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Touch FOOMA,
Taste the Future
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　FOOMA JAPAN features a full range of solutions related to food production, and has continued to 
innovate as one of the world’s largest-scale general food manufacturing exhibitions. For the 2024 
iteration, the number of exhibitors, total visitors, and overseas visitors were all at a record high, with 
a total of over 5,000 solutions̶allowing FOOMA JAPAN to live up to its title as one of the world’s 
largest general food manufacturing exhibitions.
　The theme for the upcoming FOOMA JAPAN 2025 is “Touch FOOMA, Taste the Future.” Experience 
the future of food manufacturing yourself, and feel the potential through the five senses. By providing 
visitors with such experiences, we will evolve even further, becoming a more effective platform for 
promoting the appeal of the latest technologies, products, and services offered by our exhibitors. This 
exhibition will serve as an incredible opportunity for exhibitors to showcase their cutting-edge 
technologies and innovative ideas in an innovative manner, and generate new business opportunities.
　The exhibition also aims to create international business opportunities in order to meet the needs of 
those who seek to develop their businesses in overseas markets. We are particularly focused on 
achieving solid results by expanding the number of overseas visitors and promoting the globalization 
of the food industry. In addition to our efforts toward exhibition DX transformation, through which we 
work to connect exhibitors and visitors, we will also be offering the best of the best in exhibition 
experiences and business matchmaking.
　During the event, we will do our utmost to support exhibitors, so that the exhibition can be about 
more than simple product introductions̶instead serving as a place that will make a deep impression 
on visitors, and allow them to make new discoveries. We ask that you consider exhibiting at FOOMA 
JAPAN 2025, as a platform for creating the future of the food manufacturing industry together. We 
look forward to your participation.

　The Japan Food Machinery Manufacturers’ Association has contributed to the development of the 
food machinery industry throughout the years. Among its initiatives, its most significant project has 
been FOOMA JAPAN.
　FOOMA JAPAN 2025, the exhibition’s 48th iteration, will be held at Tokyo Big Sight for four days 
from June 10 (Tues.) to June 13 (Fri.), 2025, based on the theme of “Touch FOOMA, Taste the Future.”
　The food industry faces a variety of social issues, such as labor shortages, as well as the need to 
improve productivity, respond to the globalization of food, reduce environmental impact, and establish 
food security.
　For the food machinery industry to maintain a sustainable industrial base, it is essential to 
accurately capture and analyze the trends in an increasingly diverse food industry, further advancing 
technological innovation, including through the promotion of automation, in order to pave the way for 
the future of the food industry.
　The theme of the event embodies a determination that FOOMA JAPAN 2025, having inspired 
visitors as to the future of food manufacturing, will serve as a platform for the intermingling of the 
latest technologies and innovative ideas.
　In this exhibition, we will maintain a focus on food safety and security. Along with exhibiting 
cutting-edge technologies such as robots and AI, as well as the latest products and services, we will 
continue to strive for the realization of a sustainable society.
　We, the organizers, will work together to contribute to the strong development of the food 
machinery industry. We look forward to having many participants join us at FOOMA JAPAN 2025.

Yukio Okawara
Chairperson
The Japan Food Machinery 
Manufacturers’ Association

Minoru Onoe
Chairperson 
FOOMA JAPAN 2025
Exhibition Committee



0 10,000 20,000 30,000 40,000 50,000（Number of Visitors）

Animal and Vegetable Oils 555

Prepared Foods and Boxed Lunches 4,804

Bread and Confectionery
11,543

Meats and
Seafood
6,905

Beverages and Dairy Products 4,105

Frozen
Foods
2,992

Agricultural Products 2,432

Flavorings 3,217
Other Foods

6,510

Noodles and Pasta 1,829
Grains and Flour 1,124
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46,016

14,886

2,759

1,610

1,450

1,088

27,675

4,293

Chemicals, Pharmaceuticals, and Cosmetics 3,832

Other
15,951

Agriculture 340
Student 1,744

Construction and Engineering 5,808

14,000
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・Automation professionals hear from food 
factories facing issues and link them with 
exhibiting companies who are likely to have 
potential solutions.

Food machinery manufacturers and users can 
easily find each other through the food 
manufacturing automation consultation service
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・Instantly collect visitor information using your smartphone, 
with easy one-tap business card exchanges.
・Send thank-you messages and product catalogs 
immediately, ensuring no sales opportunities are missed.
・Utilize attendee registration data and surveys 
for valuable customer data analysis.

������������
�
���������
������
・Directly present and showcase to highly 
interested attendees.
・Widely promoted through various advertisements 
such as newspapers and newsletters.
・Maintain visibi l i ty by showcasing your 
solutions through archived seminars even 
after the event concludes.

Promote your solutions in a seminar to attendees!
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・A service for distributing press releases about 
your new products and key items.
・Not only generates interest but also increases 
the number of visitors to your booth.

Increase your PR channels
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● Promote your innovations widely in the food sector 
and generate sales and business leads.

● Winning products will receive extensive media 
attention, maximizing PR effectiveness.

● A platform to connect with food industry professionals seeking the latest 
research, sustainable development goals, and emerging food tech.

● Collaborate with startups and industry partners to unlock new 
business possibilities.

Honoring outstanding food machinery and equipment Driving innovation forward! 

Each session lasts
45 minutes （fee required）
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Connect smoothly with attendees and 
quickly start your sales activities



Exhibit Effectiveness
Realize effective outcomes by engaging with visitors committed to addressing issues

We had business
talks：

90.6%

Over 90% of exhibitors felt that the 
exhibition was beneficial.

Extremely
worthwhile: 
70.6%

Somewhat
worthwhile:
27.1%
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Over 90% of exhibitors engaged in business 
conversation with visitors during the exhibition!

■ Contract signed・・・7.0％

■ Quotations submitted・・・38.2％

＊ Source: Visitors responses to FOOMA JAPAN 2024 questionnaire.

＊ Source: Visitors responses to FOOMA JAPAN 2024 questionnaire.

Over 90% of visitors
achieved their goals

Chairperson and 
President ：7.8%

Director ：7.1%

General Manager：
11.7%

Manager：
17.0%

Assistant Manager：7.8%Supervisor：7.6%

Employee： 
30.2%

Other：8.9%

Factory 
Manager 
and Branch 
Manager：
1.8%

Chief Chef：0.1%

I have no
special
authority
23.9%

I have the final 
decision-making 
authority：5.2%

I have almost complete
authority over our choices：
18.5%

I am in a position
to provide
purchasing advice：
33.1%

I provide feedback
from the perspective
of using machinery
and equipment：
19.3%

Achieved ：

90.1%

To gather information about 
purchasing products

To gather general information
about new products and technology   

To gather information for 
developing new technology

To gather information for 
developing new products

39.3%

72.0%

24.6%

26.9%

To see specific products and companies, 
like engaging with client businesses

41.9%

General interest in the market 28.7%

Other 2.2%

0 10 20 30 40 50 60 70 80
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＊ Source: Exhibitors responses to FOOMA JAPAN 2024 questionnaire.
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Exhibit Fields
Products, technologies, and services from all fields of food manufacturing are 
eligible for exhibits



Proactive promotion to attract visitors from both domestic and overseas

● Seminars and Symposiums
● The Academic Plaza 
　providing opportunities for those engaged in 
　industry-academia-government 
　collaboration to present their research.
● The Safety and Hygienic Design for 
　Food Processing Machinery Information Corner
● Networking Events

● Official Website
　The latest information is available on the PC and 
　smartphones as needed.
　Introduction of exhibitors and their exhibited products.
● FOOMA App
● Email Newsletter
　Regularly distributed to more than 200,000 readers.
　Exhibited products are highlighted as pickup news.
　To attract visitors to the exhibition, it also offers advertising of 
　seminars and other events.
● Press Conference / Advertising / PR
　Advertisements, banners, and articles will be published and 
　exposed mainly in industrial economic newspapers, 
　trade magazines, and web media.
● SNS Promotion
　Established “FOOMA JAPAN ch.” on YouTube. Additionally, expanding through facebook and other platforms.
● Distribution of Exhibition Brochures
● PR at Domestic Exhibitions

● Official International Website
　Promote exhibitors and exhibited products to overseas 
　markets in both English and Chinese.
● Advertisements, Online Banner Ads,
　and Articles Posted in Asian and
　European Trade Media Outlets
● Email Newsletter
● PR at Foreign Exhibitions
● Distributed International Promotional Videos via the 
　“FOOMA JAPAN ch.” on YouTube
　Reaching 130,000 views in multiple Asian countries.

0��������+����

���
���,�����%%���$����
�

�����
+�
��(���
����,���+�1)���)�2�������

Visitor Attraction Programs



Kokusai Tenjijo
Sta.

East Hall 8

East Hall 7

Rinkai Line
Kokusai Tenjijo
Sta.

Water Bus
Tokyo Big Sight
（Ariake Passenger 
 Ship Terminal）

East Hall 1

East Hall 2

East Hall 3

East Hall 4

East Hall 5

East Hall 6

Yurikamome Line
Tokyo Big Sight Sta.

URL 
https://www.bigsight.jp/english/

［ Venue ］
��.*����+���+���/������3�))�456�	�%

FOOMA JAPAN in Brief

Access

��������	�
�	��（
������������）

��������������������������（�������）���� （!"����）��#�#�

����������!����$�%����"��$���&�%��"�"�'�(���%������

�#�&����"�������������"���"	���)������（�%�������）

#"��

#"���

!�����$��

�		������	�

Tokyo City
Air Terminal
(Hakozaki)

Tokyo Big Sight

to Tokyo Inter-to Tokyo Inter-
national Airportnational Airport
(Haneda)(Haneda)

to Tokyo Inter-
national Airport
(Haneda)

TokyoTokyo
Big SightBig Sight
Tokyo
Big Sight 

Train

Bus

Water Bus

Shinkiba Sta. （JR, Tokyo Metro）
Osaki Sta. （JR） 

● ● ● ● ● about 22 minutes
● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● about   8 minutes

● ● ● ● ● ● ● ● ● ● ● ● about 40 minutes
● ● ● ● ● ● ● ● about 35 minutes

● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● about 30 minutes 

● ● ● ● ● ● ● ● about   5 minutes
● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● about 14 minutes

[Rinkai Line]

[Yurikamome Line]

[Toei Buses]

[BRT]

[Tokyo Big Sight]
Tokyo Big Sight

Tokyo Big Sight
Sta.

To
k

yo
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Kokusai Tenjijo
Sta.

Hinode Pier

Shimbashi Sta. （JR, Tokyo Metro）
Toyosu Sta. （Tokyo Metro）

Tokyo Sta. （JR, Tokyo Metro） 
Monzennakacho （Tokyo Metro）

[JR Bus Kanto]（JR, Tokyo Metro）
Tokyo Sta., Yaesu South Exit ● ● ● ● ● ● ● ● ● about 30 minutes

Shimbashi Sta. （JR, Tokyo Metro）● ● ● ● ● about 17 minutes

*Times and bus stop locations are subject to change.

About a 3-minute walk from the station

About a 7-minute walk from the station

About a 2-minute walk from the station

● ● ● ● ● ● ● ● ● ●

● ● ● ● ● ● ● ● ● ●

● ● ● ● ● ● ● ● ● ●

● ● ● ● ● ● ● ● ● ●

● ● ● ● ● ● ● ● ● ●

● ● ● ● ● ● ● ● ● ●

● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ●

● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ● ●
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