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Lesley Griffiths AS

Minister for Rural Affairs and North Wales, and Trefnydd
Croeso i BlasCymru/TasteWales 2021
Welcome to our BlasCymru/TasteWales 2021. We are extremely proud of our
food and drink industry in Wales, and over the next few days, we will celebrate
and experience its strength and talents, proving that it is amongst the best in the
world.
Wales is known for its stunning beauty, with a unique landscape; extensive
coastline; mountainous national parks; and distinctive language and culture.
This provides the ideal environment for our food and drink industry to flourish
with a proliferation of producers, large and small, from traditional artisan
producers to innovative newcomers.
Our country’s reputation for products of the highest quality is now becoming well
established, both at home and overseas.
With the most stunning of natural resources to rear our produce, from delicious
seafood to lamb and beef reared ‘the Welsh Way’; from luxury dairy products to
the finest beers and whiskies, Welsh food and drink enjoys a global reputation for
quality and excellence.
Together we can look forward to creating a strong and vibrant Welsh food and
drink sector with a worldwide reputation for excellence, striving for one of the
most environmentally and socially responsible supply chains in the world.
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What’s in store
An inspiring Conference line-up
exploring the theme of Food and
Drink for a Future Generation
inspiring delegates to take action
in their organisations and their
lives to address the challenges
and opportunities presented by
climate change.

Various Zone areas
showcasing the latest
technology, innovative
ideas, training, and
support available
to the sector in
Wales.

A showcase of the best food
and drink produce Wales has
to offer, including rising
stars in the sector

BlasCymru / TasteWales
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One-to-one
sessions
for buyers
to engage
with Welsh
producers and
discover the
passion behind
their products.
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We are very proud to sponsor
BlasCymru/TasteWales 2021

Proudly helping families to eat well
without costing the earth
Branston is a registered trademark of Mizkan Europe Limited and used under licence.
BlasCymru
/ TasteWales
Batchelors is a registered trademark of Premier Foods Group Limited and used under licence.
Flora & Olivio are registered trademarks of Upfield Europe BV and used under licence.
www.tastewales.com
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Conference
Day 1 - 27th October 2021
***Timings are subject to change***
Morning Sessions
Opening
9:00

Welcome from Host, Sara Edwards
Andy Richardson: Chair, Food and Drink Wales Industry Board
Lesley Griffiths MS: Minister for Rural Affairs and North Wales, and Trefnydd
David McDiarmid: Corporate Relations Director, Princes Group

The changing food consumer
9:45

Sophie Colquhoun: Director, Category-Insight, Welsh Food and Drink Insight Programme
“Sustainability and Welshness: A shopper’s perspective”
Chris Hayward: Sales Director, Institute of Grocery Distribution “Food and Drink for Future Generations’ –
a changing retail environment and a requirement on manufacturers to adapt to meet these needs”
Q&A

10:45

Networking Break / Seminar Sessions

Strategic Perspective
11:30

Ian Wright: CEO, Food and Drink Federation“Running on Empty? - As the UK navigates the shortages storm, how can Wales food and drink thrive“
Julie Pierce: Director Openness, Data & Digital; Science; & Wales, Food Standards Agency
“Can data be a torch shining the light to guide us?”
Q&A

12:30

Lunch / Seminar Sessions

Afternoon Sessions
13:45

Adam Henson: Countryfile presenter and farmer

How Wales is addressing the sustainability challenge
14:30

Professor Keith Ridgway CBE: Executive Chairman, Advanced Forming Research Centre, Strathclyde University
“The Importance of Innovation to the Welsh economy”
Jonathan Tench: International Partnerships, The Office for the Future Generations Commissioner
“Future-proofing the Welsh Food System: Business and the Well-being for Future Generations Act”
Q&A

15:30

Networking Break / Seminar Sessions

Trade’s response to sustainability challenges and opportunities
16:00

Edward Morgan: Group Corporate Social Responsibility and Training Manager, Castell Howell
“Castell Howells journey towards sustainability“
Michael Fletcher: Commercial Director, The Co-op
Q&A

17:00

Host Closes Day
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Conference
Day 2 - 28th October 2021
***Timings are subject to change***
Morning Sessions
Opening
9:00

Welcome from Host, Sara Edwards
Maggie Ogunbanwo: Food and Drink Wales Industry Board

How sustainability can be at the heart of a brand
9:45

Mike Wilson: Business Director, Safefood360
“It start’s with me!”
Andrew Carlin: Director of Strategic Programmes, EIT Food
“Brands working together for Sustainability – Reflections on the experience of building cross-industry consensus on
front-of-pack labelling through Foundation Earth.”

10:45

Networking Break / Seminar Sessions

Investing in the Future  
11:30

Chris Stott: Partner, Head of Food and Drink, KPMG
“Why the sustainability agenda is not only the right thing to do it is the sensible thing
to do.”
Rob Keegan: Regional Manager Scotland, North of England & Wales, Triodos Bank.
Gwyn Rhodes: Head of Business Banking, Triodos Bank.
“Sustainability and the Finance Sector”
Q&A

12:30

Lunch / Seminar Sessions

Afternoon Sessions
13:45

Professor Mike Berners-Lee: Author and leading expert in sustainability and carbon footprinting.
“Rethinking Food”

Making food manufacturing more sustainable
14:30

Emma Piercy: Head of Climate Change & Energy Policy, Food and Drink Federation
“The road to Net Zero for food and drink”
Gill Higgins: Head of Sustainability, Dawn Meats Group
Q&A

15:30

Host Closes Day
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Speakers
Sara Edwards
HOST
The conference will be hosted by Sara
Edwards, one of Wales’ best-known
and much-loved television presenters.
Sara has been co-presenter of the
highly-acclaimed ‘Wales Today’
programme, a contributor to regular
items on BBC Radio 4, and has
presented live television coverage
from the Royal Welsh Show, the
Llangollen Eisteddfod and the National
Eisteddfod. She has also presented a
number of programmes for BBC Radio
Wales, including ‘Sara’s People’ and
‘Food Matters’.
Sara has acted as host at many highprofile events throughout the UK
and also speaks passionately about
environmental issues and the reality
of climate change.

BlasCymru / TasteWales
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Speakers
Adam Henson
Farmer and Countryfile Presenter
Adam Henson is one of the UK’s bestknown farmers and a presenter on BBC1’s
Countryfile.
He appears in Countryfile’s regular feature,
Adam’s Farm, where he reports from his
own farm on the topical, practical challenges
he faces.
Judges have praised his skilful explanation
of a diversity of farming business issues
and the empathy he expresses when
commentating on the tougher aspects of
farming life. They have also praised Adam’s
tireless efforts for farming
Adam Henson won the ‘2010 Farmers
Weekly Champion of the Year Award‘
sponsored by the National Farmers Union.
An ambassador for British farming in
general, Adam has attended many major
farming and countryside events to chair
meetings or promote the farming industry
to the public.
Drawing on a wealth of farming knowledge,
Adam has presented weekly for Radio
Gloucestershire and is a regular contributor
to BBC Radio 4’s On Your Farm and Farming
Today.
He also writes for the monthly Countryfile
magazine in his capacity as resident farmer.
In 2013 Adam teamed up with chef Nigel
Slater to co-present Nigel and Adam’s Farm
Kitchen, a four-part series exploring how

BlasCymru / TasteWales
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food gets from the farm to fork and how to
make the most of seasonal produce.
In 2015, Adam presented a new series of
BBC1’s Secret Britain with Ellie Harrison. This
3-part series discovered the Water World of
Wales, the Mysterious Moors of Yorkshire
and The Hidden Highland of Scotland.
Adam also co-presents BBC2’s Lambing Live
alongside Kate Humble.
Adam’s ‘Cotswold Farm Park‘ pioneer’s
rare breed conservation and is part of the
650-hectare Bemborough Farm. This has
given him an in-depth knowledge of British
farming and the countryside and led to his
expertise as a popular presenter and afterdinner speaker.
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Speakers
Professor Mike
Berners-Lee
Founder of Small World Consulting
and Professor at Lancaster University
Professor Mike Berners-Lee is an expert
speaker on sustainability and how we can
address this overarching 21st-century
challenge, as well as the founder of Small
World Consulting, an associate company
of Lancaster University, a world leader in
the field of supply chain carbon metrics
and management. Small World Consulting
works with organisations of all sizes and
sectors, from the world’s largest tech
giants to SMEs, while Mike is a professor
at Lancaster University, where his research
includes sustainable food systems and
carbon metrics. He has made numerous
speaking, radio and television broadcast
appearances to promote public awareness
of sustainability and climate change issues,
most notably appearing in Climate Change:
The Facts alongside Sir David Attenborough.
He is the author of three acclaimed books.
His 2019 book There Is No Planet B: A
Handbook for the Make or Break Years
is a practical and holistic tour of the
21st century’s biggest challenges, laced
throughout with practical guidance for
individuals, businesses and politicians. An
updated version of this book was published
by Cambridge University Press in early 2021.
About Mike’s first book How Bad Are
Bananas?: The Carbon Footprint of
Everything, author Bill Bryson wrote, “I can’t
think of the last time I read a book that was

BlasCymru / TasteWales
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more fascinating, and useful and enjoyable
all at the same time.” A fully updated version
of this book was published in the summer of
2020.
Mike’s book The Burning Question, cowritten with Duncan Clark, explores the
big picture on climate change and the
underlying global dynamics, asking what
mix of politics, economics, psychology and
technology are really required to deal with
the problem. Former US vice president Al
Gore described the book as, “Fascinating,
important and highly recommended.”
Mike has a degree in Physics from Oxford
University, a PGCE in Outdoor Education
and Physics from Bangor, and an MSc in
Organisational Development and Consulting
from Sheffield Hallam University.
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Speakers
Andy Richardson
Chair, Food and Drink Wales Industry Board
Andy has a passion for food and drink and for
the opportunities it creates for businesses in
both UK and export markets. He is an impactful
industry leader with a reputation for strategic
clarity, energetic drive and forging stakeholder
collaboration. He currently works for the dairy
nutrition business, Volac, Chairs the Welsh
Government Food & Drink Board, is a member
of UK Government Food & Drink Council and DIT
Strategic Trade Advisory Group. He is also chairing
a Government & Industry Collaboration to improve
productivity in the dairy industry.

Milked in Wales, Made in Wales, 100% Welsh!

South Caernarfon Creameries is Wales’ oldest and largest dairy co-operative which has been farmer-owned since 1938.
Making the most of our great Welsh heritage by creating products that really deliver on provenance and flavour.

BlasCymru / TasteWales
Enjoy our award winning cheese and butter using only Welsh milk from our 140+ Welsh members.
www.tastewales.com

www. sccwales.co.uk

/SouthCaernarfonCreameriesLtd

@SCCWales

in
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Speakers
David McDiarmid
Corporate Relations Director Princes Limited
David held a number of commercial roles in the
food industry before joining Princes in 2007 as a
senior sales manager, responsible for branded and
own label food and drink business with a number of
major UK retailers.
David moved to the Corporate Relations function
in 2012 reflecting his personal interests in
communications, media and sustainability.
As Corporate Relations Director since 2017, he is
responsible for external communications, corporate
affairs and corporate responsibility for the Princes
Group around the world.
He represents Princes with multiple external
stakeholders, including media, customers, trade
bodies, government and NGOs and has publicly
spoken at a number of events on topics relating to
the Princes Group or its sustainability work.

Sophie Colquhoun
Director at Category-Insight
Sophie is an experienced leader in
food marketing and a category strategy
specialist, having spent over 20 years
in the food industry, training with Mars
and working as Category Controller at
Ginsters and Group Marketing Director
at Tulip Foods. She works with Brookdale
Consulting to deliver the current Insight
Program for Welsh Government Food
and Drink while also running her own
business Category-Insight.

BlasCymru / TasteWales
www.tastewales.com

Page. 14

Speakers
Chris Hayward
Sales Director at IGD
Chris is the Sales Director at IGD and has
been working with FMCG manufacturers for
over 20 years. He has a breadth of experience
across Qual/Quant and continuous data and
has worked with retailers, manufacturers,
government bodies and trade associations, and
particularly enjoys working with businesses
looking to upscale in both in- and out-of-home
environments. He has been working with
TasteWales since 2017 and is very happy to
help with insights on both the UK and the rest
of the world.

Ian Wright
CEO at Food and Drink Federation
Ian Wright leads the Food and Drink Federation,
the representative voice for companies and trade
associations across food and drink. Before joining
FDF in March 2015 he spent 14 years with Diageo
plc, the world’s largest drinks business, where
he was a member of the executive committee
responsible for the business’ reputation as it
became one of the world’s most trusted and
respected companies. Before this he worked for
Boots the Chemist and Mars Confectionery, and also
enjoyed spells in consultancy and politics. He chairs
the Food & Drink Sector Council, the government’s
industry advisory body, as well as the Food & Drink
Trade Association Round Table. In August 2015 Ian
received a CBE for political and public service.
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Speakers
Julie Pierce
Director of Openness, Data & Digital; Science;
& Wales at Food Standards Agency
Julie champions the use of modern digital
approaches and technologies both within
government and across the whole food system while
also pushing for modern, data-enabled approaches
to Food Standards Agency research.
Julie is a member of the FSA Executive and is the
Director with oversight responsibility for the FSA
in Wales, having previously been the CIO at Defra.
She spent much of her earlier career in the private
sector implementing technology-enabled change
programmes as a partner at PricewaterhouseCoopers
in financial services, pharmaceuticals, defence as
well as central government, both in the UK and
mainland Europe.

Professor Keith Ridgway
CBE
Executive Chairman at the Advanced Forming
Research Centre (Strathclyde University)

Keith worked in industry before moving
to academia in 1980 at the University
of Sheffield. He launched the Advanced
Manufacturing Research Centre with Boeing in
2001 and in 2009 helped launch the Nuclear
Advanced Manufacturing Research Centre.
In 2005 he was awarded an OBE, followed by a
CBE in 2011. He became a Fellow of the Royal
Academy of Engineering in 2006.

BlasCymru / TasteWales
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Speakers
Jonathan Tench
International Partnerships at The Office of the
Future Generations Commissioner
Jonathan Tench is the Partnerships & Networks
Changemaker in the Office of the Future
Generations Commissioner for Wales and is
responsible for supporting the Commissioner’s
international and private sector engagement.
Jonathan has over 10 years of experience
in global food systems and sustainable
development policy and programme work,
having previously worked for Oxfam, Unilever
and the Global Alliance for Improved Nutrition
in the UK and the US.

Edward Morgan
Born and raised on a farm in West Wales,
Edward has experience of primary production,
manufacturing and sales. Edward is currently
Group Corporate Social Responsibility (CSR) and
Training Manager at Castell Howell Foods which
encompasses the core requirements of CSR, to
oversee the creation and implementation of
ESG objectives. Edward also represents Castell
Howell on the advisory board of Business in
The Community Cymru, Chair of the Regional
Learning and Skills Partnership in addition to
attending various Food Cluster Groups.

BlasCymru / TasteWales
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Speakers
Michael Fletcher
Chief Commercial Officer, Co-op
Michael Fletcher joined the Co-op in 2013 and as
the Chief Commercial Officer is responsible for
the sourcing and trading strategies across Co-op
and Nisa.
Michael has been in Food Retail his entire career
and has extensive operational experience in
developing and leading commercial strategy,
opening new markets and leading integration
projects. As part of his development Michael
managed stores for a year, this gives him a
passion for executing all commercial activity
through the store lens.
Over the past 18 months, the Commercial
team has been through a significant change
programme which is at the heart of building a
Co-op fit for the future. The teams have been
responsible for integrating Nisa into the Coop, designing and building a new Enterprise
Platform that will support our ambition for
“tailored” convenience, developing a Co-op

BlasCymru / TasteWales
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Brand proposition which has won
over 100 awards (this year alone) and
creating a vision for the sourcing of
food which charts a path to a more
ethical and sustainable food future.
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Speakers
Maggie Ogunbanwo
CEO and sometimes bottle washer of Maggie’s:
An African Twist to your Everyday Dish, an award
winning African Food brand based near the Snowdon
mountains. She is a mother of two, a wife of one, an
author, a food lover, a mentor, an entrepreneur who
is passionate about helping untie women’s hand and
thus freeing their potential.
Recently nominated for a prestigious Gourmand
Award for The Melting Pot her first cook book, a
triumph of World recipes from the minority ethnic
communities around Wales.
Maggie’s mum and grandma have been involved in
the cooking world so she was ‘born cooking’ and has
a flair for and understanding of food which is not only
inherent but backed by at least 30 years’ experience in
the industry covering African and world cuisines. This
experience is backed by a degree in Microbiology and
post graduate degrees in Hospitality management and
PgCert in her speciality cuisine.

Mike Wilson
Business Director at Safe360
Mike is a seasoned assurance and risk
mitigation specialist with over 20 years of
experience working with the world’s leading
brands, manufacturers and retailers, helping
them measure, understand and effectively
manage risk within their own business and
their extended supply chain. Along with
expertise in food safety management, Mike has
also developed programmes to address ethical
trade and environmental stewardship within
the global food and FMCG supply chains.

BlasCymru / TasteWales
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Speakers
Andrew Carlin
Andrew Carlin is Director of Strategic
Programmes at EIT Food, Europe’s leading agrifood innovation network. EIT Food’s goals are
to build trust in the food system, to improve
health outcomes from our diet, improve the food
system’s impact on the environment and enable
transition to a circular, sustainable food economy.
Andrew is also a co-founding board member
for Foundation Earth, scaling up an innovative
scoring model funded by EIT Food. Foundation
Earth is an independent, not-for-profit, formed
to build scientific and industry consensus on
a pathway towards a single label to indicate
environmental performance of food dynamically,
transparently, and affordably.

Chris Stott

Partner, Head of Food and Drink at KPMG
Chris leads KPMG’s Food and Drink business in the UK as
well as KPMG’s Deal Advisory business in the North of
England, having advised clients on their strategic agendas
for over 25 years, including acquisitions, disposals, private
equity, debt fund raisings, and flotations.
Chris’s FMCG clients are based in the UK, mainland
Europe and North America, and include: Valeo Foods,
Alltech, Muller, Soya International, 850 Food Group,
Hilton Food Group, Pipers Crisps, Primo, and Hain
Celestial.
Chris also holds two global roles: UK representative for
KPMG Global Agri team; and Advisory Board member
for DIAL Global, a fast-growing global community for
Diverse Inclusive Aspirational Leaders.

BlasCymru / TasteWales
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Speakers
Rob Keegan

Regional Manager of Scotland, North of England
& Wales at Triodos Bank
One of the world’s most sustainable banks,
Triodos believes that finance can be a powerful
catalyst for achieving positive and lasting change.
Following a 29-year career leading teams in
business, commercial and corporate banking
at NatWest and RBS, Rob joined Triodos over 3
years ago with a remit to help increase the bank’s
reach and impact, which has involved introducing
a full-time relationship manager into Wales for
the first time. Rob recently represented Triodos
in the Bankers for Net Zero project, culminating
in the paper ‘Mainstreaming for Net Zero –
Mobilising SMEs for Climate Action’, which was
produced primarily for parliamentarians and
policy-makers.

Gwyn Rhodes

Head of Business Banking at Triodos Bank UK
Triodos is a financial institution that only lends to
customers who fulfil a positive environmental, cultural
or social need.
Gwyn has a passion for sustainability and D&I as well as
over 20 years of experience in banking, having worked at
several financial institutions in a range of international
and domestic roles including relationship management,
transaction structuring, sustainable business
development, and credit risk.
Gwyn recently completed the Business Sustainability
Management course run by the University of Cambridge
Institute for Sustainability Leadership, addressing the
critical need to embed sustainability practices into
business.

BlasCymru / TasteWales
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Speakers
Emma Piercy

Head of Climate Change & Energy Policy at FDF
Andrew Carlin is Director of Strategic Emma
joined the Food and Drink Federation in October
2019 and is currently focused on a Roadmap to
Net Zero for the sector while also spending time
working with stakeholders across the supply
chain and in other sectors to help food and drink
manufacturing in the decarbonisation challenges
ahead. Building stakeholder commitment to net
zero ahead of the UK hosting COP26 is another
key focus area. Before joining FDF, Emma held a
number of policy and regulation roles with RWE
AG, RWE Npower Cogen, Elexon, Sustainable
Energy Association, First Utility (now Shell
Energy), and National Grid Gas.

Gill Higgins

Group Head of Sustainability at Dawn Meats
Gill has been Head of Sustainability at Dawn Meats
Group for 2 years. Prior to this she completed the
Origin Green Ambassador Programme, a 2-year
MSc. in Business Sustainability, during which time
she worked with McDonald’s Global Sustainability
Team and M&S’ Plan A Team. Before embarking
on her career in sustainability, Gill worked in
Corporate Banking and Risk Management. She is a
part-qualified ACCA and has a B.A. in Mathematics
from Trinity College.

BlasCymru / TasteWales
www.tastewales.com

Page. 22

Seminars
Day One - 27th October
Seminar Sessions

The seminar programme is available during the networking and refreshments breaks.
11.00 - 11.20

Pete Robertson: Chief Executive, FDF Cymru, Food and Drink Federation
Advanced Manufacturing Research Centre (AMRC)/Cymru “Why now is the time to invest in technology”

12.45 - 13.05

Alan Mumby: University of Wales Trinity Saint David “Innovation in branding”

15.40 - 16.00

Dr Jason Murphy: Operations Director, Advanced Manufacturing Research Centre (AMRC)/Cymru
“How AMRC/Cymru can support your productivity and sustainability ambitions.”

Day Two - 28th October
Seminar Sessions

The seminar programme is available during the networking and refreshments breaks.
11.00 - 11.20

David McDiarmid: Corporate Relations Director. Princes Group “Tackling the plastic problem”

12.45 - 13.05

Bobby Manesh: Lead Research Engineer, Advanced Manufacturing Research Centre (AMRC)
“Digitally Enabled Packaging – a route to sustainability?”

15.40 - 16.00

Clodagh Sherrard: Director, Levercliff “Sustainability – what are consumers thinking?”

BlasCymru / TasteWales
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Seminar Speakers
Pete Robertson

Chief Executive, FDF Cymru
After over 25 years manufacturing across Wales, in personal care, automotive and
for the last 10 years food, Pete joined the Food and Drink Federation to lead the
development of FDF’s sector engagement in Wales in 2020
With a passion for food and drink manufacturing, and a customer care ethos, Pete
proactively supports the needs of our members and building collaborations to
enhance the adoption of innovative technologies in Wales.
Pete has chaired FDFs Breakfast Cereal UK committee and represented SMEs on
our Environmental Sustainability Steering Group.

Alan Mumby
Alan is the lecturer delivering the core elements of UWTSD’s International Innovation
Management Masters course, which includes the Innovation Management and the
Managing New Product Development modules.
With over 30 years combined experience as a Product Designer and then a Design
and Innovation Strategist, Alan has worked for companies, government agencies and
universities here in Wales as well as with client companies and organisations across
Europe and Asia. Elected a Fellow of The Royal Society of Arts in 1995 Alan is now on
the advisory board of RSA Cymru/Wales.
Outside of work life is all about guitars, cricket, rugby and spending as much time in
the Languedoc as possible!

Dr Jason Murphy CEng

Operations Director, Advanced Manufacturing Centre (AMRC)/Cymru
A chartered engineer who joined AMRC/Cymru in 2018 after spending 10 years in
Scotland as a Director for a leading exporter of engineering solutions to the energy
sector.
Jason and Andrew Silcox (co-director) have recruited a highly talented and skilled
team at AMRC/Cymru. This team will support Welsh manufacturing businesses across
a diverse range of sectors in a drive to make ‘High Value’ the norm. Jason is incredibly
excited by the challenges ahead.
When working as a Director in Scotland, Jason also worked for 7yrs as a volunteer for
Medicinema at the Childrens hospital in Glasgow. Jason also loves sport – he is a keen
cyclist and he competed nationally and internationally in martial arts.

BlasCymru / TasteWales
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Seminar Speakers
David McDiarmid

Corporate Relations Director Princes Group
David held a number of commercial roles in the food industry before joining Princes
in 2007 as a senior sales manager, responsible for branded and own label food and
drink business with a number of major UK retailers.
David moved to the Corporate Relations function in 2012 reflecting his personal
interests in communications, media and sustainability.
As Corporate Relations Director since 2017, he is responsible for external
communications, corporate affairs and corporate responsibility for the Princes
Group around the world.
He represents Princes with multiple external stakeholders, including media,
customers, trade bodies, government and NGOs and has publicly spoken at a
number of events on topics relating to the Princes Group or its sustainability work.

Bobby Manesh

Lead Research Engineer, Advanced Manufacturing Research Centre
(AMRC)/Cymru
Bobby manages a team of engineers to support Welsh companies with a range of
collaborative R&D projects. Bobby is a multi-disciplined engineer with 15 years of
experience. Most recently, Bobby worked at the University of Chester and Wrexham
Glyndwr University as a Senior Lecturer and the programme leader in manufacturing
engineering. Bobby also spent time as an R&D engineer in the oil and gas industry,
previous to his university positions, leading on design, control, and manufacturing
projects.

BlasCymru / TasteWales
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The Venue
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-1

-2
The Lounge
Toilets
Lift & stairs

2

1

Meeting rooms 1-6
Upper auditorium
Executive boardroom
Cloakroom
Aspect bar
Plaza view foyer
Office
Meeting room breakout
Woodland access
Outdoor terrace
Toilets
Coffee shop
Lift, stairs & escalator
Water refill station

G

Auditorium
Main hall
Atrium
Meeting room 7
Medical room
Green rooms C, D, E & F
Business Centre
Office
Outdoor plaza
Toilets
Changing places toilet
Coffee shop
Lift, stairs & escalator
Water refill station

-1

Parking
Cloakroom
Lift, stairs & escalator

-2

Parking
Green room A & B
Bag drop / luggage store
Lift, stairs & escalator
Toilets

For more information please visit:
https://www.iccwales.com/wp-content/uploads/2019/06/ICCWales_Brochure_V5b.pdf
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Exhibitors

International Zone
Are you looking to export?
Welsh Government has staff in 12 countries in 21 offices around the world. Meet with them virtually to
discuss the benefits of exporting and to demonstrate the support available.
Sponsored by

Wales is a small country but we
have big ambitions
• Come and meet representatives from the
overseas offices
• The zone will showcase FDI success stories
• Elevate Wales status as a business destination
to start, grow or bring a business (invest)
• Raise recognition and understanding of Wales
on the world stage
• Help in finding your market
• Help in finding distributors
A strong international presence has never been more relevant. Following the EU referendum in 2016 and the
ongoing uncertainty surrounding the UK’s future relationship with Europe, Wales will pursue its place on the
international stage with renewed vigour.
As a government, we want to help home-grown companies to export more and to show that Wales continues
to be open for business.
We have representation in Atlanta; Chicago; Montreal; New York; San Francisco; Washington; Beijing;
Chongqing; Shanghai; Bangalore; Mumbai; New Delhi, Tokyo, Dubai, Doha, London, Berlin, Dusseldorf,
Brussels, Dublin, Paris.
To find out more about what support is available from our international offices, visit the International Zone!
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Investor Zone

Are you looking for investment or finance to scale up your food or
drink business?
Appointments are now available with potential investors and finance providers including the Development
Bank of Wales, HSBC, Bathgate Finance and Phioenix Ventures amongst others.
Sponsored by
	The Sustainable Scale Up Cluster and Investor
Ready teams will be in the Investor Zone to discuss
your growth plans and the finance options available
to support your scaling up.
	View the full list and pre-book your appointment:
www.sustainablescaleupcluster.wales/book-online.
The Investor Ready programme to date has helped to secure over £10m in finance for Welsh food and drink
businesses, supporting their long-term growth.
The Investor Ready team can help you get your business ’investor ready’ through support with
• Financial modelling
• Business planning
• Accessing different sources of capital
The Sustainable Scale Up Cluster’s Regional Cluster Managers will be on hand to discuss how tackling
the four key challenges will lead to successful and sustainable scaling up:
CAPITAL
Do you have access to the right capital to help your business grow?
CAPACITY
Do you need capacity to be able to scale up your business?
COMPETENCIES
Do you have access to the right skills to scale your business?
CONFIDENCE
Do you want to be more confident about the future?
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Advanced Manufacturing Zone
This zone at Blas Cymru/Taste Wales will demonstrate how the University of Sheffield AMRC Cymru is
integrating the innovations of advanced manufacturing into the food and drink sector.
Sponsored by

	You’ll be able to see ROSIE, a robot demonstrating
the potential of automation and digital twins; our
virtual reality cell that showcases the factory of the
future; AMRC Cymru’s capabilities in Discrete Event
Simulation; and see examples of equipment solutions
that have been developed to improve the efficiency.
Visit the Advanced Manufacturing zone to meet
our experts and see the benefits that these
technologies offer first hand. Our team will explain how manufacturers can access expertise to inform and
de-risk investment decisions that can improve productivity and make step changes in sustainability.
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Exhibitors

Tourism  Zone

Explore world-class food and hospitality
An extensive coastline and fertile landscape makes Welsh food and drink that is fresh in every sense. Tradition
meets innovation with world-leading brands, artisan producers, and food and drink entrepreneurs bringing
out the very best of Welsh flavours.
Sponsored by
	Wales offers local food and drink experiences
throughout the country at pop-up events and excellent
restaurants. With so much to choose from, the dilemma
lies in deciding where and what to eat!
	Food and drink is a defining part of the Welsh tourism
offer. Combining quality seasonal food and local
ingredients, interesting places to eat and stay, and
some of the world’s best chefs.
Sweet or savoury, meat or vegetarian, Welsh food and drink has never been so diverse. Whether it’s a meal in
one of our world-class restaurants or friendly cafés, or delving through locally-sourced treats at our delis and
farmers’ markets, Wales is a place to delight your taste buds.
Come and see us at the Tourism Zone which will be inside the Visit Wales 360 immersive event dome.
•
•
•
•

Meet representatives from the tourism industry
Be part of smaller food tourism specific breakout sessions
See our new food and tourism 360 films
Try out food and drink at tasting sessions

We’re also offering a dedicated session for Tourism Zone sponsors, for example, hosting an immersive
dining experience to VIP guests.
Visit the Tourism Zone where we can guide you through well-known food and drink from Wales, such as
GI Welsh Lamb, cheese, whisky and as well as some of the newer and less known produce, including awardwinning wine.
You can find out information about the best places to eat and drink, breweries and distilleries, food producers
and Welsh food.
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Business  Zone

This is a dedicated area within the Main Hall of the event which will showcase the plethora of business
support programmes available to Welsh food and drink businesses (or businesses that locate to Wales),
featuring a number of organisations providing advice and support on the programmes available.
Sponsored by

Make UK, the manufacturers’ organisation, is the voice of manufacturing in the UK. We
represent all aspects of the manufacturing sector, some 20,000 members employing over one
million workers.
Manufacturing in Wales accounts for £10.8bn of output, providing 147,000 jobs and these
are some of the best quality jobs in the country, paying wages which average 25% higher
than the rest of the economy in the region. The Food & Drink sector is the second highest
manufacturing subsector at 15.5% of all manufacturing output.
Make UK supports members to stimulate success for manufacturing businesses, helping
them to meet their objectives and goals. We empower individuals and we inspire the next
generation. We’re at the cutting edge of innovation; leading the way in developing skills and
driving competitive advantage for
the UK.
We are focused on creating the most supportive environment for UK manufacturers to thrive,
innovate and compete. We enable manufacturers to connect, share, solve problems and
create opportunities together through regional and national meetings, groups, events and
advisory boards. We work at every level to ensure UK Manufacturing performs and grows,
now and in the future.
Across Wales manufacturers have led the way on key societal challenges which we face – from
healthcare to climate change, clean transport and green energy. Our membership covers all
subsectors
of manufacturing: engineering to pharma, chemical to food & drink, logistics and supply
chains.
For more information please contact:
Janis Richards, Make UK Membership Director for Wales on 07920 117165 or
JRichards@MakeUK.org
Website: www.makeuk.org
LinkedIn: www.linkedin.com/company/makeuk/mycompany/
Twitter: www.twitter.com/MakeUKCampaigns
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Business  Zone

Menter Môn is a not-for-profit company providing solutions to the challenges facing rural
Wales. We work with businesses, communities and individuals to deliver meaningful projects
that harness their strengths and contribute to a sustainable future.
Menter Môn take pride in our local environment and we work hard to protect what makes us
unique: our vast experience of protecting natural habitats and native species. We are proud to
offer support to farmers, fishermen and food producers to add value to their produce, and to
develop local and regional food supply chains. Innovation is also encouraged by adopting new
methods of production, ensuring they can compete in a rapidly changing world.
We want to create prosperous communities where the Welsh language thrives, housing is
available for local people, and local young people are employed in high-quality jobs. Our
renewable energy schemes complement the environmental work we are doing to protect the
planet and tackle climate change, the creation of clean energy running alongside boosting the
economy, providing opportunities for young people and benefiting communities.
Menter Môn supports entrepreneurship and provides advice to individuals wishing to
enter the business world; we are active in growth areas within the economy such as digital
technology, renewable energy, and food and agriculture; and we are able to engage with
regional networks.
Whilst our work is varied, we aim to ensure we always stay true to our vision of ensuring local
benefit: this is at the heart of all our projects, and celebrating what makes our communities
stand out is a golden thread that runs through all of our work. Whether renewable energy
schemes, promoting local food produce, improving broadband services in rural areas or
promoting the Welsh language, everything we do stems from trying to ensure the prosperity
of the communities in which we live and work.
For further information visit www.mentermon.com
Based on the outskirts of Cardiff, Harlequin Printing & Packaging Limited are a BRC AA
accredited food packaging manufacturer, with a reputation within the food and drinks sector
for delivering high quality food packaging print.
Harlequin work with a wide range of customers that include larger household names, as well
as many start up businesses and small to medium sized companies who are looking to further
increase their revenue through a packaging redesign.
Harlequin offer in-house services that include design and prototyping/sampling, print,
manufacture and distribution utilising the services of a time-served team, and can provide
help and guidance on the appropriate materials for your particular project, and guide you
through the process as a whole. All of our packaging is paper based, and includes all varieties
of carton board as well as fine fluted corrugated material.
Harlequin are pleased to be exhibiting at this year’s Blas Cymru/Taste Wales event. We’re
located in the Business Zone, so please feel free to call by and say hello.
www.harlequinprintgroup.co.uk
Facebook: https://www.facebook.com/HarlequinPrintingPackaging/
LinkedIn: https://www.linkedin.com/company/harlequin-printing-&-packaging/
Twitter: https://twitter.com/harlequinpp/
Instagram: https://www.instagram.com/harlequinpp/
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Business  Zone

The Institute of Food Science & Technology (IFST) is the leading professional body for those
involved in all aspects of food science and technology.
As an independent professional body, IFST provides impartial, science-based information. In
addition to publishing peer-reviewed papers, guides, periodicals and reports, we hold events,
lectures and conferences throughout the year for members and non-members.
We aim to serve the needs of our members who are based in business, research, education
and governmental organisations and across the food sector from primary production to
manufacture, retail and foodservice. Members are individuals who benefit from knowledge
resources, our professional and social network, and career and professional development
opportunities.
Knowledge resources are produced to provide interpretation of the current and upcoming
scientific and technical issues and range from information statements, to our technical
guides, which develop knowledge and help members advance in their professional career
in the fast-paced food sector. In addition, we develop proactive policy positions in areas of
priority for IFST and our members.
Our professional and social network meets online through our community platform and
where possible in person. Opportunities to be an active member exist through volunteering
via competition judging, mentoring, or being part of a committee or working group.
Members meet socially through our branch network.
We also aim to be a source of professionalism in our field that reflects the dynamic and
innovative nature of food science and technology. We provide independent certification
of knowledge and skills. Our professional registers and accreditation schemes are widely
recognised and valued throughout the sector as the benchmark for skills and expertise for
food professionals.
IFST focusses its policy priorities around sustainability, education, food safety and regulatory
issues and is a growing organisation that works for food technical professionals to develop
their knowledge, community and career progression. Join us today!
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Skills Zone

Located within the Main Hall of the event, this zone provides the opportunity to discover the diverse range
of options Wales has to offer food and drink businesses, whether it be apprenticeships, short courses or
internationally recognised universities sharing their latest developments and findings on the food research in
which Wales is leading.
Sponsored by

	Wrexham Glyndŵr University sits at the heart of the business community in North Wales.
The Enterprise Team at Wrexham Glyndŵr actively work with businesses and organisations
of all sizes and sectors from small start-up enterprises to global corporations and have a great
track record of offering high quality business support and opportunities for learning and
INSPIRING
YSBRYDOLI
menter
enterprise development.
	Glyndŵr University also have a long-standing and highly regarded reputation for delivering
quality collaborative innovation projects across a wide range subject areas including IT
Development, Chemistry, Materials Science, Engineering, Marketing, Creative Industries and
a host of other disciplines. A partnership with Wrexham Glyndwr can bring genuine benefits
to your business, through shared knowledge and expertise we understand that all businesses
have different needs and have a dedicated business development team who will tailor the
right support for you and your business.
	There are a number of ways that you can engage with the Enterprise Team at Wrexham
Glyndŵr; from flexible online short courses to Degree Apprenticeship programmes,
opportunities to explore innovation through our Knowledge Transfer Partnerships to bespoke
training plans for your business, it’s as easy as opening up a conversation with our experienced
team who are here to help you grow and develop your business.
	Wrexham Glyndŵr are incredibly passionate about the importance of both education and
innovation and how each of these plays a key role in the growth and survival of businesses
and their stakeholders. The University strongly believe that the more knowledge you gain, the
more opportunities that will open up to allow individuals to achieve better career possibilities
and personal growth and for businesses to flourish and thrive. Working together, we can help
to achieve your business and strategic goals.
	To explore learning opportunities, business support and collaboration with Wrexham Glyndwr
University contact the Enterprise team via enterprise@glyndwr.ac.uk.
Links:
Website: https://www.glyndwr.ac.uk/en/business/
Twitter: @WGUEnterprise https://twitter.com/WGUEnterprise
Linkedin: https://www.linkedin.com/company/glynd-r-university-in-business
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Skills Zone

Grŵp Llandrillo Menai’s commercial arm Busnes@ supports businesses by providing a onestop-shop for all your training and development needs.
Through our involvement in the Agri Food Directorate we provide specialist support for the
food and drink sector via the Food Technology centre and the Coleg Glynllifon land-based
college. The Glynllifon Rural Economy hub is being developed as part of the North Wales
Growth Deal and will provide Welsh food and drink businesses with access to food grade
incubator units and grow-on space to accelerate their growth.
Cambrian Training Ltd has a long pedigree in delivering training programmes that help
businesses and individuals to grow and flourish, the company having been established in
Welshpool, Powys, in 1995 as a subsidiary of Mid Wales Tourism to deliver vocational skills
that supported the development of the region’s tourism sector.
Named after the famous Cambrian Mountains that rise through the heart of Wales, it was
the communities, people and businesses within the region who were at the heart of what
Cambrian Training was all about.
With a decline in agriculture and rural depopulation, vocational training and re-skilling were
priorities to help strengthen the economic opportunities in rural Wales, and the company
gained an enviable reputation throughout the UK for delivering high-quality training and
development programmes which in turn supported the growing tourism sector.
In 2002 a management buy-out saw Cambrian Training become an independent company
led by an experienced team committed to maintaining its base in Mid Wales while expanding
geographically, the organisation also widening its work-based learning and skills and
apprenticeship programmes into hospitality, food and drink, manufacturing, retail, business
administration, financial services, child care, health and social care, and more.
With a purpose-built headquarters at Welshpool and offices at Holyhead, Colwyn Bay and
Llanelli, today Cambrian Training works throughout Wales, our mission being to engage with
young people, learners and employers across the country to involve them in quality training
apprenticeship programmes. This will inspire businesses, their workforce, the next generation
and the wider community to succeed and reach their career, business and life goals.
Contact details:
www.cambriantraining.com
info@cambriantraining.com / marketing@cambriantraining.com
01938 555893
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Skills Zone

The Swansea Nutrition, Appetite and Cognition (SNAC) research group is based within the
Psychology Department at Swansea University. We conduct research and evaluation projects
focusing on consumer acceptability of food products at different stages of development,
including:
• Investigating general perceptions of certain ingredients or product formats.
• Evaluating drivers of consumer acceptability and if consumers are making trade-offs
between product properties.
• Understanding how consumers interact with products. For example: portion sizing, if it is
filling, and product preference over time.
• Considering how different groups of people receive a food product. This could include
diverse representation from across society as well as people with different psychological
traits (such as food fussiness).
We are particularly keen on partnering with organisations interested in contributing to a
healthy sustainable food system, and we can partner in various ways to support collaborative
projects including consultancy, utilising government funding initiatives such as SMART
partnerships, KTPs, Innovate UK, etc.
At BlasCymru/TasteWales 2021 we will be:
• Sharing findings from a recent project with NutriWales Cluster which focused on consumer
perceptions and acceptability of algae-based products. (Funded by ESRC).
• Announcing a community-facing research project that will support engagement with
underrepresented groups in sustainable eating and ensuring that the food system serves
everybody.
• Discussing how the SNAC team can support organisations to develop and exploit food
system RD&I based on high- quality research that draws on validated methodologies,
contemporary theory and robust analyses.
You can contact us via Dr. Laura Wilkinson and follow our research and evaluation updates
on Twitter @SnacGroup.
Contact details: L.L.Wilkinson@swansea.ac.uk
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Skills Zone

Founded in 1865, Cardiff Metropolitan University provides practice-focused and professionaloriented education to students from around the globe, the university having five schools
across two campuses within Cardiff: Art and Design, Education and Policy, Management, Sport
and Health Sciences, and Technologies.
The university works in partnership with students, businesses, governments and industry
bodies to create tangible benefits to the individual, the economy and society.
ZERO2FIVE Food Industry Centre sits within the School of Sport and Health Sciences and is just
one example of how the university partnerships work across education, research, innovation
and knowledge transfer in industry, employing experienced food and drink technologists,
business specialists and senior lecturers and professors. Collectively, this team specialises in all
aspects of food and drink processing, manufacturing, and operational and technical issues.
ZERO2FIVE is able to draw on expertise within Cardiff Metropolitan University which includes
internationally recognised experts in food science, nutrition, dietetics, food legislation,
environmental health, trading standards, new product development, and biomedical sciences.
Attendees of BlasCymru/TasteWales 2021 can speak to representatives from the university
about food and drink research as well as find out about professional education opportunities
from the School of Management.
The stand will primarily focus on the research outcomes from ZERO2FIVE Food Industry Centre
while also showcasing the innovative ways we have worked with our clients during 2020-2021.
The ZERO2FIVE Food Industry Centre at Cardiff Metropolitan University provides food
businesses with technical, operational and commercial support to enable them to compete
more effectively.
ZERO2FIVE employs experienced food and drink technologists, business specialists and senior
lecturers and professors, and collectively this team specialises in all aspects of food and drink
processing, manufacturing, and operational and technical issues.
ZERO2FIVE is able to draw on expertise within Cardiff Metropolitan University which includes
internationally recognised experts in food science, nutrition, dietetics, food legislation,
environmental health, trading standards, new product development, and biomedical sciences.
Our team of internationally recognised food industry experts are available to assist our
clients across a variety of food disciplines including baking, dairy and meat technologies,
hygiene management, packaging design, technical management systems, and new product
development; while the business team can provide marketing, market analysis, new product
development, and financial and trade engagement support. We can also assist companies in
sourcing funding, a major stumbling block in the development of many businesses.
The state-of-the-art facilities within ZERO2FIVE are available for use by businesses and schools,
and include a consumer sensory suite, four pilot-sized plants, a development kitchen and a
consumer research kitchen.
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Skills Zone

We are the industry expert on skills for the food and drink industry as well as its voice on
everything from promoting careers within the industry to new talent, offering apprenticeship
advice to businesses and supporting providers with procurement and continuing professional
development (CPD).
Contact details:
07824 646296
a.crooks@nsafd.co.uk
www.nsafd.co.uk
The Food Skills Cymru programme delivered by Lantra supports businesses within the Welsh
food and drink manufacturing industry to ensure employees have the right skills and training
to strengthen the industry as a whole.
Funding is available for the completion of technical and staff development training, and the
project can support accredited, non-accredited and bespoke training.
The amount of funding available for completing training courses is dependent on the size
of the business:
• Micro businesses (1 – 10 employees) - up to 80%
• Small and medium employers (11 – 249 employees) - up to 70%
• Large organisations (> 250 employees) - up to 50%
Working across all sectors within the Welsh food and drink manufacturing industry, the
programme will help prepare employees across Wales to adapt to future economic and
environmental challenges and position them to capitalise on opportunities for business
development and growth.
Eligible businesses wanting to access the funding available to support with the cost of
completing training courses will need to engage with Lantra and complete a Skills Diagnostic
Tool that will help businesses identify and prioritise training needs.
Food Skills Cymru also manages a Jobs Notice Board: this is a fully funded service to help
businesses with recruitment and advertising vacancies, collaborating with the Department for
Work and Pensions and job centres to help get people back into work.
An element of the programme covers ‘Wales. A Food Destination’, a project which supports
Welsh businesses from the hospitality sector to source, serve and sell Welsh food and drink
through cafés, restaurants, shops, farmers markets, food festivals, B&Bs, tourist attractions, etc.
Lantra has received funding through the Welsh Government Rural Communities – Rural
Development Programme 2014-2020, which is funded by the European Agricultural Fund for
Rural Development and the Welsh Government to deliver the Food Skills Cymru Programme.
Contact details:
Lantra Wales, Royal Welsh Showground, Builth Wells LD2 3WY
Tel: 01982 552646
Website: www.foodskills.cymru  
Email: wales@lantra.co.uk
Twitter: @foodskillscymru
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Innovation Zone
Do you have innovative ideas for your business and need some advice?
Showcasing the latest on-trend innovations in the sector which demonstrate both new product development
and new concepts in innovation, this is a dedicated area within the Main Hall of the event which will feature
a number of providers and stakeholders showcasing leading food technology developments and the future
of manufacturing and innovation in the food and drink industry in Wales. This zone will provide a platform
for the latest innovative Welsh food and drink products and feature Food Innovation Wales, who will be on
hand to offer advice and share the latest developments and economic outputs achieved through their flagship
knowledge transfer programme, Project HELIX.
Sponsored by
F ood Innovation Wales (FIW), backed by Welsh
Government, brings together three food centres of
excellence dedicated to encouraging the development
of the food and drink sector and providing technical
and operational support on all aspects of food
manufacturing.
FIW consists of three centres, namely:
● The Food Technology Centre, North Wales.
● The Food Centre Wales, West Wales.
● The ZERO2FIVE Food Industry Centre, South Wales.
	

Whether you run a food company in Wales, work for
a multinational food manufacturer or are taking
your first tentative steps towards setting up a food micro-business, FIW is the go-to resource for support,
advice and creative ideas to help get you started, expand and find solutions to technical and operational
conundrums.
Contact details:
● The Food Technology Centre, North Wales - ftc@gllm.ac.uk / 01248 383345
● The Food Centre Wales, West Wales - gen@foodcentrewales.org.uk / 01559 362230
● The ZERO2FIVE Food Industry Centre, South Wales - zero2five@cardiffmet.ac.uk / 02920 416306
https://foodinnovation.wales/
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Innovation Zone
World-class insight for Welsh businesses: introducing the Welsh Government’s Food and Drink
Insight Programme, a programme providing access to the latest insight on British and Welsh
retail, the out-of-home sector, fifty export markets and future food trends.
If you are a Welsh food and drink business, the programme is available to you and can be
accessed through the Food and Drink Clusters or the Food Innovation Wales Centres.
Sign up to the members area on the Welsh Government food and drink website to harness
this tailored insight and take your business to the next level.
Come and visit us in the Innovation Zone at BlasCymru/TasteWales 2021 to find out more
about the cutting-edge insight on offer and to preview the latest Value of Welshness research.
EIT Food is Europe’s leading food innovation initiative, working to make the food system more
sustainable, healthy and trusted.
Established by the European Institute of Innovation & Technology (EIT), EIT Food is building an
inclusive and innovative community of diverse food sector partners, to drive innovation and
entrepreneurship across Europe.
Our approach involves 4 key areas:
• Creating and scaling-up agrifood startups to deliver new food innovations and businesses.
• Developing talents and future leaders to transform the food system.
• Launching new, innovative products and ingredients to deliver healthier and more
sustainable food.
• Engaging the public so they can become the agents of change in the food system.
EIT Food’s North-West Co-Location Centre spans the UK, Ireland and Iceland. Our partners
include large food producers such as PepsiCo, Kerry Group and the ABP Group; universities
and research centres such as Queen’s University Belfast, the University of Cambridge, food and
biotech company Matis, and Food Innovation Wales; and agrifood startups such as Mimica Lab
and Better Origin.
We are delighted to be exhibiting at BlasCymru/TasteWales 2021 in order to explore the
excellent food and drink scene in Wales and meet with producers who are innovating the
industry.
Our exhibit will present the following:
• Our portfolio of innovation projects led by EIT Food North-West partners which are driving
impact in areas such as sustainable food production and targeted nutrition.
• Our business support activities which offer opportunities for both early-stage scale-ups and
SMEs as well as larger industry partners.
• Our other opportunities to learn more about EIT Food and get involved in supporting our
mission to futureproof the food system.
We look forward to seeing you at BlasCymru/TasteWales 2021!
To keep up to date with our news and stories, follow us at @EITFood_NWest on Twitter.
Contact details:
info@eitfood.eu
@EITFood_NWest
https://www.eitfood.eu/
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Menter a Busnes is an independent, not-for-profit company that supports individuals,
businesses and organisations in Wales to start and develop their business, while also providing
consultancy services on economic development issues in Wales and beyond. The dedicated
company focuses on providing services of the highest standard, including a specialist food and
drink team.
AberInnovation offers world-leading facilities and expertise within the biotechnology,
agri-tech, and food and drink sectors. Set amidst stunning scenery between the Cambrian
Mountains and the Irish Sea, our new Innovation and Enterprise Campus provides an ideal
environment for industrial and academic collaboration to flourish.
AberInnovation creates an environment where product development and business growth are
frictionless, made possible by a strong community of world-leading experts and world-class
businesses who share a common purpose in a common location at Aberystwyth University’s
Gogerddan site, famous for agriculture and plant-breeding science.
Building on Aberystwyth University’s proud history and prestige in agriculture and bioscience
research, as well as its close links with key industry partners, AberInnovation offers a range of
state-of-the-art facilities to support innovative research and development. Facilities include
a Biorefining Centre, Future Food Centre, Advanced Analysis Centre and Seed Biobank,
supported by an Innovation Hub for training, co-working and conferences.
Of these custom-designed technical zones for collaborative R&D, the Future Food Centre
provides facilities and expertise for the testing, validation and improvement of existing and
novel materials as foods, including nutritional content, advanced compositional analysis, shelf
life and consumer preferences. Sensory testing booths and a dedicated kitchen allow real-time
responses to sensory properties of novel foods.
The Future Food Centre is supported by the first-floor Advanced Analysis Centre, offering
bespoke facilities for supporting analytical needs and advanced compositional testing in
bioprospecting, bioprocessing and fermentation process support.
R&D projects at AberInnovation address some of the most pressing challenges of our time,
including climate change mitigation, food security and green energy. Successful innovation in
these areas will play a critical role in fostering a sustainable, knowledge-based bioeconomy.
Contact details:
innovate@aber.ac.uk
01970 621809
@aberinnovation
https://aberinnovation.com/en/

BlasCymru / TasteWales
www.tastewales.com

Page. 43

I’m Delicious
And Welsh

Yummy Bio
Live Yogurt

NEW
FLAVOUR!

BlasCymru / TasteWales
www.tastewales.com

No.1 Welsh Branded Yogurt In Page.
Wales*44
*Latest 52 weeks (WE 28 August 2021) Nielsen category Data, Fresh Yogurt Category Sales, SW & Wales Region.

Exhibitors

Cluster Zone

The Welsh Government, working with the food and drink sectors have strategically put together a number
of Cluster Groups – CEO Cluster, Drinks Cluster, Export Cluster, Fine Food Cluster, Honey Cluster, Horticulture
Cluster, Nutri-Wales Cluster, Seafood Cluster and the Sustainability Cluster.
	These clusters were developed to maximise economic
growth within Wales and to respond to sectors that
needed direct Welsh Government support. They bring
together like-minded people, with the key objective
of helping businesses achieve accelerated growth in
sales, profit and employment.
The clusters are ambitious and will deliver real step
change as opposed to incremental growth. Clusters will provide you with support and “know how” and enable
you to develop opportunities to work with other suppliers, offering solutions to each other to overcome the
obstacles to growth, and to exploit commercial opportunities, as well as helping to develop your capacity and
capability.

CEO Cluster
The CEO Cluster has been launched as part of the Welsh Government’s cluster development programme.
According to Professor Michael E. Porter of Harvard Business School: “A cluster of independent, formally
linked companies and institutions represents a robust organisation form that offers advantages in
efficiency, effectiveness and flexibility.” California’s Silicon Valley is probably the most successful example
of an industry cluster.
	The key objectives of the cluster are to help business
achieve accelerated growth in sales, profit and staff
numbers.
This cluster will appeal to companies that have
ambitious growth targets. This growth could be driven
by a combination of factors including innovation, new
sales channels and new product development, all which may be supported by our work.
Companies will benefit from collaboration with other companies and from the support provided by Food
Innovation Wales and the Welsh Government. The collaboration will take a number of forms and could include:
• Sharing of resources (e.g. equipment)
• Joint sales initiatives (e.g. co-operation to enter a new export market)
• Access to market insights (e.g. market research)
• Access to cluster knowledge (e.g. Food Innovation Wales expertise)
• Sharing experiences and lessons learnt.
Food Innovation Wales lead this cluster and provide a unique resource for the food and drink industry in Wales.
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Drinks Cluster
The drinks industry makes a significant contribution to the Welsh economy, with a turnover in excess of
£800m, a Welsh retail sales value of over £950m and employing 1,200 people.
	
The Welsh drinks industry is broad and complex with
diverse sub-sectors including beer, cider, wine, spirits,
bottled water, soft drinks, fruit juice, hot drinks, dairy
and non-dairy drinks.
	Company size and scale ranges from micro to large
international companies.
Businesses from each of the drinks sub-sectors come
together under the Drinks Cluster umbrella to form Special Interest Groups (SIGs) and work collaboratively
across the strategic projects.
Each Special Interest Group has an identity and marketing strategy tailored to each sector’s positioning and
needs. The four Special Interest Groups are:
• Beer and Cider
• Wine
• Spirits
• Non-Alcoholic Drinks
Whilst the Special Interest Groups identify actions to address the strategic priorities of their respective
sectors, there are some cross-cutting actions which the Drinks Cluster will implement, such as:
• Enabling and increasing innovation to produce distinctive and quality drinks
• Supporting the scale-up of high potential drinks businesses
• Building Welsh brands at home and abroad
• Improving skills and knowledge across the industry to improve innovation and quality.
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Export Cluster
Exporting can transform your business, with potential benefits including growing sales and profits; as well
as encouraging creativity and innovation; and increasing efficiencies.
In 2020 Wales exported £550m worth of food and
drink, an increase of 26% since 2016 with the top
3 exports markets being the EU, followed by Asia
and Oceania, and the Middle East and North Africa
(MENA). The strong growth reflects the high quality of
food and drink offered by Welsh producers.
	The Welsh Government established the Export Cluster
to bring like-minded companies together to help
overcome some of the barriers to exporting.
The Export Cluster provides a unique forum for food and drink companies to learn, share experiences and
work together to build sustainable and profitable exports. Our membership now includes almost 50 food and
drink companies, ranging from large well-established exporters to small businesses starting on their export
journey.
If you have a clear ambition to grow your export capacity, the Export Cluster can help you on your journey
to turn your ambitions into reality.
Whether new or seasoned exporters, members will benefit from:
• A dedicated Export Cluster technical help desk
• A programme of high-quality events with industry experts
• Resources to help members tackle the challenges of exporting
• Access to a network of specialist support to guide you through the export process
• Co-operation with other club members on opportunities of mutual benefit
• Access to the wider range of export support programmes.
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Fine Foods Cluster
The Fine Food Cluster provides a platform for joint action to identify and solve common problems. This
brings together a range of food and drink producers, who have high-quality products with ambition to grow
alongside commercial, government and academic partners.
	
The cluster provides “know how” to help companies
overcome barriers to growth. It helps to develop
knowledge and provide opportunities to work with
other businesses to overcome obstacles to growth
and exploit commercial opportunities.
	Aimed at growing food and drink businesses who want
to develop their capacity, our programme features:
• Cluster of fine food and drink companies with projects on key development opportunities
• Cluster manager to help you to develop solutions
to overcome barriers to growth
• Utilise an approach to provide a framework for innovation involving academic institutions, companies,
government and a range of stakeholders to foster improvements in the knowledge base and understanding
of business opportunities, strengthening innovation leading to sustainable growth
• Tailored specialist mentoring.
Cluster activities include:
• Peer to peer knowledge exchange
• Events and workshops
• Co-operation in commercial activities
• Sharing costs / resources
• Private sector businesses driving the research agenda
• Understanding and entering new markets
• Access to world leading research
• Piloting new service provision based on business needs identified.
The Fine Food Cluster provides a platform for ambitious Welsh food and drink businesses to identify and solve
common problems together through knowledge sharing, training and by exploiting commercial opportunities
collaboratively as a cluster.
Cluster members are growth orientated companies. Projects are designed around the needs of the cluster
members to help them achieve their growth objectives, these include workstreams on key business growth
issues; internal market activities with shared purchasing; market development such as Destination North West
and South West; workshops; mentoring and group participation at trade exhibitions.
https://menterabusnes.cymru/cywain/en/about-us/fine-food-cluster/
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Honey Cluster
The aim of the Honey Cluster is to enable businesses to create jobs and sustainable economic growth by
supporting the sector through the provision of specific support.
	
The cluster will create a platform for joint action to
identify and solve common problems. This will bring
together business minded beekeepers who have
ambition to grow alongside commercial, government
and academic partners. The cluster is dedicated to
raising the profile and production of Welsh honey.
	The cluster provides support to overcome barriers
to growth and facilitates opportunities to work with
like-minded businesses. It is primarily aimed at smaller scale honey producers who want to develop their
capacity further.
The cluster programme will feature:
• Businesses with projects on key development opportunities
• Cluster manager to help you develop solutions for overcoming barriers to growth involving academic
institutions, producers, government and a range of stakeholders
• Tailored specialist mentoring.
Cluster activities include:
• Peer to peer knowledge exchange
• Events and workshops
• Co-operation in commercial activities
• Sharing cost / resources
• Adding value
• Raising awareness of local and regional honey production
• Private sector businesses driving the research agenda
• Understanding and entering new markets
• Access to world leading research
• Piloting new service provision based on business needs identified.
The Honey Cluster is dedicated to raising the profile and production of Welsh honey. The Welsh Honey Cluster
brings together business-minded bee farmers who produce 100% Welsh honey and have ambition to grow
supported by commercial, government and academic partners.
The Welsh Honey Cluster recognizes that Welsh bee farmers have a sophisticated understanding and
knowledge of bee behaviour, their feeding patterns and how climate changes can affect this activity and
provides a platform to further develop these skills and showcase them to a wider audience.
https://menterabusnes.cymru/cywain/en/honey-cluster/
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Horticulture Cluster
The Horticulture Cluster 2021 is co-ordinated through Tyfu Cymru in collaboration with Glyndwr University.
It is funded by the Agricultural Fund for Rural Development and the Welsh Government and managed and
delivered by Lantra Wales.
	
Horticulture is a key growth sector for Welsh
Government and is essential to delivering the goals of
Well-Being of Future Generations Act due to the role it
can play in environmental sustainability, public health,
and the economic regeneration of rural Wales. Defined
by fruit and vegetables production, ornamental plants,
novel crops and tree saplings, horticulture is growing
steadily, and our Strategic Action Plan focuses on building the skills necessary to enhance the capacity
and capability of the industry. It aims to scale-up proven achievements that will continue to benefit Welsh
horticulture businesses.
It responds to both immediate needs and provides leadership to equip businesses with the knowledge and
practical skills for green and inclusive growth supported by applied research and appropriate use
of technology.
The main aims of the cluster are to:
• Shorten supply chains by promoting local Welsh produce
• Reduce waste, with an emphasis on single-use plastics and waste valorisation (the process of reusing,
recycling or composting waste materials and converting them into more useful products)
• Promote collaborative working through the creation of ‘clusters’ of local food producers, growers and
horticulturalists across Wales.
The cluster also aims to:
• Raise the profile of Welsh growers, horticulturalists and producers
• Promote knowledge exchange in Welsh Horticulture
• Signpost members to potential funding sources
• Promote Welsh horticultural produce.
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Nutri-Wales Cluster
The Nutri-Wales Cluster connects food and drink producers, academia and government to focus on research
and development, innovation, insight and intelligence, and growth in the market space where food, health,
nutrition and well-being converge.
T he cluster harnesses expertise at Welsh universities,
public health and the food centres to stimulate
collaborative research and insight, innovation and
product development, and access to new markets.
	Membership of the cluster is open to all Welsh food
and drink producers, academia, food centres, and
public sector organisations that have a specific interest
in food products, and the relationship between food,
nutrition and health.
Nutri-Wales focuses on the following areas:
• Improving nutritional benefits of food
• Food and agri-tech projects
• Climate change and resource efficiency
• Bio science, life science and health through nutrition
• Creating value and sustainability
• Developing nutritionally sound products
• Nutrition for healthy ageing.
Members of Nutri-Wales will benefit from:
• Advice and expertise on developing R&D strategies to support growth
• Access to market and technical insight and intelligence
• Access to finance opportunities through Welsh, UK and international R&D funding sources
• Trade development opportunities
• Access to regulatory and technical advice
• Access to industry, academic and public health partners for collaborative projects
(including international collaborations) to stimulate innovation and new product development.

BlasCymru / TasteWales
www.tastewales.com

Page. 51

Exhibitors

Cluster Zone

Seafood Cluster
The Seafood Cluster established in 2015 focuses on collaborative action to identify and solve common
problems within the seafood industry in Wales.
	
The cluster has brought together a range of ambitious
fishers, fishmongers, hand gatherers and aquaculture
businesses. During this time the cluster has assisted
businesses to develop and thrive, creating jobs,
accessing new markets and securing new business.
	The cluster provides support and the “know how” to
help seafood businesses create jobs and develop
sustainable economic growth. It enables businesses to develop knowledge and provides opportunities to
collaborate and overcome barriers to growth, along with exploring commercial opportunities.
The cluster is aimed at businesses that aspire to develop their capacity. The cluster programme features:
• Cluster of seafood companies with projects and ideas for key development opportunities
• Cluster manager to help develop solutions to overcoming barriers to growth
• Utilise an approach that provides a framework for innovation involving academic institutions, companies
and a range of stakeholders to foster improvements in the knowledge base and understanding of business
opportunities, with strengthening innovation leading to sustainable growth.
Cluster activities include:
• Peer to peer knowledge exchange
• Events and workshops
• Specialist training
• Assistance and support to develop business by industry experts and specialist mentors
• Study tours
• Sharing costs / resources
• Setting up of specific special interest groups
• Understanding and accessing new markets
• Exploring of trade opportunities
• Research
• Accessing new markets.
Welsh seafood businesses are successfully working together to improve their market share and safeguard
their livelihoods and communities with 60 seafood businesses across Wales engaged. The Welsh Seafood
Cluster is available to all seafood businesses operating in Wales, providing training and support for the whole
sector – from fishermen, fishmongers, to merchants, aquaculture, processors, and hand gatherers.
It affords a platform for joint action to solve common industry problems, helps overcome barriers to growth,
makes a link between commercial, government and academic partners – with the ultimate aim of adding
value to fish and shellfish caught or farmed on the Welsh shores.
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Sustainability Cluster
Wales is home to a dynamic agri-food industry, with farmers, fishers, food and drink businesses ranging
from the small-holdings, micro, artisan businesses through a range of SMEs to larger farming estates and
food companies.
	These businesses produce a wide range of products
from speciality items for niche markets to high
volume items for major distribution networks.
	The Welsh Government wishes to embed the
Wellbeing of Future Generations Act within Wales’
agri-food business practices, whilst growing the
industry, creating jobs and generating sustainable
economic growth.
This ambition is being supported by the development of the Sustainability Cluster which aims to profile the
agri-food industry through celebrating its sustainability credentials.
By establishing Sustainable Brand Values, the Welsh Government seeks to support the Welsh Food and Drink
Industry in their quest to have one of the most sustainable supply chains in the world. In addition, they will
benefit from a healthier, more equitable society that is environmentally better and economically stronger.
A well facilitated and productive Sustainability Cluster will support businesses on their journey of continuous
improvement to deliver the values of resilience, quality, responsibility and authenticity.
The Sustainability Cluster will utilise the successful triple helix approach adopted by other Welsh Food and
Drink Clusters. This model includes government, industry and academia working hand in hand to tackle
common industry problems and collaborating to drive the Welsh Food and Drink industry forward.
The Sustainability Cluster programme will support and develop sustainable business practices across
Wales including:
• Raising awareness of brand Wales and projecting its presence on the global stage
• Generating critical mass of involved and engaged members including business ambassadors
to showcase best practice
• Building the industry’s capability sustainably to deliver the values of resilience, quality, responsibility
and authenticity
• Growing businesses understanding of the benefits of, and evidence for, sustainable engagement including
quantifying the financial benefits of sustainable achievements
• Providing a mechanism for, and facilitating of, sharing best practice and progress on their journey
of continuous improvement
• Engaging with, and providing direction to, all other Food Clusters within Wales and internationally.
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Sustainable Scale Up Cluster
The Sustainable Scale Up Cluster helps ambitious Welsh food and drink businesses to scale up sustainably.
	The Cluster is supporting businesses in tackling the four
key challenges to successfully scale up:
• Capacity to scale up
• Access to capital to scale up
• Access to the right competencies and talent to scale up
• H
 aving the confidence to scale up and avoiding the overtrading trap
The vision of the cluster is to build a community of ambitious and scaling Welsh food and drink businesses,
driving economic growth of the sector and the communities in which these businesses operate.
The Cluster will achieve this by working with industry, academia, government and stakeholders. The Cluster
will help businesses embed business resilience, recovery and scale up skills through collaboration, enabling
business leaders to competently assess risk and opportunities, make better decisions and secure capital,
increase capacity, improve competencies and gain the confidence to scale up.
If you would like to talk to one of our Regional Cluster Managers about your growth plans contact us:
www.sustainablescaleupcluster.wales/

Mae rhaglen Sgiliau Bwyd Cymru, a gyflenwir
gan Lantra, yn cefnogi busnesau yn niwydiant
prosesu a gweithgynhyrchu bwyd a diod.

The Food Skills Cymru programme, delivered
by Lantra, supports businesses in the food and
drink processing and manufacturing industry.

sgiliaubwyd.cymru
BlasCymru / TasteWales
foodskills.cymru
www.tastewales.com

Cronfa Amaethyddol Ewrop ar
gyfer Datblygu Gwledig:
Ewrop yn Buddsoddi mewn Ardaloedd Gwledig
European Agricultural Fund for
Rural Development:
Europe Investing in Rural Areas

Take a step in the
right direction
We support food and drink producers to
create sustainable solutions relevant to
their category and their consumer
Let’s work together
hello@levercliff.co.uk Page. 54
01691 770055
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Leading food and drink figures joined forces with Welsh Government earlier this year to outline a future
strategic vision for industry.
Sponsored by
Looking at areas such as growth and productivity,
environmental impact, fair work and raising standards
throughout, by working together it is hoped that
government and industry can create one of the most
environmentally and socially responsible supply chains
in the world.
The Sustainability Zone will set out Wales’s vision for
the food and drink industry, under five individual areas
– governance, workers, the environment, community,
and customers.
	Funded by Interreg North-West Europe, the “Valuable Insects” (ValuSect) project aims to
strengthen the transnational cooperation and exploitation of research on insects as resources
for the development of food and animal feed products. Improving insect production as well
as consumers’ attitudes are at the heart of the project which aspires to make insects a crucial
part of tomorrow’s more sustainable diet of North-West Europe. The project is leading
research on the sustainability impacts such as the emission of greenhouse gasses, the impact
of the substrate, on food safety and the shelf-life of food products. SMEs from across NorthWest Europe are able to apply for support through innovation vouchers to develop their
R&D&I capabilities in the development and commercialisation of insect based food and animal
feed products.
https://www.nweurope.eu/projects/project-search/valusect/
	Atlantic Area Healthy Food Ecosystem (AHFES) is a European project funded by the Atlantic
Area programme. The project aims to improve the overall competitiveness and growth
of SMEs in the value chain of healthy food & lifestyles by contributing to enhancing a
transnational innovation ecosystem that helps SMEs access knowledge, partners and markets
and align their products and services to consumer needs and expectations. The project
supports a sustainable growth of healthy food & lifestyle sector and SMEs by achieving a
quadruple helix ecosystem (public authorities, industry, academia and citizens) in support
of SME competitiveness. Food or drink producers are able to access fully funded training,
resources and support services to help develop healthier products.
https://www.ahfesproject.com/
	
We are a vertical farming pilot project based in Gwynedd and Ynys Môn. We are delivered by
Menter Môn, a non-profit social enterprise aiming to address challenges facing rural Wales.
Across the Tech Tyfu projects, we aim to integrate vertical farming into North Wales’ economy
to shorten fresh food supply chains in rural areas, improving access to high quality foods for
rural communities, and facilitating rural and agricultural diversification. Visit us at our stand to
hear about what vertical farming can do for Wales, and try some vertically farmed produce.
Contact details: Luke Tyler
luke@mentermon.com
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FareShare Cymru is part of the UK-wide FareShare network of charitable food redistributors,
made up of 18 independent organisations. In Wales alone, we save around 600 tonnes of
surplus food from the food supply chain per year and redistribute it to frontline charities and
community groups. These charities provide meals as part of their services to people in need,
and the food we redistribute helps the most vulnerable people in society including the elderly,
domestic violence refuges, homeless shelters, and drug and alcohol rehab units. Since the
start of the COVID-19 pandemic we have tripled our food output and are dedicated to working
closely with schools and community initiatives.
In Wales, around 400,000 tonnes of food are wasted each year: if only 1% of that is
edible, it is still enough to contribute to over 9 million meals. This is at a time when
almost a quarter of the Welsh population are living in poverty and people are regularly
going hungry while struggling to access good, nutritious food. We want to see wasted
food put to good use by distributing it to disadvantaged people across Wales.
To meet the increased demand for food in our Welsh communities, FareShare Cymru must
create new surplus food channels, and this will only be achieved by forming partnerships with
Welsh food businesses. FareShare Cymru recognises the need to ensure that the process of
donating surplus food fits within the current food business processes, and so our dedicated
Account Manager works with businesses to find the best solution to redistribute their surplus
and ultimately feed more vulnerable people in Welsh communities.
Contact details:
HQ: 02920 362111 Surplus Food donations: 07773 618174
Welshfood@fareshare.cymru Website: www.fareshare.cymru

Technical, practical
and always innovative

FDF Cymru are the critical friend of the Welsh Food and
Drink Industry. We encourage the difficult conversations
with policy makers, media, government officials, and
senior leaders in the sector to influence the issues that
impact your business.
Regardless of your organisation’s size or sector,
membership will provide;
• Relevant timely guidance and support
• Technical support/scientific expertise
• Value for money

Turning bright ideas
into practical reality
Food Innovation Wales, backed by Welsh Government,
brings together three food centres of excellence
dedicated to encouraging the development of the food
and drink sector and providing technical and operational
support on all aspects of food manufacturing.

For more information about
cymru@fdf.org.uk
how to become a member of www.fdf.org.uk/wales
BlasCymru
/ TasteWales
FDF
Cymru, please
contact:

www.tastewales.com

www.arloesibwyd.cymru
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Each hour, the Zone will host live speakers, providing you with the latest information and updates on Wales’s
sustainability agenda.
Hear from:
• Mark Grant who will take you through the 2021/22 plan for the Welsh Sustainability Cluster (available to
download) and also take producers through the work that the cluster is doing to help suppliers gain B-Corp
Certification.
• Food Innovation Wales on waste mapping and process efficiency, plus their recently launched 10 point plan
for suppliers to support their sustainability journey
• AMRC will demonstrate their capabilities in sustainable packing and innovative packaging methods
• Welsh Government’s Resource Efficiency & Circular Economy Division who will be discussing
Decarbonisation and a Circular Economy in Wales
• Welsh Government’s Resource Efficiency & Circular Economy Division will also host a discussion on
Extended Producer Responsibility (EPR) & Deposit Return Schemes (DRS) in Wales
• Natwest Bank who will be sharing their new sustainability accelerator scheme that is launching to help
suppliers in Wales access funding and knowledge to improve their sustainability criteria.
To find out more information on Wales’s vision and what support is available to accelerate the sustainability
journey, visit us at Taste Wales!

The ZERO2FIVE Food Industry Centre at Cardiff
Metropolitan University provides food and drink
businesses with technical, operational and
commercial support to enable them to compete
more effectively.
ZERO2FIVE’s state-of-the art facilities include
bakery, confectionary and sensory analysis suites,
as well as a new product development kitchen
and perceptual experience laboratory.

For more information on how we can help your business email:

BlasCymru / TasteWales
ZERO2FIVE@cardiffmet.ac.uk
www.tastewales.com

www.cardiffmet.ac.uk/health/zero2five

New
branding

launching
January 2022

Wholesale | Retail
Private Label
weareedwards.co.uk
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