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THE 5 FORCES THAT WILL SHAPE THE
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FOOD INDUSTRY. HOW TO BEAT 40

\ CHALLENGES TO SELL MORE
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CUSTOMER EXPERIENCE IN ASIA,
AMERICA AND EUROPE

OPENING CEREMONY

IS HYPER-PERSONALIZATION A
TREND THAT MARKS THE FUTURE
OFFER TO THE CONSUMER

LEADERSHIP SUMMIT

AUDITORIUM AZTI

AGRITECH

AGRI-TECH: PRECISION
AGRICULTURE

AGRI-SUS: SUSTAINABLE USE
OF PESTICIDES
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TRANSFORMING AGRICULTURE WITH
SUSTAINABILE TECHNOLOGY: SMART
FARMING AND PRECISION AGRICULTURE
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AUDITORIUM
EIT FOOD

FISHERIES &
SEAFOOD

\
SMART FISHING: HOW IS DIGITAL AND

DATA SCIENCE TRANSFORMING FISH AND

AQUACULTURE INDUSTRIES
J

FOODTECH INNOVATION
THEATRE
CNTA EATEX

LIVESTOCK AND
MEAT

PRECISION FARMING AND
SMART FOOD PROCESSING

SUSTAINABLE AQUACULTURE
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PRODUCTION EFFICIENCY AND

SUSTAINABILITY
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[ SUSTAINABLE FISHERIES & |

THE ROLE OF THE FOOD VALUE
L CHAIN

J

[ ACCELERATION OF START-UPS: )
KEYS TO SUCCESS TO SCALE A

L PROJECT
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INNOVATION ARENA
DASSAULT SYSTEMES

PLANT MANAGER
SUMMIT

A.l. & BIG DATA FOR
WORKFLOW OPTIMIZATION
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ARTIFICIAL INTELLIGENCE AND DIGITAL
TWINS FOR A BETTER VALUE

PROPOSITION IN PLAINT MAINTENANCE
\ J

[ ROBOTICS AND AUTOMATION )
FOR A MORE SUSTAINABLE
L FOOD PRODUCTION

THE JAPAN WAY ON
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FOOD INNOVATION GLOBAL TREND
AND “FOOD INNOVATION MAP
VER.3” IN JAPAN

FOOD & WELL-BEING
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FOOD LOSS &
WASTE REDUCTION

SOLUTIONS IN REDUCING FOOD

WASTE IN SUPPLY CHAIN

NEW BUSINESS
OPPORTUNITIES IN THE FOOD
CIRCULAR ECONOMY

\

NEW BUSINESS
OPPORTUNITIES IN THE FOOD
CIRCULAR ECONOMY (2)

J

R&D SUMMIT

NEW SOLUTIONS IN

FUNCTIONAL FOODS
\ y

FOODTECH
STARTUP FORUM

é )
NEW INGREDIENTS FROM BIOTECH
AND BIOENGINEERING IN FOOD

CORPORATE OPEN INNOVATION
PROCESSES A NEW RELATIONSHIP WITH

CHAIN STARTUPS TO GROW TOGETHER
L 4
f N
BEST TECHNOLOGIES TO COME FOODTECH STARTUP
TO DEVELOP BETTER FOOD FORUM
L 4

PLANT MANAGER

SUMMIT

SMART INFRASTRUCTURE
AND ENERGY EFFICIENCY

[ INTEGRATION OF RENEWABLE )
ENERGIES IN THE FOOD
PROCESSES

r
\,

PATHWAYS TOWARDS
DESCARBONISATION OF THERMAL

PROCESSES IN THE FOOD INDUSTRY
\ J
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EXPLORING THE FOOD MAKING FOOD PRODUCTION FORUM é N — )
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p
( ISINNOVATIONSTILL ) [ MAKING THE GREEN DEALS ) ([P INDUSTRIAL 10T, A.I & BIG
13:00-14:00 RELEVANT AT THIS MOMENT FARM TO FORK STRATEGY A SUCCESS TO SCALE A PROJECT DATA ANALYSIS FOR MORE
EFFICIENT PROCESS
L IN TIME? ) L REALITY ) L ) \ y
14:00-15:30 LEADERSHIP SUMMIT DAIRY FOOD CHAIN REGENERATIVE AND DISRUPTIVE FOOD TECH
SUSTAINABLE AGRO-FOOD FROM STARTUPS
FOODTECH STARTUP
r N\ r \ ( ) r y
IMPACT OF THE RAW MATERIALS REGENERATIVE AGRICULTURE- FORUM
15:30-16:30 TOWARDS CIRCULARITYIN CRISIS ON SUSTAINABLE MILK TECHNOLOGIES TO BE MORE RS UE A e
L el sa LIe ) PRODUCTION: ALTERNATIVES? | |  PRODUCTIVE AND SUSTAINABLE L INNOVATION (1) J
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16:30-17:30 SMART LOGISTICS IN THE DAIRY SECTOR: WHAT'S SUSTAINABLE TECH ECOSYSTEM AND THE BIND 4.0 INNOVATION (11)
L ) NEW TO COME L ENTREPRENEURS ) INITIATIVE L )
\, J
é Y 4 N é N é N
CHALLENGES AND FUTURE OF FOOD IS IT POSSIBLE TO ACHIEVE TARGETING ZERO CARBON IN FOODTECH STARTUP WHAT’S NEXT IN THE
17:30-18:15 PACKAGING: SAFETY, SUSTAINABILITY PROCESSES WITH NET ZERO s ACRIFOOD STARTUP SCENE?
L AND COMPETITIVENESS ) L EMISSIONS? JIR : ) FORUM L )

N

FOOD4
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MAIN AUDITORIUM AGROBANK AUDITORIUM AZTI AUDITORIUM FOODTECH INNOVATION INNOVATION ARENA
EIT FOOD THEATRE BY DASSAULT SYSTEMES
CNTA EATEX
4 N
WHAT’S NEXT FOR GROWING FOODTECH STARTUP FORUM
SNACKING, PasTRY, [l  FOODTECH STARTUP FORUM ,
10:00-11:00 YOUNG: FOOD FOR WELL-
FOOD GASTRONOMY [l >t e CTO’S SUMMIT
BEING?
\, J CORPORATE OPEN INNOVATION
r ~ . N /7 N PROCESSES A NEW RELATIONSHIP WITH , N
HOW TO ADAPT THE STRATEGY TO BIODIVERSITY: THE MISSING LINK UNDERSTANDING CLEAN LABEL STARTUPS TO GROW TOGETHER TECHN%'—SOCG":E:‘m :xgxi%é\l:::mou
:00-12: CHANGES IN CONSUMER BEHAVIOUR: IN THE GLOBAL CONCEPT OF DEMAND IN BAKERY, SNACKING :
- FOOD PERSONALISATION (CEOs debate) GASTRONOMIC TERROR AND READY MEALS PRODUCTS OF TRACEABILITY IN THE AGRI-FOOD
\ y \ ) THE VALUE PROPOSITION OF INDUSTRY
p . > J INVESTMENT FUNDS
NEW INGREDIENTS & NEW
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SUMMIT BEVERAGES DATA ANALYTICS
PROTEINS FORUM
é ) 4 ) ” D 4 Y )
SEEKING SUSTAINABILITYTO GOe, GASTRONOMY OPEN
15:30-16:30 WHAT’S NEXT FOR FOODTECH? NEW SOURCES TO FILL THE REDUCE THE ENVIRONMENTAL ECOSYSTEM: GENESIS, OPPORTUNITIES IN FOOD
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\_ y \ y L IMPACT b L DEVELOPMENT AND DESIGN ) L )
" FINDING VALUE ON DIGITALIZING | [ THE ROLE OF BIOTECHNOLOGY | [  NEXTGENOFFUTURE ) [ GOe, GASTRONOMYOPEN ) ( DIGITAL TWINS FOR A BETTER |
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