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SCI-FI FOOD:
FROM FOOD DESIGN TO DESIGN FICTION
Foodture Barcelona is the Summit of
Innovation in Food Design, Food Tech, Social
Food & Sustainability born in Barcelona city.
Seeking to create an open space where
diverse disciplines such as science, design
and innovation come together to explore
and redesign the future of food.
We believe in design fiction as a tool to
inspire and explore seemingly impossible
scenarios. Science Fiction is transformed
into tomorrow’s Science, which allows us to
draw and reflect on future scenarios with
avant-garde solutions with functionality on
the present.
Foodture Barcelona highlights and brings
together creative minds that are leading
the change in the world food order.

Showcasing proposals that may
be perceived as utopian but are already
a reality. This second edition was thought
as a hybrid Summit, but finally transformed
into an online only event. For three days
attendees and speakers could experience
an inspiring cultural agenda from the
comfort of their homes and explored new
ways of storytelling.
During our talks start-ups, designers,
visionaries and thinkers discussed the
future of the food industry, and in our
workshops three groups of experts guided
our attendees while exploring solutions for
some of the challenges we face today.
Also cutting-edge designers work was
digitally exhibited on the newly launched
Foodture Connecting Platform and the
Spoons Exhibition 2020 Edition.
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Barcelona Design Centre understands
design as a factor of transformation for
competitiveness, sustainability and a
positive impact on society, in line with the
United Nations Sustainable Development
Goals (2030 Agenda).
They support innovation, creative talent
and the promotion of Barcelona design
worldwide. BcD also acts as the strategic
partner in design to create joint value with
companies, entrepreneurs, professionals
and entities.
As co-founders and co-creators they help
in the design, development and diffusion
of Foodture Barcelona. By connecting their
network and partners with the organization
they provide a space of promotion and value
of emerging talent.

Co-Founder and Co-Creator

ABOUT US
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Plat Institute is an open-source creative
platform that through R&D, innovation and
education addresses the Food+Health
challenges that humanity will face in the
future.
One of their goals is to nurture and inspire
the thinkers and innovators of tomorrow.
They define themselves as talent growers.
With the support of leading specialists in
technical and creative fields they exchange
knowledge and inspiration through talks,
demos, workshops, conferences and special
events in their Sci-Fi Food Lab in Barcelona.
As co-founders and co-creators they help
in the curation, design and development of
Foodture Barcelona. The Summit is a way
for them to foster and advance the future of
food they believe in.
By creating a network of multidisciplinary
experts around the event, Plat Institute sets
an example of what can be obtained when
we exchange knowledge and inspiration.
Co-Founder and Co-Creator
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PROLOGUE

FOODTURE

PROLOGUE

Climate change is probably the greatest threat
that we are facing right now. If we want to ensure
our survival, we must address its causes from a
combination of all kinds of sectors. The agri-food
industry is one of the world’s biggest polluters,
but it can become part of the solution since it
encompasses natural resources as a key to the
planet’s resilience and our survival.
Food should be one of society’s main concerns
since our diets are one of the major causes of
disease and death worldwide. On one hand around
800 million people suffer from hunger, and on the
other overweight and obesity affect more than 2
billion people.
At the same time, food production is responsible
for 26% of the world’s greenhouse gas emissions.
If we want to reduce it, we must consider the
complete food supply chain, which includes:
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Land use monopolization
(changing the balance of the biomass)
Water use and pollution Farming
(methane emissions from cows, rice growing,
fertilizers, manure and farm machinery)
Animal feeding
Food processing
(cooking, product conservation...)
Product distribution, retail
(refrigeration etc.)
Packaging
(materials, transport and waste)
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Foodture 2020
TALKS

SOCIAL CRISIS
FOOD SOLUTIONS

CHALLENGE

Solving problems from
the past with ideas from
the future.

How can we reduce the environmental damage
associated with agricultural production, supply
chain and food consumption, while improving
the lives of farmers, reducing food insecurity
and involving consumers to be more healthy,
conscious and sustainable?

SPEAKERS

TOPICS

MODERATORS

Francesc Terns, founder of
Health Warriors, a solidary
project born during the
pandemic to feed healthcare
professionals and vulnerable
collectives. Defending the right
to eat.

CLIMATE CHANGE AND FOOD
FOOD RELATED TO HEALTH

Anna Achón,
Content Manager Design&Food
at BcD

FOOD INEQUALITY
DECENTRALIZATION
OF PRODUCTION

Ignacio de Juan-Creix,
Head of Innovation & Tech at
Plat Institute

Juan Umbert. Co-Founder of
Food or Good, a social initiative
born from the solidarity of
the gastronomic industry that
helps provide healthy menus to
vulnerable collectives, specially
the homeless.

SOCIAL ENTERPRISES

Julián Bermúdez, Agri-food
systems researcher, specialized
in the research of food
sustainability strategies that
can have a positive social and
environmental impact.
Pablo Urbano, Co-Founder of
Auara, a social enterprise that
dedicates 100% of their benefits
to the development of projects
that provide access to drinking
water for rural communities in
need.

HOW CAN PEOPLE HELP?
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TALKS

CLIMATE
CHANGE AND
FOOD

FOOD RELATED
TO HEALTH

We are living through one of the planetary
biggest social crises in recent times and climate
change is becoming more of a reality for all of
us and food has found itself at the center of the
problem, but it can also be a solution. During
this talk, our speakers discussed this connection
and debated some of the next possible steps we
could take to face our problems.

At the same time, we are living through a moment
in time when the access to food and clean water
is still unreliable for a big percentage of the
world population. Pablo Urbano mentioned
that “1 in 10 people around the world does not
have access to clean water, this hinders the
development of the people affected and their
surrounding areas”.

When we become aware that our food
systems are some of the main contributors
to climate change -even when we don’t
account for distribution and packaging- we
start to think about what we consume and
how we can change it. As Julián Bermúdez
explained, “we have destroyed the natural
balance of life on Earth, more than 60% of
mammals are livestock, only 3% of birds are
wild-live and this is without talking about the
destruction of sea life”.

TOPIC 1

TOPIC 2
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TALKS

FOOD INEQUALITY &
DECENTRALIZATION
OF PRODUCTION
The Covid19 pandemic has increased the number
of people that are food or water-deprived and
this has brought the already existing problem
more attention, especially while we were
under lockdown. Vulnerable people became
mainstream news and we discovered that we had
to think consciously about our food production
without the safety net of mass production.
In this environment of social inequality and
ecological destruction, initiatives like Food For
Good, Health Warriors or Auara are trying to
help in their own way.
As Francesc Terns puts it, “if we understand
that access to a healthy diet is a human right,
we cannot accept that we cannot throw 1/3
of our food production when we have people
begging for food on our streets”.

TOPIC 3

Food For Good started as one kitchen to help
bring food to people that lived in the streets and
Health Warriors started a coordinated effort
to bring food to hospitals by organizing brands’
donations, volunteers, restaurants, etc. Nowadays
both have expanded their focus to create what
Juan Umbert calls “an ecosystem of help”.
Both initiatives have gathered forces with
different organizations, businesses and
brands in order to bring food to those who
need it most, while reducing food waste
and helping improve the health of all these
vulnerable people.
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TALKS

SOCIAL
ENTERPRISES

HOW CAN
PEOPLE HELP?

In the case of Auara they decided to create a
social enterprise (a business that invests a 100%
of its profits in social projects). They allocate a
part of each bottle sold for the development of
charity projects in water insecure countries,
working with communities to find solutions for
their water access problems. At the same time,
they are changing the water industry from inside,
introducing new materials and changing the
perception of water as a business.

If we really want to fix our social & food crises,
we must rethink how we produce our food. One
solution that was discussed during the talk was
the decentralization of food production. When
you bring production closer to consumption
you democratize the access to food, you reduce
the number of intermediaries and you create a
healthier food system for humans and the planet.
As individuals we can help by choosing what
we consume, donating resources to social
organizations and pushing governments to
change their politics, but as Julián Bermudez
says “we don’t need to wait for our government
to change our mindsets around the impact of
our food consumption and access”.

“Even though we are in a market that is not
sustainable (spring bottled water), we are
changing it from the inside. Like when we
introduced the first 100% recyclable water
bottle” - Pablo Urbano, Auara.

TOPIC 4

TOPIC 5
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Foodture 2020
TALKS

THE FUTURE
OF WATER

CHALLENGE

Developing regenerative
ecosystems

How will tech and innovation advance water
sustainability & resilience worldwide?

SPEAKERS

TOPICS

MODERATORS

Arturo Vittori, president of
Warka Water, a non-profit
that through the fusion of
local knowledge & resources,
ancient traditions and visionary
design, develops innovative
and sustainable solutions for
the betterment of isolated rural
communities.

WATER ACCESS, SECURITY
AND SCARCITY

Carolina Angeli,
CEO of Plat Institute

POLLUTION, SAFETY AND
PROTECTION

Ignacio de Juan-Creix,
Head of Innovation & Tech at
Plat Institute

Karlijn Sibbel, Design Director
of Notpla, a sustainable
packaging start-up. They create
biodegradable and revolutionary
materials made from seaweed
and plants.
Michael Rutman, CEO of
Watergen, a company that
through their patented
technology creates high quality
drinking water from air for people
everywhere.
Santi Mier, CEO & Founder
of Ocean52, a company that
devotes 52% of their profits to
the protection of the ocean.

INNOVATION AS A SOLUTION
HOPES FOR THE FUTURE
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TALKS

WATER ACCESS,
SECURITY AND
SCARCITY
“By the year 2025 half of the world population will
live in water stressed areas”
- Michael Rutman, Watergen
Water is the most important resource for
the life of most of the earth species, including
humans, and right now it is at risk. We are not
talking about a dystopian future, communities
around the world are already feeling the
effects of water-deprivation and as climate
change keeps advancing we are going to see
how water sources are becoming less and less
dependable.

TOPIC 1
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TALKS

POLLUTION, SAFETY
AND PROTECTION
“The ocean was seen as a blue carpet where you
could put all your waste and forget about it, and
now we have to fix it.” Santi Mier
Most of our planet’s water is stored in our
oceans and we have been using them as huge
containers for our waste for years.
We have arrived at a tipping point in water
pollution, we cannot keep abusing our
water resources if we want to keep living
on Earth. This situation has pushed us to
find new production systems, especially if
we look at the bottled water industry. In fact
Spring water reserves are emptying and
the sea is supersaturated with plastics and
microplastics, we can see it with our own eyes
every time we go to the beach and find the
seashore full of waste.
At the same time, all the plastic and
microplastics excess which is being generated
and thrown to the sea is eaten by small fish,
and then larger fish, and so on. This is a cycle
which not only affects species living on the
seas, by reducing the biodiversity of oceans,
but us.

TOPIC 2

When we eat contaminated fish we are
eating microplastics, affecting our own
health directly. We are eating the plastic we
throw away into the sea.

“A PLASTIC BOTTLE, WHICH
CONSUMERS USE FOR A FEW
MINUTES, TAKES ABOUT 700
YEARS TO DISAPPEAR”
Karlijn Sibbel, Notpla

The first step towards sustainability is
ensuring that companies become aware of
the environmental impact of their current
business models. Then we have to work to
set sustainability as a core value of their
operations, working towards new packaging,
distribution and consumption models that
have a lower environmental impact.
Start-ups, like Ocean52, Notpla, Warka Water
and Watergen are challenging the traditional
models and creating new alternative solutions
that set an example for larger businesses.
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TALKS

INNOVATION AS
A SOLUTION

HOPES FOR
THE FUTURE

We need to change the systems in which we
package, transport and consume water if we don’t
want to run out of this invaluable resource or the
biodiversity that depends on it.

Population awareness about this problem and
the alarming effect it has on our health have
made it easier for initiatives like the ones present
at our round table to be favourably accepted by
consumers. Unlike other innovation fields, new
materials and approaches related to solving
the water pollution problem and the reduction
of plastics are generally seen positively by the
mass market.

Notpla is challenging the packaging industry,
by developing new biodegradable alternatives,
to make single use plastics a thing of the past.
At Oceans 52, they protect the oceans by
allocating 52% of their profits to sustainability
actions and by reducing the amount of plastic
used in the bottled water industry by selling
cans of water.

Challenging our reliance on plastic materials
to reduce water pollution is not the only
solution for this crisis. It is necessary to
start thinking about the decentralization of
water as a tool to reduce dependence on
packaging, especially in countries where the
price increase that comes with the use of new
materials in unattainable for the population.

Another solution to the problem is offered by
Watergen, they develop patented systems
to generate water from air. This solution can
help water stressed areas and also avoid
the carbon footprint generated by water
distribution, which represents about 47% of all
food transport according to its CEO Michael
Rutman.

TOPIC 3

More and more people are becoming aware
of the alarming rate in which we are losing
our water’s security and access. The bright
side is that each year new initiatives are
rising to develop innovative solutions for the
protection of water.

TOPIC 4
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Foodture 2020
TALKS

NEW FARMING

CHALLENGE

Emerging food systems

How can we sustainably feed ten
billion people by 2050?

SPEAKERS

TOPICS

MODERATORS

Pascal Hardy, founder and
president of Agripolis, initiative
transforming unused areas in Paris
into urban agriculture spaces.
Creators of the Nature Urbaine
project, Europe’s largest rooftop
farm.

OVER EXPLOITATION OF EARTH
RESOURCES

Carolina Angeli,
CEO of Plat Institute

EMERGING FOOD SYSTEMS

Ignacio de Juan-Creix,
Head of Innovation & Tech at
Plat Institute

BECOMING MAINSTREAM
GETTING SUPPORT

Hélène Miller, Head of European
Affairs of Aleph Farms, pioneers
in the field of cultivated meat. They
grow real steaks directly from cow
cells without harming animals or
the environment.
Bernat Añaños, Food Activist
and Co-Founder & Chief Social
Movement of Heüra Foods, a
company reinventing the world of
plant-based protein.
Pasi Vainikka, CEO of
Solar Foods, a food-tech
company that is liberating protein
production from the burdens of
agriculture and farming. They’ve
created a revolutionary way to
produce natural protein with
renewable electricity and air.
Xavier Felipe, Food Researcher
at IRTA, a research institute that
connects the public and private
sectors in order to work on the
technological development of
sustainable systems to supply
healthy food to the population.
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TALKS

OVER EXPLOITATION
OF EARTH’S
RESOURCES

EMERGING
FOOD SYSTEMS

As a society, thanks to the development of
new technologies, we have evolved towards the
domestication of cattle and crops, the control of
water sources and even some animal species to
fulfil our own feeding needs.

Many initiatives have risen to provide an
alternative to traditional farming. For example,
Aleph Farms, an Israeli start-up working on the
“cultivation of meat” in laboratories from the cells
of real cows, without harming the cow, nor the
environment. As Hélène Miller said, they “envision
a future where consumers have two meat
alternatives, organic meat and cell cultivated
meat”.

Agriculture and farming techniques have been
improved to a point where we are producing
food at such a speed, we are not allowing
resources to regenerate and we are seriously
damaging the environment in the process. It is
therefore imperative to find new ways to feed
our population without compromising future
generations’ environment.

As Bernat Añaños, from Heüra Foods (a
spanish plant based protein start-up), also
pointed out that there is a need to change
our mentality towards animals and stop
addressing them as assets at the service
of humanity. We already have many other
alternatives to feed us that can provide the
same nutrients without the abuse of animals.
Another innovative perspective is that of
Dr. Pasi Vainikka, from Solar Foods, who is
developing a system to obtain protein from
the carbon dioxide suspended on air using
renewable resources. This disruptive method
of protein production can be used as a
complement in plant-based meals or as an
ingredient to create new nutritional foods.

TOPIC 1

TOPIC 2
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TALKS

BECOMING
MAINSTREAM
There are still some boundaries to overcome if we
want to normalize these alternatives among the
average consumers, and therefore achieve a real
impact. As Bernat Añaños pointed out, the meat
lobbies are still very strong and have a tight grip
on the food market.
This makes research one of the main tools to
fight those lobbies. Being able to prove with
data the validity of food alternatives, their
nutritional contribution and low environmental
impact is key for bringing them into everyone’s
diets and turn them mainstream.
On the other hand, Xavier Felipe, food researcher
from IRTA, remarked from the very beginning,
research also needs to address the economic
efficiency of food alternatives in order to
compete against traditional environmentally
harmful products and foods.

TOPIC 3

If the new alternatives are not affordable for the
majority of people, real change won’t be achieved.
However, innovation by itself won’t work without
building acceptance. As Xavier Felipe said, we
tend to think that food from the past was better,
though it is more harmful for our environment. This
is especially significant for the older generation
of consumers, but when we look at current trends
we can see that as we become more aware of the
impact of our consumption we become more open
to trying new alternatives solutions to our diet.
Pascal Hardy, from Agripolis, the largest urban
farm in Europe, explained the resistance from
society, in his case, to accept food coming from
an urban farm as there is the belief that it is
polluted, though it can be demonstrated with data
and numbers that it is not. We have to open the
discussion around local production as a solution
to reduce the impact of farming.
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TALKS

GETTING
SUPPORT
For these new alternatives to be successful, one
of the main keys is to address the cultural aspect
surrounding food. We have to present new foods
as not just equivalent but better options than
traditional foods. As Bernat Añaños stated, seeing
public figures like Lewis Hamilton eating plan
based meat, has been a very effective and fast
path to break the masculinity stereotype related
to meat.
The alternative foods market has quite a steep
hill ahead to become the number one option
for consumers. As Dr. Pasi Vainikka pointed
out, becoming mainstream is an effective way
to fund the research and development of new
food solutions. Meanwhile the public’s interest
is there, if we overcome the natural barriers
against change we will create a better future
of food.

TOPIC 4
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Foodture 2020
TALKS

SELF SUFFICIENT
KITCHENS

CHALLENGE

Production in the
consumption point

How to solve space related problems
can help us in Earth.

SPEAKERS

TOPICS

MODERATORS

Anneke Stolk, Co-Founder of
Instagreen, a sustainable urban
farming initiative that produces
locally grown microgreens and
offers growing systems, displays
and kits.

SELF-SUFFICIENCY

Carolina Angeli,
CEO of Plat Institute

Loïc Le Goueff, CEO of
Green in Blue, Aquaponics
consulting and systems, they
develop sustainable urban
agricultural systems inspired by
nature.
Mathilde Marengo, Head
of Studies in IAAC, an
interdisciplinary research
group investigating emerging
technologies for the design and
transformation of cities, buildings
and public spaces.
Miki Royan, Co-Founder of
AbonoKM0, a decentralized,
local, participatory, educational
and biotechnological program
that promotes circular economy
by transforming Barcelona city’s
organic waste into resources.

THE KITCHEN AS A TERRITORY
(NOT A ROOM)
CITIES AS FUTURE
PRODUCTION SPACES
MECHANISM FOR CHANGE

Ignacio de Juan-Creix,
Head of Innovation & Tech at
Plat Institute
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TALKS

SELF-SUFFICIENCY

TOPIC 1

The future kitchens are conceived as selfsufficient spots in which circularity, shared
spaces and zero waste are the main pillars. Selfsufficient kitchens are those that can provide the
necessary ingredients and energy for cooking,
and integrates the waste into the cycle in order to
take advantage of it.

Anneke Stolk, co-founder of Instagreen, helps
restaurants, bar owners, and private individuals to
build urban farms of microgreens in their spaces.
And Miki Royan, from Abono Km0, works in the
management of the city’s organic waste and
transforms it into organic resources that can be
incorporated back into the cycle.

As Loïc Le Goueff, CEO of Green in Blue,
clearly stated, we already have the
necessary technologies to build this kitchen.
So we are not talking about a dystopian
future. In fact, the different components
represented in this round table offer different
technologies to achieve self-sufficiency. Loïc
Le Goueff himself, has started an aquaponic
consultancy, where they give advice to
consumers on the installation of aquaponic
systems to grow fish and at the same time
provide fertilizer for plants from the fish waste.

Parallely, as Mathilde Marengo stated, IAAC is
researching the construction of sustainable, selfsufficient buildings. These are just some examples
that prove that the technology is already here for
self-sufficient kitchens to become a reality.
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TALKS

THE KITCHEN AS
A TERRITORY
Nevertheless, there is still a barrier on the lack
of social understanding on what self-sufficiency
means from a community point of view. Especially
in cities, as Anneke Stolk pointed out, apartments
are very small and space can be one of the main
barriers to go self-sufficient. Growing edible plants
on building facades or growing a garden within
the common spaces not only can help citizens go
self-sufficient, but also add real value to the way
people live in cities.
Many common areas within buildings are
not being used, rooftops and basements for
example. These are the perfect candidates
to become urban farms, or a place for the
generation of fertilizers from organic waste.
As Miki Royan and Mathilde Marengo
discussed, we need to deconstruct the
concept of the kitchen as a room in a house
and see it as a territory, everything that
surrounds us can potentially engage with the
concept of kitchen.

TOPIC 2
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TALKS

CITIES AS FUTURE
PRODUCTION
SPACES
Therefore, there is a need to change the social
perspective of what a kitchen is.
By building a social network and teaming
up with communities we can start to share
spaces and resources. This change is not
only an opportunity to produce our own
food and energy, but also a way to lower the
carbon footprint impact and the greenhouse
emissions effect of our consumption
behaviour.

TOPIC 3
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TALKS

MECHANISMS
FOR CHANGE
To achieve this paradigm shift we need to
involve people through small steps and changes,
slowly introducing them to this new concept of
community. One of the biggest barriers is the
lack of knowledge. We need to make knowledge
accessible, share it, this way many will be able
to use these learnings and techniques in order
to adapt them to their different cities and living
spaces.
Also, integrating these paradigm shift into
the educational systems, workspaces and
businesses is key for growing the impact
of this new approach to production and
consumption.

TOPIC 4
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Foodture 2020
TALKS

FOODISM

CHALLENGE

Edible cultural
movement

How is food changing the way many
different disciplines approach their work?

SPEAKERS

TOPICS

MODERATORS

Marije Vogelzang, Eating
Designer, Founder of DIFD
& Head of Food Non Food
department in the Design
Academy Eindhoven. She
explores the connections
between food and design
to develop societal and
environmental solutions.

FOOD, UNIVERSAL LANGUAGE

Carolina Angeli,
CEO of Plat Institute

Sam Bompas, Director of
Bompas & Parr a globally
recognized studio specialized in
multi-sensory experience design.
Nicole Vindel, Food Designer
& Artist and Co-Founder
of Random Happiness art
collective. She uses art and
design as tools to generate
critical thinking and envision
better futures of food.
Heloïse Vilaseca, Innovation
and Research Director
of Celler de Can Roca, a
pioneering restaurant that
constantly researches new
ways of addressing food and
changing the culinary and eating
experience.

FOODISM, CONNECTING
TALENT THROUGH FOOD
FOOD AS AN EDUCATIONAL
TOOL
DIGITAL SPACES FOR A
CULTURAL MOVEMENT
THE DEMOCRATIZATION OF
FOOD

Ignacio de Juan-Creix,
Head of Innovation & Tech at
Plat Institute
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TALKS

FOOD, UNIVERSAL
LANGUAGE

FOODISM, CONNECTING
TALENT THROUGH
FOOD

Food is a language we all share and need to learn
to drive other messages.

With food, we have the opportunity to bring
together many different disciplines, like art and
science, and if we create a significant dialogue
between them and the concerns of society we can
make a big impact for humanity, not only in the
social but also in the environmental fight. Foodism
is not only about the artistic relationship
between food and design, it is an opportunity to
listen to other disciplines and extrapolate them
to food, in order to talk about the entire food
system, food security issues.

Food is a common denominator that unites
humanity, it is essential for our existence.
It also defines cultures, rituals and our
relationships with others.
The way we eat affects us psychologically
and determines our relationship to the world,
therefore, food is a very powerful concept
that can unite us around the world and help
us address the different challenges we are
facing today, pushing us to build a better
future for everyone.

As Nicole Vindel said, there is a lot of potential
in food, but we are still at the beginning of a
long journey. There is still work to be done for
Foodism to become a powerful movement
to encompass not only artists and designers,
but to transform into a wide transdisciplinary
cultural concept.
In terms of the relation to feeding, as Heloïse
said, food needs to be more than nutritious,
it has to be good for us and the planet. It is
something we put in our body, it becomes a
part of us and connects our body with the
environment.

TOPIC 1

TOPIC 2
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TALKS

FOOD AS AN
EDUCATIONAL TOOL
As Marije Vogelzang said, creativity can help
us find new perspectives on things we think we
already know and Foodism is an opportunity to
question our relationship with food. The key is
educating creativity through food, as Sam Bompas
said, food is very democratic. It goes beyond art,
design, music or fashion.
Everyone can have expertise on it and that is
the key to educate on it. We ought to focus not
only on aesthetics, but also on the intellect,
liberating the idea that food needs to be good
in order to explore and diverge in different
possibilities.

TOPIC 3
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TALKS

DIGITAL SPACES
FOR A CULTURAL
MOVEMENT

THE
DEMOCRATIZATION
OF FOOD

Foodture Platform has emerged as a point of
connection for all this talent. There is a real need
to build a community, a platform that can connect
everyone involved in these emerging disciplines
related to food art, food design, food tech, social
food, sustainability and circularity in order to
establish an open dialogue and start making
significant changes.

Big corporations are the ones who achieve big
impacts around the world in terms of environment
and global food systems, they are taking the
decisions that shape the future of food.
In order to truly democratize food and bring
forth better alternatives we must consider
the needs of these corporations and help
them adapt their business models. We must
offer them alternate value and come up with
creative and profitable solutions for them to
implement at a mass market level.

On this note Marije Vogelzang shared with
us that she has founded the Dutch Institute
of Food and Design, a global platform for
creatives working with food and eating, it
already has 29 correspondents around the
world. It is interesting to see how similar
initiatives arise from different parts of the
world, this clearly speaks of the moment
we are living in and importance of human
interconnections.

TOPIC 4

TOPIC 5
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SPECIAL
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Foodture 2020
SPECIAL SESSION

SPACE FOOD

CHALLENGE

How to solve space related problems
can help us in Earth.

SPEAKERS

TOPICS

MODERATORS

David Gobel, CEO of Methuselah
Foundation, they support
projects and prizes that
accelerate breakthroughs in
longevity.

INNOVATION IN CHALLENGING
SITUATIONS

Ignacio de Juan-Creix,
Head of Innovation & Tech at
Plat Institute

Joshua Neubert, CEO of Institute
of Competition Sciences, a
consultant company helping
organizations to take advantage
of innovation and research.

TOOLS TO DRIVE NEW
INNOVATIONS: NASA
CENTENNIAL CHALLENGES
PROGRAM

Angela Herblet, Data and
Information Management
Specialist of NASA Centennial
Challenges Program, a
program through which research
is encouraged to find new
innovations and solutions for
NASA.
Ralph Fritsche, NASA Space
Crop Production Senior Project
Manager.
Ray Wheeler, Plant Physiologist
and Senior Scientist of NASA.

SPACE FOOD SYSTEMS AND
THEIR IMPACT ON EARTH

Mark Bünger,
Principal & Strategy Synthesist at
Futurity Studio
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SPECIAL SESSION

INNOVATION IN
CHALLENGING
SITUATIONS
By exploring how to survive in a scenario as
complex as outer space, we can find solutions
that will positively impact our production and
consumption systems on earth.
Space Food is about innovation in
challenging situations, being able
to survive with limited resources,
understanding our nutritional needs,
taking advantage of our waste and
developing integrated circular ecosystems.

TOPIC 1
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SPECIAL SESSION

SPACE FOOD
SYSTEMS AND THEIR
IMPACT ON EARTH
One example of outer space research that has
been applicable and beneficial on earth is the
water purification system. NASA engineers
developed in 2008 a water purification system for
astronauts to be able to obtain recyclable drinking
water, as in space; there are no fresh water
sources. Nowadays, thanks to NASA’s research
and technology developed for the space station,
we are able to filter and purify water from any
point of the world, even in at-risk areas.
Another NASA development was the food
safety process HACCP (Hazard Analysis
and Critical Control Points). Created as a
partnership with the Pillsbury Company,
this system ensures an absolutely safe
prepackaged food for spaceflights. Nowadays
it has become a standard in the food sector.
Food in outer space takes a whole new dimension.
As Ralph Fritsche, senior project manager of
Space Crops at NASA, explained there have
been many examples of food preservation
advances that have been achieved thanks to the
investigation of space food.

TOPIC 2

In the near future we want to send astronauts
to Mars, such a challenge forces us to research
solutions in order to achieve a shelf life longer
than five years.
Finding new long preservation technologies
could have infinite applications for food
preservation and transportation on Earth.
And as David Gobel, CEO of Methuselah
Foundation, remarked, food preservation was
the main reason we ended famine,
augmented life span and accelerated
population growth historically.
Outer space investigations were also the
starting point of many solutions we are
developing to solve the environmental
crisis we are living in. As Raymond Wheeler
showed, the technologies used for growing
crops in space led to the development of
environmentally controlled agriculture. This
solution is nowadays used to grow crops in
countries where the weather conditions are
not favourable, reducing transportation costs.
Another example is the, now normalized,
use of LEDs to grow plants, which was also
an experimental technology developed first
at the Space Food crops research center.
Some other examples were the development
of hydroponic systems that now allow us
to grow more vegetables at farms or even
create Vertical Farming in cities.

SPECIAL SESSION
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TOOLS TO DRIVE NEW
INNOVATIONS:
NASA CENTENNIAL
CHALLENGES PROGRAM
NASA’s next missions aren’t fuelled by a will to
achieve national reputation or improve the image
of the United States, as was the case with the
Apollo mission. Future projects are long mission
based, and demand the investigation of more
complex self-sufficient and circular systems. To
achieve these ambitious objectives, NASA is now
more open than ever to outside collaboration and
funding from corporations and business.
This change in its innovation paradigm
opens the door to more talent and an influx
of innovative ideas to optimize food systems
and find solutions for space-living that can
be adapted to solve problems related
to climate change and the future living
conditions on Earth.

TOPIC 3

For this reason NASA is launching a new
Centennial Challenge, a public challenge to create
opportunities for the study of new technology
solutions for future lunar and Mars missions.
As Angela, Data and Information Management
Specialist of the NASA Centennial Challenges
Program, explained projects developed in
the challenges can become independent
from the agency, and companies can
keep evolving the innovations for Earth
application, creating new business
opportunities and products.
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WORKSHOPS

CIRCULAR
DESIGN

CHALLENGE

From Waste to Gold

In the context of environmental collapse, material-based
design can lead to endless alternatives to plastic and
even become a new medium for expression.
Throughout the workshop, different types of bioplastics
will be explored, instructing us for a present-future where
the needs for new materials are reinvented as a strategy
for productive and resilient cities.

TUTORS
Anastasia Pistofidou, Materials
& Textile Lead of Fab Lab
Barcelona. She is a pioneer in
the research of digital textiles,
wearable technologies and biofabrication.
Tomas Diez, Co-Founder &
Director of Fab Lab Barcelona,
urbanist specialized in digital
fabrication and its implications
on the future cities and society.

WORKSHOPS

As Tomás Díez said, the future is circular. This means,
there is a need to break the linear production model
we currently have, that is based on the production and
consumption of products without taking care of the
primary resources or the waste generated afterwards. The
way we currently set production and distribution of mass
market products is based on the access to cheap labor
and a disregard of the environment. This has devastating
consequences to society and the planet as we are filling
our oceans with plastic, air with pollution and we are
degrading the floor.
The temperature of the planet is increasing
alarmingly, resulting in the acceleration of the
natural cycle of the planet that we cannot
predict anymore. Therefore, there is a need to
change the system not only to be more resilient to
environmental changes but also to start reversing
the path climate change is taking. As Tomas said,
there is a need to change the culture.
We need to move into a circular approach, more resilient to
the changes and respectful towards nature. This approach
must be adopted by individuals on a small scale but also by
cities and industries. As Anastasia Pistofidou explained, this
requires an awakening towards what’s happening around
us, being aware of where the materials come from and
what happens in the process after the consumption of the
products, or in the case of designers, after designing the
product.
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Strengthen the relationship we have with our environment and
become conscious of the impact our actions have on it.
As Anastasia and Tomas pointed out, it’s a change in
mindset, a matter of choice, and there is a need to grow
consciousness in the population about the consequences of
our choices. We are easily buying products we want without
wondering where the material flow comes from.
One of the paths that’s being investigated by FabLab is the
one of biomaterials. Instead of using plastic, one solution to
reverse the actual pollution cycle is by using biomaterials,
which can be built from a base with natural structures, like
Casein and additives of waste, as Anastasia investigations
are focused on now.
Working with biomaterials opens many
opportunities, not only the materials are more
resilient and non-damaging to the planet, it also
integrates the waste back to the production
process. Biomaterials are also a more creative
option, as using them means working with
substances that are alive and changing. An
example showcased by Anastasia Pistofidou is the
use of bacteria to dye algae and create suits. As
the result of working with living organisms allowed
them to produce pigment and color.
Changes towards a circular approach must be seen not as
a reinvention of the system as we know it, but as a mutation
towards what the planet needs.

WORKSHOPS

In order to achieve these changes, the key, as Tomas Diez
said, is the democratization of knowledge, understanding
knowledge not as something that needs to be capitalized but
shared. Thanks to the convergence of technologies we can
easily connect with people all around the world and share
the different advances on biomaterials and circularity. Reengaging with the original idea why the internet was created
and understand knowledge as an open source.
Circularity opens the door to all kinds of brands to
increase their revenue sources and become less
destructive to natural ecosystems. We just have to
open ourselves to innovation and creativity to explore
this new exciting world of new materials.
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CHALLENGE

FUTURE
PACKAGING

Understanding packaging as a
communication channel that generates
connections. Exploration on how can brands
generate a natural bond between the online
and the offline world.

Connected Packaging

TUTORS
Alessio Schiavone, Digital
Solutions Manager for Europe
and Central Asia at Tetra Pak,
he has been working as a lead
innovator for 15 years in big
corporations such as General
Electric.
Eduard Vandellòs, CEO &
Art Director of Creactivitat,
a digital marketing agency
that incorporates the online
experience in the design process
of product packaging.
Jordi Almuni, Creative Director
at VMLY&R Barcelona, a
worldwide reference in Branding
and Packaging that has worked
with brands like Colgate
Palmolive, Raventós y Blanc
Sparkling Wine.
Rafi Albo, Creative Global
Director & Head of Connected
Packaging of CCL, expert
in researching and creating
new digital experiences and
technologies through packaging.

POWERED BY

LEAD BY
Ignacio de Juan-Creix,
Head of Innovation & Tech at
Plat Institute

WORKSHOPS

92 93
As Jordi Almuni explained during the session, packaging
is a mute, solitary seller which communicates in product
shelves throughout the combination of different semiotic
elements like color, morphology, composition, etc. and
through which brands can establish their personality.
The communication power of packaging is huge, in many
commercial brands it is the only communication item. As
Jordi stated, about 81% of commercial products do not
have a communication campaign behind. Therefore, the
design of the packaging needs to seduce the consumer
and give them all the information they need for the
buying decision, which is taken in about 3 seconds.
With the evolution of the market, the extension
of the offer and the appearance of multiple new
brands for every product category, the role of the
packaging has evolved. It is no longer aimed to
be a simple container for the brand values but
a professional storyteller, which tells a story the
consumer wants to hear, in order to connect with
them.
As Alessio Schiavonne showcased, thanks to new
technologies packaging is becoming a new device that helps
consumers to interact with brands and vice versa. In Eduard
Vandellós’ words, the process has seen an acceleration of
about ten years during theCovid-19 pandemic. This new
digital relationship established between the two actors can
generate lots of data that brands can use to collect insights.
But packaging possibilities with the incorporation of new
technologies is not only limited to data gathering. Brands can
go beyond this first digital relationship and take advantage of
the packaging to expand their storytelling.

WORKSHOPS

As Rafi Albo explained, technology can provide an immersive
consumer connected packaging experience.
This is a huge opportunity for brands to connect with young
adults, as these consumers represent the future of most of
the brands and are heavy users of connected devices.
In conclusion, digital technologies have
transformed packaging into the next frontier of
customer-brand interaction, and we should take
advantage of all the creativity we can apply to
our products if we want to connect with future
audiences.
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VIDEOGAMES
& FOOD

CHALLENGE

New healthy food trends
for digital communities

Exploring the connection between
videogames and food as a future tool for
brands and entertainment.
TUTORS
Daniel Saenz, Creative Tech
Director at VMLY&R, an
experienced programmer,
designer and creative director
that works with brands like
Microsoft, Telefónica, Foster’s
Hollywood and Papa John’s
among others.
Edgar Martín-Blas, CEO &
Creative Director of Virtual
Voyagers, with more than
20 years of experience in the
technological sector he is a
recognized pioneer in virtual
reality.
Isidro Navarro, CEO of
Labs4Reality & Faculty of ENTI,
expert in augmented reality,
virtual reality and wearable
technology.
Javier Ideami, CEO of Ideami
Studios, T4I, Posterini,
LossLandscape, a multidisciplinary
engineer and entrepreneur.
Experienced in A.I research and
development, augmented design
and innovation.
Oscar Garcia-Panella, Academic
Director at ENTI, researcher and
professor that delivers memorable
experiences through Gamification
and Serious Games for
Education&Health related sectors.

POWERED BY

LEAD BY
Ignacio de Juan-Creix,
Head of Innovation & Tech at
Plat Institute

WORKSHOPS

The pandemic has accelerated the increase in the number
of users and audience of video games. They are now the
main form of entertainment in the online world, in fact, the
video game industry is registering higher incomes than
the ones of music or cinema1. Therefore, as Daniel Saenz
stated, there is a big opportunity for video games to
become a tool with a positive, real and tangible impact
on people’s lives.
As Isidro Navarro explained, users are now
capable of easily adopting new technologies. The
understanding of a video game mainly depends on
its design, ideation and structure. To achieve this,
there must be an accurate study of reality and how
this is converted into fiction, it is not only about the
technology used but about the psychology and
understanding of the player.
Nowadays, technology is advancing rapidly, offering video
games new tools, as showcased by Edgar Martín-Blass.
Augmented reality, virtual reality or even mixed reality
(with glasses that print a virtual layer to your physical
world) are now accessible to all. These new technologies
have created a bridge between the digital world and
all human senses, allowing developers to create new
experiences that tackle full immersiveness, including taste.
Many brands are starting to take advantage of it and
questioning the possible relationships between video
games and food. Apart from the popular job simulators
related to restaurants and food industry, some food
brands have already gone a step further on blurring the
line between the physical and online experience.
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For instance, as showcased by Edgar Martín-Blass, some
restaurants are offering a gastronomic experience with
augmented reality glasses, called sublimation, that allow
customers to travel to other parts of the world while
eating, in order to intensify flavors.
Other brands are using this field as a new challenging
medium to communicate the brand or the brand values,
like the Wendy’s case brought by Daniel Saenz, where the
brand created a character inside Fortnite that destroyed
frozen burgers to communicate one of the brand’s
differential points, that they do not use freezers for their
burgers. This action generated a massive media impact,
multiplied social interactions around the brand and even
gathered recognition from their competitors.
Nevertheless, there is still a long way to go,
to explore the opportunities that combining
videogames and food brings. Putting together two
fields as different to each other, it’s an opportunity
to diverge and stimulate creative connections, as
explained by Javier Ideami.
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As Oscar said, eating is entertaining and playing is
entertaining; it only depends on how you put the two
variables together. This can also open doors to solve
social conflicts created in between the digital and physical
world and humanize the digital sphere.
Nowadays, one of the main barriers existing in
the video games’ industry are the ones related
to parity. On the one hand, there is an equality
between female and male players. But when it
comes to video game making or ideation, there is
still a long way to go. As Oscar García pointed out,
only 17% of the video game makers are female in
Spain, and it does not improve in the rest of the
countries. Therefore, there is a huge part of talent
to which we are not having access to.
The next frontier in disruptive creative communications
will come from the combination of different targets
and technologies. Video games present themselves
as the perfect launching port to create new branded
experiences, especially those related to food.

The key is to focus on the player experience and how
to improve it in order to open doors to better and more
creative opportunities. Using gamification as a way
to establish a healthy relationship with food, taking
advantage of the digital world to help us to be more
aware and appreciative of the physical one.

1. Comparing industry results shared by IFPI, The Motion Picures Association
and DEG with the 2020 Global Games Report by Newzoo. Read more here.
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During this 2nd edition of
the Summit, the organization
launched the beta version
of the Foodture Connecting
Platform. A digital space open
to all those artists, designers,
startups, inventors, companies
and brands that want to show
their disruptive projects
related to emerging disciplines
of the food sector and want to
be part of the FOODISM edible
cultural movement.

It is a public and digital
showroom to meet, connect
and share innovation
+ knowledge in which
FOODTURE will act as talent
curator and meeting channel.
This platform will be nurtured
throughout the year with
new projects and it will keep
evolving in order to showcase
the inventors of tomorrow.
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PLATFORM

MORE
THAN 30
TALENTED WORKS

THE SAUSAGE
OF THE FUTURE

AGRO

DÉGUSTER L’AUGMENTÉ

THE FIRST
FOOD CREATIVITY
PLATFORM

SEAWEED –
100% BIOPACKAGING

IN THE BAUHAUS KITCHEN

DIFFERENT BEAUTY
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The spoon is one of the elements
that have accompanied us since
the Neolithic. We can say that it is
one of the oldest instruments that
humanity has used both to eat and
to serve. A tool that unites and accompanies us throughout our lives,
from childhood to old age. Inspired
by our motto ‘From Food Design to
Design Fiction’, this year’s exhibition
is titled SPOONS FICTION and it is a
compilation of spoons made by multidisciplinary talents who want to be
part of our community and contribute their futuristic, speculative, critical and disruptive vision.
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RESULTS

After last years in-person event success, the
organization was planning to create a mixedevent this year to open our door to international
attendees.
Due to the Covid19 pandemic this
transformation was accelerated forcing
Foodture to become an online only
event, putting all the in-person activities
on indefinite hold. However, we can
see that this year was a success in the
number of participants and attendees.
Compared to the Eventbrite data of the
first 2019 edition, in this year’s edition has
experienced a growth of 82’6%, with a total
number of individual users of 663 and a total of
tickets booked of 2618, which meant that most
of the people attended more than one talk.

82’6%
USERS
INCREASE

RESULTS
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MOST
ATTENDEES
WATCHED
FROM 2 TO
3 OF THE
CONTENTS
OFFERED
EACH DAY

FUTURE WATER
SPACE FOOD
NEW FARMING
FOODISM
SELF-SUFFICIENT KITCHENS
SOCIAL CRISIS FOOD
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With a medium of 295 spectators per talk,
this year marks a considerable growth from
last years number of attendees. The most
viewed talk, according to Eventbrite, was
Foodism with a total of 348 viewers. Followed
by Self-Sufficient Kitchens, which 307.
The most viewed content were the one
broadcasted during the first day, in which
741 unique viewers were connected. Most
attended followed more than one content
during the day, as the individual page viewer
numbers in all three days were more than
double of the unique visitors.
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RESULTS

After having to transform the three workshops
into digital experiences we can report that
the original number of 20 seats offered was
surpassed. In the case of Future Packaging,
by adding more participants than anticipated,
reaching 35 total attendees.
This year’s edition reached people from
42 different countries, reaching, one of
the main objective of the digitalization
of the event: Bringing FOODTURE from
Barcelona to the world.
This was not only achieved by inviting
international speakers but broadening the
appeal of the event’s offerings to a more
international audience.

ATTENDEES
FROM
42
DIFFERENT
COUNTRIES

RESULTS
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If we take a look at FOODTURE social networking
sites, we can see a very similar evolution as in the
attendance data.
On Instagram there has been a growth
of 125,5% on the number of followers,
reaching 2575 on the 30th of October 2020.
If we look into follower’s engagement,
there has been a growth of 12,2% on likes,
with a total of 5623 likes in this year’s
posts.
There has also been an increase of 13,3%
on the number of comments, reaching a
total of 205.
FOODTURE’s Linkedin page was opened for this
edition and has already achieved 247 followers in
just one and a half months, and 9665 impressions
on its publications.

125,5%
INSTAGRAM
FOLLOWER
INCREASE
9665 LINKEDIN
IMPRESSIONS
ON FOODTURE’S POSTS

RESULTS
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A total of 4,5K users visited Foodture’s website
during October, this was an increase from the
1,1K that was registered in September. Also 4,3K
were new users and most of them revisited since
the total sessions score was 7,1K.

311,5%
WEBSITE
USERS IN
OCTOBER

The average of each session was 2:42 minutes.
The average of pages visited was 2,38 per
session, making a total of 16.950 visits.

18,9%

81,1%

NEW VISITOR

RETURNING VISITOR
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RESULTS

MEDIA PARTNERSHIPS

Foodture 2020 achieved 6 Media Partnerships:
4 national and 2 international, each one with a
different strategic public. These are:
Dezeen
2,8M instagram followers
Metal Magazine
195K instagram followers
Gastronomistas
47,5K instagram followers
TendenciasTV
15,1K instagram followers
Gastroemprendedores
13,1K instagram followers
Tech Food magazine
5,5K instagram followers

Our presence in the media has increased more than
3 times in comparison to our previous edition.

80.000
PEOPLE
REACHED
ON
NATIONAL
ONLINE
PLATFORMS
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RESULTS

Foodture has been covered by:
Main national newspapers:
La Vanguardia, La Razón, Europa Press,
Crónica Global (El Español)
and El Periódico
Roca Gallery Barcelona and BEDA
(The Bureau of European Design
Associations)
Independent media:
Gente Digital, bcnfoodguide,
Barcelona Global
Barcelona City Council has promoted Foodture in
different online platforms and calendars.
We have reached over:
80.000 people in national online platforms
3 million people in international platforms

3 TIMES
MORE
MEDIA
PRESENCE
THAN
IN 2019
3 MILLION PEOPLE
REACHED
IN INTERNATIONAL
PLATFORMS
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MOVING
TOWARDS
2021

NEXT STEPS

140 141

Due to the great reception
FOODTURE has had during the 2019
and 2020 editions, the organization
has decided to take it a step further
and to plan content capsules
throughout the year.
Foodture promotes a better
future of food.
Helping the inventors of tomorrow
be known allows companies, entities,
entrepreneurs, etc. to learn about
innovative solutions that will positively
impact their businesses economically,
socially and environmentally.
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Foodture Barcelona focuses
on disseminating and fostering
innovation for the food sector. We
deeply thank all the speakers and
collaborators involved in this edition
for being spearheads of humanity
today and leading planetary
innovation through their vision,
projects and brands.
Although we are in times of
uncertainty, these emerging food
systems draw regenerative models
that serve as pioneering examples
that merge economic and ecological
systems seeking to generate an
economy with benefits that protect
ecosystems, which are key for a
sustainable and everlasting future.
By adding all this knowledge to a
structured plan we will be able to
build an emerging regenerative
future capable of adapting to each
environment.
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There’s an enormous possibility
of generating intercontinental
collaborative structures that can
help humans in an unprecedented
global and local way.
Businesses and brands have the
opportunity and the responsibility
of transforming into pathfinders
of positive change. Plat Institute is
born to guide, advice and provide
tools, mechanisms and solutions for
those brave enough to integrate and
develop this new, sustainable and
circular future.
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THE
FUTURE
IS
REGENERATIVE,
BE PART
OF THE
CHANGE
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We extend our deepest gratitude
to those who make FOODTURE
Barcelona a reality.
Your support allows us to inspire
and design a better future of food.

CONTACT

IGNACIO DE JUAN-CREIX
Foodture Curator
Innovation & Sustainability Research Consultant
lab@platinstitute.com
(+34) 653 849 051
@plat.institute
Barcelona centre de Disseny / Isabel Roig
Plat Institute / Carolina Angeli
Ajuntament de Barcelona / Montserrat Ballarín
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@foodture.barcelona
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