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FOOMA Japan special

(Promotional content)

Trade show ushers in latest food tech

FOOMA Japan 2025, an exhibition bring-
ing together companies and technologies
in the food processing business, will be
held at Tokyo Big Sight’s East Exhibition
Halls in Koto Ward from June 10 to 13.

The exhibition, organized by the Japan
Food Machinery Manufacturers’ Associa-
tion, will showcase more than 5,000 solu-
tions from over 1,000 exhibitors.

The theme of this year’s exhibition,
now in its 48th year, is “Touch FOOMA,
Taste the Future.” At a news conference
on April 3, Minoru Onoe, chairperson of
the FOOMA Japan 2025 Exhibition Com-
mittee, explained the theme, saying, “It
embodies our hope that visitors will expe-
rience the innovation of cutting-edge food
processing technologies and get a taste of
the future of food culture.”

The categories covered at FOOMA
encompass every stage of food manufac-
turing, from food processing to packaging
and logistics, showcasing machinery and
technologies that support the industry in
various aspects, including automation,
hygiene, quality control, sustainability
and intellectual property.

Onoe said the number of exhibitors in

: robotics, the Internet of Things, food tech-
¢ nology and environmental solutions has
i grown in recent years.

Among the latest machinery on display

¢ willbe rice-processing machines, such as

¢ sushi robots and rice ball lines, slicers that
¢ are ideal for thinly slicing meat for shabu-
i shabu and sukiyaki, and the newest vac-

¢ uum fryers for healthier fried foods — all

i useful for serving Japanese cuisine.

In addition to the exhibition booths, the

: event will feature presentations by partici-
i pating companies, the announcement of

i the 2025 FOOMA Award, which recognizes
¢ outstanding food machinery and equip- :
¢ ment; seminars and symposiums hosted by :
i companies, research institutions and aca-
i demic societies; and the Startup Zone.

Of the 30 companies exhibiting in the

Startup Zone, 12 are first-timers. This

i zone will showcase how cutting-edge

¢ technologies are being applied to food

¢ production, such as artificial intelligence
¢ and quantum computing for optimizing

i inspection and production management,
: 3D printing for food design, sustainable

i recycling, work support technology and

¢ new production methods, such as land-

Above: More than 110,000 people attended FOOMA 2024. Top left: Chairperson of the FOOMA

: based aquaculture and indoor agriculture.

The open-air FOOMA Tokyo Bar, located

i just outside the exhibition hall, will feature
i awide array of food and drink options.

i Alongside roughly a dozen stalls from local
i Koto Ward stores, 10 food trucks will pres-
i entavariety of dishes and desserts high-

i lighting items from a list of “50 Sustainable
Future Ingredients,” such as seaweed and

i mushrooms.

Last year, FOOMA attracted 113,777 visi-

tors, including 5,541 from abroad. This
i year’s exhibition will offer support mea-
. sures to bridge the language barrier.

In addition to information about the
exhibition itself, the English-language

official web magazine offers insights into
¢ global trends in Japanese cuisine and
¢ Japan's food processing technologies.

At the venue, exhibitors with foreign

i language skills will wear badges showing

. thelanguages they speak, and the Global

¢ Information Desk will be staffed with multi-
¢ lingual personnel fluent in English, Chinese

¢ and Korean. Multilingual Al translation

¢ machines will also be available. Additionally,
i presentations by exhibitors will be archived

i and streamed in multiple languages.
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Japan 2025 Exhibition Committee Minoru Onoe speaks at an April 3 news conference.
Left: Attendees listen as a vendor speaks about his company’s products at the 2024 show.
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Yamato Scale

Trailblazer in industrial scales weighs p

Yamato Scale execs see
speed, sustainability,
automation as keys to
next wave of leading
Dataweigh machines

Yamato Scale Co. Ltd, the global leader in
weighing technology, has over 100 years

of history, starting as Kawanishi Machine
Works in 1920. Recognizing the potential of

weighing technology, founder Seibei Kawa-

nishi established a Weighing Equipment
Department within the company, which
laid the foundation for what would later
become Yamato Scale in 1945.

Yamato Scale makes a wide range of
weighing machinery, but its Dataweigh
combination scale has revolutionized the
food packaging industry with its precision
and speed.

In arecent interview with The Japan
Times, Executive Director Ryo Shimizu
spoke about the company’s history, and
Amanda King, director of marketing and
business strategy for Yamato Corp.,, the
company’s U.S. unit, spoke about its global
success and contribution to the food pack-
aging industry.

Part of the economic miracle
“In postwar Japan, our company played an
important role in rebuilding the country
and its economy to develop Japan into an
industrial power,” Shimizu said.

The strain gauge load cell, the first elec-
tronic weight detection sensor to be put
into practical use in Japan, and the opti-
cal sorting checkweigher, which achieved
automation and high-speed weighing and

sorting, were both

‘In1979, we manufactured by
developed Yamato Scale in
Dataweigh the 1950s and con-
hi gh-s eed tributed greatly to
. P labor-saving effortsin

multihead various factories. :
scales with “In 1979, we devel-
load cells, oped Dataweigh
which have high-speed multi-
proven to be head scales with

load cells, which
extrenpely have proven to be
effective extremely effective
infixed in fixed weighing”
weighing.’ Shimizu said, refer-

ring to a technique

often used to achieve

accuracy and consistency in packaged
foods. Yamato Scale was the first company
to exhibit multihead combination scales

at an international trade fair. “With this,
our company embarked on its first stage of
global expansion,” he said.

The theory behind Dataweigh
The Dataweigh series is typically installed
in production lines used to pack small,
granular or powdered items such as snacks,
cereals, baked goods, frozen foods, nuts,
sugar or coffee to a targeted weight. This
involves dividing the item into small por-
tions so the machinery can mix and match
them to get as close to the target weight as
possible.

This approach, known as combina-
tion theory, enables accurate, high-speed
weighing,

“We often use the example of apples to
explain the benefits of the theory,” Shimizu
said. “Let’s say you want to pack a kilogram
of apples. One way of weighing is to keep
adding apples to the scale until the weight
is close to a kilogram. But this method has
the potential to create a lot of underweight

Aboveleft: An
advanced Dataweigh
Omega Plus weighs a

batch of potato
chips. Right: This
image shows how a

-

Dataweigh combination scales precisely distribute salad at a large produce factory. YAMATO SCALE CO.LTD.
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and overweight” because the solution is
i reduced to merely adding another apple.

However, if a large number of apples can be

: divided and combined in a way that, when
i added together, comes closest to a kilo-

i gram, the underweight and overweight can
i be minimized. Multihead weighers do this

i automatically and quickly.

When using a Dataweigh, raw product

¢ lands on its conical top, which vibrates to
i distribute the product down into radially

i arranged linear feed pans. The product

i moves down the pans into feed buckets

¢ which, upon receiving a signal, discharge

i itinto weigh buckets. The scale’s software
¢ is designed to identify the combination of
i buckets that will result in a total weight

Yamato Scale Executive Director Ryo Shimizu
: YAMATO SCALE CO.LTD.

Dataweigh might fit
when installedin a
production line.
YAMATO SCALE CO.LTD.

: closest to the target, and the contents of

i the selected buckets are discharged into a

i package while the contents of the nonse-

¢ lected buckets are used for the next weight

i calculation.

i Since each bucket is constantly in one

: of two statuses —

! ‘Wecan selected or nonse-

: lected — the total

supportall number of combina-

5 manufacturers tions is determined

. regardlessof  exponentially based

. thesize oftheir onthenumberof

operationor  bucketsonthescale.

 thelevelof ~ Themostcommon

: . numoer of buckets

automation on a Dataweigh is 14,

that t.hey which means there

. require. are 16,383 possible

: combinations. “The
number of buckets

can be adjusted, but more buckets means
i higheraccuracy,” Shimizu said.

Yamato Scale offers several models that

i are recommended according to various fac-
: tors, such as what the customer wants to

¢ weigh, what the customer'’s priorities are

i and the size of the production line.

: Yamato’s global expansion

i King said Japan was the birthplace of com-
¢ bination scales, explaining that previous

: scales, such as linear weighers, would cap-
¢ ture product in a single bucket, which pro-
¢ duced more variability in the weights and
i required much more time to weigh.

The speed and precision provided by

i Dataweigh quickly caught the attention

i of the food industry, prompting Yamato

¢ Scale to expand globally, starting with

: offices in South Korea and Germany in the
i 1980s. It now has offices in 14 countries
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. and a workforce of more than 1,100 sell-
i ingits flagship combination scales in more
i than 130 countries.

Its largest overseas subsidiary is Yamato

Corp., which was established in the USS. in
i 1998 with the mission of promoting the use :
i of Yamato Scale products in key markets

i in the Americas, including confectionery,

i frozen food, baked goods, snacks and fresh
i produce. The company has nearly 100

i employees in three offices in the Americas.

“We moved into our new facility to sup-

i port our market growth and expansion in

i 2021, which was another important mile-

i stone” King said. The U.S. headquarters

i features a demonstration room that allows
{ customers to see Dataweigh in action.

While most of the machines are manu-

i facturedin Japan, Yamato's U.S. operation
¢ playsan important role in global sales, guid- :
: ing customers through the implementation :
i process, adjustment and maintenance. “We
i can support all manufacturers regardless

i of the size of their operation or the level of
i automation that they require,” King said.

. Customization and efficiency
i Each Dataweigh is customized to meet the
i needs of the customer and to fit perfectly in
¢ its packaging process. :

“No two scales are the same,” King said.

¢ The product’s size, volume and other attri-
i butes need to be taken into consideration ~ :
i when designing a scale, and this can involve :
i thesize, shape and the surface finish of the
i buckets as well.

“The scale you use to run chips would not

© be the same scale that you would use to run
i sugared gummies,” she said. The number of
¢ buckets can be the standard 14 or another

{ number. “All of that is determined by the

i product that is being weighed”

Yamato has regional service technicians

¢ who can rush to a plant when a machine
i goes down. It also keeps a close eye on its
i partsinventory to ensure damaged compo-
{ nents can be replaced quickly.

This dedication stems from Yamato's

: commitment to consistently delivering

i precision and speed to its customers. For

: manufacturers of packaged goods, preci-

¢ sion is crucial not only for legal and regula-
i tory compliance, but also for maximizing

i costreductions and profit.

King explained that typically at the

i end of the packaging process, before the
: finished packages are shipped, thereisa
i checkweigher or inspection system that
i removes underweight products. This

Yamato Corp. Director of Marketing and
: Business Strategy Amanda King
: YAMATO SCALE CO.LTD.

acking sector’s future

¢ means that manufacturers, especially those
i in the food industry, will not only lose

i products they cannot repack but also waste
i packaging material.

She also noted that North America has

i particularly high standards for sanitation,

i which Yamato is mindful of, as well as con-
¢ tent weight. She added that technologies

i and machines meeting North American

i standards can generally satisfy most inter-
i national requirements as well.

While regulations on overweight pack-

© ages may be less strict than for under-

i weight packages, excessive overfills can
¢ be equally detrimental due to the direct
i increase in raw material costs.

“If you give away product, you give away

: profit” King warned. Minimizing over-

¢ weights via Dataweigh can help achieve
i better profit margins and more efficient
i and sustainable use of resources.

This includes energy. Dataweigh Omega

i Plus, Yamato's most innovative and power-
i fulmodel, has achieved a 60% reduction in

i power consumption compared with earlier
i models.

. Sustainability remains key

¢ King anticipates that sustainability will

{ remain a key factor in the weighing and

i packaging industry, just as it is in other

| | sectors. She noted a growing trend in the

i Americas toward reducing single-use plas-
! ticsand transitioning to alternative mate-

© rials, such as paper, cartons, cans or glass.

i “We can and will continue to fill any type of
i packaging, regardless of the material,” she

¢ affirmed.

She further emphasized that any reduc-

i tions in waste and energy are a direct
i result of the high accuracy and efficiency
: of Yamato's machines.

“In a sense, we have always been sustain-

i able. Our sales team definitely addresses

¢ this to our customers,” because it's a point
. that likely resonates with their sustainabil-
i ity goals.

Enhanced automation is another key

factor. King foresees heightened demand

for automation due to shrinking work-

i forces not only in the U.S. but across the

i globe. This is another area where Yamato's

¢ machines, developed in a country that has

i been grappling with the issues of depopula-
i tion and a rapidly graying society for some
time, hold a distinct advantage and can

i offer valuable contributions.

King noted thatin the U.S. and other

i countries experiencing high employee

i turnover, a high level of automation is

i crucial, along with machine-workforce

i compatibility. She said that in the past,

i employees in packaging facilities might

i have used Yamato's machines for a decade,
i turning them into experts. But now that

i employee retention is dropping to only

i afew years, she believes that continuous

i efforts to improve machine “intelligence”

i and ease of use are essential to mitigate the
i impact of higher turnover.

She noted that potential enhancements

¢ mightinclude self-diagnosis, automated set-
¢ tingadjustments and remote monitoring

i and access capabilities. These features would
i be particularly beneficial to manufacturers

¢ with multiple plants or production lines, and
i some of these functions are already built

i into the Dataweigh Omega Plus.

With constant efforts to update its

i weighing technology and meet the chang-
i ingneeds ofits customers, Yamato Scale

i and its network of subsidiaries will con-

i tinue to help its customers increase profits
i while contributing to the achievement of

i higher sustainability.

i This article is sponsored by Yamato Scale

i Co.Ltd.

Top center: A con-
veyor system built
around a Dataweigh
can carry various
products to the top
of'the scale for

weighing. Above
right: Yamato Corp.,
the U.S. subsidiary of

Yamato Scale

L.
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