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915 Labs owns the exclusive worldwide license to a disruptive food preservation 
technology called Microwave Assisted Thermal Sterilization (MATS™) that offers a healthier 
way of packaging food for the shelf. By shortening the exposure to high heat, MATS 
preserves the natural nutrients, flavours and texture of foods and eliminates the need for 
artificial additives, enhancers and excess sodium. The FDA-accepted MATS process allows 
food companies to produce a wide variety of high quality, nutritious, clean label packaged 
foods that can be shipped and stored at room temperature. MATS opens a whole new 
world of great tasting, nutrient-rich packaged foods and a sustainable food ecosystem. 
915 Labs currently manufactures pilot-scale and commercial production MATS systems 
and has an installed base in the U.S., Australia, South Korea and India. The company also 
offers custom and stock packaging and a suite of services to help customers accelerate 
the application of the MATS technology.

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.

Today, we’ll explore new opportunities at the intersection of food, health and medicine, and the emerging role  
of data science and plant genomics in producing healthy, sustainable ingredients. We’ll also look in depth at  
how our understanding of the human microbiome is revolutionising our approach to nutrition, and how major  
food brands are diving into the plant-based protein trend.

As the food supply chain is increasingly disrupted by e-commerce, we’ll look at both the opportunities this  
creates for increased consumer interaction, and the ongoing challenges of transparency and traceability.  
Most importantly, 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 commercialisation 
that will deliver greater returns on investment and fast-track solutions to market.

I would like to thank all our partners for their support, and our outstanding speaking faculty for sharing their  
time and expertise with us today. As always, the focus is on networking so please join us for our drinks reception  
on Wednesday evening, as well as for networking breaks in our exhibitor area throughout the summit.

Please also take advantage of our one-to-one meeting system to message other delegates and make sure 
you meet face-to-face with your most important contacts during the summit.

As we look ahead to our upcoming summits in San Francisco and New York, and to next year’s summit in  
London, 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.

Benson Hill Biosystems is an agriculture company focused on improving crop 
performance using big data analytics and plant genomics. It partners with organisations 
to empower innovation and accelerate research and product development without major 
infrastructure costs or distraction from their core businesses. It’s platform, CropOS™,  
is a computational engine that uses machine learning and biological know-how to 
provide decision support for a range of desired crop improvement outcomes – 
whether for higher yield, enhanced nutrition, or resource use efficiency.

For more than a century, the people of Archer Daniels Midland Company (ADM)  
have transformed crops into products that serve the vital needs of a growing world.  
Today, ADM is 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 centres 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. 

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.

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.

Pilot Lite Ventures is a pioneer and international leader in venture management with a 
successful track record helping Fortune 500 and FTSE 100 companies around the globe  
de-risk and accelerate the commercialisation of innovation. Since pioneering the venture 
management discipline in 2008, the firm has developed a worldwide presence and global 
capacity to serve the consumer goods, healthcare and pharmaceutical sectors.  
With headquarters in London and local offices in India, North America, China and  
Africa, Pilot Lite Ventures helps corporate clients identify, validate and launch stranded 
intellectual property, early stage technology and new ventures across developed and 
emerging channels and markets.

GOLD PARTNERS 

PLATINUM PARTNER 

SILVER PARTNER

WELCOME 
TO THE FUTURE FOOD-TECH 
SUMMIT IN LONDON

Jennie Moss
Founder
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SUMMIT AGENDA

16:00 Registration

16:25 Welcoming Remarks from Rethink Events

16:30  Keynote: Delivering Affordable Nutrition on a Global Scale

   The global food system is in crisis. As the world’s population soars to 9.7 billion  

   by 2050, how can the food industry and entrepreneurs collaborate to meet  

   demand for nutritious, delicious, convenient and affordable food for all?  

   Unilever explores how we can harness innovation to address the challenges 

   of fixing a broken food system.

   • What are the top priorities for today’s leading food brands in R&D and innovation? 

   • What are the “big problems” that tech innovators should be looking to resolve?

   • What does the food industry need to invest in right now to meet the needs  
    of tomorrow?

   • How are new models for open innovation and collaboration fast-tracking the  
    development of new products?

16:45  Opportunities at the Intersection of Food, Health & Medicine

   As R&D brings us closer to foods/ingredients with proven health benefits, 

   how great is the opportunity at the intersection of food and medicine?

   • 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? 

   • What kind of investment is required for the supply chain to realistically deliver 
    clean label ingredients for large scale/cost-effective food reformulation? 

   • Where is synthetic biology entering the market? What are the potential  
    nutrition and health benefits and how can we communicate these better 
    to consumers?

   • What impact is current regulation having on innovation in the ingredients   
    sector; from approving health claims to labelling regulation?

   • What is the scope for a more personalised approach to how brands engage 
    with consumers?

DAY ONE WEDNESDAY OCTOBER 18,  2017

SPEAKER

Isabelle C.H. Esser
Executive Vice President 
Research & Development Foods

UNILEVER, BELGIUM

Rob Beudeker
Senior Investment Manager

DSM, NETHERLANDS

Gil Horsky
Global Innovation Lead

MONDELĒZ INTERNATIONAL, 
ISRAEL

David Stewart
Chief Research 
& Development Officer

MCCAIN FOODS, UK

Catherine Collins
Registered Dietitian & Fellow

THE BRITISH DIETETIC 
ASSOCIATION (BDA), UK

SESSION CHAIR

SPEAKERS

Wilbert Sybesma
Founder

YOBA FOR LIFE 
FOUNDATION, 
NETHERLANDS
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17.30  Capitalising on the Trend for Personalised Nutrition 

   • What do personalisation and self-optimisation mean for different consumers?

   • What is the role of technology in supporting people to make healthier choices? 

   • What alternative personal diagnostic solutions are entering the market?

   • How can we convert measurements/information on personal DNA into   
    actionable information and guidance? How can we personalise the way 
    we give this information?

17:45   Identifying Food-Tech Opportunities with Large-Scale Commercial Potential

   With an influx of capital and high-quality entrepreneurs entering the food-tech  

   space over the past five years, how is the ecosystem developing, and how are  

   the major food brands and VC community responding?

   • Where do today’s most active food-tech investors see the greatest 
    potential returns in the food-tech space? Why do these specific sectors 
    offer greater opportunity?

   • How is the growth in corporate venturing changing the face of the food-tech  
    sector? Which subsectors of food-tech innovation are corporate venture   
    capital funds currently investing in? 

   • What return do venture capitalists expect and do current returns reflect the  
    volume of capital entering the space?

   • How do the challenges in scaling food-tech solutions compare to  
    other industries? 

   • How can food-tech avoid the pitfalls of the clean-tech wave? What models for  
    collaboration and co-investment work best to get the balance right between  
    access to capital, expertise and supply chain opportunities?

18:30  Keynote: Feeding the 99 Percent

   Mike Locatis, former Assistant Secretary of Homeland Security for the Obama  
   administration and now CEO of food-tech company 915 Labs, will list his top   
   concerns for the global food ecosystem. Mike will share his experiences   
   protecting U.S. critical infrastructures including food and water and working   
   with the state of Colorado on food insecurity and the challenges facing food   
   companies around the globe to improve the quality of packaged food.

08:00 Registration

08:55 Welcoming Remarks from Rethink Events

09:00  Investigating the Role of E-Commerce in Disrupting the Future Food Value Chain 

   • How is the grocery business adapting and innovating as food sales 
    migrate online? 

   • How can digital tools be used to deliver an increasingly personalised   
    consumer experience and help build customer loyalty?

   • What are the biggest opportunities and challenges facing meal kit start-ups  
    and market entrants outside the main supermarket chains?

   • How are e-commerce providers managing the cost of picking and delivering  
    products direct-to-consumer? 

   • Are deliveries of fresh and frozen foods direct-to-consumer environmentally  
    sustainable? How do food e-commerce providers plan to sustainably   
    overcome last mile challenges for fresh and refrigerated foods?

    

DAY TWO THURSDAY OCTOBER 19,  2017

18.45 NETWORKING DRINKS RECEPTION

Andrew Steele
Olympic Athlete  
& Head of Product

DNAFIT, UK

SPEAKER

Victor Friedberg
Co-Founder, S2G Ventures  
and Founder & Chairman 

FOODSHOT, USA

Niccolo Manzoni
Founding Partner

FIVE SEASONS, UK 

Erich Sieber
Partner/SVP

INVENTAGES, 
UNITED ARAB EMIRATES 

Gideon Soesman
Managing Partner

GREENSOIL INVESTMENTS, 
ISRAEL

Charles Hunting
Managing Partner

TSING CAPITAL, 
AUSTRALIA

SESSION CHAIR

SPEAKERS

Michael Locatis
CEO

915 LABS, USA

SPEAKER

Axel Wehr
Senior Associate 

ANTERRA CAPITAL, 
UK

Caesar Layton
Founder/Partner

CULTIVATE VENTURES, 
USA 

Fabio Ziemssem
Head of Food Innovation 
and FoodTech

METRO GROUP, GERMANY 

Nigel Kirtley
VP of Strategic Sales

915 LABS, USA

SESSION CHAIR

SPEAKERS
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10:45  Networking Coffee Break

11:15  Harnessing Technology to Build Transparency, Traceability and Consumer Trust

   • How are new technologies and system innovations helping us to achieve   
    transparency and traceability? Which solutions are currently seeing success?

   • What is the theory behind blockchain and how can it support the  
    food industry? What challenges could prevent it from becoming a  
    mainstream solution?

   • How have food safety/food provenance issues transformed retailers’/  
    restaurants’ approach to supply chain transparency and traceability?

   • How can retailers/restaurants turn investment in supply chain traceability   
    systems into a commercial opportunity to communicate with their customers  
    and drive brand loyalty?

11:30  Technology Showcase: 

 Early-Mid Stage Technology Entrepreneurs Present 7 Minute Snapshots of their Solutions

 

Maxine Roper
Co-Founder / Managing Director

CONNECTING FOODS, FRANCE 

Rodrigo García González
Co-CEO

SKIPPING ROCKS LAB, UK 

Kulika Chomvong
CEO

SUGARLOGIX, USA

Eyal Yoskovitz
CEO

BACTUSENSE, ISRAEL 

Nadav Berger
Founder and Chief Executive Officer

FOODLAB CAPITAL, ISRAEL 

Kevin Camphuis
CEO

SHAKEUP FACTORY, FRANCE 

DRAGONS

PRESENTERS

12:15  Keeping the Value in Values-Based Food Brands 

   • How can food-tech brands and new food production initiatives avoid the 
    traps of consumers fearing science in their food?

   • How can emerging brands plan for growth in ways that won’t derail success –  
    because with scale comes more scrutiny and more chances for missteps.

   • What does the rise of the Food eVangelist mean to those responsible for   
    advising leadership, leading businesses and building brands? How can one  
    develop an honest and authentic voice and the right engagements in this 
    new world?

09:45  Is Open Innovation Delivering on the Promise of ROI?

   • With corporate investment increasing year on year, coupled with a mandate 
    to accelerate innovation, what return on R&D investment has the food & drink 
    industry achieved? 

   • How can we leverage Open Innovation (OI) to maximise value and avoid   
    missed revenue opportunities?

10:00  Defining the Critical Success Factors for Open Innovation

   • With nearly a decade of embracing open innovation (OI), what impact is OI  
    having on monetising investment? Are there emerging business models that  
    will position organisations to improve ROI on stranded innovation?

   • Why has the ‘inside out’ OI model lagged behind the ‘outside in’ model? 
    Could ‘zero based’ budgeting models support ‘inside out’ OI to drive new   
    sources of revenue to improve topline performance? Will this impact the way  
    organisations leverage patent portfolios to derive value from their portfolios? 

   • How has the increase in F&B focused VC and CVC organisations over the last  
    five years impacted OI? Have these models been successful at delivering   
    against ROI targets? How can they continue to grow their impact within F&B?

   • To what extent are OI partnerships bridging the gap between tech innovators  
    and the big problems facing the food industry?

    

SPEAKER

David Behringer
CEO

PILOT LITE VENTURES,  
USA 

Joseph Zhou
Investment Partner

BITS X BITES, 
CHINA

Thorsten Koenig
Director Business Creation

EIT FOODS, 
NETHERLANDS 

Marius Robles
CEO & Co-Founder

REIMAGINE FOOD, SPAIN 

Sean Douglas
eCommerce Digital Director, 
Europe and Sub Saharan Africa

PEPSICO, UK

Tara Acharya
Director of Global Nutrition

CAMPBELL SOUP 
COMPANY, USA

SESSION CHAIR

SPEAKERS

David Behringer
CEO

PILOT LITE VENTURES,  
USA 

Yves Rey
Executive Director

IFAAO, SWITZERLAND

Senior Advisor to the Danone Board, 
Former Chairman of the Global Food 
Safety Initiative (GFSI), France 

SPEAKER

Tara Munday
European Food 
& Nutrition Director

KETCHUM, UK

SPEAKER
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Delegates break into round table discussion groups, each focused on a business-critical   

issue within food-tech and hosted by an industry leader – bring lots of business cards!

  

1 Personalised Nutrition: How is food-tech putting 
action into personalised nutrition?

Andrew Steele 

DNAFIT

2 Food & Health: What role does nutrition, health 
and wellness play in the snacking category?

Gil Horsky 

MONDELĒZ INTERNATIONAL

3 The Human Microbiome: How can we progress 
consumer education on the importance of  
the microbiome?

Artem Khlebnikov 

DANONE NUTRICIA RESEARCH

4 Ingredient Innovation: How can we better 
communicate the benefits of food reformulation 
and scientific intervention with consumers?

Tara Acharya 

CAMPBELL SOUP COMPANY

5 Scalability Challenges: How can food-tech avoid  
the pitfalls of the clean-tech wave? 

Caesar Layton 

CULTIVATE VENTURES

6 Open Innovation: How can we leverage OI to 
maximise value and avoid missed  
revenue opportunities? 

Thorsten Koenig 

EIT FOODS

7 Food Safety and Transparency: How can we ensure true 
food authenticity across the food supply chain?

Yves Rey 

IFAAO

8 Gene Editing: How do genomics and genome  
editing drive food product differentiation? 

Matthew B. Crisp 

BENSON HILL BIOSYSTEMS

9 Cultured/Clean Meat: Is the world ready for this 
alternative protein?

Liz Specht 

GOOD FOOD INSTITUTE

10 Plants, Fungi & Insects: What will win the battle 
of alternative proteins? 

Dan Philips 

SANDBOX INDUSTRIES AND  
CULTIVIAN SANDBOX VENTURES

13:15  Networking Lunch

14:15  The Role of Data Science and Plant Genomics in Producing Healthy,  

  Sustainable New Ingredients

   • How can we bridge the gap between agricultural development and the   
    delivery of more sustainably grown, nutrient-rich foods?

   • What is the role of data science, plant breeding, and genome editing in   
    meeting consumer demand for new ingredients?

   • How can food companies leverage the natural genetic diversity of plants to  
    differentiate their product portfolio without large R&D costs and timelines?

14:30  The Human Microbiome: From Diagnostics to Disease Prevention

   • Our understanding of the microbiome has the potential to revolutionise   
    nutrition and ultimately human health, but how close are we to a 
    commercial solution? 

   • How accurate is the science right now and where can we hope to be in 
    5-10 years?

   • When does food become a drug and vice versa? What legislation challenges  
    will be faced?

   • What kind of investment are we seeing in this space? What level of funding 
    is being awarded to microbiome research? 

   • Due to continually evolving guidelines and trends, it’s not surprising that   
    consumers can be sceptical of health benefit claims. How can the industry  
    inform consumers on the importance of the microbiome for their diet and   
    health, while translating the science in practical and actionable terms?

15:15  Technology Showcase: 

 Early-Mid Stage Technology Entrepreneurs Present 7 Minute Snapshots of their Solutions 

 

Garrett Ruhland
CEO

BIOMARKER IO, 
USA

Markus Stripf
CEO

SPOON GURU, 
UK 

Jim Laird
CEO

3F BIO, 
UK 

Rody Hawkins
CEO

IMPROVED 
NATURE, USA

Camille 
Delebecque
CEO

AFINEUR, USA

Aymeric Jung
Managing Partner

QUADIA IMPACT, 
SWITZERLAND

Amir Zaidman
VP Business Development

THE KITCHEN FOODTECH 
HUB, ISRAEL

PRESENTERS

DRAGONS

12.30 NETWORKING ROUND TABLES 

Matthew Crisp
President & CEO

BENSON HILL BIOSYSTEMS, 
USA

SPEAKER

Daniel Ramón
R&D Director

BIOPOLIS S.L / ADM, 
SPAIN

Amir Golan
Chief Commercial Officer

DAYTWO, ISRAEL 

Artem Khlebnikov
Director Strategic Partnerships

DANONE NUTRICIA RESEARCH, 
FRANCE 

Ian Wilcock
Investment Advisor

SEVENTURE PARTNERS, 
UK

SESSION CHAIR

SPEAKERS

Nard Clabbers
Senior Business Developer 
Personalised Nutrition & Health

TNO, NETHERLANDS 
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1:1 MEETINGS
Maximize your networking potential at Future Food-Tech by taking advantage  

of our 1:1 meeting service. 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 you would like to meet.

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

16:00  Networking Coffee Break

16:30  The Future for Plant-Based and Cultured Products in Meeting Global Demand for Protein

   • How are major food brands engaging with the alternative protein sector? 

   • What are the opportunities and challenges in integrating plant-based proteins  
    into existing products? What kind of investment are we seeing in this space?

   • Where are we currently seeing success in product development and consumer  
    adoption? How are ingredients being combined and processed to meet   
    consumer satisfaction? Have we found an ingredient solution that is truly   
    sustainable and less demanding on resources?

   • How can cellular agriculture impact the flavour profile or functional properties  
    of predominantly plant-based products?

   • How are traditional technology investors influencing the protein sector?  
    Are they approaching it with the right knowledge and market expectations?  
    What industry insight could support investment decisions?

   • What challenges ahead need to be addressed to bring alternative protein   
    products to a mass market?

17:15  Transforming Challenges into Opportunities through Investment in Food-Tech

   • What are the greatest investment opportunities of the future? Which three 
    industry-wide trends will transform the consumer-goods landscape by 2030?

   • Outside the USA; what regions will lead the way in technology innovation?

   • What are the greatest barriers to growth? What level of scalability can be   
    expected when solution road mapping in the food-tech space?

   • If you could wave a magic wand and change one thing in the food ecosystem  
    tomorrow, what would it be?

    

18:00  Summit Concludes

Stuart Mainwaring
Head of Corporate Ventures

JUST EAT, UK

Lisa Feria
CEO

STRAY DOG CAPITAL, 
USA 

Dan Phillips
Managing Director

SANDBOX INDUSTRIES 
AND CULTIVAN SANDBOX 
VENTURES, USA 

Elsa Sotiriadis
Programme Director

REBELBIO, UK

SESSION CHAIR

SPEAKERS

Lila Preston
Partner

GENERATION INVESTMENT 
MANAGEMENT, USA

Tim Ingmire

Senior Director R&D

PEPSICO, UK

Christopher Kerr
Partner

NEW CROP CAPITAL, USA 

Derek Sarno
Chief-Director of Plant 
Based Innovation

TESCO, UK 

Neelesh Varde
Senior Product Manager

ROQUETTE, USA 

SESSION CHAIR

SPEAKERS

Liz Specht
Senior Scientist

THE GOOD FOOD 
INSTITUTE, USA 
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Aspire Food Group is an award-winning enterprise developing the most advanced edible 
insect farming technology in the world. Its fully-automated, patent-pending and modular 
technology can be scaled to any size in any geography. It also targets markets that utilise 
insects for nutrition, and insect by-products in numerous industrial applications.

EXHIBITOR

MARKETING PARTNERS

3f bio’s patented process technology covers the large-scale integrated production of 
protein (Food) as a zero-waste process alongside Fuel and Feed. The company delivers  
a feed conversion ratio of starch to protein of 0.6 which creates transformative economic 
and sustainability advantages in making the lowest cost sustainable protein. 3f bio’s 
vision is to make protein sustainable and the aim by 2030 is to produce over 1m tonnes 
of mycoprotein, reducing CO2 emissions by over 5m tonnes cumulatively. 

Afineur is a consumer biotechnology startup using custom fermentations to make 
better, tastier and more sustainable plant-based food. Its first commercialised product, 
Cultured Coffee, was featured in the Wall Street Journal, Bloomberg, Wired and many 
others and addresses an un-met need for healthier coffee and more consistent quality.  
Its next product uses its fermentation platform to upcycle brewer spent grain into one  
of the most sustainable and nutritious plant-based proteins.

Biomarker I/O is an evidence-based health and nutrition platform built for supplement 
companies looking to give their customers a personalised shopping experience using 
digital health. Biomarker I/O’s technology uses consumer-generated physiological and 
behavioural metrics collected through integrated digital tools like wearables, health 
apps and lab services. Biomarker I/O extrapolates the mechanistic relationship that 
a supplement company’s product has on a buyer’s health, providing an automated 
personalised engagement tool to recommend new products to existing users.

Improved Nature® is an early revenue B2B plant based food company. Founded in  
2015, the management team has broad capabilities in commercial food production. 
A proprietary manufacturing process allows the company to make its base products 
such as crunchy, chewy snacks and sustainable alternatives to animal meats with only 
two ingredients, water and non-GMO plant protein concentrate. Improved Nature’s first 
FDA certified plant opened in June 2017. 

Skipping Rocks Lab is an innovative sustainable packaging start-up based in London. 
It uses natural materials extracted from plants and seaweed to create packaging with  
a low environmental impact. Its key product, Ooho, is an edible water bottle and an 
alternative to plastic bottles and cups. The bottle naturally biodegrades in 4-6 weeks  
and the spherical flexible packaging can be used for other liquids including water,  
soft drinks, spirits and cosmetics. Its proprietary material is cheaper than plastic.

Spoon Guru has developed unique food search capabilities to cater for anybody’s dietary 
requirements. Based on a pioneering food classification platform, Spoon Guru can support 
endless combinations of unique consumer dietary preferences. The company enables 
food businesses to deliver relevant and personalised product and recipe offerings 
uniquely tailored to individual consumer profiles, improving the shopping experience, 
whilst increasing the choice of foods available and minimising the effort to find them.

Sugarlogix is a biotech company recreating the best-kept secret in human breast milk. 
Its first product is a beneficial complex sugar ingredient that enhances the good gut 
microorganisms, promotes the immune system and reduces infection.

Bactusense develops rapid detection technology for bacteria in food and water. 
Foodborne illness damages cost over $100 billion dollars every year in the US alone. 
Current bacteria detection methods take two days and more. Bactusense brings a 
revolution to this market by reducing the time of bacteria detection from days to minutes. 
Bactusense technology includes a bio-optical sensor and is label-free and culture-free 
for detection of low concentration of bacteria as required by industry standards.

Connecting Food is a French food-tech start-up founded by Stefano Volpi and Maxine 
Roper, providing continual digital auditing of food in real time along the whole supply 
chain, to ensure quality is in line with consumer promises. Connecting Food uses IoT, 
blockchain technology and machine learning to provide tamper-proof information about 
food quality and thus protect brand reputation for clients. The company has chosen to 
reward farmers for quality produce and aims to reduce food waste along the supply chain.

STRATEGIC PARTNERS

TECHNOLOGY SHOWCASE 
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SEE YOU IN

SAN FRANCISCO

PART OF

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

For information on presenting and  
exhibiting at the summit, please contact:

Pierrick Schadt

+44 1273 789989

pierrick.schadt@rethinkevents.com


