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Welcome remarks
Andy Zynga, CEO, EIT Food

Opening keynotes
Virginijus Sinkevicius, EU Commissioner for the
Environment, Oceans and Fisheries

Jindrich Fialka, Deputy Minister of Agriculture of the
Czech Republic

Plenary session

Ahead of COP27: What innovations will be
key to decarbonize the agri-food sector?
Moderator: Jennifer Baker, Journalist

Speakers: Gaélle Le Gélard, Design Manager, Food,

The Ellen MacArthur Foundation

Alan Belward, Director for Sustainable Resources, Joint
Research Centre, European Commission

Matt Close, President for Global Ice Cream, Unilever

Plenary session — co-organized with
FoodDrinkEurope

The EU Code of Conduct on Responsible
Food Business and Marketing Practices: the
role of voluntary initiatives and partnerships
in the transition to a sustainable and climate
neutral food system

Moderator: Jennifer Baker, Journalist

Speakers: Michiel de Ruiter, Chairperson of EIT Food's
Supervisory Board

Dirk Jacobs, Director, FoodDrinkEurope

Sean Westcott, Senior Vice President R&D Europe, PepsiCo
Mathilde Jakobsen, Founder and CEO, Freshland

Kristin Schreiber, Director for Chemicals, Agrifood, Retail
and Health, DG GROW, European Commission
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Plenary session

Spotlight on youth: Empowering youth in
food system transformation

Moderator: Mario Roccaro, Education Programme
Manager, EIT Food

Speakers: Antoaneta Angelova-Krasteva, Director for
Innovation, Digital Education & International Cooperation,
DG EAC, European Commission

Alessandra Moretti, Member of the European Parliament
and Member of Committee on the Environment, Public
Health and Food Safety

Plenary session | Interview

Andy Zynga, CEO, EIT Food
Maciej Golubiewski, Head of Commissioner Wojciechowski's
Cabinet, European Commission

Interactive Parallel Sessions — Long
sessions

CITIZEN CO-CREATION LAB - Inclusive food
system innovation

From traceability to responsibility: How can
we make sustainable practices in the food
industry the norm?

Moderator: Jane Liu, Editor in Chief, FoodUnfolded
Speakers: Maxine Roper, Co-founder, Connecting Food
Ruben Brunsveld, Deputy Director EMEA, Roundtable on
Sustainable Palm Qil

Germaine Furaha, Director, East Africa, Rikolto International
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WORKSHOP - Inclusive food system
innovation

Attracting youth to a career in the agrifood
sector and tackling the skills shortages: the
role of education

Moderator: Viktoria Soés, Founder of Climate Smart Elephant
& EIT Food Youth Mission Working Group Lead

Speakers: Vivien Bodereau, Education Programme Manager,
EIT Food

Bent Egberg Mikkelsen, Founder, FoodData4Good & Young
Minds Lab

Remigio Berruto, Associate Professor, Department of
Agricultural, Forestry and Food Sciences, University of Turin
Carl Edwards, Director, Education and Public Engagement,
Linking Environment and Farming (LEAF)

Enrico Somaglia, Deputy Secretary General, European
Federation of Food, Agriculture, and Tourism Trade Unions
(EFFAT)

WORKSHOP - Accelerating innovative
solutions

The transition towards protein
diversification

Moderator: Gerard Klein Essink, Founder & CEO,
Bridge2Food

Speakers: Hanna Tuomisto, Associate Professor, Sustainable
Food Systems, Helsinki Institute of Sustainability Science
Damien Jourdan, Open Innovation Director, Danone I/0,
Research & Innovation

Helene Miller, Head of European Affairs, Aleph Farms and
Vice-President, Cellular Agriculture Europe

Paola Giavedoni, Innovation Director, EIT Food
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Interactive Parallel Sessions — Breakouts

Scaling sustainability: accelerating the
transition to climate-smart agriculture
Moderator: Barbaros Corekoglu, Advisor to the CEO, EIT Food
Speakers: Tiffanie Stephani, Director of European
Government Relations and External Communications, Yara
International

Alfred Grand, Farmer, Grand Farm

Philippe Birker, COO and Co-Founder, Climate Farmers
Esther Winterhoff, Head of Division for Fundamental Issues
regarding the Common Agricultural Policy (CAP), the Common
Fisheries Policy and Food and Nutrition Policy, Permanent
Representation of Germany to the European Union

Philipp Goedecker, Senior Policy Officer International Affairs,
Bauernverband

The New European Bauhaus: Engaging
citizens in the transformation towards more
inclusive food systems

Moderator: Martine Van Veelen, Director, EIT Food CLC -
West

Speakers: Stefani Novoa, Sustainability Expert, Basque
Culinary Centre

Anu Seisto, Research Team Leader, \/TT Technical Research
Centre of Finland

Ruben Baldomir Martinez, Maitre and Sommelier, LABe
Restaurant, Basque Culinary Centre
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The case for Regenerative Agriculture:
improving soil health, nutrition and farmer
profitability

Moderator: Philip Fernandez, Agriculture Project Manager,
EIT Food

Speakers: Abby Rose, Co-Founder, Vidacycle

Diogo Pinho, Soil health and microbiome specialist,
Food4Sustainability

Ruben Borge, Agronomist, Rockinsoils

lain Dykes, Managing Director (Czech Republic), Spearhead
International Ltd

Sustainable and healthy food from algae
Moderator: Jayne Brookman, Acting Director, EIT Food CLC
North West

Speakers: Felix Leinemann, Head of Unit, Blue Economy
Sectors, Aquaculture and Maritime Spatial Planning, European
Commission

David Bassett, Secretary General, European Aquaculture
Technology & Innovation Platform (EATIP)

Sofia Kuhn, Head of Public Engagement, EIT Food

Vitor Verdelho, General Manager, European Algae Biomass
Association (EABA)
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Introduction

The world is waking up to the crisis in which our food system finds itself. Black swan
events such as Covid-19 and the Ukraine crisis have been followed by months of in-
tense drought, a very real and widely noticeable manifestation of the effects of climate
change. Wherever we look at our food system, we can see it's not working and needs
fixing.

EIT Food's Future of Food Conference provides an ideal launchpad from which to generate the ideas and innovation that
will begin the new chapter. By bringing together all the stakeholders involved in the EU's food system — policymakers,

large industries, SMEs, entrepreneurs, innovators, producers, educators, consumers, environmentalists, youth — the event
assembled everyone whose contributions, input and experiences will be vital in reform and redevelopment of EU agrifood.

Conference delegates engaged in keynotes, plenaries and interactive workshops, covering topics from decarbonisation to
alternative proteins, from youth engagement to marketing, and at every step concerned with climate-smart, progressive
practices to transform, improve and essentially reboot our broken food system.
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Andy Zynga, CEO, EIT Food

It's crisis mode for our food system, warned Andy Zynga, CEO
of EIT Food, as he opened the Future of Food Conference.

Unsustainable in its current form, he developed on how the
food system is the primary driver of biodiversity loss, a mas-
sive contributor to GHG emissions, and harmful to people as
well the planet.

That's why we need a new chapter, he said, where we do
things differently: there needs to be a paradigm shift. The
conversation is shifting, and food systems are increasingly
recognised as a powerful source of solutions, rather than just
part of the problem. But what role does innovation play in the
transformation of food systems?

Food systems hold unparalleled potential to reduce GHG
emissions and contribute to a more sustainable future, and
innovation will be critical in enabling their transformation.
The war in Ukraine is an additional, powerful reminder of the
need for innovation to ensure food security and the resilience
of our food systems, without compromising sustainability.
“With input from partners and stakeholders, we can select
the most impactful solutions and show what agrifood inno-
vation can help us achieve”

Beyond partnerships, however, we will need enabling frame-
work conditions. In this regard, the European Commission’s
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plans for a new overarching EU innovation strategy are a very
important step.

He identified three key priorities; resources, inclusion and vi-
sion.

On resources, Europe lags behind global competitors in
supporting agrifood start-ups and entrepreneurs, whilst its
Member States apply different regimes for IP, certification,
labour taxation and more. There is too little presence from
private investors, and we need more input from corporate
and institutional investors.

Inclusivity, meanwhile, makes innovation programmes suc-
cessful by leveraging the contribution of all members of
society to deliver greater impact. However, women entre-
preneurs still experience significant imbalances in access to
funding opportunities. Special attention must also be paid to
including youth in the conversation: giving them a seat at the
table will bring creativity, energy and vision to building the
future of food. More in general, not enough is being done to
bring consumers aboard with new food solutions, making it
extremely difficult to achieve scale and impact. Nutritional
and environmental labelling can enable consumers to make
informed decisions: that is why EIT Food will endeavour to
harmonise the existing methodologies for environmental
labelling, including the one developed by EIT Food partner
Foundation Earth.

He concluded on vision. We're working to solve a broad spec-
trum of food system challenges. It's a global discussion, but
time and resources are limited: there are just seven harvests
left before 2030. In terms of investment and technology,
2050 is just around the corner. So let's define the big priori-
ties — those we can tackle together — and decide how to do it.

"Through strong collaboration, partnerships, and coordina-
tion across regions and value chains: He concluded, ‘together
we can write the new chapter about the future of food."
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Virginijus Sinkevicius,EU
Commissioner for the Environ-
ment, Oceans and Fisheries

At the opening of the event, Virginijus Sinkevicius, EU Com-
missioner for the Environment, Oceans and Fisheries, re-
minded us that 'the future belongs to those who prepare for
it today. If there is one thing that the pandemic and the war
in Ukraine have shown, it's that we need stronger, more re-
silient food systems.

Some of the solutions to address these challenges will come
from the EU's aquaculture sector. Offering year-round supply,
aquaculture reduces dependence on imports while relieving
pressure on wild fish stocks. Developed sustainably, it pro-
duces food and protein, taps into new species, and generates
alower carbon footprint — using less land and less fresh water
— than animal husbandry. Innovation is elemental here, too:
we're already seeing the benefits of algae as a replacement
inanimal feed, for example. Crucially, aquaculture can provide
us with raw materials, jobs and income in areas where few
alternatives exist: rural and coastal areas.

Aquaculture is one of the world's fastest-growing sectors,
recognised for helping to decarbonise the food system, miti-
gate the impact of climate change, and maintain ecosystems
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that can protect against rising sea levels. But in Europe, pro-
duction is stagnating and we import 70% of what we con-
sume.

So the demand is there, but we will need 47.5m tonnes of fish
and seafood by 2050. How can the sector pick up its pace?

The European Commission's strategic guidelines released in
2021 propose objectives designed to minimise the negative
impact, including farming low trophic species such as algae
and molluscs. Next, the Commission is setting voluntary tar-
gets for environmental performance, to help producers and
investors develop the industry and create jobs across the EU.
Its stakeholder platform, “EU4AIgae’, will encourage produc-
tion, consumption and innovative uses for algae, helping the
EU to get closer to the Green Deal target.

The Commission has laid the ground for EU aquaculture to
become a global yardstick. EIT Food is important for that
implementation: “Let's work together to plan and create a
sustainable path for competitive, resilient and profitable food
systems that are healthy for us and the planet,” concluded
Commissioner Sinkevicius.
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Jindrich Fialka, Deputy Minister
of Agriculture of the Czech
Republic

Speaking on behalf of the Czech Presidency of the EU, JindFich
Fialka, Deputy Minister of Agriculture of the Czech Republic,
stressed that food is a fundamental human right: it should
never be a luxury and it should never be used as a weapon.
But we must also fit our world into the future; that means
transitioning towards sustainable and environmentally
friendly food systems.

Fialka acknowledged that It's promising that so many
governments are committing to the transformative power
of food systems, aligned with the UN's 2030 agenda. These
clear and ambitious goals reflect the complex relationships
between environmental and economic pillars; rather than
new goals, we need to implement the actions necessary to
achieve existing goals.

The incoming Czech Presidency of the Council of the EU is
staunchly committed to delivering food security, reinforcing
the resilience of our food systems, and recognising our
obligation to preserve food sources for future generations.

But we must explore more than the available practices and
business models. We must decarbonise, improve water
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quality, decrease erosion, support biodiversity and soil
quality, limit the excessive use of pesticides and fertilisers,
and increase the area of ecological agricultural practices to
25%. We need more food, from fewer inputs.

That's why we must look at practices such as agroforestry,
edible insects and alternative proteins, added the Deputy
Minister. We need to identify and resolve the legislative
barriers, increase publicawareness of dietand the importance
of local food chains, combat food poverty, improve access to
agricultural land, explain again and again the benefits from
science, attract a new generation to farming — and gain the
trust of all our citizens for transforming the food system.

Fialka concluded by stating that the Czech Presidency is
confident that the European approach — a clear strategy
based on the Green Deal and Farm to Fork — is the right one.
If we can apply new rules, whilst guaranteeing predictability
and certainty to our farmers, our food businesses and our
consumers, then we can achieve a more effective, more
innovative, more resilient and more responsible food system.
If we don't miss this opportunity, our children will be proud
of us.
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Plenary Session 1

Ahead of COP27: What innovations
will be key to decarbonize the
agri-food sector?

According to the IPCC, the food system requires change at all
stages — from producer to consumer to waste management.
Emerging food technologies — such as cellular fermentation,
cultured meat, plant-based protein sources, controlled en-
vironment agriculture — can bring substantial reductions in
food-related GHG emissions. While solutions exist, the deci-
sions of EU policymakers and agrifood stakeholders regard-
ing funding, investment, roll-out plans and policy incentives
will be crucial to accelerating them to a scale that will ena-
ble the transition to a more sustainable and climate-friendly
food system.

To develop these transition pathways, we need a thorough
understanding of agrifood’s carbon footprint: its distribution
across regions and value-chains, and what the latest science
is telling us about food's impact on GHG emissions.

“Food is responsible for one-third of global greenhouse gas
emissions,” said Esther Sanye Mengual, opening the morn-
ing session for the European Commission’s Joint Research
Centre. The JRC has been examining the impact of the food
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system on GHG emissions, both from a territorial and supply
chain perspective.

The research shows how food consumption represents 36%
of the EU's total contribution to climate change — a figure
that has risen by more than 30% in the last decade. The cli-
mate change impact of the EU food system is now reaching
3.6 times the planetary boundary.

Transition pathways needed to be put in place all along the
supply chain, testing scenarios to ensure optimisation and
minimisation of trade-offs. For example, by substituting up
to 50% of products of animal origin with others we could re-
duce the climate change impact by 20%. Even appropriate ac-
tions on food waste reduction could reduce the impact of EU
food consumption by up to 12%.

However, Sanye Mengual noted that food system GHGs
were not dominated by CO2 from fossil fuels, but land-based
emissions. While these needed dedicated mitigation options,
energy reduction and decarbonisation throughout the chain
would remain crucial.

From the Ellen McArthur Foundation, Gaelle Le Gelard asked
what the acceleration of the circular economy would mean
for food. “If we don't fix food, we won't fix the climate. And it's
no good making food not just ‘a bit' bad, we need to make it a
force for regeneration.”
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That needed a complete shift, she acknowledged. Instead of
‘bending nature to produce food; we should be starting with
nature and then ‘designing’ food products according to the

crops available.

Meanwhile, the challenge for Unilever — the world's biggest
producer of ice cream — was meeting its commitment to net
zero by 2039, and zero GHG by 2030. Matt Close, President
for Ice Cream at Unilever explained the two key thoughts to
achieve the commitment. Firstly by putting consumers and
citizens at the centre of the transition. Noting tht they will
choose to do the right thing if they see the appealing benefits.

He cited Sweden, where Unilever switched dairy ice cream
ingredients to plant-based. Rather than promoting its ve-
gan properties, they focused instead on the 40% reduction in
GHGs.

His second thought was on putting technology to work. He
gave an example of Unilever bringing their freezer tempera-
tures from -18c to -12c.

But these changes need to happen throughout the supply
chain, he said, accompanied by science-based targets and
the roadmaps to go with them. “There's a lot of exciting
things to talk about”

How we harness food to build sustainability was the question
we're all trying to answer, concluded Alan Belward, Director

for Sustainable Resources at the Joint Research Centre. "But
our take-home message is that time is not on our side.

"We've fairly quickly got to increase carbon capture and de-
crease any further release. That's got to include working with
producers and farmers to communicate what we should and
shouldn't be doing at the field level. “Farmers, consumers,
scientists — we all have to work together, sharing real experi-
ence, communicating peer-to-peer, and sharing science with
the farmer”’

Plenary Session 2

The EU Code of Conduct on Respon-
sible Food Business and Marketing
Practices: the role of voluntary initi-
atives and partnerships in the transi-
tion to a sustainable and climate neu-
tral food system

Cooperation among food industry players, as well as between
industry, farmers and other stakeholders, will help to devel-
op and deploy innovative solutions to increase sustainability
and resilience within the agrifood sector and achieve the EU's
climate objectives.
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The Code of Conduct, one of the first deliverables of the Farm
to Fork Strategy, encourages food system stakeholders to
voluntarily commit to improve sustainability performance
while fostering collaboration on best practices, learning, and
blazing a trail for smaller actors. It also recognizes the im-
portance of partnership to strengthen supply chain relations
and identify synergies and opportunities for collaboration in
R&l, capacity building, training, skill development and uptake
of digital solutions and modern technologies.

What are the best practices and key learnings emerg-
ing from existing examples of commitments and col-
the Code?
Is the Code promoting the uptake and roll-out of innovative
solutions? And how can industry and policymakers enable
SMEs to join the journey towards more sustainable food sys-
tems, facilitating their participation in the Code?

laborations made by signatories under

As explained by Dirk Jacobs — Director General of Food-
DrinkEurope, "Its seven aspirational objectives for a more
sustainable food system are matched to a 2030 deadline. It's
all too easy for different players to do their own thing, but this
initiative has brought them together around the same table,
for social, health and economic benefits!”

Launched last year with 65 signatories, that number has al-
ready increased to 120 — including major multinationals such
as PepsiCo. Asked how the Code of Conduct affects a corpo-
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ration of that size, Sean Westcott, Senior Vice President R&D
Europe for PepsiCo, noted that PepsiCo was already commit-
ted to making its products healthier and more sustainable.

He explained that consumer to prioritise taste over health and
it's the same with sustainability. Pepsico have made commit-
ments to making products healthier — such as their 2030 and
2050 sugar reduction targets — and to reducing GHGs.

Front of pack labelling is also very important, whether that's
theanchor point of Nutri-Score — where we're moving €500m
towards a B rating, and lifting other products to C, from D and
E — or environmental labelling.

Explaining that PepsiCo was, at heart, an agricultural com-
pany, Sean cited the PepsiCo Positive programme. Designed
to ‘change how we do business; the initiative sought to find
ways to source crops and ingredients in ways that restore
the Earth, giving farmers support in transitioning, and finding
ways of bringing public and private organisations together to
make a difference.

What's the Commission’s role in the Code of Conduct, now
that it's established? “We need innovation in the food sys-
tem," said Kristin Schreiber, Director for Chemicals, Food and
Retail in the European Commission's DG GROW. The Code
supports that, and now we need to spread the word about
it. But our other important role is reporting: recording what
has happened, mapping the results, encouraging a holistic
approach that covers all areas.

EIT Food, naturally, embraces the Code of Conduct, en-
thused the Chair of its Supervisory Board, Michiel De Ruiter.
Now it is time to embrace innovation as a means to solving
food system challenges. “EIT Food has been successful in
building an innovation ecosystem, partnership is the key
to making it work.”

However, the Code is missing the co-operation of SMEs, said
De Ruiter, saying they're needed to solve the puzzle. Much
more agile, they take care of the innovation while it's the cor-
porations that scale up.
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Explaining that the role of EIT Food would change from cre-
ating the ecosystem to providing more direction — ‘to or-
chestrate and prioritise’ — De Ruiter said it is important for
everyone to identify areas on which to work together, while
remembering that the keyword is ‘farmers’ Working with
them will be crucial to solve some of the biggest challenges,
such as the impact of food production on the climate.

And indeed, one of the smaller actors the Code sets out to
help, start-up ‘Fresh.Land’ — represented by founder and CEO
Mathilde Jakobsen — resolved to put farmers at the heart of
its business model. “We're re-engineering the food supply
chain, by cutting out the middleman”

She explained that very often, fresh produce just isn't as
fresh as you might think. There's a long supply chain with
many intermediaries. Fresh.Land connects the consumer and
the farmer, proposing a ‘just in time' or ‘harvest on demand’
approach, she said. “A digital platform allows consumers to
choose what they need and have farmers respond.’

But joining the Code's signatories is challenging for an SME
such as Fresh.Land, Jakobsen explained. One challenge is
that you're always in deficit of time and money, when you
are a small company, and it takes time and money to report
and undertake new initiatives. She also feared a potential
imbalance: that SMEs with a business model that is already
innovative and more sustainable, and with fewer resources
than traditional industry actors, might be asked to do dis-
proportionately more under the Code. Beyond the Code, she
also flagged the need to ensure that legislation facilitates
these efforts and does not place itself at odds with them.

Plenary Session 3

Spotlight on Youth: Empowering youth
in food system transformation

The EU has declared 2022 the European Year of Youth,
recognising that young people have the responsibility of
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building a better and more sustainable future. With its com-
mitment to inclusive food system innovation, EIT Food is
working to ensure that youth have a spot at the table, shap-
ing the future of food by educating young talents to think
entrepreneurially and solve food system challenges.

Skills for the Future is a challenge-based programme, or-
ganised by EIT Food and supported by Junior Achievement,
global non-profit youth organization. It promotes the teach-
ing of entrepreneurial skills in Europe’s high schools and
encourages the necessary changes in mindset required to
transform the food system through creative solutions.

Focusing on food waste prevention, healthy nutrition and
precision agriculture, the programme supports students in
STEM subjects and digital skills while stimulating empower-
ment, creativity and teamwork through

innovation camps.

The programme covered three crucial areas, explained
Alessandra Moretti, an MEP who sits on the Committee for
Environment, Public Health and Food Safety. “We're com-
mitted to the defence of food safety and public health,” she
said. Expanding that they have a moral dutyto promote a
healthy lifestyle and bring high quality food to the table for
everyone. The key to diet-related diseases is prevention.
One-third of food is lost or wasted between production and
consumption. And we know of the importance of innovation
in decarbonisation.
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Skills for the Future equips young people with the skills to
develop solutions and mini-enterprises that can solve these
challenges, following the path mapped by initiatives such
as the EU Farm to Fork Strategy. Students aged between
16-19, from three of the best teams taking part in the 2022
edition, presented their ideas on the Conference stage.

These included EcoTomPolish, which harnessed the acid-

ic properties of tomatoes in an eco-friendly metal polish,
helping to eliminate waste within Italian tomato production
(which has a 40% share of the world market) and replacing
harsher, less sustainable chemicals; Healthy Tiger, a smart-
phone app for children, families and nutritionists designed to
‘gamify’ knowledge transfer in support of healthy eating and
the risks of improper nutrition, creating a community of chil-
dren and adults who know what healthy eating means; and
Demetra, a technological solution for rainwater harvesting
and water-use optimisation, which recognises that by 2030
47% of the world would be living with water scarcity, while
agriculture consumes more water than any other sector.

Participating students cited the grasp of financial and eco-
nomic skills, an understanding of teamwork and individual

responsibility, improvements in self-confidence and a huge
boost in motivation among the most important benefits of
the programme.

#FutureFood22

Antoaneta Angelova-Krasteva, Director for Innovation,
Digital Education and International Cooperation at the Eu-
ropean Commission’s DG EAC, highlighted that not only did
this show the value of such training programmes, but the
importance of starting such training at an early age.

“It's great to have EIT Food putting talent development at its
core, displaying the distinctive features of EIT Food and its
innovation and knowledge communities.

“We have a need for innovation and a need for skills. Pro-
grammes like this can equip young people with skills match-
ing the needs of innovation ecosystems and the labour
market. While this may be focused on food and agriculture,
participants are acquiring skills in other areas too, such as
digital and manufacturing.

"It's also building much-needed capacity in our educational
institutions, preparing them for the challenges of today and
the future, while emphasising the importance of having the
private sector involved in discovering and nurturing new

talent, helping them embrace a new way of thinking.
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Interview

Maciej Golubiewski, Head of EU
Agriculture Commissioner
Wojciechowski’s Cabinet

As a conclusion to the morning plenary sessions, Andy Zynga,
CEO of EIT Food, interviewed Maciej Golubiewski, Head of EU
Agriculture Commissioner Wojciechowski's Cabinet.

How has the EU reacted to the effects of the war in Ukraine?
And strategically, what are the most important challenges in ag-
ricultural research and innovation that the EU can help address?

In 2022, we've seen the effects of the war on food security and
affordability. Events in Ukraine have made things difficult for the
food sector, especially beyond Europe. Around 5M tonnes of
grain each month should make their way from Black Sea ports
to the rest of the world.

This grain shortage has been accompanied by a rise in prices,
fertiliser particularly, linked as it is to energy prices and the EU’s
dependency on Russian gas and fossil fuels. Lack of grain ex-
ports increases prices for other food, inflating produce prices
universally.

All this has put pressure on EU farmers and consumers, but food
security in Europe has not been a problem per se. Instead, food
affordability and farmer income are the threats.
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The Commission identified three immediate measures. In the
short-term, we addressed food security in Ukraine itself, through
humanitarian assistance. Medium-term, to provide stability to
European agriculture, we set up a package involving state aid for
farmers and, for the first time in CAP history, a crisis reserve of
€500M was made available.

But long-term measures will be the most valuable. We must
make farming less dependent on inputs, especially energy. Here
we see the importance of innovation, for example alternative
fertilisers, precision agriculture, agroecology and better nutrient
management. Chemistry had its heyday in the 1970s; now biol-
ogy's providing alternatives to plant protection products with-
out sacrificing productivity. Innovation and technologies can do
much to help farmers and the future of food — and there'll be no
future for food if there is no future for farmers.

Sustainable agriculture is one of EIT Food's focus areas. We're
doing our part to provide innovative solutions, but isn't the main
problem the limited uptake of innovation by farmers?

Adoption of innovation decreases the need for some of those in-
puts — for example, through the precision application of fertiliser.
CAP finances and provides tools that support these solutions,
such as the ‘eco-schemes’ that incentivise farmers if they en-
gage in innovative practices. The Commission is also evaluating
Member States’ CAP strategic plans, which will feature the most
optimal and innovative approaches to agriculture that provide
the best ‘fit' for their ecosystems. Then there's Horizon Europe,

www.eitfutureoffood.eu




directing up to €9bn towards sustainable bioeconomy and ag-
riculture.

Tools such as the Agricultural Knowledge Innovation System
and EIP-Agri programmes promote the uptake of innovation by
farmers. We also need business and financial innovation, to help
farmers benefit from new practices, such as regenerative and
carbon farming.

Innovation can also help with generation renewal. In too many
countries farming is associated with ‘old school’ practices; pro-
moting smart or climate-friendly ones can bring in new people,
regardless of their background.

Some Member States suffer from structural problems, such
as less developed agencies and networks. Some farmers fear
change and productivity loss, but I'm optimistic. Innovation used
to be considered as something to overcome nature. Now it's
helping build and preserve nature, to help farmers realise their
production ambitions without long-term negative effects.

When we put our minds together and translate this into action
on the ground, we can make a difference and ensure farmers
survive to give future to food.

Workshop

From traceability to responsibility:
How can we make sustainable practices
in the food industry the norm?

The Commission’s recent proposals on corporate sustaina-
bility, due diligence and deforestation-free supply chains will
increase the pressure on industry to identify, tackle and report
negative externalities. Can these practices become main-
stream? What solutions do we need? Someone will have to
foot the bill for this transition: will consumers pay higher prices
for food, or will the industry bear the brunt?

Hosted by EIT Food's media platform FoodUnfolded®, this
session brought a panel of citizens to the table with policy-
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makers and industry representatives, to discuss how to ele-
vate the European standards of production and supply chains
whilst ensuring a fair transition.

The session was conducted under Chatham House rules: nei-
ther the identity nor the affiliation of any of the speakers, nor
that of the participants, may be disclosed.

The EU Due Diligence Act, which aims to ensure human rights
and environmental standards are upheld throughout a com-
pany's supply chain, as well as the Regulation on deforesta-
tion-free products, have both highlighted the importance of
transparency and traceability in our food supply.

Indeed, traceability — enabling to certify how an item was pro-
duced, where, by whom, and under which practices — ensures
that increasingly environmentally and socially conscious con-
sumers are properly informed on the impact of the production
of a certain good. Regrettably, while this has long been a hot
topic, consumers have been scarcely involved in the conver-
sation.

Traceability has been a legal requirement since the 1990s.
While accountability would traditionally fall only on the direct
supplier, recent food scandals have led to increased demand
for better and more information reaching far deeper into the
supply chain. This is necessary for consumers to orient their
consumption choices in line with their values, whether they be
organic principles, local provenance or others.
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Consumers hold the ultimate power on industry practices. By
enabling them to make conscious choices, information be-
comes a catalyst for change. As predicted by Unilever's Paul
Polman already in the 1990s, traceability has become a key
business issue, and powerful food producers are anticipating
these regulatory and social pressures to stay relevant in to-
morrow’s market.

What's more, traceability is evolving. Originally, it was like a
roadmap, proving the route a product took to get from A to B.
Now there's an opportunity to add far more information: ser-
vice stations, junctions, traffic lights and so on, certifying the
product’s social, environmental and economic credentials.

There are drawbacks. Palm oil, for example, has become so
‘toxic’ in consumers’ minds that many manufacturers don't
even feature the fact their products use responsibly sourced
palm oil. This stigma also penalises smallholder farmers who
rely on palm oil production for their livelihoods and social wel-
fare, including notably Asian smallholders. There's a delicate
balance to be struck between sustainable production and ‘fair’
production, and policy needs to be aware of this when deciding
winners and losers: panellists were concerned that ‘Brussels
talks too much about smallholders and too little to them! De-
spite talk of inclusiveness, farmers everywhere are often not
included in these discussions and remain unable to bring forth
their plight for increased access to credit and to markets.

#FutureFood22

Both consumers and producers stand to benefit from a tran-
sition to full traceability and transparency. Some brands are
even prepared to pay for traceability information. This could
make transparency the norm, incentivising the supply chain.

Social and economic mores also influence other thinking: that
while everyone wants to eat more sustainably, not everyone
can afford to do so. Consumers must be involved in this dis-
cussion, alongside other stakeholders: farmers, scientists and
industry.

Workshop

Attracting youth to a career in the
agrifood sector through education

The transformation of the food system will require the correct
blend of skills and competences to be in place. This includes
upskilling and reskilling the existing workforce, but critically
also the definition of new professional figures and compe-
tencies to attract new talent into the sector. However, young
people find agrifood careers insufficiently appealing, and the
sector has for long experienced a shortage of new skilled pro-
fessionals. Can education be the answer to this problem? This
workshop explored the answer to this question, as well as how
education can help students understand the multitude of op-
portunities that have arisen in this increasingly dynamic sector.
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'Filling the gap’ was the subject of EIT Food's recent teacher
survey across seven countries: what resources do teachers
need to educate youth to the many faces of the agrifood sector
and change the image of farming?

The results revealed a concerning lack of knowledge and in-
terest even among teachers: 80% of respondents were un-
familiar with the concept of the circular economy, and most
were not planning to hold any food-related activities in their
classes. However, they also gave an encouraging signal:
most of the surveyed teachers wanted material that could
help them plan lessons. The survey will inform a pilot project
involving 40 schools across three countries, to help teachers
‘connect the dots' around food.

Students aren't the only demographic we need to reach,
stressed Remigio Berruto, Associate Professor at Universi-
ty of Turin's Department for Agricultural, Forestry and Food
Sciences. It's also difficult to reach all the 22 million agrifood
workers in the EU — especially considering the extreme level
of fragmentation, with SMEs accounting for 99% of agrifood
businesses. The diversity in language, culture, regulations,
and interests adds another obstacle, with training materials
requiring adaptation. But the benefits were clear: a US study
showed that, with the appropriate application of technolo-
gy and knowledge, farmers can increase output by 25% even
without increasing resource input.

“Not only do we need to find ways to channel knowledge to
farmers, but targeted ways of training different people too,” he
concluded.
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For agrifood workers across Europe, working conditions are
the main problem, explained Enrico Somaglia, Deputy Secre-
tary General of the European Federation of Trade Unions in the
Food, Agriculture, and Tourism sectors and allied branches (EF-
FAT). “They're not good. To attract the best talent, that needs
to change. Workers see agriculture as an entry into the labour
market, not a career. That means high turnover, making it com-
plicated to address skills.”

“We need trained people, a skilled workforce, to address the
challenges posed by a growing population and climate change.
Without workers, there's no future for the sector. Yet, this is a
wonderful employment sector”’

“Involving all stakeholders in a holistic approach will help de-
fine the future skills we need. For example, what does the EU's
planned reduction of pesticides by 2030 mean for training re-
sources?” Image and perspective mattered for Carl Edwards,
Director of Education and Public Engagement, Linking Envi-
ronment and Farming (LEAF). “We say to young people, you
cannot be what you cannot see. Young people aren't getting
the opportunity to understand the food system, the agrifood
opportunities open to them"

LEAF works with teachers to facilitate the incorporation of
agrifood education into existing subjects: biology, science,
maths. The 75,000 UK children they took onto farms last year
had their eyes opened to billion-pound businesses and envi-
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ronmental science, helping them to understand the sector and
its career opportunities. “It's all about changing the image and
changing mindsets,” he enthused. “Learning should be lifelong”

That remark chimed with Bent Egberg Mikkelsen, Professor
of Urban Food Systems at Copenhagen University. School is
where children spend most of their waking hours, so they're
key to the process. Education needs to start as early as possi-
ble, he said, explaining that in Denmark agrifood topics feature
in kindergarten.

Bent advocates highlighting the link between food produc-
tion and climate change, and Sustainable Development Goals.
“Teachers are already working with sustainability; let's bring
that into the ‘'mental foodscape’ of young people.”

“By showing children the diversity of what they can be, they
take things more seriously.’

Workshop

The transition towards protein
diversification

Combining novel and traditional protein sources can address
both food security and climate change concerns. The Inter-
national Panel on Climate Change (IPCC) recognises the im-
portance of emerging food technologies, such as algal and
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insect-based proteins, precision fermentation and cultured
meat, in delivering substantial reductions in direct GHG emis-
sions from food production. The European Commission'’s flag-
ship Farm to Fork Strategy and Europe’s Beating Cancer Plan
also acknowledge the importance of increasing the availability
of alternative protein sources. Moreover, the Ukraine crisis has
highlighted the urgency of tackling the European dependence
on feed imports and promoting a shift towards more plant-
based diets, while ensuring a more resilient and autonomous
food system.

What are the potential strategies and initiatives required at EU
level to guide the transition to protein diversification?

To scale up the production of alternative proteins, the public
and private sector should be better co-ordinated. As Hanna
Tuomisto, Associate Professor of Sustainable Food Systems
at the Helsinki Institute of Sustainability Science pointed out,
much of the research and innovation for cellular agriculture
has been conducted in the private sector. That's in contrast to
other technologies, where early research was funded publicly.

Looking at R&D priorities, nutrition was at the top: how can we
make sure we get the right nutritional properties from alter-

native proteins, making them equivalent to animal proteins?
Taste is of course another important element. The session
highlighted how fermentation performs well on both fronts.
Also high in the list of R&D priorities is the need for life-cy-
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cle assessments, as well as for mechanisms to ensure robust
supplies of data about crops which are available or should be
available to support the production of plant-based proteins in
Europe.

Highlighted problems, on the other hand, included notably a
lack of systems thinking, which should shape the contribu-
tion of alternative proteins and protein diversification to the
transformation of food systems, and define their interaction
with other parts of such systems: results and best practices
are not shared between companies, even less so at EU lev-
el — pointing to the crucial need for a body like EIT Food, able
to reduce such fragmentation and create an open plat-
form for sharing. Collaboration between sectors could be
improved, too.

The participants to the workshop produced a set of recom-
mendations for scaling up the EU’s production and consump-
tion of alternative proteins.

Firstly, publicinstitutions must fund more research into ensur-
ing sufficient scale-up capacity. At the same time, alternative
protein products must be made more appealing to the flexitar-
ian market — an important audience in Europe. Thirdly, govern-
ments could play other roles beyond R&D, for example through
public procurement.

As for which alternative protein solutions to focus on (among
plant-based, algae, fungi, precision fermentation, cellular ag-
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riculture and insects), participants found that, while markets
and technologies are both at different levels of readiness, the
answer might be to invest in those that are closest to market
and which hold most appeal for the consumer. Proximity was
also recognised as an important factor, stressing the impor-
tance of incentivising local production and local sourcing.

Regardless of the solution, consumer confidence is essential,
as their purchasing choices will ultimately determine the suc-
cess or failure of any new food product. Garnering their trust
and enthusiasm will require solid scientific data proving the
nutritional quality of alternative protein products, which will in
turn require more research. Hybrid products, combining animal
and alternative protein, may help with conversion. There could
however be an issue with the affordability of alternative pro-
tein, especially compared to animal products, given the extent
of subsidies granted to the latter. Price will be a crucial driver
in encouraging consumer uptake; it will be important to find
solutions to reduce it.

Farmers will be an important part of the transition: plant-
based alternative proteins are an essential resource for the EU,
registering rising levels of human consumption and extensive
use as feed, but also registering a staggering dependence on
imports to satisfy internal demand for animal feed. Boosting
internal production and greater crop diversification is highly
desirable.
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Beside their high-level strategic value for food security, plant
proteins can also be greatly profitable for farmers. But the
prevailing mindset in Europe, tending to pay more attention
to quantity than quality when it comes to food, could work
against alternative proteins, leading farmers to prioritise other
crops. Governments can play a strong role in demonstrating
that the transition is beneficial for farmers, including by facili-
tating dialogue between farmers and food producers, and of-
fering incentives to help make transition sustainable.

Climate change might have a positive effect in encouraging
farmers to start their transition, switching to innovative crops,
or returning to traditional heritage crops. The farming sector
will need help to tackle the problem of how to roll out alter-
native proteins in SME businesses, versus larger enterprises.
While their needs might be similar, ways of approaching those
farmers will be different.

As to what role the EU might play, it's perhaps less a question
of willingness than knowing where to invest and what to do.
For example, recent calls under Horizon Europe made no men-
tion of fermentation, so there are still gaps in the EU strategy
if it wants to play a leadership role. And then there's the Novel
Food Regulation: the EU can't claim the leadership role while
it takes two vyears to grant market authorization to novel pro-
teins, compared to six months in other non-EU countries.

The EU needs to act more strategically and offer better plan-
ning and interaction with farmers on supply-side, if it's to step
up to a leadership role in developing Europe's alternative pro-
tein sector.

Breakout Session

Scaling sustainability: accelerating the
transition to climate-smart agriculture

Climate-smart actions could reduce EU-wide agricultural GHG
emissions by 6% and add up to €9.3bn to farmers’ incomes,
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according to the EU Carbon+ Farming Coalition. But the fea-
sibility and impact of this transition depends on the collective
ambition and action of all stakeholders. This session brought
together farmers and policymakers to discuss the challenges
and explore collaboration: what's needed to accelerate cli-
mate-smart European agriculture?

"The status quo isn't acceptable and our window of opportuni-
ty to change is closing quickly.” EIT Food's Barbaros Corekoglu,
the session's moderator, made clear the stark reality.

It's not helped by the difficult situation for agrifood, said Esther
Winterhoff, Head of the Agriculture, Fisheries and Food Divi-
sion at the Permanent Representation of Germany to the EU.
This situation is affected by the Russian aggression, input cri-
ses and high commaodity prices. "It underlines why co-opera-
tion helps us address food security, farmers’ incomes, environ-
ment and climate protection, biodiversity and sustainability.”

Winterhoff highlighted how in Germany the government
hopes organic farming will reach 30% by 2030, backed by fi-
nancial support and research. At EU level, the new CAP and its
strategic plans promise a big impact. Fertiliser-use efficiency
must also improve to reduce energy consumption and support
efforts to address global food security.

Yara's Tiffanie Stephani described a coalition comprising the
fertiliser company and partners EIT Food, Bayer, BASF, Syn-
genta and WEF — among others, supporting carbon-positive
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agricultural transition. Its climate-smart measures include
agroecology, conservation agriculture, nutrient management,
irrigation, intercropping and others. “By identifying barriers
to adoption, it will increase collective understanding and how
co-operation can overcome them,’ she said.

Science-based, searching for impactful solutions, the coalition
is guided by its ‘North Star": creating a sound business case for
climate-smart farming, improving soil health, enhancing car-
bon sequestration, and upscaling best practices.

“"Peer-to-peer exchange,” she said, “"demonstrates economics
and eliminates mistrust in new concepts, while supporting ap-
propriate measurement, reporting and verification processes”’

That peer-to-peer approach chimed with Alfred Grand, an
Austrian organic farmer who sits on the EU's Soil Mission
Board. His farm participates in the Lighthouse Farming Net-
work, a European initiative backed by Wageningen University.
It encourages farmers to discuss principles face-to-face to
scale-up sustainability. The main topics are soil health, agro-
forestry and market gardening.

Organic farming will be commonplace within 20 years, he pre-
dicted, pointing to his own farm. Without pesticide use, the
farm is more resilient because it forces him to diversify his
cropping. Local food initiatives, such as his market garden veg
box scheme, not only mitigate climate change and arrest bi-
odiversity loss, but provide fresh, quality food while creating
rural jobs that put young people on the career ladder. “Market
gardens address 11 of the 17 SDGs,” said Grand.

“Scaling-up is itself a barrier,” revealed Philippe Birker,
co-Founder of Climate Farmers. Only a few thousand farmers
practise regenerative agriculture, yet it offers so many clear
benefits. What's missing? he asked.

Again, it comes down to infrastructure, specifically knowledge
and finance: to change farmers’ mindsets, to get them to ‘think
regen’ and exchange ideas, and then to make sure they're via-
ble. “We need model farms to make regenerative principles re-
latable to farmers' own individual contexts, and to ensure eco-
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nomic viability. That requires measuring and monitoring the
ecosystem services provided and having society — consumers,
companies, governments — pay for them.”

Further initiatives from Climate Farmers include a Climate
Farming Congress, which launched in 2021, and a new regen-
erative consultancy database. It connects farmers with agri-
cultural consultants who have been rated by other regen farm-
ers. It recognises that regen advice is context-specific: there's
no one-size-fits-all.

The German Farmers Association (DBV) represents 270,000
farmers — 90% of the agricultural community, and senior of-
ficer Philipp Goedecker said we need to stop talking to farm-
ers. Instead suggesting, we should talk with them. While farm-
ers are perceived as polluters, they're also part of the solution
— producing food, protecting biodiversity, farming carbon.

Philipp explained the Humus Project, which starts in Germa-
ny this autumn in partnership with German ecological farm-
ers. Involving 100 farmers from all regions and farming types,
it seeks to ‘test the water’ to find ways of tackling climate
change and sequestering carbon, recognising soil's capacity to
store water and nutrients.

Food has a special significance, he said, as noted in the Par-
is Climate Agreement, but farming has many variabilities and
parts not seen by the public. Improved research, often men-
tioned as a key point, would help farmers — but it must have a
practical application.
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Breakout Session

The New European Bauhaus

By creating bridges between different backgrounds, cutting
across disciplines, and building on participation at all levels,
the New European Bauhaus (NEB) inspires a movement to
transform societies along three values: sustainability, aesthet-
ics and inclusion. By bringing together citizens, experts, busi-
nesses and institutions, it tries to reimagine sustainable living
in Europe — urban regeneration, improving the urban-rural
connection, stimulating circular economies and encouraging
public-private partnerships to deliver nature-based solutions.

Can we bring the Green Deal closer to the citizen?

In 2021, with EU funding, EIT Food launched a new programme
dedicated to the New European Bauhaus. Focusing on citizen
engagement, its projects sought to uphold social inclusion
while offering solutions that meet the EU's environmental and
climate ambitions.

Anu Seisto of Finland's VTT Technical Research Centre re-
counted the ‘Adopt the Ugly Foodling’ project. Encouraging
the consumption of visually unappealing but edible food, it
targeted young consumers — generating new understanding
and respect for food — and elderly consumers, in whose youth
food was far less abundant, to reduce food waste. Tied to local
culture, it used art to evoke feelings and create experiences to
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inform thinking and behaviour, particularly the importance of
local food production.

Cultural and culinary identity also featured in ‘Building a Green
Gastronomic City; an EIT Food-funded project looking to coun-
ter the loss of gastronomic tradition — due, among others, to
climate change — by applying circular economy solutions re-
ducing waste in the HoRe(a sector. Stefani Novoa and Ruben
Baldomir Martinez, of the Basque Culinary Centre, explained
how the project involved consumers through an engaging
restaurant experience: first, developing zero-waste gastro-
nomic solutions with chefs, consultants, and other experts;
then, testing them with consumers, using local and seasonal
products from local and small producers. The project revealed
plenty of challenges and developed a ranked list of solutions.

Breakout Session

The case for regenerative
agriculture: improving soil health,
nutrition, and farmer profitability
in Europe

A fringe interest until recently, regenerative agriculture might
yet prove a solution for our environmental, economic and
health challenges, while contributing to the EU’s Soil and Bi-
odiversity Strategies' goals. But can regenerative agriculture
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deliver on its promise to restore our ecosystems and produce
healthier food, while at the same time allowing farmers to
benefit from the food and ecosystem services they provide to
society?

The core of regenerative farming is working with the soil, said
Abby Rose, CEO of Vidacycle. Understanding the myriad inter-
actions between its microbial inhabitants represents a major
shift from previous thinking — how many farmers have been
taught.

She explained that every farm is different. No single recipe
says how to work with your soil. It needs a change in mindset:
more knowledge intensive, supporting different types of deci-
sion-making.

EIT Food's 'Regenerative Agriculture Revolution’ project has

appointed Soil Mentors, to support farmers with in-field ob-
servations, before building dashboards and benchmarks to
learn from them. Monitoring provides both data and learning
opportunities.

Ruben Borge, an agronomist at Rockinsoils, working with live-
stock farmers in northern Spain to apply regenerative princi-
ples, detailed a case study involving 75 beef producers. “Meat
is under the spotlight for contributing to climate change,” he
noted, "but that's unfair: cows are good at making food from
grass, a crop that's good on marginal lands’

Species-rich permanent pasture that mimics nature by mov-
ing cows daily creates a powerful cycle where plants and mi-
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crobes co-operate to generate new soil and increase organic
carbon. Such grazing also improves animal welfare, and pro-
vides healthy food: meat from grass-fed and finished cattle
contained five times more omega-3 fatty acids than that from
grain-fed cattle.

Farmers must understand that conventional agricultural prac-
tices upset this natural system, said Diogo Pinho, a soil spe-
cialist at Food4Sustainability. Plants are ‘solar panels’ that
catch light and convert carbon into ‘liquid carbon’ — the output
from photosynthesis — that sustains soil life. But soil microbes
that have enjoyed a symbiotic relationship with plants — sug-
ars in return for macronutrients — are at risk when applications
of artificial nutrients disrupt this process. Diogo is working with
almond farmers in central Portugal to help them choose the
regenerative practices that best suit their farms and soils.

“Regen practices can be expensive to implement, but they're
not expensive in the long-term. Go step-by-step,” he advised.

Expense was alsoa concern for lain Dykes, managing 80,000ha
of European farmland across five countries for Spearhead In-
ternational. Owned by private equity, he said everything the
company did ‘needed to deserve their investment but also de-
serve the right to farm!

For more than 10 years, Spearhead has practised what has
come to be seen as regenerative practices. “It's the right thing
to do, and it's more productive,” lain said. By looking at the
soil and supporting biological life, it becomes more fertile and
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more profitable. Regular soil testing, combined with drone and
satellite imaging, allows variable application of nutrients: syn-
thetic nutrients can be reduced in favour of organic fertilisers,
although availability was the major limiting factor.

Increased fixation of atmospheric nitrogen was achieved by
upping rotations from three crops to 16, including more leg-
umes, while cover crops provided another source of organic
carbon.

lain pointed out that regenerative farming's long-term nature,
and multiple external factors, made controls and comparisons
difficult. However, highlights observed were an 11% decrease
in the value of crop inputs, wheat yield increase of up to 25%,
and an increase in sugar yield of 1% from sugar beet opera-
tions. Coupled with reductions in cultivation costs, lain claimed
an overall benefit of around €200/ha from Spearhead’s regen-
erative approach.

Revealing that most of the company's land was rented rath-
er than owned, he regretted that money and rent levels ‘talk
louder than quality’ regarding farming practice. That's why re-
generative farming education should focus on landowners as
well as farmers.

Breakout Session

Sustainable and healthy food
from algae
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Climate change threatens our current food systems, so might
algae be the solution to providing a sustainable food supply for
the growing world population, simultaneously decarbonising
the food system? Regulatory uncertainty and consumer en-
gagement might be bigger barriers to adoption than technical
hurdles, the session heard.

According to David Bassett, Secretary General, European Ag-
uaculture Technology and Innovation Platform (EATIP), algae
attract more attention than ever before, mainly for their en-
vironmental benefits. Expansion requires a better, multistake-
holder market approach and a careful negotiation of the Novel
Food Regulation.

Vitor Verdelho, General Manager, European Algae Biomass
Association (EABA), echoed David's remarks. With more than
30,000 species, agreeing a definition for algae has taken four
years. Although development has accelerated since large com-
panies like Cargill and Nestlé took interest, regulatory uncer-
tainty remains a deterrent. He also highlighted the importance
of engaging consumers and sensitising them to innovation in
this field, while also increasing political awareness of the op-
portunities offered by the algae sector.

Consumer engagement is a priority for EIT Food too: EIT
Food's Head of Public Engagement, Sofia Kuhn, revealed the
outcomes of a qualitative research on consumer perception of
algae and algae-based products. The research shows an aver-
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agely scarce knowledge of the nutritional properties of algae,
with some of the interviewees unaware of their edibility. Often
associated with Asian cuisine by those more in the know, algae
are perceived as exotic and expensive. Knowledge of the envi-
ronmental benefits associated with their production, compared
to other protein sources, is even scarcer. She put forth a set of
recommendations to tackle this, including promoting species
(e.g. spirulina) rather than ‘algae, emphasising health and en-
vironmental benefits, and backing all claims with solid science.
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Closing for the European Commission’s DG MARE, Felix Leine-
mann, Head of the Unit for Blue Economy Sectors, Aquacul-
ture and Maritime Spatial Planning, underlined algae’s inclu-
sion in both the Green Deal and the EU Aquaculture Strategy
(mentioned by Commissioner Sinkevicius). He added that an
Algae Communication was underway, and discussions to raise
knowledge and awareness were happening at EC level.
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Coordinator Riga Technical University
Chloé Dorin, Payment Specialist
HelloFresh

Melisa Duman, Policy Officer European
Commission

Stephane Durand, Head of Innovation
Queen's University Belfast

lain Dykes, CEO of Spearhead Czech
Top Farms

Matt Eastland, Head of Brand &
Content EIT Food
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Carl Edwards, Director, Education
and Public Engagement LEAF (Linking
Environment And Farming)

Laura Elphick, Comms and
Engagement Officer EIT Food

Enno Ence, RIS Policy Council members
EIT Food

Gert Engelen, Business Development
and Policy Rikolto

Leonard Engels, Policy Officer European
Commission

Marta Erquicia, Public Engagement
Programme Manager EIT Food

Pauline Fauquet, Project Leader
CELABOR

Federica Femia, Communications
Manager Cellular Agriculture Europe

Philip Fernandez, Agriculture Project
Manager EIT Food

Jindfich Fialka, Deputy Minister
Ministry of Agriculture of the Czech
Republic

Diana Filip, Deputy CEQ and Chief
Development Officer JA Europe

Stylianos Filopoulos, Association
Expert SF

Paul Finglas, Head of FDNC and
Research Leader in Food & Health Food
Databanks National Capability

Héléne Flamand, Business developer
Puratos

Kelly Fourtouni, R&D Manager E.}.
Papadopoulos S.A.

Michaela Fox, Agri-Food Quest
Business Development Manager
Queen's University, Belfast

Laura Franco Martinez, Innovation and
Commercialisation Analyst Inlecom
Commercial Pathways - ICP

Eva Fries-Schaffner, Vice President
Portfolio Strategy & Business
Development Fresenius Kabi
Deutschland GmbH

Samantha Fulton, Group Corporate
Affairs Director Nomad Foods Europe
Ltd

Germaine Furaha, East Africa Director
Rikolto International

Samantha Gadenne, Corporate VVenture
Manager EIT Food

Laura Galea, Student

Benkela Garcia, Student Haute Ecole
Lucia de Brouckére

Emilia Gargallo Gonzalez, Policy Officer
DG MARE

Joshua Gartland, Deputy Director
General Comité Européen des
Fabricants de Sucre

Karolis Geduvilas, Vice Dean \/ytautas
Magnus University

Fulden Gencel Boyaci, Project
Coordinator Impact Hub Istanbul

Katrin Gericke, Policy Officer
Representation of the Land
Brandenburg to the EU

Abigail Gerrits, Advisor KPMG

Paola Giavedoni, Director Innovation
EIT Food

Jorge Gimeno Pawlowski, Atland
Consulting

Claudia Godinho, Operations
Researcher Food4Sustainability

Philipp Goedecker, Senior Policy Officer
International Affairs Bauernverband

Veronica Gonzalez Martel, Participant
Food unfolded
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Jitka Gotzova, Direktorium of the
Food Safety Department Ministry of
Agriculture of the Czech Republic

Alfred Grand, Farmer Grand Farm

Alice Grassi, Communication Manager
International Platform of Insects for
Food and Feed (IPIFF)

Mercedes Groba, Innovation
Programme Manager European
Institute of Innovation and Technology
(EIT) Food

Mathilde Guichet, Student ESIAB
Jerome Hamacher, Head of CoCreation
Vertical Food SCE Strascheg Center for
Entrepreneurship

Balazs Hamar, Liaison specialist Food
and Agriculture Organization of the
United Nations (FAO)

Jasper Havermans, Head of
Communications EurA Brussels &
Portugal

Adriana Herrera Moreno, Agricultural
Counselor Mission of Mexico to the
European Union

Lenita Hiraki, Chef Self employed
Ellen Hof, COO
#SustainablePublicAffairs

Peter Holl, Sr Manager Eu Programs DIL
German Institute of Food Technology

Cliona Howie, CEO Foundation Earth

Mariya Hristova, Member of the EIT RIS
Policy Council Ministry of agriculture,
EIT RIS Council

Rafal Igielski, CEO SomiGRO

llario Ingravallo, Innovation

Programme Manager EIT FOOD CLC
West

Georgiana lon, Project Manager Ropot
Boutique- Impact Hub Bucharest
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Dirk Jacobs, Director General
FoodDrinkEurope

Mathilde Jakobsen, CEO and Founder
Freshland

Aneta Janikowska-Kisluk, Head

of Innovation and International
Cooperation Unit Food Bank in Olsztyn
Sylke Jaspers, Policy Advisor Flemish
Government

Tomasz Jelinski, Chief Specialist
Institute Animal Reproduction and Food
Research PAS

Damien Jourdan, Open Innovation
Director Danone

Pauline Juricic, Senior Consultant
#SustainablePublicAffairs

Jens Karsten, Rechtsanwalt BXL-Law
Hideki Katagiri, Master Student
Wageningen University

Moe Kawaguchi, CFO Vegekul,inc.
Stefaan kennis, Director of Strategy,

Market Intelligence and Sustainability
TOMRA Food

lwona kieda, Project Manager Institute
of Animal Reproduction and Food
Research PAS

Gerard Klein-Essink, Founder & CEO
Bridge2Food

Petar Knezevic, Manager Mitsui & Co
Deniz Koca, Researcher Lund University
Anja Koch, Desk Officer Ministry of
Economy, Tourism, Agriculture and
Forestry Saxony-Anhalt

Robert Konrad, Communication
Manager European Commission

Milda Krauzlis, RIS Programme
Manager EIT Food

Agnieszka Krochmal-Wegrzyn, Broker
IBPRS-PIB

Anna Kubiak, Partner NATURAL
INNOVATIONS LAB SPOtKA Z
OGRANICZONA ODPOWIEDZIALNOéCI/—\

Ales Kuhar, professor University of
Ljubljana

Sofia Kuhn, Head of Public Engagement
EIT Food

Justyna Kulawik-Dutkowska, Project
Manager Legal Advice & Funding EIT
Food CLC North-East sp. z 0.0.

Irena Kuzminskiene, National Contact
Point Research Council of Lithuania

loannis Laoudis, Food Technologist /
Supply Laoudis Foods SA

Oldrich Latal, scientist Agrovyzkum
Rapotin Ltd.

Maria-Jesus Latasa, Manager of EIT
Food projects UAM-IMDEA Food

Jonas Lazaro Mojica, Senior Manager
Food Policy EU Projects and ETP 'Food
for Life' Secretariat

Silvia Lazzaris, Editor Food Unfolded
EIT Food

Gaelle Le Gelard, Design Manager, Food
The Ellen MacArthur Foundation

Yu-Mi Lee, Innovation manager EIT
Food Central

Felix Leinemann, Head of Unit
MARE.A.2 |Blue Economy Sectors,
Aquaculture and Maritime Spatial
Planning European Commission

Jane Alice Liu, Editor-in-Chief
FoodUnfolded, EIT Food

Arianna Lombari, Trainee EC DG GROW
Mathias Lucas, Advisor Horizon Europe

Cluster 6 - Food Bioeconomy NCP
Wallonie

Simone Maccaferri, Senior Research
Manager Alma Mater Studiorum -
University of Bologna
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Tori Macdonald, Development
Executive EU Reporter

Maciej Golubiewski, Head of Cabinet
Wojciechowski's cabinet, European
Commission

Cait Mackridge, Graphic Designer
FoodUnfolded

Dirk Madriles Helm, Manager Farmer
Geert Maesmans, Global R&D Leader
Cargill

Cara Maeztu, Project Manager EIT
FOOD

Lefteris Makras, R&D Director E.J.
Papadopoulos S.A.

Milena Malagon, Student Quimisense
Kathleen Malfroy, International

Strategic Director Normec Quality
Assurance

Natasa Mantziari, Blue Book Trainee
European Commission DG RTD

Alexander Mardian, Head of DIL
Innovation Hub DIL Deutsches Institut
fiir Lebensmitteltechnik e.V.

Beatrice Marenghi, Student Beatrice
Marenghi

Marta Marin, Digital Communications &
Campaigns Manager EIT Food

Cristina Marinoiu, Projects Content

& Communication Ropot Boutique -
Impact Hub Bucharest

Alexandre Marques, National Contact
Point ANI - National Innovation Agency
Ellen Martens, Innovation manager
Flanders' FOOD

Barbara Mason, Professional Education
lead University of Reading

Alexandra Maubant De Ita, Product
innovation Scandza
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Joanne Mazoyer, Digital
Communications and Campaigns
Manager EIT Food

Yvonne McMeel, KIC Partnerships
Manager University of Reading
Stefanie McNerney, Manager, Plant-
based Solutions Humane Society
International

Gert Meijer, Chairman ETP Food for Life

Marja-Liisa Meurice, Director EITFood
CLC North-East

Saulius Mickevicius, Dean V/ytautas
Magnus University

Bent Egberg Mikkelsen, Founder,
FoodData4Good & Young Minds Lab
Andrea Milacic, Young Resaercher
Centre of Excellence - FoodHub,
University of Donja Gorica

Brian Miller, Managing Director
uFraction8

Helene Miller, Head of Legal regulatory
Affairs Aleph Farms

Helene Miller, Vice President Cellular
Agriculture Europe

Bastian Mingers, VVice President Food
Koelnmesse GmbH

Federica Minutillo, Author Terra Felix

Francesco Mirizzi, Senior Policy Advisor
EIHA

Brandon Mitchener, Managing Partner
Instinctif Partners

Dalibor Mladenka, DG EAC - policy
analyst European Commission

Tatjana Moench, Senior Sustainability
Consultant Planetly GmbH

Jorge Molina, Policy Officer European
Commission

Jilia Montoliu Boneu,
FutureFoodMaker

Alessandra Moretti, Member European
Parliament

Begiim Mutus, General Manager Sabri
Ulker Foundation

Nico Muzi, Co-founder Madre
Hiroyoshi Nachi, Manager Harada
Corporation

Aleksandra Nizynska, Senior Project
Manager EIT Food

Kari Noelken, Future Food Maker EIT
Food

Laura Nolan, Head of Communication
and Engagement Foundation Earth
Mikkel Kofod Ngrgard, Regional
Coordinator WFTO-Europe

Stefani Novoa, Sustainability Expert
Basque Culinary Centre

Saskia Nuijten, Director of
Communication EIT Food

Begiim ONAL, RIS Policy Council
Member EIT Food

Amil Orahovac, Young Researcher
Center of Excellence -FoodHub,
University of Donja Gorica

Marc PAINSMAYE, Owner PROCURE
BEST VALUE 4 FOOD

Lucy Papachristou, Journalist Wall
Street Journal

Lara Pappers, Director of
Communications ProVeg International

Fleur Parnet, consultant FP Impact
Francesco Pascale, Director Terra Felix
Corina Pasol, Director Interel

Vinciane Patelou, Director European
Plant-based Foods Association ENSA

Begona Perez Villarreal, Director EIT
Food CLC South
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Julie PERSON, Corporate - Project
coordinator & communication
Microphyt

Mark Abraham Philip, Master's Student
EIT Food

Diogo Pinho, Soil health

and microbiome specialist
Food4Sustainability

Barbara Piotrowska, Team Leader

for Communicating EU Green Deal
deliverables European Commission
Emily Pompelia, Director Brunswick
Group

Chiara Pontillo, Research manager
University of Bologna

Blaga Popova, Team Leader - agri-food
ecosystem European Commission
Christian Poppe, Director Global Public
Affairs & Sustainability Formo

Siska Pottie, Secretary General
European Alliance for plant-based food
Rosa Prati, R&D Manager Caviro
Najeeb Rahman, MSc Student (EIT
SUMA) KUL

Anneli Ritala, Principal Scientist VTT

Technical Research Centre of Finland
Ltd

Mario Roccaro, Education Programme
Manager EIT Food

Simone Romano, Giveaway winner
Food Unfolded

Maxine Roper, Co-Founder Connecting
Food

Abby Rose, Co-Founder Vidacycle

Lucie Roskotova, Event manager
Rostlinné OBRAZ - Obranci zvitat
Marie Russier, Business Creation
Manager - Food Accelerator Network
EIT Food
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Elwira Rycaj, Council member EIT Food

Ewa Rzeszowska, Project Manager EIT
Food

Divya Sahu, student EIT Food

Sonya Sammut, Senior Manager (Chief
Policy Officer) Ministry for Agriculture,
Fisheries and Animal Rights

Fernando Sanchez Naranjo, Policy &
Communication Officer EIHA

Hermes Sanctorum, CEO Paleo B.V.

Daniela Sani, Programme manager
ART-ER

Esther Sanye Mengual, European
Commission

Lorena Savani, Innovation Programme
Manager EIT Food CLC South

Aneke Schwager, Director Government
Relations Impossible Foods

Eleanor Scott, Trainee EIT

Jessica Seib, Marketing Manager Berg +
Schmidt Animal Nutrition

Anu Seisto, Research Team Leader VTT
Consumer research at VTT

Idoia Lucia Selfa Aspiroz, Policy Officer
European Commission - Scientific
Advice Mechanism

Ayaz Mukarram Shaikh, PhD student
University of Debrecen

Virginijus Sinkevicius, Commissioner
for Environment, Oceans and Fisheries
European Commission

Dumitru Sircu, File manager European
Parliament

Dubravka Skunca, Expert European
Commission, ETV - Environmental
Technology Verification; European
Commission, DG Environment,
Environmental Footprint Tehnical
Advisory Board

Tomas Slunecko, Permanent
Representation Permanent
Representation of the Czech Republic
to the EU

Acacia Smith, Policy Manager The Good
Food Institute

Roland Snel, Global Lead New Proteins
& Technology Archer Daniels Midland
Company

Antony So, Communications and
Engagement Officer Centre for Food
Policy

Maria Joao Soares, Marketing Intern EIT
Food

Enrico Somaglia, Deputy Secretary-
General EFFAT

Henrik Sg¢ndergaard, Innovation
Manager Lund University

Viktoria Soos, EIT Food Youth Mission
Working Group Lead and Founder,
Climate Smart Elephant

Stefano Spinaci, Policy Analyst
European Parliament

Coline Spreuwers, Student invitated
Food unfolded

Vasilis Stenos, CEO Solmeyea
Tiffanie Stephani, Director of European

Government Relations and External
Communications Yara International

Maris Stulgis, Policy officer Blue
bioeconomy, algae and marine
aquaculture European Commission DG
MARE

Yuji Takagi, Managing Director Harada
Corporation

Astrid Tempelaere, PhD researcher KUL

Maija Tenkanen, Professor University
of Helsinki
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Ina Todorova, Project Coordinator
Cleantech Bulgaria

Ann Tommy, Master's student EIT Food
Maria Traka, Deputy Head of Food
Databanks National Capability (FDNC),
Group Leader in Food and Health Food
Databanks National Capability

Anna Traylor, Strategic Programmes
EIT Food

Kari Tronsmo, Open innovation leader
Danone Research

Eirini Tsirimokou, Senior Consultant
Bessler Consulting

Alexandra Tuijtelaars, Policy
Coordinator EC - DG SANTE

Hanna Tuomisto, Associate Professor
(sustainable food systems) Helsinki
Institute of Sustainability Science
Casper Van Cleemput, Project Manager
KU Leuven

Lorena van de Kolk, Schuttelaar &
Partners

Stephanie van Drunen Littel, Strategy
Manager Laudes Foundation

Anniek van Hienen, Bachelor student
Maastricht University

Elias Van Marcke, EU affairs manager
European Vegetarian Union

Marieke van Schoonhoven,
FoodUnfolded Editorial Manager EIT
Food

Martine Van Veelen, Director EIT Food
West EIT Food

Martine Van Veelen, Director EIT Food-
West

Linn Vande Populiere, Junior Online
Community Manager EIT Food

Ainhoa Vega Carrasco, Intern
Delegation of the Basque Government
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Brian Vella, CEO Malta Food Agency

Vitor Verdelho, General Manager EABA

Wouter Vermeulen, Senior Director
Sustainability The Coca-Cola Company

Martin Vieira, National Contact Point
(EIT, EIE, EIC) Malta Council for Science
and Technology

Lucy Wallace, Media and content
contractor EIT Food

Beate Warneck, EIT-NKS DLR-PT

Sean Westcott, Senior Vice President
R&D Europe Pepsico

Patricia Willems-Mawenu,
Communication & Events Manager EIT
Food ivzw

Esther Winterhoff, Head of Division
for Fundamental Issues regarding the
Common Agricultural Policy (CAP),
the Common Fisheries Policy and
Food and Nutrition Policy Permanent
Representation of Germany to the
European Union

Charlotte Woolfson, Consultant FIPRA
International SRL

Yohei Yamada, Coordination Director
S.A. Ajinomoto Omnichem N.V.
Blanka Zabrodska, scientist
Agrovyzkum Rapotin Ltd.

Miroslav Zahradnik, Researcher
National Agricultural and Food Centre
(NPPC)

Richard Zaltzman, Interim COO EIT
Food

Soem Zeijlmans, Policy Analyst The
Good Food Institute Europe

Chun-Mei Zhao, Researcher Norwegian

University of Science and Technology

Marianthi Zioga, PhD Candidate
Agricultural University of Athens

Matija Zulj, CEO AGRIVI

Milita Zygyte, Project Manager UAB
Sirputis

www.eitfutureoffood.eu




#FutureFood22



