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8.9% of the world's population suffers
~_from hungerafter the pandemic
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Is microbial fermentation the next big

Fermentation,
Mushrooms &
Mycelium
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Hybrid
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Spanish Food Tech Novameat 3D Prints The
‘World's Biggest Cell-Based Meat Prototype’
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Cultivated Meat, fish, dairy e s
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CHICKEN RESTAURANT OPENS
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Transparency
& traceability

=  Source

= Howi itis produced
=  Animal welfare

=  Producer story
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The first Al virtual assistant for
sustainable farming

Bayer Crop Science and Biome Makers teamed up to validate an automatized s,
recommendation engine using soil microbiome and environmental data to determine IL"dE;';L;
the most suitable product application to optimize yield and soil health.
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& u , '_f.l o AZTI, Barna, Pescados Marcelino y EIT Food participan
N, ' en el proyecto WaSeaBi para convertir los restos de
pescado en ingredientes alimentarios de alto valor
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