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® Total number of registered visitors
34,018 pax (previous year 33,858 pax)

® Types of industries of visitors
Health Food  0.5%

1.9%

Trading
Wholesale, Distribitor
37.2%

Meal services / Catering industry

Fishery / aquaculture / union  2.8%
Related technology ~ 3.1%
Administrative organization / academic institution ~ 3.3%

Food Service / Accommodation(hotel - inn) ~ 9.2%

Others 12.4% Food Processor
Manufacturer
Retail trade / Mail order business 13.7% 15.9%
e Exhibitors’ Data e Exhibitors’ voice

Exhibitors from 835 companies with 1,408 booths, coming from

20 countries and regions. We managed to have business
Canada / China / Denmark / England / Estonia / India p) matching with Japanese trading

Indonesia / Ireland / Korea / Malaysia / Mexico / Norway company for our surimi, shrimps,

Peru / Russia / Scotland / Taiwan / Thailand / Turkey squid, fish products.
Vietnam / USA
e Activities data The exhibition gave positive effect

Number of food sampling to new business development. d .
Average at 665 Highest at 6,845

Number of negotiations .
Average at 47 Highest at 750 Understanding of Japan ma;ket,

assess Japan market potential,

Sales amount closed introducing product to Japan market. I

Average at ¥4,650,000 Highest at ¥500 million

! Contact

Seafood Show Management Office / Exhibition Technologies, Inc.
TEL. +81-3-5775-2855 FAX. +81-3-5775-2856 EMAIL. sf-int@exhibitiontech.com
URL. http://exhibitiontech.com/seafood/e_index.html

W, P>, W > W, W, W > W > W
4

R




— ® Restaurants
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/ Outline of the show 29 r./.,. % '_ < Je— %_v—,% Ju / Exhibition fee and Shell scheme packages 929
e Name : The 21st Japan International Seafood & Technology Expo . ‘- ﬁ e Exhibition fee : 1 booth (W2.0m x D2.0m ) ¥1 10,000 plus tax 8%
® Endorser : Japan Fisheries Association *él r ﬁ}g ~ . . e Official discount
® Date : August 21 (Wed) ~ 23 (Fri), 2019 t‘r $ K= L ‘*&‘”“’ W ‘%2 5 - 6booths and above 3% - 20 booths and above 10% - 44 booths and above 18%

- 10 booths and above 5% + 33 booths and above 15%

e Application deadline : June 28 (Fri), 2019 \ o o
. Shell sch k
® Venue : Tokyo International Exhibition Center “Tokyo Big Sight” South Hall 3 tT P’ﬂ ?@‘i‘&’/m 7[(’ %_ \‘P ’%'{’ K €1 SCACE packages

Package A ¥66,000 (plus tax 8%)  Package B ¥34,000 (plus tax 8%) Package C ¥25,000 (plus tax 8%)

® Number of booths : 1,400 booths - Paneled walls (both sides and rear) - Paneled walls - Paneled walls
° Expected number of visitors : 35’000 . Fasciq board (up to 20 letters) (both sides and rear) (bot}} sides and rear)
Admission : Registration at venue 13 29 . éluimlzgi)rz)fm?gworkl ici . fasilagg ?r(tlt ) . fasctm;(()) almtit )
® . + Outlet w, 3days electricity up to etters up to etters
SeafOOd ShOW TOkYO charges included) Outet i + Aluminum framework
£ > & * Spotlight . e bourd Fascia board Fascia board
it 1 =5 cc 2 - Carpet (installation ‘ s
' Exhibit items 29 A 3-days “Seafood Marketplace e
. . . C . . + Folding chair
® Fresh, preserved, frozen, or dried ® Processing, packing and distributing : . Table
el macitinery and service where all kind of seafood gathers

® Pr and cann af ® Aquaculture technol
- orogessed and cannec sea ood [ pduaeyure technolosy | from Japan and all over the world. e

casonings 00da adaictives -Supporting macninery, S€rvices olding chair
e Sushi business and food sanitation ® The "Segfood Show" management office w.ill be able.to tgke care of your needs, if you wish to have a

. . . more unique booth design, exhibits decoration, graphic print on panel etc. For more information or
e Chiller and freezer equipment ® Biomass technology for fishery and orders, please contact the management office.
e Kitchenware and equipment recycling technology )
_ / Easy way to exhibit 29
! Expected visitors 29 Price of e is now double We are from Do you have any 2 ® E.2. You only exhibit your products: ooveoeco.til
) ] o H o Cfmiﬁredf“’ last yea:'i' ) merchandise department. Y new items fcr‘ .

® Retailer e Trading, wholesaler and distributor o e Bt Coﬁ;‘;ﬁ;;“igﬁgmv ' 1 222 gﬁglllbétg}ll%riz%acka c ¥%15(5),888

Large & small supermarket, chain stgre, depart- Seafood company, fish market, wholesaler, e 0 S VAT 1'm looking e - (System walls and 1 fas%ia board included) '

ment store, fish dealer and other retailer, trading company and distributor etc Do you have ‘& | iR e W Wy foreel A A Table ¥3,500

mailorder business and TV shopping and internet S SURMI | : Ve 1) Q" r - .

business etc e Food processing ) malel( “~ . " TOTAL ¥138,500 (ptus tax 8%)

Seafood processing company, food process-

. . e E.g. You need freezer / chiller in your booth:
ing company and frozen food processing

Seafood restaurant, sushi restaurant including Exhibiting Fee ¥110,000 e00000Cs. L1
sushi-go-round restaurant, Italian restaurant, company ete Shell Scheme Package C ¥25,000
French restaurant, Chinese restaurant, Korean (System walls and 1 fascia board included)
restaurant, Ethnic restaurant and other cuisine ® Other groups Counter table ¥7,500
restaurant, Wine bar and Fast food restaurant etc Hotel and other types of accommodation, geef o 1 work 38’288: o '
local government, fishing cooperative (Mi?nrlli?; v%(r)lz 1100V 1.0kW / ¥9.000, ’
® Ready-to-eat association and other related association, Electricity charges :100V 1.0kW / ¥1,800 and 1 outlet included)
Delicatessen and other take-home meal business, home fisheries and fisheries experimental station
delivery business and food distributors for school etc etc TOTAL ¥183 ,3 00 (plus tax 8%)

/ Co-Events ﬁ
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e Sushi Expo 2019 e Freshness Keeping and Distributing Technology Expo 2019 @ e World Sushi Cup® Japan 2019 @

When the recent excellent “Freshness keeping and distribu-  BE™ g = Endorsed by All Japan Sushi Association World Sushi Skills Institute, “WORLD

tion technology” and fishery products are integral, it would S SUSHI CUP® JAPAN” is a tournament to establish the status of overseas sushi chefs,
not only be possible to distribute in Japan, but in Asia and 5 I . it is therefore calling Sushi chefs from around the world to this important event in
around the world, expanding the exports of marine products, Japan. However, it is more than just a sushi tournament, but also consists of a course of
leading to strengthening international competitiveness. This learning, training, examination in hygiene knowledge and traditional skill, before the
technology exhibition aims to create value for fishery Japanese traditional Edo-mae sushi competition, and the final creative sushi competition.
products, and held with a purpose of further promoting
Freshness Keeping and Distribution Technology.

Sushi business is an important partner in expanding fish
consumption. "Sushi EXPO" introduces not only fish for
making sushi, but other necessary ingredients, fixtures
and services involved in order to deliver the charm of
sushi; and supports the ever-evolving sushi industry. As
"sushi" is being a focus around the world, the "Sushi
EXPQO" is a must-see event by any Sushi, Japanese food
and food industry professionals.

¥ T JAPAN2017

e International Aquaculture Technology Expo 2019 iwigaaras e Fish Next Technology EXPO 2019  sisniiéstexea
Aquaculture industry which is said to be the source supply - o There is an increasing number of industries incorporating digital
industry, provide stable and high-quality proteins to people Y 5 technology, evolving and transforming business models to E__ ,

around the world. After overcoming much challenges posed
by various technological innovations, the industry has great
expectations for growth now in the 21st centuries. At this
corner, we introduce the latest technology and products
widely, through development support, sustainable fishery,
and fishery industry.

L8
improve the environment by saving energy, increase efficiency, _‘1
lightening the labor etc., while meeting the increasing demands
for modernization. We establish "Fish Next EXPO" within
"Seafood Show" to present robot technology, Al (Artificial
Intelligence), Internet of Things IoT and other advanced
technologies/ ideas, we are seeking to widely recruit participants
to promote fishery to a stable and attractive industry.
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