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KitchenTown is a food startup incubator and global innovation platform that helps 

develop, commercialize and launch, impact driven food products. By providing 

tailored support and the right resources at the right times, KitchenTown seeks 

to drive positive change in the food system from the ground up. At their 20,000 

square foot campus in San Mateo, food startups have access to a commercial scale-up 

facility, product development lab, brand partnerships program and a thriving 

community of makers. Their first international location in Berlin, Germany 

opened in 2018. Many of KitchenTown’s makers will be exhibiting at the show 

including, Better Meat Co., Spero Foods, Soñar!, Filtricine, and Loca Food.

Royal DSM is a purpose-led global science-based company in Nutrition, Health 

and Sustainable Living. DSM is driving economic prosperity, environmental 

progress and social advances to create sustainable value for all stakeholders.  

DSM delivers innovative business solutions for human nutrition, animal nutrition, 

personal care and aroma, medical devices, green products and applications, and 

new mobility and connectivity. DSM and its associated companies deliver annual 

net sales of about €10 billion with approximately 23,000 employees. The company 

is listed on Euronext Amsterdam and has been named on Fortune Magazine’s 

‘Change the World’ List for third consecutive year.

Food Plant Engineering offers planning, design, and construction services for food 

processing, meat, bakery, dairy, and cold storage facilities. For more than 60 years 

we have designed facilities that exemplify the best in industry practices. We tackle 

a variety of projects throughout the U.S., from small additions and renovations to 

large, new plants.

We offer a delicious, sustainable, high quality meat substitute. Our product is Plant 

Based, Meat-Free and easy to prepare in ready-to-heat varieties of Improved Meat™ 

with all the protein and bite of meat, without the fat. You will be amazed how the 

Improved Beef™ Tastes Like Beef®, Improved Chicken™ Tastes Like Chicken®, 

Improved Pork™ Tastes Like Pork® and even the Improved Turkey™ Tastes Like 

Turkey®. You are invited to try this wide range of enjoyable, nutritious, plant-based 

meat alternatives and Taste the Similarity®!

Private Label: NR Instant Produce has, for many years, worked closely with major 

retailers, both in Thailand and internationally, to provide the product development 

and manufacturing expertise for tasty, nutritious private label products across a 

comprehensive range of product categories.

Co-Packing: With exceptional quality and safety standards, and state of the art 

manufacturing facilities, we can product, package and label the recipes of partner 

brands to their exact specifications.

W E H AV E A NUMBER OF W ONDER FUL  
SP ONS OR S T H AT M AK E T HE ALT ER N AT I V E 

P R O T EIN  SHO W P O S SIBLE:

A full list of sponsors can be found on the attendee map in the back.



W EL C OME T O T HE

2019 ALTERNATIVE 
PROTEIN SHOW

It’s been quite the year! 

From the very first “New Meat Landscape” featuring barely a 
dozen companies, the New Protein Landscape has grown into 
a graphic that you’d need a billboard to display and is now the 
industry reference. In fact, it has grown so much that we plan 
to give each section its very own map in the very near future.

Being the landscapes’ chief architect has given me a unique 
perspective on the industry, and it’s become clear to me 

that protein is both our biggest challenge and our biggest 
opportunity. We need a new agricultural revolution, because 

our current protein consumption patterns, particularly  
in “developed” countries, are unsustainable and will have  
far-reaching negative environmental effects unless we take 

drastic action.

In order to save our planet we need to collaborate, trade ideas, 
and fund each other’s most ambitious projects. That includes 

startups, large food companies, VCs, ingredient suppliers, 
service providers, government organizations and non-profits; 

scientists, students, CEOs, activists, business people, and 
aficionados.

My goal with this gathering is to catalyze amazing 
connections, and we’ve structured the program to maximize 

this. Think of this as “the SXSW of alternative protein”  
with the same informal, improvised, and exciting atmosphere.

The rest is up to you–spend these days learning about how 
you can help others in the community, and taking advantage 

everything that others have to offer!

Olivia

CEO, The Alternative Protein Show



Judah Pollack

Former faculty member of Stanford StartX, coauthor of The Chaos Imperative 

and The Net And The Butterfly, and current lecturer at the University of 

California, Berkeley’s Haas School of Business. As a psychological counselor and 

strategic advisor in the art of leadership, he works regularly with the US Army 

Special Forces and Red Team University, as well civilian clients such as the 

Plexus Institute, Airbnb, IDEO, and The North Face.  

Olivia Fox Cabane

Former Director of Innovative Leadership for Stanford StartX, the current 

Chair of the International Alliance for Alternative Protein, and the bestselling 

author of  The Charisma Myth. In addition to being a keynote speaker and 

executive coach to the leadership of Fortune 500 companies such as Google, 

MGM and Deloitte, she lectures at Harvard, Yale, MIT and the United 

Nations. Olivia is fluent in four languages and was the youngest person ever to 

have been appointed Foreign Trade Advisor to the French Government.
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FUNDRAISING WORKSHOP

Learn about fundraising the Silicon Valley Way. This is an 
abbreviated version of curriculum developed for Stanford StartX 

international entrepreneurs.

This session will cover the art and the science of making great first 
impressions, body language and behavior, how to pitch VCs in 
Silicon Valley: everything from what to wear to how, exactly, to 

shake hands, and much, much more.

1P M –6P M, T ER R A E V EN T G ALLER Y
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THE EXPO

Meet the companies at the forefront of the Alternative Protein 
Industry. The Expo will be run all day, so we encourage you make 

personal connections with all of the companies.

8AM –7P M, T ER R A E V EN T G ALLER Y
B O T T OM FL OOR:  T HE E XP O

LIS T OF E XHIBI T ING C OMPANIE S

Camlow

Protera Biosciences

Real Vegan Cheese Project

Ecovative

Texture Technologies

Advanced Freezer

Fora

NUMU

The Abbott’s Butcher

The Jackfruit Company

Plant Veda

Commercial Algae

Before The Butcher

Because Animals

Nove Foods

Wild Earth

Loca Foods

Better Meat Co

Spero

Soñar!

Filtricine

Gold And Green

KitchenTown

DSM

Improved Nature

ProXES

Great Falls Montana  

Development

Tofurky

International Flavors  

& Fragrances

Gold And Green

Food Plant Engineering

Schenck Process
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THE EXPO

All sessions are optional, and attendees are encouraged to pick 
and choose the ones that are the most directly relevant to them.

Bruce Friedrich, Executive Director of The Good Food Institute

Dr. Pasi Vainikka, CEO of Solar Foods

T OP FL OOR:  BR E AKOU T SE S SIONS & W OR K S HOP S

R EGIS T R AT ION BEGINS 
8:00AM- 8:30AM

OP E NING K E YNO T E S 
8:30AM- 9:15AM

How can we meet the increased demands for more food, housing 

and infrastructure from a global population soon to reach nine 

billion, whilst ensuring our carbon emissions are drastically reduced 

to net-zero? In this deep dive, Peter Rowe talks about how circular 

bio-based economy principles and advancements in synthetic 

biology can be used to solve these problems simultaneously. He 

will describe how a growing number of biotechnology companies 

are turning one person’s trash into another’s treasure, including 

how Deep Branch Biotechnology are generating sustainable and 

nutritious protein from thin air. 

Dr. Peter Rowe of Deep 
Branch Biotech,

GENE R AT ING  SI NGLE- CELL  
P R O T E IN F R O M  C O 2

BR E AK SE S SION 1 
10:00AM- 10:30A M

BREAKOUT SESSION SPEAKERS

RED AREA

Dr. Peter Rowe

Jack A. Bobo

Christie Lagally

Ryan Bethencourt

TIME

10:00AM-10:30AM

10:30AM-11:00AM

11:00AM-11:30AM

11:30AM-12:00PM

ORANGE AREA

TK

Alvyn Severien

Dr. Pierre Calleja

Ilan Samish

BLUE AREA

Brian Spears

Lauren Joyner

Rebecca Cross

Barnett  
Sporkin-Morrison

GREEN AREA

Frank Truong

Dr. Sandhya Sriram

Marc Johnson

Kerry Song



New Age Meats is creating an automation and data science platform 

to accelerate the development of cell-cultured meat. What does that 

even mean? How do you integrate sensor data, acquisition hardware, 

and automation software to create a system that continuously 

improves experimental design and leads to better outcomes? Learn 

how our engineers have done this for other companies in the past, 

and how we’re looking to the future.

Lauren applies her design and tech background to her most recent 

food venture as the founder of LOCA Food. LOCA Food creates 

dairy-free and nut-free cheese style dips from plants, providing 

consumers an alternative to both conventional and nut-based cheese 

products. Lauren will share how founders and managers can utilize 

user-centered design principles to build a food company. 

In this talk we’ll give a primer on microalgae and how exactly they 

are used for food. We’ll also discuss why they don’t see more use in 

the growing alternative protein industry. 

Sandhya Sriram from Shiok Meats, Singapore, will speak on the 

trends, consumer thoughts, regulations and challenges of starting a 

business in cellular ag and the future of the innovative food industry 

in APAC. The East is so different from the West; things that work 

in the US just don’t seem to work there - we face different challenges 

and the ways to face these challenges are different as well.

We will discuss the significant sustainability, nutritional value and 

product development advantages of using pea protein compared to 

other plant and dairy based protein sources in formulating food & 

beverage applications. 

Brian Spears  
of New Age Meats,

T H E  SEC R E T S O F  
SU C CE S SF U L  A U T OM AT ION

Lauren Joyner of Loca Food,

AP P LYING DE SIGN  
T HI NK ING T O  A  F O OD 
S TA R T U P

Alvyn Severien of Algama,

T H E  SU P E R P O W E R S  
OF M IC R O A L G A E

Dr. Sandhya Sriram  
of Shiok Meats,

T H E  M E AT- M IND SE T  
OF A PA C

Frank Truong of Cosucra,

T H E  T EC HNIC A L BENE FI T S 
OF P E A  P R O T E IN F OR  
P L A N T B A SE D  F O O D &  
BE V E R A G E  A P P LIC AT IONS

Orange

GUE S T SP E A K E R T B A

Demand for protein is expected to double by 2050 however 

the sources of that protein will look very different from today. 

This session will examine the changing nature of consumer food 

preferences and how that will shape the future protein market.

Jack A. Bobo of Intrexon,

HO W SHIF T ING  C O N SUMER  
P R E F E R E NC E S A F F EC T  T H E  
P R O T E IN M A R K E T

BR E AK SE S SION 2 
10:30AM- 11:00A M



BR E AK SE S SION 3 
11:00AM- 11:30A M

Companies making alternatives to animal products should be able 

to describe their products using the names of their conventional 

counterparts so that consumers can identify the new products using 

common language.  Unfortunately, not everyone agrees and the 

labeling of alternative products has been a huge area of controversy 

in the past few years — at both the state and federal level.  This 

talk will provide an update on the current state of affairs in this area 

and give companies tips on how to avoid legal trouble given current 

uncertainty.  

Dr. Calleja will present on the importance of marine microalgae 

proteins profiles for human food and animal feed. The marine 

microalgae are a strategical source of protein to respond to future 

human needs. The marine microalgae are at the base of the life and 

food chain in the ocean. They produce all the lipids, proteins, and 

important molecules, which are then reused by the marine chain 

such as fish. This is why we can easily understand that by directly 

using microalgae it is possible to developed high quality protein 

food. 

Customers already have strong textural expectations for the new 

foods that you have not yet finished inventing.  Delivering on 

those expectations is mission critical to your firm.  Which textural 

attributes are objectively measurable?  Marc will lead a discussion on 

how startups can establish and deploy meaningful textural goals.

Rebecca Cross  
of Greenfare Law LLP,

L A BE L ING  A LT E R N AT I V E 
P R O D U C T S

Dr. Pierre Calleja  
of Odontella,

AL L A G E- B A SE D  SMOK ED 
S A L M O N A ND  C AV I AR

Marc Johnson  
of Texture Technologies,

HO W T O  M E A SU R E  T H E 
T E X T U R E  O F  P R O D UC T S 
T H AT H AV E N’ T BE E N  
INV E N T E D  YE T

In the US, we produce over 103 billion pounds of animal-based 

meat each year, and yet we only produce about one-tenth of one-

percent (0.01%) of that volume in plant-based meat. Our ability to 

kill and process over 60+ billion animals world wide has been made 

possible by automated and robotic meat processing facilities, and yet 

minimal technology exists for the production of plant-based meat. 

In this talk, Seattle Food Tech founder and CEO, Christie Lagally, 

will share the company’s work to produce high-quality, low-cost 

plant-based chicken nuggets through the development of automated, 

modern production facilities that replace the infrastructure of animal 

meat processing.

Christie Lagally  
of Seattle Food Tech,

R EP L A C ING  A M E R IC A’S 
M E AT P R O CE S SING  
INF R A S T RU C T U R E  W I T H 
M ODE R N P L A N T- B A SED 
M E AT P R O D U C T IO N



BR E AK SE S SION 4 
11:30AM- 12:00P M

More needs to be done within the alternative protein space to 

engage rural areas and their populations—they can be some of the 

most powerful advocates or some of the most vocal antagonists. 

Why are start-ups and their funders largely focused on liberal urban 

centers marked by high burn rates of capital and a disconnect with 

production agriculture? Why are companies and their funders 

allowing conservative rural communities to see them as an outside 

force attacking demand for traditional proteins? Start-ups and 

existing companies should strongly consider locating in areas that 

produce plant-based protein sources and traditional livestock regions 

such as Montana which is now the leading pulse crop producer in 

the United States. Locating and investing in North-Central Montana 

and other rural regions can bolster brand stories, provide economic 

linkage effects to the regions that most need them, and include 

Rural America as a driving force behind the agriculture of tomorrow. 

Amai Proteins produces healthy Designer Proteins with sugar 

substitutes as the first focus. The sustainable cheap solution which 

is fit to the mass food market helps solve the world’s leading health 

challenge - sugar reduction. The Computational Protein Design 

and Biotechnology platform will be later harnessed to produce 

novel protein ingredients for challenges including allergenicity, 

inflammation, infant formula, and clean meat.

Consumers are armed with more knowledge than ever before, and 

are demanding more transparency from food companies about 

where and how products are made, what ingredients are in them, 

and where those ingredients are coming from. But does this mean 

all companies should clean up their labels? In this panel, we examine 

the evolution of the clean label, what consumers are really after, and 

the potentially complex issues surrounding reformulation.

Barnett Sporkin-Morrison 
of The Great Falls  
Development Authority  
of Montana,

W H AT  RU R A L  
AME R IC A  C A N  
OFF E R FA S T- GR O W ING 
P R O T E IN C O M PA N IE S,  
AND  W H Y T HE Y  
SH O U LD  TA K E  NO T E

Ilan Samish  
of Amai Proteins,

NO V E L P R O T E INS  
A S HE A LT H Y SU G A R  
S UB S T I T U T E S

Kerry Song of The Abbot’s 
Butcher,

W H AT  Y O U  NE E D  T O K NO W 
A B O U T C LE A N L A BEL

Pet food in the US alone is a 28 billion dollar industry. It’s an 

industry that is heavily based on animal based protein. Ryan 

discusses why it is the right time to revolutionize the pet food sector 

with a clean meat product despite critics who believe that clean meat 

should only be focused on human food.

Ryan Bethencourt  
of Wild Earth,

CL E A N M E AT IN  T HE P E T 
F O O D  IN D U S T R Y -  W H Y 
NO W IS T HE  R IGH T T IME 
T O AT TA CK T HIS M AR K E T



GR EEN AR E A

C AR EER S IN CEL L UL AR A GR ICULT UR E:  
C ON NEC T ING  EN T R EP R ENEUR S,  

S T UDEN T S,  AN D FU T UR E EMP L O YEE S 
2:30P M- 3:00P M

R ED AR E A

P R OBL EM/S OL U T IO N M AT CHING W OR K SHOP 
1:30P M- 2:30P M

Have a problem that you just can’t figure out? Looking to 
provide your services to the Alternative Protein industry? This 

workshop will give an opportunity for individuals and startups to 
crowdsource solutions and advice for their most difficult issues.

CAS (The Cellular Agriculture Society) will be introducing a 
cellular agriculture careers platform they’re developing called the 
CAS Collaborative Center.  After a brief overview and a demo of 
the online platform, they’ll be taking feedback from the audience 
on how it can serve the international community best upon its 

launch later this year.

Dr. Sergiy Smetana, Sustainability and Food  

Data at German Institute of Food Technologies 

(DIL e.V.).

Clemens Hollah, Entrepreneurship and IP  

Manager at German Institute of Food Technologies 

(DIL e.V.).

Miela Foster, CAS Director, CCC Careers

Kristopher Gasteratos, CAS Founder/President

L UNCH | B O T T OM FL OOR 
12:00P M-1:30P M

M ADE  P O S SIBLE B Y



This exclusive talk with The Cellular Agriculture Society 
Legal Fellow Rohini Banskota will explore the benefits that 
cellular agriculture can bring to the State of California upon 

commercialization.

Rohini Banskota, CAS Legal Fellow

GR EEN AR E A

E XP L OR I NG P OLIC Y-R EL AT ED  
BENE FI T S  OF CELL U L AR A GR ICULT UR E  

UP ON  C OMMER CI ALI Z AT IO N 
3:00P M- 3:30P M

Dr. Tyler Huggins of Emergy,

FR O M  TA P  T O  TA BL E: 
UP G R A D ING  BR E W ER Y 
B Y P R O D U C T S T O  
NU T R I T I O U S  
M Y C OP R O T E IN

Maija Itkonen will be discussing the new ingredients and  

importance innovation in the development of the plant based  

future. She will explain how  Gold & Green Foods developed the 

Perfect Protein based on Nordic Oats, and why it makes sense 

to change the way we think the ingredients, in order to design 

attractive clean label products.

The need for sustainable protein has never been greater.  

Fungi-based protein (mycoprotein) is a delicious and nutritious 

ingredient that can be produced at the volumes needed to offset  

the growing demand for animal agriculture with little environmental 

footprint.  During this seminar, I will discuss the upcycling 

of brewery byproducts as a closed loop approach to low-cost 

mycoprotein production.

Maija Itkonen  
of Gold and Green,

F O R GE T S O Y A ND  W H E AT: 
P E R F EC T P R O T E IN IS 
M ADE  W I T H NO R D IC O AT S

BR E AK SE S SION 5 
3:30P M- 4:00P M

BREAKOUT SESSION SPEAKERS

RED AREA

Maija Itkonen

Danai Pathomvanich

TIME

3:30PM-4:00PM

4:00PM-4:30PM

ORANGE AREA

Joanna Bromley

Melissa Facchina

BLUE AREA

Dr. Tyler Huggins

Arturo Elizondo

GREEN AREA

Katharine Kreis

Miguel Calayud



The recent UN report says we have just 12 years left to substantially 

slash greenhouse gas emissions lest we face civilization-threatening 

consequences. Even though animal agriculture is a major emitter, 

plant-based meat represents less than one percent of meat sold, and 

clean meat won’t even be at one percent for years. In the near-term, 

the fastest way to reduce meat demand is through institutional 

change, rather than individual behavioral change. I’ll talk about the 

various companies and organizations that are making a near-term 

impact or are poised to do so, from Seattle Food Tech to Google to 

Better Meat Co. and more.

New information on the positive link between the consumption of 

animal source foods and human growth and development, along 

with the contribution of livestock to the use of natural resources 

and greenhouse gas emissions, are driving interest in discovering 

alternative protein production techniques. With funding from the 

Rockefeller Foundation, PATH (in collaboration with The Nature 

Conservancy, Duke University and the International Food Policy 

Research Institute) aims to assess the market dynamics and policy/

regulatory environment surrounding use of alternative proteins 

in low- and middle-income countries (LMICs) and how they can 

contribute to improved global health, agriculture and environmental 

outcomes. In this session, we will outline this work, discuss how 

alternative proteins could be used in LMICs, and elicit insight on 

how this work could address issues the audience deems important.

Joanna Bromley  
of Better Meat Co.,

NE A R-T E R M  S T R AT EGIE S 
T O R E D U CE  M E AT DEM AND

Katharine Kreis of PATH,

F O O D  F O R G O O D :  
E XP L O R ING E M E R GING 
M AR K E T S F O R  
ALT E R N AT I V E  P R O T EIN

BR E AK SE S SION 6 
4:00P M- 4:30P M

Arturo will discuss how Clara Foods is using fermentation to create 

egg proteins without the chicken, and their efforts to discover novel 

proteins for food applications.

Arturo Elizondo  
of Clara Foods,

EGG S W I T HO U T C HI CK ENS; 
BU I LD ING T H E  F U T UR E OF 
P R O T E INS

The Plant-based revolution has started to take root in many cities 

across Asia, but little do people know that more than quarter billion 

people across Asia by religion are vegan, representing a major 

opportunity. The talk today will cover some macro trends that 

inherently will drive plant based consumption and the startup scene 

that I see as an investor looking at this space.

Danai Pathomvanich  
of Nove Foods,

P L A N T- B A SE D  M O V EMEN T 
IN A SI A  PA CIF IC :  T R ENDS 
FR O M  C O NSU M P T ION T O 
S TA R T U P S
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SILICON VALLEY VC TOUR

Several Silicon Valley venture capital firms have reserved time in 
their partners’ schedules specifically to meet with startups in town 

for the Alternative Protein Show.

Note that Terra Event Gallery will be closed on this day.

AT V C ’S OFFICE S  
T HR OUGHOU T T HE B AY

R ECEP T ION  | T OP FL OOR 
5:00P M- 7:00P M

Closing Keynote by Jacy Reese, Research Director at the Sentience 
Institute, author of the new book The End of Animal Farming.

SN A CK S P R O V IDED B Y DR INK S P R O V IDED B Y

E XP O CL O SE S 
5:00 P M

Conceptualization to commercialization, and beyond, is difficult. 

How to manage launching a product, and building the company 

around it, while keeping focus on company protections and 

infrastructure. 

Uniqueness: many companies produce nutritional products from 

algae. iWi is one of the only companies using open ponds to grow 

algae – most other companies use photobioreactors – and doing 

so at scale without the need for arable land or freshwater. Value 

to audience: iWi is actually producing algae at a nationwide scale 

using an open pond method many people thought was impossible 

(due to pest challenges, difficulty of controlling open pond farming, 

etc.). The model is both sustainable (non-arable land, salt water 

and sunlight to power algae’s photosynthesis) and scalable (algae 

farms can be built and operated by conventional commercial crop 

producers; this is already being done in New Mexico, where Green 

Stream Farms owns and operates a massive algae farm for iWi – see 

the below video for more info!).

Melissa Facchina  
of Siddhi Shot, 

M OR E  T H A N Y O U R  BE S T 
SHO T:  TA K ING Y O U R  
OP E R AT IO NS T O  T HE  
NE X T LE V E L

Miguel Calatayud of iWi,

GR O W ING A L G A E  P R O T EIN 
IN T HE  M ID D L E  O F  T H E 
DE SE R T
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For meeting the needs of sanitary processing applications Schenck 
Process has a hygienic product line that includes:

  Feeders
  Dust collectors
  Cyclones
  Filter receivers 

  Bag dump stations

Each model is constructed with stainless steel, 3A or equivalent 
design, surfaces that minimize water or product collection and 
tool-less access for expediting cleaning and maintenance.   Visit 
with us for more details.

Schenck Process LLC
Kansas City, MO
816-891-9300
sales-fcp@schenckprocess.com
www.schenckprocess.com/us

Hygienic Product Solutions 
for Sanitary Processes 

THE ALT
PROTEIN
SHOW

“Food always resonates;
it’s time to make

some beautiful noise.”

A WARM THANK YOU

TO ALL ATTENDEES

THIS BROCHURE WAS DESIGNED BY BR ANDFIRST



Bruce Friedrich

Executive director of The Good Food Institute (GFI), a 501(c)(3) nonprofit 

organization that promotes innovative alternatives to industrially produced 

animal products. Bruce has penned opinion pieces for USA Today, the Wall 

Street Journal, Los Angeles Times, and many other publications. Bruce is a 

popular speaker on college campuses and has presented repeatedly at most of 

the nation’s top universities, including Harvard, Yale, Princeton, Stanford, and 

MIT.  Bruce co-authored two books, contributed chapters to six books, and 

authored seven law review articles. Bruce graduated magna cum laude from the 

Georgetown Law and Phi Beta Kappa from Grinnell College. He also holds 

degrees from Johns Hopkins University and the London School of Economics.

Jacy Reese

Research Director at Sentience Institute and author of The End of Animal 

Farming. He has written on agriculture, effective altruism, and emerging 

technologies in media outlets such as The Guardian, Vox, and National Review, 

and presented on these topics in over 20 countries.

Dr. Pasi Vainikka

Co-founder and CEO of Solar Foods. Before becoming CEO he led a strategic 

initiative with the name Neo-Carbon Energy. It was the single-largest renewable 

energy research in Finland so far. Spin-off projects from that initiative include 

Soletair pilot plant producing fuel from air, the food-from-air concept now 

commercialized by Solar Foods - as well as the world’s first simulation for global 

100% renewable electricity system named the “Internet of Energy”.

KEYNOTE SPEAKERS



Ryan Bethencourt

An ethical vegan, scientist, entrepreneur, and biohacker. He is best known 

for his work as program director and venture partner at Indie.Bio, a biology 

accelerator and early stage seed fund that incubated many vegan trailblazer 

companies like Memphis Meats and Clara Foods. His latest company “Wild 

Earth” is focused on revolutionizing the pet food industry with an animal-free 

“clean protein” product for dogs and cats alike.

Dr. Pierre Calleja

Worked with microalgae for over 30 years, and is a pioneer in microalgae 

biotechnology. He has invented the most recent generation of biotechnological 

production called mixotrophy with heterotrophically dominant. He is now 

focusing within Odontella on developing microalgae foods and alternatives to 

animal protein. His PhD is in microalgae biotechnology and he has invented 

over 50 patents about microalgae technology production and microalgae food. 

He has also created the first algae lamp and algae tree for Co2 decarbonization.

Miguel Calatayud

CEO of iWi, a plant-based food and nutrition brand pioneering a new 

approach to sustainable food cultivation to produce essential nutrients like 

omega-3s and protein from algae. Miguel has co-founded two food companies 

and was also the COO of Ultracongelados Virto S.A., a leading frozen food 

company. He currently serves as Vice President of the Spain-Texas Chamber 

of Commerce, Board Member of GOED (Global Organization for EPA and 

DHA Omega 3s) and Director - Board Member in several industry-related and 

non-profit organizations.

Jack Bobo

Vice President of Global Policy for Intrexon Corporation. A former senior 

adviser at the U.S. Department of State, who was named by Scientific American 

one of the 100 most influential people in biotechnology, advises companies on 

the future of food and the global food system.

Joanna Bromley

Head of Operations for The Better Meat Co. Her background includes 

experiences in management consulting and investment banking, and she has an 

MBA from HBS.
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Rebecca Cross

A food lawyer for more than a decade  She has represented some of the most 

successful category leaders in the food industry, worked with food companies in 

all stages of growth — from pre-revenue startups to publicly-traded companies 

— and served as pro bono counsel to non-profits advocating for plant-based 

foods and animal welfare.  Rebecca recently launched the boutique food law 

firm, Greenfare Law LLP, which is focused on the emerging market of plant-

based foods and cellular agriculture.  Before that, she practiced in the Food & 

Beverage group of the international law firm Davis Wright Tremaine LLP.

Arturo Elizondo

Arturo is the CEO of Clara Foods, a food-biotech company making real protein 

without using any animals. Clara is developing performance protein products 

including the world’s first animal-free egg white. Clara Foods leverages advanced 

fermentation to brew proteins that are cleaner, greener, and kinder. Prior to 

founding Clara Foods, Arturo served under Supreme Court Justice Sonia 

Sotomayor, the U.S. Department of Agriculture, and Credit Suisse. Arturo holds 

a degree in Government and Comparative Politics from Harvard University.

Melissa Facchina

CEO of Siddhi Shot Corp, a Strategic Advisory Firm dedicated to building 

and scaling plant-based companies. Melissa has extensive expertise in 

manufacturing, managing co-manufacturers, negotiating partnerships, 

manufacturing and supplier relationships and finally, crisis management.

Dr. Tyler Huggins

CEO and Co-Founder of Emergy Labs, a food-tech company dedicated to 

producing delicious, nutritious, and affordable alternative protein for all. He 

has a Ph.D. in Environmental Engineering, M.S. in Sustainability Engineering, 

and B.S. in Ecology - focused on sustainable urban development and resource 

recovery.  Tyler has also started and run several industrial biotechnology 

companies dedicated to using the inherent efficiencies in biological systems  

and whole systems thinking to solve societal and environmental problems  

with a net positive impact.

Maija Itkonen

An entrepreneur, innovator, industrial designer and brand lover. She founded 

her first company PowerKiss in 2008 and built it until it was acquired by 

US-Israeli Powermat in 2013. After the merger Maija worked as design and 

brand head at Powermat. In 2015 she co-founded  Gold & Green Foods, the 

company behind the phenomenal success story of the “perfect protein food” 

platform and its first product Pulled Oats. Pulled Oats is a new kind of meat 

alternative based on the Nordic superfood oats, built around the team’s unique 

scientific knowledge and design thinking under Maija’s leadership. In August 

2016 the Paulig Group acquired 51% of  Gold & Green. Maija remains as the 

CEO of the company.
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Katharine Kreis

Director of strategic initiatives and the lead for nutrition innovation at PATH.  

She works to engage experts from across academia, civil society, and the private 

sector tackle the alarming burden of malnutrition, while simultaneously 

looking to improve additional development indicators and reduce negative 

consequences for people and the planet we share. Katharine has an extensive 

background in global health and international development and has previously 

held positions with the Global Alliance for Improved Nutrition, the Bill & 

Melinda Gates Foundation, the US Agency for International Development, 

the International Medical Corps, and also served as a Peace Corps Volunteer.   

She is a founding member of the Bridge Collaborative Secretariat, has held 

a number of positions on international advisory groups including the World 

Economic Forum, Salzburg Global Seminar, and several WHO steering 

committees. She is a member of the Board of the Micronutrient Forum and  

holds a Master of Public Health from the University of Michigan.
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Lauren Joyner

Founder of LOCA Food; a food startup that creates dairy-free and nut-free 

cheese style dips from plants. Before launching LOCA Food, she spent 10 

years working for early to late stage startups as a brand and product designer. 

She has served as a creative partner for The Idea Village, a nonprofit dedicated 

to building an entrepreneurial ecosystem in New Orleans. She is currently a 

mentor in Sequoia Capital’s Ascent Program, working to support emerging 

female leaders in tech.

Marc Johnson

Graduated from Hobart College, and received his MBA from the Wharton 

School at the University of Pennsylvania. Before joining Texture Technologies, 

Mr. Johnson travelled the world conducting cost of living research for 

Associates for International Research and then worked in real estate finance 

for Salomon Brothers, Aldrich Eastman & Waltch and the Government of 

Singapore Investment Corporation. 

Christie Lagally

Founder and CEO of Seattle Food Tech.  She is a mechanical engineer and 

holds five patents in manufacturing technology.  She spent her career in the 

aerospace industry testing, designing, and manufacturing spacecraft and 

commercial airplanes at Boeing, before tackling the manufacturing bottlenecks 

of plant-based meat.
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Danai Pathomvanich

Managing partner of Hatton Capital, a family office based out of Asia, CEO 

of NR Instant produce, a leading food exporter based out of Thailand, and 

Chairman of Nove Foods Limited, an investment holding company focused 

on creating a global manufacturing platform for Plant-based startups. Dan has 

been an investing in the food industry for the past decade and has completed 

more than half a billion dollars in acquisitions. Dan is also Chairman of the 

Path Foundation a charitable organization seeking to promote education 

opportunities and thought leadership. He is also currently a member of the 

board of the Thai Venture Capital Association.

Dr. Peter Rowe

Synthetic biologist turned entrepreneur, and co-founder of Deep Branch 

Biotechnology. As CEO, he is driving Deep Branch’s technology towards full 

commercial-scale transformation of industrial carbon emissions into sustainable 

single-cell protein. He holds a PhD in molecular microbiology from the 

University of Nottingham’s Synthetic Biology Research Centre, and has held 

technical and commercial roles in the UK, Spain and Holland. Pete’s previous 

work ranges from developing novel CRISPR genome editing systems, to 

converting steel mill emissions into jet fuel, to making the poultry industry’s 

practice of killing male day-old chicks obsolete. He is motivated by the fact he 

can make a positive impact by combining his knowledge of synthetic biology 

with his passion for the circular bio-based economy. A childhood dream of 

becoming a professional rugby player was cut short by a severe knee injury, but 

his tenacity and competitive nature have endured. Although these attributes 

have helped drive Deep Branch forward, they have meant that his wife now 

refuses to play board games with him.

Dr. Ilan Samish

Founded Amai, the Designer Protein company, after publishing the main 

textbook on Computational Protein Design, founding the annual conference 

in structural computational biology, and with a multidisciplinary background 

as a lecturer in Biology, Chemistry and Computer Science. Dr. Samish studied 

business administration and sciences. Without a Bachelor degree he continued 

to a PhD at Weizmann and a postdoc at UPenn and an academic career that 

he ended in 2016 to cure the world’s food rather than the diseases caused by 

it. With a collaborative problem-solving approach he founded the Israeli Sweet 

Science forum where the ecosystem joins forces for a sweet and healthy future.

Alvyn Severien

Food lover and passionate entrepreneur, Alvyn founded Algama with two 

childhood friends. After a few years of experience in consulting and finance, 

he decided to launch a company aiming to have a positive impact on the 

food industry. Alvyn is also VP of the French orgnaization of microalgae and 

Ambassador of the French Foodtech for the Ministry of Finances.



Kerry Song

Founder of Abbot’s Butcher. Kerry spent 5 years as a Brand Strategist for Tony 

Robbins, worked in finance for both Morgan Stanley and Citigroup, and led a 

grass roots campaign in Tanzania to develop HIV/AIDS prevention programs. 

Kerry is a graduate of Princeton University with a degree in Economics.

Brian Spears

Co-founder and CEO of New Age Meats -- making tasty, healthy meat from 

animal cells instead of animal slaughter. Previously, he spent eight years as 

co-founder of Sixclear, creating software and products to automate the research 

labs and production environments of customers like NASA, Cisco Systems, 

Sandia National Labs, and GE Healthcare. He is a chemical engineer with 12 

years of industry experience in laboratory and industrial automation.

Barnett G. Sporkin-Morrison

Director of the Food and Agricultural Development Center of the Great 

Falls Development Authority (GFDA) where he focuses on enhancing the 

economy of Montana’s Golden Triangle in the areas of agriculture, bioscience, 

biofuels, food, and natural resources.  Barnett is an agricultural economist who 

previously served in the USDA’s Foreign Agricultural Service in Washington, 

D.C., and Central America, as well as led a crop input firm in Montana.

Frank Truong

Global senior leader who is passionate about food ecosystem, farm to fork 

traceability and sustainability.  Frank has 15+ years of general manager, 

technical sales, innovation/commercial development, strategic marketing and 

new ventures investing (M&A/LBO/JV/Open Innovation) expertise.  Frank’s 

leadership experience includes working at Global B2B Speciality Food & 

Beverage Ingredient Manufacturers (dairy / plant based protein, sweeteners, 

starches, hydrocolloids, fiber, betaglucan, salt), food service, Fortune 100 CPG 

companies and start up/new subsidiary entity.

Dr Sandhya Sriram

CEO and co-founder of Shiok Meats Pte. Ltd., Singapore. Sandhya is a stem cell 

scientist with over 10 years of experience working with muscle, adipose, cells and 

stem cells. After graduating with a PhD from Nanyang Technological University in 

Singapore, Sandhya pursued her postdoctoral at A*STAR in Singapore. Following 

4 years of postdoctoral work, she took up business development at a research 

institute. Alongside, she co-founded 2 companies, Biotech In Asia and SciGlo. 

Sandhya has been featured on Forbes Women in Tech for her entrepreneurial 

ventures and is an author for Nature Biotechnology blog. Currently her 

company, Shiok Meats, is a cell ag company growing seafood & meat.
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