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◆We aim to create a Robot As A Service Business for food industry that require adaptation to variety of food.

◆By utilizing “Real Haptics technology” by Keio University, we will develop a comprehensive solution for automation in food 
manufacturing facilities. It can adapt and expand to various ingredients, tasks, and individual. (Joint research and development 
with Nozaki Laboratory / Haptics Research Center at Keio University)

For Industry

Remote control and automation of food production processes

[Demonstration experiment with Keio University (Japan) /
Remote operation and automation of food manufacturing processes]
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