
info@foodanddrinkconference.com +44 (0) 20 3479 2299 www.foodanddrinkconference.com 

•  9th Annual Must-Attend Industry Gathering
•  Brand New Innovations & The Latest Insights Into 

Evolving Food & Drink Trends
•  3 Interactive Panel Discussions:
   o Monetise The Latest Trends & Mitigating Inflation
   o Health & Wellbeing
   o Plant-Based Innovations
•  New Speakers, Content & Case Studies!
   o Driving Value & Premiumisation, Monetise The 
      Latest Trends & Mitigate Inflation Organised By:

Monetise The Latest Trends, Mitigate 
Inflation: Combat the pressure to reduce prices 
with a focus on quality and value-for-money strategies 
that meet changing consumer values 

N
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A One-Day, Brand-Led Conference & Networking Exhibition, London, 7th June 2023 

Refreshed & Profitable Food & Drink Trends & 
Value-Driven, Consumer-First Innovations 

Group 

Discounts 

Available! 

BOOK 4 FOR 3

Create Growth, Captivate Consumers & Capitalise On The Latest Shopper Trends Around Sustainability, Health, 
Plant-Based, Price & Ingredients With Insight-Driven Innovations & NPD & Pioneering Marketing For Sky-High Sales 

22
Food & Drink 

Brands

1
Affordable 

Day

1

Prioritise & Champion Sustainability! 
Meet and exceed consumer and global demands as 
the industry continues on the journey towards 
circularity, NZC and 2030

2

Refresh & Renew Your Health & 
Wellbeing Portfolio: Capitalise on key health 
trends that resonate with consumers today to 
captivate consumers and skyrocket sales 

3

Drive Value & Premiumisation: Support 
price-sensitive consumers with affordable options 
without sacrificing on quality, value or premium 
products

4

Optimise Plant-Based Sales: Less ‘fake’, 
functional and full of flavour… discover 
game-changing technologies and ingredients which 
are transforming plant-based trends with mass appeal

5

Boost Profits With Invaluable Retailer 
Insights & New Shopper Behaviours: 
Leverage critical data insights for targeted 
development and marketing and seamless channel 
delivery 

6

9th Annual 

Food &Drink
www.foodanddrinkconference.com

TRENDS & INNOVATONS

7th June 2023 • London

Excite Shoppers, Monetise Business-Critical Consumer & Retailing Insights 
& Withstand The Cost-Of-Living Crisis With

Heineken

Breno Gentil
Europe Director Digital & 
Technology

Bidfood UK

Catherine Hinchcliff
Head of Corporate 
Marketing & Insight

BOL

Jess Vara
Head of Brand & 
Innovation

Mission Foods UK Ltd

Julie Stevens
Head of Marketing UK & 
Ireland

Soak'd Oats

Mark Haynes
Co-Founder

Finlay Beverages

Matt Bowler-Jones 
Commercial Director

Huel

Lee Boakes
NPD Director

Proximo Spirits

Manuel Orive Guajardo 
Global Brand Director 
Tequila & Mezcal

Bakkavor Ltd

Sarah Bull
Head of Development

Mindful Chef

Vineeta Anuj
Head of Customer

McCain Foods

Jamie Ball
Director - Customer 
Development

DANONE

Manuela Borella
VP Global Plant-Based 
Strategy & Business 
Acceleration

Tata Consumer

Mark Donovan
Botanicals, Flavours & 
Innovations Director

Abel & Cole

Stefanie Sahmel
Head of Sustainability

One Planet Pizza 

Joe Hill
Co-Founder

Rhythm108

Siddi Mehta
Founder

Dawn Foods

Johan Sanders
Chief Product Officer

High-Quality, Affordable & Innovative 
NPD: Stay competitive in a crowded market with 
exciting NPD developed with the latest trends and 
shopper behaviours 

7

Tickle Tastebuds With Must-Have 
Ingredients & Flavours: Serve the sensory 
seekers with explosive flavours and trending 
ingredients they keep coming back for 

8

Stand Out & Sell Out With Creative & 
On-Budget Marketing: Tap into consumer 
insights and shopper experiences with 
attention-grabbing marketing strategies

9

100% 

Satisfaction
 Rate 

Bidfood

Gemma Benford
Head of Customer 
Marketing

SPAR UK

Dave Wright
Category Development 
Lead

Retailer Asda

Janine Shilleto
Senior Buying Manager - 
Red Meat & Fish

Retailer

“Positive changes are coming 
soon in every food sector!” 

Soreal Ilou 
(Previous Conference Attendee)

Burger King UK

Christian Binney
Food Development 
Director

Compass Group 
UK & Ireland

Peter Waugh
Digital Director



Stefanie Sahmel
Head of Sustainability

Abel & Cole

Food & Drink Leading Manufacturers, Retailers & Hospitality Brands Will Uncover The Latest Shopper & Consumer Insights To Drive Growth & Excite Consumers With On-Trend, Trailblazing 
Product Strategies & Captivating Marketing, Powered By The Latest Health, Sustainability, Plant-Based, Value, Ingredient & Flavour Trends Amidst Economic Uncertainty & Change22

Registration, Informal Networking & GIC Welcome 08.30

Morning Chair’s Opening Remarks09.10 OPENING 

REM
ARKS 

• How are existing trends evolving with the backdrop of the recession and 
cost-of-living crisis? As your consumers will be looking to spend less money, 
what products will they be prioritising?

• Stay ahead of the curve and translate consumerism, premiumisation, 
moderation and global trends into scalable business models to create 
long-lasting, profitable opportunities 

• Brexit, Covid-19 and now a recession… how is the hospitality industry and 
out-of-home eating sectors preparing for the challenging months ahead 
and proactively working towards a more stable and secure future?

Combat The Pressure To Reduce Prices With 
A Focus On Quality & Value-For-Money 
Strategies That Meet Changing Trends & 
Consumer Values For Trailblazing 
Innovations That Consumers Crave

09.20

MONETISE THE LATEST TRENDS & 
MITIGATE INFLATION

Q&A

PANEL

Lee Boakes
NPD Director

Huel
Jamie Ball
Director – Customer Development

McCain Foods

Mark Donovan
Botanicals, Flavours & Innovation Director

Tata Consumer

On Course For 2030: Discover The Next Pioneering 
Steps Towards Circularity & Net Zero Where The 
Whole Industry Can Work Together To Meet 
Consumer Demands For A Truly Sustainable Future

09.50

SUSTAINABILITY

• Analyse the evolving perceptions of health and wellness and what claims 
are resonating with consumers for targeted, on-trend strategies

• Get ahead of the curve with innovative ingredients which reduce fat and 
sugar content in line with HFSS regulations, without sacrificing on cost, 
quality, and taste

• Leverage your products with added indulgence, economic and 
environmental benefits for improved traction and profitability

Wellness, Moderation, Gut Health, 
Immunity & Anti-Diet Culture: Refresh & 
Renew Your Product Strategies By 
Capitalising On The Latest Health Trends Which 
Captivate Consumers & Skyrocket Sales

10.10

HEALTH & WELLBEING

Q&A

PANEL

Sarah Bull
Head of Development

Bakkavor Ltd

Vineeta Anuj
Head of Customer

Mindful Chef

Morning Refreshment Break With Informal 
Networking

11.10

Bonus Session; Reserved For Exclusive Conference 
Partner

10.40

Value Vs. Price! Analyse What Value & Premium 
Means To Every Customer Segment To Deliver 
Affordable & Quality Options At Every Price Tier & 
Support Price-Sensitive Consumers 

11.40

DRIVING VALUE & PREMIUMISATION

Mark Haynes
Co-Founder

Soak’d Oats
Maunela Borella
VP Global Plant-Based Strategy & 
Business Acceleration

DANONE
Jess Vara
Head of Brand & Innovation

Bol

Matt Bowler
Sales Director

Finlays

• Critical questions answered: what are the key drivers behind the plant-based 
market now? Will the bubble burst? Where is this trend going next?

• Explore the new technologies and research helping to uncover new insights 
around fortification, functionality, plant-based proteins, and raw materials to 
boost excitement in the category

• Optimise sales and reach the mass market with links to health trends, the 
demand for sustainability and value for money in your production and 
marketing

Less ‘Fake’, Functional & Full Of Flavour… 
Chef’s Kiss! Discover Game-Changing 
Technologies & Ingredients Which Are 
Transforming Plant-Based Trends With Mass Appeal

12.00

PLANT-BASED INNOVATIONS

Q&A

PANEL

Joe Hill
Co-Founder

One Planet Pizza 
Peter Waugh
Digital Director

Compass Group UK & 
Ireland 

• Can the cost-of-living crisis be an enabler for more sustainable 
consumption? Use your brand image to showcase how to maximise 
leftovers, minimise waste, and utilise seasonal and local ingredients to 
drive cost-effective sustainability

• Critical consumer insights uncovered! Where does sustainability stand 
in consumer priorities today? How does a product labelled as 
‘sustainable’ influence consumer purchasing decisions cross-category?

• Plastic reduction, tick - so what’s next? Champion sustainability 
throughout the entire supply chain by rethinking business models 
and examining production at each stage of development proactively 
working towards a more stable and secure future?
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• Support the most price-sensitive consumers with top tips on 
cost-effective ways of cooking, using leftovers and seasonal products 
and minimising waste to drive value for money and customer loyalty

• Navigating price pressures! How can businesses balance the pressure 
to keep prices down whilst maintaining high quality products for 
consumers?

• Explore critical insights into the latest premiumisation and 
consumerism trends to satisfy consumer cravings for indulgence
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Dave Wright
Category Development Lead

SPAR UK 

Siddi Mehta
Founder

Rhythm108
Christian Binney
Food Development Director

Burger King UK 



Johan Sanders
Chief Product Officer

Dawn Foods

Johan Sanders
Chief Product Officer

Dawn Foods

Monetise The Latest Trends & Mitigate In�ation • Sustainability: Next Steps • Health & Wellbeing • Driving Value & Premiumisation • Plant-Based Innovations • Retailer Insights & Shopper 
Behaviours • Winning NPD • Ingredients, Taste & Flavour • Marketing Success • B2B Commerce Platform Route To Market Transformation

Bonus Session; Reserved For Exclusive Conference 
Partner

12.30

Informal Breakout Discussions13.25 PEER-
TO-PEER

Lunch & Informal Networking For Speakers, Delegates & 
Partners

13.00

1. Channel Delivery 2. Low & No

3. Global Insights

Afternoon Chair’s Opening Remarks14.00 OPENING 

REM
ARKS 

• Leverage the latest consumer insights and shopper behaviour data to 
decipher how people make decisions in those purchase moments today to 
inspire future strategies, maximise shopper experiences and ultimately 
boost profits

• Delve into the opportunity of increased at-home-dining with a balance of 
value and premium product options that appeal to all budgets

• The decline of online? During the pandemic, online shopping skyrocketed 
but have we moved on from that, what does the future look like from a 
retailer perspective?

Embed Retailer & Consumer-Centric Insights At 
Every Stage Of Development & Channel Delivery 
To Satisfy Consumers & Retailers Alike & Ensure 
Your Products Fly Off The Shelves

14.10

RETAILERS INSIGHTS & SHOPPER 
BEHAVIOURS

• Uncover game-changing end-to-end strategies which maximise 
efficiencies and reduce costs long-term with the latest technologies, 
alternative ingredients, and agile production

• How can you create and maintain a USP in a crowded market? Explore 
innovative ways of improving the consumer experience, without 
changing your product, through packaging, branding, offers, 
collaborations and more

• There are still new opportunities to innovate! Bring the out-of-home 
dining experience home with restaurant-quality innovations for 
profit-boosting results

The Secret Sauce: Excite & Delight Consumers With 
Brand New Innovations & NPD Which Focuses On 
Affordability, Quality & Joy To Stay Competitive & 
Drive ROI

14.30

WINNING NPD
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Bonus Session; Reserved For Exclusive Conference 
Partner

14.50

Afternoon Refreshment Break With Informal 
Networking

15.20

Stand Out On Shelves & Appeal To The 
Sensory Seekers With The Latest Flavours 
& Ingredients That Are Tasty, Functional, 
Affordable & Of High Quality 

15.50

INGREDIENTS, TASTE & TEXTURE

Q&A

DOUBLE 

PERSPECTIVE

• Which food and drink flavours and ingredients that are tickling 
tastebuds around the globe in 2023? How can they be implemented 
into your strategies?

• Sourcing difficulties! Despite a challenging global environment 
amplified by the cost-of-living crisis, unlock practical and innovative 
solutions to supply chain issues and find alternative sources to 
survive and thrive in this turbulent economy

• Explore the hottest ingredients you should be innovating with today 
to meet consumer demands for functional plant-based products 
and health-focused foods with added nutrients and premium yet 
delicious flavours

Julie Stevens
Head of Marketing UK & Ireland

Mission Foods UK Ltd.
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15.50

Catherine Hinchcliff
Head of Corporate Marketing, Marketing 
& Insights

Bidfood UK

16.10

• Tap into consumer emotions with brand new opportunities in eating and 
drinking moments on the most effective platforms to drive loyalty and 
maximise customer retention

• When budgets are tight, how can you be more efficient and effective with 
the resources you have?

• Learn from the past! How can you maximise previous times of economic 
uncertainty to analyse shopper behaviours and navigate through 
challenging economic times? 

Outshine Competition, Connect With The 
Consumer, Create A Positive Impact & Thrive In 
The Face Of Adversity With Business-Critical 
Insights & Creative Marketing Campaigns

16.30

MARKETING SUCCESS

• Enhanced customer satisfaction
• Improved productivity of the salesforce
• Business growth

How The Heineken Company Is Transforming
Its Route To Market Through A Leading Digital eB2B 
Commerce Platform For Horeca In Europe That Is 
Bringing:

16.50

B2B COMMERCE PLATFORM ROUTE 
TO MARKET TRANSFORMATION 

Breno Gentil
Europe Director Digital & Technology

Heineken

CASE 
STUDY

4. New Technology

Afternoon Chair’s Closing Remarks & 
Official Close of Conference  

17.30 CLOSING 

REM
ARKS 

Janine Shilleto
Senior Buying Manager – Red Meat & Fish

Asda

Manuel Orive Guajardo
Global Brand Director, Tequila & Mezcal

Proximo Spirits

17.10

CHEF INSIGHTS

Gemma Benford
Head of Customer Marketing

Bidfood UK

CASE 
STUDY



4  Easy Ways To Register
Online @ www.foodanddrinkconference.com  
 
Phone +44 (0) 20 3479 2299 

Post this booking form to Global Insight Conferences, 5-11 
Lavington Street, London, SE1 0NZ

Email bookings@foodanddrinkconference.com  

   Bank Transfer  
Bank transfer details will be provided in your invoice. 
(UK  VAT is chargeable for all attending companies, regardless of country of origin.  

     All bank transfer charges must be carried by the company sending payment).

   Cheque   Enclosed
Please make cheques payable to Global Insight Conferences Ltd

    Invoice   PO Number:
Please include your PO Number if applicable, otherwise this may delay your booking.

PAYMENT OPTIONS: Please choose one of the payment options below:

   Credit Card/Debit Card

 Visa      Mastercard      Maestro     
Card No.

Exact name on card 

Valid From     Expiry Date  

Security Code  
Signature Date

1
2

3

4

REGISTRATION FORM

ATTENDEE DETAILS:
 

Forename (Mr/Ms/Mrs/Miss/Dr)

Surname

Job Title

Company Name

Tel

Email

Fax

Address

Postcode    Country

Brochure Code: 

 

How did you hear about the conference?

(Brochure code, email, advert etc)

Accounts Department:

Contact Name 

Tel   Email

Head of Department Contact Name

Head of Department Email

Booking Contact Name

Booking Contact Tel 

Booking Contact Email

Please complete in capitals. Photocopy for multiple bookings.

*
 

Card Billing Address (if different to above)

A One-Day, Brand-Led Conference & Networking Exhibition, 
London, 7th June 2023

 AmEx      

Group Discounts Available! Book 4 for 3 @www.foodanddrinkconference.com 

 

1
2
3 4 5 6

SOLD SOLD

7 8
9

10

Can You Help Brands Capitalise On 
The Latest Food & Drink Trends To 

Drive Profit & Boost Sales? 

For more information on how 
to get involved, please call 

+44 (0)20 3479 2299 or email 
partner@foodanddrinkconference.com 

Book An Exhibition Stand + 
2 Delegate Places Before 

28th January For Only 
£3,499 

SAVE £500

Organised By:

Group Discounts: 4 delegates for the price of 3. Or send 3 and get your third 
place half price! (This applies to inhouse practitioners only, not agencies and 
suppliers, and cannot be used in conjunction with any other discounts, including 
earlybird offers)

• Speaker notes will be available to download one week after the conference, subject to 
speaker disclosure.

• Please note VAT will be charged at 20%. All BACS/invoice registrations are subject to a 
£24.90 booking fee and all credit cards payments are subject to a 4% booking fee.

• Only one discount can be used per registration.

Programme Alterations: Conferences are organised many months in advance of the conference 
itself and sometimes we may need to make substitutions, alterations or cancellations of the 
speakers and/or topics. Whilst we make every effort to find a direct replacement if a speaker 
cancels, sometimes this is not always possible within the timeframes we are given. Any 
substitutions or alterations will be regularly updated on the conference website.

4
For
3

In-house/Brand £599 + VAT

Price Standard Rate 

Agency/Supplier/All Other 
Companies £999 + VAT

TERMS & CONDITIONS
Payment Procedure: Payment is due on submission of your booking please note that VAT will be charged at 20%. Please note that all BACS/invoice registrations are subject to a £24.90 booking fee and all credit cards payments are subject to a 
4% booking fee. All orders placed on our online booking pages, by email, on the brochure’s booking form or over the telephone will all be followed up with an official booking confirmation email. All such orders are legally-binding and carry a 
100% liability immediately after receipt of order. Full payment is a requirement of entry into the event and you will be asked to guarantee your payment with a credit card to enter the conference rooms if you have not paid before the date of 
the conference. Should you fail to pay an invoice or do not attend the conference, you still remain liable for the sums due. Global Insight Conferences Ltd reserves the right to decline any booking and make any alteration to the speaker panel, 
programme, date and venue. Global Insight Conferences accepts no liability for the content of presentations or papers. UK VAT is still chargeable on foreign companies attending conferences in the UK and must be paid at the prevailing rate on 
UK events. All bank and transfer fees must be covered by the company attending the conference. Please note that all calls are recorded for training and monitoring purposes. Cancellation Process: Cancellations received in writing on or after 
40 working days before the conference date cannot be refunded and full payment is still due, although a replacement delegate will always be welcome. This is due to the way in which we are charged by our suppliers as during this final month, 
the costs have already been incurred by the organisers. Refunds will not be available for postponements or cancellations or virtualisation and payment is still due and we reserve the right to make the event virtual or live depending on the 
circumstances at the time. Refunds will not be available for postponements, cancellations, virtualisation or a change to a live conference from virtual and payment is still due. All bookings shall be automatically transferred and refunds cannot be 
given for such changes. Cancellations received in writing at least 40 working days before the conference date will receive a full refund, minus an administration charge of £149 +VAT per ticket. If payment has not yet been made and cancellations 
are received in writing at least 40 working days before the conference date, the £149 +VAT per ticket administration charge is still due. By booking onto the conference, you warrant that you are authorised by your organisation to commit to the 
booking and pay all agreed costs. Global Insight Conferences Ltd cannot reimburse any travel, accommodation or other expenses under any circumstances. Global Insight Conferences Ltd will assume no liability in the event that this conference 
is cancelled, rescheduled, virtualised or postponed due to a fortuitous event, Act of God, unforeseen occurrence, a Force Majeure event, other major disruption or any other event that renders performance of this conference inadvisable, 
impracticable, illegal or impossible. For purposes of this clause a Force Majeure event shall include, but shall not be limited to: civil disorder; pandemics, endemics, disaster; an Act of God; war or apparent act of war; government restrictions 
and/or regulations; terrorism or apparent act of terrorism; disturbance and/ riots; strike, fire, curtailment, suspension and/ or restriction on transportation facilities/means of transportation; or any other emergency. Global Insight Conferences 
Ltd reserves the right to alter the venue for the conference due to a Force Majeure event or other major disruption or if Global Insight Conferences Ltd, deems it necessary to do so. If Global Insight Conferences Ltd postpones an event, the fee 
will be credited towards the rescheduled date or another conference and all outstanding invoices must still be paid in full. If GIC cancels an event, the fee will be credited towards another industry-related event within the next 12 months. This 
credit will be available for up to 12 months from the original conference date. Refunds will not be available for postponements or cancellations or virtualisation and payment is still due. If you wish to cancel a ticket on an event that has been 
postponed, the cancellation terms outlined above still stand, but in relation to the original date. Please note all exhibitors, sponsors and event partners should refer to their signed contract for more information on their terms and conditions. 
Date & Venue: London, 7th June 2023. Please note that accommodation and transport fees are not included in the registration fee. Global Insight Conferences Ltd cannot reimburse any travel, accommodation or other expenses under any 
circumstances. Special Dietary, Access Or Speciality Requirements: We make every effort to ensure that all delegates are able to participate fully, but please do let us know if you have any access, dietary (other than vegetarian) or any other 
particular requirements. Speaker & Programme Changes: Sometimes speakers are unable to attend for personal or business reasons and whilst we make every effort to find a direct replacement, occasionally this is not possible within the 
timeframes we are given. GIC reserves the right to alter or modify the advertised speakers and/or topics if necessary. Any substitutions or alterations will be regularly updated at www.foodanddrinkconference.com. Data Protection: The 
delegate names, organisations and occasionally job titles will be shared with other attendees of the event for the purpose of facilitating networking only. Should you not wish your information to be shared in this way, please email: 
database@globalinsightconferences.com or write to Data Protection Officer, Global Insight Conferences, 5-11 Lavington Street, London, SE1 0NZ. When you register for the conference, GIC will provide you with information relating to your 
booking and other GIC related products or services via email, direct mail, fax or telephone. Should you wish to discontinue this service at any time please write to the Marketing Director at the address above or please email database@globalin-
sightconferences.com. Admittance: We reserve the right to eject you without any prior notice or refund if your behaviour is disruptive, offensive, dangerous or illegal. Distribution of unauthorised materials and audio/visual recordings are not 
allowed without prior consent. GIC is not liable for damage to or loss of personal belongings at the conference venue and accepts no liability for the content of the papers and presentations given. Please note that photographs, video and audio 
footage, which may include speakers and delegates, may be taken at the event and used in future marketing material.

Exhibition Stand & 2 Delegate Places £3,999 + VAT

Group Discounts Book 4 For 3 £1,797 + VAT

Food &Drink
www.foodanddrinkconference.com

TRENDS & INNOVATONS

7th June 2023 • London
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