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World Expo Theme Week Connect Program "Future of Food" from the Netherlands

Symposium "Future Food & Health"

Climate change and population growth are two major challenges to the future of our planet, the future of our

food. Food is no longer just a matter of taste and tradition, it’s a critical component of global sustainability and
public health. With over 8 billion mouths to feed today and nearly 10 billion expected by 2050, the question of
how we produce and consume food has never been more urgent.

The Netherlands is stepping forward with sustainable protein solutions that promise to reshape our food systems
for the better. From plant-based innovations to cutting-edge cell cultivation, Dutch companies and knowledge
institutes are working in tandem to ensure a nutritious, affordable, and environmentally responsible future. Our
collective mission? Not just to feed people and planet, but to do so in a smarter way. And to do so in
collaboration with others, on common ground.

We are pleased to announce that approximately 50 experts and innovators from the Netherlands, active in the
fields of alternative proteins and healthy foods, will be visiting Japan during the Osaka Expo food theme week.
Their objective: reaching out to Japanese experts, innovators, and stakeholders from across the food sector to
drive meaningful change and develop solutions that make our food systems more sustainable, resilient, and
inclusive.

To commemorate this special occasion, the Embassy of the Kingdom of the Netherlands in Japan and Oost NL
(East Netherlands Development Agency) will host the Symposium "Future of Food and Health" on Monday, June
9th, at The Westin Osaka.

Symposium outline

At this symposium, Jean Rummenie, the Minister for Fishery, Food Security, Horticulture and Nature
Conservation of the Netherlands, will deliver the opening remarks for the morning session, and Helga Witjes,
Vice Governor of the Province of Gelderland — home to the "Food Valley," a hub for food innovation and
research and development in the Netherlands — will give the opening remarks for the afternoon session. The
moderators will be Lu Ann Williams from Innova Market Insights and Guido Camps from Wageningen
University & Research (WUR). Together with speakers from both Japan and the Netherlands, they will delve
deeply into the future of food through two main themes.

The morning session, titled "Protein Innovation: Opportunities & Challenges", will discuss the opportunities
novel protein sources offer for the food industry and global food security. It will explore the latest advancements
in cellular agriculture, precision fermentation, plant-based innovations, and insect proteins, and discuss their role
in transforming our food systems. The afternoon session, "Future of Food Health and Nutrition", will focus on
the impact of future food on our microbiome and overall health. It will examine how innovations in nutrition and
food science contribute to healthier diets, disease prevention, and personalized nutrition solutions.

This symposium serves as a vital platform for knowledge exchange, strengthening international collaboration,
and discovering groundbreaking solutions for a more sustainable and health-focused food system. We invite you
to join us for this dynamic symposium, where Dutch experts and innovators in alternative proteins and healthy
foods will come together to explore the cutting edge of food innovation.

A standing reception will be held during lunchtime and after the symposium, offering an excellent opportunity
for direct interaction between Dutch mission members and participants. At lunchtime, you can also enjoy tasting
a variety of plant-based dishes, thanks to the cooperation of Japanese and Dutch sponsoring companies. We
encourage you and your colleagues to join us for this valuable networking opportunity.

Participation is free of charge. We sincerely look forward to your attendance.

10



When

Monday 9 June
10:00-17:00 JST (doors open at 09:30) to be followed by a networking reception
16:30-19:30

Where

The Westin Osaka
Address: 1-1-20 Oyodonaka, Kita-ku, Osaka-shi, Osaka 531-0076 (Access)

Symposium: 2F Sonora / Reception: 2F Oriana

Participation fee

Free

Target audience

Companies, universities, research institutions, government agencies, media, and other

industry stakeholders in Japan and overseas

Language English & Japanese with simultaneous interpretation
Capacity 150 (first-come, first-served basis)

Registration will close once capacity is reached. Please register soon.
Program Please refer to the program on the next page.

Also, see the "Overview of Dutch Participating Organizations" starting on page 140.

How to register

Please register by Friday 6 June via this link.

Inquiries:

Department for Agriculture, The Netherlands Embassy, tok-lvwvn@minbuza.nl

You receive this email because in the past you have been in contact with us or one of our colleagues. We believe this message (invitation) can be
useful for you. In case you do not wish to receive this kind of notifications anymore, please let us know by replying to this email and adding the word
STOP in the subject. We will see to it that you no longer receive such messages (invitations).
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https://www.marriott.com/en-us/hotels/osawi-the-westin-osaka/overview/
https://docs.google.com/forms/d/e/1FAIpQLSd9Rb4tkcsTbuO8wZ4LeWJXBwTW6Ej9G0nsuV6FhyvamVsiEg/viewform
mailto:tok-lvvn@minbuza.nl
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World Expo Theme Week Connect Program "Future of Food" from the Netherlands

Symposium "Future Food & Health"

Morning Session — Protein Innovation: Opportunities & Challenges
Moderator: Ms.Lu Ann Williams, Global SVP Research, Co-Founder, Innova Market Insights

09.30 Door opens and registration
10.00 e Opening remarks by moderator
Ms.Lu Ann Williams, Global SVP Research, Co-Founder, Innova Market Insights
e Welcome Speech
Mr. Jean Rummenie, Dutch Minister for Fishery, Food Security, Horticulture and Nature
Conservation
= Guest of Honour Speech
Mr. FUJIKAWA Masahide, Deputy Director-General, Kansai Regional Agricultural
Administration Office, Ministry of Agriculture, Forestry and Fisheries
= 'The Business of New Proteins: Trends, Growth, and Global Shifts'
Ms. Lu Ann Williams, Global SVP Research, Co-Founder, Innova Market Insights
= Keynote: 'Co-creating a sustainable future for food'
Dr. Liz Kamei, Managing Director Fuji Europe Africa & Head of Global Innovation Center
Europe, Fuji Europe Africa
= 'Novel Routes towards Healthy Food Transformation'
Mr. Nikolaas Vles, CEO, NIZO Food Research
* 'Food Sustainability: The Challenge towards "Plant-Based Food™
Ms. WATANUKI Chika, Manager, Kewpie Corporation
12.00 Lunch buffet & Networking

You can sample dishes made with plant-based ingredients as part of the lunch buffet menu.

Tasting sponsored by: The Vegetarian Butcher, Kewpie Corporation, NEXT MEATS Co., Ltd., Fuji
Oil Co., Ltd., SnackFuture

Afternoon session - Health & Nutrition Aspects of Future Food
Moderator: Mr. Guido Camps, assistant professor, Wageningen University & Research

13.30

Welcome Speech
Ms. Helga Witjes, Vice Governor of the province of Gelderland

Guest of Honor Speech
Dr. KYUMA Kazuo, President, National Agriculture and Food Research Organization
(NARO)
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Setting the scene Food & health aspects
Interview with Ms. Marjolijn Bragt, Program Leader Nutrition & Health, Wageningen
University & Research

‘Food Health and Sustainability: the future'
Mr. Johan Garssen, Chief Scientific Advisor, Future Food University of Utrecht /
Danone Global Research & Innovation

‘Dairy in a sustainable food future’
Interview with Ms. Mireille Einwachter, Chief Sustainability Officer, FrieslandCampina

‘Reducing the world's salt intake'
Dr. SHINOZAKI Yohei, General Manager, Kikkoman Corporation

‘We bring progress to life'
Ms. Cindy Gerhardt, Senior Director Ecosystem Development, dsm-firmenich

15.00

Break

15.30

‘Chip and digital innovations enabling a healthier life and the protein transition'
Mr. Chris Van Hoof, Vice-president R&D imec and general manager OnePlanet
Research Center

Crafting the Future of Food: From Protein Shift to Planetary Health
Mr. Emile van der Staak, Chef & owner, Two-Michelin-Starred Restaurant De Nieuwe
Winkel, Named Best Vegetable Restaurant in the World.

Wrap-up and closing remarks Mr. Marc Kuipers, Consulate-General of the Kingdom of
the Netherlands in Osaka and Commissioner General for the Netherlands at Expo
2025 Osaka, Kansai

16:30

Networking reception including dinner

19.30

End of program

*The program is subject to change without prior notice.
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Overview of Dutch Participating Organizations (Provisional Translation)

Companies

Nutreco

Nutreco is a global leader in animal nutrition and sustainable food solutions, providing best-in-class
expertise, technology, and innovative products to support efficient and responsible food production. With a
strong foundation in animal feed, Nutreco also plays a pioneering role in the alternative protein space.

Recently, Nutreco opened the world’s first dedicated food-grade powder production facility for cell feed,
aiming to develop cost-effective cell culture media. By bridging traditional animal nutrition with cutting-
edge solutions for cultivated meat, Nutreco is committed to enabling the industry to scale and make
sustainable protein accessible to a wider population.

The Vegetarian Butcher

The Vegetarian Butcher is a Dutch plant-based food company that specializes in meat alternatives. Founded
in 2010 by Jaap Korteweg, a ninth-generation farmer, the company produces vegetarian and vegan
substitutes for meat products such as burgers, sausages, nuggets, and mince. Their products are designed to
mimic the taste, texture, and experience of traditional meat while being entirely plant-based.

The company was acquired by Unilever in 2018 and has since expanded globally, supplying supermarkets,
restaurants, and fast-food chains, including partnerships with brands like Burger King for plant-based
Whoppers.

The New Milkman

The New Milkman is a Dutch company that produces sustainable, locally sourced plant-based dairy
alternatives. Founded by former dairy farmers, they transitioned to Dutch-grown soy-based products,
focusing on short supply chains and sustainability.

Recently, they opened their own factory and shifted from soy milk to soy yogurt, responding to growing
demand and longer shelf life. Their new production process optimizes soybean use, reducing fiber waste by
75% and increasing fiber content in their yogurt. They are expanding into supermarkets while maintaining
full control over the supply chain, from soybean cultivation to the final product.

Meatable

Meatable is a cultivated meat company that develops lab-grown meat as a sustainable alternative to
traditional livestock farming. Founded in 2018, the company uses cutting-edge cellular agriculture
technology to grow real meat from a single animal cell, eliminating the need for animal slaughter.

Their process is based on opti-ox™ technology, which allows them to efficiently convert stem cells into
muscle and fat cells, replicating the taste and texture of conventional meat. Meatable aims to produce high-
quality, scalable, and sustainable cultivated meat with a significantly lower environmental impact compared
to traditional meat production.

INVEJA

Inveja Netherlands is a company specializing in nutri-functional solutions based on plant proteins, including
lupin, wheat, millet, soy, quinoa, and other sources. These solutions cater to various industries such as
bakery, pastry, specialized nutrition, and plant-based catering.

Inveja Netherlands is recognized as a market leader in lupin products, which are rich in protein and serve as
enhancers in bread, bakery items, meat substitutes, and nutritional supplements.
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Cosun Protein

Cosun Protein is a company specializing in the development and production of high-quality, plant-based
proteins. As an emerging business unit of Royal Cosun, an international agricultural cooperative owned by
approximately 8,400 growers, Cosun Protein aims to accelerate the shift from animal to plant-based
proteins in a climate-friendly manner.

Their flagship product, Tendra®, is a fava bean protein introduced in 2022, known for its neutral flavor and
high solubility, making it ideal for various food and beverage applications. Cosun Protein's mission aligns
with the broader goals of Royal Cosun to unlock the full potential of plants, contributing to a sustainable and
circular economy.

Synergie in Food Entomo

Synergy in Food Entomo is a company specializing in the development and production of food products
based on edible insects. Operating under the brand name BeFrank Foods, they create sustainable and
healthy products. Their product line includes items such as: Burgers made from mealworms and crickets,
seasoned with flavorful burger spices. sausage rolls crafted from grasshoppers and enriched with tasty
minced meat spices. Snack balls based on mealworms, seasoned with savory herbs.

By incorporating insects like mealworms, crickets, and grasshoppers, Synergy in Food Entomo addresses the
growing demand for sustainable protein sources, leveraging the high nutritional value and low
environmental impact of edible insects.

Dutch Organics

Dutch Organics is a company specializing in the sourcing and distribution of certified organic raw materials
for the food industry. Their product range includes grains, seeds, rice, pulses, proteins, flours, starches,
herbs, and spices, aiming to provide a one-stop-shop experience for clients' organic needs.

Planet B.io

Planet B.io is a non-profit innovation hub at Biotech Campus Delft, supporting industrial biotech startups
and companies in developing sustainable, bio-based solutions. It provides lab, pilot, and production
facilities, along with access to expert networks and industry collaborations. Operating on a triple-helix
model, it connects businesses, academia, and government to drive innovation in the circular bio-economy.

The Protein Community (Foodvalley)

The Protein Community (TPC), established in 2017 and powered by Foodvalley NL, is a global platform
dedicated to accelerating the transition to sustainable proteins. It connects over 150 companies from more
than 15 countries, fostering collaboration among startups, corporates, ingredient suppliers, research
institutes, and food manufacturers. TPC offers tools and resources to help businesses thrive in the
alternative protein sector, including acceleration sessions, market and technical knowledge, personalized
support, matchmaking within its international network, and participation in national and international
initiatives.

Magellan Food Ingredients

Magellan Food Ingredients is a European distributor of soy-free, plant-based ingredients, specializing in
textured vegetable proteins, protein isolates, binders, fats, and sweet soluble fibers. The company supports
food producers in creating sustainable, meat-free, and protein-rich products.

T Food Group

T Food Group represents a set of companies & activities in the field of food, health and safety with the urge
to sustainably add value, innovate and invent:

SimplyOK assists food companies and retailers in achieving complete, reliable and clear allergen information
of food products by enhancing their allergen management practices and reducing food recalls.

Huberts Food develops and produces protein-enriched products (like ice-cream) for the healthcare and
sports industry.

Synergy in Food Innovation focuses on developing a new generation of technological food solutions driven
by customer needs and cross-industry technological solutions.
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Scelta Mushrooms

A company specializing in the processing and innovation of mushroom-based products. With over 30 years
of experience in the mushroom industry, Scelta Mushrooms processes mushrooms into a wide range of
products, including frozen, preserved, sous-vide, and grilled mushrooms, as well as natural umami-based
flavor enhancers derived from mushrooms. One of their product, Fungible, is a fat replacer derived from
Dutch white button mushrooms, designed to mimic essential characteristics of fat. With only 15% fat—
primarily unsaturated—it offers a low-fat alternative suitable for both animal and plant-based products.

SnackFuture

A company focusing on the development and provision of healthier and more sustainable snacks. It aims to
provide consumers with healthy and delicious snacks by utilizing innovative technologies and naturally
derived ingredients.

Protinext

A leading biotechnology company specializing in harnessing the power of microalgae for various
applications. Its cutting-edge technology and expertise enables to optimize microalgae strains to produce
high-quality, sustainable and innovative solutions for the food, feed, cosmetic, pharmaceutical, and
specialty chemicals industries.

Cellular Agriculture Netherlands (CAN)

A foundation dedicated to accelerating the development and adoption of cellular agriculture within the
Netherlands. They act as a central hub, connecting researchers, startups, industry stakeholders, and
policymakers to foster innovation and collaboration in the field of cultivated meat and other cell-based
products.

Danone Global Research & Innovation

Danone is bringing health through food to as many people as possible through a unique range of products,
leading in dairy, plant-based products, packaged waters and infant nutrition/specialized nutrition. The
company continuously invests in nutrition research.

Danone has over 125 years of expertise in Specialized Nutrition. We develop pioneering products that
support people of all ages with specific nutritional needs, including babies and people with health
conditions like cancer or stroke. We also provide services and educational programs to help families,
caregivers, patients, and healthcare professionals make informed choices on nutrition and health.

Fascinating

An open testing and innovation program that brings together farmers, companies, knowledge institutions
and communities. The goal is to build circular agricultural systems with good revenue models for farmers,
including vital soils with diverse flora and fauna, nutritious crops, closed nitrogen systems and no CO2
emissions.

Hutten Food Care

Hutten is a catering company that provides food, beverage, and hospitality services across various sectors,
including businesses, healthcare institutions, and events throughout the Netherlands. In the healthcare
sector, Hutten focuses on enhancing patient recovery and well-being by offering nutritious and flavorful
meals tailored to individual dietary needs. In November Hutten joined forces with Albron.

Imec the Netherlands (OnePlanet Research Center)

OnePlanet Research Center is an innovation hub established in 2019 through a collaboration between imec,
Wageningen University & Research (WUR), Radboud University, and Radboudumc, with support from the
Province of Gelderland. The center leverages advanced chip and digital technologies to address societal
challenges in agriculture, food, health, and the environment. By integrating expertise from its founding
partners, OnePlanet conducts both fundamental and applied research, aiming to develop groundbreaking
innovations and practical applications. For instance, projects include the development of smart toilets
capable of monitoring health metrics and sensors designed to measure environmental factors like nitrogen
levels.
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Governmental Institutions

Netherlands Embassy in Japan

The Agriculture Department of the Embassy of the Kingdom of the Netherlands in Japan is is committed to
the internationalisation of the Dutch Agriculture and Nature sector in Japan. As a knowledgeable partner, it
aims to contribute to the earning capacity of the Netherlands and to a sustainable global food supply.

Province Overijssel, Provincie Noord-Holland, Province Flevoland, Province Gelderland

These are regional governmental bodies in the Netherlands responsible for economic development,
infrastructure, agriculture, and sustainability policies. They provide funding, policy support, and initiatives to
stimulate innovation and business growth in their respective regions. They play a key role in promoting
sustainability and food-related projects.

Oost NL

Oost NL (East Netherlands Development Agency) is an agency that focuses its activities and projects on
strengthening and stimulating the economy of the provinces of Gelderland and Overijssel. Driven by a clear
societal mission, Oost NL helps entrepreneurs in East Netherlands accelerate innovations and bring these to
market. Together, striving for a sustainable future with technological advancements and innovations in
food, health, tech and energy.

Horizon Flevoland

Horizon Flevoland is the regional development agency for the province of Flevoland, Netherlands. They
support local entrepreneurs aiming for sustainable growth, offering assistance in financing, business
development, and internationalization. Their focus areas include the circular economy, agri-food, energy,
technological innovation, and digitalization, aiming to align economic growth with societal and ecological
impact.

Impuls Zeeland

Impuls Zeeland is the regional development agency for the province of Zeeland. They help entrepreneurs to
innovate, internationalize and invest in new business opportunities. They do this free of charge, as an
independent organization, with a lot of experience, impressive references and a broad network.

ROM Utrecht Region

ROM Utrecht Region is the regional development agency for the Utrecht province. Its mission is to stimulate
innovation and sustainable growth by supporting companies, startups, and scale-ups through investments,
innovation assistance, and international expansion support.

Knowledge Institutes

Wageningen University & Research

One of the world’s leading agricultural and food research institutions, focusing on sustainability, food
security, and climate adaptation. It collaborates with businesses and governments to develop innovative
food production methods, alternative proteins, and agricultural solutions. The university is renowned for its
contributions to global food and environmental challenges.

Innova Market Insights

Innova Market Insights is a global market intelligence firm specializing in food, beverage, beauty, and
personal care trends. They provide data-driven insights and trend analysis, to help businesses innovate and
grow. Their platform tracks consumer behavior, product development, ingredients, and packaging trends,
serving leading brands worldwide.

NIZO

A leading, independent contract research organization specializing in food and health innovations. NIZO
offers expertise in areas such as protein technology, fermentation, bioinformatics, health, food processing,
and food safety. They operate one of Europe's largest food-grade pilot plants, facilitating the development
and application of innovations for the global food industry.
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NIZO has launched the Biotechnology Fermentation Factory (BFF) in Ede. This state-of-the-art, open-access
scale-up facility is dedicated to advancing the production of foods and food ingredients through
fermentation technology, including precision fermentation. The BFF enables companies to scale innovative
fermentation processes from laboratory to pilot scale without the need for significant infrastructure
investments, thereby accelerating innovation and reducing time-to-market.

*This is provisional information and participating organizations are subject to change without prior notice.
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