vitafoods.eu.com

2018

Newsletter
The global nutraceutical event | 15-17 May 2018 | Palexpo, Geneva

Welcome to
Vitafoods Europe

Exhibition
opening times
Tuesday 15 May

10:00-18:00

Wednesday 16 May 10:00-18:00
Thursday 17 May

10:00-16:00

Shaping the food industry for optimal health through science and innovation
The nutraceutical and functional food industry is in an exciting phase - we’re seeing collaboration across sectors to create
innovative solutions to consumer health concerns - and nowhere is that more evident than at Vitafoods Europe.
Together, we stand at the cutting
edge of the next health and wellness
revolutions, spoilt by advances in
probiotics and continuous research
in established natural ingredients,
alongside the development of
personalised nutrition. As the industry
innovates, so do we and our mission
is as appropriate as ever - to create
opportunities for you and your
business, and to help you overcome
any challenges you face.
We are looking forward to welcoming
you to Vitafoods Europe 2018, where
we are expecting to see over 1,100
global exhibitors and more than
21,000 visitors.
Ahead of our important industry
gathering in May, this newsletter will
highlight the key event content you
must see, give you expert industry
perspectives, detail networking
opportunities and act as your guide
for how you plan your time during
your visit. Innovation is at the heart of
the event, and we hope you enjoy
the energetic buzz surrounding the
nutraceutical industry.

In addition to discovering new
ingredients and products from across
the world, you’ll be able to explore
consumer trends as you hear from
top industry experts. To highlight just
a few areas, the Sports Nutrition Zone
now offers a theatre, where you
can learn more about the emerging
consumer preferences and lifestyle
trends in sports nutrition, and explore
the research conducted in this evergrowing sector. The Tasting Centre
- a favourite sampling hub among
visitors - is bigger than ever, featuring
more innovative and exciting retailready products for you to taste. Within
the New Ingredients Zone, you can
now learn more about the ingredient
launches at the event through a new
presentation theatre.
At Vitafoods Europe we enable
networking opportunities among the
whole industry to develop products
which respond to consumer ‘needs.
On pages 11-13, you can find out more
about the 3-day Vitafoods Europe
Education Programme. This learning
arena will bring together industry
professionals to discuss, share views

and collaborate with other industry
leaders on pressing issues facing
businesses. The agenda will give you
access to cutting-edge information on
the most prominent and exciting topics
in the industry through focused R&D
Forums, Business & Marketing Forums
and a dedicated full day Personalised
Nutrition Workshop, highlighting areas
of business potential to the innovators
keen to enter these spaces.
As a key stakeholder of industry we
aim to facilitate business opportunities
and we are proud to be the place
where industry meets to source new
products and ingredients, learn and
network in this global, collaborative
industry. I hope you’re as excited as
us about the prospect of shaping the
industry together, through science and
innovation.
We look forward to seeing you there!

Be inspired by
retail-ready
products at the
Tasting Centre
and New
Products Zone

A world of
business
opportunities
in the
International
Pavilions

Delivering
knowledge to
meet your
business needs
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Explaining the Global Obesity Epidemic
By David Foreman, President, Herbal Pharmacist Media
The World Health Organization (WHO) recently stated ‘65 percent of the
world’s population lives in a country where overweight and obesity kills
more people than underweight’ and ‘childhood obesity is one of the
most serious public health challenges of the 21st century.’
According to a landmark study published in The Lancet, obesity now kills three times as
many people as malnutrition – the authors concluded obesity has replaced hunger as
the premier health crisis globally. Excepting those living in sub-Saharan Africa, the obesity
rate around the world has increased by 82 percent during the past two decades.
So, why is this happening? Even major publications are asking this question with a hint of
sarcasm – for example, the Forbes headline: ‘Dr Oz Has Found 16 Weight Loss “Miracles.”
So why is there an Obesity Epidemic?’ Naturally, there is no definitive single answer to this
‘growing’ question but the prevalence of sugars, refined flour and starches in the diet
combined with sedentary lifestyles comprises one example.
What’s the solution? In the long run, it is imperative for us to re-teach adults proper dietary
and activity habits and address any underlying mental health issues or addiction. This is
a difficult task for many reasons. The foods we want to consume are often processed to
the point of having zero nutritional value; yet give us more calories than we need. These
foods are usually high in starch and sugars, which are inexpensive, easy to prepare and
taste great.
Yet, with quotes like this from a recent Consumer Reports article ‘taking diet pills? Don’t
waste your money’, the industry faces an uphill battle. There are numerous scientifically
validated ingredients that can help slow our ‘growing’ population. Too often though,
false advertising and sketchy marketing allow consumers to think that they can ‘eat
more, exercise less and still lose weight while achieving ripped abs.’
Functional foods and supplements should be integrated as part of the healthcare
solution. Supplements combined with new lifestyle choices can provide dramatic benefits
and functional food and dietary supplement companies should partner with other
supportive networks such as dietary choices, activity or even counselling programs to
help consumers achieve their weight goals. This partnership will ensure a higher success
rate and increase customer loyalty.
For more information, read David’s full blog at vitafoodsinsights.com or hear him speak
about ‘Inside the global obesity epidemic’ at Vitafoods Europe on the Life Stages Theatre
on Wednesday 16 May at 11:00-11:30.

Will new EU rules open the market for edible insects?
By Chenoa Geerts, the European Specialist Sports Nutrition Alliance
Insects. Perhaps not the first image you see when you picture food, but becoming increasingly popular
among consumers. According to the UN’s Food and Agriculture Organisation (FAO) insects already form part
of the traditional diets of 2 billion people in the world. In Europe, it is still an idea people are getting used to.
High in protein, vitamins and amino
acids, edible insects can be of particular
interest to sports nutrition companies that
wish to produce high-quality products
in a resource-efficient way. This is why
companies will be keeping a close eye
on the implementation of a new EU law
that governs the use of edible insects in
foods.
As of 1 January the new EU Regulation
(2015/2283) on Novel Foods became
applicable. Its aim is to create more
favourable conditions for businesses to
innovate and market new food products
across the EU.

‘Novel foods’ are defined as foods not
consumed to any signiﬁcant degree
by humans in the EU prior to 15 May
1997. The new law has expanded on
the categories of novel foods to now
include, among other things, insects.
For businesses, this means that it should
become easier to place insect-based
foods on the market in the EU. The
simplified application procedure put
in place by the new law should make
it easier for companies to undergo the
pre-market approval process for novel
foods, which previously took three years
on average. For traditional foods from
third countries, meanwhile, a faster

notification system has been established
based on a history of safe food use.
However, some concerns for food business
operators remain, including on intellectual
property rights. Indeed, many companies
already invested heavily in research
on their novel food and some are
disappointed their proprietary data would
not be respected under the new rules.
2018 will likely already provide a pretty
good picture of whether or not the
new law does indeed encourage the
use and consumption of insects, which
is a seemingly rising trend in Europe,
particularly for consumers of sports
nutrition products.

Many thanks to our Vitafoods Europe 2018 official sponsors
Natural Astaxanthin
Sponsor
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seconds with…
Karin Verzijden
Attorney at Law, Axon Lawyers, Netherlands

Why are food business operators
struggling to know when they can use the term
‘natural’ in connection to food labelling?
One of the cornerstones of EU labelling law is
to prevent any misleading of consumers. Food
business operators therefore need to rely on
reliable standards when using the term ‘natural’.
EU Legislation on this topic is however scattered.
Despite the fact that the EU Food Information
for Consumers Regulation covers a vast array of
labelling topics, this Regulation does not provide
any provisions on the term ‘natural’.
What are the current options at an
EU level?
When food business operators are using nutrition
claims, the term ‘natural(ly)’ may be used as a
prefix in the claim when the conditions therefore
are met. For instance, if at least 20% of the energy
of the food product is naturally provided by
protein, the claim “naturally high in protein” could
be made regarding such product. Likewise, if a
food product naturally contains at least 6 g fibre
per 100 g product, the claim “naturally high in
fibre” could be made. These claims should all
relate to end products presented to consumers.
As a B2B supplier of ingredients, you should
therefore make the reservation to your clients that
the admissibility of these claims depends on the
mix of ingredients present in the end product.
Food business operators could also consider using
so-called clean label options, which could be
perceived as another take on ‘natural’. Instead
of declaring an additive using the applicable
E-number (for instance E 250 for sodium nitrate),
the description of a natural compound having
a similar technical function is used (for instance
chard, having a similar preservative effect to
sodium nitrate).
When food business operators are involved in
flavourings, clear guidance is available in the
EU Flavourings Regulation. For instance, if the
term “natural” is used to describe a flavour, the
flavouring components should be entirely of a
natural origin. Nevertheless, the term “natural
flavouring” can be used in a situation where
a clear relationship between different source
materials in the flavouring component and the
overall flavour-profile is lacking. For instance, an
umami flavouring preparation consisting of
certain vitamins and minerals in combination
with certain fermentation media can still be
labelled as “natural flavouring”.

The Importance of
Heavy Metals Testing for
Natural Astaxanthin Ingredients
By Tryggvi Stefánsson, Science Manager, Algalif
It is important for suppliers and manufacturers to understand what
heavy metals are, the breadth of their impact on human health
and global water quality, and why heavy metal controls must be
present in microalgae cultivation and astaxanthin production.
The term ‘heavy metal’ is ubiquitously associated with toxicity, although
numerous dense metals - which is the formal classification of a heavy
metals - such as iron, cobalt and zinc, are nutritionally essential. However,
there is a general consensus certain heavy metals pose a threat to human
health, namely; arsenic, cadmium, lead, and mercury. Their intake should be
minimised, and all dietary supplements should therefore be routinely screened
for these metals, and their associated compounds. Arsenic is included although formally a metalloid - due to its similar link to potential toxicity or
eco-toxicity. These elements are also listed by the World Health Organization
(WHO) as part of the Ten Chemicals of Major Public Concern.
Microalgae cultivation and astaxanthin production are particularly vulnerable
to heavy metal contamination through water. Therefore, these metals must be
strictly and routinely monitored for during the production process. Although
guidelines are in place to limit exposure to consumers, the goal for astaxanthin
producers should be to surpass the guidelines and eliminate the presence
of heavy metals entirely. As the primary input for microalgae cultivation, the
importance of water purity and heavy metal controls cannot be overstated.
Microalgae have high biosorption capabilities of heavy metals, so any trace
amount of heavy metals present in water will accumulate and magnify in
microalgae cultures. Therefore, continual elemental analysis of water should
be carried out to ensure minimal (if any) heavy metal contamination is present.
Without an abundance of pure water, the cultivation of pure microalgae and
production of Astaxanthin is not an easy task. However, simply having pure
water, the highest grade of nutrients, and full contamination control is not
entirely sufficient.
For more information, read Dr. Stefánsson’s full blog at vitafoodsinsights.com
or hear him speak about ‘Water quality, heavy metal controls & nutraceuticals’
at Vitafoods Europe on the Vitafoods Centre Stage on Thursday 17 May at
12:10-12:40.

What additional tools are available at
national level?
At Member State level, such as in the UK and in
France, national guidance has been formulated
for the use of the term “natural”. For instance, the
UK Food Standard Agency issued guidelines for
the use of this term and in France the Directorate
General on Competition developed similar
guidelines specifically targeting dairy products.
The application of these guidelines is often reflected
in decisions of self regulatory bodies, such as the
Advertising Standards Authority in the UK and the
Advertising Code Committee in the Netherlands.
All of this will be elaborated during the Business
& Marketing Forum session on Wednesday 16
May between 11:20-11:50. Don’t miss out!
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Stand M2

Sports Nutrition Zone

In association with:

Delve into the market opportunity and innovation in the rapidly expanding sports nutrition space.
The Sports Nutrition Zone is an engaging and interactive demonstration area with a sampling bar and
products showcases that will present the latest on trending ingredients across the global market, as
well as what to specifically watch for in the EU.

Product Showcases

A selection includes...

AstaReal® Natural Astaxanthin
Stand I44
by AstaReal AB
AstaReal® is the market´s
most clinically studied brand
of natural astaxanthin.
AstaReal® is proven to
support muscle performance
and has been shown to
be effective in reducing both mental and
physical fatigue. We offer a superior range
of natural astaxanthin products suitable
for a variety of formats and formulations.

Next Gen BCAA
Stand L54
by Aminolabs Group NV
Description: Aminolabs
now proudly presents
Europe’s first multiphase
BCAA blend with a
fast/slow release ratio,
powered by Smart LMP
bead technology. LMP or
lipid Multi Particulates
are a propietary technology and can
improve the performance of nutritional
actives in three domains:
1. Modified Release, 2. Taste Masking,
3. Bioavailability Enhancement.

Stand I65
Micelate™ Prestige
by FrieslandCampina DMV
Be inspired by Micelate™
Prestige. This readyto-drink sample utilizes
Micelate™ Prestige – an
excellent solution for
your next innovation.
It offers great taste to
encourage brand loyalty
from your consumers.
NEW for

2018

Sampling Bar

Vegan Protein Fruit Juice
Stand A42
with GanedenBC30® Cultures
by Kerry
Active consumers
are seeking a
balance between
hydration and
functional health.
Kerry ProDiem™
7304 is specifically
developed for waters, juices and energy
drinks to deliver a source of vegan and
allergen free protein. Quench thirst,
hydrate and top up on protein all in one go!
Combined with GanedenBC30® cultures.

DISPROQUIMA’S NEW PRODUCT Stand A50
by Disproquima S.A.
JointDis, is a food
Supplement created
by Disproquima with
Manganese, Copper,
proteins Collagen and
Elastin, and a family of
Glycosaminoglycans
which include Chondroitin, Glucosamine,
and Hyaluroanic Acid. The mix of all of these
ingredients contributes to maintenance of
normal connective tissues and normal
formation of connective tissue.

Sports Nutrition Theatre

Pick up your Sports Nutrition
Guide at the event, which
includes the full showcase
list and a trail of selected
Sports Nutrition exhibitors.
It can also be downloaded
from the Vitafoods Europe
website.

This dedicated theatre will be located within the Sports Nutrition Zone, where
a selection of specialist global exhibitors will present more about specific ingredients and
products on the market, and how they can help you benefit your business.
Topics and speakers include:

Tuesday 15 May

Wednesday 16 May

11:00-11:30 Session presented by ESSNA

11:00-11:30 Current trends in sports nutrition
• Robin Wyers, Chief Editor,
Innova Market Insights

11:40-12:10 The benefits of polyphenols
		
in sports nutrition
• Julien Cases, Director of Innovation and
Scientific Affairs and Sophie Loisel,
Sales & Marketing Director, Fytexia
12:20-12:50 Hear about the latest in natural
		
astaxanthin science and research
• Dr. Mark Miller, Global Ambassador, AstaReal®
13:00-13:30 Effect of multi-ingredient
supplement to support exercise
		
		
adaptation in athletes
• Fernando Naclerio, Associate Professor,
Department of Life Science and Sports
Nutrition, University of Greenwich
14:20-14:50 Sports Nutrition: Powerful
		
Innovation through Function
		
and Form
• Dominik Mattern, Associate Director
Business Development, Consumer
Health & Nutrition, Lonza

12:20-12:50 Innovative approach on
		
tendon health
• Marta Masides Olagorta,
Scientific Medical Marketing Manager,
R&D Human Health, Bioberica S.A.U
14:20-14:50 Beyond the Performance
		
Athlete: How to Capture the
		
Mainstreamers
• Caroline Cummins, MSc, Rnutr
Senior Marketing Specialist,
Functional Ingredients & Actives, Kerry
15:40-16:10 Bioactive Collagen Peptides® 		
evolving the protein thinking
		
in sports nutrition
• Suzane Leser, Director Nutrition
Communication, Business Unit Health &
Nutrition, GELITA AG

View a full list of products and programme timetable at
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Sponsored by:

vitafoods.eu.com/SPZ

A selection includes...
Delicious High Protein Bar 50%
by Enervit SpA

Stand O45

Low in sugar, this 60g
multiple source high
protein bar provides
30g of protein. It is free
from gluten and palm
oil and coated in dark chocolate. The
taste is “Brownie” and - just like a brownie
you can really feel the chocolate intensity.
Zero Calories BCAA+Caffeine Stand Q156
Functional Drink
by AmerPharma
Zero calories functional
drink in three different
compositions: 6000mg
BCAA + vit B complex
and vit C, 6000mg
BCAA + 300mg
caffeine + l-carnitine +
vit B complex and vit C,
300mg caffeine
+ l-carnitine + vit B complex and vit C.
Those are hydrating and energy drinks for
sports people. Private label water is also
available. MOQ for water and functional
drinks is 6000 bottles.
K2VITAL® Energy Sports Gel™
by Kappa Bioscience AS

Stand C10

K2VITAL® Energy Sports Gel™ is a
unique supplement containing
carbohydrates, working
synergistically with K2VITAL®
for strong, healthy bones, as
well as for contribution to the
recovery of normal muscle
function (contraction) after
highly intensive and/or longlasting physical exercise leading
to muscle fatigue and the
depletion of glycogen stores in
skeletal muscle.
Fast Milk Protein Chocolate Milk Stand I202
by NZMP
A delicious 25g per
serving (7.5%) protein
recovery beverage
for consumption after
exercise. Consumption
of Fast Milk Protein
chocolate milk results
in greater availability
of Leucine and other
Branch Chain Amino
Acids (BCAAs) than
standard milk proteins,
enabling rapid digestion
and absorption to support
muscle recovery.
Chocolate bottons
by GRUPO NUEVA DIETETICA

Stand O140

Delicious
chocolate-covered
sweets for your
healthy daily diet.
High in protein, low
in carbohydrate
and low in fat.

Stand G210

Vitafoods Life Stages
The Vitafoods Life Stages Theatre is specifically designed to focus on the specific nutrition requirements needed throughout the
stages of a person’s life. It also includes sessions focusing on regulatory guidance and marketing strategies that are of relevance to
the specific life stages.

Tuesday 15 May

Wednesday 16 May

Thursday 17 May

From Conception to delivery:
Prenatal and Maternal Health

Adult Health

Healthy Ageing

Sponsor:

Sponsor:

Chair: Dr. Iris Hardewig, Head of Consulting &
Strategic Innovation, analyze & realize GmbH

11:00-11:30 Non-essential secondary
		
metabolites from edible plants:
		
a pivotal role in healthy ageing

Chair: Fran Schoenwetter, Director, Content,
New Hope Network, US
11:00-11:30
		
		
		

Vitex agnus castus, maca
lepidium and active folates an innovative way to
increase fertility

• Prof. Dr. Edu Antoine, Head of Obstetrics
and Gynecology Clinic, Malaxa Hospital,
Romania

11:00-11:30 Inside the global obesity epidemic

11:35-12:10 Transparency and trust in
		
prenatal nutrition

11:35-12:05 How to manage sleep disorders
		
with Lactium®?

• Katia Merten-Lentz, Head of the EU Food
and Feed Law Team and Partner,
Keller and Heckman

• Audrey Boulier, Scientific and Innovation
Manager, Ingredia

Early life

• David Foreman, President,
Herbal Pharmacist Media

• Aurore Chemineau, Product Manager,
Ingredia
12:10-12:40 Health claims and the current
		
regulatory environment for weight
		
management products in the EU

Sponsor:

Chair: Sandra Einerhand, Einerhand Science
& Innovation BV

• Petr Mensik, Manager, EU Affairs, ECCO,
The European Consulting Company

12:15-12:40 Recent regulatory developments
		
on foods for infants and young
		
children in the EU

12:45-13:15 Ingredient update: Impact of
		
maqui berry on risk factors for
		
chronic diseases

• Elodie Lebastard, Manager Food Law,
EAS Strategies EMEA, Brussels

• Stefanie Lang, Clinical Research Manager,
Anklam Extrakt

12:45-13:15 Human Milk Oligosaccharides:
		
A technical break-through in
		
early life nutrition

Chair: Jade Sterling, Associate Editor,
Vitafoods Insights

• Steen Lyck, Global Business Director HMO,
DuPont Nutrition & Health
13:20-14:10
		
		
		

Immunomodulatory protein
hydrolysates for the management
of intestinal immune disorders
in infants

• Prof. Christine Loscher and Niamh Hunt,
Food for Health Ireland, School of
Agriculture & Food Science/Dublin City
University
14:15-14:45 To be confirmed
Chair: Nathan Gray, Senior Editor,
Nutra Ingredients
14:50-15:20 Improving health outcomes
		
in the early years – infants
		
and toddlers
• Edwina Revel, Programme Manager,
Early Start
15:25-15:55
		
		
		

What next for infant and child
nutrition? Trends, technologies,
and consumer demands for
the future

• Nathan Gray, Senior Editor,
Nutra Ingredients

• Paolo Morazzoni, Scientific Advisor,
Indena S.p.A
11:35-12:05 Peptan IIm, hydrolyzed collagen
		
type II matrix: Bringing joint
		
health a step closer
• Dr. Sara De Pelsmaeker Product and
Business Development Manager, Rousselot
12:10-12:40 Product development in dietary
		
supplements for healthy ageing
• Dr. Sun-Ho Frank Kim, President,
SEAH bio solution (South Korea)
12:45-13:15 Sun, best friend, best foe:
		
exploring a unique antioxidant
		
strategy for photo-protection
• Laure Egoumenides, Product manager,
Bionov (Robertet group)
13:20-13:50 Introducing nutritional approaches
		
to support healthy ageing
• Dr. Liz Williams, Senior Lecturer in Human
Nutrition, The University of Sheffield

13:20-13:50 Illness to Wellness: Paradigm
		
shift in the nutrition and
		
healthcare industry

13:55-14:25
		
		
		

• Dilip Ghosh, Principal Consultant,
Nutriconnect

• Emma Schofield, Global Food Science
Analyst, Mintel

13:55-14:25 Keynote Presentation: Beauty
		
and health - Going from anti		
ageing to enhanced health

14:30-15:00 Benefits of PS for an Ageing
		
Population

• Dr. Astrid Stuckelberger, Scientist and Writer Institute of Global Health, Faculty of
Medicine, University of Geneva & Lausanne

Understanding seniors: Food,
drink and healthcare for the
different age groups of seniors
in Europe

• Dr. Itay Shafat, Senior Scientist & Product
Manager, Frutarom Health

14:30-15:00 Bionap: Beauty From within
		
concept
• Andrea Filippo Bonina, Sales Director,
Bionap srl
15:05-15:35 Type II Collagen, Hyaluronic
		
Acid and Chondroitin Sulphate
in a Unique Matrix, A Scientific
		
Review of Joint and Skin Evidence
• Vincenzo Boldrini, Scientific Manager,
Sochim International S. p. A.
15:40-16:20 Expert panel discussion
Panellists include:
• Dilip Ghosh, Principal Consultant,
Nutriconnect
• Dr. Astrid Stuckelberger, Scientist and Writer Institute of Global Health, Faculty of
Medicine, University of Geneva & Lausanne

Springboard Pavilion Discover Innovation
The Springboard Pavilion presents
NEW ingredients, products
and technologies from NEW
entrepreneurial businesses and
start-ups exhibiting at Vitafoods
Europe for the first time, allowing
you to take advantage of the latest
industry trends.

View the full programme and session outlines at

vitafoods.eu.com/LST
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Stand F4

New Ingredients Zone

2018

The New Ingredients Zone is the perfect first-stop for all visitors looking to discover the
latest innovations and market successes in ingredients and raw materials, to spark
ideas. This dedicated Zone will display a selection of the latest inventions from the last
12 months covering core health categories. Plus, hear more about these products from
presenting exhibitors at the dedicated Ingredients Theatre which can also be found in
this area of the show.
Stand I20

GOtab

HAPLEX®Plus
A high purity, scientifically proven,
food grade Sodium Hyaluronate.
Clinical research on Haplex®Plus
shows improvements in skin elasticity,
degenerative osteoarthritis and
osteoporosis. HAPLEX®Plus has very good
solubility and therefore it is suitable for
softgels, hard capsules, tablets, gummies
and liquid formulations.

A selection includes...

Inferrin - Microencapsulated
Stand J200
Lactoferrin
by Bega Bionutrients
Inferrin enhances the
potency and effectiveness
of lactoferrin. The novel,
patented microencapsulation
technology surrounds
lactoferrin in an acid-resistant
barrier, delivering it intact to the intestine
for maximum benefit. Inferrin is produced
from natural food-grade materials and
can be utilised in a range of products to
provide immune and digestive health
benefits.

µSMIN® Plus
by Giellepi SpA

Viwithan
Stand F20
by Vidya Herbs PVT Ltd
Viwithan is an Ashwagandha
extract standardized in
Withaferin A. As Ashwagandha
is an adaptogen plant, Vidya
Herbs developed and studied
this extract for its actions on Vitality &
Cellular protection.
Vi-spo is compliant e with EU regulations
(Pesticides, HAP, Heavy Metals) and is not
a Novel Food ingredient.

Aquamin Mg Soluble
Stand C39
by Marigot Ltd
Aquamin Mg Soluble is a
highly bioactive source of
magnesium from Irish Sea
water with additional natural
trace minerals. Aquamin
Mg Soluble is designed for functional
beverages, bars and nutraceutical
supplements where mineral solubility and
instant electrolyte delivery are required.

15:40-16:10 Extracting health secrets of
		
powerful Mediterranean fruits
• Andrea Zangara, Scientific Marketing
Manager, Euromed
16:20-16:50 Quercetin Phytosome®:
		
the new natural boost in
		
sports nutrition
• Eisabetta Frattini, R&D Scientist, Indena S.p.A

Stand D20

Highly concentrated
micronized and
standardized Diosmin.
A specially formulated proprietary
flavonoid complex with scientificallyproven enhanced bio-efficacy, it offers
highly improved bioavailability and
improved absorption by micronization
of the particles. Superior to standard
forms of diosmin on the market in terms
of physiological effectiveness. Workable
raw material suitable for manufacturing
tablets, capsules and sachets.

11:40-12:10 Vi-spo & Viwithan,
		
2 innovative extracts
• David Daguet, Director of Innovation,
and Aurélie Leverrier, R&D manager,
Vidya Group
12:20-12:50 New ingredient registration
• Patrick Coppens, Managing Director,
Europe & MEA, EAS Strategies
13:40-14:10 Not just omega-3s! Exploring
		
the market opportunities of
		
Superba Boost™
• Roar Hernes, Senior Vice President Sales,
and Tone Gjertsen, Account Manager,
Aker BioMarine
14:20-14:50 New Science: How to make
your DHA more efficient
		
with Choline?
• Jonathan Bortz, M.D. Director of Scientific
& Commercial Development, Balchem
15:00-15:30 Where it All Began: The Story
		
behind UC-II® Undenatured
		
type II Collagen for Joint
		
Health Support
• Speaker from Lonza - Capsugel
15:40-16:10 A New Solution to Provide
		
Real Fruit and Vegetable
		
Serving Claims with TruServ™
• Speaker from Van Eeghen

View a full programme and timetable
at vitafoods.eu.com/ingredientszone
A selection includes...

Zynamite
Stand A40
by Nektium Pharma
Zynamite® is Nektium’s
caffeine replacement
innovation that
improves physical and
mental energy and
focus. It is ideal for sports
products and clinical
studies proved that it
has none of the side
effects of caffeine like
anxiety or jitters.
Zynamite® is Nektium’s patent-pending
proprietary Mangifera indica extract
standardized to mangiferin.

Fucoidan
Stand J84
by Nutramara Ltd
A high purity fucoidan powder
extracted from wild fucus
vesiculosus macroalgae.
The seaweed used in the
Nutramara supply chain is
sustainably hand harvested
from the pristine west coast of
Ireland and processed in
a state-of-the-art facility. This
complex marine ingredient can easily be
included in nutraceuticals, functional foods
and beverages, pharmaceuticals and
cosmetics.

View the full range of ingredients on display at
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Tuesday 15 May

Wednesday 16 May

Ingredients and Raw Materials Showcase

Ingredients LaunchPad

Find out more about specific
ingredients, products and services,
through presentations from a wide range
of global exhibiting companies. Case
studies and technical presentations will
help you understand how these products
can benefit your business.
Topics and speakers include:

13:40-14:10 Ergogenic effect of Zynamite®
		
in two sports formulations
• Dr. Nigel Gericke, Scientific Director,
Nektium Pharma
• Prof. Jose Calbet, Department of Physical
Education & Research Institute of
Biomedical and Health Sciences, University
of Las Palmas de Gran Canaria, Spain

New Ingredients Zone
Sponsor:

A pure, high quality Golden
Omega™ fish oil concentrates,
optimized by Omegatri™
technology into a direct
compressible powder for tablets. Including
high amounts of oil into a powder to be
compressed into a tablet is challenging.
Omegatri™ has managed to achieve this,
offering scientifically proven benefits and
excellent stability.

Ingredients Theatre

NEW for

vitafoods.eu.com/Ing

ABAlife™
by Euromed

Stand C59

ABAlife™ is a clinically
proven, patented, all
natural botanical
extract from fig fruit, Ficus carica L,
with standardized Abscisic Acid (ABA)
content. ABA is a natural compound
that improves glucose control and
carbohydrate metabolism. ABAlife™ delivers
the scientifically proven health benefits
of ABA while avoiding additional calories
associated with eating figs.

LOGO

Pick up a New Ingredients &
Products Directory at the event
which includes a highlighted trail.
It can also be downloaded from
the Vitafoods Europe website.

seconds with…
Robert Doyle
Meredith Professor of Chemistry/ Associate
Professor of Medicine, Syracuse University, US

What, in your opinion, presents
the biggest opportunity for the
nutraceutical and dietary supplement
industry in Europe in the next 5 years?
The use and role of minerals such as Zinc
and Magnesium will represent a significant
opportunity in the nutraceutical and
dietary industry, not just in Europe but
also the US and Asia. As we gain more
insight into the roles these minerals play
in systemic health, understand how to
define deficiencies and connect such with
certain illnesses and ailments, demand
will increase concomitant with effective
communication to physicians and/or
consumers.
What is the next biggest milestone for
minerals and mineral usage?
Consumer attention is best engaged when
they can see a test result that shows that
they are deficient in a nutrient and such
a nutrient is clearly linked to a negative
outcome/state. A major milestone for
minerals then will be routine patient
screening for mineral deficiencies. For
such testing to become mainstream,
new assays need to be developed and
validated. This is particularly relevant for
minerals such as magnesium, because
(current) blood magnesium levels assayed
are notoriously misleading, representing
only ~1% of the body’s magnesium.
What do you think will be the biggest
challenge to the industry in 2018/19?
Educating critical audiences to the
benefits of minerals such as magnesium
will be necessary and a challenge given
there is still much to learn and understand
about such mineral use and the very real
differences that exist between forms (e.g.
oxides, halide salts, chelates, etc), for
example in terms of absorption and sites
of localization. Understanding this offers
a broader scope to manage certain
conditions with a mineral without need of
pharmaceutical intervention. The use of
OTC magnesium to calm muscle spasms
in certain polyneuropathies (e.g. CIDP) is a
prescient example of this.
Which area of the industry do you
think is largely unexplored, and where is
there room for innovation and product
development still?
There has been a huge increase in the
vegan and vegetarian life-style, which
represents unique challenges in terms of
absorption of minerals such as magnesium
(and zinc). A new area of growth then
will be ‘tailored formulations’ for specific
populations (consider also increasing
overweight and/or diabetic populations).

Robert Doyle will be speaking at 11:10-11:40
on Magnesium Bioavailability: Past,
Present and Future in the Vitamins &
Minerals R&D Forum, on Tuesday 15 May
within the Vitafoods Europe Education
Programme.

Innovation Tours

In association with:

Helping steer visitors in the right direction! Guides will lead focused
tours around Vitafoods Europe with expert insight into innovative
ingredients. Exhibitors offer on-stand presentations and tastings to
bring their ingredients and products to life.
Tuesday 15 May
11:15-12:30 Stress release and mental health: Botanicals & ingredients for

		
improved well-being
Hectic lifestyles combined with feelings of pressure on a daily basis are beginning
to take their toll on consumers. This is driving demand for products that offer an
energy boost to help get people through the day, and also moments of relaxation
and escapism.
This tour will focus on new ingredients or products for memory enhancement, mood
and depression, attention and focus, longevity and anti-ageing, sleep recovery and
dream enhancement, and anxiety.

14:30-15:45 Digestive health: Showcasing probiotics, prebiotics, fibres and

		
fermented foods
According to Transparency Market Research, the global digestive health products
market was valued at US$68.8 bn in 2017. Exhibiting a steady 3.9% CAGR from 2017
to 2022, the market is expected to rise to a valuation of US$83.5 bn. The main
ingredients for digestive health are traditionally probiotics, prebiotics, fibres. But
specific diets such as gluten-free, lactose-free or FODMAP diet and the keen interest for
fermented food are also part of the trend.
Join the tour and learn more about this trend.
Wednesday 16 May
11:15-12:30 Delivery systems and packaging innovation: Introducing new food

		
forms to respond to changing consumer demands
The pace of life is accelerating and consumers are looking for more ‘naturally healthy’
products they can shop and consume where, when and as they wish.
This tour will show you the main innovations in terms of new delivery systems, new
products for an on-the-go consumption.
14:30-15:45 Ingredients you can trust: Organic, minimally processed and

		
sustainably sourced
Consumers are increasingly looking for products they can trust. That means products
made with simple ingredients they are familiar with, traditionally and sustainably
processed by real people with total transparency about animal wellbeing and the
origins of the ingredients. The boom in the organic market ($87.3 bn in 2015 and
expected to reach $212 bn by 2020) is one of the consequences of the need for
reassurance that people are searching for.
Join the tour and find new ingredients for the formulation of “real products”.
Thursday 17 May

11:15-12:30 Innovative ingredients for bone and joint health: Targeting kids,
		
sportsmen and the elderly
According to market research, the global market for bone and joint health
supplements is projected to reach $14.3 bn by 2024 driven by the ageing population,
sports nutrition and the global focus on musculoskeletal health. A growing trend
in the market is the emphasis on long-term bone and joint health starting from
childhood for ensuring healthier ageing.
This tour will showcase the latest innovations in bone and joint health.

Only 20 places available per tour. Book your place now at

vitafoods.eu.com/booktour
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Stand I2

New Products Zone
This Zone is designed to highlight products at the forefront of innovation and invention.
Through Product Showcases, you will be able to explore finished products, including
functional teas, bars and powders, through to health shots and chewable vitamins.
Stand O64

New Products Zone
Sponsor:

HIPPOPHAES 50+

Slim Detox
SLIMDETOX is a unique and
balanced combination of
four plants, known for their
diuretic and antioxidant
properties. They contribute to
detoxification and help reduce
fluid retention in 6 days.
It helps in the elimination of
toxins and weight
management, so it is invaluable when
starting a diet.

Products Showcase
Oliviotic
by Power Health Hellas SA

A selection includes...
Stand N169

Oliviotic is a synergistic
formula of olive leaf
extract, vitamin D3 and
zinc! The olive is a gift
from Mediterranean
nature, and olive leaf extract is rich in
oleuropein, a polyphenol compound
valuable to human health in high bioavailability form. Vitamin D3 and Zinc
contribute to normal functioning of the
immune system.
Merba Granola Bites
by Merba B.V.

Stand O110

Our delicious
crunchy
Granola Bites
are oven-baked
and fit perfectly
into a more
balanced diet
and a healthier
lifestyle. Granola Bites are high in fibre,
mainly from whole grain oat flakes and
chicory root. Contains naturally occurring
sugars.
Ectoin® Lozenges HC
by bitop AG

HIPPOPHAES 50+ is an
advanced natural formula
that covers the demanding
health and wellness needs
of middle age and senior
people. It contains
a unique combination of herbal extracts:
sea buckthorn for healthy energy levels,
flaxseed oil for cardiovascular health,
ginseng for stamina and pumpkin seed oil
for prostate health. It is fortified with lutein
and vitamins A, D and E.

Stand T142

bitop AG’s lozenges
contain the natural
inflammationreducing molecule
Ectoin® and
effectively relieve
hoarseness, sore throat, and pain on
swallowing. The lozenges hydrate and
stabilize the mucus membranes and thus
reduce the danger of bacterial or viral
infections. Available with honey-lemon or
honey-salt taste, sugar-free. The effect of
Ectoin® is clinically proven.

Products LaunchPad

AroniaX Shot
by Pharmanova doo

Stand Q160

Made with Aronia
Perfect® extract
which is rich in
polyphenols, and
with the excellent
flavour of fresh
aronia fruit, our
product obtains a
daily dose of
antioxidants. When consumed as part
of a healthy balanced diet it can help
protect the body against the effects of
oxidative stress. Clinically tested.
Biotona Bio MacaQuik®
by KeyPharm Laboratories

Stand N187

This single dose liquid collagen
complex has a good taste, it uses
ingredients (with efficacy tests) that
take care of your skin day after
day!

Pick up a New Ingredients &
Products Directory at the event
or download a copy from the
Vitafoods Europe website.

View the full range of new products on display at
8

vitafoods.eu.com/prod

Organic Forever Beautiful The Antioxidant Superfood Mix
by Your Superfoods GmbH

Stand L94

Get The Glow...! A beauty
regime from the inside out.
This antioxidant rich, freeradical fighting superfood
mix will keep you looking
and feeling, Forever
Beautiful. Delicious in water,
smoothies and acai bowls.

Stand O75

This delicious and organic
superfood mix, free from
refined sugars, is used to
make a cacao drink for
kids and adults. The mix is
enriched with raw Peruvian
maca powder and all the
goodness of coconut,
guaranteeing carefree and
healthy drinking pleasure.
Lightly sweetened with Canadian maple
sugar, lucuma and 45% raw cacao powder.
Young Skin Liquid Collagen
by Novapharm

A selection includes...

HEYLO
by Heylo

Stand L86

The only nocompromise
alternative to sugar
that is truly delicious,
100% natural, and has
no texture or taste
trade-offs. HEYLO
consists of only two
ingredients! Made of a patented blend
of natural, organic Stevia and natural
dietary fibers, HEYLO’S zero glycaemic
value means it does not raise blood
glucose levels. It is therefore fully safe for
the hundreds of millions of people with
diabetes and prediabetes world-wide.
Vitamin B12 Liposomal
Formulation
by Doctor’s Formulas

Stand M32

The Vitamin B12
Liposomal Formulation
is a form that human
body can digest,
absorb and utilize
right away and it
contains vitamin B12 as
methylcobalamin. This is the specific form
of B12 needed for the body to produce
energy, and keep nervous system and red
blood cells healthy. The liposomal platform
ensures 8 times greater absorption and
bioavailability and has been clinically
proven that treats vitamin B12 deficiency
immediately.

Stand K90

Vitafoods Centre Stage
At the heart of our 3-day event is the centre stage, offering an overview of industry trends from changing consumer behaviour and
lifestyle choices to food quality and testing. It acts as a one-stop shop for market insight and key industry trends.

Tuesday 15 May

Wednesday 16 May

Thursday 17 May

Changing consumer behaviour
and lifestyle choices

Sustainability and industry responsibility

Food quality and testing

Chair: Jade Sterling, Associate Editor,
Vitafoods Insights

11:00-11:30 The EHPM Quality Guide - The
		
benchmark for assuring food
		
supplement quality & safety

Chair: Jade Sterling, Associate Editor,
Vitafoods Insights
11:00-11:30 Driving successful innovation
		
in an era of change
• Peter Wennström, Founder & Expert
Consultant, The Healthy Marketing Team
11:35-12:05 What can generational
		
theory teach us about the
		
future of FreeFrom?
• Suzanne Robinson, Managing Director,
Happen UK
12:10-12:40 Unravelling the behavioural
		
science behind consumer
		
food choice
• Dr. Brian Power, Lecturer,
University of Hertfordshire
12:45-13:15 The Science of fasting and Its
		
impact on nutrition and wellness
• Monica Feldman, President, Consumer
Health Strategy Inc/ Lead of Retail
Business, L-Nutra Inc.
13:20-14:00 Expert panel discussion
Panellists:
• Peter Wennström, Founder & Expert
Consultant, The Healthy Marketing Team
• Elizabeth Nicholls, Happen UK
• Dr. Power, Lecturer, University of
Hertfordshire
• Monica Feldman, President, Consumer
Health Strategy Inc/ Lead of Retail
Business, L-Nutra Inc.

Gut health
Chair: Heather Granato, Vice President,
Content, Health Nutrition Network, US
14:05-14:35 Modulation of gut-brain axis
		
and its impact on human health
• Chin-Kun Wang, President - International
Society for Nutraceuticals and Functional
Foods & Fellow, International Academy of
Food Science and Technology
14:40-15:10 Introducing front research in
		
functional sugars: Iminosugars
• Sergio Pumarola Segura, Open Innovation
Consultant, Phytabolites Neutraceuticals
15:15-15:45 Microbiota Olfactive Receptor
• Dr. Bejit Ideas, Laboratory Director,
Japanese Society of Antiaging Nutrition
(JAAN)

Vitafoods Venture Den
16:00-17:00

Informal, fast paced product pitching
competition for entrepreneurial
businesses looking to raise finance and
forge strategic partnerships. The winner
will be picked by a panel of judges come and be part of the audience.

11:00-11:30 The Emperor’s New Clothes;
		
consumers are searching for,
nay demanding more sustainable,
		
		
transparent health solutions
• Jeff Hilton, Partner & Co-Founder,
BrandHive
11:35-12:05 Self-regulation in food
		
supplements advertisement –
		
universal learnings from Polish
		
success story
• Katarzyna Suchoszek, President,
The Polish Council for Supplements and
Nutritional Foods (KRSiO)
12:10-12:40 Sustainability in food supply:
		
Is your Supply Chain sustainable
		
and simple?
• Ged Futter, Director,
Innovative Retailing Solutions
12:45-13:15 Expert panel discussion
Panellists:
• Jeff Hilton, Partner & Co-Founder,
BrandHive
• Nathan Gray, Senior Editor,
Nutra Ingredients
• Gerald Futter, Director,
Innovative Retailing Solutions

Delivery systems and
packaging innovation
Chair: Matthias Miller, Managing Director,
analyze & realize GmbH
13:20-13:50 Brain pickings: Utilising the latest
findings in neuromarketing to
		
understand consumer decision		
making and design successful
		
product packaging
• Dr. Tim Holmes, Director of Research,
Acuity Intelligence
13:55-14:25 Packaging design and
		
sustainability
• Francis Vaujany, Director Packaging
Design & Engineering, Alpes Packaging
14:30-15:00 Unique Delivery Systems:
		
Ingredient technologies and
finished product options for
		
target markets
• Matthias Miller, Managing Director,
analyze & realize GmbH
15:05-15:35 Packaging innovation and route
		
to market beverages
• Debbie Wildrick, Chief Strategy Officer,
MetaBrand
15:40-16:15 Expert Panel discussion
Panellists:
• Dr. Tim Holmes, Director of Research,
Acuity Intelligence
• Francis Vaujany, Director Packaging
Design & Engineering, Alpes Packaging
• Matthias Miller, Managing Director,
analyze & realize GmbH
• Debbie Wildrick, Chief Strategy Officer,
MetaBrand

• Michel Horn, Chairman, EHPM
11:35-12:05 HPTLC: A pragmatic approach
		
to ingredient quality: identity,
		
purity, content
• Dr. Eike Reich, Head of Laboratory,
CAMAG
12:10-12:40 Water quality, heavy metal
		
controls & nutraceuticals
• Dr. Tryggvi Stefánsson, Science Manager,
Algalif

Investing in the future
In association with:

The Nutrition Capital Network (NCN)
Transaction Database reveals that 2017
was a record year for equity investments
and acquisitions in the nutrition and
health & wellness industry. A total of
906 transactions were recorded in 2017
compared to 715 in 2016, with M&As up
by 37% and financings up 21%.
Now in its fifth year, NCN Europe Investor
Meeting will be attended by investors
from the world’s leading food, pharma,
consumer product, and ingredient
companies, in addition to private equity
and venture firms focused on health
and wellness, offering start-ups and
entrepreneurs access to a motivated
group well versed in their industry.
Two companies that presented at
NCN Europe in 2017 achieved
milestones recently. Your Super Inc., a
maker of organic superfood protein
and vitamin mixes, announced
$1.5 million in seed funding led by a
large U.S. corporation. Founded by
Michael Kuech and Kristel De Groot in
Amsterdam in 2015 and headquartered
in Berlin, Your Super recently opened its
first U.S. office in Southern California and
made its official U.S. debut at Natural
Products Expo West 2018. It is the first
time Your Super has raised professional
capital in the United States.
Nuritas of Dublin, Ireland, a start-up
using proprietary artificial intelligence
and genomics to analyze molecules
and peptides in food, has forged a
science-based collaboration with Nestlé
to identify and validate the impact of
its discoveries on health. Nuritas was
a presenting company at two NCN
science-oriented meetings.

View the full programme and session outlines at

vitafoods.eu.com/VCS
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Stand G140

Probiotics Resource Centre

ingredientsonline.com
Global Sourcing Centre

The Probiotics Resource Centre provides everything there
is to know about Probiotics in one area, from the latest
breakthroughs in probiotic technology, to new product
development, consumer analysis and market trends.

Probiotics Showcase

RESPECTA : gender-specific
Stand D20
probiotic support
by Giellepi SpA
RESPECTA® is a unique oral
solution with a proven
mechanism for treatment
of vaginal dysbiosis in
women. A number of
studies confirm that, after
oral consumption,
RESPECTA® colonizes the vaginal tract
supporting vaginal microbiota. It can
achieve these positive results alone or in
conjunction with standard antimicrobic
treatments for bacterial vaginosis and
yeast infections.

2018

Sponsored by:

A selection includes...

®

NEW for

Your brand solutions with
Stand L35
documented probiotics
by Bifodan AS
Bifodan develops
and manufactures
probiotic finished
solutions for B2B
customers worldwide.
YOUR BRAND probiotics are based on
clinically documented strains and are
manufactured at our GMP/NSF/FDA
inspected facility in Denmark.
Pick up a Probiotics Guide at
the event which includes a
highlighted trail. It can also be
downloaded from the Vitafoods
Europe website.

Probiotics Theatre

Located within the Probiotics Resource Centre, this dedicated theatre will
present the latest breakthroughs in probiotics technology, new product development and
customer trends.
Topics and speakers include:

Sell your ingredients with
ingredientsonline.com and reach
North American supply-chain
teams 24/7.
ingredientsonline.com is a B2B
e-commerce global sourcing center
supplying factory-direct ingredients
to 5,000 members. Qualified factories
gain an additional distribution
channel; the online buyers.
Book an appointment to meet
at Vitafoods Europe at
vitafoods.eu.com/IOGR or
sign up to become a seller.

Plan your visit

Tuesday 15 May

Wednesday 16 May

Create your personal
Vitafoods Europe 2018 Agenda

11:00-11:30 Interaction between gut
		
microbiota and the immune
		
system
• Dr. Ger Rijkers, Professor in Biomedical
and Life Sciences, Head of the
Department of Science, Roosevelt
Academy

11:00-11:30 Probiotics: Avenues towards a
		
more workable EU Regulatory
		
Model
• Patrick Ahern, Director General, EHPM

•
•
•
•

15:00-15:30 Probiotics for hearty
		
kids & teens
• Bérengère Feuz, Marketing Manager,
Lallemand Health Solutions
15:40-16:10 New evidence for
		
Lactobacillus plantarum
		
TWK10 in exercise
		
performance
• Billy Tsai, Sales Specialist, SYNBIO TECH INC.
16:20-16:50 The immune role of
		
fermentation metabolites in
		
the gut
• Dr. Justin Green, Embria Health
Sciences, Director of Scientific Affairs,
Embria Health Sciences

11:40-12:10 Emerging trends in probiotic
		
products
• Stephen Quinn, Business and Regulatory
Director, Kerry

Start planning your visit at
vitafoods-connect.com

15:00-15:30 RESPECTA®: gender-specific
		
probiotic support 1. Respecta®
		
colonize vaginal microbiota
• Prof. Francesco De Seta, Assistant
Professor of Obstetrics and
Gynaecology at the University of Trieste,
Giellepi Medical Advisor

With Vitafoods Connect you can
search for like-minded visitors, old
contacts and find new ones
pre-event and arrange to meet
them at the event.

The International Pavilions make it easy for you to source products and services from
a specific region in the world.
Showcasing the latest in nutraceutical products, raw ingredients and functional
foods and beverages from around the globe, the pavilions bring a world of business
opportunities directly to the event.

Germany

Hungary

Italy

China

South Korea

See a full list of exhibitors at vitafoods.eu.com/int

Croatia

Peru

Poland

vitafoods-connect.com

Search, find and contact exhibitors
looking for new distribution
partners. Use Distributor Connect
to match your distribution needs to
find suitable prospective partners.

International Pavilions - Bringing the world to you

CBI Pakistan &
South Africa

Connect with
opportunity

Discover new
distribution
opportunities

vitafoods.eu.com/PRC

Belgium

Create your personal agenda
Search for ingredient & services
Book meetings with exhibitors
Timetable seminars and
presentations you want to attend
• Plan routes around the event
with the interactive floorplan
• Make note and much more.

12:20-12:50 Human challenge models for
		
infection resistance as
		
valuable tools to substantiate
the beneficial health effects
		
of food ingredients
• Alwine Kardinaal, Expertise group leader
Nutrition & Health, Nizo

View more products and full programme timetable at
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Stand C1

In association with:

France

USA

Stay Mobile Vitafoods App
Keep your personalised
agenda with you
using the event app.
Available for iPhone,
Android and
Windows devices.
Download at
vitafoods.eu.com/app

Delivering knowledge
to meet your business needs
I look forward to welcoming you to the Education Programme at Vitafoods Europe this May.
delegate
I have been working closely with industry and academia, and through extensive
passes from
research, interviews and discussions, I have developed a tailored agenda covering
key topics that are shaping our nutraceutical industry. Providing you with three clearly
focused content platforms; R&D Forums, Business & Marketing Forums and a Workshop
around one of the hottest trends in the industry, Personalised Nutrition, you can attend
limited places
sessions that are most relevant to your role.
available

€495

Marion Schumacher
Senior Conference
Producer, Vitafoods

The Interactive Roundtable discussions, offer you a unique opportunity to come
together with peers in an informal setting to share best practice and discuss solutions
to key challenges facing the nutrition industry. Each roundtable will be hosted by an expert
moderator and focus on a single issue. You will be able to choose the discussion topic most relevant to you
and use this exciting platform to build your personal network and learn from the experience and expertise
of others. Please join us this year and don’t miss out the opportunity to learn and network with some of the
world’s leading nutraceutical, supplement and functional food industry experts.
NEW for

2018

Below is an outline of the Education Programme.

Tuesday 15 May
09:30-09:40 Opening remarks with Marion Schumacher, Senior Conference Producer, Vitafoods and Jade Mitchell-Ross, Editor, Vitafoods Insights

State and future of the industry
Chair: Heather Granato, Vice President, Content, Health & Nutrition Network, US
09:40-10:20 The future of food systems: Why business as usual is not an option
Prof. Tim Benton, Dean for Strategic Research Initiatives at Leeds University, UK
Distinguished Visiting Fellow at the Royal Institute of International Affairs, Global Agenda Steward for the World Economic Forum
10:20-10:50 Retail: WTF? (What’s the Future?)
Guy Hepplewhite, Communications Strategy Director, 1HQ Brand Agency, UK
10:50-11:10 Morning refreshments

R&D Forum 1
Probiotics

Sponsored by:

Chair: Heather Granato,
Vice President, Content,
Health & Nutrition Network, US
11:10-11:40 Breaking new ground:
Pre- and probiotic interventions from a
microbiota perspective
Johanna Maukonen, Global Health and
Nutrition Science Leader, DuPont Nutrition &
Health (Finland)
11:40-12:10 Exploring the opportunities for
dried immobilised probiotic cultures suitable
for functional products
Prof. Yiannis Kourkoutas, Associate Professor
- Laboratory of Applied Microbiology &
Biotechnology, Department of Molecular
Biology & Genetics, Democritus University of
Thrace, Greece
Dr. Panayiotis Panas, Innovation Manager,
QLCon, Greece
12:10-12:40 Probiotics’ impact on depression Evaluating the influence on methyl groups
and monoamines
Dr. Rima Obeid, Department of Clinical
Chemistry, University Professor, Hospital of the
Saarland, Germany

R&D Forum 2

Business & Marketing Forum

Vitamins & Minerals

Market trends and product positioning

Chair: Joerg Gruenwald, Founder & President
- analyze & realize GmbH, Germany

Chair: To be confirmed

11:10-11:40 Magnesium Bioavailability: Past,
present and future
Robert Doyle, Meredith Professor of
Chemistry/Associate Professor of Medicine,
Syracuse University, US
11:40-12:10 The synergistic interplay
between vitamins D and K for bone and
cardiovascular health
Dr. Hanne van Ballegooijen, Assistant
Professor, VU Medical Center in Amsterdam,
Netherlands
12:10-12:40 Outlining the antioxidant
potential of food and food ingredients
Dr. Katinka Jung, CEO, Gematria Test Lab,
GmbH, Germany
12:40-13:10 Panel discussion

11:10-11:40 Looking ahead: Where is the
nutraceutical industry focusing over the next
years?
Robin Wyers, Chief Editor, Innova Market
Insights, UK
11:40-12:10 State of the European
supplements industry
Claire Morton, Senior Industry Analyst, Nutrition
Business Journal, New Hope Network, US
12:10-12:40 Decoding of the nutrition and
health trends 2018-2020
Gregory Dubourg, Founder and General
Manager, Nutrikéo, France
12:40-13:10 Using social media to turn
consumer anecdotes into evidence
Peter Brady, CEO and Founder, Orbital
Media (UK)

13:10-14:00 Lunch break

12:40-13:10 Evaluating the interaction
between probiotics and omega-3 fatty acids
Dr. Alojz Bomba, Senior Researcher and Head
of Institute of Experimental Medicine, Faculty
of Medicine, Pavol Jozef Šafárik University,
Slovakia
13:10-14:00 Lunch break

For full details and to book visit

vitafoods.eu.com/conference
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Tuesday 15 May

continued

R&D Forum 1

R&D Forum 2

Business & Marketing Forum

Marine ingredients

Protein

Chair: Mark JS Miller, Principal, Kaiviti
Consulting, US

Chair: Jenny Arthur, Head of Nutrition & Product
Development, Leatherhead Food Research

Insights on recent & upcoming
regulatory developments

14:00-14:30 Is more better? Improved
bioavailability of Omega-3 for improved health
Prof. Philip C. Calder, Professor of Nutritional
Immunology - Human Development &
Health Academic Unit, Faculty of Medicine,
University of Southampton, UK

14:00-14:30 How the intake of specific
bioactive collagen peptides (BCP) improves
ligaments, tendons and muscles
Dr. Steffen Oesser, Director, CRI Collagen
Research Institute, University of Kiel, Germany

14:30-15:00 The potential and applications
of seaweed: Highly nutritious, sustainable and
incredibly clever
Dr. Craig Rose, Founder and Managing
Director, Seaweed&Co, UK

14:30-15:00 Evaluating protein options for
metabolic health
Dr. Jessica Ralston, Science Manager - Food
for Health Ireland, School of Agriculture &
Food Science, University College Dublin,
Ireland

15:00-15:30 Topic to be confirmed
Dr. Andy Sparks, Senior Lecturer in Exercise
Physiology, Department of Sport and Physical
Activity, Edge Hill University

15:00-15:30 Dietary protein, red meat and
colorectal cancer risk
Silvia Gratz, Research Fellow - The Rowett
Institute, University of Aberdeen, UK

Chair: To be confirmed
14:00-14:30 Microbiome product
development: Crossing the technical CMC
and regulatory science
Marielle Fournier, Senior Director, Drugs,
Devices & Combination Products, Voisin
Consulting Life Sciences, France
14:30-15:00 Evaluating the different steps to
successful health claims’ authorisation
Patrick Coppens, Managing Director, Europe
& ME, EAS Strategies, Belgium
15:00-15:30 An update on the new Novel
Food Regulation and authorisation process
Liza Van den Eede, Regulatory Affairs Director,
Pen & Tec Consulting, Switzerland

15:30-15:50 Afternoon refreshments

R&D Forum 1
Polyphenols

Business & Marketing Forum
Sponsored by:

15:50-16:20 Evaluating cutting-edge work on the
cognitive and mood effects of resveratrol
Dr. Emma Wightman, Senior Lecturer, University of Northumbria, UK
16:20-16:50 Outlining the impact of gut microbiota-polyphenols
interplay on human health
Denis Guyonnet, Scientific & Innovation Director, Diana Nova
16:50-17:20 Exploring the effect of anthocyanin-rich foods on
vascular function
Pascale Fanca-Berthon, Scientific Coordinator, Naturex, France and
Dan Souza, Vice President of Sales and Marketing, Naturex, France
17:20-17:50 Topic to be confirmed
Prof. Fulgencio Saura-Calixto, Scientific Advisor/ Research Professor
- Nutriantioxidants and Science SL/ Former Research Prof., Spanish
National Research Council (CSIC), Spain

NEW for 2018

Interactive roundtable discussions

15:50-17:50
1: What does Brexit mean for our business in the UK and EU?
Moderator: Chris Downes, Senior Manager, International Trade
& Regulatory Affairs, ECCO, Belgium
2: Where are we in the process of a legal health claim for Probiotics?
Moderator: Patrick Coppens, Director Regulatory & Scientific Affairs,
Food Supplements Europe, Belgium
3: Key industry trends and how to utilise them when positioning
a product?
Moderator: Jeff Hilton, Partner & Co-Founder, BrandHive, US
Each discussion lasts for 45 minutes and all delegates may attend
2 roundtables per day.

Wednesday 16 May

R&D Forum

Business &Marketing Forum

Up and coming? - Focusing on emerging ingredients

Marketing strategies

Chair: Jon Benninger, Vice President, Health & Nutrition Network, US

Chair: Heather Granato, Vice President, Content, Health & Nutrition
Network, US

09:30-10:00 Exploring the use and potential benefits of essential oils in
our food
Dr. Astrid Stuckelberger, Scientist, Researcher, Author, Faculty of
Medicine, University of Geneva & Lausanne, Switzerland
10:00-10:30 Industrial hemp: ‘an old-new’ source of functional
ingredients for nutraceuticals and foods
Prof. Rimantas Venskutonis, Leader Research Team ‘Functional Food
Materials’, Department of Food Science and Technology, Kaunas
University of Technology, Lithuania
10:30-11:00 From Kombucha to mushroom coffee. Exploring the role
of fungi in food and supplements
Prof. Dr. Miomir Niksic, Chief of Department of Industrial and Food
Microbiology, Faculty of Agriculture, Department of Industrial
Microbiology - Institute of Food Technology, University of Belgrade, Serbia

09:30-10:00 Consumer 2.0: It’s a digital world. Has your brand made
the jump to digital? Here’s how and why you should.
Jeff Hilton, Partner & Co-Founder, BrandHive, US
10:00-10:30 Making science accessible: Showcasing the power of
storytelling in marketing
Mark JS Miller, Principal, Kaiviti Consulting, US
10:30-11:00 Evaluating the importance and impact of good BtoBtoC
communication
Gregory Dubourg, Founder and General Manager, Nutrikéo, France

11:00-11:20 Morning refreshments

Botanicals

Sponsored by:

Chair: Heather Granato, Vice President, Content, Health Nutrition
Network, US

11:20-11:50 Exploring new technologies to
increase the bioavailability of botanicals
Professor Anca Miron, Dept. Pharmacognosy-Phytotherapy, Faculty
of Pharmacy, University of Medicine and Pharmacy “Grigore T. Popa”,
Iasi, Romania

11:20-11:50 The use of the term “natural” in food labelling
Karin Verzijden, Attorney at Law, Axon Lawyers, Netherlands

11:50-12:20 Evaluating how high-quality saffron extract treats anxiety
and depressive symptoms in adolescents
Dr. Adrian Lopresti, Senior Research Administrator, Murdoch University

12:20-12:50 How human understanding can enhance packaging design
Chris Peach, Head of Packaging and Design, Walnut Unlimited, UK

12:20-12:50 Placing botanicals on the market: Latest developments of
the regulatory pathways
Nicolas Carbonnelle, Avocat - Advocaat - Member of the Brussels Bar,
Senior Associate, Bird & Bird, Belgium
12:50-13:20 Reviewing how to best approach initial research on new
botanical extracts
Prof. Dr. Anna-Rita Bilia, Society for Medical Plant and Natural Product
Research, University of Florence, Italy
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Packaging and labelling

Chair: Jon Benninger, Vice President,
Health & Nutrition Network, US

13:20-14:20 Lunch break

11:50-12:20 Packaging innovation - designing for a sustainable future
Richard Coles, Director, Emagine Packaging Limited, UK

12:50-13:20 Q&A panel session: Innovation in packaging - Enhanced
designs for the 21st century
Moderator: Heather Granato, Vice President, Content,
Health Nutrition Network, US

Wednesday 16 May

continued

R&D Forum

Business &Marketing Forum

Innovation in action: New technologies and approaches for
nutraceutical product development

Sustainability throughout the supply chain

Chair: Joerg Gruenwald, Founder, analyze & realize, Germany

14:20-14:50 Industry transformation and market trends: Introducing the
Food Reform for Sustainability and Health (FReSH)
Emeline Fellus, Programme Manager, FReSH, Switzerland

14:20-14:50 Humble beans: Why pulses are so important
Lucia Blasco, Research Scientist, Natural Resources Institute Finland,
(Luke)
14:50-15:20 Panel discussion: Pharmaceuticals vs. Nutraceuticals:
Research and market opportunities in preventative nutrition
Moderator: Dr. Dilip Ghosh, Director, Nutriconnect, Australia
Panelists: Karin Verzijden, Attorney at Law, Axon Lawyers, Netherlands
Joerg Gruenwald, Founder & President, analyze & realize GmbH, Germany
Dr. Eric de Groot, Director, Imagelabonline & Cardiovascular, Netherlands

Chair: Fran Schoenwetter, Director, Content, New Hope Network, US

14:50-15:20 Implementing and enhancing supply chain transparency –
a practical roadmap
Len Monheit, Managing Partner, Trust Transparency Consulting, US
15:20-15:50 The Nagoya Protocol on access and benefit-sharing and
its potential impact on product development activities
Dr. Markus Wyss, EU Specialty Food Ingredients, Belgium

15:20-15:50 Assessing how non-invasive devices can be utilised in the
nutraceutical industry to ensure regulatory acceptance of product claims
Dr. Eric de Groot, Director, Imagelabonline & Cardiovascular, Netherlands
15:50-16:10 Afternoon refreshments

NEW for 2018

Interactive roundtable discussions

NEW for 2018

Interactive roundtable discussions

16:10-17:35
1: The secret to successful product launches: Bridging the
informational chasm between R&D and marketing
Moderator: Mark JS Miller, Principal, Kaiviti Consulting, US

16:10-17:35
3: Customer interaction - Rethinking services and product offerings
to increase value
Moderator: Jeff Hilton, Partner & Co-Founder, BrandHive, US

2: Technologies to increase the bioavailability of botanicals
Moderator: Professor Anca Miron, Dept. Pharmacognosy-Phytotherapy Faculty of Pharmacy, University of Medicine and Pharmacy
“Grigore T. Popa”, Romania

4: How do we create a sustainable supply chain? - Exploring and
comparing different processes
Moderator: Len Monheit, Managing Partner, Trust Transparency
Consulting, US

Thursday 17 May
NEW for 2018

Personalised Nutrition workshop

Chair: Nard Clabbers, Senior Business Developer Personalised Nutrition & Health, Dutch Organisation for Applied Scientific Research (TNO), Netherlands
09:00-09:30 Networking & refreshments
09:30-10:10 Science and technology hand in hand: How can we make personalised nutrition a reality for the mass market?
Monica Feldman, President, Consumer Health Strategy Inc/ Lead of Retail Business, L-Nutra Inc., US
10:10-10:50 The evolving science of personalised nutrition
Jennifer Cooper, Chief Scientific Officer, Savant Science, US
10:50-11:30 Showcasing the possibilities of phenotypic flexibility (PhenFlex) testing as a new measure for health status and indicator for
personalised dietary advice
Suzan Wopereis, Senior Scientist, Dutch Organisation for Applied Scientific Research (TNO), Netherlands
11:30-12:00 Personalised Nutrition - Regulatory framework for personalised nutrition
Brian Kelly, Partner, Covington & Burling LLP, UK
12:00-13:30 Working lunch - Interactive workshop session | Table 1: Research and development | Table 2: Business and marketing
13:30-14:10 Panel discussion: How to make money on personalised nutrition? Examining business and value creation models and debating the
need for business eco system innovation.
Moderator: Nard Clabbers, Senior Business Developer Personalised Nutrition & Health, Dutch Organisation for Applied Scientific Research (TNO), Netherlands
Panellists: Jason Brown, Founder and CEO, Vitamin Packs, US | Jeff Hilton, Partner & Co-Founder, BrandHive, US |
Brian Kelly, Partner, Covington & Burling LLP UK
14:10-14:15 Closing remarks

delegate
passes from

€495

limited places
available

Standard

Delegate Rates
Day One Pass - Tuesday 15 May
Access to all R&D Forums and
Business & Marketing Forum sessions

Day Two Pass - Wednesday 16 May
Access to all R&D Forums and
Business & Marketing Forum sessions

Day Three Pass - Thursday 17 May
Personalised Nutrition Workshop

(24 Mar - Fri 11 May)

(15 - 17 May)

At Event

Academic & Student

€995

€1,295

€500

€995

€1,295

€500

€495

€595

€275

€1,995

€2,195

€900

At any time

Full Education Programme Pass
Entire three days - Access to all
R&D Forums, Business & Marketing Forums
and Personal Nutrition Workshop

20% discount for group bookings of three or more delegates available - please contact vitafoodsconferences@informa.com
T: +44 (0)20 77017 4233 for further details. All delegate passes include lunch and refreshments.

To book, view prices and full programme visit

vitafoods.eu.com/EducationProg
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Offering year-round insight
to the nutraceutical industry
Vitafoods Insights is the always-on
engagement platform designed to explore
key issues affecting the global health
and nutrition industry. Official media for
Vitafoods events, providing information
executives need to make informed,
strategic business decisions.

The monthly Vitafoods Insights deep-dive
Reports focus on topics that are key to the
nutraceutical industry, ranging from prominent
ingredients to packaging and industry responsibility.
These offer insights, statistics and opinions from leading
experts around the world. Free to download, each edition
highlights current trends and issues for a specific topic to
help readers make better business decisions.

NEW for

2018

Explore podcasts featuring guests from all areas of the industry,
read blogs on a wide range of industry topics, browse image
galleries for an overview of current trends, explore slideshows
with highlights from event presentations, and download
detailed reports on the latest research.

Download the Reports at vitafoodsinsights.com

www.vitafoodsinsights.com
Digital Magazines available
to view include:

Taking a
Healthy
Interest in
Immune Health
Although trends are
constantly changing
in the nutraceutical
and functional food industry, immune
health continues to show strong growth.
A large ageing population, with more health stressors on
the immune system, has the market poised to launch much
needed innovative products. As product demand changes
from traditional vitamin and mineral-based products,
consumers are turning to newer natural ingredients and
convenient delivery systems. While probiotics remain
a leader in food and beverages, other ingredients will
continue to be pervasive in other areas.
Takeaways for your business:
•

Interest in immune health is driving production
of safe and efficacious products.

•

Immunity is one of the best documented areas of
application for probiotics.

•

Specific antioxidant-rich products addressing cold
and flu health conditions are gaining popularity.

Find out more in the Vitafoods Insights Digital Magazine,
Taking a Healthy Interest in Immune Health.

Download the Digital Magazines at
14

vitafoodsinsights.com

Personalised
Nutrition
With businesses and
consumers recognising
the one-size-fits-all
approach is no longer
ideal, personalised
nutrition is hitting the
mainstream.
Personalised nutrition is emerging as a novel concept
offering exciting approaches to improving health and
wellbeing. It is an opportunity to shift focus from broad
population-based ‘standards of care’ to tailored care for
the individual. But successful implementation is not without
its challenges and requires industry collaboration.
Takeaways for your business:
•

Personalised nutrition has the potential to
revolutionise health care.

•

Optimal health is more than the absence of disease,
requiring a new set of biomarkers.

•

The business challenge is the provision of
personalised medical or nutritional advice,
requiring regulation.

Find out more in the Vitafoods Insights Digital Magazine,
This Time it’s Personal(ised) Nutrition.

The Vitafoods Insights
podcast is available at
vitafoodsinsights.com
and on Apple Podcasts.
Highlights include:

Considering Wine
and Shoelaces for
Healthy Ageing
If the body’s cells are constantly replicating and
repairing tissues, why does the body age? Dr. Mark
Miller explains ageing is driven by various concepts,
including shortening telomeres, the epigenome and
inflammation. As he says, telomeres can be considered
the aglets on the shoelaces of DNA, which can in
theory by lengthened by copious amounts of wine; the
epigenome acts as the software in our cells’ hardware;
and inflammation and leaky mitochondria go hand in
hand. Although you could reverse the ageing process
with 50 bottle of wine, Dr. Miller suggests the secret
weapon in the fight could be a healthy diet and
exercise.
Listen to the Vitafoods Insights Podcast at
vitafoodsinsights.com

Diving
Deep into
Omega-3s
The global omega-3
market is estimated to
be worth €1.3 billion
at ingredient level.
While growth in more mature markets such as North America
and Europe has slowed in recent years, the global market
continues to grow, supported by increases in China, Southeast
Asia and other developing countries. As new consumer trends
hit the mainstream, issues like personalised nutrition and
sustainability will be important drivers for the market worldwide.
Takeaways for your business:
•

The volume of health benefits means the
omega-3 market is expected to continue to grow.

•

Consumer demands for clean label and sustainability
will drive market innovation.

•

Developments in delivery formats are appealing to
consumers, offering respite from pill fatigue.

Find out more in the Vitafoods Insights Report,
Diving Deep into Omega-3s.

Sustainable
Healthy Diets and the
FReSH Project
Modern consumers demand their products are
sustainable and healthy, but with no real definition
for a ‘sustainable healthy diet’, what can we offer our
customers? Emeline Fellus and Fabrice Leclerck from
the FReSH Project cover the impact our diets have on
the planet, how consumption and dietary patterns in
cities influence sustainability, and how the FReSH Project
is working to keep both consumers and the planet
healthy.
Listen to the Vitafoods Insights Podcast at
vitafoodsinsights.com

The Importance of
Sustainability in the
Supply Chain
Companies are increasingly exposed to risks
across supply chains and in an increasingly global
marketplace, businesses need to ensure they are
resilient to the many risks posed by climate change and
the possibilities of unethical practices in factories far
from head office. Brian Appell explains how a company
can get serious about ensuring safe working standards,
reducing its carbon footprints and implementing
sustainable practices at each level of its supply chain.
Listen to the Vitafoods Insights Podcast at
vitafoodsinsights.com

Download the Digital Magazines at

vitafoodsinsights.com

Listen to the Vitafoods Insights Podcasts at

vitafoodsinsights.com
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Stand O150

Tasting Centre
This interactive feature will help you find your next taste-tingling, top-selling functional
food or beverage to push your company forward for 2018 and beyond.
All showcase products in this area are retail-ready and come from exhibitors at the
forefront of the nutraceutical industry. You can sample these products first-hand to
make more informed buying decisions.

Products Showcase

Healthy Crunchy Bites
Stand O45
by Enervit SpA
These delicious,
nutritious snacks for all
are a source of protein,
fibre and Vitamin B. As
well as being healthy,
they are free from gluten, palm oil and
soy. Available in Forest Fruits and Dark
Chocolate flavours, they offer a taste
explosion in just 100 KCal. So good but
GUILT FREE!
Stand A34

Our collagen
beauty drink
boosts your
beauty from
within. A clinical study has showed that
oral intake of 10g SOLUGEL® significantly
improves the moisturizing effects of the
skin after just 56 days. And our beauty
drink featuring bioactive SOLUGEL® Ultra
BD collagen peptides is the ideal natural
solution for skin ageing.

Tasting Spotlight
Takeaways

Crunchy chocolate
Stand R155
chips cookie
by SAI nutrition
Our latest innovation is a
crunchy cookie with high
protein content (25%)
with and real chocolate
chips. It has a 24month
shelf life. You’ve never
crunched anything like it
before!
L-Carnitine + Raspberry
Stand N130
Ketones
by Laboratorios Virens
A combination of fat
burner and metabolism
accelerator, L-Carnitine
+ Raspberry Ketones
is perfect for better sports performance
and weight loss.
OmegaBites
Stand M129
by Anlit Ltd Advanced
Nutrition Supplements
Sometimes an ingredient
with health benefits
comes with an upleasant
taste and aroma. Anlit’s
new OmegaBites chew
supplement overcomes
this problem by offering
Omega-3 in a delicious
chewy matrix with a
chocolate-like texture. Suitable for
children, pregnant women and adults.

Veri-te™ Resveratrol
Stand L149
Chocolate
by Evolva
Premium Belgian
chocolate made with
the finest cocoa beans
- now with the added
benefit of 1% Veri-te™
resveratrol. Significant
scientific evidence
suggests that resveratrol
can play a positive role in healthy ageing
by promoting bone, cognitive, and heart
health at a cellular level.
Stand D39
justmaqui™ pralines
Anklam Extrakt GmbH
Combining delicate melting
chocolate with a unique
ingredient, jastmaqui™ has
an exceptional flavour
and is a premium source
of anthocyanins and
delphinidins.
Iron sticks containing LIPOFER™ Stand F189
by Lipofoods

Lipofoods’ microencapsulated iron,
LIPOFER™, can be applied solubly or in
a simple ready-to-use iron stick formula.
Suitable for vegetarians.

Hear more about specific products through interactive
presentations and sampling sessions taking place daily
at the Vitafoods Tasting Centre including:

More products and information available at
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The winners will be announced at 16:00 at
the Tasting Centre on Wednesday 16 May.

A selection includes...

Fiber Gummies
Stand M64
by F. Hunziker + Co AG
A poor diet with too much fat
and too little fiber is the most
common cause of digestion
problems. Our Fiber Gummies are
high in fiber and contain inulin
from natural chicory root. Inulin
supports a healthy and balanced
digestive system, helps reduce
constipation and has a positive effect on
the balance of the intestinal flora.

SOLUGEL® Collagen
Beauty Drink
by PB Gelatins/PB Leiner

Vote for the best
functional food and
functional beverage
in the Tasting Centre
Awards 2018

vitafoods.eu.com/tastingcentre

Pick up a Tasting Centre Guide
at the event or download a
copy from the Vitafoods Europe
website.

Stand B74

Packaging Zone
In association with:
The Packaging
Zone provides
visitors with an
insight into
advances in
packaging
technology,
including design,
delivery systems,
convenience, labelling and
sustainability.

Packaging plays an important part in
a products’ success. This educational
area allows visitors to discover the latest
additions and developments at the
forefront of the packaging industry and
how these impact product success.
Innova Market Insights will showcase
displays covering topics on:

PACKAGING 2020

Key supplier breakthroughs just starting
to make inroads.

Stand I94

Market & Trend Overview

In association with:

Stay ahead of the curve! Helping you understand the trends
that are driving your market, experts from Innova Market
Insights will explain the latest innovations and emerging trends
in nutraceuticals and functional foods and their impact on product development.
This interactive area will feature a series of poster and tablet device presentations
with analysts on hand to offer independent advice.
Topics include:

• Health Positioning: Heart Health; Digestive Health
The boom in heart and digestive health
Nutraceutical and supplement manufacturers are strongly betting on heart and
digestive health platforms with a diverse range of health ingredients. Innova
Market Insights reports +17% average annual growth in EU food & beverage
launches with digestive claims such as pre/probiotics, fiber and gut health.
What is driving innovation in the heart and digestive health segments?

• Healthy Ageing
Meeting the needs of a graying population
An increasingly ageing global population is leading to greater demand for
products that not only address the current concerns of this demographic
group, but also those of the younger generations looking to remain fit and
healthy in their golden years. Retaining mental sharpness and eye health are
key NPD platforms. In fact, 60% of UK consumers claim to be concerned or very
concerned about them, according to a 2017 Innova Market Insights lifestyle
survey. How is industry responding?

• Personalised Nutrition
It’s time to get personal in nutrition
Consumer lifestyles are changing. In a connected world full of a constant flux
of information, it is clear that one size does not fit all. As a result, consumer
demands for personalized options are reshaping the nutraceuticals industry
more strongly than ever before. This new environment is creating opportunities
for free from and fortified foods. These platforms have enjoyed an average
annual growth in EU food and beverage launch NPD of +18% and +12%
respectively. What is the future for personalized nutrition?

EASY…SINGLES

The single-serve space is ripe with
innovation.

ENGAGING SIMPLICITY

Products with a novel convenience
advantage.

SEEK TO PEEK

Window packaging to highlight
authenticity.
View more information at
vitafoods.eu.com/packaging

Discovery Trails
Two self-guided tours have been
developed to help visitors navigate
their way around the event to
key areas that will drive business
objectives.

New Exhibitors

Meet and source new suppliers to
Vitafoods Europe 2018.

Distribution Opportunities

Expand your network and meet
companies looking to distribute
products globally.
You can pick up these free trail
guides at the event entrance
or download them from the
Vitafoods Europe website.

Full details at vitafoods.eu.com/innova

Vitafoods Europe 5K Run
Join us on an invigorating 5K Run around the
grounds at Palexpo on Wednesday 16 May.

Sponsored by:

All abilities welcome to take part in this fun
run. The fourth edition Vitafoods Europe 5K
Run covers an easy 5K lap course where you
could join like-minded industry peers and
give yourself a healthy boost to energise
yourself before joining the exhibition.
Book your free place at vitafoods.eu.com/5k
and pick up pack at the event.
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Stand J142

Omega-3 Resource Centre

In association with:

The Omega-3 Resource Centre will be a destination for
everything omega-3 related, with GOED experts on hand
to answer difficult industry-related questions.

Sponsored by:

Visitors will be able to access a wide range of content
including theatre presentations, infographics, printed
guide, interactive visual displays and iPad presentations
and product showcases.
Reasons to visit the Omega-3 Resource Centre:
Learn about various Omega-3 formats
and sources available, and where you
can find them

Find out from the GOED experts how to
connect with the right Omega-3 supply
chain partner.

Gain knowledge on how to reach
Omega-3 consumers through the
GOED’s available resources

Topics to be covered include:
• An analysis of omega-3 bioavailability claims
• Global EPA and DHA market update
• Global trends in Omega-3s
• EPA and DHA science update.

Get advice on how to access market
data on a specific Omega-3 topic that
you are exploring

Omega-3 Showcase

AvailOm®
Stand H20
by Evonik Industries AG
A unique omega-3 lysine
complex that can be
used in functional foods or
compressed into tablets,
AvailOm® is highly stable and
displays bioavailability up to
3-5 times higher than
traditional omega-3 ethyl ester. Evonik’s
®
AvailOm can be your opportunity to
create next-generation multi-ingredient
formulations that maximize consumer
preference.

EasyBurst® Chewable Softgels
Stand E30
by Catalent – Consumer Health
As the originator of the RP Scherer
Softgel technology, Catalent is
proud to introduce its new EasyBurst®
Chewable Omega-3 Softgels. Daily
intake of four chewables delivers 440mg
Omega-3 (320mg DHA) to support
brain, eye and heart health. The combination of high potency
Omega-3s with the easy-to-chew EasyBurst® capsules,
offers a range of health benefits and convenient dosage.

2018

BASF Hospitality Suite
BASF’s Newtrition® offers a wide
portfolio of high quality health
ingredients, such as vitamins,
omega-3 fatty acids and
carotenoids. Our products and
application solutions are based on
consumer preferences and solid
scientific evidence. Learn more
about their portfolio and new
product developments dedicated
to sports nutrition at the BASF lunch
brief taking place throughout the
three days at Vitafoods Europe.
View full details and register to
attend this specific event at
vitafoods.eu.com/BASF

A selection includes...

Superba Boost™ Caps
Stand G30
by Aker BioMarine Antarctic AS
Superba Boost™ is
an exclusive krill oil
concentrate that delivers
higher amounts of longchain omega-3s EPA &
DHA, phospholipids and
choline. The market’s
first krill oil concentrate,
it allows for more impactful, differentiated
omega-3 messaging for end-products. Just
two capsules per dose gives access to four
EU trusted health claims (EFSA).

NEW for

Additional events:

Omega-3 Theatre

Pick up your
Omega-3 Guide
at the event,
which includes
the full showcase
list and a trail of selected
exhibitors. It can also be
downloaded from the
Vitafoods Europe website.

I Holland Breakfast Brief
Would you like to make more
tablets and extend your production
campaigns without the need to
change over your tablet tooling?
Join I Holland on Wednesday 16
May for breakfast, and discuss how
an inexpensive change to your
tablet punches can extend your
tooling life by up to 900%. There will
also be a chance to discuss any
other production issues you have
and get advice on what you can
do to reduce these.
View full details and register to
attend this specific event at
vitafoods.eu.com/iholland

NCN Europe V
In association with:

In this area of the exhibition visitors will learn more about omega-3 fatty acids
their health benefits and market opportunities through a series of presentations from
omega-3 experts exhibiting at Vitafoods Europe.
Topics and speakers include:

Tuesday 15 May

Wednesday 16 May

11:00-11:30 Omega-3 and cardiovascular
		
disease: has anything changed?
• Philip Calder, Professor of Nutritional
Immunology, Human Development &
Health Academic Unit, Faculty of
Medicine, University of Southampton

11:00-11:30 Trust and Transparency in the
		
Omega-3 Industry
• Francois Scheffler, Vice President,
Global Segment Pharma Solutions &
Human Nutrition, BASF

13:40-14:10 Omega-3 Fatty Acids: Quality
delivery of Innovative Dose Forms
• Claudia Valla, Product Development
Adviser, Catalent Consumer Health
14:20-14:50 Examination of Marine and
Vegetable Oil Oxidation from a Multi-Year,
Third-Party Database
• Kevin Yan, Director of Product Analytics
and Certification, NutraSource

12:20-12:50 Same lipid sources - new lipid
		
concepts
• David Barnes PhD, Global Head of
Research and Development,
KD Pharma Group - Marine Ingredients
13:00-13:30 Latest skin study results –
		
Smoother skin from within with
		
Superba™ Krill
• Andreas Berg Storsve, PhD,
Director Research & Development,
Aker BioMarine Antarctic AS

View more products and full timetable at
18

vitafoods.eu.com/omega

NCN Europe V will present 12-14
companies looking for investment,
licensing or corporate partnerships
in a half-day format.
Registered attendees receive
profiles in advance, see 10-minute
presentations from each company
and can schedule one-to-one
meetings at Vitafoods Europe.
Investor registration requires a €1,000
fee, and includes 4-page profiles of
the presenting companies.
Since it’s founding in 2007, NCN has
hosted over 30 investor meetings
and has established a successful
track record of matching companies
with investors and partners. NCN
counts Abbott Labs, DSM, GSK,
Herbalife, Kerry Group, Naturex,
Seventure, Suan Farma, SOHO Flordis
International, Tate & Lyle Ventures
and Zaluvia among its “Cornerstone
Investors” at Vitafoods Europe.
To register as a presenter or attendee
visit vitafoods.eu.com/nutrition

FIND US:

BOOTH L94

™

.COM

7 FUNCTIONAL SUPERFOOD
MIXES FOR ENERGY, IMMUNITY,
BEAUTY & PLANT PROTEIN.

USE CODE: VITA20 FOR
20% OFF YOUR ORDER.
Valid until: 16.06.17

• Powerful Whole Foods With The
Convenience of a Supplement.
• Simply Add One Spoon to Water,
Smoothies & Breakfast.
• 100% Transparent & Sustainable
Supply Chain.
• Donate Life-Saving Food Bar to
Malnourished Children.

VEGAN

GMO FREE

Organised by:

CERTIFIED
ORGANIC

GLUTEN
FREE

100% PLANT
BASED

NutraIngredients Awards

Bayer Hospitality Suite

The fourth edition of NutraIngredients
Awards - rewarding true innovation
and cutting edge research in health foods,
supplements and nutrition – will take place on
Wednesday 16th May in Geneva, right after
day 2 of Vitafoods Europe.

Bayer Consumer Health is hosting
a hospitality suite during Vitafoods
Europe 2018 and invites healthcare
innovators with a passion for nutrition
to come talk to us about Bayer’s
portfolio and our innovation interests
behind our leading brands, Berocca,
Elevit, Supradyn, One-A-Day and
Redoxon.
View full details and register to
attend this specific event at
vitafoods.eu.com/Bayer

For the 2018 edition, there are 12 prestigious
award categories.
To book your table for the

2018 NutraIngredients Awards
on Wednesday 16 May 2018
at the Starling Hotel in Geneva,
Switzerland please visit
vitafoods.eu.com/awards

For more information visit

vitafoods.eu.com
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Venue
Halls 3-6
Route-Francois-Peyrot 30, 1218 Grand-Saconnex, Geneva, Switzerland

Accommodation
BCD Meetings and Events are the official accommodation partner
for Vitafoods Europe. To search for accommodation in Geneva or the
surrounding areas, find the best available rates and make a booking
please visit: vitafoods.eu.com/accommodation

Exploring Geneva
Geneva: a thousand and
one delights in a single city!
An ‘all-in-one’ destination perfectly
located in the heart of Europe,
Geneva offers visitors a whole host of
unforgettable experiences. With its
one-of-a-kind natural setting, Geneva
has been voted, for the third time, as
Europe’s Leading City Break Destination
in 2017 at the prestigious World Travel
Awards.
Top attractions include:
1. The Jet d’Eau, Geneva’s landmark
2. The Old Town and its treasures
3. The Palais des Nations, symbol
of peace
4. The Globe of Science and
Innovation (CERN)
5. Bains District: a certain art de vivre
6. The birthplace of fine watchmaking
7. Cruises on Lake Geneva
8. Four world exclusive museums
9. Carouge, a mediterranean touch
10. A getaway to Mont-Salève.

Programmes subject to change.
All programmes correct at time of
going to print.

Geneva Pass

Eat, drink and enjoy

With the Geneva Pass, you’ll
discover everything the city has to
offer and the best spots! For 24, 48 or
72 hours, the city is yours to explore,
with its museums, cruises on the lake,
Segway, rafting and more...over 50
attractions and activities that are
free or discounted and there are
even gifts as well! The Geneva Pass
also gives you free access to public
transport. Starting at just 26 CHF, it’s
a low-cost way of exploring Geneva
without limits.

Fine dining is an unforgettable
experience on its own and the city
offers numerous restaurants, 10 of
which boast Michelin stars and 47
Gault & Millau awards. Creative
chefs use the best of the local
ingredients and bring the gourmet
Swiss cuisine on the spotlight.
Find out more at
vitafoods.eu.com/nightlife

Find out more information at
vitafoods.eu.com/pass
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