
The sustainable transition of the
food system globally through
collaboration and innovation.

globalfoodture.eu

FOODTURE
Global

DIGITAL THEMATIC
WORKSHOPS

https://globalfoodture.eu/


The short-term objective of  
is to create relations and collaboration
between European SMEs and:

FOODTURE
Global

Japan Singapore

SouthKorea Thailand
To do so, we are organising a series of digital
workshops as part of the international training

programme. 

FIND OUT MORE

https://globalfoodture.eu/
https://foodbiocluster.com/
https://www.clusterfoodmasi.es/
https://www.foodvalley.nl/
https://www.vitagora.com/en/
https://www.flandersfood.com/en
https://itc-cluster.com/
https://packagingcluster.com/
https://www.facebook.com/Global-Foodture-102501572299111
https://twitter.com/GFoodture
https://www.linkedin.com/company/76562454
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They showcase European and Asian technologies to a
digital audience, creating an environment suitable for an
exchange of information between European and Asian
SMEs and stimulate innovation collaboration, sensitising
SMEs to the opportunities. 

Each thematic workshop will focus on a particular theme or technology area:

October November December

2023
January February March

April May June

July September October

Click on your preferred
workshop for further
information



FOODTURE
Global

INSECTS AS THE
FUTURE OF FOOD

PROTEINS?




Insects  have a  huge potent ia l  when i t  comes to  the
valor izat ion  of  sources  that  are  not  su i table  for
feed/ food product ion ,  l ike  manure and b iowaste
st reams.  Companies  are  col laborat ing to  scale  and
extend the market  for  insects  for  food,  which we
wi l l  show dur ing th is  sess ion .

ABOUT THE WORKSHOP

TOPICS TO BE COVERED
Edible  insect  products  for  human consumpt ion
in  Europe 
Insects  and valor isat ion  of  by-products  







07 October  2022  -  09 :00-10 :30



Alternative
proteins

Read more 
& register!

https://globalfoodture.b2match.io/home
https://globalfoodture.b2match.io/home
https://globalfoodture.b2match.io/home
https://globalfoodture.eu/
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https://www.foodvalley.nl/
https://www.vitagora.com/en/
https://www.flandersfood.com/en
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https://packagingcluster.com/
https://www.facebook.com/Global-Foodture-102501572299111
https://twitter.com/GFoodture
https://www.linkedin.com/company/76562454


FOODTURE
Global

ARE FUTURE FARMERS
FLYING FARMERS? USE
OF ROBOTS, DRONES,

AND SATELLITES IN
AGRICULTURE 

Today ’s  agr iculture  has  t ransformed into  a  h igh-tech
enterpr ise  that  most  20th-century  farmers  might  barely
recognize .  Sel f-dr iv ing machinery  and f ly ing robots  able  to
automat ica l ly  survey and t reat  crops  wi l l  become common
place on farms that  pract ice  what ’s  come to  be cal led
prec is ion  agr icul ture .  The u l t imate  purpose of  a l l  th is  h igh-
tech gadgetry  i s  opt imizat ion ,  f rom both  an  economic  and an
env i ronmental  s tandpoint .  Th is  themat ic  workshop wi l l  po int
out  and showcase d i f ferent  so lut ions  that  are  on the market ,
ready to  be used by farmers  wor ldwide .  

ABOUT THE WORKSHOP

TOPICS TO BE COVERED
Smart  use of  robots  and drones 
Sate l l i te  data  in  support  of  cul t ivat ion  







17  November  2022  -  09 :00-10 :30



Agriculture

Read more 
& register!
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FOODTURE
Global

BIOMASS VALORISATION
TECHNOLOGIES AND

COMMERCIALISATION
PATHWAYS TO CREATE VALUE

FROM AGRI-FOOD SIDE
STREAMS WITHIN THE
CIRCULAR ECONOMY 

In  the f rame of  the circular  economy and bio-based th inking ,  an
increased at tent ion  is  go ing to  the va lor isat ion  of  food waste ,
preferably  producing new products/der ivat ives  of  the food waste
wi th  an  added value as  h igh as  poss ib le  in  the va lor isat ion  cha in .
Dur ing th is  onl ine  masterc lass  European SMEs wi l l  showcase how
they as  agr i - food companies  explore  new economic  opportun i t ies
regard ing the va lor isat ion  of  food waste  and s ide s t reams in  food,
feed and non-food appl icat ions .  Complementary  to  th is ,  innovat ive
SMEs and serv ice  prov iders  f rom Europe prov id ing technologies
geared towards  ext ract ing funct ional  ingredients  (macro-  and
micronutr ients )  f rom b iomass ,  wi l l  present  how they can of fer
support .  

ABOUT THE WORKSHOP

TOPICS TO BE COVERED
Waste va lor izat ion  natura l  methods 
S idest ream valor izat ion  technologies  







08 December  2022  -  09 :00-10 :30

Reduce 

food waste

Read more 
& register!
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FOODTURE
Global

THE FUTURE OF
PROTEINS: SCP &
CULTURED MEAT

As global  populat ion  is  on  the r ise ,  the  need of  food and
especia l ly  protein-r ich  meals  is  increas ing every  day .
But  the  current  way of  product ion  is  tak ing a  heavy
burden on our  p lanet .  More env i ronmental  product ion
methods are  be ing explored that  take up less  land,
consume less  water  and emit  less  GHG.  Next  to  p lant-
based prote ins ,  research goes fur ther  look ing at  cel l -
based prote ins ,  produced in  the lab or  s ingle  cel l
prote ins ,  ferment ing microbia l  organ isms .   

ABOUT THE WORKSHOP

TOPICS TO BE COVERED
Single  Cel l -based prote in  revolut ion  
Microbia l  prote in  and cul tured meat  product ion  







19  January  2023 -  09 :00-10 :30



Alternative
proteins

Read more 
& register!
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FOODTURE
Global

DIGITAL
TECHNOLOGIES

UPTAKE IN ORDER TO
SUPPORT THE FUTURE
OF THE FOOD SYSTEM 

A range of  d ig i tal  technologies  in  the food system are
already leading to  better  informed and engaged consumers
and producers ,  smarter  farms,  and improved publ ic
serv ices .  These technologies  range f rom s imple  of f- l ine
farmer  adv isory  d ig i ta l  v ideos  to  complex  systems such as
d is t r ibuted ledger  technologies  for  va lue cha in  t raceabi l i ty
and forms of  prec is ion  agr icul ture .  Th is  masterc lass  wi l l
showcase how blockcha in  technology prov ides  t raceabi l i ty ,
secur i ty  and decentra l isat ion  when deal ing wi th  data  around
food,  and how farm management  systems help  farmers
opt imize  product ion  act iv i t ies  and operat ions  on the i r  farms .   

ABOUT THE WORKSHOP

TOPICS TO BE COVERED
Blockcha in  t raceabi l i ty  system in  the supply  cha in  
Dec is ion  support  system for  farm management  







16  February  2023 -  09 :00-10 :30



Agriculture

Read more 
& register!
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FOODTURE
Global

PERSONALISED
NUTRITION: 

HOW TO BRING
PERSONALISATION

TO THE MASS? 

Consumer  desi re  for  personal ised nutr i t ion  is  growing rapidly .
Because personal ised food is  s t i l l  cost ly  and complex  to  produce,  i t
remains  n iche and companies  focus  on ‘customisat ion ’ ,  requi r ing the
end consumer  to  do the hard work  of  choos ing rather  than personal is ing
food to  ind iv idual  needs .  But  in  the  next  ten  years ,  we expect
personal ised nutr i t ion  to  become mainst ream,  supported by the use of
smart  dev ices  that  t rack ,  in terpret  and adv ise  consumers  what  the i r
body is  te l l ing  them.  The chal lenges to  overcome to  reach the mass
market  are  technologica l  (e .g . ,  rea l  t ime b iomarkers ,  near-ef for t less
‘a lways  on ’  moni tor ing) ,  re levance and af fordabi l i ty .  At  th is  masterc lass
we wi l l  d iscuss  and present  promis ing bus iness  models  br ing ing
personal ised nutr i t ion  to  the mass .  

ABOUT THE WORKSHOP

TOPICS TO BE COVERED
Improved funct ional ly  of  p lant-based prote ins
targeted the e lder ly  
Personl ised nutr i t ion  for  the mass  market  







16  March 2023 -  09 :00-10 :30



Health,
functional and
personalised

Read more 
& register!

https://globalfoodture.eu/
https://foodbiocluster.com/
https://www.clusterfoodmasi.es/
https://www.foodvalley.nl/
https://www.vitagora.com/en/
https://www.flandersfood.com/en
https://itc-cluster.com/
https://packagingcluster.com/
https://www.facebook.com/Global-Foodture-102501572299111
https://twitter.com/GFoodture
https://www.linkedin.com/company/76562454
https://globalfoodture.b2match.io/home
https://globalfoodture.b2match.io/home
https://globalfoodture.b2match.io/home


FOODTURE
Global

PLANT-BASED AND
ALTERNATIVE

PROTEINS, NEW
INGREDIENTS: 

SOURCES OF
INNOVATION 

Alternat ive  proteins  represent  not  only  an  ideal  answer
to  main  g lobal  food chal lenges such as  nutr i t ion ,  heal th ,
c l imate  change,  b iod ivers i ty ,  susta inab i l i ty ,  and food
secur i ty  but  a lso  of fer  a  huge potent ia l  of  development .
Dur ing th is  onl ine  masterc lass ,  European and As ian  SMEs
wi l l  showcase innovat ive  solut ions  appl ied to  food
industry .  From valor isat ion  of  food microalgae and
legumes,  to  the potent ia l  of  insects  and mushrooms,  how
new ingredients  are  sources  of  innovat ion?  
 
  

ABOUT THE WORKSHOP

TOPICS TO BE COVERED
Innovat ive  ingredients  for  p lant  based
al ternat ive  prote ins   







20 Apr i l  2023  -  09 :00-10 :30



Alternative
proteins

Read more 
& register!
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FOODTURE
Global

IMPORTANCE OF FOOD
WASTE REDUCTION IN THE

SUPPLY CHAIN AND
VALORISING SIDE

STREAMS LIKE BREWER
SPENT GRAIN 

Reducing loss  and waste  throughout  the food supply  cha in  should
be cons idered an ef fect ive  solut ion  to  reduce the env i ronmental
impacts  of  agr icul ture ,  to  improve the income and l ive l ihood of  the
cha in  actors  and to  improve food and nutr i t ion  secur i ty  for  low-
income consumers .  At  th is  masterc lass  we wi l l  d iscuss  and present
what  i s  ava i lable  on the market  and how d i f ferent  va lue cha ins  are
address ing the top ic  of  food loss  and waste .  S ince brewer  spent
gra in  i s  a  huge s ide s t ream and is  very  r ich  in  prote ins  and f ibers ,
th is  s ide s t ream is  ident i f ied as  a  promis ing s ide s t ream.  Al though
brewer  spent  gra in  has  both  opportun i t ies  and chal lenges ,  we see
that  there  is  a  great  wi l l ingness  to  share  knowledge and
exper ience,  and work  together  on spec i f ic  top ics  to  scale  up the
brewer  spent  gra in  s ide s t ream.  

ABOUT THE WORKSHOP

TOPICS TO BE COVERED
Brewers  spent  gra in  
Reducing food waste  in  the  supply  cha in







11  May 2023 -  09 :00-10 :30

Reduce 

food waste

Read more 
& register!
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FOODTURE
Global

Research into  a l ternat ive  prote ins  i s  def in i te ly  in  the  spott l ight .  But  i f
we have to  choose one of  the  t rendy technologies  to  meet  th is  food
chal lenge that  open up great  and c lose opportun i t ies  in  the  food
industry ,  would be fermentat ion  technologies .  The process ,  uses
microbes to  produce prote ins  and other  funct ional  ingredients  used
mainly  in  p lant-based meat  and da i ry- f ree products .  The new prote in
products  are  at t ract ive  to  vegans ,  because an imals  are  not  involved in
the i r  product ion ,  Us ing cel ls  instead of  an imals  to  produce prote in  a lso
of fers  env i ronmental  advantages ,  s ince cel lu lar  fermentat ion  produces
fewer  emiss ions ,  requi res  fewer  resources  and can be produced local ly .
Fermentat ion  is  empower ing a  wide number  of  companies  to  leverage
new prote in  sources ,  creat ing products  wi th  improved consumer
acceptance and enhanced product ion  ef f ic iency .

ABOUT THE WORKSHOP

TOPICS TO BE COVERED
Use of  fermentat ion  to  produce ingredients  
Al ternat ive  prote ins  round 







15  June 2023 -  09 :00-10 :30



Health,
functional and
personalised

FERMENTATION A
CUTTING-EDGE
TECHNOLOGY? 

Read more 
& register!
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FOODTURE
Global

Reduce,  Reuse,  Recycle .  The European Union generates
around 88 mi l l ion  tonnes of  food waste  every  year .  Th is
means that  20% of  the  tota l  food product ion  is  lost  or
wasted .  The main  or ig in  of  food waste  are  households .
However ,  there  is  s t i l l  a  26% f rom food serv ice  and 13%
from reta i l  that  can be reduced wi th  the ef for ts  of  a l l  the
industry  p layers .  In  th is  workshop we wi l l  see 3R appl ied
solut ions  for  reta i l  and take away .  

ABOUT THE WORKSHOP

TOPICS TO BE COVERED
Circular  take-away solut ions  
Susta inable  reta i l  







 06  July  2023 -  09 :00-10 :30



PACKAGED FOOD. FOOD
WASTE REDUCTION

SOLUTIONS IN FOOD
PACKAGING FOR TAKE-

AWAY AND RETAIL 

Sustainable
packaging

Read more 
& register!
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FOODTURE
Global

BRINGING URBAN
FARMING TO NEW HEIGHTS
THROUGH BREAKTHROUGH

TECHNOLOGIES AND
INNOVATIVE BUSINESS

MODELS 

Dur ing th is  onl ine  themat ic  workshop European and As ian  SMEs
and f lagsh ip  pro jects  wi l l  showcase how they can br ing the
product ion of  agr icultural  goods with in  urban areas  to  scale
through cut t ing-edge indoor  farming solut ions ,  new research ,  and
innovat ive  bus iness  models .  Indoor ,  ver t ica l  farming solut ions  (a t
scale )  wi l l  p lay  a  p ivota l  ro le  in  the future  of  farming because they
al low food product ion to  be fu l ly  uncoupled f rom so i l  and external
c l imate  in f luences .  Innovat ions  showcased wi l l  inc lude,  among
others ,  modulable  farms wi th  qual i ty  ca l ibrat ion ,  3 .0  rec ipes  to
opt imise  taste ,  act ive  ingredients  and res is tance,  indoor  growing
plat forms wi th  automat ic  d ig i ta l  systems,  rotat ing towers  for  a
un ique combinat ion  of  data  dr iven automat ion for  cul ture
opt imisat ion .   

ABOUT THE WORKSHOP

TOPICS TO BE COVERED
Vert ica l  farming solut ions  
Hydroponic  indoor  ver t ica l  farming solut ions







21  September  2023 -  09 :00-10 :30



Agriculture

Read more 
& register!

https://globalfoodture.eu/
https://foodbiocluster.com/
https://www.clusterfoodmasi.es/
https://www.foodvalley.nl/
https://www.vitagora.com/en/
https://www.flandersfood.com/en
https://itc-cluster.com/
https://packagingcluster.com/
https://www.facebook.com/Global-Foodture-102501572299111
https://twitter.com/GFoodture
https://www.linkedin.com/company/76562454
https://globalfoodture.b2match.io/home
https://globalfoodture.b2match.io/home
https://globalfoodture.b2match.io/home


FOODTURE
Global

Packaging must  serve cr i t ica l  funct ions  inc lud ing protect ion ,
preservat ion ,  d istr ibut ion and advert is ing .  Food packaging
represents  more than 66% of  tota l  packaging produced.  For
th is  reason,  i ts  susta inab i l i ty  cannot  be measured only  by  i ts
b iodegradabi l i ty .  The resources  needed for  i ts  development ,
such as  the d is tance i ts  weight  must  t ravel  or  the  recyclable
nature  of  i ts  mater ia l ,  should  be taken into  account .  P lant-
based plast ics ,  compostable  mater ia ls ,  b iomass ,  ed ib le
wrapping,  etc .  What  are  the most  innovat ive  and susta inable
solut ions  in  food packaging?  

ABOUT THE WORKSHOP

TOPICS TO BE COVERED
Advanced b ioplast ics  for  food and consumer
preferences towards  susta inable  packaging solut ions  
Susta inable  packaging for  future  
Food packaging regulat ions  







 19  October  2023 -  09 :00-10 :30



NEW MATERIALS,
TECHNOLOGIES, AND

REGULATIONS FOR THE
PACKAGING OF

TOMORROW 

Sustainable
packaging

Read more 
& register!
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