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Session 1: Session 1: Summary of service innovation in the Food and Beverage (F&B) Industry
1a® Dr. Sunil Pareek Professor, Department of Agriculture & Environmental Sciences National Institute of

Food Technology Entrepreneurship & Management, India

FUTURE MODELS IN THE FODD AND BEVERAGE INDUSTRY TO IMPROVE
PRODUCTIVITY & CUSTOMER SATISFACTION & REDUCE OPERATING COST

o,
LFren

3 Sunli Pareek
Professor (Horticulture PHT) & Dean (Post Graduate Studies)
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- arwnanTeitiisdu uslnalutagiufesnisaruds masaznanaus MsUfuuimunLfenTs uay
Usvaumsaifldindeulas suuuuimauuusaduiliaunsamuiilffafesdinafuuinnsalunsuinig

- asusnsnslunsutediy wandasiemsansngnasnidsunuuldie uiszaunsainsuimstueiniios
deuwuu nsadadnnssunisuinis (Wu wedwes Starbucks viseszULARMLYEY Domino’s) naneidutendnuaives
wusun

- msUfusgmsiAsuudameddvia Wy nsdsevnsesulay n1sthseRuivia uazunanvlesunisings 16

o

Waglaunihgeawnssuiluogaduds uinnssunsuinseliduewnsdsnsiinnuddnylugaaaa

- AnuiBaveuviunansinganisal Tutdlade-19 Suevnsiifiszuudemsuuudiva Uinsdeads uazns
FszRuwuuliduda egsenlaindy winnssuasianuanansalunsuiudisuiionansenuainaain

- UseAvBnmnsuanuagduny winnssusne W siueud msnian1saling Al uazaiinanad daeiiu
Uszavisnmnsaniuny Fredamssaniilsiiuazannisgaydelugsisemsuaziaiesiy

- audndvesjuilng Ussaunsainisuinsiinou dilugnadeslomsersunifuunssdusagnnsesn
o19vhlnenslilusludu msusuussdiuyanade Al kaznisusnsiisiuiu Dieifinyarnasnegmsldany

A15197 1 ANULANFAIITEIING Service Innovation vs Product Innovation

Uszinm i fnoed

Product Innovation daiiuslae wy plant-based, Usssiusigey
aangla

Service Innovation 3§ﬁgﬂﬁ lasulseaunisad woUF 1013, STUvErANuSY, Aood
SRLULIR

2INAT197 1 UARIANLUANAINTEWING Service Innovation WAy Product Innovationfunsuszendld
winnssuiiiansiwaunselldluewien
uualduszaulan (Global Trends in F&B Service Innovation)
1. Digital Ordering & Delivery — LaUdsemsuas QR code wnuLuy
2. Al Chatbots & Virtual Assistants — AeURANLAEARAAE TRl
3. Cloud Kitchens & Virtual Brands - $1ue1msuuulidfinihiu ansunuiasveisnain
4. Contactless Dining & Payments — aAn13&ua Lﬁmmmﬁﬂaﬁmqmamﬁa
5. Personalized Menus - Tddayagneuaziniauaiiyianizynna

6. Immersive Dining (AR/VR) — Usgaunsadiulsemuenmsiaiiouass

unumaaamalulag
walwlaggnieseiindu “lassadeiiugiureuinnssuuinig” asaunqy:
. o v 1% o a a < LY a
o Al & Data Analytics: YnwieAusen15anA1 Ysusauwuulawiin wasumsafendanies
e 10T & Smart Kitchens: LAT9IATILTDUABLATVUIE FIVAANSNIULAZLIAINITHAR
o Robotics: uEUAUTIDMITHALIETI LHANMLALANDLALANAUNULTII
e Blockchain: afeanulusslaluilgonmsuaziiunnudeduseguilan

e Sustainability Tech: walulagdieanvendsuasnasnu iuuuinigssiadiden



Tnganmidesinaniladinisendegensadne laun Starbucks Inensld weuiletio sauiussuvazauLAL
uazln Al vinnsUseidiuwuy personalization 11 Domino’s 19din1sld Al chatbot wazsyuufnnmesinesisualnidly
nsUszdiukazAmaNsalvsnunsdemsvinliaunsaannsisadenavanduyuls uaziu Zomato & Swisgy 714

e Cloud Kitchen titeanduyuntiisnu

CASE STUDIES

STARBUCKS Starbucks Rewards loyalty program
- Customers earn stardlb

drinks and discous

4on every purchase, unlocking free

| s *  Personalized offers based on purchase history and
preference
£ sor +  Encourages repeat visits and brand loyalty
Components $ F

of Starbucks Rewards Mobile app ordering & payment &

Digital The mest compaling

Flywheel rowards program with
everyday relevance

oo Personalization
Offers, communications.
Srobyibbaimrs + Enables order-ahead functionality to skip queues
Indnidual ustomers + Seamless payment through the app — reduces waiting time
Option to pick up in-store or drive-thru instantly

Al-based personalization &

Recommends drinks based on customer taste, season,
and previous orders
Tailors promotions and notifications to individual

Payment
The easiest, most
senuble ways to

Ordering

The fastest, and most
convaniont way to order

pay at Starbucks users
and beyond
RESULT (2
customer and
+Strong digital ecosystem connecting loyaity pr ile
app, and Al personalization
«Higher frequency of repeat purchases and rand
connection
CASE STUDIES
Al-powered pizza tracker
DOMINOS +Provides real-time updates: order received — preparing — baking — out f

delivery — delivered
+Enhances customer trust by showing exact order status at every stage

Chatbot “DOM" &=l

~Accepts voice and text orders via app, website, or smart devices
«Offers quick reardering and personalized menu suggestions
+Reduces human error in order-taking and improves speed

Transparency & trust |
Customers always know the status of their order — fewer complaints

+Builds confidence in timely delivery and service reliability

Chatbot “DOM” &&=

RESULT [

-Boosted customer satisfaction and engagement

+Strengthened Domino's digital presence and operational eﬁclen.
-Supports seamless customer experience, reducing friction and complaints

CASE STUDIES
ZOMATO CLOUD KITCHEN

zoma to Delivery-only kitchens — no dine-in

© Expands reach for restaurant partners

CLOUD KITCHEN = Infrastructure support: kitchen space,
CONCEPT = ppor =
equipment
e = s
| Order ot Propang > ‘DE“V"Y # Wide customer base — pan-India
" Online i Order ' n ncompleu
i} E - . ' reach
o'""“ ; . & Reduces overhead costs vs physical
| Cloud 1 Order restaurants
b2 Kitchen E Delivery

Requirements: FSSA, GST..AC!.

PAN, Bank account

o '

JUN 2 degansalfnuniinsuszandlduinnssulussuuinmemeemns @laduszneuandussens)



udguazmalulagluvsl (Emerging Research Areas)

MnnaAdouazmaluladlvsifinsiuinnssufinarnmaisandszyndld annisidsundasiivarnuansves
NanSauiemsInTy Wy sty 3D Food Printing NMINENIMTANIZYAAD msfnwuAeniu Alternative Proteins
28190 TUSAUINNYS LWad Luas @1%s18 N153RlaTuInIsuUPersonalized Nutrition TUauflaseAun1sIATI¥% DNA
wazlulpsluloyw nsAnflsfieansly Sustainable Packaging N5l ussadnsidesaanslinienuld nasnaunisly Smart

Cutlery & Interactive Dining gUnsaigaasesuaramsasud

AAYIMBYaINsUILIANSIHUIN1SINTY (Challenges)

Auimevesnsiuinnssualdddausludomossunugdunsamumelulad ussdiuanwinauuay
Foriwnuinuedva laslanzdinugeoiguaznguminauiiliihdanalulad anududiuivesteyagnanduded
FosszTilnslannzidomesdeyadiuiiiialua sasasuaugaseritsnasgufuaanzyana

dyUuazdatauauug (Conclusions & Implications)

winnssuuimaduilavesmudidulugsiaemsyadaia msdnsysannsmalulad sy Ussaunisol
anfuas Tausssuesdns Tnsnnasgasatuayuy SMEs iirdamaluladludunuiii wagniswamussnusuadvady

nagwadAgylunsinfsinnssun1susnig

Session 2: Business environment of service innovation in the F&B Industry
1ag Mr. Kei Hasegawa Partner / Office Manager (Hong Kong and Taiwan) Management Service

Division, YCP Hong Kong Limited, Hong Kong

mwmammam‘wLL’mé'au‘l/l'Nqiﬁ’a] (Business Environment Overview)
MNAMTIMEAEMNTINDISLAEIATBIRNTIlanTiar1nIn 3,163 WuduwEsyansy U 2024) wazaininaziule
og1ereLosuisd 2029 ndsanrunisalledn ssfafiannsa Uiuduazldinalulad ilosesiungAnssuiuslnalmey
Hugthmsitusa Tupfianeedoud@iin (APAC) Wugudnansniaiulndnvesnaalan lasaadriidadaudinduain
419% Ju 42.9% melul 2029
Haduaeueniidssarogsia FaB fmnududeutasiudsundants loun
o aswgha: fuilegdluglsvuazeuini / eldidnluede
o &eau: fuilaauemnenuazain 530157 uazANudsTy
o walulad: Al, automation, wag digital platform nanedualanan
o Awandeu: mndnsAudindlanuazanaivou

o nguane: ngseidsuanulaeadvemsuazanuluslaludnnansivy

UadgRandoninanauudnnssu (Key Environmental Factors Driving Innovation)

'
a

nsasuwlasvesdwindeuginalaaimslemadavisanaduneasdnslunnseiuvesiilgnum Jsaunse

v
o v

asUUssinuddnylacsil:

£

'
a I a

- AudsBu (Sustainability): MINaLUTETIngAVLE U M Julinsredawinday W Cultivated Meat
ey Eco-Packaging

- anuvasaivesiazanulusila: ssuunsIvaeudaunau (Traceability Systems)



- walulagonludfuay Al MsiinUsea@nSaineaie Robotics wag Automation
- weAnssuFUsInAwUUNIUANAT (Value-Driven Demand): MSUSNISIANIEYARAUAL SLUUALALULAY

- RuilouazAunuau: N133N1551AMIETEUY Dynamic Pricing

A15197 2 U938AINADUNNANAULIRNTTY

Uadgduindou NANIENU wunnlasuwa WUIUIANTTURAN
o nszAunsidingAvuay - Cultivated Meat, Eco-
AINEI8U (Sustainability) o e naNan / nskdsgy
Ussinaisnelan packaging
ngszideunualy WINATEAUNULAZNNS MsuUssu / My N
. o . Traceability Systems
Uaonse MY duan
oo FOIAIUGLALIY . ‘ .
wialulagdnluifay Al . nswdsgy / AUan Robotics, Autoration
Usgdnann
woAnssuUslaALuUTY | ) ‘ .
, ‘ fesEsUsEAUNTaNIE |, R Personalized Service,
AA (Value-driven Adan / Usng
UAAR Loyalty
Demand)
- Y nasumls fesusunaans | Dynamic Pricing,
RuileuarAunug AUaEn
31A1 Efficiency Management

N5UABURINEINAIBUIANTINUINT (Business Transformation through Service Innovation)

nswWisunlasvesginsemsuasiasesiuduindeulaguinnssuuinig duilvigusenaunisaiunsonsuaues

AoANUABINTSYRINAN e B A uLaEIUTERVBAMANNTL.
fvg1masuinnssuusnsdfglaun:
1. Robotics Application - nslvusuiluiuems 1y Haidilao Smart Restaurant Usinaiu §4anL3a150

ABEANAILA 42% Wawtiad1uiugnan 50%.
3. Business Transformation Through Service Innovation
#1 Robotics Application

Haidilao’s AI-driven smart restaurant showcases the transformative impact of integrated robotics on operational efficiency,
customer experience, and cost optimization.

Use Case: Haidilao Results Achieved

e Sl : L @ -
== = Haidilao opened the world's first fully automated smart restaurant in Beijing in f Customer Benefits
@;ﬁfﬁﬂﬁ ias

partnership with Panasonic Corp, investing 150 million RMB ($21.5 million) for

Haidilao c siv ics i ;
| comprehensive Al and robotics integration. + 42% reduction in waiting time
. . = 59/ sefacH 5
Operation kEl s &% . - . Q| . + 85% satisfaction with
tage Ord-er Taking Ci ocfmg |—, Serimg 17, Table- Clearing unmanned experience
A A A A

+ 70% acceptance of Al dish
recommendations

% Retail Benefits

+ 50% increase in daily customer

Robotic Automated

Al-Powgred Ordering - I Delivery Robots - '
Kitchen Systems Cleaning Systems

Key
application

S traffic
mart touchscreens
g X Automated food Automated food & . By o 3
and mobile apps with > , & Robotic cleaning and + Significant labor cost reduction
3 preparation and delivery with
personalized . . i e e waste management
ingredient assembly advanced navigation

recommendations

Source: Operational Metrics & Customer Feedback: Analysis of Experience Design Thinking and Future Trends, FSPress (2024)
@vcp (C)YCP2025all g
\

JUT 3 fMegrnsldueudluiue s (@laduszneuangusses)



2. Al Sales Forecasting — N8Nl 89AU18A 28 Al 4281 NANMULNUGTUNITTANITNTNYINT LYY
Domino’s wag KFC China Tdszuusaassglunisuimsanenuazwiinau.

3. Business Transformation Through Service Innovation
#2 Sales Forecasting

Al-powered sales forecasting has become core to operations at Domino’s and Yum China, automating scheduling,
inventory, marketing, and pricing to drive real-time decisions and boost efficiency, accuracy, and revenue.

Use Case 1: Domino's Pizza Use Case 2: Yum China - KFC
o Dommﬂ. &l Parmered with Microsott to unPlement Yum China’s “Q-Smart” Al assistant automates demand
Dynamics 365 with Al-powered demand plannin £ - Pyl -
N o H orecasting for scheduling, inventory, and promotions in
capabilities, replacing manual spreadsheet-based e 5 = e
Dominos - ~ - 500+ KEC stores, enabling real-time, data-driven decisions.
mino's forecasting across 1,300+ locations.
B  Planning & Scheduling % Inventory Management B  Planning & Scheduling %  Inventory Management
+ Al-generated shift plans based on « Predictive ordering synchronized + Voice-activated shift planning using + Al-driven reorder triggers 24 — 48
hourly demand predictions with supply centers hourly demand forecasts. hours in advance
+ Automated staffing alerts for peak * Real-time stock alerts to prevent + Automated roster adjustments for + Real-time stock level monitoring via
events (e.g., game days, holidays) stockouts peak and off-peak periods cloud APIs
%‘ ‘Campaign / Loyalty program '@, Dynamic Pricing ¥ Promotions & Marketing \!vVoice Interface & Automation
+ Personalized direct-mail and app *+ Off-peak discounts and peak + Time-based promo suggestions for + NLP voice commands to trigger
promotions using spend forecasts surcharges tested in select markets slow periods forecasts and orders
+ Timing optimization for off-peak « Real-time price adjustments via + Customer segmentation for targeted ~ + Hands-free operation integrated
offers POS integrations offers with POS and supply systems
(&IE0 08l » 99% on-time delivery for reliable access (&0 T3 - 7% faster order preparation for quicker meals
St © Fresher food with less waste and fewer unnecessary deliveries Benefi ¢ Customer satisfaction +8% with taster service & fewer shortages
Retail * 72% improvement in demand planning accuracy Re * Labor costs fell by 5 - 8%
LSSt © Planning process reduced from days to hours |ISS IR © Sales increased by 3- 4%
Sousce: Microsoft Customer Story - “Domino’s Pizza: Ensuring customer satisfaction with data-driven demand planning, Inside retail Asia—"Yum China launches Al assistant for KFC restaurant managers” (2025)
va){ad (€)YCP 2025 all rights reserved 17
A o 1 eL o sL a I3 \rL I3 v
UM 4 Megresyuunsly Al lunisussllanasainnisal (@ladussnevanndussensy)

3. Geofencing Marketing — N19MAIAAINAILAUINAT LTU McDonald’s Singapore wag Burger King Malaysia
Plamsdalusiudusuusealng Wngenvieluiwiansamiulanin 12-20%.

3. Business Transformation Through Service Innovation
#3 Geofencing Marketing

Geofencing marketing helps restaurants engage nearby customers with personalized offers, boosting foot traffic and
loyalty. Real-world examples show how it drives sales and increases customer visits effectively.

Applications Use Cases Customer Benefits
McDonald’s Singapore targeted + Higher customer
Nearby Push commuters near six MRT stations, satisfaction scores
Promotions . triggering $$2-off McCafé vouchers via its « Drove a 12% increase in
@ Targeted app when users entered a 500 m radius. morning peak visits
N )
(AT Burger King Malaysia’s “Whopper Flash”
Time-Limited Bullﬁf& geofenced business districts at lunch, * Redemptions rose 22%
Coupons J sending 15-minute expiring RM 5-off * Mid-day sales grew 8%
coupons on entry.
Stal_'bucks Hong Kong geofenced a 250 m . Over 80% felt notification
gldly Loyalty Reward perimeter around stores to alert Gold
s ) . was personally relevant
adé Engagement Reminders members of free-drink rewards upon . o
. + Boost redemptions by 30%
. arrival.
Walmart US uses geofencing in its app to ' + Cut wait times under
48y Operational Curbside Pickup Walmart detect customers in designated pickup 2 minutes
Automation & Order Status zones and auto-alert staff to deliver orders + Off-premise volume rise by

to their car. 22%

Source: GW Media - “How Digitally-Enabled Offline Ads Help McDonald’s Singapore Increase Footfalls”, Burger sousce Insight (industry newsletter), Faster Capital repost, Fly buy Retail Playbook
@YCP (C) YCP 2025 all rights reserved 19

U7 5 fMegnnsddusludunuuisealng @ladusznavaingussens)

U

4. wnltduuaziAn1euIAnYegnaInnssul (Future Outlook)
Tuawan gramnssu F&B Sndudesuiunagnsiiiesnwmaiuainsatunisudedu Tnawdunisimuilu 4 d1u
wian Lo

- MIYsUINSIEULdeya (System Integration): Tdmalulag APl uay Cloud 1@eslesnszuiunisviaun



- NIIWAIUYINBEILTIU (Workforce Agility): 8nTeauinueAaiavoIntinaIu

- M133nN15U0ya (Data Governance): @31 nsgIuANLUaenieveItayagna

- nMsasuaumalulad (Technology Funding): atiuayunisasmulu Al Robotics wag loT

wltfilviifianednazdsnasegssia ldun Silver Economy (na19@3918), Local Supply Chain (M3l ingau
#0418 u), Personalized Nutrition (La%u1 nsianizuana) kazalulusela #1ud suind o (Sustainability &
Transparency).

gRAMNIINIMIUALIATEIRLMA LT yAvaINSURsuR U NN siuRERd Tl Ug N sadaUsyaun salkiy

U3n15 wiAlulagfdvia wu Al, Robotics, Blockchain uag 10T lliiigasiinuszdvsnimnisvina uidsheadanaaiing

TiunguslaauazaudsBuresgsialussezen. ginaedelaaniziodens ueendedddzlugudnarsdifglunis

& <

Juiafaugpavnssuildenndvialiuguiuy.

Session 4: The Shan-Shin Philosophy: Tech-Enabled Excellence in F&B Operations and Management
1n8 Ms. New New Tsai Co-founder of Shan Shin Catering Co., Ltd, ROC
Lﬁumimimsmﬂ@ﬂssﬂauﬁv’awiﬁmmaw%@’m Shan Shin Catering Co., Ltd, ROC simunn1slunisiiulnves
U3 PReRuIEUUMITANIsauAiFesesiinaulUTuisnsanduny
uuIAANENTBS Shan-Shin Philosophy Ae “Auanuiausssuemnsveddniuuasimeunsmimnuwenzi
vlan” Tneldmalulagfdviautefindszavsamlunsiidunuvegsisomsuaziaiesdy (F&B) sjagrnudude
(Operational Excellence) HusyuudANT589asee WU CRM, N1SHNDUTHYAAINS, LagN15UTMTInNsdnnaiaLsy s

gavian “maluladiioau” lngliRdviaunannesuiiaeulewiidrunertemmunluvildnum

EMAIFRE

KENEE x BART
RAKE | WA
SWERE | EHAY

1=+ Income Funnel

UM 6 n3ussenelag Ms. New New Tsai

10



lngiin1sAndlefieasAausznaunan laun

e CRM & Customer Management: szuuu3msgnnduiug iieiiudeyauaziinsesimnuiianels

e Brand Image Enhancement: n1sadenndnualiuazainuidoriureuususnudeuazuinnssuuinis

*  Media Relations & PR: Msdoansilsnagnsiiioadnsmnuiuilofugueuias magnamnssy

e Staff Training & Development: miﬁmmﬁﬂmqﬂmﬂwiat.ﬁmﬁwixwﬂuﬁﬂLﬂiammiﬂﬂamu (Training
Credit System)

n1sUszandldinalulad (Technology Applications in F&B)

1 szuvdnnisidsaudanior (FRONE Smart Scheduling) taBuaIn “nsdamssuuuusnna” Tug “szuu
SolusiAiduindeusiedeya” Tunsiiiuarusiugr andefianann wartasliwinnudeniungaviensviauliies e
andunuusinuegeiifoddny nieufinussaninwnisumsian fedns Wy szuutuiinfungn, Anuveuves
Wiy, warmssuenanueiiuluuEealnl annslfienansuaznisdeansiendenulu LINE NIONAULYA

2 spuudanisnisdaenardnmateiny (CocoMart) InsunanslesuAdviaioslesssning “Suemns” uas “4dn
FmetagAv” uidgmenududeuainnsdsdudiuaneteang wu nslénszawmde LINE group vinls
nszvIuMsdete Widla nad wazarasuldluszuuiier Tesslomivdndild Wy anauduaunnnsdearsvans
109N LﬁmmmLL:,J'u‘eJ’waﬂﬁwé"as?juaLLasammiqz:yLﬁsJLaﬂmi duaiuszuuiling (ecosystem) ¥99§3190MN5IUFULUY
B2B WUUATUAT

miﬁmmqﬂmnmaﬁmusﬁuaaﬁni (Human Capital & Culture) LHutuInig “Human-Centered Tech”
Aowmaluladaduayuau lildunuiiau uagldssuuduiinuanisiineusu (Employee Training Credit Record) Lo
Usziliuuaziamnegnereiien fisvuu “n1sdweunueg1931uiu (Smooth Transition Managerent)” HuA1SaUNLA
\Wnsgisiamtuagniineu nedfogsfnundeiau Wy “orlsfedsiimsuivdsudusufuusnlunureas?’
“Asdlavilinnidnesinatoon?” “vitnannsnaiuayuaaludunisondnldesnils?” Saumandrdaieamussy
osdnsfilnnta Tsdla wavdaaiunnugniuvomiinay

nslddeyaitousuusesuszaunisalgnén (Customer Feedback Analytics) 1a814339910 Google 1udioya
WednUszdriulunisiiesgiinuninnisliuinis dnsendiegradieunsngiau: dgndn 3,000-5,000 au/dew uagd
Snsn3iuads 2-10% Foyatignldlumsmaaiineusiuazmsdaiiuuinig

yunasramaluladlusuian (Al & F&B Transformation) Tsai WUSguLfiey “Al Wave” indundudnydivn
09FnIHoANTY uavdIradd N “sasludusvausie wiovrldnduldognaudeng?” %‘Lﬁlﬁuﬂﬂaaﬁﬂiﬁmﬁauﬁﬁ
wlimalulafliifinnuaunuiissndinisasundas

Shan-Shin Philosophy tJuseg1awesnisuanuinmsssu e3dauy wazmelulad ieadrssyuuuingsna
91nsiiUsEAnS ez dsdu msumsdansuuuidvialifisadiunands uidsaisanugaliuintnausazgnd
wmMaiaztey “Uswgruviseududa” vosldniu fiiu People + Process + Platform Lﬁaﬁwmqmmmﬁummi

Tiuadiouazdnnainieimmsssy

11



Session 5: Case studies of opportunities and challenges for digitalization in APO (Japan)
Tae Mr. Kei Hasegawa Partner / Office Manager (Hong Kong and Taiwan) Management Service

Division, YCP Hong Kong Limited, Hong Kong

JUN 7 msussenglag Mr. Kei Hasegawa
finsuavensalfinyveslssmad Juiieiunisussgndld welulagfdvialugaaimnssuenmsuagiesody
(F&B) waunlulynidalaseaing 1y NM51ALAILLIIIU AUnUEs waemaiulavewmaiafiveasd asinstudilugUu

16111 Al, Robotics wagszuudaludfivanguuuunnldlunisuimsdanisimens lnelidvangiiodiuyssdngnimnis

' v
=

vhau ansunu uagaiisusraumsnigniniinsdy

mwsfauqmmwniimmmmazLﬂ%f'ae?immcﬁ‘Qu (Japan’s Foodservice Industry Landscape)

1. Usziausinmenan (Key Challenges)

- panuan2 (Market Shrinking): Lﬁm*\mﬂisﬂmiqﬁsLLazaﬂaWiaLﬁm i uIuguslnnanauazun
WAALLIINY
- Kuyugs (FLR Costs): $iuyue s (Food), s (Labor), uazAizn (Rent) ifiudusgudeiios Tnsiamy
AusaTigetundt 5% lud 2025

- avwidauuuiuila (Deflationary Mindset): fuilnadsasmemismaiiuasdesunisusuiuma

- wansznuantinvieaiiead1sv@ (Inbound Tourism): dnvieaiisassmnidionszdumsuilan Tasianne
Tuewnsduseiuniiilon

2. uualifumana (Market Trends)

- wids CoVID-19 msldfingrasgndonufisduinnniinisifulnvesiuiugndn nisuslaroimsauwien

(solo dining) uazszuUdMsLUUSHluTALASUAI TNty

- ¥ 2024 flwentinvieuileien@nit 36 duau FshetundounanemsgUuliaulaselies

LLu'ﬂﬁumsLﬂﬁauchuajﬁﬁﬁ'a (Digitalization Trends in Japan’s Foodservice)

1 maUszendldmalulagluriacldans (Digitalization Across the Value Chain)

welulaBidvtagnaaudlunnnszsuiunis dudnsdndeauiansuimagnén Tnsutadu 5 Fundn:

- NIIINUAULLIYLAZNI53ATE (Menu & Procurement): 14 Al aranisalonte, sruudsdosnlusa (e-
procurement), Lay RFID dmsuafion

- ANTAAIALALAIUANA (Marketing & Loyalty): 194oyaid9dnainITresularuagsyuvazauudy

Omnichannel
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- mMsaiineului (In-store Operations): l¥vuguAuINITHALSEUUTIERULUULSRuAR
- N15UIMISYAAINT (Workforce Operations): 14 Al §an1519n1In91Y, e-Leamning WA¥I¥UUUITMITHANS
UjuRau

o

- @InaUNALEIY (Back Office): syuulaydionlusim, E-invoice waz Business Intelligence Dashboard

fregeansaiAneLAY (Key Case Studies) 1y
1. Toridoll (Marugame Udon) - Al Demand Forecasting 1% 52Uy Fujitsu ODMA Al 7 Lﬂiwﬁsuya;ga

80AYIY ANINDINA hazAINTINALATUNITUIY WemansalaNudesnTanAlukdaz Ty dnslddeyatiusunisdn

ATNNTINU MIFTTNNAY UAZNISAIUANNAIY (HVAC) Ingradnshe anveadeainermstasanduyulssnusg1ed
HedhAny

o

L3

UsziaudnAey: ssuumansaliidusingiudidguensvianudaludf wazanusovenglig$uemisgiuuy
au WU MusiaviseuasaInte

Case 1. Toridoll (Marugame Udon) ©
Al Demand Forecasting (1/2) ToRIDOLL> x FUJITSU

Toridoll, the operator of Marugame Udon in Japan, has deployed Fujitsu’s Al Demand Forecasting Service (ODMA:
Operational Data Management & Analytics) across all 823 stores to optimize ordering, food preparation, workforce scheduling,
and HVAC operations.

+ Reduce food waste, labor costs, and energy use; standardize store operations

*+ Al demand forecasting (based on Fujitsu’s ODMA).
— Trains on weather, POS, sales calendars, and promotions to predict customer counts and sales by
store/day/time with high accuracy.
— Outputs drive staffing, ordering, food preparation, and HVAC settings.

Overview

* Dynamic ensemble automatically tunes and combines multiple models for stable performance.
Easy API integration with other SaaS tools (see detail in the next page).

+ Improve P&L by cutting food waste, streamlining operations, and optimizing energy use (HVAC).

* Full-scale rollout (nationwide)
Rolled out across 823 stores of Marugame Udon in Japan (as of Jan-2023), following phased pilots
since Jun-2021.
— To expand to overseas stores of Marugame Udon and other restaurant formats.

Established a foundation for automation and operational efficiency based on demand forecasts
(statfing, ordering, prep, HVAC)

Key Outcomes

@ycep <
JU7 8 MY Al lumsinssvisenuie (@laduszneuaingussens

2 Sagami (Juwari Soba Nidaime Chosuke) - Al Recognition + Cashierless Self-Checkout 145z uu TTG-
SENSE #ifl Al ndpsuasisuigeinsradusenmsemsuuudalud® gndnnsennsuuann ssuuagszyylasuIsa
sullaglidesdininnuiuiu amnsetisaniandissiu Lﬁmmwguﬁﬂumaﬂﬁs UATANNITLITUNTINY

?JyEJ‘VT’]‘VI'IEJ: ANULN UYIVDITEUUNTIAT U s ﬂﬂﬁﬁl@N{UﬁJaQQﬂﬂy’] LLﬁ%ﬁyuﬂqUﬂﬂﬁﬁﬂﬁdeﬂﬂiﬂj

wualdu: sTuulivianeius1ueI sl self-service, food court wWaglsa®1ISBIANT

13



Case 2. Sagami (Juwari Soba Nidaime Chosuke)
AI Recognition + Cashierless Self-Checkout (2/2) &.... < (1)

Customer Interaction Flow

O >»> 06 > O

Select a soba ticket Pick tempura items  Automated recognition &
payment

1

Cashierless Self-Checkout

Al Camera Recognition & Selection Detection Automated Checkout
* 16 Al-enabled cameras are installed throughout * Upon approaching the
the restaurant to track customer movements and  register, the system

assign unique identifiers to each individual. automatically calculates

+ When a customer picks up a soba ticket or side and displays the selected
menu item from the shelf, sensors detect items and total amount for
changes in shelf weight and record the selection  payment. No manual input
as part of that customer’s order. required.

U 9 msTld Al fauluszuumstneiulaglideddninamu @ladusznsuaingussene)

3 Yoshinoya - Al Robotics for Dish Racking 53uiiafiu FingerVision Waiu19 ueusn 3133 ua18nd oduhas
wuwesdula Wesnauamhanusnuazdnideduniesdmy annanlumsdnisemiuain 523 3t mdewiios 289
Junfl (aszAnEImusaunIT 100%) Wineuvaendes ananudssannisuindurazaninanligngudnuay

Usziiiudndry: 1un1siin Al wag Robotics snUsegndlilu “smmdsiiu (Back-of-House Automation)” &t

uATg NIV IALTIURE D IBY

Case 3. Yoshinoya
Al-Powered Robotics for Dish Racking

Conventional Dishwashing Practices Technological Barriers to Automation

+ Employees manually soak dirty dishes in * Variety of Dishware * FingerVision's vision-based tactile robot
water after use. Restaurants use many types of dishes, hand successfully handled various dish

+ Each dish is individually removed and requiring flexible handling. tyvpes_, det-eded stlippage, and identified items
placed on racks for the dishwasher. * Slippery Conditions AT

+ The immersion water becomes cloudy and Oil and gn.me'make dishes hard to grip and * At]JR Kanda Stanor'\s Yc.)sl'unoye store, the

- = 5 e prone to slipping. robot reduced racking time during peak

oily over time, making visibility poor and h 5 523 seconds t0 289 ds
increasing the risk of injury from broken * Poor Visibility O“IS:I?m esstonos ml _b secm; S
Hi-hea) Recognizing submerged dishes in dirty water (101.7% improvement in labor productivity).

using external cameras is extremely difficult. * The project validated the feasibility of
automating the most difficult dishwashing
task, paving the way for broader deployment.

« This task is labor-intensive, unhygienic, and
not directly linked to customer value.

U7 10 msld Al aulunsdnau @Eladuseneuanngusses)

Fen ATz ATaUToufisu (Analytical Insights) agnutelauTounazdediuveanaluladnldluusas
nsAAN® AIRNT19

15199 3 nsilSeuidisunsaldnulunsussendld Al

[

Uszidu NANSENULTUIN aINANNU

Al Forecasting anvoudee s, linasnuegeliusednsnm | AessusunuuinassseiiloluaziBonsyuudu 9
(Toridoll)
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Usziiiu HANIENULTIUIN fodiaiiny

Al Checkout anussumthiaiees, Waussaunisalgnd | fesuiuugemissuinmuazansunuaunsal
(Sagami)

Al Robotics Winedaonfouazuanan fodinduiiufiuaiunuasmuisusiugs
(Yoshinoya)

Fsanmsussereanansaazuliin gusidauasuain “Labor-Driven Model” g “Data-Driven & Automation
Model” n1sldwmalulad Al uazyusudgsligsiaanuisansgaunin usn1s wazilsluniizviaweaunsauy lag
avudSrresmaBeuihuiituegifumsnaty “welulad + nisseusuresdld + miamuesiedinagns” Seniedguay
psdnsmsatuayy SMEs Tianansadhfeszuuidvaludunuineauuazuuamanardannsaduduuuuliussme

q

au1%n APO U 9 lumsiaiugnaInnssy F&B o819ty

Session 6: Future models to improve productivity and consumer satisfaction and reduce operating costs
T Dr. Sunil Pareek Professor, Department of Agriculture & Environmental Sciences National Institute of

Food Technology Entrepreneurship & Management, India

The future of food has arrived, and it is fully
digealzedtechladen and oh o cool

Robots cooking meals, drones. deliveri|
made from plants, meatl

, dairy ice-cream without the ¢
| coffee,anda diettg[an based of
k ; bl da};_ anks to the |

U7 11 M3us3e18la Dr. Sunil Pareek

Iuﬁ'.;%’aiﬂumsaqﬂumﬁmLLazgﬂquqsﬁaﬂuamﬂmaaqmamﬂssmmmmazLﬂ%‘laq?{u (F&B) Tlsjariiundnnin
(productivity) mnuisnalavesgna (customer satisfaction) WagandunuNIALTUITL (operating cost) HUNTYTU
nswaluladfdvia 1w Al, Robotics, IoT, Blockchain uag ARVR saudswuiltfuduuinnssudedsdu (sustainability
innovation) lea¥saunasinsszansamuazanusuiiaveusedny

winnaigaamunssudasldsunyas (Why Change is Needed) unatnvanuaneiase wy flsen: ns
wistugauarasarudiuanansasiiileas dunudiie: Igiu Auss uarAndigeluedaseaiies gndnaanige:
Auslanfedn13ANTINGET dvadn waruinIsianizyana (“ 10-minute delivery culture”) AaOAIULITINARUATY

a o

wialulag: fiaumnihlal iy Swiggy, Rebel Foods, Amazon Go l4lunaddvianivth nadugsiadussliususa
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gULLUULﬁmaNaﬂ (Productivity Models)
1 Automation in Kitchens & Warehouses fin1sldgunsaidanies 11y 1oy Al 1a3esmonsnlusid, ssuu
aevnuLazusuAInAvAuR N1l loT msrefinmugamgiiazanmieesdinsuuubealng
o813 McDonald’s sy uuipsesiudnlut@uag Kitchen Display System Lioisan1su3nis
2 Robotics in Delivery & Serving fimsldvugudidsremnsuazlnsudsemstisannsieniusesny
#9813: Domino’s DRU wag3uensauiild robot waiter
3 Workforce Optimization with Al i 1154 Al vhuedaluaiia Usunisisnu aaled
19814 Starbucks Deep Brew Al 118 3nn1519UN3@A 98 198UTEANEN N
4 Centralized Cloud Kitchens nsldszuuafanansliusmsnansuususaneldiuiiiien andnduazuseny
$19813: Rebel Foods (India) ALiiun15n11 450 AT
5 Lean Inventory Management nsld Al Anan1salamnudesns ileanveadeuasaiunuaionsnlui
PRODUCTIVITY MODELS IN THE FOOD AND BEVERAGE INDUSTRY
Case Example: Spyce Restaurant

“Fully Robotic Kitchen at Work”

« Founded by MIT graduates, Spyce ran
on a robotic kitchen that cooked meals
in 3 minutes

« Robotic woks handled multiple
cuisines  with  minimal  human
intervention

« Result: Consistent taste, low labor
costs, and higher efficiency

* Impact: Set a benchmark for “robot-

first” restaurant operations

S b=1

U7 12 nsdifinw1 Spyce Restaurant (USA) ldafmjusudiduguinuy
PRODUCTIVITY MODELS IN THE FOOD AND BEVERAGE INDUSTRY

Case Example: Domino’s Operational Excellence
“30 Minutes or Free — Powered by Tech”

+ Uses Al-based order prediction and optimized
delivery routing

* Smart supply chain ensures fresh dough
delivered daily to outlets

+ Kitchen automation + lean inventory keeps
operations cost-effective

+ Impact: Domino’s became a global leader with

19,000+ outlets, known for speed + consistency
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wenanilaiinmsendiegagunuuainisnnuiianelavesfuslaa (Consumer Satisfaction Models) lngiinasld
winnssulunisuszaunisallv fsmsng

M50 4 gUuvumsaiauianelavesiuilag

RUIAUIANTI AN95U"Y finadq

Hyper-Personalization with LauaL:UL&LQW”Isuﬂﬂamﬂ%u“aqﬁumwuazwqﬁﬂﬁu Starbucks Deep Brew
Al nTUslaA

Omnichannel Dining Uizamﬁzﬂﬁ”iaw’aﬁq dine-in, delivery, wag | Domino’s AnyWare

digital

Subscription & Loyalty szuvaudniiuanusniuazeldredio Zomato Gold, Starbucks
Models Rewards

Immersive Dining (AR/VR) UszaunsalsuusemuewnsLuuAIaLE@louass | Pizza Hut AR Menu
Sustainability as Satisfaction | wuSnwlan Uss9siouislefa Starbucks, McDonald’s
Driver

wialuladwiseuranlugnavnssu F&B (Future Technologies) fiAainaziinisiunld

1. Artificial Intelligence: I1AT1ENgANTIUGNAY, AIANITAIANUNABINTS, UagUSTuTIANTIUA
Augmented & Virtual Reality: @319yluy 3D, UTIEINALENDUATY, WAz VR wine tasting
Internet of Things (IoT): S¥UUNTIIABURMNAN 8INA LagNaANTIUGNALUUSALLIR
Blockchain: aaslusslanaanvasldenns sausivhsufidfvenns

4D Food Printing: 8Nsvidegunsall@suiliuasugusnsmugamgil

Smart Tableware: Youdoudanier UTugnmaniiuazsgednlula

N R LD

Drone Delivery & 3D Food Printing: L‘ﬁummL%?JLLazaWuadLﬁﬂiuﬂiSUQUﬂﬁimam

gﬂquaﬂﬁunu (Cost Reduction Models)

1. Cloud Kitchens & Shared Resources: lim§ngnnssauiioansldionsi

2. Al Demand Forecasting: anvosideainniswaniiusniu

3. Energy-Efficient Kitchens: szuulnngandezuasnasnuazonn

4. Waste Reduction & Circular Economy: tihvasdenaduintglua wu nnnunkdnde

5. Smart Packaging: Us3situaianssERUANNAALAEUaYalATWINITHIL QR/NFC
Uszihudauleunauaznagns (Policy & Strategy Implications)

1 ussuiussuudaluia: desdingringlnisessumsinunuvewywduasyiueud

2. wwspuenuUaenduemns: 1 10T wag Al asiadeuguewds anauRnna1ATesLLY

3. Tenadmsu SMEs: inalulag Cloud Kitchen wag Al Marketing Wanslvigusznaunssedes

4. MIBNTEAULIINU (Upskilling): fveenaiu 1asenns SkillsFuture (Singapore) auniinamuauaiueuduingg
5. anuuanasseaulan: dudeidulasiannssuutisyRunavianas QR ordering %mzﬁm’a’umﬂguﬁuﬁmmm

gafunazdayadiuynaa
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FlAETIUEIDUIANVBIBNAIMNTIU F&B Ao Technology + People + Sustainability H1un15UILINNTINRENS

Al, Automation uaz Cloud Kitchen snldifuununansvesnisimun uaziinnsusudszaunisalgnAuuuanizynng

(Hyper-Personalization) fiatladadfAtyvesninusdnilussezes dinisimuaulevisdoniu “uinnssuiinsounau”

(Inclusive Innovation) ieUndasussuuazduasunisiiulnves SMEs laggnamnssuiauuisuan “Manual &

Margin-Squeezed” 1‘U§j “Digital, Efficient & Customer-First”

Session 8: Opportunities and challenges for digitalization of the F&B industry in ROC

1aw Dr. Tsong-Zen Liu Full Professor & Dean of School of Hospitality Management, National Kaohsiung

University of Hospitality and Tourism (NKUHT), ROC

o ht S
_Operation process of Restaufd

Manumcxw

inventory fie )

; Tnvenfor C“;’"";’ meals (Salas)
fisgs % ‘ « (menu
) 2 ;::)9“’ items)

Gontactless
Kiosk
Mobile

;“U‘ﬁl 14 N15U558193910 Dr. Tsong-Zen Liu

Tanrauazauinnigvainisuinalulagadnasiuszendldluanamvinssuemisuaziniasnu (F&B) Loy

wWunsidguunseuudjuinisuuuiuuwialugseuudalud®@ (Automation) wagnisldinaluladatduanunis

Andula (Al-assisted Decision-making) tawiuusz@vann ansuvu wazasanulasauninisuady

—_

S

s

IngUszasAnsiFeus (Learning Objectives)
anulassrusenaunanvesnalulagfavialugnaivinssy F&B
Aasgiwiliuseiulanvesnisussendldwaluladlugsfaomns
dslemanazenuvmelunsdsuiugidvialuisiaznszuaunsin
Anwnsdidegransldnalulagluiuemnsvedldniu

3. w1 Ay YeIAaMNTINUINTTaMIS (Hospitality Industry Trends 2025)
wnasdioyaann EHL Insishts (2024-2025) seyinunliuddgyidmasegaanssy laun
NI mMIHEINTYAAR (Workforce Empowerment) — Msiasudngnimusesnurunalulad

Al wazuianssumalulad (Al & Tech Revolution) - Tszuudnlufauas Al liteifiuauninuing
Culinary Experiences - iutszaunisajomsiuiasauaznainUszamdudia

Green Hospitality - sjagmudadunag Net Positive Business
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5. Data-Driven Decision Making - n1sdndulalaglddeyauazn1siinseiigedn

6. Social media - nslddevaulatasaunusuduazidouseguilan

14 o = '
29AUszNaUNaNYaINISIUABUNIUY

1 3nszuudnlusiagnisandulaitedaya (From Process Automation to Decision Support)

aa o

v

d9ana (Key Elements of Digitalization)

- M5l998UU Restaurant Management System (RMS) ﬁL%EJMIEN POS, Recipe Management, Inventory Control, CRM

ey ERP

- S¥UUaaUNU (Back Office Systems) 1 Payroll, Purchasing, Accounting, SCM, tia¥ Business Intelligence

2 311DV

[% [

- 1{veegsiv ysmlsasan

3

o

- Q" AN1S: NNUSEaNSANLazNanaulLny (GOP)

- NN HBINNTANNBULNUTLMALLAULALENTNLINADUR

- gNAN: FRINIAMALAEUTEAUNITAINANTIAN

2ulddrude (Stakeholders’ Perspectives)

wurlduwaluladiidiasegnannnssuaimis (Global Digitalization Trends)

1 Hardware Innovation

- Contactless Payment: syuudisedunuulidunia

- Digital Kitchen Display (KDS): Uasnfavialuasitiuanauianain

- Self-order Kiosk & QR Ordering: aAN15¥UNTNUNTLAILADS

2 Software Innovation

- Al-based Delivery Apps: 53UUIRES9a382MaZN1TRANINAIEITE

¥

- Automated Inventory & Table Management: muauafonuazdnnsTRzanludf

- Online Reservation & CRM: @¥eUsgaun1saliamsunnaniug udeyagna

- Al Chatbots: USN15gnAdnludAnusEUUaUIN

Tanauazanurimelunisiasuriughdia (Opportunities and Challenges)

m15799 5 lenauazannuimelunisildeurugadvia

N3ITUIUNIIT

Tend (Opportunities)

A9UTiMe (Challenges)

Food Servicing

aﬂ(;l}uVJ'ULLiN']u Lﬂmmmﬁmasmm

n1sgwmalulagveantnau (Digital Literacy),

Process Wi AN WiFi, A31UNToUYRITEUY
Operation STUUINTD ASIAUAT WALUYARYIR | AUYUNITAMUEN, MITINFINTaLATaNYTEUY
Management FretuUTzaNsnIN

Decision-Making

Process

n15ld Al TiAs1evideyauazyie

@

Anduladenagns

n1suainweaunalulagve uinig, A

o

Wlawaluladinng

wngslsfiaudafiussnud1Ayinasfiansa (Key Issues for Discussion) st ugufaIu1saunuayueld

Haruanseli? Anurmenedinunayasesssuannstiinaluladsnlud® Anuaunasening “Human Touch” wax

“Digital Efficiency” unuimvasniasglunisatvayunisiauimalulaglugsia SMEs

Y o o

QmammiummmazLvﬁadﬁuﬁuaﬂmmumé’uﬂﬁauﬂ’mmm “SEUUNTYINURUULTIN TN VL‘LJ?”{I “sruu

dnlulfuarduinfiousiedoya” walulad@dvia wu Al, loT, Cloud uaz Robotics {uin3asiie

o w a

o

'
a

ANAUNVILLN

UNERAIN
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warUszaunsalgnAtednalsiniu anudusatuediu n1sineusuyAaINg NSYSUINITIZUU kazn1samuegading

g5 InguuInIIn1siauluouIAnAITY “Smart + Sustainable F&B Industry” 1ilaas19mug 8 unaAsugiauas

]

o

GRIRRY

1.2 nsdiAnwIvesUsEImAauNTn (Country Paper)
QRAIMNITNOIMITHALLA3BIAY (Food and Beverage: F&B) vasUssinalnedunuinddysoiasugianas

mwanwalvesUszwealugiug “aswedan” lagedernuldsevanmanvasnssuidundwazaianisviouiie il

'
o v a

Fodeaszaulan M uinnssusuu3nis (Service Innovation) luamgmamnssuiidadutaded Ay fivzdieiia

17

ApAuaunsolunuadu asemnudidy uasnevauewanNfBINIveIUIInAL AN liaLd Ay uguaTILaE

q

Fandon Jaladnmsunauslumideniseal

JUN 15 mwnsiauensflfinwivesuseimeainn

aoun1saitagtiuvesgaamnssussLAziATa RN
1. evudpanisesil Uaends fusslon uasdsdu ifugaiuegaaiios
megaannssy F&8 vaslneiunumardaidlusu mavilaamelulssmauagnisdsesn
medgiuleniatuayuimn mudidulagmsdnnisveads
MAUINS WU Msvieaieanaziuems fnsverefegismnga

aa o °

nsiiulaves unannesudLaruINISAAa liAalenalminisgsia

A T

UszinAlnefldnen1mgeann nineinsneemis Jausssy waednanvaliuens
A2MURINY (Challenges)

1. sutesduiguusidlulssmeauagaailan

2. avwdndulunis Ysuddidrawasimunrinususeu

3. aumanisvesfuilnasooinsi Adeguam Julinsredaindon wazmeulandiamzynna

4. oy nsvaLAaULTIULarNIVEATEinTelga U nasn1ssEuInvedladn-19

5. fed1inves SMEs Aivaiunuiazmaluladszdutihies (pilot scale)

Tend (Opportunities)

1 s U%n']sa%fmgaﬂ"nﬁu (Value-added Services) 1w n3vieaifleni34e1s (Food Tourism) $11e1mns
TusIIU (Cultural Dining) WWYAM (Healthy Menus)

2. AR Smart Services WU S¥UU& 1015 RILR (Digital Ordering) Uszaunmsaifuindeuse Al nsise

RunuulsRuan (Cashless Payment)
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3. N138379 Sustainable Services 1w M3ldussyiadisnylan (Eco-Packaging) N3anveza1mms (Food Waste
Reduction) svuuinunstaliizemns (Farm-to-Table) nsl4 malulagnisuussUasivln uaziauemnmiey
Sudszmuiilesesiufuslnaildlaguam
#iAn1slusuian (Future Direction)

N3A39ANNIWLDTENIN INWATNT NMATINT kaznAmAlulad
mandnduUsmalnglindu fihduuimsemsuasiaiesiuiidedulasiuinnssu

NYIUINTT MANSineasiazimalulad iieenseauislgemsaudauinfiaUate

N R

Ns3edAy ansaudsduluseAuuuvd fseuinnssuuinig

Useinalnefigaudainunineinsoims Tausssu uazdadnuainienisuilae daduiluguiiadenistm
9AEVNIINBMNSUALIATEAN BEslsAnY AuYIMERINAsWsTusERUlan nsiAsuuUamamelulad uazennu
Fosnsvesrfuilan viliuszmalnesududons siwundu Service Innovation sgsseliles mssailesenineniniy

maensu waznanyesasilunauadidglunisasiuasegivemnsnidlusazudaduldluouian

1.3 miﬁﬂwﬂ@jmuuﬁiaum\i Young Qin International Co., Ltd. ia¢ Taiwan Head Brewers Brewing Company
Young Qin International Co., Ltd tJuu3emiindnemsuaziadasiunielduusudane s 5 uusud lned
msvenganuluguisuled way Swiuaviannds 13¢ @ shliviu suade sulaiide wasiluwunsvensanly
feam3geninilud 2026 Tasrdnewnslunguues ensinuasiiadyed lasiamizlinen Jadundnsuringniiing
ygnpailunainvians steufiayluidaamorsinifinevsuaiiouns Ineflusunsumseusy $1uau 10 $u uenaini
mauTindalszuuiimadulndinandinisiansauiedadussuuieidunismusununmaudi neuflazaie Tngiu

Tugauenge

0
i

- e

E‘Uﬁ 16 Young Qin International Co., Ltd
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Taiwan Head Brewers Brewing Company tJuussmiisiiuniswandesuas Sparking laefin1sanununagns

MNuARSuIIvaINa1esavIAnTouiain s uTIaduen Widhdanguruslaauiniy

‘;‘Uﬁ 17 Taiwan Head Brewers Brewing Company

1.4 nM39IuRanssungy (Group Discussion)

aﬂﬂﬁﬁamsv‘hmuﬂdu Workshop on Service Innovation in the Food and Beverage Industry IaaAuseis
MsRaUILIINTIuAUUINS (Service Innovation) Wunalnddylunsenszdugnaivnssueivisuaziaiosis (Food
and Beverage: F&B) Waunsautsdulunanalaniiiudsuutassings dalusumalulad nginssudusing wagannu
fefumsdannden nseAuneluadsihjutunisssy anumendnvewusazdssina, msasy AsildiFous, uaznns

MVUA WUIMNALESUEIRNTINUSNNS Weduindauanannssy F&B Tueunan

2

gﬂﬁ 18 Workshop on Service Innovation in the Food and Beverage Industry ﬁﬁmiiuﬂduﬁ 2

UsziudAyainniseiuse
1. anuinmenannuszsmeani o Wiy (Key Challenges)

1. Msudadugs (Competitive Market)
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O

PANADIMILATLATOIPLEN T UL TeluseiuUssmAkazzauTan
FUszneunsseges (MSMEs) idesrdadusuussanauaznisidianaluladiisudusenisiiiy
Usgdndnnnisuan

nsusuigszuueaulal (Pivoting to Online)
Auszneunsumadnyszauymlunsveseesvisiavaiiinsiuivesusinaniesulay
mMaAeurnugromeRaTiadedlininensuasvinulaiduuann

Augadi (Sustainability)

nsvudaazUInsdensiunsltussyisinanaiin dawaliAnasusumandusigs
VALIMsInnsvesdsia sruvussusidulinsdedaandes
NIVIALABULINULAZYINYY (Lack of Manpower and Skills)

Ifgmnsvaussnuilde Tngawizluaiseinsiuems
AweAlunsAagaussnuiinueihanlugnamnssy FB ferneuwnuiivanzay
AUYUNIHARES (High Cost of Production)

PO e SO

slggumuuarszuuladafind (W Teaaudu - Cold Chain) deldimuniisae
NSUIANINTFIURALNITINDIANTYNAIMNTIY (Standardisation)
Liflinasgiunadmsunisudn Un1s viseAmnELm
NMsvIAANUTINisEnIEUTENOUNSLAEIENUNIATT
Yadinmunsnensuazimalulad (Limited Resources & Access to Technology)

SMEs Uszaulymuauaaunu malulad uazanuiiumedia

szuulassadisiugiulisessunsiauuinnssusgrafiud

2 aaﬁ‘lﬁﬁauiﬁnnwﬁngm (Learnt Through This Course)

1.

o

o

N5UIMN5IANsUalEgUnIu (Supply Chain Management)
nsdameidsgumuiiiussansnmdiandunuiasiiiveudavey

ns¥ntelaensaatngudn (Direct Sourcing) TasanduuvssAuNaILaLisrls
nsdnsruumsiatenaradedudliiautunuasseios

nsifisUsEAnBaInn1HaE (Productive Solutions)

nsthmaluladuas seuuslusifunlfiieannisianiusaany

nsudndunsiUasusug Digital Transformation ua Al Integration fLuvm%umawummﬁ%ﬁmm
nsAUANALYL (Cost Management)

whunsuimsdunuasi Wy Adilazusany Wesngindenisanlagnse

1iegN13a319UIALATEEAA (Economies of Scale) LiteLfisdszansamlunisudn

3 LUIMNIAEUNNSINDELESHUINNSSUUSNTS (Actions to Promote Service Innovation)

1.
o
o
2.
o

Fnnuuansdudionsuaziniesi (F&B Fair)

\lea1sn153u5uuTUd (Brand Exposure)
Wagasmeuglydiiunisnuleiusiingmiegsna wu ieassndumuasunannasusiig o
funszuuNsEneusYAaINg (Staff Training Framework)

o
Y

ARLIRTgIUNSHNBUTHLALAToN15UH TR (SOPS)
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o delitluvastoyansilneusuiidndsldazaon ilewauniinuzogiwioiiles
3. aandetnevisldguynuiidauds (Supply Chain Network)

o ammleneuazinasgrudmiuanuaiiauevasingiiu

o dussuanuiilessninnady (G2G Partnership) tlolaueusiunsainisiam
4. fnuleunguazuinsgiuamnm (Policies and Standards)

o IAANTTUUARMNLATUTHIEUAMAIN (Monitoring Systems)

o #NITAUNINTFIUANNUABANEEIMNS (Food Safety Compliance)

nsedvsslundsilagiioulvidiuingramnssuewnsuasieiesiudnandyiuanuimedunisudedy ms
PALAALLTINY waztedniamanalulad egnslsiniu Ussnaane q amnsaldlenaainnsiauiniu waluladfdva
ulsugansgiu wazanusmiloseninanadiu iedundeuninnssuuinisliAnusslosegedsdu nsadaszuu
Anousunazsinldgunuiiivszansamezdungyuaddylunmsiauigramnssy FeB Tidulauazudstuldlussiu

d1na
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daun 2

Uselguinlasunazn1sve18HaINN5 139U IATING

2.1 Uszlewilsionuias vhseududein wazasaunsednanluiadedues
MnesrAmAlinmsvhAmnssnilkianufifiuduisafuuinnssunsuinislussuugaamnsseng
uazadosnuiiAnduluanunisaidaguldFaauannty suvsdamiiatu enufnefisenisudle uasuuamisly
nsufoRifelvinevaussionudesnmsvestuslnauiniu dsnmsimfanssuadsdvlidiaieteanuduiusiy
yFenAThnuiEIiusTUUgRa N TN IAIASBsAL MsaFeuTRnTsy wazmsTaNdUNTIdeTineuaues
sofuslannniu Ssnesdanuiiildnelmanysslomidemisnusiudata Usenoudenslduunfaiiietostumae
9115 N15lEuInNIsueene Al vive Digital platform unUszendldluauidesugnavnssueims agrensld Al vie
Application 4191197U3UAUUITBAIU Personalize naonauanIun1Talivesilgomsiule@olas Ussinenige) 1y
ulafiFe liniu Janawna Asalus Suide saude fuyen way HEUTud Wudu Geanusathuussgndldiumsyha

Tuaofddeinenmans warwmaluladuisuseinalng (37.) FadusidnsidonasWaul naonnease UL eIns

Aausnudl Auiaane lugnamnssuemsuazinsessalilian e iluseangam

2.2 fnssunsveneralasiiunisnnelussezian 60 Juliuandugarinevaslasinis

Aanssunisvenenanansadliunislalu 60 Ju Uszneumenisiianuinlaluwmeunsuazssandldlunis

v

TAAUS Ay ez AUzl NNUAETUNLINY BWaLaNANTMNUIVBSUUSNITIATILANAFBUIIN 3. NISIANISAUAT

U

9IMsMLdBNENdY WUININTARAUYY N1SVNETANLUaaAiEseeIMT annsiFeuidouarannisUulou SIumNs

Favihseauasunisihudssiietiesiauinlasuaevengninnuluesdnsiiunsiweunsniansasagluves

a '3

a1t INemanshavwmalulaguwialsenalne (37.)

2.3 fanssun1svenenaiazaiiun1snely 6 Wwaunaut1sanlasanig
ANTIUNNSVLBHATNAINTAELANTUNITNETU 6 LA BUNFNT15INIATINTUTLNBUA Y N15INaEU TUNNS

WaunFidemeneuauasianudeinstinsatvinevergnm waenauuluns@eutaauslasenisinetinailds

aa o

Tadeinertewmasaviidlgems anesranusluddineglasianiznisiiseuuadvaussynaliaenadesiuuTunyes

o = a

Uszindlve wazrUssifiupunmaausinghvauiemdnduen sumansiiausneuasauusihninanunigluniieay

o

wargnAmMid1veTUUINTIATIEINAARUIN 32, UM IiaKEnfarindesdinisdam deingaudnuniuuinig uay

nsUseliugunn eliiinnsihesdanusluldednedadu
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Version

Workshop on Service Innovation in the Food and Beverage Industry
30 September- 3 October 2025, The Republic of China

Implementing Organizations: China Productivity Center

Day 1: Tuesday, 30 September 2025

Registration of Participants

China Productivity Center

(60 min, including
Q&A10-15min)

08:30-09:00 (CPC)
Opening Session:
Welcome Remarks Ms. Karen Su-Ching Hsueh
Director, Office of the APO
Director for the ROC, CPC
09:00-09:30 Opening Remarks
Keiichi Sugita
Program Officer, APO
Introduction of Resource Persons and Participants &
Group Photo CPC
09:30-09:45 Health Break
09:45-10:00 Overview of the Workshop APO
Session 1: Summary of service innovation in the Food | Dr. Sunil Pareek
and Beverage (F&B) Industry Professor, Department of
10:00-11:00 Agriculture & Environmental

Sciences National Institute
of Food Technology
Entrepreneurship &

(60 min, including
Q&A10-15min)

to customer experience. It examines the impact of
technology, sustainability, and regulations, showing how Al,
automation, and data enhance efficiency, personalization,
and ensure compliance. The session also covers innovations
in ingredients, packaging, and supply chain transparency that
are shaping a resilient, future-ready industry.

Management
India
11:00-11:30 Networking Break
Session 2: Business environment of service innovation | Mr. Kei Hasegawa
in the F&B Industry Partner / Office Manager
(Hong Kong and Taiwan)
This session explores how changing business environment | Management Service
11:30-12:30 drives service innovation in the F&B industry, from production | Division, YCP Hong Kong

Limited
Hong Kong

12:30 - 13:30

Lunch Break

13:30-14:30
(60 min, including
Q&A10-15 min)

Session 3: Group Discussion (Self-introduction and
Discussion on challenges of each economy)

Keiichi Sugita

This session explores Shan-Shin’s journey from tradition to
Michelin recognition, highlighting how Al, cloud tools, and

14:30-14:45 Health Break
Session 4: The Shan-Shin Philosophy: Tech-Enabled Ms. New New Tsai
Excellence in F&B Operations and Management Co-founder of Shan Shin
14:45-15:45 ;
: Catering Co., Ltd
(60 min) ROC




ApY

digital marketing drive efficiency and brand engagement.
Participants will also learn about people-centric leadership,
including team motivation and tech-integrated development,
offering a roadmap for resilient growth in the F&B industry.

Welcome Dinner

APO - CPC

highlight both opportunities and challenges, including high
implementation costs, system integration, and workforce
adaptation. Participants will gain insights into building
resilient, future-ready business models through digital
innovation.

18:00-20:00 Guancian Restaurant, Shin Yeh Japanese Cuisine
End of Day 1
Day 2: Wednesday 1 October 2025
09:15-9:30 Registration of Participants CPC
09:30-09:35 Recap of Day 1 and Overview of Day 2 APO Secretariat
Session 5: Case studies of opportunities and chal- Mr. Kei Hasegawa
lenges for digitalization in APO (Japan)
09:35-10:35 This session explores Japan’s F&B market, the challenges
(60 min) driving digitalization, and the tools shaping the industry.
Participants will review the value chain, examine key digital
solutions, and learn from case studies highlighting both
opportunities and barriers to adoption in Japan's market.
10:35-10:50 Health break
Session 6: Future models to improve productivity and Dr. Sunil Pareek
consumer satisfaction and reduce operating costs
10:50-11:50
(60 min)
11:50-12:50 Lunch break
Session 7: Country Paper Presentations Participants
Facilitated by RPs
. . Participants are invited to present country papers in
12:50-13:50 lohabetical ord h ituati f .
(60 min) alpha gtlcg order on the Cl.!rrent. situation of service
innovation in the F&B Industry in their country, challenges,
and effective policies and support schemes. (Each
presentation within 3 minutes)
13:50-14:00 Health Break
Session 8: Opportunities and challenges for | Dr. Tsong-Zen Liu
digitalization of the F&B industry in ROC Full Professor & Dean of
School of Hospitality
This session will explore the digital transformation path of | Management,
Taiwan’s food and beverage industry, focusing on the | National Kaohsiung
14:00-15:00 integration of Al, big data, and automation to enhance | University of Hospitality and
(60 min) operational efficiency and customer experience. It will | Tourism (NKUHT)

ROC

15:00-15:10

Health Break




[ [a o

o,

Conferment of Certificate

Closing Remarks & Photo Session

Ap
Time Agenda Speaker
Session 9: Country Paper Presentations Participants
15:10-16:10 Facilitated by RPs
(60 min) (Continued from Session 7)
End of Day 2
Day 3: Thursday, 2 October 2025
08:45 - 09:00 Assembly
09:00 — 10:00 Departure from hotel
10:00 — 11:30 Young Qin International Co., Ltd.
11:30 —11: 45 Departure from the site
CPC, all RPs, APO &
12:00 - 13:00 Lunch
13:00 — 13:45 Travel to Taiwan Head Brewers Brewing Company
14: 00— 16: 00 Taiwan Head Brewers Brewing Company
16: 00 — Departure
End of Day 3
Day 4: Friday, 3 October 2025
08:45-09:00 Registration of Participants CPC
Session 10-1: Group Work by Participants Participants
Resource persons
Participants in the group will specify common opportunities,
09:00-10:30 challenges, and possible solutions in the economies among
participants and select presenter for group work presentation
and those who will prepare PPT materials for the
presentation.
10:30-10:45 Health break
Session 10-2: Group Work by Participants (Continued) Participants
10:45-12:00 Resource persons
) ) Participants in the group will prepare the group work | Supported by Resource
presentation. Persons
12:00-13:00 Lunch break
Session 11: Group Work Presentation (4 Groups) Participants
13:00-14:30 A presenter from each group will report on the results of the | Commented by Resource
group work discussion. Group members shall support the | persons (if necessary)
presenter as appropriate. (5-8 minutes for each group).
Closing Session:
Message from Resource Person
14:30-15:15 Vote of Thanks by Participant(s) Selected Participant(s)

CPC & APO

CPC

End of the Program




Current situations, Challenges and Opportunities to
advance the Service Innovation in the Food and
Beverage Industry in Thailand

Presented by

Ms.Supattra Kakay

Highland Research and Development Institute (HRDI) ,
THAILAND

Dr.Thongkorn Ploypetchara

Thailand Institute of Scientific and Technological Research
() (TISTR) , THAILAND

Current situations to advance the Service Innovation in the Food and Beverage

Industry in Thailand

« Thailand has long been recognized as a food-producing
country with high potential due to its strong agricultural
and tourism sectors.

« Food is central to culture and identity

+ Growing demand for safe, healthy and sustainable food.

« F&B sector supports both local consumption and exports

« Active policy push on sustainability & waste

* The service sector is expanding tourism and restaurants.
And food delivery platforms have expanded quickly

« Service innovation is essential in F&B to meet global demand

Challenges and Opportunities to Service Innovation in the Food and Beverage
Industry in Thailand

Challenges Opportunities

High competition in domestic and
global markets.

Rising expectations for healthy,
eco-friendly, and customized services.

Need for digital transformation and
skilled workforce.

Supply chain disruption and
‘ labor shortage post-COVID-19.

«Smart services digital ordering,
Al-driven experiences, cashless payments.

«Sustainable services eco-packaging,
food waste reduction, farm-to-table.

Transform local food production

*Value-added services
. Explore alternatives- based
food tourism, .

cultural dining,

Create ready-to-eat foods and drinks to
satisfy health-conscious consumers

.ﬂHze modern processing technology

healthy menus.

Lack of operational funding and
technology from SMEs to pilot scale

THANK YOU

Future Direction Conclusion

«Integrating agriculture with
technology, level up from
upstream to downstream

«Thailand faces both challenges
=" and opportunities in F&B

+Service innovation is key for
inability and -

«Strengthening collaboration
between farmers, businesses,
and technology

Collaboration will help position
Thailand as a leader

Building Thailand as a leader
in sustainable and innovative
F&B services




1. Key challenges faced by countries

1. Key challenges faced by countries

Competitive market
M ) i

Lack of manpower and skills
Manpower shortages, e:
for culinary roles / attracting
workers with commensurate
compensation

ecially

Pivoting to online Sustainability

Difficult to grow sales and
consumer awareness online

High cost of production
Rising
Underd
(raw mates

Lack of manpower and skills
Manpower shortag
r culinary roles / at

ally

Limited financial resources
Technical knowledge
Unskilled labour force

Infrastructure constraints

2. Learnt through this course

Supply chain management

Achieve economies of scale to reduce
average cost of production

Source directly from producers to
eliminate middleman costs

Since labour and rent harder to reduce -
instead address fixed costs

Ig':"\

Productive solutions Have a consist and stable procurement

Implement technology solutions to reduce Establish robust supply chain
manpower dependency managemen

Drive digital and Al transformation across
operations

3. Actions to
promote Service
Innovation

Organise F&B Fair “SB/&” - helps wi
+ Building brand exposure

Develop new sales channels through meeting partners
(e-g- department stores)

Create comprehensive staff training framework

* Establish training standards for all staff

+ Build standardised training SOPs

+ Maintain readily accessible training resources

Build strong supply chain network

Develop SOPs and policies for raw material consistency
+ Build G2G partnerships for supply availability

Develop robust policies and standards

+ Implement monitoring systems for quality assurance
+ Ensure adherence to food quality standards

+ Maintain food safety compliance
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