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TOURISM SNAPSHOT
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FLAGSHIP PROJECT
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Future Food accounts for 9% of all food.
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Share: 10.6%
Growth: +17%

Share: 41.8% Share: 14.3% Share: 10.5%

Growth: +9% Growth: +22% Growth: +9%

v Functional Drink v Fruit juice v Sauce Fruit juice

v Sauce Dehydrate fruit : citrus preserved v Dehvdrate fruit Preparation & Plant-Based Food
------- v Personalized foods: infant food Sauce v Preparation & Plant-Based Food Maixture for beverage industries

v Fruit juice Mixture for beverage industries v Mixture for beverage industries Sauce

NN N
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o) v Prebiotic -Yogurts Organic Rice Fruit fuice Alternative milk

Herb : Ginger Spice

urce: Information Technology and Communication Center, Ministry of Commerce G
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Beyond Food insights

Visitor Participation

— 4,546 pax.
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2023 2024 (c
Exhibitor Participation
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o
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2023 2024
(4,000 sqm.) (4,000 sqm.)
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Comparative data from the previous year. Seyond

FOOD EXPO 2025
THE GREATER MEKONG FOOD TRADE SHOW

Industry Sector for visiting exhibitions.

Restaurant / Café / Pub & Bar 34.73%
Food Manufacturer

Retailer / E-tailer

Government / Education

Distributor / Dealer / Exporter / Importer
Investment

Department Store/ Chain Store

Hotel

Trade / Industrial Organization / Professional
Association / Trade Association

Consultation

0.00% 5.00% 10.00% 15.00% 20.00% 25.00% 30.00% 35.00%40.00%



Beyond Food insights

Which products or services are you interested in?

technology for food or beverage
Sweet & Snack

Coffee - Tea

Ready-to-eat & Frozen Food
Agri-Product

Meat & Poultry

Alcoholic beverages

Non-Alcoholic beverages

| 15.17%
15.00%
14.57%
10.69%
9.91%
h 9.57%
| 6.98%
|
0.00% 5.00% 10.00%  15.00%

| 18.10%

20.00%

-~

Comparative data from the previous year. 1%3/0"(1

FOOD EXPO 2025
THE GREATER MEKONG FOOD TRADE SHOW

Foods & Beversges . Experances. Innvation. Sustsinabl. Netrton

Responsibilities and engagement of visitors.
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Beyond the concept

Multisensory
Dining

Food that stimulates all
senses — incorporating
sound, light, aroma, and
even touch alongside taste -
to create an immersive
atmosphere that captivates
consumers.
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Sund LiTaziflunsledifaes uae ndu
wialinsyisnsRudEINAUNAY
27105 WA IIUTTENAATNGIRAKLTAA

“Beyond_ Food, Beyond EXpeérience"
“1ilalanuiivaiiing dulszsaunisaiivivavian”

Immersive
Culinary
Experiences

Experience personalized
immersive experiences, such
as using AR/VR technology
to.allow visitors to explore
food cultures and
destinations around the
world while enjoying a meal.
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Sustainability

Personalized

Beyond the Plate Nutrition

Environmental consciousness
in the sustainable food
industry goes beyond just
using sustainable ingredients
- it also encompasses low -
impact delivery methods,
eco-friendly packaging, and
energy-efficient processes.
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Experience Personalized
Food. Food tailored to each
individual's specific needs
using health and genetic
data - designed to suit your
body and lifestyle. This
approach combines science,
nutrition, and innovationto
promote better well-being
and a more sustainable way
of living,
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FOOD EXPO 2025

THE GREATER MEKONG FOOD TRADE SHOW

Toods & Beverages . Experionces . Innovation . Sustainable . Nutrition

Hyper-Local
Ingredients

Showcasing Locally-Sourced
Ingredients. Presenting
ingredients sourced directly
from local communities -
including concepts like
growing food within
restaurants or homes. Each
region across the country
contributes its unique flavors,
highlighting the diversity and
richness of Thailand’s culinary
heritage.
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*Beyond

Show Theme:  “Beyond Food, Beyond Experience” roon o e
“iilaTanuiivaniing fuszaunisaiuvivavnnn”

Foods & Beverages . Experiances . Innovation . Sustainable. Nutrition

The harmonious blend of unique cuisine, culture, and groundbreaking innovation creates a magnificent and
powerful experience. It not only reflects distinct flavors but also weaves together people and wisdom across all
dimensions. This journey propels us towards sustainability and infinite growth, unlocking new possibilities and inspiring
a bright future in the world of food. Every bite and every experience is a step towards profound transformation.

s uaNNduandnwaiuasainns Taiusssu waruinnsINA&ITe aswﬂsvaumsmmmmmLLavmsowaom“l,mwma vinussfauilu
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Mood & Tone:

Elevate your experience. Innovating through cultural Catalyzing connections,

ﬂﬂf’&ﬂ‘igﬁﬂﬂ'ﬁﬂiﬁLﬂﬁaﬂjﬁﬂﬁiﬁu 1“3an19 fusion. | ; |nsp"-|ng fresh perspectlveS.
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Beyo n d T h e S h (0)",'} a2 FOODENPO 20

Exhibitor : Focusing on exhibitors from the food and beverage innovation
J_ | sector, featuring a diverse range of products from both local and
& international entrepreneurs, with a strong emphasis on local producers.

WIUGUAAIIUARUUTAATSN 2115 LastesashuiaunaIAuaIl K9aInngN
KHUsenaun151iaddiu LagssAuUIUN2NA TaatiuNNaanaaluriasdiu

O O \Visitor : Providing attendees with an experience that goes beyond
tasting or cooking by integrating innovation and local culture in an
exciting and futuristic way. This immersive approach fosters a
sense of connection and inspires new ideas.

» Focusing on food innovations and presenting cutting-edge
experiences,

« showcasing the potential of local cuisine on the international
stage

winlvgin o ladudalssaunisalduiianiinisgu wianslsznavaiws |
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"BEYOND FOOD, Beyond Experience
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|;5é' Show date: 7-9t" August 2568 (3 Days)
@ Show venue: Hall 1, KICE. Khon Kaen




Key Visual
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THE GREATER MEKONG FOOD TRADE SHOW
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FOOD EXPO 2025

ot & Beveragms Lnmreati & Fachaningy Experioncee
[Sosivalbmaehatspreiiasy

ilar 1 : nmsuguaRIuAUInAlulad “Integration
= with technology”

« Showcasing food products rooted in local ingredients while incorporating
advanced technology and innovative production processes. This includes
innovations in processing local raw materials and the application of cutting-
edge technologies.

Examples : include food innovations such as processing local ingredients,
insect-based protein, watermeal (Wolffia), and golden apple snail products.

. 111Lauammsﬁﬁﬁugnumﬂﬁ’mqﬁuﬁaoﬁum‘lmmﬂuiaﬁc«i"\aﬂ’ﬂ A3LUIUNT
NAA fatvtu winnssuuadnisuilssiingauviasdiu Tuaudenistadinaiuiad
envLdu  uinnssunisudssdainisainingiuviasdiu, Tusauananuay - 1
- auLuay

Key Player : &anduileyeuna

v




 Participants can enjoy a fully immersive experience, including engaging in the food
creation process, discovering the story behind each product, and interacting with
real ingredients.

o FunNususaFulFlseauMSlaLuLATUIIRT LU MsaUNNTuduaaung
F319FTTAAINNT NTANENAALIAITNUAINRAN MUY LAY NMITRUNFIAOAUIFYI

Key Player : ey wia ausuiitAeiiaslusluuy workshop wiza asusznia analueu

TFPAL

Thai Food Processors’ Association

L} o 23
ANANHHAABDINITAN L‘NE‘U THAI FUTURE FOOD TRADE ASSOCIATION

auAunisAtokisauaalng
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3 Pillars of Beyond Experience

Pillar 3 : uanlavananaiviavdulviganaaagiu
UINTFIUTEAUTAN

“Connecting local identity to align with
global standards.”

Presentation of GI (Thai Geographical Indicator) products to prepare for
export, showcase their uniqueness, and align with the Food — Soft Power
strategy.

» Providing knowledge and showcasing local products to enhance their
global market reach, ensuring local producers can connect with
consumers worldwide.

« nsuRuazaya GI product ( Thai Geographical Indicator) tWate3anmA X
wWrauadniun1sRvaan Udua wag aaulaned Food — Soft Power n1sTu
AN wsaummuawamﬂmmmnmaonu tialvinde faaiviasdusiunsa
Lmaowusiﬂﬂ"l,mm‘ian

ZNA

Key Player : Government pavilion from MOC or OSS.
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P
® . Show Highlight
:P;NY‘\.?}!; Innovation Showcase

« An innovation zone showcasing examples
of technology in the food industry,
including processing and sustainable
production.

o 9w winnssunugnvdiatndmalulad Tu
AA&IUATINAINIT L2U ATulsgd ATHAR
NAANUEVEU »

.
*Design not yet finalized
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FOOD EXPO 2025
THE GREATER MEKONG FOOD TRADE SHOW

Show Highlight » e

Local-to-Global Zone

A special zone dedicated to products
featuring local ingredients from
Northeastern Thailand and the Mekong
River countries, aimed at enhancing their
value and elevating them to gain
recognition in international markets.
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FOOD EXPO 2025
THE GREATER MEKONG FOOD TRADE SHOW

Foods & Beverages . Experences . Inovation  Sustsinabl. Netroon

Show Highlight

Beyond taste experience
“Chef Talk” Secret Recipe

« Tasting and experiencing food that
showcases the fusion of ingredients and
innovation, where visitors can actively
participate and provide feedback on the
products.

e A9EN URRANVNTTILAAVAINITHRUNFIY
2adInnAULREUINNTTU TALKL2AI2N
fusafidiusinuazlvianudatiudy
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Busmess Matching &
VIP Networking Lounge

« Hosted buyer program
« Local & GMS
« VIP Networking

U l ' Experience a new level of Business Matching at

ustamablt the VIP Networking Lounge - the first of its kind
Food Solutior in Thailand that brings together innovation and

5, . café culture in one seamless space. This

exclusive zone is designed to elevate the

experience for registered buyers, providing a

unique environment to connect, collaborate, and

discover business opportunities like never before.

- dudddszaunisalluidunis Business Matching 1u
Taiu VIP Networklng Lounge mausn‘luﬂsvmam
UUUTANTTY uaza il luRudeddu tia
aswﬂsuanmsmmmuamw‘mnnwﬂsunaumsmm
\flu Buyer navinudiasngidauiznsineu h




Exhibitor 's Profile

Food & Beverage

«  wWa'ly 0 wagwn - Fruits & Vegetables & Rice

- fladnT uaramnsnia - Meat & Seafood

« Jandu/g)unsu — Food ingredient & seasoning

« 21 wsanisy - Ready to Cook

¢ a1MIWsaNsulsenu - Ready to Eat

- Jaafuiifidiunauanniasdu - Hyper-Local Ingredients
«  21115a1a1a - Halal Food

. AUNVWIU UATUUNUULALT - Sweet & Confectionery
- 1A3296u — Drinks

«  mMuwWuasan - Coffee & Tea

- A3avfuuaanadas - Alcoholic Beverages

. p3avdulifivaanasas - Non-alcoholic Beverages

Future Food

+ Jngduaasunia - Organic food
e AMIsurvaurnn - Future Food
¢ AWITAIUNANTAAUIANT - Nutritional Food

= N\

Food Innovation - Service — Startup

. 1A3293n5115W&R - Food Machinery

. A3adfiaduamuayaIn - Food Equipment

+  uinnssuaIng - Food Innovation

« U5N156AUIUN5 - Food Service

« uFANTEUATTUURY - Transportation Services

«  Hliusnseunaiulad - Tech Providers

« walulafdnivnisaain - MarTech

« Hliusn1TYuaus U315 - Service robot providers

. fUsamsuaudefiu - Sustainability consulting provider
« walulafnisannns - Food Technology

s f3AAFATNAWNI9EA1UDIUNT - Beyond Food Startup

« gs7Aunsulrdn19e1uanng - Food Franchise

* uwaues L« - Plant based
« TiUssiunigidan - Alternative Protein
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Visitor 's Profile Cavond

FOOD E,470) 2095

|~ |
MPORTER »
1. Industry Experts - ridienanayluaansnninssuainis
- Food product and technology developers: Interested in new ingredients and ready-to-cook /
ready-to-eat food innovations.
SOVERNMENT - Procurement officers: From supermarkets and convenience stores looking for new products.
- Chefs and culinary experts: Seeking specialty ingredients and ready-to-use products.
2. Health-Conscious Consumers - nauausnganIn
- Nutritionists: Interested in nutrient-rich ingredients and non-alcoholic beverages.
adliiadiau "3 - Fitness coaches and health brands: Looking for health-focused food and beverages.
s D ASULIATION
ERPURLER, 3. Food Service and Tourism Entrepreneurs — #ilscnaunisauusnisannisiazrnis
12295 7U21115 wazanl
- Restaurant and café owners: Seeking new ready-to-cook and frozen food products.
- Hotels and catering services: Looking for ready-to-eat food and
Pudard, beverages for large-scale events.
NDUS | HIAL
ORGANIZATION' 4. Exporters, Importers, and International Distributors —gj@vaanuaziinin
WAnIUILsTUIVUSTING
- Looking for new ingredients and food products for global markets.
- Export consultants: Assisting local producers in adapting their products for international
sy markets.
SET AOTEL
MANUFACTURER < B
5. Investors and Venture Capitalists - iinasuuazgasnusinsdulavusuavidandndo o =%
- Interested in emerging brands and innovative food products. ‘2 \ N
e . \
6. General Consumers - {u3TnAN1 -“ It TRR L o
MEDTA' - Cooking enthusiasts: Interested in new ingredients and cooking techniques. é,é/‘, J,“y:i
- Premium shoppers: Looking for high-quality food and beverage produ_ctsi* " AN

— ot b4

/) L Y
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Target Market

* Focusing on attracting visitors from the Northeastern region of Thailand and the Mekong River
countries, including Laos, Vietham, Cambodia, and Myanmar.

« Providing opportunities for local and regional businesses to connect with consumers and expand
their market internationally.

« Driving revenue growth and economic sustainability.

o joniuplanauRn MAaaziuanidgdniila wasdssinanuaNLNUNTUY 11U /1) LaaUIN AuWN Wauuns
- dalanmalivtidsznaunisiuaaiariavdiunasginaialnfenudtnaLasaenaaaag&INa
o NNele uastAsgldgaubviiu




Show Strategy % X

1. Showcase standout features to engage key
stakeholders.(exhibitor / visitor/buyer/ association
related/ Government supporter)

2. Key Target exhibitor
« Government Subsidy both local and Center
« Key Player in Food industry

3. Empower local businesses by showcasing regional
products as key highlights.

« Famous restaurants (Michelin-rated in Isan).
» celebrated chefs from the region.
« Influential local personalities.

'@7eyond

FOOD EXPO 2025
THE GAEATER MEKONG FO00 TRADE SHOW

ot & Beveragms Lnmreati & Fachaningy Experioncee
[Sosivalbmaehatspreiiasy
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MICHELIN

2024
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Executive Chef
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a7x5m . £ £ 5.555.5 m.
pmm o mm o redientfone 0. at/Frijzen [SeaFood . Beverage
Washing Area 1 »am 323 m. 313 m, 343 m. 3x3 m, 3x3 m. Ba3m.  |33m 3x3m. 323 m. 3x3 m, 3x3m. 3x3m. 3x3m. 33 m 343 m. FO'O!? EXPQ 2,(_129
: wanvecc) AR Craft A Seat T T T
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Propose Package : Public Price

EARLY -
BIRD

GOLD PACKAGE -

— STANDARD PACKAGE o

Raw Space

" SILVER PACKAGE

« Standard booth
(Minimum 3x2 m. = 6 Sg. m.)

Cost: 30,000 thb./Sq. m.

« Standard booth
(Minimum 3x3 m. = 3SR
\ Cost: 50,000 thb./Sq. n

(Minimum 9 Sg. m.)
Cost: 3,500 thb./Sq. m.
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