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The food and drink industry is in the midst 
of a new product development boom. 
From innovative start-ups to big brand 
partnerships and everything in between, 
every element of a product needs to be 
perfect to ensure success. 

This is where IFE Manufacturing comes 
in. The show was launched to provide 
a comprehensive selection of curated 
suppliers servicing every stage of a 
product’s development – from initial 
concept to lining supermarket shelves or 
restaurant tables. 

In addition to a wide range of suppliers 
covering ingredients, packaging & 
processing solutions, manufacturing and 
processing & packaging technologies, the 

show is also an incubator of new ideas and 
inventive concepts.

It’s an opportunity to meet face-to-face 
with a wide range of suppliers and fi nd 
bespoke, tailored solutions to help your 
business grow. 

The show’s Innovation Platform will play 
host to some of the leading minds and 
thought leaders in the world of new 
product development and will take a look 
at some of the trends set to defi ne the 
future of food & drink production. 

Are lab-grown products set to redefi ne our 
diets? Is composting the new recycling? 
What are the pros and cons of brand 
partnerships and limited-edition products? 
Join the debate alongside some of the 
most creative thinkers in the industry. 

IFE Manufacturing will take place 21-23 
March at ExCeL London alongside IFE, 
London Produce Show, The Pub Show 
and Hotel, Restaurant & Catering (HRC), 
creating the largest gathering of food, drink 
and hospitality professionals in the UK. 
Don’t miss out on this chance to transform 
your products and gain an insight into the 
future of product development. 

See you at the show, 

Philippa Christer Event Director

Welcome to IFE 
Manufacturing!

Register now 
for your 
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Discover the Future of Food 
at IFE Manufacturing
There has never been a better time for progressive food and drink industry professionals to 
come together and be at the forefront of the future of food development. This is a unique 
opportunity to discover the emerging technology behind food innovation, at the UK’s only 
dedicated showcase for end-to-end food and drink manufacturers.

If you’re responsible for sourcing ingredients, packaging or 
processing solutions or services across the food and drink 
supply chain then IFE Manufacturing will provide a one-stop-
shop for you to discover progressive solutions to pave the way 
for industry transformation at this business-critical time.

A visit to IFE Manufacturing will provide you with the tools  
and knowledge to help drive your business to success in  
2022 and beyond. 

Benefits of attending
•  Source products and solutions to 

revitalise your food and drink offering

•  Cutting edge, future-focused inspirational 
educational content

•  Your opportunity to reunite and reconnect 
with the food and drink industry
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The BCMPA
Emma Verkaik, Marketing & Membership 

Director at the British Contractor 

Manufacturers and Packers Association

“The industry has been calling out for an event of this 
nature. It has come at a crucial time when the value 
of outsourcing has never been more important to 
the food and drink supply chain. IFE Manufacturing 
provides all the elements to help prepare food & drink 
businesses for retail success and gives brand owners 
and retailers the unique opportunity to talk to the BCMPA about their outsourcing 
needs and to fi nd potential manufacturing solutions. The show will be an exciting one 
for visitors as well as exhibitors as we return to face-to-face events.”

IFST
Jon Poole, Chief Executive, IFST

“IFST is delighted to exhibit at IFE Manufacturing 
2022. As the leading professional body for food 
technical professionals, IFST looks forward to growing 
our food science community, meeting current and 
potential members, and networking with food 
businesses and organisations from across the globe.”

The Bio-Based 
Industries Association
Andy Sweetman, Chairman, BIBA

“The BBIA is delighted to be partnering with IFE 
Manufacturing in 2022. Developing a sustainable 
bioeconomy is a hugely important topic in food & 
drink production and we’re glad to see that this 
is topping the agenda at this year’s event. We’re 
excited to meet with the food & drink brands and manufacturers attending the 
event and hear about the latest trends and innovations in the sector.”

BRCGS
Kayleigh Plumbridge, Regional 

Marketing Manager, BRCGS

“BRCGS is delighted to take part in IFE 
Manufacturing 2022. As the industry turns 
its focus to recovery from the pandemic, 
consumer and customer confi dence in quality 
and safety is now more important than ever. 
We are looking forward to discussions on how 
BRCGS certifi cation can provide a solution to help with this process.”

FDF
Jack Atchinson, 

Media Manager, 

Food & Drink Federation

“We are looking forward to 
seeing our friends at IFE 
Manufacturing, as they bring 
together the great and the 
inspirational of our industry. We 
are also excited to see old friends 
and build relationships with new 
colleagues. IFE Manufacturing is 
the perfect chance to identify the 
opportunities that will grow your 
business - the accessibility to such 
a vast range of companies and 
products is unparalleled. But not 
only is it great chance to network 
it is great fun.”

The full industry has come together 
to shape debates, infl uence current 
issues and drive the conversation of 
the future of food and drink in this 
much needed launch event. Here’s why 
some of the industry’s heavy hitters are 
backing the event. 

Outstanding Industry Support
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Join the who’s who 
of innovative product 
development at IFE 
Manufacturing 2022 
From start-up food and drink businesses 
to big name brands,the industry is set 
to attend IFE Manufacturing to hear 
about the latest trends on new product 
development, processing, packaging, 
manufacturing and more. 

In today’s competitive marketplace, 
it’s harder than ever to identify gaps in 
the market and meet rapidly evolving 
consumer needs, while ensuring the supply 
chain and production process is meeting 
the industry’s high standards. 

Speakers like Gerardo Mazzao, Former 
Nestle Global Innovation Director & 
Innovation Advisor, will be taking to the 
stage at the show to discuss the latest 
global developments in NPD.

Gerardo Mazzeo, Former Nestle Global Innovation 
Director & Innovation Advisor

“Inspiration can be drawn from many sources, 
but it always starts with the consumer and the 
pain point or aspirations we are trying to address 
or solve for them. Understanding trends at the 
earliest stage is key and translating those into 
consumer-centric solutions is critical for me. 

Assuming brands have addressed the consumer 
pain points or aspirations, and the benefi ts of the 
proposition are unique, diff erentiated and scalable, then there are a number of 
channels to pursue - be it the traditional retail landscape to the use of a digital-
fi rst launch campaign or pop-up retail stores to further test and refi ne your 
proposition with consumers. 

However, given the rate of success is low for new products or services it goes 
without saying that the proposition needs to be of value: believable and ownable 
in the market before commercialising and investing in the launch plan.” 

Hear from Gerardo at 11.15, Wednesday 23 March, on the Innovation Platform. 

Celebrating NPD Innovation

Register to 
attend at 

ifemanufacturing.co.uk

 Stand 1300

Rawlings Glass Packaging Specialists

Have a project in mind? Visit us at stand 1300. See you soon.

Rawlings is a leading, independent packaging specialist 
supplying bottles and jars of all types to premium food 
and drink brands. After merging with Vigo Ltd, a leading 
equipment and consumables supplier to premium drink 
producers, we can now deliver a complete end-to-end 
packaging & production solution tailored to your business.

Combining off -the-shelf and bespoke glass packaging, 
branding and decoration, with effi  cient drink production 
systems, and support from experienced engineers, 
we can expertly help clients at every stage of product 
development and production.
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Make a difference and start your Plant a Tree initiative today 

We are here to help you become an environmentally 
conscious business. Partner with us to create a  
Plant a Tree initiative with the following benefits:

• Eligibility for Tax Relief 
• Easy to set up and will offset your carbon
• Contributes to customer and employee engagement 
• Supports the planting of trees and hedges in the UK 
• Makes it easy to implement sustainability into your business 

Our mission is to plant 10,000 trees and hedgerows  
per year in the UK.

The UK’s woodlands are rich and diverse, supporting more 
invertebrates than any other habitat. We need to rebalance our  
planet and planting trees and hedgerows are key in doing this  
for carbon capture, biodiversity and flood prevention. 

It is estimated that only 40% of UK hedges (95,000 miles) are  
ancient and /or species rich.

We need to plant 1.5 billion trees in the UK alone to  
tackle climate change. 

Let’s make a difference together.

MISSING 40% OF THE UK’s 
WOODLAND SINCE 1945
IT’S TIME TO MAKE A DIFFERENCE

K creatingnaturescorridors.co.uk

k help@creatingnaturescorridors.co.uk

Q @creatingnaturescorridors

Proud Charity Partner to IFE & IFE Manufacturing
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The Innovation Platform
Monday 21 March 2022

Tuesday 22 March 2022

Start End Title Speakers

11.00 11.30 What are the packaging trends set 
to defi ne 2022 and beyond?

Will Cowling, Marketing Manager, FMCG Gurus

12.00 12.30 NPD Sessions sponsored by BCMPA:
From kitchen table to factory fl oor

Susan Arkley, Freelance Consultant and Lecturer 
Nick Henson, Food Product Development Consultant
Richard Werran, Regional Director, Food and Retail Sector, BSI
Ruth Dolby, Director, Food Science Fusion Ltd

13.00 13.30 NPD Sessions sponsored by BCMPA: 
Meeting buyer demands 

Emma Verkaik, Membership and Marketing Director at BCMPA
Cyril Guillemart, Business Development Manager, The Alexir Partnership
Nick Henson, Food Product Development Consultant
Olly Reynalds, Managing Director, Sauce Shed

14.00 14.30 Brexit, EU-to-GB trade and new 
controls on the health and 
standards of food imports

Rob Booth, Trade & Customs Specialist, The Institute of Export 
and International Trade

15.00 15.30 Where next for sustainable 
packaging? 

David Harding-Brown, Founder Partner, The Packaging Collective
Andy Sweetman, Sales and Marketing Director, Futamura
Hugh Lewis, Head of Proposition Strategy, Gousto

Start End Title Speakers

11.30 12.00 Is technology the route to a more 
sustainable future?

Danny Bayliss, New Technology Research Manager, Campden BRI

12.15 12.45 Culture shift: are lab-grown products 
the future of food?

Emma Osborne, CEO, Citizen Kind
Leo Groenewegen, Co-Founder and CEO, Cellularevolution
Eva Sommer, CEO and Founder, Fermify
Alan Ivan Ramos, Founder and CEO, Libre Foods
Jevan Nagarajah, Co-Founder and CEO, Better Dairy

13.00 13.30 Taste test: trends and opportunities 
in the ingredients market

Mike Hughes, Head of Research and Insight, FMCG Gurus

14.00 14.30 Vegan manufacturing in its 
purest form

Parm Bains, Co-founder, SHICKEN
Scott McCulloch, Co-Founder, The Vegan Kind
Charlie Fisher, Global R&D Director, Wicked Kitchen
Matthew Glover, Managing Director, Veg Capital
Esther Pearson, Managing Director, Clive’s Purely Plants

15.00 15.30 What does HFSS 2022 mean for your 
business? 

Pete Martin, Regulatory Director, Ashbury
Paul Woodward, Senior Director, Oracle Retail Brand Solutions
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Wednesday 23 March 2022
Start End Title Speakers

11.15 11.45 Buy or build? Where next for NPD 
innovation?

Gil Horsky, Senior Director of Ventures SnackFutures, Mondelez International
Paddy Willis, Co-Founder, Mission Ventures
Gerardo Mazzeo, Former Nestle Global Innovation Director, Innovation Advisor
Mike Antsey, CEO and Co-Founder, Pilot Lite Ventures

12.15 12.45 Can your supply chain support 
the planet?

Ben Summers, Foundation Director, innocent foundation
Mark Machin, Supply Chain Development Manager, Soil Association
Glen Burrows, Co-Founder and Creative Director, The Ethical Butcher
Diana Spellman, Founder, Partners in Purchasing

13.15 13.45 Expanding your brand: A licensing 
masterclass

Ian Downes, Director, Start Licensing Limited 
David Taylor, Finance and Operations Director, Brand of Brothers
Matt Fullbrook, Commercial Director, Brand of Brothers

14.15 14.45 Standing out from the crowd: how 
smart product design can deliver 
retail success

Jon Stevens, Partner, Threesixty Brand and Packaging Design
Chris Isted, Creative Director, Threesixty Brand and Packaging Design

Seminar programme subject to change. All information advertised correct at time of going to press.

Register now to secure your place at
ifemanufacturing.co.uk/seminar-programme
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Strong branding
Speaker Cyril Guillemart, Business 
Development Manager at The Alexir  
Partnership, says:

“What makes products stand out 
on packed supermarket shelves? 
They need to be true to their brand 

messaging and have a great product inside the 
packaging. Consumers are not going to be fooled by 
fictitious brands in fancy packaging and will not buy it 
again if the product does not stack up.”

To secure your place at the IFE 
Manufacturing packaging sessions, 
head to ifemanufacturing.co.uk/
seminar-programme

Food safety
Speaker Will Cowling of FMCG Gurus says: 

“Concerns about the impact that 
packaging has on the environment 
remain strong, however, at the same 
time, a greater emphasis on product 
safety along the supply chain 

means that more favourable perceptions towards 
packaging are occurring – something that is directly 
influencing purchasing.”

Sustainability 
While exhibitors like BioPak are 
showcasing compostable packaging 
at the forefront of sustainability, 
speakers such as Gousto’s Head of 
Proposition Strategy, Hugh Lewis, will 
be discussing developments such as 

edible packaging and smart product packing on the 
Innovation Platform. 

Trends in Food and  
Drink Packaging
IFE Manufacturing is a centre of innovation in food & drink packaging, both in the 
suppliers showcased at the event and on the Innovation Platform, where industry 
leaders will be discussing the latest developments in the sector. 
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Expanding Your Brand

Why should food & drink brands 
learn more about the world of 
brand licensing? 
Brand licensing off ers brand owners potential to grow and extend 
their brand through working in partnership with third party 
manufacturers. Licensing is a mature business sector with a lot of 
experienced companies operating within the food licensing sector. 

They can demonstrate a track record of success with ranges 
produced under license achieving good sales, securing retail 
listings and achieving great engagement with consumers. 
Brands and companies such as Guinness, Britvic Soft Drinks 
and Cadbury’s have also used licensing successfully. It allows 
companies to develop products in new categories with 
confi dence. Financially it can bring in additional revenues, 
enhance brand value, open up new distribution and help shape 
how consumers view a brand.

How can business owners identify 
the best potential brand expansion 
and partners for their product? 
Licensing works best when there is a good fi t between brand 
and product. Generally, brand owners are looking to expand 
their brand through licensing in a controlled and logical way. 
Many brand owners are actively seeking partnerships and have 
researched categories they feel their brand would work well in.

Arguably it is easier to work with brands who already have 
licensed products in the market, but I wouldn’t be put off  by the 
fact that there aren’t products already in the market; this doesn’t 
necessarily mean the brand owner doesn’t want to get involved in 
licensing. My advice is to talk and engage with brand owners.

It isn’t just about the brand name, it is also about the brand 
experience, taste and fl avour in particular. Brands like Bailey’s 
have worked with licensing partners in categories like cakes, 
desserts, creams and ice creams to extend the brand experience 
and broaden their consumer reach.

Come and hear Ian speak - Expanding 
your brand: A licensing masterclass
takes place at 13:15 on Wednesday 
23 March on the Innovation Platform. 
Secure your place on this session at 
ifemanufacturing.co.uk/seminar-programme

Why should visitors to IFE 
Manufacturing attend your 
session?
Hopefully it will help people see the opportunities around brand 
licensing in a new light. It is a mature, tried and tested business 
model. With Brand of Brothers sharing their hands-on experience 
of brand licensing I think attendees will be able to learn from their 
real experience and leave with some very worthwhile practical 
tips. I also think it will inspire creative thinking from both brand 
owners and manufacturers. Hopefully it will help them consider 
the potential to brand licensing can off er their businesses.

Finally, I hope that it will help people understand that licensing is 
not a short term and reactive way of doing business. As Brand of 
Brothers will be able to show, licensing can help a manufacturing 
company build a business and for brand owners it can help unlock 
brand potential.

One of the most important elements of food & drink production is 
building a strong, memorable brand identity, and IFE Manufacturing’s 
Innovation Platform will be hosting an insightful discussion hosted by Ian 
Downes of Start Licensing on the opportunities available to food & drink 
brands in the licensing market. 
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Focus on Ingredients at 
IFE Manufacturing
For food & drink businesses and NPD professionals, sourcing 
ingredients has become more important than ever, with 
businesses looking for details of full supply chains and ethical 
relationships with core suppliers. 

IFE Manufacturing has a section of the event dedicated to 
exciting ingredients suppliers from the UK and around the globe, 
off ering quality products to food and drink manufacturers. 

Exhibitor highlights

Cocomate 
Stand 1558
NDC Exports (pvt) Ltd is a leading 
manufacturer and exporter in Sri 
Lanka. Being positioned in the “coconut 
triangle” off ers the company more 
competitive advantages to their products. The facility 
started in 1999 as a small-scale industry, and today they 
export to over 40 countries worldwide.

Al Barakah Dates 
Stand 1461
Al Barakah Dates Factory off ers a wide 
range of ingredients to more than 75 
countries, internationally. Our quality 
management system ensures we maintain high quality 
standards of ingredients we market. All our date ingredients 
are in compliance with international food regulations.

Condimentum 
Stand 1161
Condimentum is a privately owned 
business based near Norwich, UK with a 
long-term agreement to supply Unilver 
with products for Colman’s. They are a 
state-of-the-art mustard mill with a production facility 
to produce a cooked mint sauce, and are one of only 
three mills globally with this technology, together with a 
vertically integrated sustainable supply chain.

Chelmer Foods 
Limited 
Stand 1441 
Chelmer Foods sources dried fruit, nuts, 
seeds and pulses from over 20 countries 
and supplies to cereal manufacturers, bakeries, snack 
food packers & processors, foodservice suppliers, retailers 
and related industries. They are proud to be one of the 
UK’s largest independent importers and distributors of 
dried fruit and edible nuts. 

Rich Products 
Stand 1540
Rich Products is the leading supplier 
to the out of home, grocery and 
foodservice marketplaces in the 
UK. They deliver a broad portfolio of quality products 
designed with retailers and food service professionals 
in mind. The indulgent quality and on-trend innovations 
provide unparalleled bakery sales growth opportunities for 
customers across the UK, Europe and the Middle East.
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What advice would you give a 
chef interested in becoming a 
development chef?
The food product development industry has changed over the 
last decade or two. When I speak to development chefs that 
made the jump from service to development 10 years ago, there 
were far fewer opportunities to do it.

Now, the line between food service and manufacturing is more 
blurred, and even the biggest players in mass production 
are looking to bridge the communication gap between their 
commercial and technical teams with individuals that have a 
culinary background and knowledge of how food works at a 
hands-on level. 

My advice to someone starting their transition from restaurant 
to development is, fi rstly, revamp that CV to focus on selling your 
breadth of experience and specifi c speciality skills, secondly to 
reach out to food recruitment agencies for assistance in fi nding 
the right role. They will do a lot of the hard work for you and help 
you extrapolate your CV to shine a light on your most relevant 
skills and experience.

Q&A with 
Development Chef 
& Founder of Habi,
George Uren

What are the biggest trends 
in food and drink development 
in 2022?
Plant-based food tech, and manufacturing start-ups trading 
right now, that are producing alternative meats, are pretty much 
all using protein isolates, alginates, emulsifi ers and other such 
scarcely understood ingredients. 

These ingredients are really doing the heavy lifting in the 
texturising of extruded alt meats - to create that crucial 
benchmark meat experience. These products are innovative 
and exciting to the reducetarian, but there is evident consumer 
scepticism about their make-up, process and ingredient origin. 

Are they really healthier, more sustainable and as tasty as meat? 
The jury is still out. The alt meat industry is about to move 
into phase two. We are going to see the emergence of more 
nutritionally dense, whole ingredients that the broad customer 
base can understand and trust. We will also see fermentation 
stealing the limelight from mechanical texturisation of alt meats 
through extrusion technology. 

We are about to see whole cuts of meat, grown from mushroom 
roots called mycelium (the furry white stuff  we see in healthy soil), 
they are incubated in perfect conditions and fed specifi c nutrients 
through humidifi ed air. It sounds unusual but, in reality, this a 
fully natural process. You could argue it’s a take on the ancient 
practice of tempeh production – fermenting pulses, legumes, nuts 
and seeds into meaty mycelium bound bricks – originating in the 
humid equatorial climate of Indonesia some 3,000 years ago. The 
cogs are turning on scaling this concept and I think it will soon 
steal the show.
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Panellist Paddy Willis, Co-Founder 
of venture capital firm Mission 
Ventures, comments: 

“M&A is no silver bullet, 
as often integration 
of a successful brand 
can stifle it or rob it of 

its inherent attraction to the consumer, 
particularly when undertaken too early in 
its development. Working with founders of 
SMEs is challenging and often distracting, 
but it can be fulfilling and be a key part of 
growth strategies.”

Buy or build? Where next for NPD innovation?  
takes place at 11:15 on Wednesday 23 March  
on IFE Manufacturing’s Innovation Platform.

The Future of Food

Panellist Alan Ramos of Libre 
Foods says:

“Although fermentation has 
been around for centuries, 
the third pillar of alternative 
proteins is just now taking 

off, both through precision and biomass 
fermentation. Both fermentation approaches 
are incredibly exciting as they serve as 
tangible, high impact solutions to replace 
reliance on animals for eggs, meat and dairy 
with faster, more efficient, consistent and 
compassionate supply chains.”

Culture Shift: Are lab-grown products the future of 
food? takes place at 12:15 on Tuesday 22 March on  
IFE Manufacturing’s Innovation Platform.

The Innovation Platform 
at IFE Manufacturing will see speakers 
debating some of the most challenging 
and exciting elements of food and drink 
production, from the revolutionary new 
products and ingredients set to redefine 
food to truly creative partnerships and 
business growth opportunities. 

Idea generation
The session ‘Buy or build? Where next for NPD innovation?’ 
will see an all-star panel discuss what it means to be at the 
forefront of idea generation in food and drink, and whether 
partnerships, in-house innovation or acquisitions are the most 
effective approach.

Growing your own
‘Precision Fermentation: Is the future of food lab-grown?’ will 
take a deep dive into the fascinating subject of lab-grown food 
products, specifically the potential of dairy and meat products, 
created without the involvement of animals, to fundamentally 
change our relationship with food.

Guarantee your  
seat by booking your  

sessions today
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Alternative thinking
Should vegan products be manufactured solely in vegan 
factories? As vegan products increase in popularity the Vegan 
manufacturing in its purest form panel will take a look at the 
manufacturing of these products and how they can best be 
produced ethically on a large scale.

Panellist Matthew Glover Co-Founder, Veganuary says:

Most vegan businesses are striving to 
compete with animal-based ingredients in 
three main focus areas – price, taste and 
convenience. As more energy and funds are 
invested in plant-based foods, economies 
of scale are helping make alternative 
proteins more aff ordable, scientists and 
chefs are creating better tasting products 
in the development kitchens, and retailers/
restaurants are allocating more space. But, 
it’s an increasingly crowded space so to 
stand out from the crowd vegan businesses 
also need to engage with consumers on 
a new level, through innovative marketing 
strategies and meeting consumers ever 
changing needs.

Vegan manufacturing in its purest form takes place 
at 14:00 on Tuesday 22 March on IFE Manufacturing’s 
Innovation Platform.

Secure your place on this session at 

ifemanufacturing.co.uk/seminar-programme

 Stand 4550

Storefast

For a free consultation call 01474 543010 or visit storefast.co.uk/contact-us

Don’t want to blend in with the crowd?

Whether a start-up, blue chip, or somewhere in between, Storefast 
Solutions can help your business to produce delicious commercial 
cocktails, compounds, premixes, and seltzers.

•  Expert knowledge to develop your 
concepts and recipes in our state-
of-the-art onsite laboratory

•  Blend in batches up to 30,000 
litres for exquisite and exacting 
repeatable liquids

•  A range of pasteurisation options 
to protect your fl avours and 
maximise your product shelf life

•  Hundreds of quality ingredients 
available onsite at our BRC 
accredited and bonded warehouse

Flexible fi lling 
solutions including 

canning, bag-in-box, 
and bulk packing
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What are the benefi ts of 
incorporating more technology 
into the food & drink supply 
chain? 
•  Farm to fork transparency and traceability for food safety and 

to support sustainability claims. 

•  Modern technology can be coupled with IoT for sustainable 
practices reducing waste of food, energy and water.

•  Support innovation in recipe development and secure global 
compliance of labels. 

•  Being able to handle product recalls effi  ciently and with limited 
damage to consumer health and to brand.

•  Visibility and resilience to manage supply chain disruptions and 
meet demand effi  ciently.

Simplifi ed Software
to Transform Your 
Business

What are some of the growing 
industry trends that we’ll see in 
2022?
•  Continued focus on creating a sustainable and transparent food 

future. Consumers demand more information on not only the 
source of origin and contents of their food or drinks but also how 
it was produced. What country is it coming from? What farm does 
it come from? Does that farm use pesticides and antibiotics? How 
sustainable is the production?

•  Product and recipe innovation to support evolving consumer 
preferences (functional ingredients, plant-based, healthy 
proteins, locally sourced, etc.).

•  New channels to market – Going from B2B and introducing 
B2C commerce for food and beverages, which creates less 
dependence on existing distribution channels while addressing 
the needs of the modern consumer.

Why should food & drinks 
brands meet Infor at IFE 
Manufacturing this year?
Today’s food and beverage organisations need complete 
enterprise-wide visibility and the agility to quickly respond to a 
changing market while growing the business to take advantage 
of new opportunities, ensure food safety, reduce waste, and 
implement sustainable processes. With 40 years of food and 
beverage experience at more than 1,100 companies, we understand 
the business challenges you are facing and have the expertise to 
get you on the leading edge in a rapidly changing industry. 

Our modern, cloud-based ERP “CloudSuite Food & Beverage” 
comes with pre-confi gured industry capabilities built-in for 
operational excellence, product lifecycle management, and 
supply chain planning—making it easier for F&B companies to 
innovate, increase productivity, ensure food safety, implement 
transparency, and increase sustainability. 

The cloud-based platform ensures that you’ll always have access 
to the latest industry features and regulatory upgrades paired with 
the highest level of security protocols. It can scale quickly to support 
business growth, so F&B companies can invest in more strategic 
growth initiatives with the resources freed up.

IFE Manufacturing catches up with Infor, a global business with decades of experience working with food & drink 
brands to help them improve food safety, minimise waste, and create more transparent food supply chains. 
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Trends in Food & Drink 
Manufacturing

Manufacturing is a 
major component 
of the food & drink 
production cycle and 
a key focus for IFE 
Manufacturing. It’s 
a part of the sector 
rife with innovation, 

pushing the boundaries and tackling 
issues such as sustainability head on, 
under enormous external pressure. 

On the show’s Innovation Platform, 
Campden BRI’s New Technology Research 
Manager Danny Bayliss will be taking a 
close look at some of the exciting new 
technological developments in food & 
drink manufacturing, and how they could 
pave the way to a more sustainable future. 
IFE Manufacturing caught up with him 
ahead of the event to learn more. 

What are some of the major challenges 
and opportunities when it comes to 
making food & drink manufacturing more 
sustainable? 

Some of the major challenges facing the 
industry include producing more with fewer 
resources and less impact on the planet, 
reducing waste and improving process 
effi  ciencies, reducing the carbon footprint 
of processing operations, sourcing 
more sustainable ingredients, reducing/
recycling/reusing packaging, and trying to 

achieve all of the above while continuing 
to meet consumer expectations. 

Despite these challenges, there are also 
opportunities in the space including new 
product production techniques, such as 
vertical farming, cell cultured or plant-
based alternatives to meat, provided they 
can be met in a sustainable way, better 
utilisation of waste streams and new ways 
of processing traditional products more 
effi  ciently, and the development of new 
technologies which take advantage of 
diff erent energy sources, enabling a change 
in the way some products are produced.

Why should visitors to IFE Manufacturing 
attend your session? 

This session will be benefi cial to visitors 
who are looking to further improve their 
sustainability and explore alternative ways 
to support decarbonisation of processes 
and production through new technologies. 
We will also explore future technology 
which may change how manufacturers 
produce products for consumers.

Is technology the route to a more 
sustainable future? Takes place at 
11:30 on Tuesday 22 March on IFE 
Manufacturing’s Innovation Platform

Copyright ©2022 Infor. All rights reserved. www.infor.com.         

infor.com

Copyright ©2022 Infor. All rights reserved. www.infor.com.         

Leverage powerful functionality and optimise your critical business 
processes with Infor CloudSuite™ Food & Beverage.

Keep current and connected. 

We speak food and beverage—enabling global businesses to grow with 
networked analytics and user experiences that can be augmented by AI. 
Expanded industry-specific capabilities allow your organisation to stay 
ahead of trends and the latest regulatory demands. We help ensure your 
food and beverage business is efficient, today and in the future.

Infor is a proud sponsor of:
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IFE 2022 will be the industry’s fi rst chance 
in over three years to gather together and 
meet face-to-face. Anyone who’s anyone in 
the world of food and drink will either be on 
the stage, on a stand or on the event fl oor. 

Walking through the doors of this year’s event you will be 
stepping into a world of discovery. Unearth exciting new products 
by immersing yourself in the world of food & drink innovation. 
Develop your expertise, gain unrivalled access to international 
suppliers and reinvigorate your product off ering.

What’s on at IFE 2022?

The Future 
Food Stage
The event’s Future Food Stage will be a 
hub of learning and thought leadership 
throughout the three days of the event, 
with sessions from leading food & drink 
retailers, industry research bodies and innovative brands. 
The world of food & drink has changed immeasurably over 
the past two years and this is your chance to catch up on 
the latest trends and opportunities to grow your business. 

View the full seminar programme and book 
your sessions in advance. 
ife.co.uk/ife-seminar-programme

Advice-To-Go
This year’s edition of IFE will see a section 
back by popular demand, where key event 
advice partners will be on call to provide 
bespoke answers and advice to the 
event’s visitors. The companies available include 
City Harvest, BSI, FDEA, SugarWise, Green Seed Group,
DIT, the Institute of Food Science and Technology, and
the Institute of Export and International Trade. 

World Food 
Innovation Awards
In 2022 IFE will once again be supporting 
the World Food Innovation Awards, run 
by FoodBev Media, which are dedicated 
to celebrating excellence and innovation 
from the global food & beverage industry.

Meet the shortlisted entries on Stand 3383 and 
join us as the winners are revealed at 15:45 on 
Monday 21 March on the Future Food Stage 
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Case Study: 
Bespoke, 
sustainable 
packaging for  
The Big Table 
Group
The Client

The Big Table Group, a national restaurant group that operates 
over 150 sites under core brands Las Iguanas, Café Rouge and 
Bella Italia. 

The Brief

To create five unique (one for each brand plus two delivery 
brands) packaging offerings ready for launch on 12 April in 
time for lockdown easing. Focussing on sustainable and 
practical solutions in a tight time frame, the first conversation 
was on 4 December. Four months to test, trial, design and 
produce five different ranges of packaging.

The Process

An initial consultation in December helped guide the customer 
on what was best practice in terms of suitable delivery ranges 
both in a practical sense and advising on what products 
would be easily disposable for their customers at home as well 
as the most sustainable in terms of materials and production. 
After the consultation, BioPak went to the sampling phase for 

trials with the food, from this they narrowed down to the final 
range and discussed branding options.

Due to the tight time frame, the BioPak team tackled this in 
two ways; first was using their local manufacturing site to 
produce branded sleeves to use on their standard off-the-shelf 
products. At the same time, they sent bulk orders for printed 
stock to their main manufacturing sites, knowing that they 
would arrive a month or so after launch to replace the sleeves.

BioPak were able to formulate a partnership with  
The Big Table Group to ensure all deadlines were met. 

The Challenges

Global freight collapsing, raw material shortages, the Suez 
Canal issues and unprecedented demand. The printed stock 
was delayed due to the issues with freight, exacerbated by 
the Suez Canal blockage and a global shortage of paper 
pulp. These caused some delays on the main products, but as 
BioPak had local supply of the sleeves, they were able to cover 
the short fall with top-up orders. 

The Result

Five unique, sustainable 
packaging offerings produced 
in a tight time frame, which 
proved to be hugely popular 
with trade, at three times their 
initial forecast, resulting in 
further orders being placed 
with the sleeve supplier.

21 - 23 March 2022  |  ExCeL London Register for free at ifemanufacturing.co.uk
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BioPak’s  
Revolutionary Approach  
to Sustainable 
Packaging
Sustainability in food and drink packaging 
has always presented a number of 
challenges. The materials which can 
be recycled and repurposed in most 
packaging sectors are compromised when 
contaminated by food residue, creating an 
unfortunate disparity between intention 
and final result.

BioPak is on a mission to revolutionise the world of food and drink 
packaging by producing the most sustainable, environmentally 
friendly packaging on the market. They champion compostable 
packaging and are focussed on reducing tree-based paper and 
fossil fuel-based plastic used in foodservice ware by offering an 
eco-friendly alternative.

BioPak has around 300 ready-to-go products, in addition to the 
capacity to create bespoke, compostable packaging for clients. 
Each item has sustainability built into every stage of its lifecycle.

Exhibitor Spotlight
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IFE Manufacturing’s  
Product Picks

Exhibitors at IFE Manufacturing range 
from quality international ingredients to 
innovative sustainable packaging to smart 
manufacturing solutions and much more. 
Here’s our pick of some of the companies 
and products on show at this year’s event. 

Sunshine (Tianjin)  
Produce Limited  
Stand 1260
Leading manufacturer and packer of 
high-quality ingredients for bakery and 
snack industries, including conventional 
and organic seeds, nuts, dried fruits, protein powder, 
(pumpkin seeds, pine nuts, sunflower kernels, watermelon 
kernels, goji berries, hemp seeds, raisins, linseeds and 
buckwheat, with BRC certificate.

Aptean Stand 1339
Aptean is one of the world’s leading 
providers of purpose-built, industry-
specific software that helps 
manufacturers and distributors 
effectively run and grow their 
businesses. With both cloud and on-
premise deployment options, Aptean’s products, services 
and unmatched expertise help businesses of all sizes to 
be Ready for What’s Next, Now®. 

Glassworks International  
Stand 1111
Glassworks International has been 
designing, manufacturing and supplying 
quality glass products to clients for over 
20 years. Their specialist award-winning 
service includes managing the entire glass supply chain, 
from the conception of a glass product, through to the 
creation, warehousing and distribution of glass to clients 
across the UK, Europe and beyond.

Newton Print &  
Packaging Stand 1220
Carbon-balanced printed packaging 
specialists, family-run since 1983. 
Specialising in carton board products 
such as sleeves, cartons, boxes, wallets, 
tent cards and header cards. Short runs, Fast turnaround, 
and sustainable printing methods. Newton Print offer fully 
in-house UK based production, with a proactive and ‘easy 
to deal with’ approach to customer service. 

BiBP Stand 1305
BiBP produce innovative packaging 
for storing and transporting liquid 
and semi-liquid products. Their offer 
includes Bag in Box, flexible barrier 
packaging and bags with aseptic 
properties. The Bag in Box is perfecting 
for storing wines, beer, vodka, cider and more. The 
business is focused on an individual approach, matching 
solutions to the needs of their customers. 

TIPA Corp Ltd Stand 910
TIPA’s compostable packaging offers 
certified food-grade packaging for 
fresh produce, dry food, baked goods, 
chilled products, and frozen food. The 
material used for the packaging is a 
patent-protected sheet combining 
plant-based and petroleum-based composition which 
looks and feels like regular plastic but which decomposes 
under compost conditions.

Yesil Packaging SA  
Stand 1414
Yesil Packaging, part of Yesil Group, which 
has been operating since 1995, offers 
corrugated cardboard box packaging. 
The experienced and dynamic production 
team creates quality, customer orientated products and 
the business is passionate about its sustainable values, 
entrepreneurship and innovative technologies. 

Lallemand Bio-Ingredients  
Stand 1548
As the incorporation of novel plant-based 
proteins into foods could be challenging 
due to bitter and unfamiliar “green” 
flavours, typical of the vegetable proteins 
from soy, pea, potato, and other vegan sources, Toravita® 
300 and 301 natural ingredients are great tools for flavour 
houses and plant-based meal developers to modulate the 
undesired flavours perception. Try Toravita® in plant-based 
meat and dairy alternatives, including vegan ice cream!
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By donating food otherwise destined for non-
human consumption or landfill, food
companies and manufacturers can find a safe,
simple and sustainable solution to their
surplus in City Harvest.

City Harvest collects fresh, frozen, and
ambient food. Our fleet of 18 vans has freezer
and chiller capability and can collect, for free,
from all London boroughs. All food must be
unopened and within its use-by date to be
distributed from our Acton and New
Spitalfields depots.

From farms and manufacturers to iconic food
markets and brands, City Harvest works with a
variety of companies across the UK food
industry looking for a solution to surplus in
their food supply chain, including:

RescuingFood,People,andPlanetwithCityHarvest

Whenwemade the decision to donate surplus stock
at risk of becomingwaste, City Harvest was a natural
choice for us, given its extensive experience helping to
ensure that all people, regardless of circumstance,
have access to healthy food."

Cotswold Fayre
Wholesale Distributor &City Harvest Surplus Partner

City Harvest, est. 2014, collects nutritious
surplus food from manufacturers, retailers,
distribution centres, farms, markets &
wholesalers, and all parts of the hospitality
sector, delivering, for free, to 350+
Londoncharities feeding those facing food
poverty.

City Harvest rescues food, people, and
planet by preventing food waste, providing
life-changing support to communities in every
London borough through food, and reducing
greenhouse gas emissions from waste.

Find out how you can support us:
food@cityharvest.org.uk - www.cityharvest.org.uk - 0207 041 8491
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Exhibitor List
Agrofusion

Al Barakah Dates

Alison Handling Limited

Amazon Web Services

Aptean

ATD Labels and Packaging Limited

ATS-Tanner Banding Systems UK Ltd

BCMPA

Berrico FoodCompany bv

BiBP

BioPak Ltd

BLUEGLASS OF SWEDEN

Bolter Design

Brandpax Limited

Brusco Food Group

California Walnuts

Chelmer Foods Limited

Cocomate

Compass International Trading Ltd

Condimentum

Croxsons

CSB-System

Direct Sourcing Ingredients Ltd

Durham Duplex

Eska Ambalaj

Eurostar Commodities

Fillpack Technology

Footprint

Gafbros Ltd

Glassworks International Ltd

Ilke Ambalaj

Imperial Food Packing

Infor

JBT Corporation | Automated Systems

J&G Pecans

Lallemand Bio-Ingredients

Magnum Packaging (NE) Ltd

N Smith Packaging & Display

Newton Print & Packaging

Packaging Mode

Rawlings Glass Packaging Specialists

Rich Products

Roclayer Packaging Compounds S.A.

Safe Spice Gida Sterilizasyon 
San. ve Dis Tic. A.s.

SALTWELL

Seven star edibles

Shareteq Ltd

Spikomat - www.skewers.co.uk

Stef Langdons

Storefast Solutions

Stribbons Packaging

Sunshine (Tianjin) Produce Limited

The Box Factory Ltd

Thermal Printer Support Ltd & TSC

TIPA CORP

ThreeSixty Design

Ucsa Ambalaj Sanayi ve Ticaret AS.

Unicorn Ingredients

Ustun Plastik / Plastmore

Windfall Logistics

Yesil Ambalaj

Directions 
& Times
Monday 21 March: 10.00 – 17.00
Tuesday 22 March: 10.00 – 17.00
Wednesday 23 March: 10.00 – 16.00

The Jubilee Line and the 
DLR are the quickest routes 
to ExCeL London. 

Alight at Canning Town on the 
Jubilee Line and change onto 
a Beckton-bound DLR train 
for the quick two-stop journey 
to ExCeL: Prince Regent for 
ExCeL (for the east entrance 
or the ICC London)

Find more information at
ifemanufacturing.co.uk/
when-whereFor more product inspiration check out the IFE Manufacturing 

exhibitor list ifemanufacturing.co.uk/why-visit/exhibitor-list
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greenhouse gas emissions from waste.

Find out how you can support us:
food@cityharvest.org.uk - www.cityharvest.org.uk - 0207 041 8491

Why IFE Manufacturing? 

By donating food otherwise destined for non-
human consumption or landfill, food
companies and manufacturers can find a safe,
simple and sustainable solution to their
surplus in City Harvest.

City Harvest collects fresh, frozen, and
ambient food. Our fleet of 18 vans has freezer
and chiller capability and can collect, for free,
from all London boroughs. All food must be
unopened and within its use-by date to be
distributed from our Acton and New
Spitalfields depots.

From farms and manufacturers to iconic food
markets and brands, City Harvest works with a
variety of companies across the UK food
industry looking for a solution to surplus in
their food supply chain, including:

RescuingFood,People,andPlanetwithCityHarvest

Whenwemade the decision to donate surplus stock
at risk of becomingwaste, City Harvest was a natural
choice for us, given its extensive experience helping to
ensure that all people, regardless of circumstance,
have access to healthy food."
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