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Times Name Topic

10.00-10.15 Andy Burgess,Technical Sales Manager ,Aqua Enviro
Water reuse, trade effluent and raw water treatment: How to 
reduce costs, mitigate risk and improve sustainability credentials, 
including case studies from AB inbev, NBD and Warbutons

10.15 - 10.30 James Tucker,Industrial Business Development 
Manager - Huber Technology

Wastewater and sludge: How much is not treating it costing 
you?

10.30 - 10.45 Dr Phil Howell,Commercial Technical Lead - NIAB 
Cambridge

How can crop breeding and agronomy research help the food 
industry?

10.45-11.00 Craig Astfalck ,Founder - Ecopare The hidden benefits of installing industrial LED Lighting

11.10 - 11.30 Coffee Break & Networking

11.30- 11.45 Paul Hardman,Regional Business Development 
Manager, - Spirax Sarco, UK

Is steam the biggest oversight to achieving sustainable product 
quality?"

11.45 - 12.00 Zafar Ure,Managing Director ,EPS Ltd Sustainable temperature controlled distribution chain

12.00 - 12.15 William Heller ,Chief Executive Organic Waste 
Logistics

Complying with UK Food Waste Hierarchy Cost Effectively: A 
Case Study

12.15 - 12.30 Rowen West-Henzell,Commercial Manager,Fare 
Share

More than meals; why redistributing surplus food is good for 
people, the economy and the environment.

12.30-12.45 Clarke Energy 

12.45-13.00 Giuseppe Zicari, Food safety consultant Labeling to promote environmental and socio-economic 
sustainability

13.00-14.00 Lunch Break & Networking

14.00-14.15 Matt Wright,Founder - Check Your Food Health Benefits’ may be the future of food innovation & 
promotion

14.15-14.30 Clare Hedderman,Nutritionist. Sugar Reduction

14.30-14.45 Karen Woodford & Rory Mason , Safereating An insiders view: how to keep free-from sexy and bridge 
the gap between consumers"

14.45-15.00 Mike Bagshaw,Founder International Taste Solutions Seducing customers with amazing flavours

15.00- 15.30 Coffee Break & Networking

15.30 - 15.45 Carol Sycamore,Technical Sales Developer - Beloved Hey Sugar you’ve met your match: Beloved date 
solutions for healthier products

15.45-16.00 Suraksha Gupta, Newcastle University Healthy Food 
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