TABERU JAPAN BIMI AWARD 2027

2ND "IMPORT FOOD AWARD"

~ FJapan's Top Chefs Evaluate the World's "Authentic” Foods ~

The Greatest Value

Japan's culinary masters, who drive the gastronomic scene, will directly taste and evaluate your products from
a professional perspective. In a strict Japanese market where "high quality" alone is not enough to move
distribution, the greatest value of this award is the opportunity to present your products to the top chefs who
have shaped Japan's food culture.

Receiving their evaluation serves as proof of acquiring the "highest status and trust," becoming a powerful
passport for entering and expanding in the Japanese market. The detailed feedback [Strategic Karte] can be
utilized for test marketing before full-scale entry, and certified products can leverage this endorsement for PR
across various channels.

3 Merits of the Bimi Award

1. STRATEGIC KARTE SO S O
(REPORT) 2. CERTIFICATE 3. EXIT STRATEGY
Top Chef's Advice Official Recognition Business Opportunities

Experts evaluate taste balance, umami
potential, aroma characteristics, and
texture, providing specific localization
feedback to support market-friendly

product development.

Judges

Top chef evaluations can grant official
certification. Boost your brand value by
acquiring the rights to use the

prestigious logo (Optional).

We provide opportunities that can lead
to concrete sales, such as potential menu
adoptions, premium department store

fairs, and matchings.

Japan's top chefs will directly taste, judge, and provide professional feedback on your imported products.

Hiromitsu Nozaki

Mamoru Kataoka

Sadaharu Nakajima

Former executive chef for Japan's Olympic Honorary Chairman, Japanese ltalian A master who earned Michelin stars for 14

baseball team and Michelin-starred Culinary Association. His evaluations on consecutive years. His refined palate can

"Waketokuyama". A master who maximizes adapting Western ingredients deeply help elevate your products into superb

natural flavors. influence the industry. ingredients.



ENTRY GUIDELINES

Schedule & Requirements

Implementation Schedule

Jun - Sep Sep - Oct Oct - Nov Around Dec Next Jan~
1. Call for 2.Sample 3. Judging 4, Results & 5.Sales
Entries Submission Panel Report Events

Guidelines & Fees

Entry Period June 19 - September 18, 2026

. Overseas manufacturers/producers, official Japanese importers/tradin
Applicants ’ 4 ’ =

companies, and foreign embassies/chambers of commerce in Japan.

Imported foods produced and processed overseas, but distributed (or planning to
Target Items be distributed) in Japan.

(Processed foods, fresh foods, beverages, alcohol, seasonings, etc.)

Product "Deliciousness" / Originality & Creativity / Cost Performance / SDGs
Judging Criteria Initiatives / Clarity of Target Audience / Market Trends & Novelty / Quality &
Safety / Future Potential

e 1st Item: 70,000 JPY
e 2nd+ Item (Same company): 30,000 JPY / item
Entry Fees * Bulk Entry (10+ items): 400,000 JPY
(Excl. Tax) ¢ Logo License (Optional/1yr): 50,000 JPY / year

*Includes judging fee. ALL entries receive detailed feedback (Strategic Karte) regardless of winning.

*Applicants must cover bank transfer fees (Remittance to a Japanese bank in JPY).
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[ Contact & Organizer | Email: info@taberujapan.com

"TABERU JAPAN" Bimi Award Organizing Commiltee Official Website:
Organizer: ChefooDo https://taberujapan.com/importaward/

Entry Form Website



