-N15 Ki-L15__ | K1-K15 K1-F15
- merican i '
11:00011:40 11:00011:40 11:00011:40 K1-AD1S Nichifutsu Shoji | Waffie 'Isrgwilfi% -— yokorei | Sevens . SEIﬁIII,('l(l(Ij\l[?U%Ir(gDA
Taste of Queensland Autumn-Themed Maximizing the Potential Company H T
"Japanese Cuisine" of Japanese Cuisine 0STCo K1-AA14 K1-Z14 K1-X14 | K1-w14 K1-N14 i Ki-L14 | K1-K14 ' K1-H14 - K1-F14
Through Freezing and . . . . : International Food and
3 d Vacuum Technology 'WHJ%EAS,@E VegeProject Japan / KYOTO GRAIN SYSTEM / KIRYUADVANCE TECH / San-iku Food / Chikusha / NISSHIN SHOKAI / Yamagataya Shouten / Lapain / Rokko Butter / Enny 5 Consumable Goods - IFCG Egypt
Food creator, Uosaburo ‘ COO, Inter Holdings Co., Ltd. YANTAISHENGLONG FOOD _l E AGRI-KING (QINGDAO)INDUSTRIAL 1
culinary rese'archer the 9th-generation Cha'll'man, Frozen Ecom;m Association K1-AD13 H H H
Y:slutoshi Toda Shigeo Araki I ShoIYamagucl‘Z:i Y = l tokachi : K112 Ako Aranami Salt / Maeharaseifun
12:30013:10 12:30013:10 12:30»13:10 TAWAN milkey Frozen Economy Association Pear| River
:30013: i : 8 : ' 1
Increasing Inbound Tourists The Potential of Gluten-Free “Culinary Diplomacy” $:;‘J1TAI KAWAJUN KIoNTH K0 E b %r,'f,?,f glgcclli.!i'vv
with Food_D_lverS|ty Vegan_D_lshes F:‘repared by K1-x11 Trade and TIANLU Market KANNETSU H K1-G11 K1-D11 K1-C11 OF
‘Vegan Cuisine’ an Official Residence Chef Prai THERMAL --4- COMMERCE
P Investment 00DS rain
by Ryotei Nicho - TAIWAN Queensland AND
- EIRYO Co, Ltd. \ K1-510 _ [K1-R10 Nichiwa Ki-L10 | K1-J10 @ INDUSTRY|
- &7 | Hida City Food Ambassador - 5 Electric K
Nicho Japan Gluten-Free Advisor Association Former Official Residence Chef, ogasun TOTTORI K1-A10
CEO / Executive Chef Representative Director Embassy of Japan in France K1-AD10 Prefecture Ibaraki Prefecture
Wataru Yamamoto Yumiko Nakamura Eiryo Kudo K1-U09 Sashima Area
fun-international Society of
14:00»14:40 14:00»14:40 14:00»14:40 SEIHO Commerce and
Easy Authentic Taiwanese Recipes! | Opportunities Cooking and Flashback HOUZAN ekl FUKUICHI SHOJI Industry.
Enjoy a Taste of Taiwan at Home Z?rwll-l‘;!aa;sa;gg ;22;%5:’1;:? K1-R08 K1-P08 | K1-NO8 K1-L08 m
H the World Expo !*_ : I o K1-x08 Chiba Prefectural Fed s . dind K1-Go8 | K1-F08 K1-Co8 K1-A08T
iqing Co, Ltd. g r i . . - . - . . i r r ration ieti mmerce and In . .
Yaing Co, Led D Impex apan Co, Lt RIHGA Royal Hotel (Osaka) ¥ — Small and Medium Enterprise and Startup Administration, Ministry of Economic Affairs Iba Prefectural Federation of Societies of Commerce a ustry . ikai City, Nagasaki Prefecture Society of Commerce and Industry |

Sichuan Cuisine Restaurant Executive Chef/ | General Manager, Registered Dietitian THE RAY
Contemporary Master Craftsman Shoei Sakai Chef
Sonpou Kou Naoki Kurakazu
15:30»16:10 15:30016:10 15:30»16:10
Japanese Recipes that Pair Well | Thoughts on The Possibilities of Expression
with Wine "Delivering Japanese Food Culture | in Chocolate Creations
Through One Plate"

Q

Nadaman Co., Ltd. Deputy Director,

Head of Kansai Second Kitchen Department &
Osaka Nadaman Head Chef

Tokushi Takayama

" .

[ ﬁr_ B
]

Happoen Inc. Exchange Content Production

Chef
Hiroki Sekiguchi

%

Pétissier eS Koyama Co., Ltd.
CEO
Susumu Koyama

*All seminars are in JAPANESE.
*Please note that speakers and programs are subject to change.
*Recording, filming, and photography are prohibited.

How to Find Your Target Company

exhibit zone!

You can also search by

Access the exhibitor ! Search foryourtarget | @) Findtheboothlocation | o1 jo-0u
searchsiteon ! companyandcheck ' ) bybooth number
yoursmartphone. ' " theirboothnumber 41 041
' ' Booth numbers are L Japan |
! ! . X X anagemen
! + displayed at each booth! R0 1 ation
: : 10-809 2-Q09
: | & Japan Management
: : Association Ko-aup jo-os | | K2-M08

essesensces | K2 -MO8

)

Connecting Walkway to Hall 2

Malaysia
Pavilion
MAFS

K1-ADO05

K1-AD04

Bio-
Genage

K1-AD03

)

o
3

Kochi Prefectural Public Co.of Local Production for Outside Vender Alifields/KOUTA SHOUTEN /Shibanuma Soy Sauce/ASAICHIBAN/Japan Future Agri Atek Technology Corp. (VIVANTWINE) .
|
Hermit
TOHSHO
daaen CREATIONS m
K1-R06 q K1-A06
Malaysia Pavilion Franke ?éﬁ}m
KUSKOP Sl UNO -
- MIK ) Langtech Flle[I
K1-X05 K1-N05 K105 | K1-J05 Limited [NDUSTRIAL K1-Co5 K1-A05
ERECTA
International NIKI
Corporation Pterach
K108 K154 fujimak Foods COMET K1-G04 [K1Fo4 ADTEC K1-A04
Japan KATO
.|. ITOYA @ 3tion ,|, 03
Malaysia Pavilion Ki-vo3 [ Ki-uo3 K1-503  [KI-R03 K1-N03 K1-L03 K1-103 K1-G03  |K1-Fo03 k1-co3 INIIJ{J%%I o
KUSKOP Shandong Taifeng Commercial Group Fujian Jisan Agricultural Development
K1-X02 - K1-A02
LUCKY Wuxi
TOPOS @ Aotearoa-New Zealand Toa Industry @ COFFEE MACHINE MAKITECH @ Ill.lati(ne%\?aerle OLIVIE
K1-Vo1 K1-RO1 K1-NO1 K1-Ho1 K1-Fo1 K1-D01___[Ki-Co1

y

D HOTERES JAPAN &

é FOODEX JAPAN»Kansai2025

32025 July 23thwen)-25thery Early Bird Application Deadline
INTEX OSAKA

February 7thrn,2025

Shaping the Future of the Kansai Region!

Final Application Deadline

April 4thern,2025

From the Osaka-Kansai Expo to a New Stage
New Zone Highlighting High-Value-Added and New Trends

Pre-reservations Now Open
at the 2 Hall Administration Office



