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Cast Your Vote on This Year’s
Best Startup Businesses

This year, InvestHK’s StartmeupHK business plan competition has gone global, with
550 entries from entrepreneurs and founders in 47 economies worldwide

The largest number of entries to this
year's StartmeupHK competition came
from Hong Kong (178), followed by the

US (65), Israel (53), India (46) and the UK
(30). Entries are diverse in terms of their
business and models but half of them are
from the innovation and technology and Kong to participate in StartmeupHK Week
information and communications areas. from 10-14 November. At the Venture
Some two-thirds of the entries are concept Forum on Tuesday 11 November, three

to prototype stage ventures with the Grand Awardees will be chosen from

remainder early to growth stage ventures the 12 winners by a panel of judges and
with revenue and/or users. forum attendees. There will also be special
awards for the best ventures in FinTech,
SmartCity and Data Analytics.

The semi-finalists are to be selected by
the assessors this month (September),
and after second round face-to-face

i i i -General of
interviews, 12 winners will fly to Hong Simon Galpin, Director-Gene

Investment Promotion, is delighted by
the number of entries, which are a clear
indication of Hong Kong's continued
appeal for startup businesses.
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Japanese Rice Ball Shop Rolls into

Hong Kong’s ease of doing business and sophisticated consumer market
provide great opportunities for Hana Musubi’s rapid growth in the city

Every morning, Muneo Nishida, 29 years old and the managing
director of Hyakunousha International Ltd, eats an Omusubi
(rice ball) to make sure the product tastes right. Swimming is
his hobby and his healthy lifestyle is also reflected in the menu
design for Hana Musubi stores, which have quickly expanded
into 11 branches in three years. Every day, customers gueue up
at Hana Musubi stores waiting to pick their own combination
of a healthy takeaway lunch - rice ball, salad, homemade soup,
Japanese main dish and side dish, sashimi, sushi and hot bento
—and they know their calorie intake from the menu.

With a mission to promote Japanese rice to the world, Nishida
leveraged the unique opportunities in Hong Kong to turn his
talent into healthier food and a booming business. "We studied
the feasibility of starting up a food business in Shanghai and
Beijing, but found that Hong Kongis the most suitable market
for selling Japaneserice. ltis very easy to set up in Hong Kong
because of its enabling policy and environment. The customers

here are very sophisticated and conscious about healthy eating,

Nishida said. “We want to make Hong Kong a regional office to
develop our overseas business in southeast Asia and Mainland
China”

Secret Recipe

A high standard of food quality and localised taste are the

keys to Hana Musubi's success. Its central kitchen located in
Fotan produces freshly-made rice balls and other dishes every
day. High quality Japaneserice is used to make rice balls and
lunch boxes. Grilled salmon and fried chicken without skin and
cooked with healthy oil are popular among local customers.

Store location is also an important factor when determining
the target customers. Hana Musubi's shops, usually in small

“Itis very easy to setup
in Hong Kong because
of its enabling policy
and environment.”

Muneo Nishida, Managing Director D
Hyakunousha International Ltd

size or pop-up format, are opened within commercial districts
populated with office workers. “For the takeaway business,
small-sized shops would be ideal as this gives us more flexibility
to avoid direct competition with large fast food chains,”

Nishida said. There are also monthly themes for special food
promotions. For example, the July menu promoted “shio-koji”
probiotic cuisines and August was Okinawa delicacies.

When setting up in Hong Kong, the company received
continuous support from InvestHK, including licensing
applications and advice on operational issues. “The relationship
with InvestHK is like friendship. The people are very helpful
When we opened our central kitchen, the Tourism and
Hospitality team was willing to be our food tasters so that we
could learn about local tastes. Whenever we need assistance
from InvestHK, it's just a phone call away,” he said.

Planning ahead, Nishida hopes to open up to 100 branches
in Hong Kong in the next three years and will look to develop
catering services for the commercial and education sectors

| T e———— = |
Hyakunousha International Ltd

« Openedin 2010
+ 130 employees, including part-time staff
« Sells takeaway rice balls and other Japanese cuisines

www.h-musubi.com

A \B7




