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PLATINUM PARTNER

Corteva Agriscience™, is the new company name of the Agriculture Division of DowDuPont™. The company 
brings together DuPont Crop Protection, DuPont Pioneer and Dow AgroSciences to create a market-shaping, 
standalone agriculture company with leading positions in Seed Technologies, Crop Protection and Digital 
Agriculture. It works across the global value chain to create a more efficient food system. Corteva Agriscience™, 
seeks to enrich the lives of those who produce and those who consume. It helps to rejuvenate the agricultural 
ecosystem to naturally support people and the planet and ensure progress for generations to come.
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Our mission at Future Food-Tech is to bring together active 
investors, entrepreneurs and leading food brands to showcase 
solutions, share ideas and forge new partnerships and 
alliances which will shape the future of food. 

Working with our Advisory Board, we’ve created an interactive 
agenda that’s designed to spark dynamic debate. From plant-
based and alternative proteins, innovative ingredients and 
personalized nutrition, to supply chain transparency and food 
waste reduction, the goal over the next two days is to pool the 
ideas and experiences of everyone in the room to help solve 
the challenges facing the global food system.

We’ll discuss new approaches to collaboration and cooperation 
across the industry, and how we can work together to 
build better business models for product development and 
commercialization.  We’re particularly excited to hear from 
our 12 innovative start-ups, who will pitch their solutions in 
our Technology Showcase sessions.

I would like to thank all our partners for their support, and for 
helping build this event into a truly game-changing event for our 
industry. As always, the focus is on networking so please join 
us for our drinks reception on Thursday evening, as well as for 
networking breaks in our exhibitor area throughout the summit. 

Please also take advantage of our 1:1 meeting system to 
message other delegates and make sure you meet face-to-face 
with your most important contacts during the summit. The Rethink  
team are always happy to facilitate introductions, so do come 
and see us at the registration desk if you need any help.

As we look ahead to our upcoming summits in New York and 
London, and to next year’s summit in San Francisco, please take 
the time to share with us your feedback and suggestions, so 
that we can continue to build the summit year-on-year as the 
meeting place for the food-tech industry.

Jennie Moss S a n  F r a n c i s c o ,  M a r c h  2 2 - 2 3 ,  2 0 1 8

futurefoodtechsf.com
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GOLD PARTNERS

Archer Daniels Midland Company (ADM), has transformed crops into products that serve the vital needs of a 
growing world. Today, it’s one of the world’s largest agricultural processors and food ingredient providers, with 
approximately 32,000 employees serving customers in more than 160 countries. With a global value chain that 
includes approximately 500 crop procurement locations, 250 ingredient manufacturing facilities, 38 innovation 
centers and the world’s premier crop transportation network, ADM connects the harvest to the home, making 
products for food, animal feed, industrial and energy uses. 

Cargill provides food, agriculture, financial and industrial products and services to the world. Together with 
farmers, customers, governments and communities, it helps people thrive by applying its insights and 150 
years of experience. It has 155,000 employees in 70 countries who are committed to feeding the world in a 
responsible way, reducing environmental impact and improving the communities where people live and work.

Royal DSM is a global science-based company active in health, nutrition and materials. By connecting its unique 
competences in life sciences and materials sciences, DSM is driving economic prosperity, environmental progress 
and social advances to create sustainable value for all stakeholders simultaneously. DSM delivers innovative 
solutions that nourish, protect and improve performance in global markets such as food and dietary supplements, 
personal care, feed, medical devices, automotive, paints, electrical and electronics, life protection, alternative 
energy and bio-based materials. DSM and its associated companies deliver annual net sales of about €10 billion 
with approximately 25,000 employees.

Jennewein Biotechnologie is a leading company specializing in the production of rare functional monosaccharides 
and oligosaccharides for nutritional, pharmaceutical, cosmetic and medical applications. The company produces 
rare monosaccharides such as L-Fucose and Sialic Acid. It also manufactures an extensive portfolio of HMOs 
such as 2‘-Fucosyllactose, 3‘-Fucosyllactose, Lacto-N-tetraose, Lacto-N-neotetraose and acidic HMOs like 
3‘-Sialyllactose and 6‘-Sialyllactose. Jennewein’s human milk oligosaccharides are produced using the latest 
fermentation technology. This process is based on research and ensures a high quality and safety of the product, 
the oligosaccharides produced in that way are structurally and functionally identical to natural HMOs.

Kerry partners with the global food, beverage, and pharmaceutical industries to produce delicious and nutritious 
foods and beverages for consumers around the world. It is the leader in taste and nutrition, creating sustainable 
value for our customers, employees, and the environment by combining deep technical capabilities with in-depth 
knowledge of people, culture, and life stage across all channels and categories.

Ketchum is a leading global communications firm with operations in more than 70 countries across six continents. 
The most awarded PR agency at Cannes Lions 2017 with 26 awards (bringing its total to 45) and an unprecedented 
five PRWeek Campaign of the Year Awards, Ketchum partners with clients to deliver strategic programming, game-
changing creative and measurable results that build brands and reputations.

Label Insight is the market leader for transparency and digital transformation, providing a full-stack data platform 
for CPG product attribute data and images, covering more than 80% of top selling food, pet, and personal care 
items in the U.S. The company’s technology combines supply chain and on-package product information and 
employs proprietary data science and machine learning capabilities to create more than 22,000 high order 
attributes per product. This solution set delivers transparency to consumers and powers digital transformation 
through analytics, marketing, merchandising and e-commerce solutions for leading organizations across the 
retail, brand manufacturing, government and technology industries.

Qualitas Health is an algae-based nutrition company, committed to safeguarding the planet. It’s building a 
sustainable and scalable platform to face the world’s population growing from 8 to 10 billion people by 2050. 
Its products are vegan, to include everyone, with any dietary restrictions or lifestyle choices. It grows algae in 
deserts using non-arable land, salt water and the sun as our main source of energy, to produce omega3, and 
protein, while supporting and developing local and rural communities. They are known as The New Farmers.

Rich’s, also known as Rich Products Corporation, is a family-owned food company that takes great pride in its 
innovations and solutions that foster customers’ growth around the globe. Rich’s portfolio includes creative solutions 
geared at helping food industry professionals compete in three marketplaces: foodservice, retail and in-store bakery 
and deli. From cakes and icings to pizza, appetizers and specialty toppings, Rich’s products are used in kitchens and 
bakeries across more than 100 countries. Beyond great food, its customers also gain insights to stay competitive,  
no matter their size. Rich’s delivers annual sales exceeding $3.7 billion and has over 10,000 associates.

Download Event App: Search Rethink Events
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SILVER PARTNERS 

Avrio Capital invests in innovative food and agriculture companies that provide solutions to global challenges 
in the areas of health, wellness and sustainability. Avrio is an active investor working alongside its portfolio of 
companies to provide the support and resources needed to transform emerging companies into successful 
globally competitive enterprises.

foodspace+co helps food and food-tech businesses grow and thrive. From start-ups, to early-stage catering 
ventures, companies focused on consumer-packaged goods, to new food truck concepts, it helps business owners 
go from idea to product delivery. The community is made up of like-minded entrepreneurs plus a team of seasoned 
mentors with business, culinary, hospitality, marketing, operations, finance, start-up, foodservice expertise and 
beyond. foodspace+co is dedicated to the food space and is focused on helping food businesses be successful.  

JUST is on a mission to build a food system where everyone eats well. The company’s world-class team of scientists 
and researchers leverage a one-of-a-kind discovery platform for meat and plant-based food and Michelin starred 
chefs combine these ingredient discoveries with decades of culinary expertise to create delicious, accessible, healthier 
and more sustainable products for the Just brand and Made Just licensing program.

915 Labs is the exclusive worldwide provider of the revolutionary food preservation technology called 
Microwave Assisted Thermal Sterilization (MATS™), which offers a healthier way of packaging food. The FDA-
accepted MATS process preserves the natural nutrients, flavors and texture of foods and eliminates the need for 
artificial additives, enhancers and excess sodium. MATS systems, which also perform pasteurization, enable food 
companies to produce a wide variety of high quality, clean label packaged foods for the shelf or refrigerator.

COUNTRY PARTNER

Business France is the national agency supporting the international development of the French economy, 
responsible for fostering export growth by French businesses, as well as promoting and facilitating international 
investment in France. Business France is proud to launch Le Food Tech Lab, the first training program dedicated 
to providing a route to market for French food tech companies looking to develop in the US. 

COFFEE BREAK HOSTS

CSIRO Agriculture and Food delivers impact through an integrated ‘gene to plate’ approach. Its research 
improves crop quality and yield, develops innovative food processing technologies, creates new value-added 
foods, and is growing livestock, aquaculture and fishery industries. The company delivers impact for businesses 
by pushing the boundaries of what is possible through innovation, science and technology.

PRE-SUMMIT EVENT WEDNESDAY MARCH 21

4:00   Blockchain Workshop: Filling the Trust Gap in the Agri-Food Business

 A specialist workshop on the application of blockchain in the agri-food supply chain reviewed the most significant   
 developments in blockchain technology, with use case studies to understand its potential impact on agri-food businesses.

 • The landscape of blockchain and the challenges and opportunities for scaling technology within the agri-food supply chain

 • A customer perspective and demo: blockchain as a new business model for freshness management

 • IOT, Sensors and Blockchain: the potential of real time conditions monitoring for the lifecycle of food

 • The implications of blockchain for financing in agriculture

 • Blockchain from an investor perspective

  SESSION CHAIRS

Raja Ramachandram, 
CEO, RIPE.IO

Philip Harris, 
Founder, RIPE.IO

SPEAKERS

Micki Seibel, Advisor, Food & Ag Consultant for Social Capital, RIPE.IO

Mark Zettler, Vice President, R&D and Regulatory Affairs, AGROFRESH

Steve Whalley, CEO, STRATEGIC WORLD VENTURES

Manuel Gonzalez, Managing Director, North America & Head of Innovation, RABOBANK

Brian Frank, Food & Ag Tech Investor, Advisor, FTW VENTURES

Christa Steele, Founder, BOARDROOM CONSULTING

5
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SUMMIT AGENDA

THURSDAY MARCH 22, 2018DAY ONE

8.00  Registration

8:55   Welcoming Remarks from Rethink Events

9:00
Keynote: The Role of Regulatory Bodies in Scaling Food-Tech  
Towards a More Sustainable Food System

 • How can food-tech innovators get the regulatory support and information they need to bring a product to market? 
  What is the thought process behind the regulation of composition, quality, safety and labelling of foods?

 • How can regulatory bodies and food-tech innovators better collaborate to achieve greater success in scaling truly   
  innovative solutions?

  

SPEAKER

Susan Mayne
Food Safety and Applied 
Nutrition Director

US FOOD AND DRUG 
ADMINISTRATION (FDA)

9:15   Digitization: The Expanding Role of Big Data, AI and Advanced Analytics in Food

 • How are big data, artificial intelligence and analytics being adapted to meet the demands of the future food value chain? 

 • How are IoT networks being applied? How can this technology be used to promote health and wellness?

 • In the future there will be no shortage of data, but how will we interpret these insights to add value? What role does data   
  play in the evolution of the consumer experience?

 • What is the role of cognitive computing in the food industry? How is AI facilitating a more personalized  
  consumer experience? 

 • What is the best example of a technology not originally developed with the food industry in mind, that is now showing  
  huge potential?

  

SESSION CHAIR SPEAKERS

Dan Phillips
Managing Director

CULTIVIAN SANDBOX 
VENTURES

Greg Chambers
Global Digital Innovation

THE COCA-COLA 
COMPANY

Mark Rainey
VP of Global Food Marketing

ARCHER DANIELS MIDLAND 
COMPANY

Matias Muchnick
CEO & Founder

NOTCO

Paul Schaut
CEO

LABEL INSIGHT
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10:00   Networking Coffee Break Hosted by:

10:30  Investor Debate: Defining the Opportunities and Challenges of Food-Tech 

 • What is food-tech and is this definition shared by all operating in the sector? Do newcomers from traditional tech   
  investment understand the challenges of the sector? 

 • Where is the food-tech sector going from an investor’s standpoint? What level of risk are they willing to take?  
  How much do they communicate to startups?

 • How do VCs approach investments and how do they look to move through the lifecycle of their investments? 
  What are the key challenges facing a food-tech investment?

 • Is Silicon Valley in danger of overvaluing some food-tech startups? 

  

SESSION CHAIR SPEAKERS

Gabriel Kra
Founder & Managing 
Director

PRELUDE VENTURES

Swati Mylavarapu
Founding Partner

INCITE VENTURES

Samir Kaul
Founding General Partner

KHOSLA VENTURES

Sanjeev Krishnan
Managing Director

S2G VENTURES

Chris Kerr
Managing Director

NEW CROP CAPITAL

Ray Lane
General Partner

GREATPOINT VENTURES

11:15
Technology Showcase: Early-Mid Stage Technology Entrepreneurs Present 7 Minute 

Snapshots of their Solutions

 

PRESENTERS

Mike Selden
Co-Founder & 
CEO

FINLESS FOODS

Jimmy 
O’Mahony
CEO

NUTRITION 
INNOVATION

Matt Schwartz
CEO & Co-
Founder

AFRESH 
TECHNOLOGIES

Ranjan Sinha
CEO

3TANDAI

THE SHARK PANEL

Niccolo Manzoni
Founder

FIVE SEASONS 
VENTURES

Kevin Camphuis
Co-Founder

SHAKEUPFACTORY

Sarah Williams
Director

RICH‘S CORPORATE  
VENTURE FUND
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12:00  Networking Round Tables:

  The most interactive session of the program! Delegates choose their preferred topic from the list below, then join  
  the numbered table in the main auditorium. Hosted by an industry leader, it’s a valuable opportunity to share ideas,  
  ask questions and network with other delegates focused on the same issue.

1
Breaking into the Asian Market:
What partnerships and investment models will give food-tech 
companies the best chance of success?

Joseph Zhou 
Investment Partner 
BITS X BITES

2
Snackification: 
How can entrepreneurs/food brands crack the market for 
healthy snacks?

Arif Fazal
Founder & Managing Director 
BLUEBERRY VENTURES

3
Personalized Nutrition:
What does this mean for product positioning and consumer 
adoption?

David Beno 
Chief Scientific Officer
XENO BIOSCIENCES

4
Digitization:
What key factors are driving the application of big data and AI  
in food?

Dan Phillips 
Managing Director 
CULTIVIAN SANDBOX VENTURES

5
Regulation:
How can the FDA help to advance innovation in food-tech?

Susan Mayne 
Food Safety & Applied Nutrition Director
FDA

6
Rethinking Food Distribution: 
How are food companies meeting demand for healthy food 
options that are also convenient?

Roberta Brewster
VP of Business Development &  
Corporate Strategy
915 LABS

7
Open Innovation in Food-Tech:
Buzzword or a key solution for driving the future of food?

Kevin Camphuis 
Co-Founder 
SHAKEUPFACTORY

8
Real Food Challenge: 
What are the challenges facing manufacturers on introducing  
real/fresh ingredients?

Anouchah Sanei 
VP Global Science & Technology 
CAMPBELL SOUP COMPANY

9
Gene-Editing:
How are consumer attitudes evolving and how can we educate 
consumers about this new technology?

Greg Jaffe 
Director of Biotechnology 
CENTER FOR SCIENCE IN THE PUBLIC INTEREST (CSPI)

10
Alternative Protein: 
Can science deliver on the promise of alternative protein supply 
chains that align with what people want and need?

Tim Geistlinger
CTO 
PERFECT DAY

11
Transparency: 
How can the food industry balance transparency, changing 
consumer attitudes and cost pressures?

Deborah Arcoleo
Director of Product Transparency 
THE HERSHEY COMPANY

12
Food-Tech Investment: 
Where is the food-tech sector going from an investor’s standpoint?

Aki Georgacacos
Co-Founder & Managing Partner 
AVRIO CAPITAL

13
Clean Meat: 
How far are we from moving clean meat from the lab to the plate?

Bruce Friedrich
Founder 
THE GOOD FOOD INSTITUTE + NEW CROP CAPITAL

14
Food Waste:
How can food brands become more sustainable and save money?

Christine Moseley
Founder & CEO 
FULL HARVEST

15
Trust on Trial:
How might food-tech build - or break - consumer trust?

Max Elder
Research Manager 
FOOD FUTURES LAB

16
Plant Power:
How can leveraging the power of plants to address nutrition and 
health give a competitive advantage? 

Kevin Boylan
Partner 
POWERPLANT VENTURES
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1:00  Networking Lunch

2:00  Three Perspectives on Delivering Supply Chain Transparency

  As consumer demand for health and wellness remains high, how can the industry reassure consumers on the quality   
  and integrity of products, while delivering brand trust, loyalty and ROI?

 

 Communication: Avoiding the Transparency Trap

• What is the true value and business opportunity of providing comprehensive  
 product information to consumers?

• With a growing number of emerging technologies enabling greater visibility into  
 the supply chain, how much technology will consumers really embrace?

• How much information is too much? Can companies be truly transparent and  
 avoid having to share their secret formula openly with the rest of the industry? 

SPEAKER

Linda Eatherton
Partner & 
Managing Director 

KETCHUM

 Best Practice: Implementing a Successful  

 Transparency Strategy

• How are food companies communicating to consumers on the quality and  
 integrity of their products? 

• How can responding to consumers’ demands for transparency help food 
 brands increase public trust in their production processes and ingredients?

• How much information can be shared with consumers at the point of purchase?  
 How can tools such as online interactive mapping and smartphone technology  
 support greater visibility into the supply chain?

SPEAKER

Deborah Arcoleo
Director of Product 
Transparency

THE HERSHEY 
COMPANY

 Applying Technology: How Blockchain Can Support  

 Supply Chain Transparency

• How can blockchain amplify product transparency as a differentiator?  
 How is it being applied currently? 

• In what way are collaborations and alliances within the food industry changing  
 the way we address food safety and food authenticity? 

• What success are we seeing from this technology within the food industry? 
 What factors could prevent it from becoming more mainstream?

 Q&A with the audience.

SPEAKER

Brigid McDermott
Vice President 
Blockchain Business 
Development & 
Ecosystem

IBM

2:45  Building Better Microbiota: The Effects of HMOs on the Infant Gut Microbiome
 

 
• We know that manipulating the microbiome can support disease prevention  
 and health promotion. How is our knowledge of the microbiome being applied  
 to novel food products?

• How is human milk oligosaccharide (HMO) revolutionizing the infant  
 formula market? What are the global market drivers, restraints, and potential  
 growth opportunities?

• What is the regulatory stance on HMOs? In terms of product positioning,  
 which products are getting FDA GRAS approval? Where is the line drawn between  
 infant nutrition, medical nutrition, general nutrition and dietary supplements?

• How can we simply make better infant and toddler food products?

SPEAKER

Glyn Brookman
Director,  
Sales & Operations

JENNEWEIN 
BIOTECHNOLGIE
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3:00  Personalization: Democratizing and Delivering Personalized Nutrition

 • What emerging technologies are supporting the development of functional food products and personalized nutrition? 

 • How are DNA analytics, genetics/genome-sequencing and microbiome analysis delivering personalized nutrition solutions?   
  What evidence-based outcomes are we seeing?

 • How are companies creating actionable solutions? What is the roadmap to move from high performance foods for athletes,   
  to personalized health solutions for the mass market?

 • What is the minimum amount of information you need about a person to make personalized nutrition recommendations?   
  How actionable is the data?  

  

SESSION CHAIR SPEAKERS

Greg McParland
Senior Investment 
Manager

DSM VENTURING

Neil Grimmer
Founder & CEO

HABIT

Jaeyun Sung
Assistant Professor & 
Senior Associate Consultant

MAYO CLINIC

Stephanie Naegeli
Global Director  
of Marketing & 
Innovation Food

NESTLÉ

3:45   Networking Coffee Break

 

4:15  The Application of Gene-Editing for Sustainable Nutritious Next Gen Ingredients

 • With a rise in research, publications and patents, how is genome editing changing the food industry?  
  How is the technology being applied? What are the opportunities? 

 • What are the long-term benefits in terms of improving food safety and food waste in the supply chain? 
  What are the potential risks?

 • How are consumer attitudes evolving in relation to biotechnology and food?

 • What are the regulatory implications?

 • How can the technology be communicated to a market that fears the interference of science with their food? 

  

SESSION CHAIR SPEAKERS

Vonnie Estes
Independent  
Business Consultant

Greg Jaffe
Director of 
Biotechnology

CENTER FOR SCIENCE 
IN THE PUBLIC 
INTEREST (CSPI)

Patrick Brown
CEO & Founder

IMPOSSIBLE FOODS

Craig Wilson
Vice President, QA & 
Food Safety

COSTCO WHOLESALE
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5:00
Technology Showcase: Early-Mid Stage Technology Entrepreneurs Present 7 Minute 

Snapshots of their Solutions

 

PRESENTERS

Ricky 
Ashenfelter
CEO &  
Co-Founder

SPOILER ALERT

Natasha 
Dhayagude
CEO

CHINOVA 
BIOWORKS

Xun Wang
President & CEO

TRITON ALGAE 
INNOVATIONS

Alan Perlstein
CEO

MIRACULEX

THE SHARK PANEL

Niccolo Manzoni
Founder

FIVE SEASONS 
VENTURES

Kevin Camphuis
Co-Founder

SHAKEUPFACTORY

Sarah Williams
Director

RICH‘S CORPORATE  
VENTURE FUND

5:45
Driving the Future of Food: Innovation from the Department of Defense Combat 
Feeding Systems

  • How has U.S. military research and development into food preservation, convenience and nutrition transformed the   
   way we eat as civilians? To what level has wartime innovation driven progress within the food industry?

  • What are the key areas of research taking place right now and what impact could this innovation have on the future of   
   food production and processing? What significance does sustainability and nutrition have on this research? 

  • How do food corporations benefit from food innovation emerging from this space? How are technology solutions being   
   transformed into consumer facing products?

SPEAKER

Stephen Moody
Director

US ARMY NATICK 
SOLDIER RD&E CENTRE

6:00  Networking Drinks
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SUMMIT AGENDA

FRIDAY MARCH 23,  2018DAY TWO

8.00  Registration

8:55   Welcoming Remarks from Rethink Events

9:00   Industry Insights: The Highs and Lows of Scaling a Food-Tech Start-Up

 
• What’s the most important lesson you’ve learnt from your journey so far?

• If you knew then what you know now, is there anything you would have  
 done differently?

• What is the biggest challenge facing your business now? What steps are you  
 taking to tackle that challenge?

• What are your top three favourite memories from this venture and why?

• What advice would you give to a start-up preparing for seed investment now? 

SPEAKER

Josh Tetrick
CEO

JUST

 
9:15   Corporate Venturing: Investment Strategies to Scale Future Food Innovation

 • What are CVCs looking for in strategic partnerships? What parameters make for a desirable corporate venture? 
  To what extent are corporate venture partnerships building and accelerating the future of food?

 • What are the key metrics/thresholds that corporates are looking at? What is the current hesitancy? To what extent does the   
  VC model translate to corporates? What does success look like?

 • How can we optimize the investments made by corporates into start-ups? Can we leverage these investments to drive new  
  thinking into the corporate partners? How do we create an ecosystem that benefits both start-up and corporates?

  

SESSION CHAIR SPEAKERS

Renske Lynde
Co-Founder &  
Managing Director

FOOD SYSTEM 6 
ACCELERATOR

Dinsh Guzdar
Principle

RICH’S CORPORATE 
VENTURE FUND

Scott May
VP Innovation & 
Head of MISTA

GIVAUDAN

Reese Schroeder
Managing Director

TYSON VENTURES
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10:00
Technology Showcase: Early-Mid Stage Technology Entrepreneurs Present 7 Minute 

Snapshots of their Solutions

 

PRESENTERS

Yuki Hanyu
CEO

INTEGRICULTURE

Ruud Albers
CEO

NUTRILEADS

Kristofer Cook
CEO

CARBIOTIX

Christian 
Dumont
CEO

TAGMYFOOD

THE SHARK PANEL

Niccolo Manzoni
Founder

FIVE SEASONS 
VENTURES

Kevin Camphuis
Co-Founder

SHAKEUPFACTORY

Sarah Williams
Director

RICH‘S CORPORATE  
VENTURE FUND

10:45   Networking Coffee Break

11:15   Alternative Proteins: The Plant-Based Protein Revolution Continues

 • How can we create a supply chain to deliver plant-based proteins at scale? What is the impact on farming? Is it possible to   
  deliver sufficient plant-based ingredients to meet demand?

 • Over the past two years what change have we seen in terms of consumer awareness, acceptance and demand?  
  What metrics suggest healthy consumer engagement and demand? What potential challenges need to be addressed   
  before hitting the mainstream?

 • How are retailers and restaurants positioning new products? Are consumer needs being met in terms of taste, texture,   
  color, nutrition, quality and affordability?

 • How are East and South Asia impacting the engine for growth in this sector? What can be learnt from these regions?

  

SESSION CHAIR SPEAKERS

Max Elder
Research Manager

FOOD FUTURES LAB

Lisa Feria
CEO

STRAY DOG CAPITAL

Tim Geistlinger
CTO

PERFECT DAY

Joseph Zhou
Investment Partner

BITS X BITES

Miguel Calatayud
CEO

QUALITAS HEALTH

12:00   Cellular Agriculture: The Future Opportunities of Molecular Built Food

 • How is cellular agriculture set to impact the future of meat, poultry, dairy, eggs and fish/seafood?  
  How is this science evolving?

 • How great is the commercial opportunity? How far are we from moving cultured proteins from the lab to the plate?  
  Is scaling the biggest obstacle we face?

 • How do we balance scientific sophistication with consumer tastes?  

Download Event App: Search Rethink Events
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SESSION CHAIR SPEAKERS

Mark Post
Professor of Physiology

MAASTRICHT 
UNIVERSITY

Bruce Friedrich
Founder

GOOD FOOD INSTITUTE 
+ NEW CROP CAPITAL

Steve Myrick
VP of Operations

MEMPHIS MEATS

Alexander Lorestani
Co-Founder & CEO

GELTOR

Arturo Elizondo
CEO

CLARA FOODS

12:45   Networking Lunch

1:45  Food + Health: Ingredient Reformulation to Enhance Nutrition 

 • How is radical food innovation creating both risks and opportunities for major food brands to advance the nutritional  
  value of their products? 

 • What solutions are emerging to deliver a healthier product while retaining taste and texture?  
  How do companies currently balance the tension between the need to cut costs with the need  
  to improve the nutritional profile of their portfolios?

 • How is consumer perception of clean label driving purchasing decisions? What are the challenges facing manufacturers on   
  introducing real/fresh ingredients? Can clean label deliver on the demand for healthier ingredients, nutrition and sustainability? 

  

SESSION CHAIR SPEAKERS

Ryan Wilson
Senior Advisor, Milken 
Institute and Former 
Chief Strategy Officer

PARTNERSHIP FOR A 
HEALTHIER AMERICA

Albert McQuaid
Chief Innovation Officer

KERRY

Anouchah Sanei
VP Global Science  
& Technology

CAMPBELL SOUP 
COMPANY

Roberta Brewster
VP of Business 
Development and 
Corporate Strategy

915 LABS

David Dzisiak
Commercial Leader 
Grains & Oils

DOW AGROSCIENCES

2:30  Food Waste: Creating a Circular Economy for Food 

 • How great is the opportunity that wasted food holds for the world’s largest food businesses? How can manufacturers,   
  wholesale distributors, and grocery retailers convert their waste into a value-added product or service? 

 • How can emerging technologies increase the longevity of products? How are AI and data analytics being used to    
  predict future food demand and drive improvements in production processes?

 • How are companies currently approaching opportunities to turn food into useful products such as biofuels, animal feed and   
  fertilizer? What size is the market for these products and can they be produced at an economically viable/competitive price?

  

SESSION CHAIR SPEAKERS

Chris Cochran
Executive Director

REFED

Alison Grantham
Director, 
Food Systems  
Research 
& Development

BLUE APRON

Christine Moseley
Founder & CEO

FULL HARVEST

Michiel Bakker
Director of  
Google Food

GOOGLE

futurefoodtechsf.com
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3:15  Innovation, Incubation and Acceleration in Food-Tech 

 • In an extremely busy accelerator space, which accelerator models are seeing the greatest success? 
  Does geography play a role?

 • How do food brands and start-ups engage with accelerators? Is there a winning formula? 

 • Does the US model travel on a global scale? How is it tackled in Europe? Is a more dynamic eco-system needed?

  

SESSION CHAIR SPEAKERS

Jonathan Berger
CEO

THE KITCHEN – 
FOODTECH HUB

Arvind Gupta
General Partner, SOSV 
& Managing Director

INDIEBIO

Jackie Miller
Director

CHOBANI INCUBATOR

Joseph Schumaker
Co-Founder & CEO

FOODSPACE+CO

Shaïna Silva
Director, Industry 
Accelerators, RocketSpace  
& Programme Director
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4:00   Event Close
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Exhibitors and stand numbers

1:1 MEETINGS
Maximize your networking potential at the 

Future Food-Tech Summit by taking advantage 
of our 1:1 meeting software.

Prearrange meetings with your most important 
contacts and form new business partnerships 
at the summit by logging in and viewing the 
profiles of other key delegates, then get in 

touch with those that you would like to meet.

meetings.rethinkevents.com/mt/foodtech

For help in managing your schedule, 
please contact the registration desk.

Download the Event App

Access everything from your phone or tablet, from the  
agenda to your meetings schedule and speaker profiles. 

Search Rethink Events  
in the App Store

Follow Us

#FutureFoodTech 
@FutureFoodTech

SUMMIT FLOORPLAN

1. Afresh

2. Finless Foods

3. Nutrition 
 Innovation

4. Treeline

8. Improve Innov

9. TagMyFood

10. Nobelgen

11. Localize

5. Triton Algae 
 Innovations

6. Avocadoo

7. HydroProcess

12. 915 Labs

13. Jennewein 
 Biotechnologie

14. Crowdfooding

15. Microbiome 
 Insights

16. AgShift

17. Just

18. Miraculex

19. Corteva
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TECHNOLOGY SHOWCASE PRESENTERS

Afresh Technologies brings cutting-edge data science to brick and mortar grocery. Afresh’s A.I. powered 
replenishment software dramatically improves grocers’ profitability by reducing food waste and stock-outs. Its 
solutions are built specifically to handle the complexities of produce, meat, dairy, deli, and bakery within brick 
and mortar grocery. 

Carbiotix is an award-winning consumer biotechnology company focused on personalized soluble fibers and the 
microbiome. Carbiotix was founded in 2014 as a spin-off company from the Department of Biotechnology at Lund 
University, Sweden. The company’s current offering includes a state-of-the-art prebiotic ingredient, personalized 
soluble fiber supplement, and a cost-effective microbiome analysis service.

Chinova Bioworks has developed a new clean label preservative using a natural fiber, chitosan, extracted 
from mushrooms. It offers broad-spectrum protection (against bacteria, yeast and molds), is easy to use, has no 
organoleptic impact, is affordable and fits the standards of a clean label which consumers want, and producers need. 

Finless Foods is a clean meat company making seafood from stem cells. The seafood isn’t vegan or vegetarian, 
it’s made from real fish cells. This will allow people to consume the same fish but without all of the mercury and 
plastic in fish from the ocean or high levels of antibiotics and growth hormones in fish from aquaculture. 

Integriculture develops clean meat, clean foie gras and other uncontaminated cellular agriculture products 
based on its patented connected bioreactors. Its “Culnet System” that can culture cells at 4~5 magnitude is less 
expensive than conventional methods. This system is based on a cell co-culture principle which requires no 
external added growth factors or serum.

Miraculex is developing the first healthy, protein sweeteners. Derived from exotic plants, protein sweeteners are 
rare compounds that provide amazing taste with zero calories.

Nutrition Innovation technology empowers global mills to produce a healthier, less refined, industrial low GI 
sugar as a replacement for white refined sugar as brands look for sugar replacement solutions. This innovation 
unleashes the development of better, healthier food and beverage products. 

NutriLeads is a dynamic clinical-stage health ingredients company that develops crop-derived food ingredients 
with clinically proven health benefits for specific patient and consumer groups. Its proprietary ingredients 
support human physiology, beneficially modulating the gut microbiome, and are naturally sustainable. The most 
advanced ingredient, NL-01, supports immune function and increases resistance to respiratory infections.

Spoiler Alert is a Boston-based technology company which offers food manufacturers, distributors, and 
retailers a business intelligence solution that allows companies to get a better handle on food recovery and 
waste diversion efforts. As a controlled, relationship management portal it facilitates real-time food donations, 
discounted sales, or organic by-product redistributions. 

TagMyFood is a food traceability app that enables the consumer and the industry to track everything about food, 
from the origin to the production process.

Triton Algae Innovations provides novel solutions for the world’s food and feed shortages and has ushered the 
microalgae, Chlamydomonas reinhardtii, through the GRAS process. Chlamydomonas is safe, tastes great and is 
rich in essential amino acids, omega-3 fatty acids, vitamin A and other vital nutrients. 

3TandAi delivers better health outcomes through personalized nutrition and lifestyle. It currently delivers 
solutions to prevent or reverse diabetes and obesity saving employers and insurance companies money, while 
improving overall lifetime health of an individual. 3TandAi has curated and analyzed hundreds of millions of 
dollars of recognized and actionable research, conducted across academia and public labs, in obesity, diabetes, 
food, genetics, gut biome, Ayurveda and lifestyle. 

futurefoodtechsf.com
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EXHIBITOR 

Microbiome Insights is a leading global provider of end-to-end services for microbiome DNA sequencing, 
including state-of-the-art bioinformatic analysis. The company’s customized suite of services enables researchers 
and clinicians to easily and effectively include microbiome analysis in studies across a range of human, animal, 
agricultural and environmental applications. 

TECH HUB

AgShift uses patented deep learning technology to autonomously inspect produce and other commodities 
for defects and assign grades as per USDA or organizations quality requirements. AgShift’s solution can save 
organizations’ millions of dollars through reduction in food waste and process digitization. 

Avocadoo is a free browser extension that guides you through your food shopping and helps you make 
healthier choices.

Hydroprocess is a French SME specializing in the design and manufacture of high pressure equipment. This 
includes intensifiers, water jet cutters and hydroforming machines for many industrial fields from manufacturing 
to aerospace, food industry and automotives.

Improve Innov is the first European innovation platform fully dedicated to the valorization of plant-based proteins.

Localize brings hidden food information to life with our newest dynamic labeling service, Enabled Label. Enabled 
Label makes traceable, transparent information available across the food supply chain. Its data platform enables 
food brands of all sizes to deliver scanable food identity labels to consumers across any platform - on shelf, on 
package or online.

Noblegen is an advanced ingredients company that produces unique proteins and oils for the healthy living 
industry. Noblegen’s proprietary technology creates high-quality ingredients from one of nature’s oldest 
microorganisms. With a purpose to positively impact people and the planet through science, Noblegen is 
redefining the future of nutrition.

Treeline is a leading maker of artisanal vegan cheeses. It produces a range of cashew-based, naturally 
fermented cheeses, crafted to appeal to lovers of fine dairy cheese as well as vegans, the lactose intolerant and 
paleo dieters. Its products are sold in natural food stores and supermarkets nationwide.

MARKETING AND MEDIA PARTNERS

Download Event App: Search Rethink Events



SEE YOU IN

NEW YORK

For information on how to get involved, please contact:

Pierrick Schadt

Business Development Manager 
+44 1273 789989 
pierrick.schadt@rethinkevents.com

SUPPORTED BY

N e w  Yo r k ,  J u n e  1 9 - 2 0 ,  2 0 1 8
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