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EIT Food's Ambition

EIT Food is a consortium of over 50 partners from leading businesses, research
centres and universities across 13 countries. A people-centric and resource-
smart transformer of the European food system, driving consumer confidence

and improved global health.

Goals and Impact

EIT Food's vision is to put Europe at the centre
of a global revolution in food innovation and
production, and its value in society. EIT Food
will engage consumers in the change process,
improve nutrition and make the food system
more resource-efficient, secure, transparent
and trusted.

EIT Food has six strategic objectives:
1. Overcome low consumer trust: support

Europeans in the transition towards a smart

food system that is inclusive and trusted.

2. Create consumer valued food for healthier
nutrition: enable individuals to make
informed and affordable personal nutrition
choices.

3. Build a consumer-centric connected food
system: develop a digital food supply
netwaork with consumers and industry as
equal partners.

4. Enhance sustainability: develop solutions
to transform the traditional ‘produce-use-

dispose’ model into a circular bio-economy.

5. Educate to engage, innovate and advance:
Provide ‘food system’ skills for more than
10,000 students, entrepreneurs and
professionals through advanced training
programmes.

6. Catalyse food entrepreneurship and

innovation: foster innovation at all stages of

business creation.

It aims to boost the skills and entrepreneurial
spiritin the sector and unlock the potential of
small and medium sized enterprises (SMEs),
which in turn will accelerate innovation, create
jobs, benefit businesses and increase Europe's
competitiveness.

This will be achieved by:

= Developing new talents: attract and
engage new talent through EIT Food
education programmes with curricula
designed to overcome the 'silos’ of
knowledge and skills in specific areas of
the food system. EIT Food will introduce
new learning methods, entrepreneurial
tools, and business practices that empower
students, professionals and executives at
all career stages to become entrepreneurial
champions in Europe's food sector.

= Delivering business creation and
acceleration support: boost the
competitiveness of the EU food sector and
ensure that Europe remains the number
one global exporter of food and drink. EIT
Food will proactively support entrepreneurs
in transforming their ideas into businesses
through the entire start-up cycle and in
clearly defining their market. It will generate
future entrepreneurial champions in the
food sector who will fulfil their ambition to
improve nutrition, achieve food security and
promote resource-efficient food systems.



= Create consumer-valued food for healthier
nutrition: develop innovative tools and
technologies that support personalised
diet profiles combined with the ability to
self-assess the impact of customised diets
through non-invasive home diagnostics,

EIT Food links the pillars of the knowledge
triangle - innovation, education, business
creation - with a consumer-centred approach
which gives European citizens the opportunity
to become true change agents.

EIT Food will engage consumers in the change
process, improve nutrition and make the

food system more resource-efficient, secure,
transparent and trusted.

mobile devices and individual online
coaching. This will help to narrow the current
gap between people’s intentions and actual
behaviour towards healthier foods and lead
to an improvement of people’s health across
Europe.

EIT Food addresses and connects leading
business companies and entrepreneurs,
researchers and innovators, students,
academics and every European citizen to
develop world-class solutions to societal
challenges and create a future-proof and
effective food sector.
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CLC North-East Warsaw

Poland
= Maspex
= Polish Academy of Sciences
» Raben
= University of Warsaw
Finland
= University of Helsinki
» VTT Technical Research Centre of Finland
» Valio

CLC Central Munich

Germany
= Bosch, Packaging Technology
= Deutsches Institut fiir Lebensmitteltechnik
= Dohler
= Fraunhofer
= Herbstreith & Fox KG
= John Deere
= Siemens
» TUM - Technische Universitat Miinchen
= University of Hohenheim
The Netherlands
« DSM
= Koppert
= PlantLab

CLC North-West

UK
» Agrimetrics Ltd
» Quadram Institute (QI)
= PepsiCo
» Queen's University of Belfast
= University of Cambridge
= University of Reading
» Waitrose
Ireland
» ABP Food Group
Iceland
» Matis Icelandic Food & Biotech R&D

Reading

CLC West Leuven

Belgium
» Colruyt Group
» EUFIC - The European Food
Information Council
= University of Leuven (KULeuven)
= Puratos
France
» Roquette Fréres
= Sodexo
Switzerland
= Biihler
= EPFL (Ecole Polytechnique Federale de
Lausanne)
» Eidgenossische Technische Hochschule
Zirich
= Givaudan
= Nestec




ABP FOOD GROUP

Food Processing

Food Group

Profile

ABP Foaod Group is one of Europe’s
largest vertically integrated Agri Food
pracessors. Our core business is beef
processing, harvesting the products
from over one million cattle each year
from farmers throughout Ireland,

the UK and Poland. We also have a
sizeable lamb business processing
over 2M across ROl and UK. Products
that do not make it into the human
food chain are further processed in
one of our other 3 divisions, Petfoods
(a pan European business trading as
C&D), ABP proteins (adding value to
by-products — tallow, MBM, Gelatine),
or our Renewable energy division
(trading as Olleco).

Dean Holroyd
Group Technical and Sustainability
Director

14 Castle Street

Ardee, County Louth
Ireland

www.abpfoodgroup.com

E: dean.holroyd.@abpbeef.com
T: +0121 7172500

Competences & Capabilities

Understanding of beef / lamb farming

systems and drivers of farm efficiency /
profitability. Sector sustainability (economic and
environmental) Harvesting and adding value

to animal by products to minimize waste and
maximize value. Food authenticity, security and
brand protection of supply chains.



Expertise related to the EIT Food Strategic Pillars

@ Innovation

ABP Beef has a patented Ultra-Tender process
underpinning product consistency that delivers
leading consumer satisfaction metrics.

We are embarked on various Genetic and
Genomic programs with leading institutions to
improve sector sustainability (economic and
environmental)

We have 2 trial R&D farm units to prosecute our
trial activity and through Blade Farming have an
integrated controlled supply chain.

We are highly active in identifying opportunities
and deriving value from animal by products
across the sister divisions of ABP beef.

All of the above is underpinned by significant
business investment in state of the art facilities.

@ Business Creation

From humble beginnings ABP Food Group has
grown organically, by acquisition and through
business creation to become one of Europe’s
largest integrated Agri Food Businesses.
Examples of business creation would be :

Olleco (ABP renewables) originally using tallow
in biodiesel has grown to become a leader in
renewable energy and recycling expertise with
infrastructure collecting from 50,000 outlets
weekly.

Investing to add value to animal by products in
ABP Proteins by constructing the first Gel Bone
plant in the British isles.

Establishing our own integrated cattle supply
chain (Blade Farming) across ROl / UK using a
controlled system of farming.

@ Communication

ABP have 35,000 farmers supplying directly to
our network of slaughter sites. From there we
supply our network of beef and lamb products
for retail, food service and manufacturing
sectors. We would cater for 150m consumers
on a daily basis to ensure they have a safe,
tasty and nutritious eating experience.

Effective engagement with our farming supply
base is essential to deliver sector efficiency.

Given the importance of the Agri sector to the
Irish economy interactions and influence at
governmental level directly and indirectly is
commonplace.

We interact and collaborate joint research
funded and non-funded projects with many of
our customers, academics and food experts
from around the world.

@ Education

ABP offer long and short term placements
within every sector of the business if required.

We also are part of an innovative program to
connect young children in schools to the origins
of their food through a program called — ‘Calves
in the Classroom:

We work with Agricultural Universities and
do farm simulation trials on efficiency and
sustainability.

ABP work with leading agricultural bodies from
government, levy bodies to feed manufacturers
to discuss and plan for all future challenges.

ABP sponsors a number of its employees to
undertake PhD's / Masters / Further education
activity for the benefit of both individual and
business.



ACESUR

Food industry

Acesurx

T CII'USUR}

Profile

ACESUR is one of the most important
worldwide olive ail producers. With
more than 175 years of experience,

it has presence in each step of olive
oil production, from the tree to the
table. Also it has a great experience
on vegetable oil, sauces and vinegar
producer. It top brands La Espanola
and Coosur have presence in more
than 100 countries around the world.

Pablo Gomez Rodriguez
R&D

Carretera de la Carolina
Km 29

23220 - Vilches (Jaen)
Spain

WWW.acesur.com
E: prodriguez@acesur.com
T: +34 620362611

Competences & Capabilities

Main areas of specialization and technological
expertise are:

= Olive oil Production and manufacture
= \egetable oil and fat manufacture

= Sauce manufacture

« Healthy foods

» \egetable-base waste treatment

ACESUR innovation philosophy is very close
to the market, in order to offer new, healthier,
sustainable and better oils and sauces
according to the modern consumer demands
and necessities, as well as raw material for
other food industries.

To archive that goals, our R&D team collaborate
with Universities, research centers, private
companies and final users to solve technical
difficulties and find new opportunities.



Expertise related to the EIT Food Strategic Pillars

@ Innovation

Our innovation is focus on final consumer and
clients. Based on new technologies developed
by academia, research center and food
companies, we apply it to produce new foods,
both oils and sauces.

Olive oil is our main raw material so ACESUR
can offer an excellent and prime quality new
ingredient to improve all kind of food which
needs oil or fat in the production process. Also
we can adapt physical-chemical, sensorial

and nutritional quality of olive oil and other
vegetable oil to improve food matrix adaptation.

In addition, we work to reduce the impact of
waste from olive production and oil refinery,
looking for ways to re-use and valorize those
industrial wastes.

Contact: Pablo Gomez Rodriguez. R&D
prodriguez(@acesur.com

@ Business Creation

ACESUR is a group which main propose is

food production, however other business and
companies related with food industry, as energy
or waste recycling are linked with ACESUR

New opportunities to create business which can
improve or help the group growth are always
welcome.

Contact: Andrés Garcia. R&D manager
agarcia@acesur.com

@ Communication

ACESUR, as olive oil leader promote
communication with all groups related with
the oil world, from the farmer to distributors,
restaurants and consumer organizations

Also we are very active to promote
Mediterranean diet and a healthy way of life and
remark its goodness and importance. A special
mention to children, chefs and housewives.

Contact: Carlos Yague. Communication manager
cyg@acesur.com

@ Education

We collaborate with Universities, Master and
PhD food science programs from Andalucia and
Spain to offer industry expertise and point of
view to the researchers of the future.

ACESUR offer the opportunity to acquire
practical experience in the vegetable and sauce
sector thought internship agreements with the
Universities.

Contact: Andrés Garcia. R&D manager
agarcia@acesur.com



AGRIMETRICS

The Big Data Centre of Excellence

agrigmetrics

Profile

Agrimetrics is accelerating growth in
the Agri-Tech sector, working across
the Agri-Food industry to advance
the development, adoption and
exploitation of big data, enabling
decision makers to make more
informed choices on the safety,
quality, security and sustainability
of the products they grow, source
and sell.

Agrimetrics was founded by four
academic institutes: Rothamsted
Research, University of Reading,
National Institute of Agricultural
Botany (NIAB) and Scotland's Rural
College (SRUC).

Simon Davis
Head of Partnerships

Lawes Open Innovation Centre
Rothamsted Research
Harpenden, AL5 2JQ

United Kingdom

www.agrimetrics.co.uk
E: simon.davis@agrimetrics.co.uk
T: + 44 (0) 7932 625556

Competences & Capabilities

Born out of the UK Government's Strategy

for Agricultural Technologies, Agrimetrics

is a trusted, secure, independent Centre with
expertise and capabilities in data science, smart
analytics, bioinformatics, translational research
and knowledge exchange in crops, livestock,
food and sustainability.

Agrimetrics specializes in:

» Data aggregation and integration

= Data analytics and modelling

= Data mapping

= Bespoke technical architecture design
(e.g. tools and dashboards)

= Best practice guidelines



Expertise related to the EIT Food Strategic Pillars

@ Innovation

Agrimetrics uses semantic web technology,
creating a common framework that allows data
and insights on food production to be shared
and reused across the entire Agri-Food System.

» Linking data across applications, businesses
and locations.

» Using machine Learning to provide real-time
insights on key production performance
indicators.

» Applying analytics and modelling to predict,
model and horizon scan future risks under
different production scenarios.

@ Business Creation

Agrimetrics data platform makes disparate
public and private data on the safety, quality,
security and sustainability of the Agri-Food
System more accessible for industry. By
creating a common framework that allows data
to be securely shared and reused, businesses
can work with us (and with each other) to
develop more effective and profitable products
and services that better anticipate new food
related challenges, not just react to them.

@ Communication

One of four UK Agri-Tech Centre's of Excellence,
Agrimetrics works across the entire Agri-

Food System. Our products and related
expertise bring farmers, service providers, food
processors, retailers, consumers, scientists
and policy makers together to share insights
on those challenges that are too difficult to
manage alone.

@ Education

Agrimetrics make accessible to every partner
within our industry the collective expertise of all.
This is driven by the data that we're constantly
collecting, analyzing and enabling industry to
access.

Agrimetrics training programmes educate
industry on the value of data science,
supporting them to adopt best practice
approaches, incorporating data science into
their business and creating evidence based
decision making.



ASSOCIAZIONE ITALIANA
ALLEVATORI - AlA

Profile

The Italian Breeders' Association (AIA)
was founded in Rome on 20 August
1944 to revitalize national livestock
breeding programs devastated by
World War Il. Our mission is in article
3 of our Statute: “The association is
of a technical and economic nature.
Its aim is to promote initiatives which
can usefully contribute to a rapid
improvement in livestock, enhancing
value and the value of products”

The initial structure has now grown
and has branches all over Italy,
supporting all sectors of livestock
breeding and offering a wide range

of technical services to boost
competitiveness and sustainability for
breeders.

Riccardo Negrini
Technical Director

\/ia Tomassetti, 9
00161

Rome

Italy

www.aia.it

E: negrini.r@aia.it
T: +39.0685451214

Competences & Capabilities

AlAis the Italian official organization in
charge of livestock performance recording
for management and genetic improvement
purposes.

= 1100 technicians for milk and meat
performance recording and 700 for extension
service

» 46.000 farmers (23.000 dairy farms)

= 80% of the total milk produced yearly in Italy

= more than 250,000 days per year spent on
farm

= anetof 22 laboratory for milk analysis

= member of ICAR (www.icar.org ), Interbull
(www.interbull.org), EAAP (European
Association for Animal Productions), FIL-IDF
(International Dairy Federation), WAAP (World
Association for Animal Production)



Expertise related to the EIT Food Strategic Pillars

@ Innovation

Innovation is fundamental to success. Apart
from advanced researches in animal genetics
and genomics, AIA developed a set of innovative
facilities:

L.G.S. (Genetics and Services Lab), a fully
equipped top level laboratory for genetic and
genomic analysis

LSL: Milk Standard Laboratory for calibration
reference milk samples. LSL provide local
laboratories with certified reference milk
samples in order to constantly calibrate and
check instrument according with 1SO standard

C.P.C.M. Test Laboratory for calibration of
recording devices used for performance
recording at heard level.

Contact: Raffaele Mazza
mazza.r@aia.it

@ Business Creation

Successful farming in the 21st century requires
knowledge not only of the latest techniques for
raising crops and farm animals but also of how
to operate a successful business.

AlA supports the farmers by :

= introducing suitable innovations into
traditional food process to maintain and
increase quality and competitiveness.

= developing indicators to determine the
overall farm performance in term of
environmental impact and animal welfare
maintenance

» identifying, testing and applying best
practices and farm management innovations

Contact: Stefano Biffani

biffani.s@aia.it

@ Communication

During its 70-year history, AlA has promoted
the transfer of agricultural knowledge from
research into farming practice.

AlA shares its know-how by developing
guidelines and procedures as well as by working
with international partners on innovative
initiatives focused on biodiversity and bio-
security.

Its mission is to guide the farmers to the use
of the best practices in the management of
animal welfare, productions chains, quality and
traceability of food products.

Contact: Alessia Tondo
tondo.a@aia.it

@ Education

Thanks to its 2500 specialists, AIA promotes an
animal welfare culture across all country.

A widespread knowledge network has been
developed, supporting farmers and breeders in
their everyday activities.

Meetings and symposiums are regularly
organized providing the farmers with scientific
and technical up-to-date information.
Contact: Mauro Fioretti

fiorettim@aia.it



ALGATECHNOLOGIES LTD.

Micro-Algae

ALGA ‘
Technologies

Profile

Algatechnologies Ltd., established
in 1998, is an innovative
biotechnology company specializing
in the development, production and
commercialization of health related
algae-based products for food/
beverage, dietary supplement and
cosmeceutical market segments.

Gary Brenner
Business Development

Kibbutz Ketura
D.N. Hevel Eilot
88840

Israel

www.algatech.com

E: brenner@algatech.com
T: +972-52-2715299

Competences & Capabilities

Algatechnologies first became known as a
micro-algae leader with the production and
worldwide sales of AstaPure®, a natural
Astaxanthin from Haematococcus pluvialis, one
of the most powerful antioxidants.

Located in Israel's Arava Desert — with its
stable climate and high light intensity —
Algatechnologies is ideally positioned to
cultivate microalgae.

Our commitment to sustainability is rooted
deeply in our eco-friendly manufacturing and
support processes. We utilize natural solar
energy, recycle precious resources and clean
wastewater.



Expertise related to the EIT Food Strategic Pillars

@ Innovation

The state-of-the-art closed system, covering
more than 15 acres of arid desert land, hosts a
modular array of tubular glass photobioreactors,
more than 500 km (310 miles) long. The entire
system is automated and controlled remotely:

» A controlled closed microalgae cultivation
system

= Green technology, energized by natural
sunlight

» Supercritical CO2 extraction technology

» |SO, HACCP, non-GMO, kosher, halal and GMP
certifications

@ Business Creation

Develop innovative algal plantbased protein
sources with important functional properties
needed for a wide variety of food and beverage
applications. The project aims to develop
cost-effect, highly functional and good tasting
specialty proteins with important essential
amino acid profiles; extracted to 70-80% total
protein content (MFB); to be competitive with
other alternative plant protein sources.

@ Communication

Our core values

Algatechnologies takes a visionary approach

to running a successful company, with a
commitment to responsible practices across
the business landscape. We aim for and achieve
excellence in cultivation and science, leveraging
green environmental approaches for a healthier
planet, and provide safe, natural, high-quality
products that align with our strategic priorities
and values.

We implement our core values throughout
our business, in our research & development,
manufacturing, quality, marketing and sales.

@ Education

Algatech’s technology was developed nearly
two decades ago in the lab for Microalgae
Biotechnology at Ben-Gurion University (BGU),
by Prof. Sammy Boussiba. In recent years,
Algatech and the Microalgae Biotechnology
Laboratory at BGU have collaborated in the
European Commission FP7's consortium of the
GIAVAP project.

Algatech has received repeated grants from the
Chief Scientist of Israel, for development of new
microalgae sources with important health and
nutrition benefits.



ANGULAS AGUINAGA

Food industry

Ainara Arregui
R&D Management

Laskibar 5
20271 Irura
ANGULAS SPAIN
AGUINAGA
www.angulas-aguinaga.es
T: +34 902 495000
Profile Competences & Capabilities
Angulas Agumaga is a company Main areas of specialization and technological
which aim is to revolutionize the food expertise are:
market to serve the consumer. We » Product and process technologies:
want to create trustworthy brands ingredients, food processing and

for consumers; offering innovative, preservation, packaging, food safety and
security,

quality and convenient solutions to = Consumer and market area: new food
the food market. products, consumer sciences

We offer high value surimi based products, with
which we are market leaders in Spain.

Angulas Aguinaga was the first company in the
world to get the certification 1ISO 22000/2005.



Expertise related to the EIT Food Strategic Pillars

@ Innovation

Innovation is one of our key pillars. Angulas
Aguinaga has created not only incremental
innovation, adding value to each food category
it has introduced to the market; but also
breaktrough innovation, with the launch of La
Gula del Norte, creating a nonexistent food
category.

Furthermore, Angulas Aguinaga wants to

innovate to serve the consumer, identifying its
demands to develop products for them.

@ Business Creation

We have strategic alliances with some key
companies, which allows us to introduce in new
markets.

@ Communication

We fully believe innovation has to be
communicated to succeed in the market and
brands are very important for that.

Our most important highlights in this area:

= First company in Spain to incorporate our
own single-brand exhibitors in the point of
sale. This is helpful to present innovations

= First seafood company in Spain to make point
of sale product testings

@ Education

We offer the opportunity to acquire practical
experience in the food sector through
collaboration agreements with educational
centres.



AZTI

Food Research

aztiy

Profile

AZTI, a technology centre with
experience stretching back over 30
years, works in applied research and
technology development with 400
companies per year, including 36
European projects running at present.

AZTI offers innovative solutions to

the food industry to develop new or
improved products solutions where
prime quality, food safety and identity,
respecting the environment and the
consumer as its centerpiece.

Rogelio Pozo
(@=0)

Parque Tecnol6gico de Bizkaia
Astondo bidea. Edif. 609
48160 — Derio (Bizkaia)
SPAIN

www.azti.es

E: info@azti.es
T: +34 94 657 4000

Competences & Capabilities

Research and innovation focused on offering
solutions to the food industry. Managing
public and private funded R&D projects: from
idea generation to market. Main areas of
specialization and technological expertise are:

» Food quality, safety and identity

» New food products

» Efficient and sustainable processes
» Food and health

= Sensory and consumer sciences

The innovation we generate guarantees short-
term competitiveness and long-term economic,
environmental and social sustainability of the
food sector.

AZTlis part of Tecnalia Corporation (www.
tecnalia.es) a strategic R&D alliance with more
than 1.800 staff working in multi-disciplinary
projects covering 11 highly specialized business
areas, among them food



Expertise related to the EIT Food Strategic Pillars

@ Innovation

Innovative point of use tools for the control of
food QUALITY, SAFETY and AUTHENTICITY of
the supply chain: new receptors, biosensors
and fast methods.

Reduction of risks (i.e. pathogens) through
traditional and emerging technologies.

Effect of NEW PROCESSING TECHNOLOGIES
on product shelf-life, sensory properties,
nutritional impact.

INGREDIENT SOLUTION for nutritional and
HEALTH CLAIMS and improved SENSORY
PROFILE. Product formulation, process
design and INDUSTRIAL SCALE-UP.
Eco-efficiency of the food chain. Food quality
and process monitoring: Non-destructive
Sensors.

VALORIZATION of food industry by-products.

@ Business Creation

Backed by public and private funds, we
offer specialized incubators, seedbeds and
accelerator covering the entire food and
gastronomy value chain, to provide all the
guidance that entrepreneurs need.

We provide guidance and support
instruments on sources of funding to launch
businesses.

We offer specific education and training to
promote the entrepreneurial potential of the
primary, food processing and gastronomic
sectors from ‘the idea to the market!

@ Communication

= \We promote the communication with society
by organizing open sessions for the general
public in every scientific and industrial event
we organize.

= We focus on current and future demands
of consumers by identifying food trends,
fostering the public participation of
consumers in scientific research (Citizen
Science), and integrating both in the co-
creation of new products and services.

= We have 800 registered panelists in our
consumer database, classified by age
(children, adolescents, adults, elderly), and
by specific nutritional requirements and
occupations (e.g. chefs).

= We interact with an on-line consumer
platform with 2.000 registered consumers to
carry out qualitative and quantitative studies.

@ Education

= We collaborate in 10 Masters organized by
different European Universities in relation
with our specialization in marine and food
topics.

= AZTI promotes scientific education and
training of students through scholarships and
internships.

= We offer the opportunity to acquire practical
experience in the food sector through
collaboration agreements with the industry.



ROBERT BOSCH GMBH

Packaging

Prof. Dr. Bernd Wilke
Director Research & Development

Bos‘ H Stuttgarter Str. 130
D 71301 Waiblingen

Invented for life

www.boschpackaging.com

E: Bernd.Wilke@bosch.com
T: +49-160 7024508

Profile Competences & Capabilities

Bosch Packaging is one of the An excellent infrastructure helps to remain
oldest packaging machine builders technology leader. On the first hand an

. . intensive co-operation with the Central R&D
worldwide and has a long experience o . .
activities of the entire Bosch Group (with app

in the protecting of food during the 1600 scientists) allows us to step into long
packaging process as well as during term development. On the second hand Bosch
the Iogistic chain. Therefore Bosch GmbH is one of the largest producers of sensor
Packaging spends app 1.7 Mill Euro systems, which also will become relevant

for the later mentioned processes during

p.a.into R&D activities with a staff of _
production.

290 engineers.



Expertise related to the EIT Food Strategic Pillars

@ Innovation

The development of packaging concepts are
important to meet the different requirements
regarding shelf life and sustainability. Projects
are conducted reduce resources as energy and
water during the production and the packaging
process (e.g. cleanability of machine systems)
Also the sensing of the hygienic level in the
machine system will become a relevant factor
and an USP. Finally Bosch may also become
active in the field of food sensing to determine
metabolites during the storage of food. This
may help to determine the dynamic shelf.

@ Business Creation

Due to the fact that app 500 Mio Euro of
equipment is delivered to Europe by Bosch
Packaging, the orientation to Europe is self-
explaining. And this equipment helps to feed
the world, to save food and to protect the
environment.

@ Communication

Know how and experience is spread via
conference, fairs and different publications.

@ Education

Bosch Packaging educates app. A significant
number of engineers on the job. in addition
more than 50 bachelor-, master and doctoral
thesis are conducted



BUHLER

Process technology solutions

Beatrice Conde-Petit
Group Expert Food Science & Technology

Q€ BUHLER =
Gupfenstrasse 5

CH-9240 Uzwil
Switzerland

www.buhlergroup.com

E: beatrice.conde-petit@buhlergroup.com
T: +41 71 9552152

Profile Competences & Capabilities

Provider of plants, processes and Buhler is the global leader in process technology

services in grains and food processing. solutlgns for grains and food an.d for technical
materials. The technology solutions cover

plants, equipment, process technology,
automation and services across the value chain.
For cereal (wheat, rice, maize, etc.) processing
the technology capabilities reach from ship
unloading and logistics infrastructure to grain
storage, advanced grain sorting, milling, flaking
and solutions for further processing into pasta,
noodles, breakfast cereals, bread, cereal bars,
pet food, animal feed. Likewise, cocoa, nuts,
chocolate & confectionary technology cover the
entire processing chain from bean to bar. Blhler
also provides technology for pulses, oilseeds,
sorghum, quinoa, soy and protein-rich foods.
The advance materials solutions comprise
different grinding and mixing solutions, and

thin film depositions technologies for advanced
packaging solutions.



Expertise related to the EIT Food Strategic Pillars

@ Innovation

Buhler's strategic fields of innovation are:

= Sustainability: energy efficiency, reduction of
food losses & waste.

Food Safety: new inactivation technologies,
mycotoxin control & tracebility.

Nutrition: alternative proteins, food structure
design for healthy food & feed.

lot & Digitalization: processing efficiency, and
new services. Partnership with Bosch.

Buhler embraces collaborative innovation with
scientific institutions from all over the world
as partners, as well as with its employees
customers and suppliers

Contact: Beatrice Conde-Petit
beatrice.conde-petit@buhlergroup.com

@ Business Creation

Biihler's vision is Innovations for a Better

World as enabled by a strong entrepreneurial
approach. Bihler strives for impactful
innovation to create value as reflected by
business creation, driven by global sustainability
challenges. A recent example of new business
creation is Blhler Insect Technology Solutions,

a joint venture with Protix for scalable industrial
solutions for the rearing and processing of
insects.

Buhler partnered with Mass Challenge, one

of the most dynamic start-up accelerators, to
strengthen the startup ecosystem by offering
outstanding opportunities for start-ups — many
from the food sector — to grow under the
guidance of an impressive group of partners.

Contact: lan Roberts
lan.roberts@buhelrgroup.com

@ Communication

Blhler places emphasis on promoting the dialog
with feed & food manufacturers and scientific
institutions at so called networking events. The
last event in 2016 gathered over 600 industry
players from around the world, and further
networking days are planned. Furthermore,
Bihler is active on all channels to promote the
dialog and advances in processing technology:
the magazine Diagram with an global outreach,
webinars on the internet, active presence at

all major conferences & fairs, and a strong
representation in several Swiss, European and
global initiatives with focus on feed & food.

Contact: Beatrice Conde-Petit
Beatrice.conde-petit@buhlergroup.com

@ Education

Bihler is committed to education, starting
with the apprenticeship programs to train

the own engineering base. In the same
manner, the Milling Schools in Switzerland
and Kenva supported by Buhler contribute

to the formation of professionals in grain
processing. Buhler is partner of UNITECH, a
network of leading technical universities and
multinational companies in Europe. Bihler is
also active supporter of the yearly workshops
of PhD students of the Section on Food of the
European Federation of Chemical Engineering
(EFCE). Furthermore, Bihler is engaged

in education and training of feed & food
manufacturers through a broad range of well-
attended workshops on specific topics as part
of customer service.

Contact: Beatrice Conde-Petit
Beatrice.conde-petit@buhelrgroup.com



COLRUYT GROUP

Retail Group

COLRUYT
GROUP

Profile

Colruyt Group is a retail group active
in the distribution of food and non-
food products throughout Belgium,
France and Luxembourg. Other
activities include fuel distribution,
digital printing solutions and
document management, and green
energy production. Colruyt Group
has its own production facilities for
meat processing, bread production,
cheese cutting, wine bottling and
coffee roasting. All companies and
supporting activities of Colruyt Group
have one common identity and
culture, summarised in our mission
statement: creating sustainable

added value together, through value-

driven craftsmanship in retail.

Mieke Vercaeren
Public Affairs Officer Colruyt Group

Colruyt Group
Edingensesteenweg 196
1500 Halle - Belgium

www.colruytgroup.com

E: mieke.vercaeren@colruytgroup.com
T: +32 49959 39 16

Competences & Capabilities

Main areas of specialization and technological
expertise are:

» Food quality and food safety

= Retail logistics and transport

» Food and its environmental footprint

» Food and health

» Innovative food products

» Efficient and sustainable processes

= Market research (trend watching, consumer
needs and wants, motivational research,
concept testing, product testing)

= Digital consumer oriented solutions

» Data quality

» Personalised food solutions (personalisation)

= New ways of shopping (online / offline)



Expertise related to the EIT Food Strategic Pillars

@ Innovation

The innovations we work on, and our

technology investments are aimed at making

our business more efficient and future proof.

= Our R&D department has technical expertise
on renewable energy (off- and onshore
windmills, hydrogen units), technical
innovations (e.g. more sustainable ways to
cool our products, robotics, virtual reality,
aquaculture).

= In our own production facilities, we develop
new innovative concepts (e.g. vegetable and
alternative protein sources), focusing on
more healthy and sustainable solutions.

= We can offer food processing (meat and
meat alternatives, coffee, bread) from ‘idea to
market introduction’ on our own premises.

Contact: Veerle Carlier, R&D Innovation
Manager Food
\Veerle.carlier@colruytgroup.com

@ Business Creation

As a retailer we think it is important to provide
more and more services to consumers, covering
all his / her lifetime events: from birth to old
age.

Our spin-off Smart With Food focuses on digital
solutions regarding the personalization of food,
applying the "PAN" principle.

Our experience in working with start-ups allows
us to offer tailored business development and
go-to-market capabilities.

Contact: \Veerle Poppe, Sustainability Marketing
Strategist
\eerle.poppe@colruytgroup.com

@ Communication

We focus on current and future demands of
consumers by identifying food trends, and
integrating both aspects in the (co-)creation of
new products and services.

Consumers are at the heart of our business.
We interact with them via market research
(qualitative and quantitative) and through
extensive taste and performance testing.

We want to keep consumers as informed as
possible through our online channels (different
websites, Twitter, Facebook) and offline
channels (shops, magazines, folders).

Contact: Veerle Poppe, Sustainability Marketing
Strategist
\Veerle.poppe@colruytgroup.com

@ Education

Through collaborations with universities we
offer young people the opportunity to acquire
practical experience in the food and retail sector

= Collibri Foundation offers programmes
related targeting secondary school children
and youngsters in developing countries

= Colruyt Group Academy is our training
division. It organizes a wide range of
workshops and trainings both to employees
and consumers.

= Start2 Re-tail is our graduate apprenticeship
programme offering graduated students a
10-week practical training programme

Contact: Mieke Vercaeren, PA Officer Colruyt
Group
Mieke.vercaeren@colruytgroup.com



CSIC

Food Research

CSIC

COMRI S0 DU RO 1 S CIENTIFCAS

Profile

CSICis the largest research institution
in Spain with a 75-year experience. Its
activity falls in the field of basic and
applied research, and has a focus in
technology transfer and generation
of start-up companies. It has key
research topics in the fields of food
science, technology and nutrition,
agriculture, aquaculture, livestock,
environment, microelectronics and
nanoscience that are relevant for the
production of healthy and safe food
products in a sustainable manner.

M.Victoria Moreno-Arribas
Deputy Vicepresident for Scientific-
Technical Areas

¢/Serrano, 113
E-28006 Madrid, SPAIN

WWW.CSIiC.es

E: vaact@csic.es
T: +34 91 5681557

Competences & Capabilities

CSIC has research institutes in eight Research
Areas.

= Food Science and Technology

= Agricultural Sciences

= Natural Resources and Environment
= Biology and Biomedicine

= Physical Sciences and Technology

» Materials Science and Technology

= Chemistry

= Social Sciences and Humanities

It has experimental fields and pilot plants for
the production and transformation of foods,
the development of sensors and micro devices,
new materials and facilities for nutritional
studies. CSIC has also pilot plants aimed to test
innovative processes for preserving, processing
and designing foods and ingredients in a
sustainable and consumer driven manner.



Expertise related to the EIT Food Strategic Pillars

@ Innovation

The advance in knowledge generated at CSIC
leads to technology transfer and innovation

to assure food security and make the agrifood
industry more competitive while applying more
sustainable production methods, and ensuring
safety and optimal nutrition for the consumer.
CSIC has skills for agricultural biotechnology,
food processing and preservation technologies,
traceability, labelling, quality and safety in a
whole chain approach, nanomaterials and
smart technologies for food production. It has
also a wide background on food biotechnology,
cultivars and microbial strains, and diet-
microbiota interactions.

We also aim to a better consumer nutrition through
the development of personalized food products.

Contact: M.Victoria Moreno-Arribas, Deputy
Vicepresident for Scientific-Technical Areas
vaact@csic.es, programas.europeos(@csic.es

@ Business Creation

CSIC has a Knowledge Transfer division (http:/
www.csic.es/oferta-tecnologica) that promotes
the creation of knowledge-bases companies,
and provides guidance, training and support to
the scientists that engage in an entrepreneurial
Project. In this moment, CSIC has more than

52 technologies available for commercial
exploitation relating to foods. We have more
than nineteen spin-off companies in most of
the knowledge fields, and particularly, three
spin-off in the food area.

Contact: Ana M. Guerrero Bustos, Deputy
Vicepresident for Knowledge Transfer
vatc@csic.es

@ Communication

This is a very relevant activity at CSIC with a
central communication office (www.csic.es)

and representatives in the different institutes
located in different regions. It aims to the
effective communication with society through
the media and in different events organized. We
have also activities in the field of Information
Technologies to provide updated and accurate
information to the consumers.

We also have links with consumer associations,
policy makers and stake holders from different
sectors. CSIC provides advice on relevant food
issues to the consumers and governmental
institutions to inform the society with a
scientific background, encouraging consumers
for making healthier choices.

Contact: M.Victoria Moreno-Arribas, Deputy
Vicepresident for Scientific-Technical Areas
vaact@csic.es

@ Education

= (CSIC collaborates with different Spanish
and European Universities in Official
Postgraduate Programs, adapted to the
European Higher Education Area, leading to
nationally recognized Masters’ and Doctoral
Degrees.

= We also participate in the training of
techniciens and other technical staff for
the industrial sector, and host stages in our
institutes to complete practical training.

= We also run some specialized courses that
aim to educate and inform the food industry
staff in the new scientific and technological
developments and on how to guarantee
and preserve quality and safety of the food
products.

Contact: M.Victoria Moreno-Arribas, Deputy
Vicepresident for Scientific-Technical Areas
vaact@csic.es



DOEHLER

Natural Food & Beverage Ingredients

Marco Schmidt
Head of Global Innovation
Management

Riedstrasse

- 64295 Darmstadt
DOHLER

NATURAL FOO0 & BEVERAGE INGRERIENTSE

www.doehler.com

E: marco.schmidt@doehler.com
T: +49 6151 306 1276

Profile Competences & Capabilities
Doehler is one of the world's Ieading We offer a broad range of natural and plant
producers, marketers and Suppliers based food & beverage ingredients:

of natural ingredients, ingredient = natural flavours, extracts and colours
systems and integrated solutions for * health & nutrition ingredients

» cereal & maltingredients

» plant based dairy ingredients
Using nature and innovative « fermented ingredients
technologies as our starting point, we ~ * fruit & vegetable ingredients
always go one step further to create = ingredient systems

real added value for customers and We offer a broad range of natural and plant
consumers. based food & beverage ingredients:

the food and beverage industry.

. ‘ » access to the most innovative and
From a unique range of raw materials, ‘ , ‘
sustainable food processing technologies

we extract ingredients that bring the » development of innovative products and
very best of nature into your products. product applications including advice on food
safety and microbiology, food law as well as
Sensory & Consumer Science
= comprehensive market intelligence & trend
monitoring.



Expertise related to the EIT Food Strategic Pillars

@ Innovation

"WE BRING IDEAS TO LIFE" briefly describes
Doehler’s holistic, strategic and entrepreneurial
approach to innovation.

With our integration throughout the whole
value system — from raw materials via
technologies to products and applications

and finally to customers with the respective
consumer insights — and our access to state-of-
the-art technologies we are able to generate
innovations on each step of the value system
and are thus capable to offer tailor-made
innovative product solutions.

Contact: Marco Schmidt
marco.schmidt@doehler.com

@ Business Creation

Promoting and accelerating innovation &
entrepreneurship is one of our main strategic
company goals. We created different
approaches in order to support Start Ups and
entrepreneurs. To speed up go-to-market of
innovations and ideas we have designed the
.Doehler Seed Program"”. We collaborate &
venture with innovators and entrepreneurs to
fund food & beverage ideas.

Especially designed for entrepreneurs that do
not seek a dedicated venture investment, we
have created various models that take into
account specific business needs. Our support
isn't limited to the financial aspect, we can also
help start-ups to scale-up their product and
facilitate a global roll-out with our Idea Lab and
through our partner network.

Contact: Marco Schmidt
marco.schmidt@doehler.com

@ Communication

With our Multi-Sensory Excellence approach, we
offer the food and beverage industry a unique
integrated research approach for long-term
product success.

We have more than 200 sensory science
experts, including a large number of applications
developers, sensory profiles of more than 600
products from 20 product categories & our
own consumer panel with more than 2,500
participants in Germany. This allows us to
interact with consumers and benefit from their
feedback, needs and preferences. We have
experience from sensory studies with more
than 20,000 consumers and results from more
than 1,300 products.

Contact: Marco Schmidt
marco.schmidt@doehler.com

@ Education

People and institutions with experience in the
food and beverage industry have the chance to
become part of the global Doehler Innovation
Network, which consists of leading universities,
research institutes, suppliers and independent
F&B experts.

Being recognised as a qualified trainer at many
of our locations, Doehler takes responsibility
for the future. Through cooperation and
partnerships with leading universities and
academic institutes, B.A. & trainee programmes
and programmes designed for master &

PhD students we offer outstanding career
opportunities for young graduates in both, our
R&D / R&l and commercial functions.

Contact: Marco Schmidt
marco.schmidt@doehler.com



DSM

DSM Nutritional Products
DSM Food Specialties

DSM

BRIGHT SCIENCE. BRIGHTER LIVING.

Profile

Royal DSM is a global science-based
company active in health, nutrition
and materials. With annual sales of
ca. € 5 billions in Nutrition cluster,
DSM is one of the world's leading
developers and producers of essential
nutrients and food specialties for
the food and beverage industry. Its
portfolio of products which includes
food enzymes, savary flavours, dairy
cultures and biopreservatives (DSM
Food Specialties) and Vitamins,
Carotenoids and Nutritional Lipids
(DSM Nutritional Products) enables
healthier diets and solutions to fight
malnutrition with an improved eco-
footprint.

Vicky Sereti
Project Manager Public-Private
Partnerships

Alexander Fleminglaan 1
2613 AX Delft

Netherlands

http:/www.dsm.com/

E: Vicky.sereti@dsm.com
T: +31 6 83630967

Competences & Capabilities

DSM has a broad competence base of more
than 2000 people active in R&D with a global
collaboration network of more than 100
academic groups. DSM has state-of-the-art
food pilot facilities and established consumer
panels to test novel ingredients for personalized
food concepts. High-throughput facilities as
well as advanced analytical and integrated
statistical tools are available to create detailed
molecular insights into the function of novel
bio-ingredients in complex food matrices to
help us develop desired functions such as
improved texture, taste and nutritional value.



Expertise related to the EIT Food Strategic Pillars

@ Innovation

At DSM we are using our innovative strengths
to address big societal challenges, using
Science as the starting point. Our Scientific
competences and extensive scientific network
and partnerships form the basis for our many
bright solutions: DSM Nutritional Products

is one of the world's leading suppliers of
vitamins, carotenoids, pre-and probiotics and
other nutritional ingredients to the feed, food,
pharma and personal care industries. DSM Food
Specialties focusses on bio-ingredients derived
from fermentation processes. Our mission is to
enable better food for everyone. For example,
we develop salt, sugar, waste reduction as well
as mild processing solutions based on enzymes,
savary ingredients and cultures for our food and
beverage customers.

Contact: Oliver May, Senior Science Fellow
Oliver.may@dsm.com

@ Business Creation

Innovation is what turns DSM's ‘Bright Science’
into ‘Brighter Living: It is about discovering and
integrating the best, the most sustainable and
commercially viable solutions to meet market
needs and to drive profitable growth. The DSM
Innovation Center, besides supporting innovation
in the company's core businesses, also aims

to develop its Emerging Business Areas (EBAs)
established over the last five years. These are
new and promising growth platforms outside
the scope of the company's business groups
Moreover, DSM Venturing, the outside-in arm of
our open innovation approach, has invested in
more than fifty emerging innovative companies
in the US, Europe and Israel the last years.
Contact: Krijn Rietveld, SVP Partnering for
Innovation

Krijn.rietveld@dsm.com

@ Communication

We promote the communication with society
by participating in National Science days like
“Wetenschapdag"” and giving workshops to
secondary schools reaching out to young
people. Moreover, we launches campaigns
like "DSM launches Know Your Q™ at the
2016 AAFP Family Medicine Experience” to
enable doctors to provide better diet advices.
Moreover, we have established consumer
panels to test novel ingredients for personalized
food concepts.

Contact: Vicky Sereti, Project Manager Public-
Private Partnerships
Vicky.sereti@dsm.com

@ Education

We collaborate closely with high schools and
Universities and are currently engaged in more
than 10 ITN-Marie Curie Projects focusing

on the Training of young researchers. These
activities bring us in contact with more than 100
Universities and R&D Organisations worldwide.
Moreover, DSM promotes scientific education
and training of students through scholarships
and internships. With more than 20 scientist of
DSM being part time professors at Universities
we have fundamental ties in educating our
future workforce.

Contact: Oliver May, Senior Science Fellow
Oliver.may(@dsm.com



EPFL

Food and Nutrition

G

ECOLE POLYTECHNIQUE
FEDERALE DE LAUSANNE

Profile

The EPFL Food and Nutrition center
federates 500 research labs around
the food and nutrition thematic.
Diverse horizon expertise in life
science, engineering, economic,
environmental and food science
tackle industrial challenges through
pre-competitive research projects.
Multi-disciplinary initiatives support
entrepreneurship, education and
technology transfer activities.

Stefan Meyer
Head of the Food Center

Station 13
1015 Lausanne

Switzerland

nutritioncenter.epfl.ch

E: stefan.meyer@epfl.ch
T: +41 79596 58 76

Competences & Capabilities

The Food Center supports initiatives in all fields
throughout the supply chain:

= Smart and active packaging

» Sustainability

» Rapid, cheap monitoring devices for QC,
authentication, safety or traceability

= Robotics for kitchen of the Future

» Interaction of food with physiology

» Bio and nanosensors to assess food safety
and humans

= New ways of marketing, VR, AR

= New agricultural principles and greenhouses
design

» Consumer science and diet

= New ways of cooking ready to eat meals and
fermented food



Expertise related to the EIT Food Strategic Pillars

@ Innovation

The Food Center launches calls fo