CSIRO FOOD INNOVATION CENTRE

Proteins for food and health — sustainable alternatives for future food

13 March 2019

The Bond
4th floor, 30 Hickson Road, Millers Point, Sydney, 2000

Program*
9.45 Arrival Speaker
10.00 Welcome and Overview

Session 1 —Setting the scene
Consumer insights and opportunities in Australian and export
markets

The rising opportunity for alternative proteins in tomorrow’s
markets
The role of protein in a healthy diet

Short break
Session 2 — Sustainable protein innovation

11.45 Sensory and satiety considerations for protein-rich products

High protein grains

Product innovation: understanding food safety hazards and how to
control them
Engaging with CSIRO — our capabilities and key contacts

Funding opportunities and questions
13.00 Lunch and networking
Session 3 — Industry insights
13.45 Berger Ingredients/ Coco & Lucas Kids Meals
The Lupin Company
Communicating the benefits of your alternative protein product

Agriculture 4.0 — Australia as a global hub for agricultural and food
innovation
Q&A

15.00 Close

Denise Hamblin, Colmar
Brunton
TBC, KPMG

Jane Bowen, CSIRO

Janna Beelen/ Maeva Broch,
CSIRO
Crispin Howitt, CSIRO

Sandra Olivier, CSIRO

CSIRO
SME Connect / FIAL

Diem Fuggersberger
David Fienberg
Fiona Fleming, AIFST

Arianna Sippel, Austrade

*Program is subject to change
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