
AU G US T  2 0 2 0   •   E U R O B I Z  J A PA N 31

S M E  C O R N E R 

T E X T  B Y  LU C A  E S C O F F I E R

TASTY TECH
3D-printed food comes to Japan

In the not-too-distant future, 
you might notice one day that 
your local Mexican restaurant 
has become more creative in 
the presentation of its dishes. 
Its tortilla chips are ninja stars, 
its sour cream is served in the 
shape of a map of Japan, and 
its guacamole has been crafted 
into a miniature Godzilla. Its 
desserts are rendered in eye-
catching geometric patterns 
with amusing messages written 
in organic chocolate. And your 
orders always arrive quickly. 
Dish after dish, you find yourself 
asking, “How did they do this?”

The restaurant may have 
hired a team of world-class 
chefs or else they’ve bought a 
Foodini, a smart kitchen appli-
ance developed by the Spanish 
firm Natural Machines, which 
3D-prints food in precise por-
tions and shapes. With Foodini, 
food is put into capsules and 
then pushed through a nozzle, 
which moves along a 
pre-programmed route 

to produce creative, three-dimensional 
designs. These food creations can be baked, 
frozen, dehydrated, or served as is. All origi-
nal designs can be saved in the software and 
printed repeatedly — and identically.

Foodini recently arrived in Japan, thanks 
to a collaboration facilitated by the EU–
Japan Technology Transfer Helpdesk, one 
of the services of the EU–Japan Centre 
for Industrial Cooperation in Tokyo. The 
Helpdesk offers support and resources to 
companies, universities, research centres, 
and individuals in Japan and the EU. Its 
services include match-making, finding 
available technologies from academia for 
licensing, holding webinars, and publishing 
reports.

“We have seen an increasing interest 
in Foodini and its applications in Japan,” 
says Emilio Sepulveda, CEO of Natural 
Machines. “We are now building the 
relationships and the trust required to do 
business in the country so that Japan can 
become our platform to expand to other 
Asian countries.”

The helpdesk connected Natural 
Machines with a potential partner, Innova 
Global, at a meeting in Tokyo organised at 

the centre earlier 
this year. 

Innova Global 
is a Tokyo-based 
marketing and 
distribution 
firm that offers 
unique servic-
es for mobile 
accessories, 
wearables, and 

Internet of Things products. 
The company seeks to push 
boundaries in Japan, putting 
an emphasis on providing its 
customers with new technolo-

gies that are also aesthetically 
appealing.

“Foodini can enhance the 
skills of chefs and help them 
realise shapes that otherwise 
would be basically impossible to 
realise,” says Kyoko Kinoshita, 
CEO of Innova Global. “This is 
the future, and we wanted to be 
part of it.”

An agreement between the 
two firms, signed in May, has 
opened the way for Natural 
Machines to further promote 
Foodini with the help of its new 
Japanese partner. 

“The centre provided some-
thing much needed to bridge 
the gap between two differ-
ent business cultures,” says 
Sepulveda, who was dealing with 
the helpdesk for the first time.

Kinoshita of Innova Global 
— who has used the services of 
the helpdesk for several years — 
commended the centre and the 
helpdesk for its fast and careful 
planning. 

“This experience with 
Natural Machines has been 
really smooth,” she said. “I am 
very happy with the results.”

Don’t be surprised when you 
see compelling designs on your 
dish at restaurants in Japan 
now. Foodini could soon turn 
up in any professional kitchen 
here.   •
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