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Press Conference
Peter Verstrate is the food technician behind the world's ﬁrst
slaughter-free hamburger. He has worked in the processed
meat industry for over 20 years in various senior positions
ranging from R&D to QA to Operations. He brings a deep
knowledge of the meat business developed at international
food companies including Sara Lee, Ahold, Smithﬁeld,
Campofrio Food Group and Jack Links. He also served as
Managing Director of Hulshof Protein Technologies, a leading
producer of collagen proteins. Peter holds a Master's in Food
Science from Wageningen University. He is passionate about
the environment and food security, and highly driven to ﬁnd a
sustainable way to feed the world. Peter co-founded Mosa Meat
and as CEO is focused on bringing the ﬁrst commercial
cultured meat products to market.
Dr. Michael Binder is Director Sustainability Development of
Nutricion & Care of the Evonik GmbH and holds a degree in
technical biology at the University of Stuttgart in Germany.
Within Evonik Nutrition&Care GmbH, he takes care of
international sustainability programs and projects for feed and
food systems transferring LCA approaches into marketing
concepts.
He further presents Evonik in the EU Association of Specialty
Feed Ingredients and their Mixtures (FEFANA), where he
headed the technical advisory group of the SFIS project phase
II. He is also member of the IFIF board of directors and the
sustainability committee. As a member of the Technical
Advisory Board of the PEFCR on behalf of the Technical
Secretariat of the pilot on feed for food producing animals he
also worked with the DG Environment of the European
Commission for setting standards in sustainability
measurements. Further Michael Binder supports the FAO
teams (Food and Agriculture Organisation of o the United
Nations) or writing guidelines on nutrient ﬂows and the use use
of feed additives within the LEAP (Livestock environmental
Assessment and Performance) program.
Barbara Swartzentruber is currently the Executive Director of
Strategy, Innovation and Intergovernmental Relations at the
City of Guelph. Barbara has more than 30 years of experience in
the public sector, leading the development of strategy & policy
initiatives at the local, provincial and national level in the areas
of smart cities, citizen engagement, digital economy, rural
broadband, open government/data, I&IT strategy. She has
taught public policy, community development and advocacy at
several Canadian universities. Her work includes a focus on
public sector innovation & collaboration, including recent
projects such as the Guelph Lab, the Civic Accelerator, and the
Municipal Innovation Exchange.
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Press Conference
Jaap Strengers works with SYSTEMIQ where he focuses on
topics related to food and agriculture and circular economy.
He has recently been leading multiple projects advising food &
ag corporates on their sustainability strategy, and working on
multiple consortium-led researches related to the circular
economy.
Before joining SYSTEMIQ, he worked a few years in the area of
renewable energy project development and investments.
Jaap has a background with McKinsey and Company where he
worked predominantly on sustainability and resource related
topics across the EU and South East Asia.
He holds an MBA with INSEAD, a M.Sc in Econometrics with the
University of Amsterdam and a M.Sc in Physics with the Utrecht
University.

Stephan Becker-Sonnenschein is Head and Founder of the
Global Food Summit and organizes topics around innovations
in food. He has many years of experience in communication on
the corporate side - BURDA Medien, Philip Morris, Kraft Foods
and Telefónica - and was president of the German Public
Relations Association, the DPRG, for many years.
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PROGRAMM (SIMULTANEOUS TRANSLATION WILL BE PROVIDED)
TAG 1 I 20. MÄRZ 2019
15.00

EINLASS

15.30

BEGRÜSSUNG
Stephan Becker-Sonnenschein | Head & Founder des Global Food Summits
Prof. David Zilberman | Universität von Kalifornien, Berkeley, Department of Agricultural and
Resource Economic und Präsident der American Agriculture and Applied Economic Association

15.40

GRUSSWORT UND ERÖFFNUNG
Michaela Kaniber | Bayerische Staatsministerin für Ernährung, Landwirtschaft und Forsten

16.00

FOOD SECURITY THROUGH SUSTAINABLE TECHNOLOGY-ENABLED SOLUTIONS ACROSS THE VALUE CHAIN
Her Excellency Mariam bint Mohammed Saeed Hareb Al Mehairi | UAE Minister of State for Food Security I
Dubai World Expo 2020

16.30

NEW REALITY AND THE NEED TO REBOOT THE FOOD SYSTEM
Máximo Torero | Stellvertretender Generaldirektor der Abteilung für wirtschaftliche und soziale Entwicklung,
Food and Agriculture Organisation (FAO), Rom

16.50

START UP SPEED DATING & PUBLIKUMS-AWARD
Prof. Klaus Josef Lutz | Vorstandsvorsitzender, BayWa AG
Moderation: Dr. Johanna Braun | Head of Innovation and Start-Ups, Global Food Summit
agrilution | Ambrosus | Noyanum | Quinta Superfoods | Redefine Meat | Regiothek
Gefördert durch BayWa und Ingo Maurer

18.00

TRANSFER ZUM DINNER | Silbersaal im Deutschen Theater

19.10

BEGRÜSSUNG
Michaela Kaniber | Bayerische Staatsministerin für Ernährung, Landwirtschaft und Forsten
Andreas Weichert | Gesandter Botschaftsrat Wirtschaft und Handel, Botschaft von Kanada
Marie-Ève Jean | Generaldeligierte, Vertretung der Regierung von Québec in München

19.30

DINNER mit freundlicher Unterstützung der Botschaft von Kanada, Berlin

TAG 2 I 21. MÄRZ 2019
09.00 BEGRÜSSUNG
Stephan Becker-Sonnenschein | Head & Founder des Global Food Summits
09.05

„URBAN FARMING UND KLASSISCHE LANDWIRTSCHAFT – WETTBEWERB ODER PARTNERSCHAFT?“
Bernhard Krüsken | Generalsekretär des Deutschen Bauernverband e.V.

09.30

EXPONENTIAL INNOVATIONS FOR THE FUTURE OF FOOD AND ENDING HUNGER
Bernhard Kowatsch | Head of the Innovation Accelerator, UN World Food Programme

09.45

SUSTAINABLE FOOD PRODUCTION – BALANCING GOALS
Dr. Michael Binder | Director Sustainability Development, Evonik Industries

10.10

URBAN FARMING – WHAT’S LEFT FOR AGRICULTURE?
Prof. Justus Wesseler | Professor of Agricultural Economics and Rural Policy at Wageningen University, Netherlands
ABSTRACT SESSION
Gefördert durch die Adalbert-Raps Stiftung

10.30

PAUSE

11.00

VV-CITY: FROM HIGH-DENSITY TO HIGH-PRODUCTIVITY BY ROOFTOP GREEN
Associate Professor Dr.-Ing. Nannan Dong | Stellvertretender Dekan, College of Architecture and
Urban Planning (CAUP), Tongji University, Shanghai

11.25

THE FEEDING CITY: TOWARDS REGIONAL URBAN FOOD SYSTEMS
Henk Wolfert | Programme Manager Research, Amsterdam Advanced Metropolitan Solutions Institute (AMS)
mit freundlicher Unterstützung des niederländischen Generalkonsulates und Amsterdam

11.50

CREATING CANADA’S FIRST CIRCULAR FOOD ECONOMY
Cathy Kennedy | Manager of Policy and Intergovernmental Relations at the City of Guelph, Wellington, Canada
Barbara Swartzentruber l Executive Director of Strategy, Innovation and Intergovernmental Relations at the
City of Guelph, Wellington, Canada
mit freundlicher Unterstützung der Botschaft von Kanada, Berlin

12.15

CLEAN MEAT
Peter Verstrate | CEO Mosa Meat, Maastricht

12.40

LUNCH

13.40

TRANSFORMATION OF FOOD SYSTEMS
Dr. Andreas Blüthner | Director Food Fortification & Partnerships, BASF

14.00

EIT FOOD – A JOINT EFFORT TO TRANSFORM OUR FOOD ECOSYSTEM
Dr. Georg Schirrmacher l Managing Director, Europäische Innovations- und Technologieinstitut (EIT) Food
Co-Location Center (CLC) Central in München/Freising

14.20

THE NEED OF AGRICULTURAL ALTERNATIVES IN BANGLADESH
Dr. S. M. Abdul-Awal | Professor am Department of Biotechnology and Genetic Engineering, Khulna University,
Bangladesh & Fulbright Scholar & Beahrs ELP Alumni an der University of California, Berkeley

14.40

FUTURE OF URBAN FARMING
Alexander Franke | Manager Business Development & Innovation K+S KALI GmbH

15.00

PODIUM – WAS STADTBAUERN UND LANDBAUERN VERBINDET
Teilnehmer: Cathy Kennedy | Peter Verstrate | Prof. Nannan Dong | Prof. Manfred Gareis | Prof. Michael John Gorman
Moderation: Prof. Justus Wesseler

15:45

ZUSAMMENFASSUNG KURATOREN
Prof. David Zilberman | Dr. Simon Reitmeier | Prof. Justus Wesseler | Stephan Becker-Sonnenschein

Start-up Finalists
Agrilution was founded in 2013 by Maximilian Lössl and Philipp Wagner with
the aim of making vertical farming technology available to everyone.
With the Personal Vertical Farming System, Agrilution brings the latest
technology to private and professional kitchens. The intelligent plant cabinet,
Plantcube, in combination with the seed mats and the app on less than 1m3,
enables the efﬁcient cultivation and harvesting of the freshest and most
nutritious baby salads, micro greens and herbs. The 25-person Agrilution
team of plant scientists, engineers and programmers is based in Munich and
is supported by renowned venture capital investors.
Contact:
Maximilian Loessl
+49 176 856 55 788
loessl@agrilution.com
www.agrilution.com

Ambrosus is a blockchain-based IoT network that supports companies to
monitor and improve their efﬁciency from the assembly line to delivery.
Contact:
www.ambrosus.com

Eco Pack developed edible and biodegradable material based on plant
materials with a price of 3$/kg. The application would be straws, cups,
laminate ﬁlms, wrapping ﬁlms, bags, sachet. They improve the exploitation
properties of native polymers by biomodiﬁcation proteins and
polysaccharides by enzyme. It isn't the standard crosslinking in polymer
chemistry (glutaraldehyde, mercaptoethanol, phenol, melamine
formaldehyde resins, etc.) i.e. crosslinking by enzymatic process allows
producing the edible product.
Contact:
Ivan Zakharov
+79274121853
zaharov@ecopackproject.com
www.ecopackproject.com
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Start-up Finalists
Noyanum is a Munich based artiﬁcial intelligence startup. Their mission is to
solve the problem of food waste in the global food service and catering
industry using machine learning algorithms.
Their demand forecast solution combines historical data of catering
businesses with additional external factors, such as weather or calendaric
data to predict future customer demand more precisely. Using their solution
catering businesses cannot only reduce the amount of waste, they further
can save costs and increase their operational efﬁciency.
Contact:
Valentin Belser
info@noyanum.de
www.noyanum.de

Q

Over the past eight years, Quinta Quinoa has developed the complete value
chain for a Canadian quinoa that not only is the highest protein quinoa, but
has up to four times the minerals versus other market quinoa. When
compared to all animal and vegan whole foods, it is the most-nutritious, nonGMO, non-allergen whole food on the market. Quinta Quinoa is a complete
plant protein with high solubility – for optimal mixing and nutrient
bioavailability – and an excellence source of iron.
Contact:
Sophia Lustgarten Biaggini
226-989-8865
sophia@quinta.ca
www.quinta.ca

Redeﬁne Meat develops animal-free meat from natural and sustainable
ingredients using proprietary 3D meat modeling, food formulations and
printing technology.
Contact:
www.jet-eat.com

Global Food Summit
Stephan Becker-Sonnenschein
BESO & Partner
Friedrichstraße 171
10117 Berlin

2

Start-up Finalists
The Regiothek is an online platform for more transparency in eating.
Restaurant A buys meat from butcher B, who buys cattle from farmers C and
D. Supply chains like these are displayed geographically. This supports
businesses that operate sustainably, because the Regiothek platform
enables them to reach consumers who value transparency and sustainability
in eating. The aim is to create a Europe-wide social network for high-quality
food. Even before the spin-off, the Regiothek prototype was awarded
nationwide and Europe-wide innovation prizes.
Contact:
Alexander Treml
at@regiothek.de
www.regiothek.de

We also introduce:
Prolupin GmbH was founded in 2010 as a spin-off of the Fraunhofer Institute
for Process Engineering and Packaging IVV in Freising. The company
specializes in extracting the protein of sweet lupins and using it in form of
Lupin Protein Isolate (LPI) for the production of food. Prolupin develops its
own products and distributes them under the umbrella brand MADE WITH
LUVE.
Contact:
Thorsten Preis
DENKBAR – PR & Marketing GmbH
Güntherstraße 13/15
28199 Bremen
+49 (0) 421-699 255-10
tpreis@denkbar-pr.de
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50x50x50 by 2025:

Creating Canada’s
first circular food
economy
Imagine a food system where there’s no such thing
as waste and where every citizen has access to
the healthy, nutritious food they need. Imagine a
living lab that promotes collaboration between
food entrepreneurs, farmers, researchers and social
innovators—and a rural-urban partnership that
leverages smart technology to make it all possible.
A global transformation has begun—and Guelph/
Wellington aims to lead the way. Help us create the
food community of the future.

Contents
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City of Guelph • County of Wellington

Executive Summary
Food is a fundamental requirement of life on
this planet. However, the basic structure of
today’s linear “take-make-dispose” food system
is unsustainable — economically, socially and
environmentally.
Guelph-Wellington aims to become Canada’s
first circular food economy, bringing our food
system and communities back into healthy
balance. Through our rural-urban partnership,
we will enhance access to nutritious food,
reduce our carbon footprint, turn “waste” into
valuable resources and create new economic
opportunities.
Introducing our 50x50x50 by 2025 initiative.
Our goals are to increase access to affordable,
nutritious food by 50%, create 50 new circular
businesses and collaborations and increase
circular economic revenues by 50% by
recognizing the value of “waste” — all by 2025.
Situated in the heart of Ontario’s Innovation
Corridor, Guelph/Wellington is a hub of food
innovation and environmental sustainability,
making us uniquely positioned to achieve this
vision. Leveraging local expertise, big data and
the latest technology, we will transform our
food ecosystem into a connected “living lab”
where researchers, social innovators, farmers,

City of Guelph • County of Wellington

entrepreneurs and other community partners
collaborate to solve complex food problems.
To achieve 50x50x50 by 2025, we’ll start by
undertaking nine initial projects:
•

mapping regional food assets and behaviours

•

creating a circular action plan

•

establishing a circular food economy lab

•

coordinating an impact fund

•

fostering new food economy skills and
training

•

developing and sharing circular business
tools and services

•

launching a “re-imagine food” awareness
campaign

•

increasing the circularity of carbon offsets

•

mapping the value of food by-products

In the process, we’ll create positive quadruplebottom-line outcomes and a roadmap that
we can share across the country and around
the world, helping other communities move
towards a circular food economy.

Creating Canada’s first circular food economy
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Bold vision
The City of Guelph and the County of Wellington will
create Canada’s first circular food economy
Using data, technology and the wealth of
expertise found in this region, we will re-invent
how we produce, distribute and consume food
— and provide a practical roadmap for others to
follow.
Today, 30 per cent of all food produced never
makes it to the plate. Much of that “waste”
ends up in landfill, where it creates methane,
a greenhouse gas 25 times more powerful
than carbon dioxide. Meanwhile, almost a
billion people around the world are hungry or
undernourished. Here in Wellington-DufferinGuelph, 14 per cent of households lack food
security.
If consumption and population growth trends
continue, by 2050 the global population will
increase to nine billion and caloric demand will
increase by 70 per cent.
We believe something better is possible.
Prompted by Canada’s Smart Cities Challenge,
we’ve decided to create a food system driven by
a quadruple bottom line:
•

Prosperity – economic growth

•

Planet – environmental sustainability

•

People – greater social equity

•

Purpose – a clear vision of an inclusive green
economy of the future, valuing nutrition,
health, diversity, equity and dignity

We’re aiming to re-imagine our food system,
using nature’s circular approach as our
inspiration. Instead of the current “linear”
economic model of “take-make-dispose,”
we envision a circular food economy that is
economically, socially and environmentally
sustainable.
We want to ensure everyone in our community
has access to affordable, nutritious food
required to live healthy, productive lives. We
want to create new jobs and vibrant economic
opportunities within a circular, collaborative
ecosystem. And we want to solve food
problems using strategies to repurpose and find
value in the outputs our current system treats
as waste — the by-products of an unsustainable
linear food economy.
That’s why we’ve set out to achieve three
ambitious goals by 2025:
1. Increase access to affordable, nutritious food
by 50%
2. Create 50 new circular businesses and
collaborations
3. Increase circular economic revenues by 50%
by recognizing the value of “waste”

In other words, 50x50x50 by 2025.

2

Creating Canada’s first circular food economy

City of Guelph • County of Wellington

City of Guelph and County of Wellington—
The food community of the future
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We’ve got what it takes
To achieve our vision, we’ll draw on the many experts,
entrepreneurs, innovators and community champions
here in Canada’s agri-food hub
Guelph/Wellington is uniquely positioned to
forge a new circular food ecosystem, creating
positive quadruple-bottom-line outcomes to
share with communities across the country
and around the world.
Simply put, there’s no better place to re-invent
the food system than Guelph/Wellington
— agri-food innovation is in our DNA. For
more than a century, the City of Guelph
and Wellington County have been at the
forefront of designing practical, creative
solutions to address food issues.

bio-tech, clean-tech, agri-tech and food
processing
•

The University of Guelph, world-renowned
for its work in agriculture and agriinnovation

•

Conestoga College, which provides food
technology and processing programs

•

40 agri-food research centres

•

The Ontario Ministry of Agriculture, Food
and Rural Affairs, as well as the headquarters
for most provincial agriculture and food
organizations

•

Guelph’s long track record as a leader in
environmental stewardship, with food
waste diversion and reduction strategies
already implemented, and a Sustainability
Board created to promote environmental
sustainability

•

Alectra’s planned Green Energy & Technology
Centre, which will help businesses bring
green energy technology solutions to market

Consider just a few of our many strengths:
•

A partnership that combines all the assets of
a vibrant urban centre (the City of Guelph)
with a hub of rural farming, production,
manufacturing and distribution (Wellington
County)

•

Countless innovative community partners
and agencies actively addressing social
challenges related to food

•

1,600+ food businesses and entrepreneurs,
as well as many innovators in the areas of

Guelph also boasts a strategic location in the heart of the
112-kilometre Innovation Corridor that stretches from Toronto
to Kitchener-Waterloo, encompassing seven universities,
15,000 high-tech companies, a critical mass of incubators,
a high-quality talent pool and access to significant capital.
As a key partner in the corridor, Guelph’s agri-food and
clean technology assets complement the strengths other
communities bring in finance and high-tech industries.
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Leveraging technology
By taking advantage of smart technology and big data,
we can drive significant innovation
To achieve our vision of a creating a circular
food economy, we will transform Guelph/
Wellington into a “living lab” — a place where
social innovators, farmers and entrepreneurs
work alongside data & technology experts to
solve food problems.
Smart technologies are already helping farmers
produce more food with fewer inputs — by
optimizing seeding, fertilizer use, herd health
and more. But we see the opportunities to do
more, using smart technology throughout the
food system.

technology can assist with measuring and
tracking the flow of food and other organic
material to improve business sustainability
and uncover new economic opportunities for
creating value from waste.
Collaboration platforms will support and connect
spaces where stakeholders and citizens work
together from public and private sectors to solve
local and global food problems. A Community
Open Data repository will enable researchers,
students, entrepreneurs, agencies and
government to create value from shared data.

AI, data analytics and mapping technologies
can help us design evidence-based urban
policies and programs that ensure access to
healthy, nutritious food. Meanwhile, connected

City of Guelph • County of Wellington
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The path to success
Three goals, nine projects
Goal 1
Increase access to affordable, nutritious, local food by 50% by 2025
We want to re-imagine a “smart” food system that better ensures food security
and healthier outcomes — a system that also recognizes equity and dignity for
all, better manages food resources to serve a diverse and vibrant community and
celebrates the importance of good food in our everyday lives.

Project:
Asset and Behaviour Mapping
This critical project will provide baseline data
mapping of the state of access to nutritious food
and community food assets. As a result, we’ll be
able to understand what we have and where
the gaps lie — and we’ll make that information
freely available on an open data portal.
We’ll start by launching a public health study to
map nutritious food within our community: its
availability, accessibility and utilization, as well
as the stability of the supply. Next, we’ll overlay
a wealth of data from existing sources. These
include:
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•

City/County economic and planning data

•

The University of Guelph Family Health Study
longitudinal data

•

Greater Golden Horseshoe Food and
Farming Alliance Asset Mapping

•

Taste Real Local Food Map data of locations
where local food can be purchased

•

2018 Social Determinants of Health report

•

StatsCan data

•

The Canadian Council on Social
Development’s Community Data Program

Creating Canada’s first circular food economy

By using big-data techniques to analyze all
this information, we’ll gain new insights and
identify geographic and demographic priorities
within the community. As a result, we can better
direct resources to the areas of greatest need,
develop appropriate urban agriculture plans and
policies, and identify opportunities for strategic
collaborations. This data will also serve as a
baseline that we can use to measure our progress.

Project:
Circular Action Plan
We’ll use the insights from our mapping project
to develop a Food Security & Health Action
Plan in collaboration with local agencies and
community groups. This plan will establish
new intervention models and evidence-based
policies around resource distribution and
program development.

City of Guelph • County of Wellington

Goal 2
Create 50 new circular businesses and collaborations by 2025
Solutions happen faster through collaboration. That’s why we plan to convene
people with diverse expertise, talent and resources through face-to-face and
online collaborations. Together, we’ll use data, technology and innovative thinking
to solve food system challenges and create new circular businesses, jobs and social
enterprises. We’ll also create new training opportunities (particularly for women,
youth and marginalized populations) to prepare local residents to work in the new
food economy.

Project:
Circular Food Economy Lab
The Circular Food Economy Lab will foster
partnerships and collaborations to re-invent
local food systems and solve local food
problems that are globally relevant. This project
will be anchored by one or more “collision”
spaces, creating hubs for collaborators in the
agri-food, clean tech, social innovation and
other sectors. It will include a “food project
concierge” responsible for shepherding
problem-solvers through the development
process, identifying potential collaborators
and connecting them with local resources. The
Lab will contribute to the growing knowledge
and best practices for the development of a
circular economy, partnering with national and
international experts such as the Natural Step
Canada and the Ellen MacArthur Foundation.

Project:
Impact Fund
This project will bring together existing funding
programs and providers to better coordinate
and promote a focus on the application of
technology to food problems. By offering a
comprehensive array of grants, loans, prizes
and/or venture capital, the Impact Fund will
enable new partnerships, support start-ups
and facilitate innovations that apply circular
ideas to food challenges. By mapping access

City of Guelph • County of Wellington

to incubators, accelerator services and funding
programs, our partners can optimize the local
system, creating a “no wrong door” model
and identifying funding and service gaps
in this sector. This project will also explore
unique funding and support requirements
for stimulating circular businesses and
collaborations.
At the same time, we will utilize the successful
Guelph Civic Accelerator platform, expanding it
to enable citizens and stakeholders to suggest
food-related challenges for our network of
collaborators to tackle. The solutions proposed
by collaborators would in turn attract funding
to develop prototypes and accelerate
implementation.

Project: New Food Economy
Skills and Training
Leveraging the institutional resources, skills
and talent in our community — including the
University of Guelph and Conestoga College
— we will provide food innovation education
and training, as well as public learning labs to
develop and promote fresh policies and ideas.
By cultivating the skills of social innovation and
entrepreneurship, we can ensure the ongoing
development of innovative thinkers and doers and
unlock the potential of the circular food economy.

Creating Canada’s first circular food economy
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Goal 3
Increase circular economic revenue by 50% by 2025
by recognizing the value of “waste”
Our vision is to re-imagine, re-use and revalue the inputs and outputs of our food
ecosystem — maximizing their use, eliminating waste, optimizing economic value
and reducing negative environmental impacts.

Project:

Project:

Business Tools and Services

Circular Carbon Credits

In this project, we will work closely with
Guelph’s Provision Coalition, an organization
that helps food and beverage manufacturers
increase efficiencies and minimize food waste.
By developing, curating and sharing a suite
of tools and diagnostics, we’ll help public
organizations re-invent their processes and
business models. This project will also support
the creation of value from by-products that are
currently under-used or discarded, transforming
them into chemicals, nutrition, medicinal
compounds and energy.
Meanwhile, the Coalition’s Canadian Agri-Food
Sustainability Initiative will use blockchain
technology to create transparency across the
food chain, enabling credible, meaningful and
verifiable claims about the sustainable manner
in which products are produced.

Project: “Re-imagine Food”
Awareness Campaign
Through a public awareness campaign, we
will educate Guelph/Wellington residents on
the real costs of food waste, boost demand for
the products of a circular economy and build
stronger relationships between food producers
and consumers. As a result, we will reduce
waste, create local jobs and strengthen local
economic and environmental resilience.
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Since 2011, the City of Guelph has been selling
greenhouse gas offsets produced by its Eastview
Landfill Site and Organics Waste Processing
Facility on the voluntary carbon credit market.
To enhance the value of the carbon offsets, this
project will explore adding a “social currency”
to the credits, which could be used to support
and stimulate an inclusive, green local economy
and keep monetary and social value circulating
in the Guelph/Wellington community. The City
is partnering with Provision Coalition to test out
the application of this approach with food and
beverage industry partners.

Project:
Value Mapping
How could we make better use of food byproducts? By applying design thinking,
mapping value flows and analyzing information
from Guelph’s RFID-equipped residential waste
collection carts — 48,000,000 data points
each year — we will identify key intervention
points to help drive a circular food economy
and create new business opportunities. This
project will also map the connections between
local producers and consumers, identifying
opportunities to strengthen this relationship
through the Awareness Campaign.

City of Guelph • County of Wellington

Bottom-line benefits
Supporting prosperity, planet, people and purpose
Our nine initial projects provide the building blocks required to create Canada’s first circular
food ecosystem. As the table below illustrates, some projects serve multiple goals and all create
numerous benefits. Some will drive local prosperity, some will strengthen social equity, and some
will contribute to greater environmental sustainability. However, all will support our ultimate
purpose: creating an inclusive green economy of the future.

Bottom Line
Goals

People

Planet

Prosperity

Access Nutritious Food
Job Creation
Valuing Waste as a Resource

Projects
Asset and Behaviour Mapping

Business Tools and Services

Circular Action Plan

“Re-imagine Food” Awareness Campaign

Circular Food Economy Lab

Circular Carbon Credits

Impact Fund

Value Mapping

New Food Economy Skills and Training

Transformative results
Together, we will build the “Circular Food Community
of the Future”
Creating Canada’s first circular food economy
will bring significant benefits to Guelph/
Wellington. We’ll shrink our environmental
footprint by reducing waste. We’ll create new
revenue streams and new jobs by extracting
value from the by-products we currently throw
away. We’ll foster innovation, collaboration and
skills. And we’ll help ensure every local resident
has access to healthy, nutritious food.

City of Guelph • County of Wellington

But the benefits aren’t just local. By developing,
testing and refining new thinking around
circular food systems, we’ll create a roadmap to
share with the communities across the country
and around the world.

Creating Canada’s first circular food economy
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Get involved!
Join the champions that are turning this vision into reality

Vertically Farmed. Straight-up Good.™

Find out how you can contribute — visit guelph.ca/foodinnovation

Cathy Kennedy
Manager
Policy and Intergovernmental Relations
City of Guelph
519-822-1260 x 2255
TTY 519-826-9771
cathy.kennedy@guelph.ca

Jana Burns
Director of Economic Development
County of Wellington
519-837-2600 x 2525
janab@wellington.ca

Accessible formats available upon request.
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EXECUTIVE
SUMMARY
Few things are as interwoven with human existence and culture as
food. At the most basic level, we need it to survive. Beyond sustenance,
food can bring joy and takes a central place in cultures around the
world, often as the centrepiece of celebrations and festivities.
The current food system has supported a fast-growing population and fuelled
economic development and urbanisation. Yet, these productivity gains have come
at a cost, and the model is no longer fit to meet longer term needs. Shifting to a
circular economy for food presents an attractive model with huge economic, health,
and environmental benefits across the food value chain and society more broadly.
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THE LINEAR FOOD SYSTEM IS
RIPE FOR DISRUPTION
There are well-known drawbacks related to
our consumption of food, including the twin
scourges of malnutrition and obesity. Less wellknown is the extent of the negative impacts of
current food production methods. Overall, for
every dollar spent on food, society pays two
dollars in health, environmental, and economic
costs. Half these costs – totalling USD 5.7 trillion
each year globally – are due to the way food is
produced.

The extractive, wasteful, and polluting nature
of current food production costs society as
much as all costs related to food consumption
(e.g. from obesity and malnutrition) combined.

These USD 5.7 trillion costs are a direct result of
the ‘linear’ nature of modern food production,
which extracts finite resources, is wasteful and
polluting, and harms natural systems. Currently,
the agrifood industry is responsible for almost
a quarter of greenhouse gas emissions globally,
degrades the natural resources on which it
depends, and pollutes air, water, and soil. The
equivalent of six garbage trucks of edible food
is lost or wasted every second. In cities, less
than 2% of the valuable biological nutrients in
food by-products and organic waste (excluding
manure) is composted or otherwise valorised.
Perhaps most surprisingly, even when apparently
making healthy food choices, people’s health is
still being harmed by the way we produce food
and deal with its by-products. By 2050, around
5 million lives a year – twice as many as the
current obesity toll – could be lost as a result of
current food production processes. Among the
harmful impacts of such methods are diseases
caused by air pollution and water contamination,
health consequences of pesticide use, and
increased antimicrobial resistance. Some of
the principal causes are overuse of fertilisers,
excessive reliance on antibiotics in animals, and
untreated human waste.
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THE CIRCULAR ECONOMY
OFFERS A VISION FOR A FOOD
SYSTEM FIT FOR THE FUTURE
The report offers a vision for a healthy food
system fit for the 21st century and beyond,
underpinned by the circular economy principles
of designing out waste and pollution, keeping
products and materials in use, and regenerating
natural systems. In this vision, food production
improves rather than degrades the environment,
and all people have access to healthy and
nutritious food. While far from the current
reality, we believe this vision is completely
achievable. After all, food comes from natural
systems in which organisms have thrived for
billions of years and, when they reach the end of
their life, become food for new cycles to begin.
CITIES CAN TRIGGER A SHIFT
TO A BETTER FOOD SYSTEM
Cities have a unique opportunity to spark a
transformation towards a circular economy for
food, given that 80% of all food is expected
to be consumed in cities by 2050. The report
focuses on the ability of urban food actors to
catalyse this change by getting more value
out of their food, and substantially influencing
which food is produced and how. The ambitions
presented are intended to complement the
range of valuable ongoing initiatives that

together aim to shift the food system onto
a better trajectory. Work conducted with
four focus cities (Brussels, Belgium; Guelph,
Canada; Porto, Portugal; São Paulo, Brazil)
during the development of the report suggests
cities have a major opportunity to apply these
ambitions, regardless of their unique physical,
demographic, and socio-economic profiles. By
shifting towards a circular economy for food,
cities can help realise the vision and generate
significant environmental, economic, and health
benefits within and beyond their boundaries.

DEFINING CITIES
In the report we define cities as urban
areas and the combination of all
businesses, public bodies (e.g. city
governments), organisations, institutions
(e.g. schools, hospitals), communities,
and citizens located within them.
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CITIES CAN WORK
TOWARDS THREE
AMBITIONS FOR A
CIRCULAR ECONOMY
FOR FOOD
SOURCE FOOD GROWN
REGENERATIVELY, AND LOCALLY
WHERE APPROPRIATE
Since 80% of food will be consumed in cities
by 2050, cities can significantly influence the
way food is grown, particularly by interacting
with producers in their peri-urban and rural
surroundings. Regenerative approaches to food
production will ensure the food that enters cities
is cultivated in a way that enhances rather than
degrades the environment, as well as creating
many other systemic benefits.
In the report, regenerative food production is
considered in a broad sense as encompassing
any production techniques that improve the
overall health of the local ecosystem. Examples
of regenerative practices include shifting from
synthetic to organic fertilisers, employing crop
rotation, and using greater crop variation to
promote biodiversity. Farming types such as
agroecology, rotational grazing, agroforestry,
conservation agriculture, and permaculture
all fall under this definition. Regenerative
practices support the development of healthy
soils, which can result in foods with improved
taste and micronutrient content. Cites cannot
of course implement these techniques alone.
Collaborating with farmers, and rewarding them
for adopting these beneficial approaches, will be
essential. In parallel, cities can use circular urban
farming systems, such as those that combine
indoor aquaculture with hydroponic vegetable
production in local loops.
The feasibility and benefits of increasing local
sourcing have been the subject of intense
debate. While urban farming can provide cities
with some vegetables and fruits, it is currently
limited in its ability to satisfy people’s broader
nutritional needs. However, cities can source
substantial amounts of food from their periurban areas (defined in the report as the area
within 20 km of cities), which already hold 40%
of the world’s cropland. While local sourcing is
not a silver bullet, reconnecting cities with their
local food production supports the development
of a distributed and regenerative agricultural
system. It allows cities to increase the resilience
of their food supply by relying on a more

diverse range of suppliers (local and global),
and supporting native crop varieties. It offers
city dwellers the opportunity to strengthen their
connection with food and the farmers who grow
it, often increasing the likelihood that people
will demand food grown using regenerative
practices that benefit the local environment and
their own health. Local sourcing can also reduce
the need for excess packaging and shorten
distribution supply chains.

MAKE THE MOST OF FOOD
Cities can play an important role in sparking a
shift to a fundamentally different food system
in which we move beyond simply reducing
avoidable food waste to designing out the
concept of ‘waste’ altogether. As the place
where most food eventually ends up, cities
can ensure inevitable by-products are used
at their highest value, transforming them into
new products ranging from organic fertilisers
and biomaterials to medicine and bioenergy.
Rather than a final destination for food, cities
can become centres where food by-products
are transformed into a broad array of valuable
materials, driving new revenue streams in a
thriving bioeconomy.
DESIGN AND MARKET HEALTHIER
FOOD PRODUCTS
In a circular economy, food products are
designed not only to be healthy from a
nutritional standpoint, but also in the way that
they are produced. From breakfast cereals to
takeaway meals, a significant proportion of
food eaten today has been designed in some
way by food brands, retailers, restaurants,
schools, hospitals, and other providers. These
organisations have shaped our food preferences
and habits for decades, particularly in cities,
and can now help reorient them to support
regenerative food systems. One example is
for food designers to innovate new plantbased protein options as alternatives to meat
and dairy, and encourage consumers towards
them. Designers can also develop products
and recipes that use food by-products as
ingredients, and that can – for example by
avoiding certain additives – be safely returned
to the soil or valorised in the wider bioeconomy.
In this way food designers can play their part
in designing out food waste. Marketing can
position these delicious and healthy products
as easy and accessible choices for people on a
daily basis.
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THERE ARE CLEAR BENEFITS OF
ACHIEVING A REGENERATIVE SYSTEM
The three ambitions will have greatest impact
if pursued simultaneously. Designing and
marketing food products that appeal to people
using more locally available and seasonal
ingredients would increase cities’ connection
with local farmers and could help spark the
transition to regenerative practices. Using
more local ingredients would likely increase the
traceability of food and therefore potentially
its safety. Similarly, making the compost and
fertilisers derived from food by-products
attractive to peri-urban farmers would help drive
efforts in cities to collect and make the most of
these by-products and other organic materials.
As hubs of innovation and connectivity, cities are
ideally placed to successfully link up all elements
of the food value chain.

Achieving these three ambitions would allow
cities to move from passive consumers to
active catalysts of change, and generate
annual benefits worth USD 2.7 trillion by 2050
that can be enjoyed by people
around the world.
These benefits include reducing
annual greenhouse gas
emissions by 4.3 billion tonnes
of CO2 equivalent, comparable
to taking nearly all the 1 billion
cars in the world off the road permanently;
avoiding the degradation of 15 million hectares
of arable land per year; and saving 450 trillion
litres of fresh water. Health benefits
include lowering the health costs
associated with pesticide use by
USD 550 billion, as well as significant
reductions of antimicrobial resistance,
air pollution, water contamination,
and foodborne diseases. Cities can
also unlock an economic opportunity upwards
of USD 700 billion by reducing edible food
waste and using nitrogen and phosphorus
from food by-products and organic materials
for new cycles. From producers and brands to
processors and retailers, businesses across the
food value chain can tap into
high-growth sectors such as
biomaterials or delicious plantbased protein products.
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MOBILISING THE TRANSFORMATION AT
SCALE DEMANDS A NEW APPROACH
While the principles of healthier, regenerative
food systems are well understood in broad
terms, and many examples already exist,
the challenge is realising the vision at scale.
Realising the vision at scale will require a
global systems-level change effort that is
cross-value chain, spans public and private
sectors, and complements existing initiatives.
This effort will need to mobilise unprecedented
collaboration between food brands, producers,
retailers, city governments, waste managers,
and other urban food actors. It will entail
an orchestration of multiple efforts to build
mutually reinforcing momentum, including
connecting local flagship demonstration
projects in key cities around the world with
global scaling mechanisms that use the reach
of multinational businesses and collaborative
platforms. The orchestration of supportive policy
frameworks, innovations, financial instruments,
and communications to engage the wider public
will also all be needed to create the enabling
conditions for a systems shift.
The report has clearly demonstrated that using
the catalytic potential of cities to spark change
can be a powerful addition to the landscape
of efforts needed to transform our relationship
with food.
Now is the time to make it happen.

Global Food Summit 2019 Infografik
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Ersatzprodukte wie
Algen und Insekten

Neue Food-Konzepte werden von der breiten Öffentlichkeit
grundsätzlich positiv gesehen, denn Verbraucher sprechen
in den sozialen Netzwerken überwiegend positiv über die
Themen Clean Meat, Vertical Farming und Ersatzprodukte
auf Basis von Algen oder Insekten.

60%

NEGATIVES
SENTIMENT
PRÄSENZ

In Bezug auf das Thema „Clean Meat“ gibt es regionale
Unterschiede: Die Mehrheit der US-Amerikaner steht Clean
Meat bereits heute offen gegenüber, während deutsche
Verbraucher wesentlich skeptischer sind.

Die deutschen Lebensmittel- und Landwirtschaftsverbände
nähern sich den drei Food-Innovationen eher zögerlich. Das
zeigt sich an einer von Zurückhaltung geprägten
Kommunikation, denn zu diesen Themen haben wir fast keine
Veröffentlichungen gefunden.

In einer Studie hat Ubermetrics in Zusammenarbeit mit dem Global Food Summit die öffentliche Kommunikation rund um drei ausgewählte neue Food-Konzepte
untersucht. Über einen Zeitraum von drei Monaten (November 2018 – Februar 2019) haben wir die deutsch- und englischsprachige Kommunikation von
Verbrauchern und von führenden deutschen Lebensmittel- und Agrarverbänden gesammelt und analysiert. Für diese Analyse wurden insgesamt 350.000 Artikel,
Videos, Bilder, Kommentare, Pressemeldungen sowie Tweets und andere Erwähnungen in sozialen Netzwerken ausgewertet.

We love meat

….but that love is turning into a fatal attraction

And that’s not all……..

Global meat demand estimated to increase 70% by 2050

WHAT
CAN WE
DO

Technology makes meat replacements better….

2010

1980

2017

Tissue Engineered meat: the animal bypass

How does it work?

1

Biopsy of a small
number of cells

4

2

Maturation and differentiation
into muscle cells (fibers)

Selection of “satellite” cells

5

3

Feed and nurture the cells
so they multiply

Harvesting and assembling the
fibers into a burger

Consumer acceptance

?

>50%

Pre- go to market activities, timing & milestones

Product development
Process design
Regulatory approval
Small scale introduction
Production scale introduction
2024

2023

2022

2021

2020

2019

Meat production 2030?

We’re not alone……

No really, we’re not alone……

From cities to soils, and back to cities
March 2019

CONFIDENTIAL AND PROPRIETARY
Any use of this material without specific permission by SYSTEMIQ is strictly prohibited
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This morning I would like to

Introduce SYSTEMIQ
Introduce cities and the circular economy for food
Introduce our new programme on soil health
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Introducing SYSTEMIQ

L A N D

U S E

M A T E R I A L S

E N E R G Y

BUILDING COALITIONS
We mobilise business, government and civil society leaders to drive policy and industry changes for effective solutions to major market failures..

ADVISING PIONEERS
We co-design innovative business models compatible with the SDG agenda for incumbent firms, governments and NGOs
and demonstrate their economic viability.

INCUBATING PROJECTS AND COMPANIES
We partner with private and public stakeholders to create market solutions that have the potential to regenerate natural resources,
are commercially viable and replicable at scale.

VENTURING
We invest in disruptive technologies that tackle system failures, deploy flexible capital as mission-driven investor, de-risk ventures
and accelerate results by committing skilled resources.

REDIRECTING LARGE-SCALE CAPITAL
We advise large-scale investment management vehicles on opportunities related to sustainable infrastructure projects, particularly in developing
countries. We seek to form joint ventures with like-minded, medium-size investment management vehicles to set up investment funds in our focus areas.
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Agenda

Cities and Circular Economy for Food
Shifting towards implementation – EU soil restoration
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Worldwide, every dollar spent on food creates nearly two dollars of social cost

Farming has significant
health costs, including
the consequences of air
and water pollution
Source: Cities and the Circular Economy for Food
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Much of this loss results from the linear food production system: a
third of food produced is wasted, only 2% is returned to the cycle

Source: Cities and the Circular Economy for Food
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A circular economy seeks to rebuild natural capital and optimise resource
yields

Source: Ellen MacArthur Foundation
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Moving towards a circular economy for food requires action at three levels

This doesn’t imply
‘vertical farming’:
40% of cropland is
already within
20km of a city

Source: Ellen MacArthur Foundation
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Regenerative agriculture relies, above all, on healthy soils

Source: Ellen Macarthur Foundation
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Making the most of food

Source: Ellen Macarthur Foundation
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Agenda

Cities and Circular Economy for Food
Shifting towards implementation – EU soil restoration
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We estimate that soil degradation costs the EU nearly €100 billion a year
Illustrative hotspots

Dairy farming in the
Netherlands:
• Accounts for 9% of EU milk
production on 1% of EU’s
land area
• High inputs and rates of
GHG emission
• Soil compaction and loss or
organic matter reduce
yields and increase costs

Fruit and vegetable
production in Spain:
• High rates of soil erosion
(>10t/ha) in south and
east Spain)
• Over half of Europe’s
oranges and olives are
grown in this area
Source: JRC/ESDAC; SYSTEMIQ

Wheat farming in France:
• Wheat is grown on 5m ha
of France, ~25% of total
EU wheat production
• Yields have not changed
in 10-15 years despite
high rates of fertiliser use

Prosecco production in
Veneto, Italy:
• High demand has led to
vines being planted on
steep hillsides
• Researchers estimate
each bottle leads to 4.4kg
of soil loss, ~75% of the
regional total
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This insight inspired SYSTEMIQ and Soil Capital to start working with food companies and retailers to tackle soil health in the EU

Critical for creating ‘demand pull’
and support the business case

Agricultural
lenders

Input providers
and advisors

Food companies
Farmers
See a business case for
investing in soil health,
and are able to make the
necessary changes in
practices
Retailers

!13

Ultimately, healthy soils will also mean healthy cities
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Pressemitteilung
EXPO 2020: Ministerin für Ernährung Al-Mehairi aus den Vereinigten Arabischen
Emiraten auf dem Global Food Summit 2019
Berlin/München, 26.02.2019: Stephan Becker-Sonnenschein, der Head und Founder des
Global Food Summits 2019 in München, erklärt:
Die Ministerin für Ernährungssicherheit der Vereinigten Arabischen Emirate (VAE),
Ihre Exzellenz Mariam Al Mehairi, wird auf dem Global Food Summit 2019 in München
die Keynote-Rede zur Eröffnung halten. Bei ihrem Auftritt am 20. März wird sie auf
nachhaltige Methoden des Urban Farmings, wie Landwirtschaft unter kontrollierten
Umweltbedingungen (CEA) eingehen, über neue Lebensmittel sprechen sowie
innovative Ansätze zur Reduzierung von Lebensmittelverschwendung aufzeigen.
„Die Vereinigten Arabischen Emirate durchleben gerade eine starke Urbanisierung und
sind Vorreiter in der Umsetzung neuer Technologien bei der Lebensmittelherstellung.
Die EXPO 2020 wird das eindrucksvoll darstellen, und wir freuen uns in München erste
Einblicke von der Ministerin zu erhalten,“ so Stephan Becker-Sonnenschein, Head and
Founder des Global Food Summits.
„Opportunity, Mobility and Sustainability“ - das sind die Leitthemen der EXPO 2020 in den
VAE. Besonderen Wert legen die wasserarmen Wüstenstaaten dabei auf Nachhaltigkeit
beim Ackerbau und in der Lebensmittelproduktion. Ihre Exzellenz Mariam Al-Mehairi
wird deshalb in München auf dem Global Food Summit 2019 ihr jüngstes Projekt
vorstellen: das Food Valley. „Die Idee kommt von Silicon Valley in den USA, wo sich
Technologiefirmen und Start-Ups zu kommerziellen Riesen entwickelt haben“, erläutert
die Ministerin.
Mariam Al-Mehairi ist seit Oktober 2017 im Amt. Sie hofft, dass das Projekt „Food
Valley“ zum Referenzobjekt für wasserarme Regionen weltweit wird. Dort sollen neue
Technologien entwickelt werden, die den Anbau von mehr Nahrungsmitteln als bisher in
Wüstenlandschaften ermöglichen. Dazu wird die Weiterentwicklung von Lebensmitteln
und von Automatisierungsprozessen in der Landwirtschaft erforscht und gefördert.
Die Vereinigten Arabischen Emirate wollen so dem Bevölkerungswachstum und dem
zunehmenden Bedarf an Lebensmitteln - von etwa vier Prozent pro Jahr - Rechnung
tragen.
Zu den Vorzeigeprojekten der VAE auf dem Gebiet des Urban Farming gehört auch das
„Al Dahra BayWa Greenhouse“ in der Oasenstadt Al Ain. Dort werden in einem Joint
Venture des Münchner Agrarkonzerns BayWA AG und der Al Dahra aus Abu Dhabi
in zwei Treibhäusern auf insgesamt zehn Hektar Land rund 3.000 Tonnen Tomaten
angebaut. Mit ca. drei Millionen Litern verbrauchen die Treibhäuser des 40- MillionenEuro-Projektes rund 67 Prozent weniger Wasser als konventionelle Anlagen dieser Art.
Die dort angewandte neue Kühltechnik ist einzigartig auf der Welt.

Ziel der National Future Food Security Strategy der VAE ist es, laut Ministerin Al-Mehairi,
die Selbstversorgung mit Nahrungsmitteln zu erhöhen. Noch importiert das Land 80
Prozent seiner benötigten Lebensmittel. Darum wollen die VAE neue Technologien
nutzen, die mit innovativen High-Tech-Konzepten den Anbau von Nahrungsmitteln
vor Ort ermöglichen. Dazu sucht das Land weltweit die Zusammenarbeit mit
Entscheidungsträgern, Akademikern, Regierungsexperten sowie der Privatwirtschaft.
Der Global Food Summit 2019 findet in Zusammenarbeit mit der Universität von
Kalifornien, Berkeley, der Wageningen Universität, der Deutschen Akademie der
Technikwissenschaften (acatech), der Technischen Universität München (TUM) sowie der
Bayerischen Landesregierung, vertreten durch das Kompetenzzentrum für Ernährung
in Kulmbach statt:
Wo & Wann
AM: 20. und 21. März 2019
IN: Residenz München Residenzstraße 1
80333 München
UHR: 15.30 Uhr am 20. März 2019
Weitere Informationen finden Sie unter: www.globalfoodsummit.com

Pressemitteilung
Global Food Summit 2019: Neuer stellvertretender Generaldirektor der FAO spricht
in München
Berlin, München 14.03.2019: Stephan Becker-Sonnenschein, Head and Founder des
Global Food Summits, gibt bekannt:
Der neue stellvertretende Generaldirektor der „Food and Agriculture Organization of
the United Nations“ (FAO), Maximo Torero, wird am 20. März 2019 auf dem Global Food
Summit 2019 in München sprechen.
In seiner Rede zum Thema „New Reality and The Need To Reboot The Food System”
beschäftigt sich Maximo Torero mit der Frage, wie die globale Lebensmittelproduktion
durch die wachsende Wissensgesellschaft verändert wird.
„Es ist eine große Ehre für uns, dass eine der ersten Amtshandlungen des neuen
stellvertretenden Generaldirektors der FAO der Besuch des Global Food Summits in
München ist,“ so Stephan Becker-Sonnenschein, Head and Founder des Global Food
Summits. „Die Programme der FAO tragen maßgeblich zur Transformation einer
nachhaltigen Ernährungswirtschaft in einer urbanisierten Gesellschaft bei und das
darzustellen ist ja auch das Ziel des Global Food Summits.“
Maximo Torero ist in Peru geboren. Er ist Agrarökonom und hat im Januar 2019 bei der
FAO in Rom sein neues Amt angetreten. Zuvor war er bei der Weltbank in Washington
beschäftigt.
Maximo Torero hat sich im Rahmen seiner bisherigen Arbeit intensiv mit der Messung
von Nachhaltigkeit des Wirtschaftswachstums beschäftigt, das für ihn eng mit der
globalen Nahrungsmittelsicherheit verknüpft ist. Bedeutend für die Transformation hin
zu einer nachhaltigen Lebensmittelproduktion ist für ihn die Einrichtung nationaler
Umsetzungsplattformen, die auf die UN-Nachhaltigkeitsziele (SDG 2030) einzahlen.
Diese Plattformen sollen verschiedene Ziele und Vorgaben verknüpfen, den Fortschritt
messen, überwachen und Hindernisse beseitigen.
Der fünfte Global Food Summit findet am 20. und 21. März 2019 in der Residenz
München statt. Er steht unter dem Titel: „Foodtropolis: Verändern Städte unsere
Wahrnehmung von Essen und Natur?“.
Der Global Food Summit wird unterstützt durch die Universität von Kalifornien, Berkeley,
die Wageningen Universität, die Technische Universität München (TUM), die Deutsche
Akademie für Technikwissenschaften (acatech) sowie das Bayerische Staatsministerium
für Landwirtschaft und Forsten, vertreten durch das Cluster Ernährung Bayern.

Hier gibt’s mehr Informationen: www.globalfoodsummit.com
Ansprechpartnerin für die Presse:
Isabella Pfaff
isabella.pfaff@globalfoodsummit.com
(+49) 30 21 96 05 21
Zu unserer Pressekonferenz, am 20. März 2019 um 10:00 Uhr im Presseclub München,
können Sie sich unter: presse@globalfoodsummit.com akkreditieren.

Pressemitteilung
Global Food Summit: acatech ist neues Mitglied im Kuratorium
München, Berlin 08. März 2019: Stephan Becker-Sonnenschein, Head and Founder des
Global Food Summit, gibt im Namen des Kuratoriums bekannt, dass die Deutsche
Akademie der Technikwissenschaften (acatech) neues Mitglied des Kuratoriums ist.
Das Kuratorium des Global Food Summit freut sich, ein neues Mitglied begrüßen zu
können: Professorin Martina Schraudner, zuständig für das Innovationsforum der
Deutschen Akademie der Technikwissenschaften in München, ist seit Anfang des Jahres
neues Kuratoriumsmitglied.
Das Kuratorium besteht nun aus sechs Mitgliedern: Prof. David Zilberman, Universität
von Kalifornien, Berkeley; Prof. Justus Wesseler, Wageningen Universität; Prof. Thomas
Hofmann, Technische Universität München (TUM); Dr. Simon Reitmeier, Cluster
Ernährung Bayern; Stephan Becker-Sonnenschein, Global Food Summit, und Prof.
Martina Schraudner, acatech München.
„Lebensmittel sind ein wichtiger Anwendungsbereich für neue Circular Economy und
biotechnologische Ansätze. Aus Sicht von acatech handelt es sich hier um sehr wichtige
Innovationsfelder“, erklärt Prof. Martina Schraudner. „Insofern verfolgen wir hier gleiche
Ziele wie der Global Food Summit. Ich verspreche mir viele Synergieeffekte und neue
Kooperationsmöglichkeiten. Es geht um Forschung und Innovation und vor allem um
die gesellschaftliche Debatte, inwieweit wir auf Fleisch verzichten oder auf Alternativen
umsteigen können oder wie Food Waste vermieden werden kann. Hier ist alles wichtig,
seien es tracking- und tracing-Technologien, neue Geschäftsmodelle oder urban farming
Ansätze.“
Die Akademie, mit Sitz in München, Berlin und Brüssel, wird von Bund und Ländern
gefördert für die Beratung von Politik und Gesellschaft in Technologiefragen. acatech ist
die Stimme der Technikwissenschaften im In- und Ausland. Der gemeinnützige Verein
berät unabhängig und gemeinwohlorientiert. Dafür bringt acatech Wissenschaft,
Wirtschaft, Politik und Gesellschaft zusammen.
Stephan Becker-Sonnenschein vom Global Food Summit: „Noch vor fünf Jahren
waren FoodTech und AgTech nur für Experten interessant. Unser Anspruch ist es zu
zeigen, wie die interdisziplinären Ansätze wie Technik und Lebensmittelproduktion
– Precision Farming, Clean Meat oder Vertical Farming – zusammenwachsen und
zusammengehören und die Branche verändern. Dieser übergreifende Ansatz wird
durch acatech in unserem Kuratorium wunderbar vertreten. Wir freuen uns wirklich
sehr, dass wir acatech für unser Kuratorium gewinnen konnten.“
Der Global Food Summit 2019 am 20. und 21. März in München beschäftigt sich mit
innovativer urbaner Lebensmittelproduktion: „Foodtropolis – Verändern Städte unsere
Wahrnehmung von Essen und Natur?“ Städte wie Schanghai, Amsterdam und

das kanadische Guelph, oder auch Länder wie Dubai und Bangladesch stellen ihre
Konzepte für die künftige Versorgung mit städtischen Lebensmitteln vor. Redner der
Welternährungsorganisation FAO, des World Food Programme oder des Deutschen
Bauernverbandes bewerten diese aktuellen Herausforderungen.

Ansprechpartnerin für die Presse:
Isabella Pfaff
isabella.pfaff@globalfoodsummit.com
(+49) 30 21 96 05 21

Global Food Summit – Der Zukunft der Lebensmittel eine Stimme geben
In wachsenden Metropolregionen erwartet die Gesellschaft gesund älter werden zu
können und fordert, entlang der Lebensmittelkette die Nachhaltigkeitsziele 2030 zu
berücksichtigen. Mit neuen Methoden und Technologien können diese Ziele erreicht
werden, aber sie verändern dramatisch, was und wie wir essen.
Der Global Food Summit bringt jährlich Experten aus Wissenschaft, Unternehmen,
Verbände, Politik und Medien zusammen um zu diskutieren, wie neue Technologien
die Lebenskette verändern werden. Eine Zusammenarbeit von University of California,
Berkeley, Universität Wageningen, Staatsregierung Bayern und Global Food Summit.
20. Und 21. März 2019, München, Residenz, „Foodtropolis – Verändern Städte die
Wahrnehmung von Essen und Natur?“
Hier gibt’s mehr Informationen: www.globalfoodsummit.com

Pressemitteilung
Kanada unterstützt den Global Food Summit 2019 in München
Berlin/München, 15.02.2019: Stephan Becker-Sonnenschein, der Head und Founder des
Global Food Summits 2019 in München, erklärt:
Die Botschaft von Kanada ist der diesjährige Partner des Global Food Summits 2019
in München. Die Wissenschaftskonferenz für Innovationen im Lebensmittelbereich
wird am 20. und 21. März 2019 in der Münchner Residenz tagen. Das unterstützende
Kuratorium des Global Food Summits ist hochkarätig besetzt mit der Universität von
Kalifornien, Berkeley, der Wageningen Universität, der Deutschen Akademie der
Technikwissenschaften (acatech), der Technischen Universität München (TUM) und der
Bayerischen Staatsregierung, vertreten durch das Kompetenzzentrum Ernährung.
Dazu erklärt Stéphane Dion, der Botschafter von Kanada in Deutschland: „Das Anliegen
des Global Food Summits deckt sich in hohem Maße mit Kanadas Prioritäten: Die
Entwicklung nachhaltiger Ernährung mit Hilfe neuer Denkansätze und Technologien
voranzubringen, zum Wohle aller Kanadier, aber auch zum Wohle der Weltbevölkerung
insgesamt. Darüber hinaus sind wir stolz, zusammen mit anderen Städten, international
renommierten Forschungseinrichtungen und Unternehmen auftreten zu können.
Kanada ist auf dem Weg, noch internationaler zu werden. Der Global Food Summit passt
dazu einfach auf ideale Weise.“
Kanada wird mit einer achtköpfigen Delegation aus Wissenschaftlern, Vertreter der
Stadt Guelph und drei Start-ups in München vertreten sein.
„Der Global Food Summit versteht sich als Dialogplattform für Wissenschaft,
Unternehmen, Verbände und Politik, um die globalen Herausforderungen vor denen
wir stehen, und die in den SDG 2030 formuliert sind, zu diskutieren und auf unserem
Kongress innovative Lösungsansätze und Techniken vorzustellen. Kurz: Wir wollen der
Zukunft der Lebensmittel und der Forschung eine Stimme geben. Deshalb freuen wir
uns wirklich sehr, dass die Botschaft von Kanada den Global Food Summit am 20. und
21. März 2019 in München unterstützt, und auch mit einer großen Delegation sowie
Botschaftsmitarbeitern aus Berlin anreist“, sagt Stephan Becker-Sonnenschein, Gründer
des Global Food Summits. „Guelph zum Beispiel stellt ein solches innovatives und
nachhaltiges Konzept in München vor, die Stadt hat ein weltweit einzigartiges Konzept
für die erste „Circular Food Economy“ entwickelt.“
Die Stadt Guelph liegt im kanadischen Innovationskorridor der Provinz Ontario.
Gemeinsam mit weiteren kommunalen Partnern will die Stadt das derzeitige
Lebensmittelsystem verändern. Dazu wurde eine weitreichende Vision mit ehrgeizigen
Zielen entwickelt, um ihren Bürgern besseren Zugang zu erschwinglichen und
gesunden Lebensmitteln zu gewährleisten. Das Ziel heißt 50x50x50: Dabei soll der
Zugang zu Nahrungsmitteln um 50 Prozent verbessert werden; 50 neue Möglichkeiten
für Nahrungsmitttelkreisläufe sollen geschaffen werden, und die Einnahmen aus diesem

neuen System sollen um 50 Prozent steigen. Mit diesem Konzept ist Guelph einer von
zehn Finalisten bei der kanadischen „Smart Cities Challenge“, bei der es ein Preisgeld
von 10 Millionen Kanadische Dollar zu gewinnen gibt.
Die Guelph-Wellington-Region hat eine landwirtschaftlich geprägte Geschichte und ist
mittlerweile national und international als Technologie-Hub in der Lebensmittelbranche
bekannt. Guelph ist eine von vier Städten weltweit, deren neues und innovatives
Kreislaufsystems von der britischen Ellen MacArthur Foundation für ihren Bericht „Cities
and Circular Economy for Food“ untersucht wurde.
Kanada ist eine Wissenschaftsnation und verfügt in allen Provinzen über sehr innovative
und sehr gut ausgestattete Universitäten, die in den internationalen Rankings weit
oben abschneiden. Das betont auch Stéphane Dion, der Botschafter von Kanada:
„Im OECD- Vergleich verfügt Kanada über den höchsten Anteil an Universitäts- und
College-Absolventen. Insbesondere für die Anliegen des Global Food Summit ist diese
Verbindung von weiter Natur und innovativer Forschung eine ideale Mischung.“
Die Botschaft von Kanada in Deutschland wird auf dem abendlichen Dinner des
Global Food Summits 2019 kanadische Spezialitäten anbieten und kanadischen Wein
zum Verkosten bereitstellen. Das Dinner wird von der Bayerischen Staatsministerin für
Landwirtschaft, Ernährung und Forsten, Michaela Kaniber, eröffnet.
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„No genetic engineering
means people die“

18 Feb, 2019 13:37 Gali Weinreb
Prof. David Zilberman insists that agricultural policy must see the whole picture - he
even talks to farmers.
„One day, when my son brought his new date to our home, I heard him tell her, ‚I made a
salad for you. It‘s organic!,‘“ relates Prof. David Zilberman, holder of the Robinson Chair in
the Department of Agricultural and Resource Economics at the University of California,
Berkeley. „He knows that organic fruits and vegetables don‘t mean much as long as they
are washed, and sometimes they are less healthy than regular fruits and vegetables.
But I understood that what he meant was, ‚See how cultured I am, how clean I am, how
healthy I am, how rich I am.‘“
Zilberman is not enthusiastic about the organic food trend, as you have presumably
realized. „If someone in the West wants to pay six times more for each leaf, there‘s
nothing wrong with that,“ he says. „Organic food is like riding on horseback. It‘s not more
efficient, it doesn‘t really pollute less, but it‘s fun. The problem starts when people try to
force this attitude on the rest of the world.
„Europeans go to Africa or poor countries in Asia and say, ‚Don‘t use pesticides‘ or ‚Don‘t
use genetic engineering on fruits and vegetables,‘ ‚Don‘t make the same mistakes we
made.‘ But isn‘t it because of those ‚mistakes‘ that our life expectancy has become so
much longer that the pension funds are collapsing? Without pesticides and genetic
engineering, the environmental damage would be enormous. Who will suffer as a result?
Not the people living in the city and eating organic food; it will be the people who will
have no fruits and vegetables at all. What about people who have no money? In Africa,
Albania, the Hatikvah neighborhood in Tel Aviv, in the Gaza Strip? You call what they eat
‚junk food;‘ for them, it‘s food.“
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„People go blind because of a fine agenda“
Zilberman is not an unquestioning advocate of pesticides and genetic engineering,
but he wants us to stick to the facts and balance different needs. „The challenge is to
understand the whole system. Regulation can do this, sometimes more successfully
than people think,“ he says.
He cites the example of golden rice in Bangladesh. „500,000 people around the world go
blind every year because of a lack of Vitamin A. Golden rice, which has been genetically
engineered to contain a larger concentration of this vitamin, can prevent this, because
rice is a basic nutritional item in the nations with people at risk,“ Zilberman argues. „The
opponents of genetic engineering also opposed golden rice, because they thought that
it was a slippery slope that would lead to more genetically engineered crops, a takeover
of rice crops by giant companies, and a reduction in the diversity of rice strains in the
world. Meanwhile, however, people are going blind because of this opposition. As a result
of an article of mine, which analyzed the risks and benefits of approving golden rice, 100
Nobel Prize winners signed a letter supporting this crop. That happened in 2017, and in
2018, several countries finally approved golden rice.“
Golden rice was developed by the Philippine Rice Research Institute and distributed
free, at the same time as it was marketed by the big companies. Monsanto announced
that it would give it for free for repeat use as seeds to any farmer earning less than
$10,000 a year from it.
„People say, ‚Genetic engineering belongs to the giant companies,‘ but genetic
engineering belongs to humanity, not to them. There is genetic engineering at the
universities, or as general knowledge. A Bangladesh research institute, in cooperation
with a US university and the UN, recently developed a new pest-resistant eggplant for
Bangladesh. This product doesn‘t belong to big companies at all.
„The anti-genetic engineering agenda sounds fine, but if you apply a logical economic
agriculture model to it, the result is always that people die. Many more people die than
when the alternatives are applied. How can you grow food organically in a humid place
with mosquitos the size of a Boeing airplane? I don‘t know what kind of person thinks
that he can decide that tens of millions of people in Africa have no right to exist. A rich
person with a full belly can say, ‚I prefer not to take a chance.‘ Someone who is starving
has to take risks.
„Africans aren‘t stupid, but when Europeans tell them not to use genetically engineered
food or pesticides because we‘re sorry we used them, it does worry them. What was
the big miracle in Israel? That every time our so-called patrons told us, ‚Don‘t do this,‘
or ‚Don‘t do that,‘ we did it anyway. The Chinese too didn‘t listen to the Europeans. The
Africans won‘t necessarily listen, either.“
„They turned science into politics“
When Zilberman began researching pesticides, he adopted a multidisciplinary approach.
„Economists said that pesticides could be used any way people want in order to
increase output, until you reach a critical level at which the material is no longer healthy.
Sustainability people, on the other hand, wanted to eliminate pesticides completely. I
learned a new model from insect researchers, based on insect biology. We saw that
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certain insecticide regimes encouraged resistance of the insect to them less. On the
other hand, if you kill off one pest completely, another pest is liable to come along. If
you don‘t put biology into the model, you lack understanding, and when you build the
economic models without understanding, poor people almost always wind up with the
short end of the stick.“
The same applies to climate change. „Although average global warming on Earth won‘t
be so great, in certain regions, especially those that are already hot and dry, warming
will be very significant, and food can‘t be grown there as a result. In regions that are cold
now, on the other hand, it will be possible to grow much more food as a result of the
change.
„We therefore believe that the big problem caused by the change will not be a general
worldwide shortage of food; it will be migration. The food that can‘t be grown in excessively
hot regions can be grown elsewhere; that‘s not so terrible. But will people living in places
where agriculture becomes difficult be able to move as they wish to a place with a more
comfortable climate? Will the US open its gates to the Mexicans? Will the Europeans
embrace the Africans? Will the Russians welcome the Chinese?“ Zilberman says, „The
solution lies in the development of technology that will enable farmers in the hot and
dry countries to continue growing enough food, despite the change.“
According to Zilberman, genetic engineering of rice, for example, can make it possible
to grow enough rice to serve as environmentally friendly biological fuel without food
prices rising. Use of genetic engineering can help cope with global warming without
burdening farmers or hungry people.
„Today, there‘s a split. If you‘re a Republican, you‘re in favor of genetic engineering and
skeptical about climate change. If you‘re a Democrat, you believe in climate change and
should oppose genetic engineering. They‘ve turned science into politics, and that‘s the
worst thing. It eventually kills people, but not the politicians‘ children.“
„Berkeley saved my life“
Zilberman, whose papers and op-ed articles won over Nobel Prize winners, is a former
Israeli who now teaches at the University of California at Berkeley in the agriculture
and resource economics department. Over the years, his unique perspective and
multidisciplinary knowledge of dilemmas in economics, agriculture, and sustainability
have earned him great credibility among policy-makers. He managed to balance
economic needs against agricultural and environmental needs, and his research is very
influential. A month ago, he was awarded the Wolf Prize in Israel, one of the strongest
predictors of a Nobel Prize.
„I was born in Jerusalem and studied at Hebrew University High School,“ he says. „As a
result of serving in the Nahal (Fighting Pioneer Youth) Brigade, I went to Kibbutz Kfar
HaHoresh, where I engaged in farming, of course, because the kibbutz is essentially a
very diverse and modern agricultural unit. I worked in the chicken sheds and irrigation
and harvested apples. This experience taught me that I didn‘t want to be a farmer. I
realized that I was a city boy.“
„Globes“: What did you prefer in the city?
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Zilberman: „I like the anonymity, meeting new people. The kibbutz is a very nice place to
live when you‘re married with a few kids.“
Zilberman served as a combat soldier in the Golan Heights in the Six-Day War, and wanted
to study after being demobilized. „My family wasn‘t so rich, so I started working as a sales
agent, and then at Koor Computers. That was actually my breakthrough, because they
made me responsible for salaries. From a shy child, I became a manager responsible for
thousands of salaries, but I saw that this wasn‘t life. As a kid, you earn money and go to
all sorts of restaurants and impress girls, but it‘s a lot of work and isn‘t very interesting. I
had two cousins who did PhDs in the US, and it seemed more attractive to me.“
While he was working, Zilberman studies economics and statistics at Tel Aviv University.
„I was always late, I always slept during lessons, and I nevertheless left a good impression,“
he says. He was accepted to a doctoral program at several leading universities. „I had
to choose. It was cold at Cornell, and there were gangsters in Chicago. The weather in
Berkeley was good, and Prof. Eithan Hochman, my advisor in Israel, was there.
„I just missed the Yom Kippur War. My entire unit went to the Suez Canal. I offered to join,
but I wasn‘t an outstanding soldier, and I didn‘t feel that they would miss me. Berkeley
saved my life.“
„There are economists who don’t know the difference between a chicken and a
cow“
Zilberman says that he took up agricultural economics because Berkeley was a leader
in it. „My first project, which I worked on in order to get my doctoral scholarship, dealt
in animal waste, in other words, cow shit. I researched what was more effective in
preventing pollution: taxing every additional cow or an inflexible limit on the number of
cows per land unit.
„We discovered that the tax was more effective in preventing pollution than reducing
the number of cows, but the inflexible limit had less of a negative impact on output. We
suddenly understood why policy-makers sometimes choose an inflexible limit instead of
a tax: they are balancing different interests.“
Following this research, he published his first paper, „which appeared in an excellent
periodical, and was a pretty good achievement for a kid newly arrived from Israel who
barely spoke English,“ he says.
In 1979, after several more such successes, he got a job at Berkley in agricultural policy.
„I didn‘t know anything about this field at the time, but the truth is that no one knew
very much about it. The problem with economists is that they don‘t smoke, don‘t drink,
and don‘t do drugs, so they don‘t die; they just become obsolete. That‘s why economics
is often out of touch with new trends.“ Zilberman decided that he would not be like the
healthy and out-of-date economists. „I traveled all around California talking to farmers,
and that was the best thing I ever did. There are agricultural economists who don‘t know
the difference between a chicken and a cow. Some of the people in this field in the US
come from agricultural towns in the Midwest, but they‘re sometimes the teacher‘s son
or the preacher‘s son. A second category is the saints - the ones who want to save the
developing countries and those who want to save the Earth, and the two don‘t always
exactly correspond. A third group consists of commodity investors.“ Zilberman says that
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they all could benefit from more regular and systematic exposure to people working in
agriculture.
„When there‘s no drought, you don‘t learn anything“
In the late 1970s and early 1980s, Zilberman asked farmers about adoption of technologies.
„The sociologists dominated the field of innovation adoption at the time, and their theory
was that adoption takes place by imitation. They built statistical models for the rate of
spread by imitation. I thought that people weren‘t monkeys. They can learn by imitation,
but only after they choose to do so.
„I built a model that took into account a clutch of decisions by individuals, that change
with time. For example, it is possible that their attitude towards technology will change
if the price falls, or if the product is already well-known and the risk drops. Furthermore,
there are different levels of adoption. Small farmers are more sensitive to risk, so they
adopt technologies slowly, but when they do adopt them, their use of technology is
sometimes more extensive and intensive, because it‘s more important for them to make
back the investment.
„At that time, small farmers complained that they didn‘t have enough finance for
investment. Economists didn‘t accept this, because perfect market theory prevailed at
the time, according to which every venture with a positive return will necessarily find
the capital for investment. We detected market failure in this case, and one of the most
important things that the government did was to provide financing that enabled small
farmers to expand.“
Zilberman then became a well-known name in agricultural economics, and was enlisted
in a promising Israeli project - drip irrigation systems. According to Israeli agricultural
folk tales, it sometimes seems that a hungry and dry world was just waiting for Israeli
drip irrigation systems, but the truth was a little different. „For purposes of the project,
I decided to study irrigation,“ Zilberman says. He decided to delve deeply into plant
biology. „You have to understand the basis; that‘s my main theme in the profession,“ he
says. „I saw that the contribution of drip irrigation depended on many factors. On sandy
or sloping land, drip irrigation is effective. In places where the land holds the water well
- less so. If the fruit being grown is expensive and the price of water is high, there‘s an
incentive to use drip irrigation. There was no water market in California at the time; there
were water rights, so what interest did a farmer have in using drip irrigation, even if it
saves water, unless it was a drought period in which the water rights were insufficient?
In a market like that, if you want to motivate people to save water, you have to put a
price on it. With some land in which excessive irrigation floods the land, on the other
hand, there‘s no need for incentives - it‘s already worthwhile for a farmer to adopt drip
irrigation.
„The inventors of the Israeli product told me, ‚Why didn‘t you write that everyone needs
drip agriculture? What kind of Israeli patriot are you?‘ But the product was gradually
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accepted in places in which it was really useful, thanks to work by Netafim, the agricultural
lobby, and the government.
„The most important think I learned in the US was that what makes the US great is
not the private sector; it‘s only the combination of the private and the government
sectors. Who invented the Internet? The business sector? No, the universities did, with
the help of a lot of public funding. Did Monsanto invent genetic engineering? No way.
Without universities, Monsanto would have had no seeds. Without the publicly funded
universities, there will be no business sector.“
Another lesson that Zilberman learned in the US was that necessity is the mother of
adoption of invention. „When there‘s no drought, you don‘t learn anything,“ he says. „In
1992, when the fish in California began dying from drought, we succeeded in opening
the water market. The farmers could sell the water to the fish ponds, and they save water
by using drip irrigation.“
Zilberman now does a great deal of work with international organizations, scientists from
Africa, and commercial companies. He says that the Mars chocolate company employed
him to help improve cocoa crop yields. „I go to the fields to talk with the farmers, who sit
in the jungle with a computer in the middle of a cocoa field. Every kid in Africa now has
a bicycle and a mobile phone. The children don‘t want to stay in the village. If you want
agriculture to continue in Africa, it has to be modern agriculture, and that‘s something
that I‘m working on.“
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