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Speakers

Hermes Sanctorum

Jan De Boeck

Caroline Baerten

Jessie Maras

Yannick Engelen

Sophie Baert

Nanno Palte

Virginie Dumonceau

CEO, Paleo

Research Consultant, YouGov

Owner & Co-Founder, Humus x Hortense

CEO, Food Bag (Colruyt Group)

Category Planning & Activation Manager, Mondelez

Benelux Shopper Insights Manager, Mondelez

Group marketing Intel manager, Puratos

KAM, Puratos
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Speakers

Ben Broeckx Managing director, Pluxee
Geoffroy Gersdorff Executive director, Carrefour
Charlotte De Vroey Sustainabilty director, Delhaize
Catherine Marlier Founder, Cultivaé
Amaury Marescaux CEO, Gondola Foodservice

Pierre-Alexandre Billiet ceo, Gondola Academy
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Participants’quotes

“Perfectly balanced and

“Very interesting cases
complementary content.”

which gave a lot of
inspiration.”

“One you cannot miss”

“We can only achieve goals
and tackle challenges
together!”

“A pragmatic and practical
day covering all the pieces
of the ecosystem”

“Reflecting on what we are
Jointly responsible for in the
most fun business there is.”
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Breakdown
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Presentations’ summary

Feeding the Future: a complex gipe our food system is
path from local lab to BROKEN
worldwide plate

Hermes Sanctorum, CEO of Paleo, outlined the

long and complex road from biotech innovation to
commercialisation. His company uses precision fer-

Hermes Sanctorum mentation to produce animal proteins like myoglo-
CEO bin, without animals. The result? Meat alternatives
that truly replicate the taste, texture and nutritional

Paleo value of real meat.

Sanctorum stressed that innovation is essential if
we want to sustainably feed a growing global pop-
ulation, but that European regulation is too slow
and fragmented. “We need less red tape if we want
Europe to play a leading role,” he argued. Mean-
while, Paleo is exploring market entry in Asia and
North America, where agencies are more agile and
innovation-minded.

“We need to eat differently, and innovation
sparks change, but collaboration fuels im-
pact.”

The power of Fresh

Fresh food remains top of mind for Belgian shoppers
and often determines where they do their groceries,
says Jan De Boeck of YouGov. Their panel data
shows pressure on volumes across fresh catego-
ries post-COVID, but also reveals growth in areas
like wholegrain bread, processed potatoes, poultry
(especially with singles and 65+) and ready meals. Jan De Boeck
Snackable produce like cherry tomatoes and pre-cut
fruit is also gaining ground.

Fresh remains a powerful lever for retailers, those YouGov
who invest in it and communicate clearly tend to per-

form better. YouGov’s research highlights that smart

category management and a data-driven strategy

are key to staying ahead.

Meat substitutes are growing from 1.2% to 1.9%

market share, but still remain niche.

Research Consultant
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Caroline Baerten
Owner & Co-Founder
HUMUS X HORTENSE

FEEDING THE FUTURE CONGRESS

Botanical gastronomy as a
driver of change

Fresh and local ingredients don’t just shape habits at
home, they can spark change in the restaurant world
too. Caroline Baerten sees that every day at Hu-
mus x Hortense, the restaurant she co-runs with her
husband. Don’t call it “vegan,” but rather “botanical
gastronomy.” Fully booked daily, attracting guests
from across Europe and chefs eager to join their
team, the restaurant proves that a plant-based fine
dining experience can win over even non-vegans, as
confirmed by their Michelin star.

For 16 years, they’ve partnered with the same farmer
to ensure quality. Their approach rests on five core
principles: 100% plant-based (even desserts, sup-
ported by an in-house R&D team), ultra-local and
soil-to-plate farming, zero waste (menus adapt to
harvests) and hyper-seasonality (24 micro-seasons
per year). But above all, it must taste great, because
without flavour, there can be no real change.

The True Cost of Food

Is food too expensive ... or actually too cheap?
Pierre-Alexandre Billiet, CEO of Gondola Group,
explored the complex economics behind our food
system. Since 1900, households have spent less
and less on food, especially on essentials, with meat
as an exception, pushing retailers into low-margin
models.

But the real cost is hidden: in healthcare (think obe-
sity), environmental damage and biodiversity loss.
Meanwhile, consumers feel food is getting too ex-
pensive. Add to that the pressure on retailers to
invest in a future-proof food system and the math
doesn’t add up. According to Billiet, each euro spent
on food may require an additional €0.80 to €2.10 to
truly reflect its impact, depending on the category.

Yy
Pierre-Alexandre
Billiet
CEO
Gondola
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Presentations’ summary

Setting the table for
tomorrow’s restaurants

Soesuel]
|

/

1EP SUC

Beyond regulation, collaboration is key to transform-
ing the foodservice industry. Amaury Marescaux,
CEO of Gondola Foodservice, shared practical tips
for producers and distributors to better support res-

taurants.
Amaury Marescaux ) ; )
His advice? Focus on alignment: assess whether
CEO your (potential) customer has a viable concept and
Gondola Foodservice whether your products match their vision and tar-

get audience. Are your prices compatible with their
menu positioning? And don’t underestimate visibility,
support your partners with smart branding elements
like table accessories, interior touches and signage
to reinforce your presence.

How Foodbag makes eating
better easy!

As the new CEO of Foodbag, Jessie Maras is con-
tinuing the company’s mission: making better eating
easier, with fresh, Belgian ingredients. Founded 10
years ago, the brand now works with over 100 local
suppliers, offering balanced meals that prioritize sea-
sonality, zero waste and local quality.

Why do customers keep ordering? “25% for the Bel- CEO
gian origin, 32% for culinary inspiration and 27% for Foodbag
convenience,” Maras shares. Even as a digital player,
Foodbag puts people first, from delivery by friendly
65+ “food heroes” to meals crafted by in-house and
guest chefs.

Maras highlighted how Foodbag wants to be a test-
ing ground for new, healthier products and product
innovation. By facilitating partnerships with small
local producers, Foodbag gives them a platform to
grow. The model: hyper-local, health-forward, and
future-minded.

Jessie Maras




, gont:}ola FEEDING THE FUTURE CONGRESS 10
acaaemy
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Stepping into the future of
snacking with Mondelez

Yannick Engelen and Sophie Baert offered a da-
ta-driven view on the future of snacking. Using
Al-powered trend platforms and deep consumer in-
sights, Mondeléz seeks to “win in the now and own
the future”, by being in the right place with the right
product at the right time.

Consumer behavior is shifting across generations
and purchase journeys are no longer linear. Retailers
must adapt to changing habits, growing demand for
evening snacks and the distinction between shopper
and consumer. From salty to sweet, categories like
TUC Baked Rolls are seeing strong momentum.

Data and insights are also being used to create more

Yannick Engelen

Category Planning & sustainable snacks, both sweet and savory, aligned
Activation Manager with evolving consumer expectations. While indul-
gence remains a key driver, Mondeléz aims to grow

Sophie Baert the category by strengthening its core, exploring

new snacking “territories” and making sustainability
a priority. This includes work on ingredients (like co-
coa and grains), social issues (diversity & inclusion,
Mondelez human rights), packaging innovation and climate im-
pact.

Benelux Shopper
Insights Manager

Agriculture is the Future.

Catherine Marlier, founder of the agro-ecological
cooperative Cultivaé, passionately believes in the fu-
ture of Belgian agriculture. Her mission: to reshape
the food system through collaboration, sustainability
and local action. Under her leadership, the cooper-
ative has exponentially expanded barley cultivation,
making iconic beers like La Chouffe, Orval and Delir- Catherine Marlier
ium truly Belgian, from soil to sip.

Cultivaé brings together dozens of farming busi- ;
nesses and is rooted in principles such as local pro- Cultivae
duction, regenerative farming, biodiversity, fair trade

and measurable CO, reduction. Agriculture, Marlier

argues, is not just part of the problem, it’s a big part

of the solution.

Founder
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Presentations’ summary

More sustainability in supply
chains

How can retailers build a resilient, future-proof sup-
ply chain? Charlotte De Vroey, Sustainability Direc-
tor at Delhaize, presented four key strategies, based
on a Harvard Business School framework, that guide
the supermarket’s sustainability efforts.

1. Direct: Buy local, build long-term partnerships

Sustainability Director and communicate transparently, such as with

Delhaize initiatives like the Belhaize Festival.

2. Indirect: Support producers in developing
countries through Fairtrade programs that rein-
vest in communities.

3. Collective: Join forces with competitors to tack-
le shared challenges, like sustainable packaging
and recycling, without affecting competition.

4. Global: Prepare for growing European regula-
tions and embrace them as a roadmap toward
impact.

Her message was clear: sustainable supply chains

mitigate risk, build trust and deliver value for peo-

ple and planet alike.

Charlotte De Vroey

‘ Taste Tomorrow: baking the
future with Puratos...
What will the consumers of tomorrow crave? That’s
R S the question Puratos set out to answer through its
ﬁ“‘ 1 | - global research platform. Nanno and Virginie re-

B vealed how consumer trends are shaping the future
of indulgent baked goods.

From donuts to berliners, indulgence is booming, but
the demand for better-for-you versions is growing
too. The challenge? Merging pleasure with health.
Using an in-house Al-driven trend platform, Puratos
identifies country-specific preferences and nutrition-
al shifts. While indulgence still dominates in markets
like the US, European consumers increasingly seek Nanno Palte
less sugar and fat.

The result: a carefully tailored development process
that starts with global insights, but finishes with local
expertise — backed by chefs who ensure taste never Virginie Dumonceau
takes a backseat. As Palte and Dumonceau empha-

sized, innovation in bakery is only successful when it KAM
combines data, creativity and craftsmanship. Puratos

Group marketing intel
manager




gondola
academy

Ben Broeckx

Managing Director,
Pluxee

Geoffroy Gersdorff

Executive Director,
Carrefour
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Debat

The Belgian Food Chain:
Building value together or
losing together?

In a compelling fireside chat moderated by Pierre-
Alexandre Billiet, Ben Broeckx and Geoffroy
Gersdorff tackled one of the toughest questions in
today’s food landscape: is the Belgian food chain
truly working together?

Gersdorff acknowledged that while collaboration
often exists on a functional level, it rarely becomes
transformative. Both speakers stressed the need for
stronger alliances, not just between companies, but
also with policymakers. “We shouldn’t do the gov-
ernment’s job,” said Gersdorff, “but we can help
them make better decisions for Belgian producers
and consumers.” The debate emphasized that only
through shared responsibility can the value chain
truly thrive.




gondola
academy

FEEDING THE FUTURE CONGRESS

13

Social Media Highlights

- Anais Mayjonnade - 2¢
Consultant engineer life science...
1j-®

Parce que nourrir le futur, c'est aussi repenser ce que
I'on boit.

Il'y a une semaine, j'ai eu I'honneur de présenter DRINK
KAFFI a I'événement « Feeding the Future » organisé par
Gondola (Gondola Retail News FR). Une journée plus
qu'enrichissante!

Le théme de I'événement posait une question
essentielle : Comment nourrir le monde de demain de
fagon plus durable, plus intelligente, plus humaine ?

DRINK KAFFI s'inscrit pleinement dans cette transition :
/ Des ingrédients 100 % naturels, sans additifs, sans
édulcorants ni conservateurs.

+/ Une nutrition fonctionnelle pensée pour le mental et
le physique

+/ Des adaptogénes puissants (ashwagandha, maca,
ginseng, reishi)

+/ Une alternative saine aux sodas et boissons
énergisantes classiques.

+/ Un golit surprenant, une énergie maitrisée, et une
promesse : se faire du bien, naturellement.

Avec seulement 6 mois d'existence, j'ai eu la chance
incroyable de monter sur scéne pour un pitch de 5
minutes devant un public de professionnels aguerris du
secteur food & retail.

J\\.Un immense merci a I'équipe de Gondola

pour leur confiance, leur accueil et cette belle
opportunité.

Aux pros, aux curieux, aux futurs partenaires croisés ce
jour-1a : merci pour vos mots, vos sourires, vos idées. Et
a tous ceux qui soutiennent KAFFI depuis le début... vous
faites partie de cette aventure <~

#retail #foodindustry #FeedingTheFuture

#L

ks

1s #startuplife

gondola Thursday.
‘academy 19 June
Kinepolis

Imagibraine

@ Field & Concept
2.974 volgers
20u-®

~{ Field & Concept is proud to be a partner of Gondola for their upcoming
"Feeding the Future" event next Thursday!

This inspiring gathering brings together key voices and forward-thinkers shaping
the future of retail and food. We're excited to be there — not only to be inspired
by the speakers, but also to take part in the high-quality networking that Gondola
consistently delivers.

Looking forward to connecting, learning, and building the future — together. See
you there! 1)

#FeedingTheFuture
#Inspiration #ProudPartner

Vertaling weergeven

gondola
academy

Teatower
283 volgers
46 m - Bewerkt - ®

FR: Teatower sera présent & I'événement "FEEDING THE FUTURE" organisé
par Gondola!

*# Rendez-vous le 19 juin & Imagibraine.

“ Retrouvez-nous dans la zone innovation pour une dégustation de matcha et
thés glacés.

Un grand merci & GONDOLA, un acteur incontournable qui connecte les
professionnels du retail, des marques et du foodservice a travers ses médias,
formations, conseils et événements.

Zioan SofieVande Putte ® - 22

' Passionate about supporting start-up companies, marketing responsible ...
5d-®

Deze week mocht ik samen met Evelien Coppens, bezieler van het jonge

verantwoorde Belgische LilaLou biscuits, mee naar twee events met een

belangrijke rol voor Food StartUps. i Ik ben dankbaar voor de boeiende

ontmoetingen, de warme "her'-kennismakingen en vooral... de inzichten die ziin

blijven plakken.

(4 NielsenIQ - Challenger Brands Day zette de trends scherp:

Premiumisation: voor kwaliteit wil de consument betalen, ie Ritchie.

Health & functional: proteine is overal, en alternatieve NA-drinks zoals NONA
Drinks & GIMBER blijven spectaculair groeien.

Influencers: TikTok doet verkopen — al is het soms van korte duur

Xavie's granola van Xavie Battel: een succesverhaal om van te leren.

En dan dat cifer van Miranda Ballard: Belgié is 6én van de landen met het
hoogste aantal traders per capita. Boeiend, maar ook: hoe duurzaam is dat in ons
klein landje?

~ Feeding the Future - Gondola raakte me op een ander niveau.

De pi van Cultivaé - érati scologique over

landbouw bracht letterlijk beeld bij het woord. Als ik wandel in Mélin, zie ik het
verschil — bloemen, viinders, leven in de velden. Nu snap ik waarom.

Gondola Foodservice gaf confronterende cijfers over rendabiliteit in de horeca.
Wat een uitdagingen in die sector. Echt, diep respect vaor jullie veerkracht!

En dan Mondeléz International en Delhaize Belgium, die stappen zetten richting
een duurzamere keten. Maar laat ons eerlijk zijn: de échte 'kost' van ons eten -
denk aan zorgkosten door welvaartsziektes of schade aan de natuur — wordt
vandaag nog zelden betaald door de consument.

Daar ligt volgens mij een deel van de oplossing: consumenten bewust maken en
opvoeden om verantwoorde keuzes te maken en een faire prils te betalen. Zoals
bij de koekjes van Lilalou: minder suiker, meer vezels en liefdevol gemaakt door
deze ondernemende mama die alleen het beste voor haar (en alle andere!)
kinderen wil. | 7 %'

#oodstartup i i #insights

#truecostoffood #events

So Wood Kombucha
410 volgers
au-®

So Wood au ceeur de I'i ion ali ire ! &

Nous sommes ravis de vous annoncer notre présence a Feeding the Future, le
rendez-vous incontournable pour imaginer ensemble I'avenir de notre
alimentation, organisé par Gondola Retail News FR/Gondola Retail News NL, le
19 juin 2025 au Kinepolis Imagibraine & Braine-I'Alleud.

Pourquoi vous ne devriez pas manquer ¢a?
@ Plus de 10 intervenants de premier plan partageront leurs visions
stratégiques

W 200 professionnels du retail, de I'industrie et de la restauration seront
présents

¥ Un débat animé autour du futur de la fraicheur, de la commodité et de la
restauration

1 Les grands détaillants alimentaires belges, une occasion en or pour
réseauter

~ 20 stands d'innovations, doutils et de solutions concrétes

U Et bien sdr... nous y serons aussi ! L'occasion parfaite pour déguster nos
kombuchas aux saveurs authentiques, échanger quelques mots avec nous et
plonger dans notre univers pétillantss

%' Date : 19 juin 2025
? Lieu : Kinepolis Imagibraine, Braine-I'Alleud
& En savoir plus : https://inkd.in/dmCJcahé

#SoWoodKombucha #FeedingTheFuture #InnovationAlimentaire #RetailFood
#Networking #KombuchaTime #Retail

Vertaling weergeven

gondola
academy

Oscar van der Rest w - e e X
Co-Founder & Sales Director @buddy | Always have a buddy by yo.
®

2u-
# This Thursday, buddy will be showcasing at Feeding the Future, the
renowned innovation event by Gondola Retail News FR ! = &

A day all about what's next in the world of food & beverages, the perfect place
for us to share our vision of the future of energy drinks. And yes, we believe it
looks a litle different from what you'll find on shelves todai

Come say hiif you're there! .

Vertaling weergeven

Thursday
19 June
Kinepolis

Imagibraine

Mohamed Laktit - 1=

@k} Chief of Staff | Sales & Strateqy | Halsl Frozen Food Specialist
1w+ Bewerkt » ®

Wat een dag bij Feeding the Future van Gondolat

Een oprechte dank aan Pierre-Alexandre Billiet voor alles wat we hebben mogen
leren; vooral zijn sterke en eerljke boodschap over foodcost en de toekomst van
de voedingssector.

Ook bedankt aan Ryan Vanderschueren voor de itnodiging, het warme welkom
en het oprechte advies. U gaf ons echt het gevoel erbij te horen als jong Belgisch
merk met grote dromen.

Met veel waardering bedanken we:
«Jessie Maras van Foodbag voor haar inspirerende verhaal over het Bewust
Belgisch Beloofd-beleid. Wij delen diezelfde waarden en zouden graag als
Belgisch bedrilf deel uitmaken van dit mooie initiatief.

- Florence Colson van Delhaize Belgium bedankt voor uw tijd en openheid. Het
was fijn om met U te mogen spreken.

- Geoffroy Gersdorff (CEO Carrefour Belgium) en Ben Broeckx van Pluxee
Belgium), voor hun scherpe inzichten tiidens het debat: een gesprek dat bleef
hangen.

- Mondeléz International met Yannick Engelen en Sophie Baert voor hun
zichten over snacking, consumentengedrag én hun sterke inzet op diversitet,
gelijkheid en inclusie.

+ Charlotte De Vroey van Delhaize Belgium voor haar duidelike visie op
duurzaamheid in supply chains.

+ En 0ok Pepijn Vandebotermet van BAVET bedankt voor uw tijd en veel succes
met alles wat nog komt!

Wat ons vooral is bijgebleven?
De manier waarop Hello Halal! werd ontvangen: met respect, interesse en
waardevol advies. Jullie zagen het potentieel, en dat motiveert om verder te
bouwen aan onze missie.

Dank aan het hele Gondola-team en Voted Product of the Year Belgium-team
voor deze kans, het vertrouwen en het geloof in Belgische merken die durven
vernieuwen.

Pluxee Belgium

2,010 volgers

1Bu-®
(E3version FR plus baskd

# “Voedingsgedrag verandert niet met campagnes. Wel met gepersonaliseerde
begeleiding.”

Deze krachtige boodschap komt van onze Managing Director, Ben Broeckx. Op
19 juni deelt hij zijn visie live tiidens Feeding The Future, hét event van Gondola
Academy over de toekomst van (verse) voeding.

Tijdens zijn keynote stelt Ben de Healthy Lifestyle Wallet voor:

Een innovatief platform dat gezondheidsdata omzet in persoonlijke, haalbare
voedingskeuzes
“ En tegelijk een nieuw ecosysteem bouwt voor retailers, producenten én
beleid

? Kinepolis Imagibraine - 19 juni 2025
9 Reserveer je plaats snel via: https://inkd.in/eTGZbzSf

We kijken ernaar uit je te ontmoetent

#FeedingTheFuture #Pluxee #Gezondheid #Voeding #Innovatie
#HealthyLi Gondola Retail News NL

FEEDING

iFUTURE

Thursday 19 June - Kinepoks Imagibraine

CEO & co-founder at Paleo | #foodtech | rewriting the story of meat | eng.
4u - Bewerkt -

% Hermes Sanctorum . 1=

Volgende week ben ik keynote speaker op Feeding The Future.
Ik deel het verhaal van Paleo in mijn talk: "A complex path from local lab to
worldwide plate”.

Van labo naar bord - wereldwijd, en zonder dieren. Hoe doe je dat? Over
innovatie, i en i

¥ Donderdag 19 juni - Kinepolis Imagibraine
& feedingthefuture.be

#FeedingTheFuture #Paleo #Dierenvrij #Precisiefermentatie
#DuurzameVoeding #FutureOfFood #Gondola Retail News NL

Thursday
19 June
Kinepolis
Imagibraine
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These partners contributed to the
success of Feeding the Future
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buddy
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4 & 11 September

16 September

25 September

7 October

16 October

21 October

4 November

18 November

FEEDING THE FUTURE CONGRESS

Next Events

Advanced Retail Media : a two-day expert training to master retail
media, aimed at experienced marketers, media planners and retail
professionals

Into Retail

Sales & Nego Summit

New Product Launch Analysis
Retail Media Congress
Category Management

Price Analysis

Promotion Analysis
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Who we are

Gondola Academy stands as the pinnacle knowledge center for professionals in the retail and consumer goods
sectors. It offers unparalleled expertise derived from exclusive partnerships with industry leaders such as
NielsenlQ and YouGov, complemented by proprietary market data. Through a spectrum of offerings including
strategic training, in-company sessions, conferences, and consultancy services, Gondola Academy fosters
an environment where knowledge is shared, refined, and leveraged for actionable insights and transformative
strategies in the dynamic landscape of retail and consumer goods.

Who is who

Silvie Sophie Pierre-Alexandre
Vanhout Wyns Billiet
Managing Partner Junior Analyst CEO
Gondola Academy Gondola Academy Gondola
s.vanhout@gondola.be s.wyns@gondola.be p-a.billiet@gondola.be

l More info?




