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Producer

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. 

We’re delighted to be hosting this year’s summit at the  
New Lab, a center of entrepreneurship and a fitting venue for 
today’s gathering of food-tech innovators.  In our fast-paced 
program we’ll debate the latest advances in plant-based and 
alternative proteins, innovative ingredients, personalized 
nutrition, supply chain transparency and food waste reduction.

We’re particularly excited to welcome more start-ups than 
ever before who will be presenting in our Technology 
Showcase and exhibiting within the new TechHub.   
By exploring new models for collaboration and investment, 
we hope to find new ways to work together to accelerate 
product development and commercialization, with the 
shared goal of meeting demand for nutritious, delicious  
and affordable food for everyone.

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 Tuesday 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. 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 London, 
Singapore and San Francisco, please take the time to share 
with us your feedback and suggestions, so that we can 
continue to build these summits as the meeting place for  
the global food-tech industry.

Jennie Moss
Founder & Managing Director

RETHINK

GOLD PARTNERS

Archer Daniels Midland Company (ADM) has transformed crops into products that serve the vital needs of 
a growing world. It 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 
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.

The Campbell Soup Company is a global food company headquartered in Camden, N.J., with annual sales 
of approximately $8 billion. The company makes a range of high-quality soups and simple meals, beverages, 
snacks and packaged fresh foods. Campbell is driven and inspired by its purpose: Real food that matters for life’s 
moments. For generations, people have trusted Campbell to provide authentic, flavorful and readily available 
foods and beverages that connect them to each other, to warm memories, and to what’s important today.

Cargill provides food, agriculture, financial and industrial products and services to the world. Together with 
farmers, customers, governments and communities, Cargill 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. It 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. 

The Edlong Corporation is the global leader in the development and production of dairy and dairy-free flavors 
that provide authentic dairy taste across a wide range of sweet, savory and plant-based applications. The 
experienced Applications Team, together with global development centers, artfully select flavors by their profile 
and functional attributes to deliver the taste experiences consumers expect. Edlong’s flavors provide unique 
functionality to build mouthfeel in low fat and low sugar formulations, as well as modify and mask off-notes 
common with plant-based proteins for additional richness and indulgence.

HelloFresh gives customers everything they need for a successful, rewarding and satisfying cooking experience, 
enabling them to enjoy delicious food and quality time around the dinner table. HelloFresh U.S. launched in 
2013 and has established itself as the leader in delivering delicious ingredients and easy-to-follow recipes to 
households worldwide. The company offers thousands of unique recipes and is built around a data-driven 
operational approach that allows it to deliver a sustainable, innovative and superior customer experience. 

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 commercialization 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.

Sidley Austin is a premier international law firm. Its food, drug and medical device regulatory, compliance and 
enforcement practice is a recognized world-class practice representing major pharmaceutical, biotechnology, 
medical device, food, dietary supplement, tobacco product and cosmetic companies in the U.S., the European 
Union and Asia. Sidley has the only life sciences practice with a top-tier ranking across these three geographic 
areas. It has won LMG Life Sciences’ Regulatory Firm of the Year, for the fifth year in a row. Most recently, it 
received first-tier national rankings in Biotechnology Law, FDA Law and Healthcare Law in the U.S. News Best 
Lawyers, Best Law Firms rankings for 2018.

915 Labs is the exclusive worldwide provider of the revolutionary food preservation technology 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.

Joanna Harrison
Event Manager

Jet Luckhurst
Delegate Manager
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Join us on social media

Twitter LinkedIn

@foodtechinvest
#FutureFoodTech

Future Food-Tech

WiFi Website

Network: 
NewLabEvents

Password: 
newlab99!

futurefoodtechnyc.com

1:1 MEETINGS
Maximize your networking  

potential at the summit.
The essential tool to manage meetings with your most important 
contacts and form new business partnerships at the summit. 

Log in to view profiles of other delegates, send messages  
and arrange to meet at the designated meeting tables. 

meetings.futurefoodtechnyc.com 

Please visit the Registration Desk  
if you require assistance.

futurefoodtechnyc.com
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SILVER PARTNERS 

IBM is building a blockchain for business and reimagining business networks. A founding member of the Linux 
Foundation’s Hyperledger, IBM has worked with more than 400 clients across financial services, supply chains, 
IoT, risk management, digital rights management and healthcare to build and implement blockchain applications. 

Plug and Play is a global innovation platform which accelerates start-ups and matches them with corporate 
partners, investing in over 150 companies every year. Since 2006, its programs have expanded worldwide to 24 
locations. With over 6,000 start-ups and 180 corporate partners, Plug and Play has created the ultimate start-
up ecosystem in many industries. Companies within its community have raised over $6 billion, with successful 
portfolio exits including Danger, Dropbox, Lending Club, PayPal, SoundHound and Zoosk.

Vitagene is a DNA-based personalization platform for health and wellness. Leveraging the latest developments in 
clinical research combined with an individual’s genetic makeup, lifestyle choices, medications and medical history, 
Vitagene recommends actionable plans for educated and proactive lifestyle choices and better health outcomes. 
It offers easy, affordable access to genetic information and personalized diet, fitness and supplementation plans 
through an online portal, and partners with premier brands to tailor products to the individual needs of customers. 

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 the overall lifetime health of an individual. 3TandAi has curated and analyzed hundreds of millions of 
dollars of research in obesity, diabetes, food, genetics, gut biome, Ayurveda and lifestyle, using advancements in 
AI and physician validation to build the most effective Personalized Nutrition and Wellness Platform.

COUNTRY PARTNER 

The Israel Export and International 

Cooperation Institute (IEICI) is the premier 
gateway to do business with Israeli 
companies. Established and funded by 
the government and the private sector, 
IEICI’s expertise in technology and 
product scouting, joint ventures and 
strategic alliances with Israeli companies 
spans more than half a century. 
Whatever the field, IEICI offers access 
to relevant businesses and government 
resources. With expertise in Israel’s 
leading industries, IEICI provides the 
information needed to connect, negotiate 
and do business, offering assistance in 
collaborations between Israeli companies 
and multinational food companies  
and retailers.

The Economic Mission to North America is 
an Israeli government entity which facilitates 
collaboration, trade and investment between 
Israel and the United States. With offices in 
the US, it is a gateway for US companies to 
explore opportunities in Israel and for Israeli 
companies to develop operations in the US, 
with guidance and business opportunities for 
companies seeking to raise capital, export 
goods or services and find technological 
or strategic partners. It also advises on 
grants, loans and incentives provided by the 
Government of Israel to foreign investors.

futurefoodtechnyc.com

SUMMIT AGENDA
TUESDAY JUNE 19,  2018DAY ONE

08:50   Welcome Remarks

  Jennie Moss, Founder & Managing Director, RETHINK EVENTS

  David Belt, CEO & Co-Founder, NEW LAB

09:00  Keynote: Future Food and How to Feed the Next Billion?

 

In just 12 years we’ll have another billion people to feed. Rapidly growing urban populations and shrinking availability of 
agricultural land could leave us struggling to meet demand. As a society and across the whole industry we want to move towards 
supporting people in better health and nutrition – leveraging technologies to find more sustainable ways to produce food.  

• Although we face unprecedented challenges, the market presents  
 extraordinary opportunity for positive impact. How is the food-tech sector  
 leveraging these opportunities?

• How can business and investment impact in a greater way? 

• Do the current market, production capabilities, and government policy support this  
 business potential? Is there a risk of commodifying food-tech like traditional tech? 

• How do we marry a vision for a future in which high technology is applied to food,  
 while living in a society increasingly enamored with natural, minimally processed  
 and locally sourced products?

SPEAKER

Susan Rockefeller
Board of Directors

STONE BARNS  
CENTER FOR FOOD  
& AGRICULTURE
Advisor  
FOOD SYSTEM 6

09:15  Impact Investment: The Role of the Food-Tech VC in Shaping the Future of Food

 • In what way have investors transformed the food industry? How has their work been a force for good in the food-tech revolution? 

 • What key drivers influence how impact VCs invest their capital? How do they track return, and what do they use for a metric?

 • How do VCs approach impact investments and how does their approach differ from traditional tech investments?    
  What are the key challenges facing food-tech investment?

 • How can you balance the relationship between the entrepreneur, the investor and the demands of capitalism? How can   
  impact better capitalize on collaboration and partnerships? What is the opportunity to tap into the resources of non-profits?

  

SESSION CHAIR SPEAKERS

Renske Lynde
Co-Founder &  
Managing Director

FOOD SYSTEM 6

Patricia Wexler
Managing Director

STARLIGHT VENTURES

Alicia Robb
Venture Partner

NEW CROP CAPITAL

Seth Bannon
Founding Partner

FIFTY YEARS

James Macon
Co-Founder & 
Managing Partner

CLOSED LOOP CAPITAL

Sanjeev Krishnan
Managing Director

S2G VENTURES
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12:15
Permissible Indulgence: The Role of Flavor in Delivering Functional Benefits  
Without Sacrificing Taste

 

 

• For decades, the food system has evolved in the pursuit of yield and convenience 
 – but what if flavor characterization had a more prominent seat at the table?   
 How could indulgence and health be better aligned?

• When it comes to taste, how does personal perception of the experience impact  
 the front end of R&D formulation efforts? How could the innovation process be  
 accelerated? What if plant proteins could taste indulgent?

• The demand for smaller, more portable meal or snack options that offer healthier  
 choices, while delivering an indulgent experience, is growing rapidly across the  
 globe. How can we approach this challenge?

Beth Warren
Chief Commercial Officer

THE EDLONG 
CORPORATION

12:30   Networking Lunch

1:30  Creating a Global Movement: Championing a Plant-Based Diet for Better Health

 • What are the growth opportunities of aligning plant-based alternatives with the exploding healthy eating sector?    
  How can a plant-based diet address nutritional deficiencies? 

 • When comparing a plant-based diet with a high-meat diet what are the nutritional gaps? What key health benefits    
  come to the fore? Do these benefits link to maintaining a healthy gut/balanced microbiome?

 • How are initiatives such as Meatless Monday driving demand for plant-based protein products in the US?

 • Globally, we are seeing increased government support for the plant-based movement, such as the Chinese government announcing   
  a goal to reduce domestic meat consumption by 50% by 2030.  How can the plant-based protein industry respond to this growing   
  demand? What kinds of new products are coming to market to meet demand in different regions of the world?

 • Will the supply chain be able to meet the growth in market demand over the next 10 years?  

 • What do the latest innovations in plant-based protein look like? What’s coming next? 

  

SESSION CHAIR SPEAKERS

Daniel Gluck
Partner

POWERPLANT 
VENTURES

Peter Strugatz
Senior Advisor &  
US Representative

GREEN MONDAY 
VENTURES

Chad Sarno
Co-Founder

WICKED HEALTHY
VP of Culinary

GOOD CATCH FOODS

Kim Huskey
Food Services Manager, 
Americas

GOOGLE

Bill Aimutis
Global Director of 
External Innovation

CARGILL

David Spirito
Senior Director Culinary 
Innovation

TGI FRIDAYS

10:00  Distribution: Rethinking the Global Food Supply Chain

 • As the rising global population puts increasing demand on high quality, safe and sustainably produced food, how is   
  technology enabling us to produce, manufacture and distribute food more efficiently? 

 • How is the traditional model of food distribution being disrupted and what are the market opportunities? What impact are   
  e-commerce, direct-to-consumer, online delivery and localized food production having on food distribution models? 

 • How is the evolving role of technology impacting the food delivery space? How are big data, artificial intelligence    
  and analytics being adapted to meet the demands of the future food value chain? 

 • How can we tackle food distribution in a way that is fair, democratic and sustainable – domestic as well as global?   
  How are emerging solutions supporting the way we address food deserts and the practical logistics of supply chains?

  

SESSION CHAIR SPEAKERS

Brita Rosenheim
Partner

BETTER FOOD 
VENTURES

Uwe Voss
Chief Operating Officer

HELLOFRESH

Roberta Brewster
VP of Business Development 
& Corporate Strategy

915 LABS

Chris Mallett
President

MALLETT 
CONSULTANCY

Fabio Ziemssen
Director of Food Innovation  
at NX-FOOD,

FOOD INNOVATION HUB  
OF METRO GROUP

10:45   Networking Coffee Break

11:15  Transitioning from Start-Up to Scale-Up within a Multinational CPG

 

• What are the critical success factors for a food start-up to gain traction in a  
 crowded space?

• How can start-ups continue their mission as part of a global company? 

• How can we drive innovation and entrepreneurship within a global enterprise  
 with an increasingly diverse and specialized customer base?

Scott Norton
Co-Founder

SIR KENSINGTON’S

11:30  Ingredient Innovation: Delivering on the Promise of Nutritious, Sustainable and Trusted Food

 • How is the movement towards clean label products driving ingredient innovation? Where are we seeing the greatest   
  success in using ingredient innovation and reformulation to meet the challenges of clean label foods?

 • What are the key barriers to achieving clean, better-for-you food? What counts as “clean” or “natural” ingredients, and do   
  these need to be regulated more closely?

 • How can manufacturers educate consumers on the role/origin of certain ingredients in their food? How is label    
  transparency helping to win the trust of consumers? What is the role of technology here?

  

SESSION CHAIR SPEAKERS

Greg McParland
Senior Investment 
Manager

DSM VENTURING

Todd Abraham
Independent Consultant, 
former SVP of R&D

MONDELEZ 
INTERNATIONAL

Christine Ng
Principal Engineer, Nutrition  
& Technology Solutions

GENERAL MILLS

Jim Flatt
Co-Founder, CEO

BRIGHTSEED

D’Anne Hayman
VP of Global Innovation 
R&D and Nutrition

THE KELLOGG 
COMPANY

Michael Harrison
Chief Technology Officer

TATE & LYLE
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2:15
The Role of Technology in Reducing Food Loss and Food Waste during  

Production and Distribution 

 With population growth in mind, it has been recommended that we double food production by 2050. However, the FAO reports  
 that one-third of food produced for human consumption is lost or wasted globally, which amounts to about 1.3 billion tons per year.

 • How is technology addressing food loss and food waste across the food supply chain?

 • How great is the opportunity for manufacturers, wholesale distributors, and grocery retailers to prevent food loss,  
  or convert waste into a value-added product or service?

 • How can IoT and data analytics tackle the elements contributing to food loss? How can companies improve profit    
  margins while reducing spoilage? Is there a competitive advantage? 

  

SESSION CHAIR SPEAKERS

Chris Cochran
Executive Director

REFED

Michael La Cour
Managing Director

IKEA FOOD SERVICES

Brett Brohl
Managing Director

TECHSTARS FARM TO FORK 
ACCELERATOR

Andrew Shakman
Co-Founder & CEO

LEANPATH

Yvette Cabrera
Food Waste Analyst

THE ROCKEFELLER 
FOUNDATION

3:00   Networking Coffee Break

3:30
Technology Showcase: Early-Mid Stage Technology Entrepreneurs Present 

Seven-Minute Snapshots of their Solutions

 

Discover new and disruptive solutions and meet some of the most innovative 
entrepreneurs at the summit. Four selected early-to-mid stage food-tech companies  
each have seven minutes to pitch their solution and outline their business plan  
before taking questions from the ‘Shark Panel’ and the summit audience.

Innovation Partner

 

PRESENTING COMPANIES

Benjamina 
Bollag
CEO &  
Co-Founder

HIGHERSTEAKS

Victor Penev
Founder & CEO

EDAMAM

Miku Jha
Founder & CEO

AGSHIFT AgShift
Harness Data. Harvest Insights

Andressa 
Lacerda
Chief 
Development 
Officer &  
Co-Founder

NOBLEGEN

PANEL OF SHARKS

Victoria Beasley
Principle

PRELUDE VENTURES

Caesar Layton
Founder 
& Partner

CULTIVATE VENTURES

Nadav Berger
Founder & Managing 
Partner

PEAKBRIDGE PARTNERS

4:30  Transparency and Traceability: Restoring Trust in the Food System

 • How will a commitment to transparency help the food industry rebuild trust with consumers? What is the market opportunity here?

 • How can we achieve a more integrated supply chain? How are advances in technology such as sensors and data    
  analytics addressing transparency and food safety across the supply chain? What factors pose the biggest threat to   
  the success of these technologies?

 • If the success of transparency relies on honest participation, how can we transform a fragmented food system into a   
  harmonized system? What will drive accountability?

 • How is technology supporting the consumer’s right to choice? How much information can be shared with consumers   
  at the point of purchase? 

 • How are tools such as blockchain, SmartLabel, shelf edge labeling and smartphone technology offering greater    
  visibility into the supply chain?

  

SESSION CHAIR SPEAKERS

Beth Kowitt
Senior Writer

FORTUNE

Matilda Ho
Managing Director

BITS X BITES 

Riana Lynn
Founder & CEO 

FOODTRACE 

Venture Partner 

CLEVELAND AVENUE

Azeem Malik
Business Development – 
IBM Food Trust

IBM BLOCKCHAIN

Martin Slayne
Global Scientific & 
Regulatory Affairs

THE HERSHEY COMPANY

5:15  A Collaborative and Transformative Approach to Food Safety

 

• What are the key challenges to achieving a more collaborative and transformative  
 approach to food safety? What is the Achilles heel in existing food safety management?

• How can we better learn from food safety incidents and failures around the world to  
 create a more robust system for the future?

• How are emerging technologies driving progress in food safety management?  
 What role will data play? How can we better optimize and interrogate data to   
 achieve a more predictive approach?

Alan Littlechild
Global Quality Director

MARS WRIGLEY 
CONFECTIONERY

5:30  Networking Drinks

futurefoodtechnyc.com
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SUMMIT AGENDA
WEDNESDAY JUNE 20, 2018DAY TWO

08:55   Welcome Remarks

09:00  Fireside Chat: Injecting Entrepreneurial Thinking into Big Food

 Not every great idea is ready to be launched at a national scale. When you believe in an idea that’s been validated, but it   
 doesn’t quite fit within your company’s go-to-market launch model, what happens next? Are there specific entrepreneurial   
 approaches that you are able to leverage?

 • How do you currently nurture nascent (e.g. emerging) innovation opportunities within your businesses?  
  How do you encourage in-house teams to take risks on truly innovative solutions? What is the best way that    
  entrepreneurial thinking and methodologies can play a larger role?

 • Are there any gaps that need to be solved to allow for newer entrepreneurial methodologies to fit big-food processes?

 • How do you define success if a new model being tested is unique/novel within your company?

 • What are some of the lessons (positive and negative) that you have learned from taking a more entrepreneurial approach?

  

SESSION CHAIR SPEAKERS

Jonathan Tofel
Founder & CEO

MISSION FIELD

Matthew McCarthy
Vice President of Foods

UNILEVER NORTH 
AMERICA

Joseph Gottschalk
VP North American Nutrition, 
Portfolio, Consumer 
Engagement and Insights

PEPSICO

09:30  Personalization: Big Questions Concerning the Holy Grail of Optimal Nutrition

 • As consumers are increasingly expecting a more sophisticated approach to personalization in food, how well    
  developed is the integration and interpretation process of personalized nutrition? 

 • Where products are optimized for specific health benefits or nutritional requirements, how can food manufacturers   
  deliver personalization to the masses?

 • Does the average consumer see sufficient value in personalized nutrition in its current state? What technical and    
  implementation challenges still exist? Who can provide trusted and actionable solutions? Can data help change    
  behavior? How can consumers interpret and better understand the science?

 • What are the principle drivers behind consumer adoption? What is the role of digitization and home tech? How are   
  consumers using technology to drive health-related dietary decisions?

 • How are tailored meal kits being used to deliver personalized nutrition solutions to consumers, and could this be the   
  business model by which meal kit companies differentiate themselves to succeed? 

  

SESSION CHAIR SPEAKERS

Alexis Fox
Chief Empowerment 
Officer

LIGHTER

Joshua Anthony
Founding CSO

HABIT

Kou Qin
Vice President of BGI Health

BEIJING GENOMICS 
INSTITUTE 

Mehdi Maghsoodnia
CEO

VITAGENE

Ranjan Sinha
CEO

3TANDAI

10:15
Technology Showcase: Early-Mid Stage Technology Entrepreneurs Present  

Seven-Minute Snapshots of their Solutions

Discover new and disruptive solutions and meet some of the most innovative 
entrepreneurs at the summit. Four selected early-to-mid stage food-tech companies  
each have seven minutes to pitch their solution and outline their business plan  
before taking questions from the ‘Shark Panel’ and the summit audience.

Innovation Partner

 

PRESENTING COMPANIES

Rom Kshuk
CEO

FUTURE MEAT 
TECHNOLOGIES

Jim Laird
CEO

3F BIO

Orr 
Mandelbaum
Director of 
Business 
Development

NUTRINO

Jason Cohen
CEO & Founder

ANALYTICAL 
FLAVOR 
SYSTEMS

PANEL OF SHARKS

Bart Swanson
Advisor

HORIZONS VENTURES

Victor Friedberg
Founder & Chairman

FOODSHOT GLOBAL

Seena Amidi
Director – Food and 
Materials

PLUG AND PLAY TECH 
CENTER

11:00   Networking Brunch
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12:00  A Deep Dive into Collaborative Innovation Models Accelerating Future Food

 Over the past decade we have seen a frenzy of major food brands starting their own innovation groups, accelerators and   
 venture arms. 

 • How do these different collaborative relationships work? What are the pros and cons? Why might a company choose a   
  specific model over another? 

 • How as an industry can we better drive innovation in the food ecosystem? How do we build a food industry that takes   
  advantage of creativity and innovation? How can we mobilize investment in the areas that need it most?

  

SPEAKERS

Carlos Barroso
SVP of Global Research 
& Development

CAMPBELL SOUP 
COMPANY

Ashlee Adams
Head of Open 
Innovation

NESTLÉ USA

David Behringer
CEO

PILOT LITE VENTURES

12:45  Genetically Engineered: Addressing the Challenges Facing our Future Food System

 • As we look to feed the growing population in a more sustainable way, how are methods for genetic engineering helping  
  to address this challenge? How can the food sector connect science and technology with consumer demand for natural  
  food products?

 • How are emerging gene-editing tools such as CRISPR or TALEN impacting the food system currently? How is the    
  technology advancing? What are the commercial opportunities? 

 • How can brands position their use of genetic engineering? Where are the loopholes in terms of labeling and how    
  transparent should brands be in using this technology? 

 • How should the industry approach food safety and quality testing in the case of gene-edited food? What are the    
  regulatory implications?

 • What are the implications of the USDA’s proposed rule implementing the National Bioengineered Food Disclosure   
  Standard? How will it apply to new and emerging technologies such as gene-editing?

  

SPEAKERS

Fayaz Khazi
President of Precision 
PlantSciences

PRECISION 
BIOSCIENCES

Vincent Sewalt
Senior Director, PS&R

DUPONT INDUSTRIAL 
BIOSCIENCES

Deepti A. Kulkarni
Associate

SIDLEY AUSTIN

13:30  Alternative Proteins:  Is the Hype Making an Impact?

 According to the USDA’s per-capita measure, Americans are set to eat more red meat and poultry in 2018 than ever before,   
 despite the buzz around plant-based and lab-grown alternatives.

 • What is the market trend really showing us regarding consumer adoption? While we’re seeing a projected rise in    
  meat consumption, what results are we seeing from alternative protein products? What’s happening globally?

 • What is the potential for lab-grown alternatives to meet the demand for meat products? What are the latest    
  technology breakthroughs in this space? How is research and development addressing the scale up of production?

 • What’s the greatest barrier facing the commercialization of alternative protein products? In what way is consumer    
  adoption being addressed?

  

SESSION CHAIR SPEAKERS

Andrew Ive
Managing Director

FOOD-X/SOSV

Liz Specht
Senior Scientist

THE GOOD FOOD 
INSTITUTE

Tom Mastrobuoni
CFO

TYSON VENTURES

Tim Geistlinger
CTO

PERFECT DAY

Eric Schulze
VP of Product & Regulation

MEMPHIS MEATS

2:15  Close of Summit

3:30  Registration for the Indoor AgTech Innovation Summit

Please speak to our team if you would like to upgrade your pass to attend. 

indooragtechnyc.com 

All surplus food from this event will be donated to Rethink Food, a non-profit organization working  
to recover nutritious excess food to provide low or no-cost meals to New York City families in need. 

MARKETING AND MEDIA PARTNERS

futurefoodtechnyc.com
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TECHHUB START-UPS

A1C Foods has developed a unique (patent pending) formulation and technology which allows the use of regular 
carbs in foods yet with a low glycemic index. All its products are low carb, high on protein and super tasty. In 
contrast to other low carbohydrate food products, A1C Foods uses natural and classic ingredients, making its 
products delicious and indistinguishable from the food everyone else is eating. 

Aleph Farms is shaping the future of food, addressing a global meat market estimated at $1 trillion per year by 
producing clean meat that resembles free range meat. The company has developed a unique 3D platform with the 
Technion-Israel Institute of Technology, to grow a complex textured meat tissue including all the cells that compose 
farmed meat. Part of the Strauss food group, Aleph is supported by VC funds and is currently raising a Series A.

Botaniline creates healthy alternatives to foods people love, but either can’t or shouldn’t eat due to dietary 
restrictions or chemical ingredients. Its 100% all natural, vegetable-based ingredients improve the nutritional value 
in food, without sacrificing the taste. Botaniline’s mission is to improve worldwide health, one ingredient at a time.

Flying SpArk produces high quality protein powder rich with minerals and fibre as a healthy, sustainable and  
low-cost alternative protein. The protein is extracted from fruit fly larvae, the company having developed the 
technology to efficiently cultivate fruit flies in mass production. The company is partnered with multinational  
leading food manufacturers such as PepsiCo, Bimbo Group, IKEA and more. 

Freshpoint Quality Assurance develops low cost printed sensors that enable last mile, unit level monitoring of 
the freshness levels of food products. 

Improved  
Nature®

Improved Nature is a leading B2B plant-based foods company with proprietary technology to create shelf stable 
protein products using only non-GM plant protein and water.  These products are used by customers to produce clean 
label food products including sustainable alternatives to animal meats, jerky/meat snacks and crunchy snacks. 

Genuinely Fermented

NextFerm is a biotech start-up with a vision to lead the world of nutrition through fermentation and science. 
Since 2015, it has established a broad technological platform to develop, produce and clinically substantiate 
numerous, high-value active ingredients for food supplements, clinical feed, infant nutrition and animal feed. 
NextFerm sees significant potential in introducing novel active ingredients derived from single-cell fermentations 
in carotenoids, prebiotics and proteins. In 2018 and 2019 it will launch two innovative active ingredients.

Ocean Hugger Foods offers delicious and sustainable plant-based alternatives to popular seafood proteins. 
Founded by Certified Master Chef James Corwell, the company’s mission is to alleviate the pressures on 
vulnerable oceans through culinary excellence. Its flagship product, Ahimi®, has been heralded in the NY Times, 
LA Times and USA Today among others. 

Water.IO has developed the first “Internet of Packaging” platform for consumer packaged goods, food and 
beverages, pharma and more. The commercially available solution turns any CPG package into a smart package 
that reminds the customer to use it and automatically reorders when the product is about to run out. The 
platform includes reusable smart-caps, white label apps, and an analytics dashboard. 

VENUE PARTNER

New Lab supports entrepreneurs defining the future of technology and human experience. It provides robust 
resources to a community of over 600 entrepreneurs, engineers and designers from more than 100 companies 
in a variety of fields including robotics, A.I., urban technology and energy.

EXHIBITORS 

ALGAMA produces healthy, tasty and sustainable alternative food, making full use of the unique nutritional 
potential of microalgae. Developed in conjunction with food professionals, ALGAMA’s food products combine 
innovation and pleasure to meet the need for alternative food and better health for all. A solution with huge 
potential, ALGAMA exploits the exceptional nutritional qualities of microalgae. 

FOODPAIRING® is a food tech company offering AI solutions for dietary recommendation and personalized 
recipes to power e-commerce, smart kitchen and mHealth applications. Flavor drives consumers food choices. 
Therefore Foodpairing digitized flavor and developed the world’s’ largest flavor database. This core technology 
is the foundation of its solutions. In combination with consumer behavioral data it builds the most accurate 
recommender in the industry. 

TECHNOLOGY SHOWCASE START-UPS

3F BIO is a biotechnology company making protein sustainable by making more with less. In nature, the smaller 
the organism the more rapid and efficient the protein development.  3F BIO harnesses this principle to produce 
the most economically and environmentally sustainable high-quality protein for wide ranges of food applications. 

AgShift
Harness Data. Harvest Insights

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.

Analytical Flavor Systems presents Gastrograph AI, an artificial intelligence platform for the modeling and 
prediction of sensory perception and consumer preference. The platform and suite of tools help food and 
beverage companies optimize the flavor, aroma, and texture of their products to meet the changing preferences 
of target demographics and consumer cohorts. 

Edamam provides nutrition data services and value-added solutions to food, health and wellness 
businesses. Using a proprietary semantic technology platform, it delivers real-time nutrition analysis and meal 
recommendations via APIs. Edamam’s technology helps answer the perennial question: “What should I eat?” 
Partners and clients include Nestlé, Samsung, AARP, The Food Network, The New York Times, and Epicurious.

Future Meat Technologies is a Jerusalem-based biotechnology company advancing a distributive manufacturing 
platform for the cost-efficient, non-GMO production of meat directly from animal cells, without the need to raise 
or harvest animals. The company is developing a new generation of manufacturing technology that enables the 
production of fat and muscle cells, the core building blocks of meat.

HigherSteaks is a clean meat company, providing meat without harming our health, planet or animals. Using 
state-of-the-art cell culture techniques, cells will be grown and differentiated by feeding them a rich, animal-free 
media.  HigherSteaks’ unique and diverse team, combined with its novel approach will allow it to make clean 
meat the tasty, sustainable and ethical choice for everyone. 

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. 

Nutrino is a leading provider of nutrition-related data services, analytics, and technologies. It strives for improved 
universal health by enabling AI-led analysis of how nutritional intake will affect a person’s health. Nutrino is the 
creator of FoodPrint™ - the digital signature of how food affects an individual’s body, used by companies worldwide.

futurefoodtechnyc.com
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