
GFI’s GLOBAL HIGHLIGHTS
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The top highlights:
● GFI and our lobbyists worked with California Assemblymember Ash Kalra and several

California-based alternative protein companies to secure $5 million for alt protein R&D at three
University of California campuses: Berkeley, Davis, and Los Angeles. This is the largest amount a
state legislature has ever set aside for this purpose, rivaling federal appropriations last year.

● GFI Israel partnered with the Israeli Ministries of Innovation and Agriculture to launch a $1.2
million Alternative Protein Research Grant. The government is putting in almost $1 million, and
GFI is putting in $250,000 (from two generous donors). GFI scientists and government scientists
will select the 13 winning projects.

● GFI is also partnering with the European Institute of Innovation and Technology on an Innovation
Challenge that will award four teams €100,000 each for projects that can drive down the cost of
cell culture media. GFI Europe SciTech Manager Seren Kell and Policy Manager Acacia Smith
presented this new funding call on an EIT/GFI webinar. GFI and EIT are working together to run
the challenge and select the winning applicants.

● GFI and our partners at The Breakthrough Institute published a new white paper, American
Competitiveness and the Future of Meat, which argues for aggressive funding of alt protein
research and other government policies that will create a robust alt protein industry in the United
States. We shared the paper with friends on Capitol Hill, at the U.S. Department of Agriculture,
and at the National Science Foundation.

● The UK Government published its National Food Strategy White Paper, which states explicitly that
“the government will keep the UK at the front of this growing and innovative sector by supporting
alt protein research and innovation.” This is the UK’s official response to the recommendations
made by last year’s National Food Strategy Review, which our team worked to influence through
stakeholder roundtables and which eventually included recommendations for investment in
alternative proteins, including a proposal for £125 million in public funding.

● GFI APAC and GFI Israel worked together on a $3 million grant from the Singapore-Israel
Industrial R&D Foundation, an Israel-Singapore bilateral fund focused on alternative proteins as a
strategic sector. The grant is aimed at academia-industry collaborations. GFI Israel hosted a
delegation from Singapore organized by Enterprise Singapore in collaboration with the Israel
Innovation Authority (IIA) and the Ministry of Economy to announce the grant. Managing Director
Nir Goldstein gave a keynote speech and International Collaborations Manager Hila Goldenberg
facilitated a roundtable at the full-day event.

● GFI Asia-Pacific (APAC)’s new website launched this month. The site represents the broad range
of work conducted by our growing APAC program teams (check out the stakeholder endorsements
on the home page!).
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How we’re contributing to our core objectives
The following objectives capture GFI’s approach to accelerating the development of alternative
proteins and transforming the global food system. Below is a sampling of last month’s work.

GFI fosters a strong open-access alternative protein research and training ecosystem
● The SciTech team launched a new Alt Protein Project (APP, GFI’s university chapter initiative)

training program (playlist here; training program schedule here). This five-week curriculum is
designed to equip student leaders with the resources, knowledge, and inspiration they will need
to be effective change agents for advancing alternative protein initiatives on their campuses.

● Academic Community Coordinator Asia Sheehab hosted the APP June community call, where
students reflected on recent activities they planned at their schools, including Johns Hopkins
University’s chapter creating a pitch deck to create a course on alternative proteins. Graduating
students shared reflections about their time in the APP community, including key skills developed
and what their post-grad plans are (for many folks it’s working at alt protein companies).

● The GFI SciTech team released the first installment of a new series called State of the Science
Snapshots, planned for three times per year. These snapshots include coverage of technical
advancements as well as developments in the broader scientific ecosystem, including noteworthy
funding announcements and updates regarding the growth of the talent streams.

● University Innovation Manager Amy Huang hosted Dr. Atze Jan van der Goot from Wageningen
University & Research for June’s Science of Alt Protein seminar, which over 150 participants
attended. Atze Jan discussed his excitement about the potential of shear cell technology and the
work of Rival Foods, a company focused on producing whole-cut plant-based meats that was
founded by Dr. Birgit Dekkers, one of his Ph.D. students and also a GFI grantee. The seminar also
highlighted Atze Jan's work investigating press cakes from sunflower and rapeseed as novel
ingredients to improve plant-based meat.

● CEO Bruce Friedrich spoke at the annual Society for In Vitro Biology Meeting in a panel focused on
how technology will revolutionize agriculture. More than 300 scientists showed up at 8 a.m. on a
Monday to hear Bruce talk about saving the world through science by remaking meat.

● Seren joined a virtual panel discussion hosted by The Physiological Society as part of their event
“The Climate Emergency: Research gaps, policy priorities and funding.” Over 180 researchers
from around the globe attended the event, of which The Physiological Society will share a
recording and final report with key policymakers.

● Seren also participated in a panel session titled “Disruptive Foods for a Sustainable Tomorrow” at
the INL Summit 2022. The International Iberian Nanotechnology Laboratory (INL) is a research
institute founded by the Portuguese and Spanish governments to provide a worldwide hub for
nanotechnology addressing society’s grand challenges (with food being one of their six focus
areas). Other speakers and participants at the event included researchers, heads of universities,
companies, government officials, and policymakers.

● This month’s Cultivated Meat Collaborative seminar (our invite-only webinars for cultivated meat
companies) featured a presentation from Merck KGaA, Darmstadt, Germany on their enabling
technologies for cultivated meat production, which include cell culture media and scaffold
development. Lead Scientist Elliot Swartz, Ph.D., hosted the call, which was attended by 53
people from at least 36 different companies.
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● The Phase 1 application period for our 2022 Research Grant Request for Proposals (RFP) received
178 proposals from 26 different countries. Approximately 25% of applications have now been
invited to Phase 2 of the process in which we will evaluate promising proposals in more detail.

GFI influences the public sector to support alternative proteins
● GFI worked very closely over the past year with UK Research and Innovation (the UK’s umbrella

research funding organization), and this month, UKRI published a report summarizing core
research priorities and gaps in the UK for alternative proteins. The technical priorities most
highlighted in the report come directly from GFI’s ASAP work.

● GFI Europe Head of Policy Alice Ravenscroft and GFI Asia Managing Director Varun Deshpande
attended and spoke on a panel at the UN climate change conference in Bonn. GFI policy team
members from Brazil, India, and APAC were also in attendance (networking two-pager here).

● Rep. Gus Bilirakis (R-FL-12) joined H.R. 7468, the SECURE Food Act as the first Republican
cosponsor. The bill directs the Director of National Intelligence to study the effects of increased
production and consumption of alternative proteins on national security. Rep. Julia Brownley
(D-CA-26) also joined the original sponsors Reps. Raja Krishnamoorthi (D-IL-8) and Ro Khanna
(D-CA-17) in cosponsoring the bill.

● The U.S. House of Representatives Agriculture Appropriations report increases alternative protein
research at USDA’s Agricultural Research Service by $1 million. This builds on the $4.5 million
baseline established in the last appropriations process. While the FY23 appropriations process is
far from done, we are excited to see continued congressional support for funding alternative
protein research. Senior Legislative Specialist Kelley McGill, J.D., led GFI’s efforts in close
collaboration with Food Solutions Action (FSA), and 33 other organizations, including the Alliance
for Plant-Based Inclusion, Beyond Meat, and Kraft Heinz, signed letters of support.

● GFI Europe Communications Officer Conrad Astley worked with Conservative MP Jonathan
Djanogly on a thought piece for the leading news and commentary site for the UK's Conservative
Party about the benefits sustainable proteins can have on the UK economy, welcoming support for
them in the Government Food Strategy and calling for further investment.

● The GFI Israel team conducted the first out of six roundtable discussions aiming to promote
industry-academia collaborations with Israel Innovation Authority funding. Each roundtable will
focus on a different technological segment or white space to enable an open discussion between
researchers and industry representatives on the potential for collaborative R&D work and its value
for alternative protein applications for the industry. This first event focused on crop optimization.

● Following a close partnership between GFI India, Invest India (a government body that promotes
investment in India), and the Ministry of Food Processing Industries, alternative proteins were
added to a key government subsidy for the food processing sector.

GFI influences the for-profit sector to prioritize alternative proteins
● This month, our strategic partners at GFI Consultancy (GFIC) released a first-of-its-kind report on

China’s fermentation-enabled protein industry. The report, authored by GFIC Innovation Specialist
Viola Chen, draws on insights from more than 30 industry experts and researchers, providing the
most comprehensive overview to date of the dozens of startups, multinational companies,
academic institutions, and other key stakeholders that are turning President Xi Jinping’s support
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for harnessing protein from microorganisms into a reality. The GFIC team has shared the report
with key industry stakeholders and publicized it through GFIC’s social platforms, leading to more
than 500 downloads of the report in the first month.

● GFI Europe Corporate Engagement Manager Carlotte Lucas, Corporate Engagement Specialist
Marika Azoff, and Corporate Engagement Coordinator Maille O’Donnell hosted the first GFI LINC
seminar, focused on “Enhancing plant-based products with fermentation and cultivated
technologies.'' Roughly 55 live participants tuned into an opening keynote by Feike Sijbesma
(Honorary chairman DSM, Board of Unilever, Board of WEF, Board of IMF) and a panel discussion
with Motif Foodworks, Mission Barns, and Mycorena. The seminar was followed by a networking
session joined by nearly half of the attendees.

● The Barclays Alternative Protein Showcase, hosted in collaboration with GFI, brought together 13
institutional investment firms and 11 later-stage alternative protein companies for intimate
meetings. Investor Engagement Manager Sharyn Murray partnered with Barclays to plan the
Showcase and Bruce provided a keynote address. About 50 investors attended the event, which
was our first time using a partnership model for this audience.

● Regulatory Attorney Maddie Cohen, J.D., spoke on a regulatory panel at the Plant Protein
Innovation Center’s (PPIC) Commercialization Workshop in Minneapolis. PPIC is a
cross-disciplinary research center at the University of Minnesota that partners with industry to
fund and conduct plant-based protein research. Maddie also spoke about GFI’s work with R&D
team members from Motif Foodworks, Nature’s Fynd, Ingredion, Symrise, and Cargill.

● Sharyn moderated a well-received investor panel at Future Food-Tech Alternative Proteins titled
“Unicorns, Market Corrections and Private Capital: Financing the Food of the Future” with panelists
from Temasek, Footprint Coalition, Norwest Ventures Partners, and Synthesis Capital. There were
hundreds of attendees in the in-person audience and additional virtual attendees tuning in.

● Sharyn presented on trends and opportunities in alternative proteins to the State of Wisconsin
Investment Board (SWIB), which manages over $100 billion in assets, during their annual board
meeting. There were approximately 150 attendees from SWIB, including their trustees, as well as
Chartered Financial Analyst society members and investors.

● Senior Associate Director of International Engagement Stephanie von Stein spoke to an audience
of mostly food service professionals at the Culinary Institute of America’s Menus of Change event,
sharing insights from our 2021 fermentation and cultivated meat State of the Industry reports and
focusing on industry developments and consumer acceptance.

● Startup Innovation Specialist Audrey Gyr hosted the June Business of Alt Protein Seminar:
Unlocking potential through sensory and consumer research. Over 270 people registered for the
seminar in which Dragonfly SCI presented on the essentials of sensory research.

GFI positions alternative proteins as a scalable solution to global challenges
● GFI India Senior Innovation Specialist Nicole Rocque presented the “Role of Pulses and its

Derivatives in fulfilling the nutritional gap in India” seminar hosted by the USA Dry Pea and
Lentil Council (USADPLC). The event is part of a broader initiative by the USADPLC to promote
awareness about pulses and pulse protein through a roadshow across India in which Nicole will
continue to present.
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● GFI India Senior Policy Specialist Satvika Mahajan spoke about cultivated meat food safety
regulation on a panel organized by the World Health Organization as part of their WHO Health
Talks on World Food Safety Day. The other panelists were from WHO, the Food and Agriculture
Organization of the UN, Codex Alimentarius, and the European Food Safety Authority.

● GFI Israel hosted a sold-out event titled “Our Plate - Our Planet”
(image to the right) in collaboration with PLANETech, a climate-tech
ecosystem organization, that was attended by nearly 200 ecosystem
stakeholders. GFI Israel Associate Director Ari Ben Dror gave the
opening remarks, aimed to inspire the alternative proteins
ecosystem to invest in acquiring climate expertise, conduct LCAs,
and to demonstrate the benefits of implementing a climate-driven
strategy.

● Bruce moderated a panel at Future Food-Tech on alt proteins as a
food and national security issue with GFI adviser (and former
Obama National Safety Council and Department of Defense official)
Matt Spence and Economic Development Board of Singapore vice
president for the Americas Jinxin Zheng. Bruce also led a
roundtable discussion on hybrid products at the event.

● GFI Brazil published the report Cultivated Meat: outlook and
opportunities for Brazil, which is the first-ever document written in
Portuguese that describes technical, regulatory, and commercialization advancements.

Top media mentions:
● Vegetarian Times profiled one of GFI’s alt protein project leaders: “‘Ultimately we’re not going to

change the food system on a global scale until we have the taste and mouthfeel at the same price
and accessibility,’ [Sophia] Retchin says. And that’s when she discovered the Good Food Institute’s
Alt Protein Project. Described by the nonprofit as ‘a global student movement dedicated to turning
universities into engines for alternative protein education, research, and innovation,’ the project is
exactly the kind of solution Retchin had been searching for.”

● The South China Morning Post—Hong Kong’s newspaper of record—published a very positive story
about a new Chinese-language fermentation report released this month by our Shanghai-based
strategic partners at GFI Consultancy. The article quotes GFI APAC Acting Managing Director Mirte
Gosker: “With adequate investment and support, fermentation-enabled proteins could almost
single-handedly resolve the global protein deficit, while simultaneously mitigating ecological
degradation and delivering the familiar tastes and flavours that Chinese consumers crave.” The
report was also covered on three popular Chinese media websites: Sina, 163, and Ifeng; and on
agri-tech platforms 35dou and Future Food Lab.

● VP of Science & Technology Liz Specht, Ph.D., was featured on the Economist podcast The World
Ahead on their Future of Food episode. The episode featured a nuanced and informative
conversation around alternative proteins.

● Quartz quoted Associate Director of Industry Intelligence and Initiatives Emma Ignaszewski in an
article about the future of plant-based meat. Emma’s rich industry insights make up the whole of
the “Predictions” section of the piece: “It’s notable that plant-based meat growth is dominated by
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products that are analogous with conventional meat products that closely match the taste, texture,
and appearance of conventional meat...To win over consumers, plant-based meat products have to
taste delicious.”

● Bruce was a guest on The Spoon’s podcast with Michael Wolf and had a great discussion about
alternative proteins and GFI’s work. Bruce was also featured on an episode of The Times radio
(UK). Here’s a snippet that Times Radio tweeted.

● Bruce spoke with the Washington Post after a member of Congress said unkind things about alt
proteins. Bruce noted that “what she might not know is that America’s largest food and meat
producers — companies such as Cargill, Tyson Foods and ADM — have invested heavily in
alternative meats, so I think that the worst thing that can happen for alternative proteins is to have
it conflated with anyone telling anyone else what to eat. It’s literally the opposite of that.”

● The Guardian quoted VP of Corporate Engagement Caroline Bushnell in a piece about
climate-friendly diets: “It’s hard for people to change their diets… instead of advocating for
behavior change, we approach it from a supply side.”

● The Bulletin of the Atomic Scientists published a thought piece by Emma about the value and
benefit of big meat companies acquiring companies producing alternative proteins.

● Director of Strategic Alliances Alla Voldman-Rantzer was quoted in the Times of Israel, saying
state-funded research can be seen “as a government declaration, for prioritizing the field at a
national level and creating a national and international ‘rising tide’.”

● The Daily Mail, Food Navigator, and The Guardian covered GFI grantee Dr. Leonie Jahn's project
with Michelin-starred restaurant Alchemist. Seren explained to the Guardian that to seriously
accelerate alt protein developments, “governments need to invest in open-access research and
development.”

Thank you for fueling our mission!
GFI is 100% funded by philanthropy; these accomplishments are only possible thanks to gifts and
grants from our family of donors. If you or someone you know would like to learn more about
supporting the work you read about in our Global Highlights, please contact philanthropy@gfi.org.

From everyone on Team GFI, thank you for your enthusiasm, partnership, and commitment to a better
future.

Sincerely,

Bruce Friedrich
Founder and CEO
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