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SECTION 1

PRESENTATION OF THE SECTOR

1. The State of Play of the Belgian Food Industry

1.1.1 A Significant Up-Turn in Both Value and
Volume
After a slight decrease in 2018, food industry sales
increased significantly (+5.9%) in 2019. This increase is the
highest on record since 2011 and the post-crisis recovery.
For the same year, the rest of the manufacturing industry
witnessed a decreased turnover (-0.9%) following two
consecutive years of growth. Today, the food industry can
claim to be Belgium’s largest industrial sector (19.5% of
overall turnover).
Level of Turnover for the Food Industry
vs. the Manufacturing Industry (2008-2019)

of volume also grew (+2.7%) in 2019. Over the whole period
between 2008 and 2019, the average annual revenue growth
in terms of volume has proved rather weak, staying below
1% (+0.7%).
Level of Turnover in volume for the Food Industry (2008-2019)

Index 2008 = 100

1.1 The Food Industry’s Turnover

Index 2008 = 100

Source: Statbel, Eurostat, FEVIA

1.1.2 Evenly Distributed Turnover

Food Industry (NACE 10-11)

Manufacturing Industry (NACE 12-33)

Source: Statbel, FEVIA
After having witnessed a decline of -0.4% and -2.0% in 2017
and 2018 respectively, the food industry’s turnover in terms

6

Within the food industry, no one sector particularly stands
out, each accounting for a more or less equal share of the
industry’s overall turnover, the only exception being the fish
processing industry, occupying a relatively smaller share.
The meat industry (+24%), the baked goods and pasta
industry (+19%) and the cocoa, chocolate and sweets
industry (+12%) are the sectors that experienced the
highest revenue growth in 2019. Conversely, the dairy
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product manufacturing industry recorded the largest
decrease (-10%).

In 2019, the food industry invested a total of €1.79 billion,
an increase of 8.8% from 2018.

Level and Distribution of Sectoral Turnover
within the Food Industry (2019)
Fish

1.2 Increase of Investments

Changing Levels of Investment
of the Food Industry (2008-2019)

Meat

Growth 2018-2019

Baking

Milling

Index 2008 = 100

Chocolate
Animal Feed

Fruit and Veg

Oils and Fats

Drink

Dairy Other

Share of the Food Industry

Source: Statbel, FEVIA

Food Industry (NACE 10-11)

Manufacturing Industry (NACE 12-33)

Source: Statbel, FEVIA

1.1.3 
The Belgian Market as The Main Driver
Behind Revenue Growth...
Revenue generated in the Belgian market grew again in
2019 (+9.4% compared with 2018) following a period of
stagnation between 2011 and 2018. For the first time since
2011, the domestic market now constitutes the main
driver behind the food industry’s revenue growth. In
addition, the majority of the food industry’s income once
again came from the Belgian market, having previously
been overtaken by exports in 2017 and 2018. This is amongst
other things due to an increase in Belgians’ purchasing
power in 2019 and a generalized trend towards more local
and organic food consumption.

As a result, the food industry was by far the biggest
industrial investor in 2019, with 23.4% of total
manufacturing investments. The three largest subsectors in terms of investments were drink manufacturing
(€411 million; +15.2%), fruit and vegetable processing and
preserving (€357 million; -8.1%), and other food
manufacturing (€317 million; +4.0%), including chocolate.
Together, these accounted for 60% of total investments in
the food industry for 2019.

Top Five Manufacturing Industry
Investments (2019)

Billion €

Billion €

Source of Revenue of the Food Industry (2008-2019)

Food
Industry

Chemical
Industry

Source: Statbel, FEVIA

Exports

Belgian Market

Source: Statbel, NBB, FEVIA
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Pharmaceutical
Industry

Metal Product
Manufacture

Non-Metallic
Mineral
Product
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In 2019, the rate of investments (+8.8%) was therefore
higher than the increase in turnover (+5.9%). Thus,
investment levels (measuring the ratio between the two)
remain high for the food industry.

Number of Food Industry Jobs (2008-2019)

The food industry’s average rate of investment over the past
15 years is 0.7 % higher than that of the manufacturing
industry. This indicates that, in recent years, the food
industry has invested a relatively higher share of its
turnover than the manufacturing industry.
Changing Rates of Investment Food Industry
vs. Manufacturing Industry (2014-2019)

Incl. Artisan Bakeries

Excl. Artisan Bakeries

Source: National Social Security Office, FEVIA
Due to stronger growth in the food industry compared to
the manufacturing industry as a whole, the food industry’s
share of industrial employment has increased accordingly,
rising from 18.6% in 2014 to 19.9% in 2019, or 17.7% in 2014
to 19.0% in 2019 in FTE terms.
Food Industry (NACE 10-11)

Manufacturing Industry (NACE 12-33)

2005-2019 Average (NACE 10-11)

2005-2019 Average (NACE 11-33)

Source: Statbel, FEVIA

1.3 A Growth in Food Industry
Employment

The food industry also accounts for 27.4% of employers in
the manufacturing industry. This high share results from
the food industry having comparatively more small and
medium-sized businesses (SMEs) than the industrial
sector average.

With the exception of artisan bakeries, which have
experienced diametrically opposing employment trends by
comparison (-23% between 2008 and 2019), the food
industry has recorded uninterrupted employment growth
for the post-crisis period.
We can identify two distinct periods. Over the 2008-2016
period, growth was relatively moderate with an average
annual rate of 0.6%. By contrast, the 2016-2019 period
witnessed sustained employment growth (+2.8% on average
per year), particularly owing to the wage moderation
measures taken by the Belgian government over recent
years.

Index 2014 = 100

Changes in FTE Volume Food Industry
vs. Manufacturing Industry (2014-2019)

Food Industry Incl. Artisan Bakers
Food Industry Excl. Artisan Bakers
Manufacturing Industry (NACE 12-33)

Source: National Social Security Office, FEVIA
Moreover, with 94,631 jobs in 2019, or 79,408 full-time
equivalents (FTEs), the food industry was by far the biggest
industrial employer in Belgium. Compared with 2018, the
number of jobs increased by 2.0%, while FTEs increased by
2.2%.
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The three largest sectors within the industry in terms of
employment are the baking industry, the meat industry and
the fruit and vegetable processing and preserving industry,
together accounting for 52% of total employment.

1.4 F
 oreign Trade:
An Industry Open to The World
1.4.1 Increase in Exports
In 2019, food and drink exports amounted to €27 billion,
while imports amounted to €22 billion. The trade balance
therefore yielded a surplus of around €5.0 billion.

Sectoral Breakdown (2019)

Export proceeds from food and drink increased by as much
as 15.7% compared to 2014, while their import value
increased by 12.3% over the same five-year period. The
trade balance, therefore, increased by 33.7% between 2014
and 2019.

Trade balance of the Food Industry in billion € (2014-2019).

10.1 Processing and preserving of meat and production of meat products
10.3 Processing and preserving of fruit and vegetables

Billion €

Billion €

10.7 Manufacture of bakery and farinaceous products

11.0 Manufacture of beverages
10.8 Manufacture of other food products
10.82 Manufacture of cocoa, chocolate and sugar confectionery
10.5 Manufacture of dairy products
10.9 Manufacture of prepared animal feeds
10.6 Manufacture of grain mill products, starches and starch products
10.4 Manufacture of vegetable and animal oils and fats
10.2 Processing and preserving of fish, crustaceans and molluscs

Trade Balance (right axis)

Exports

Imports

Source: NBB, FEVIA

Source: National Social Security Office, FEVIA

The food industry’s degree of openness to the world is
exceedingly high in all its sectors. The share of turnover
provided by exports ranges from 27% for the animal feed
sector to over 70% for the dairy and fruit & vegetable
processing and preservation sectors. The food industry,
therefore, remains an important driver of Belgian exports.
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increase in exports to the rest of the EU-28 (+1.5%) and to
the rest of the world (+2.3%), these top five EU countries’
share fell by 3.8%.

Share of Turnover from Exports (2019)
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Changes in Geographic Distribution
of Belgian Food Products (2008-2019)

Source: NBB, FEVIA
Exports of food products constitute one tenth of Belgium’s
total exports. Moreover, since 2019, food and drink exports
have grown more considerably than other goods (+2.5%
compared with +1.9%), despite the reverse trend between
2015 and 2018.

NL

FR

DE

GB

IT

Remaining EU-15

Remaining EU-28

Rest of the World

Source: NBB, FEVIA
Long-distance exports have been almost continuously
growing since 2014. With increases of 68% and 12%
compared to 2014 and 2018 respectively, the United States
is faring well in 2019, while exports to China are also
showing positive growth with increases of 9% compared to
2018, doubling that of 2014. Despite a relative standstill
since 2014, exports to Japan are in third place, followed by
exports to Canada (+15%) and Saudi Arabia (+25%), both
having increased significantly.

Index 2008 = 100

Changing Export Levels Food and Drink
vs. All Goods (2008-2019).

Around 38% of non-EU exports are thus destined for Asia
(+3% compared to 2014). North America comes second
with 20% (+3%), followed by Africa with 16% (-6%).
Food and Drink

Changing Foreign Export Levels
of Belgian Food Products (2014-2019)

All Goods (excl. Food and drink)

Source: NBB, FEVIA

Belgian food industry exports are still mainly concentrated
within the European Union, even more so with our
neighbouring countries, which account for 54.3% of our
total exports. In 2019, food industry exports in terms of
value were most significant towards the Netherlands,
France, Germany, the UK and Italy.
However, compared with 2014, there was a slight
geographical shift in food industry exports. Following the
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Billion €

1.4.2 Target Markets

United States

China

Source: NBB, FEVIA

Japan

Canada

Saudi Arabia
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1.5 Food Industry Innovation

Food Industry (NACE 10-11)

Marketing innovation

Organisational innovation

Procedural innovation

On the other hand, when it comes to organisational
innovation, with almost half of businesses having
undertaken such innovations, the food industry is leading
the way in the wider manufacturing industry. Lastly, the
Belgian food industry is also a clear leader in terms of
marketing innovation.

Product innovation

Research and innovation are key factors in accelerating the
transition towards sustainable, healthy and inclusive food
systems. According to the European CIS2016 survey, 40% of
Belgian food producers made a product innovation and 42%
a process innovation - including increased sustainability between 2014 and 2016. These figures are just below the
average for the wider manufacturing industry.

Total Percentage of Sectoral Companies

Percentage of Companies by Innovation Type
(2014-2016)

Manufacturing Industry (NACE 12-33)

Source: Eurostat, FEVIA
For more information on the Belgian food industry, including
statistical information on its constituent sectors, please
visit FEVIA, the Belgian food industry federation:
www.fevia.be/fr/chiffres-cles-par-secteur

2. The Impact of COVID-19 and Brexit on the Food Sector
2.1 The COVID-19 Recession
The figures provided in Section 1 indicate that the food
industry is currently the largest industrial sector in
Belgium. However, they also reflect a past reality. Like most
sectors, the food industry has been hit hard by the 2020
health crisis.
Throughout the pandemic, the food industry, as a key sector,
has kept people fed and watered. However, while food
supplies have been generally adequate, the current
pandemic has also created many other difficulties, such as
supply chain logistical disruptions, labour shortages,
market losses and changing consumer habits. Therefore,
despite food supply having been maintained, the crisis has
hit the sector hard, particularly due to the closure of the
hospitality, restaurant, events and tourism industries, along
with restricted exports (see Section 3), etc.
According to a survey carried out by FEVIA at the end of
2020, the Belgian food industry federation, among its
members, three out of four food businesses have been
affected by the coronavirus pandemic. On an annual basis,
the decline in sales has resulted in a loss of revenue of
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around €4 billion in the food industry, representing a
decline in economic activity of around 7%. As a result, many
of the investments planned for 2020 and 2021 have now
been postponed, which is naturally regrettable as
investments represent growth and jobs.
The coronavirus pandemic has had an impact on the
functioning of food systems, thereby underlining the
importance of a strong and resilient food system that can
ensure an adequate and diverse supply of safe, nutritious,
affordable and sustainable food for all people under all
circumstances. Furthermore, although the current
pandemic is unrelated to food safety in the EU, food systems
can be undermined by events that do not necessarily
originate in the food supply chain itself - such as political,
economic, environmental or health crises - but nevertheless
pose imminent and persistent threats to food safety (see
how Belgium performed according to the Global Food
Security Index (GFSI) below).
However, bearing in mind the record year that the Belgian
food industry recorded in 2019 shortly before the crisis, the
food industry, as the largest industrial sector, has the
potential to be the engine that drives economic recovery. To

PRESENTATION OF THE SECTOR

achieve its ambition, it is counting on the support of the
new federal government and has proposed a seven-point

action plan to revive the food industry, and consequently the
Belgian economy.

1 Together, let’s put an
end to cross-border
purchasing

2 F
 air rules for all
parties in the food
supply chain

3 S
 mart investments
towards the circular
economy in consultation
with the sector

4 Combat protectionism
in Europe and
throughout the world

5 M
 ake the most of the
opportunities provided
by European trade

6 R
 einforce our
international image
(using food.be)

7 A federal framework geared towards promoting the flow of indispensable
technical and scientific profiles in and towards our sector.

Source: Recovery plan for the Belgian food industry, FEVIA

The Global Food Security Index
Developed by the Economist Intelligence Unit (EIU) and supported by Corteva Agriscience, the Global Food Security
Index (GFSI) calculates overall food security environment scores, which are the weighted average of four categories
(affordability, availability, quality and safety, and natural resources and resilience), across 113 developing and developed
countries spanning five regions: Asia Pacific, Europe, Latin America, the Middle East and Africa, and North America.
Among all these countries, Belgium currently sits in 21st place, according to the GFSI. When the affordability, availability
and quality and safety indicators are considered, it even consistently ranks inside the top 20. To obtain a better ranking
in the coming years, Belgium will have to improve its natural resources and resilience indicator, for which it currently
only ranks 51st.
The Global Food Security Index: 2020 Country Rankings
Global
Ranking

Country

Overall
Score

Affordability

Availability

Quality and
Safety

Natural Resources
and Resilience

1st

Finland

85.3

90.6 (=4th)

82.0 (1st)

93.8 (6th)

73.2 (2nd)

2nd

Ireland

83.8

92.2 (=1st)

75.7 (3rd)

94.0 (4th)

73.2 (2nd)

3rd

The Netherlands 79.9

90.7 (=3rd)

74.5 (6th)

88.7 (18th)

61.5 (12th)

Belgium

88.2 (14th)

69.6 (18th)

88.4 (19th)

48.2 (51st)

[…]
21st

75.2

Index score 0-100:
• Scores 80-100 = VERY GOOD
• Scores 60-79.9 = GOOD
• Scores 40-59.9 = MODERATE
• Scores 20-39.9 = WEAK
Please visit the website foodsecurityindex.eiu.com for more information on global rankings, key findings and 2020
methodology of the Global Food Security Index.
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2.2 ’No Deal’ to a ‘Real Deal’ Brexit
With the UK-EU trade deal on the line, the food industry has
not only been hit by the coronavirus pandemic, but also by
Brexit. According to the Belgian Brexit High Level Group’s
reports ahead of a formal agreement, the food and drink
industry was one of the industrial sectors most at risk of
the negative consequences of a fallout between the two
parties.
These predictions have proved to be correct as, since Brexit
came into force, Belgian food businesses, for whom the UK
is the fourth largest trading partner, accounting for a 2.1
billion euro annual turnover (around 10% of total exports),
have been severely impacted, witnessing a fall in EU to UK
exports.
Despite the trade and cooperation agreement between the
European Union and the United Kingdom, Brexit’s impact
remains significant for Belgian food businesses, who are
facing numerous administrative difficulties. These include
delayed shipments due to increased customs checks, a
lack of transport capacity and incorrect paperwork among
other administrative hurdles. In addition to a reduction in
exports, many businesses have had to invest in retraining
their staff, particularly in relation to customs-related
issues.
With exports being the real engine for growth in the Belgian
food industry, it would be unreasonable to stop doing
business with the UK. In addition, due to certain products’
limited shelf life, it would not be straightforward to find
alternative export markets. This is why a ‘real deal’ without
tariffs and quotas was better news than a ‘no deal’ for the
sector. According to FEVIA, without a trade agreement,
Belgian food businesses would have faced €321 million a
year in customs duties, rendering their exports 15% more
expensive on average.
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A Few Stumbling Blocks Encountered by Belgian
Businesses:
Since the UK left the customs union, customs declarations
on imports and exports have proven a real headache for
many food businesses. Faced with these administrative
constraints, some businesses have decided to invest
internally in customs expertise, while others are using
external service providers to handle customs declarations.
Some tools, such as the Brexit Impact Scan developed by
the FPS Economy, Brexit guide for food companies or the
online training course ‘Brexit & Douane pour l’industrie
alimentaire’ organised by FEVIA in collaboration with
Deloitte (available until the end of 2021), also allow
businesses to better prepare for Brexit.
According to the agreement, to cross the border without
paying tariffs, Belgian food will have to meet two essential
conditions, namely that each product category complies
with the agreement’s rules of origin and that the business
must also be able to prove this origin (using the
Access2Markets tool, for example). In some cases, this has
forced businesses to adapt their purchasing strategy and/
or production process in order to benefit from preferential
tariff treatment with the UK.
For certain food items, health checks will be added to these
customs declarations, among other formalities. To further
guarantee food supply and avoid food losses, it is essential
for transport of foodstuffs to be prioritised at the borders
and for priority routes to be established. This would avoid
the risk of bottlenecks. Lastly, we must bear in mind that
Brexit remains ‘work in progress’ that will be regularly
reviewed.

PRESENTATION OF THE SECTOR

3. Exports as a Driver Towards the Belgian Food Industry’s Recovery

As the Belgian Foreign Trade Agency study on the impact of
the COVID-19 pandemic has revealed, overall food and
drink exports fell by only 4.7% during the first lockdown
(March to May 2020) compared to the average for the
corresponding period for 2017-2019. In addition, a survey
conducted with businesses in the sector at the end of May
2020 revealed that 89% of respondents had seen their
revenues decrease during this period. According to around
40% of the businesses surveyed, this is due to a decrease in
exports, which have historically accounted for half of the
sector’s total turnover.
However, any company’s specific situation depends to a
large extent on their types of distribution channel.
Businesses that only supply retail trade have seen an
increase in turnover, while businesses that export or work
in hospitality have been affected much worse by the
situation.
According to Eurostat figures, for the whole of 2020, Belgian
food and drink exports (excluding alcohol and tobacco) in
the sector fell by 1.3% compared to 2019. Compared with
other sectors, however, this decrease remains quite
moderate.
Despite this slight drop, food industry exports still have
enormous growth potential. It should be noted that, as
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discussed in Section 1.4, although our neighbouring
countries will remain our primary export destinations, the
greatest potential for growth lies in distant exports,
particularly to the United States, China, Japan, Saudi Arabia
and Canada, while countries in South-East Asia (such as
the Philippines, Indonesia, Malaysia and Vietnam) equally
have significant growth potential.
Therefore, in light of the economic crisis caused by the
coronavirus pandemic, along with the difficulties associated
with the Brexit, it is more important than ever to boost
international trade as a driver of both domestic and global
food industry recovery. Moreover, while over the last decade
the Belgian domestic food and drink market has become
largely saturated, the international market has shown the
greatest growth potential with an average increase of 5%
exports per year.
This is why FEVIA, the Belgian food industry federation, has
launched ‘Food2025: An export strategy for the Belgian
food industry’. With this long-term strategy, the food
industry is working with the Belgian public authorities in
charge of international trade to further the
internationalisation of the Belgian food industry and to
stimulate Belgian food exports.

BELGIAN SUSTAINABLE FOOD SYSTEMS

Food2025 Export Strategy
Food2025 sets out five strategic goals, achieved through annual action plans:
GOAL 1: Increase government support for the export of Belgian food and drink (especially in recovering from the impacts of
COVID-19 and Brexit) by:
•

•
•

Strengthening the European internal market as a key priority in the European post-COVID-19 recovery plans. As
three quarters of Belgian food and drink export is destined towards EU Member States, uninhibited free movement
of goods within the internal market is crucial for a successful economic recovery.
Reinforcing international trade ties in the aftermath of Brexit and the early days of the new Biden administration.
Fighting against protectionism at home – as an export-oriented sector in a small and open economy, the world is
our marketplace – and abroad.

GOAL 2: Optimise collaboration with public authorities responsible for international trade, including regional trade
promotion agencies, FPS Foreign Affairs, FPS Economy, Federal Agency for the Safety of the Food Chain (FASFC) and
FPS Finances.
GOAL 3: Strengthen Belgian food and drink’s image using food.be. By further implementing food.be’s content strategy or
by taking part in princely economic missions and trade fairs abroad, a stronger Belgian food and drink identity can be
established in bolstering foreign demand for domestic products.
GOAL 4: Maximise international access to Belgian food and drink by:
• including Belgian food industry interests in trade agreements.
• excluding food and drink in any trade disputes.
• lifting embargoes (such as the Russian embargo or that on Belgian pork following the African Swine Fever) and
non-tariff barriers.
GOAL 5: Accelerate the internationalisation of the Belgian food industry by:
• launching an online export guide to efficiently lead food companies towards relevant information and contacts.
• promoting the European Commission’s new Access2Markets tool as a key source of information on conditions for
export.
• strengthening food companies’ competence regarding e-commerce and digital business operations in the food
industry.
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4. Sustainable Innovation as an International Trademark

To adapt to the new economic and commercial reality
created by both the pandemic and Brexit, Belgian food
businesses will have to invest, among other things, in
innovation, sustainability, new technologies and logistical
solutions. The ability of businesses in the sector to adapt
and distinguish themselves through sustainability and
innovation will enable them to consolidate their existing
markets, while also finding new ones to introduce their
products to.

bases to generate food security and nutrition for future
generations are not compromised.

It is only by stimulating a sustainable food system promoting
responsible food production, processing and packaging in
terms of water, raw material and energy consumption that
our businesses will be able to distinguish themselves
internationally from an environmental, social and economic
standpoint, enabling Belgium to achieve certain sustainable
development objectives.

In other words, according to the Science Advice for Policy by
European Academies (SAPEA) in A sustainable food system
for the European Union (Berlin, 2020), ‘sustainable food
systems should provide and promote affordable, safe and
nutritious food for all current and future populations in a
manner that has a neutral or positive impact on the natural
environment and preserves and restores its ecosystem
services, is robust and resilient (especially to the effects of
climate change), generates fair economic returns –
including for small farmers – and is socially acceptable and
inclusive’.

4.1 Towards a Sustainable Food System
According to the Food and Agriculture Organization of the
United Nations, food systems (FS) ‘encompass the entire
range of actors and their interlinked value-adding activities
involved in the production, aggregation, processing,
distribution, consumption and disposal of food products
that originate from agriculture, forestry or fisheries, and
parts of the broader economic, societal and natural
environments in which they are embedded.
The food system is composed of sub-systems (e.g. farming
system, waste management system, input supply system,
etc.) and interacts with other key systems (e.g. energy
system, trade system, health system, etc.). Therefore, a
structural change in the food system might originate from
a change in another system; for example, a policy promoting
more biofuel in the energy system will have a significant
impact on the food system’.
A food system must also be considered in the context of
rapid population growth, urbanization, growing wealth,
changing consumption patterns and globalization, along
with climate change and the depletion of natural resources.
Therefore, a sustainable food system (SFS) is ‘a food
system that delivers food security and nutrition for all in
such a way that the economic, social and environmental
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This means that:
• It is profitable throughout (economic sustainability);
• It has broad-based benefits for society (social
sustainability); and
• It has a positive or neutral impact on the natural
environment (environmental sustainability)’.

This means that, in sustainable food systems, sustainability
is considered in a holistic manner. As we have seen,
sustainable food systems need to simultaneously generate
positive value across three dimensions: economic, social
and environmental.
Economically, a food system is considered to be sustainable
if the activities carried out by each actor within the food
system are commercially or financially viable. These
activities should yield benefits, or economic added value,
for all relevant parties: wages, government taxes, company
profits and improved consumer food supply.
Socially, a food system is considered sustainable when the
distribution of economic added value is fair, taking
vulnerable groups into account, classified by gender, age,
race, etc. Fundamentally, food system activities should
contribute towards advancing important socio-cultural
issues, such as health and nutrition, cultural traditions,
working conditions and animal welfare.
Environmentally, sustainability is achieved by ensuring that
food system activities have a neutral or positive impact on
the natural environment, with consideration given to

BELGIAN SUSTAINABLE FOOD SYSTEMS

biodiversity, water, soil, animal and plant health, carbon
footprint, water footprint, food loss and waste, and toxicity.

essential for achieving a number of Sustainable
Development Goals (SDGs), particularly numbers 1 ‘No
Poverty’, 2 ‘Zero Hunger’, 3 ‘Good Health and Well-Being’,
8 ‘Decent Work and Economic Growth’, 12 ‘Responsible
Consumption and Production’, 13 ‘Climate Action’ and 15
‘Life on Land’.
How does Belgium compare with other EU countries with
regard to these SDGs? Indicators developed by the Federal
Planning Bureau on Belgium’s progress towards these 17
sustainable development goals serve as an indication for
this. Measuring Belgium’s performance in terms of
sustainable food systems can best be obtained by analysing
the indicators for SDGs 2 and 12, which are more relevant.
Sustainable Development Goal 2 – ‘Zero Hunger’
Let us take a look at a specific indicator set out by the
Federal Planning Bureau:
1. The organic agricultural surface area, i.e. the proportion
of agricultural land used for organic farming in relation
to the total agricultural area.

Source: FAO, ‘Sustainability in Food Systems’
For more information: Food and Agriculture Organization of
the United Nations (FAO), ‘Sustainable Food Systems,
Concept and framework’

4.2 A
 Sustainable Food System at the
Heart of SDGs
Adopted in 2015, the United Nations Sustainable
Development Goals (SDGs) call for major changes in
agriculture and food systems to end hunger, ensure food
security and improve nutrition by 2030. To achieve these
SDGs, the global food system has to be reshaped to be
more productive, more inclusive towards poor and
marginalised populations, environmentally sustainable and
resilient, while being able to provide safe and nutritious
food for all.
According to Food and Agriculture Organization of the
United Nations (FAO), sustainable food systems are
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According to the UN, the aim is to increase the area
under organic farming and to ‘ensure sustainable food
production systems and implement resilient
agricultural practices that increase productivity and
production, that help maintain ecosystems, that
strengthen capacity for adaptation to climate change,
extreme weather, drought, flooding and other disasters
and that progressively improve land and soil quality’ by
2030.
In 2019, the percentage of organic farming in Belgium
increased to 6.8% of the agricultural area. Wallonia
accounts for 90.7% of the area dedicated to this type of
agriculture. It is in the north of the country, therefore,
that there is the greatest scope for improvement.
Although trends between 2000 and 2018 are
encouraging, this figure will need to further increase to
reach the SDG by 2030.
Compared with its neighbours, the area used for
organic farming in Belgium is almost twice that of the
Netherlands, although slightly lower than Germany and
France.
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Organic Farming Surface Area – Belgium and International Comparison
Agricultural surface area percentage

Belgium

Germany

France

The Netherlands

Source: ‘Organic Agriculture Area’, Federal Planning Bureau

Sustainable Development Goal 12 – ‘Responsible
Consumption and Production’
Let us take a look at two specific indicators set out by the
Federal Planning Bureau:
1. Domestic material consumption (DMC) represents
domestic extractions, plus imports and minus exports.
The materials considered are biomass, metal ores,
non-metallic minerals and fossil fuels. In 2018, biomass
accounted for about 40% of overall DMC, metal ores
and non-metallic minerals for about 30% and fossil
fuels for about 30%.
According to the UN, the goal is to reduce total domestic
material consumption and ‘achieve the sustainable
management and efficient use of natural resources’ by

‘gradually improving global resource efficiency in
consumption and production and endeavouring to
decouple economic growth from environmental
degradation’ by 2030.
In 2019, domestic material consumption in Belgium
stood at 10.9 tonnes per capita. Although trends
between 2000 and 2019 are encouraging, this figure will
need to further decrease to reach the sustainable
development target by 2030.
Until 2016, this indicator’s progression in Belgium was
relatively close to that of the EU-27. However, between
2017 and 2019, the gap between Belgium’s DMC per
capita (10.9 tonnes per capita) and the EU average (14.2
tonnes per capita) has widened. Belgium is one of the
top European performers in this area for 2019.

Domestic Material Consumption – Belgium and International Comparison
Tonnes per capita

Belgium

EU-27

Source: Domestic Material Consumption - Belgium and International Comparison, Federal Planning Bureau
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2. Municipal waste recycling, i.e. all waste collected by
the
municipal
collection
services,
excluding
construction materials. This waste can be processed in
four different ways: landfill, incineration (with or without
energy recovery), recycling and composting/
fermentation. The indicator on waste recycling is
calculated as the share of municipal waste in the latter
two categories.
According to the UN, the goal is to increase waste
recycling and ‘substantially reduce waste generation
through prevention, reduction, recycling and reuse’ by
2030.

In Belgium, the rate of waste recycling has increased
rapidly from 19% in 1995 to around 50% in 2000. Since
then, it rose to 57% in 2007, stabilising at around 55% in
subsequent years. In 2018, the share of municipal
waste recycling in Belgium was 55%. Although trends
between 2000 and 2018 are encouraging, this figure will
need to further increase to achieve the SDG by 2030.
As shown on the graph below, Belgium’s waste recycling
rate is above the European average. In 2017, only four
countries did better than Belgium in this regard: Germany,
Slovenia, Austria and the Netherlands. However, Belgium
should not rest on its laurels, as, while the rate is still
rising in the EU-27, it is now levelling off in Belgium.

Waste Recycling – Belgium and International Comparison
Percentage of municipal waste

Belgium

EU-27

Source: Waste Recycling – Belgium and International Comparison, Federal Planning Bureau
For more information on Belgium’s performance in relation
to the other SDGs, please visit:
www.indicators.be/en/t/SDG/en
For more information on the SDGs themselves, please see
the UN Resolution ‘Transforming our world: the 2030 Agenda
for Sustainable Development’UN Resolution adopted by the
General Assembly on 25 September 2015, “Transforming our
world: the 2030 Agenda for Sustainable Development”

4.3 A
 ccelerating the Global Transition
Towards Sustainable Food Systems
– Recommendations by the
International Panel of Experts on
Sustainable Food Systems
Our traditional food systems produce large quantities of
food. However, they also contribute to land and water
degradation, endanger biodiversity, while producing
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greenhouse gas emissions, causing malnutrition and
endangering farmers’ livelihoods. Therefore, it is becoming
increasingly important that food systems become more
environmentally sustainable and resilient, more inclusive of
poor and marginalised populations, and better able to
provide safe and nutritious food for all. For its part, the
European Union is committed to a more economically,
socially and environmentally sustainable European food
system through the European Green Deal and its Farm to
Fork strategy (F2F, see box below).
As the world’s leading importer of food, the EU can also use
its external policies - such as trade agreements - to stimulate
and encourage a global transition towards more sustainable
food practices beyond its borders. To this end, in a briefing
note, the International Panel of Experts on Sustainable Food
Systems (IPES-Food) made four specific recommendations
to help ensure that EU external policies become better able
to promote sustainable food systems and wider sustainable
development. According to IPES-Food, in order to promote
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and support such a transition, EU trade policy should be
guided by the following four principles:
1. Policy Coherence for Sustainable Food Systems and
Sustainable Development
‘[…] the EU should seek to ensure policy coherence for
sustainable development (PCSD) and for sustainable
food systems between: (i) its trade and non-trade
policies (including internal policies); (ii) its trade policy
instruments and approaches at the unilateral, bilateral
and multilateral levels; (iii) EU and EU member state
policies; and (iv) its policies towards partner states and
the interests and capabilities of those states’.
2. Gradual and Progressively Ambitious Implementation
of New Approaches
The IPES-Food further believes that ‘new and innovative
approaches to using trade policy to promote economic,
social and environmental sustainability are needed.
Where new approaches may face resistance from other
countries, the EU should consider using unilateral
measures to pilot such approaches and demonstrate
“proof of concept”. Building on coalitions of the willing,
the EU should also seek to foster bilateral or
multilateral agreements in international fora, notably
at the World Trade Organization (WTO)’.
3. Inclusive Consultation and Partnership Building for
Implementation
Next, ‘EU trade policies should be based on inclusive
multi-stakeholder processes and be promoted through
partnerships and dialogue, including via multi-country
and multi-stakeholder “Green Alliances”, in line with the
commitments of the Farm to Fork Strategy. These
processes should build ownership of the design,
implementation and monitoring of trade policy and
related non-trade policies and accompanying measures’.
4. Sustainability as an Explicit Goal
Given the growing urgency to promote sustainability as
an overarching policy objective, the EU should define
sustainability as an explicit objective of its trade and
other external policies, making reference to it in its
trade agreements. Or, as the IPES-Food puts it, ‘putting
this principle into practice to support sustainable food
systems will require efforts to differentiate between
trade in sustainable food products and trade in nonsustainable food products. While this is not a
straightforward exercise, progress can be made
through the use of standards, certification and
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traceability schemes, through targeted subsidies linked
to sustainability criteria, and through unilateral trade
measures (the F2F for example already envisages the
use of “sustainability food labelling frameworks” to
facilitate consumer choice)’.
Based on these recommendations and the insights gained
from existing initiatives, the EU should adopt sectorspecific cooperation agreements, regulations and
sustainability standards to promote sustainable food
imports and restrict those of illegally or unsustainably
produced products, in line with relevant international
commitments and standards, including those under UN
human rights treaties and ILO conventions.
Furthermore, real change can only be achieved if the EU
makes sustainable food systems an explicit objective of its
free trade agreements, negotiates relevant sustainability
provisions in these agreements and effectively monitors the
impact of such provisions on food systems. Free trade
agreements that include sustainability standards will be
able to support countries’ SDG ambitions and a global
transition towards sustainable food systems. The EU can
also use its Sustainability Impact Assessments (SIAs) more
effectively to ensure that its free trade agreements promote
food system sustainability. The IPES-Food Panel believes
that the EU should ensure that its bilateral trade
agreements support sustainable production, consumption,
investment and trade in:
1. ‘Including the promotion of sustainable food systems
as an explicit objective of EU FTAs and stipulating in
FTA texts the principle that the parties commit to
cooperation on sustainable food systems. (The EUJapan FTA for instance states that ‘The Parties
recognise that promoting trade in agricultural products
and foods between them is in their mutual interest, and
aim at promoting cooperation on sustainable
agriculture, including rural development and the
exchange of technical information and best practices
for providing safe and high quality foods for consumers
in the European Union and Japan’)’;
2. ‘Including other provisions to promote sustainable food
systems in EU FTAs […], with these provisions being in
line with internationally accepted sustainability
frameworks’;
3. ‘In line with the commitment in F2F to develop “Green
Alliances”, strengthening multistakeholder consultation
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and participation in the negotiation, implementation and
monitoring of the sustainability-related provisions of EU
FTAs’;
4. ‘Providing adequate support for FTA implementation
[…], including building capacity for SMEs and
smallholder farmers to meet relevant sustainability
standards and participate in sustainable food trade and
sustainable food value chains’;
5. ‘Ensuring that monitoring and evaluation of EU FTAs
covers their impact on the sustainability of food systems
in the EU and in the partner country or region’.

Finally, at a multilateral level, the World Trade Organisation
and the upcoming Food Systems Summit (autumn 2021)
could provide a good platform for the EU to build alliances
with other like-minded countries to promote global trade
rules that support sustainable food systems. Based on
shared ambitions on sustainability, the EU should seek to
strengthen multilateral governance on sustainable food
trade and ensure that the promotion of sustainable food
systems becomes a more central objective of the
multilateral trading system.
For more information, please visit: www.ipes-food.org

A Farm to Fork (F2F) Strategy for a Fair, Healthy and Environmentally-Friendly Food System
In 2020, under the European Green Deal and the climate neutrality objective, the EU set out a new strategy for sustainable
and inclusive growth to stimulate the economy, improve people’s health and quality of life, all while preserving nature. The
‘Farm to Fork’ strategy sets out a new comprehensive approach that will enable all food chain actors (farmers, fishermen,
aquaculture producers, etc.) to ensure the sustainability of the entire food value chain and to contribute to the Green
Deal’s climate and environmental objectives. The EU’s objectives are to reduce its food system’s environmental and
climate footprint while also strengthening its resilience, to guarantee food security in the context of climate change and
biodiversity loss, and to drive a global transition towards competitive sustainability from farm to table.
As the world’s largest food importer and exporter, the EU food and drink industry also has an impact on the
environmental and social footprint of world trade. Strengthening European food systems’ sustainability can therefore
contribute towards strengthening our businesses’ and their products’ reputations, thereby giving them a competitive
edge, while, more importantly, setting global food sustainability standards. Therefore, as part of its ‘farm to table’
strategy, the EU will support the global transition towards sustainable agri-food systems, in line with the objectives of
the Green Pact for Europe and SDGs.
Finally, as part of its external policies, including international cooperation and trade policy, the EU will continue to
develop green alliances around sustainable food systems with all of its bilateral, regional and multilateral partners.
The EU will also promote the global transition towards sustainable food systems within relevant international bodies
and multilateral fora. Furthermore, throughout these bilateral trade agreements, the EU will ensure that they include
an ambitious chapter regarding sustainability, further ensuring that it is properly implemented.
The objectives defined by the ‘Farm to Table’ strategy for 2030 are as follows:
• Reduce the use and risk of chemical and hazardous pesticides by 50%.
• Reduce nutrient losses by at least 50%, while ensuring no deterioration in soil fertility.
• Reduce fertilizer usage by at least 20%.
• Reduce the sale of antimicrobials for farmed animals and in aquaculture by 50%.
• Help the EU’s organic farming sector to grow, with the goal of 25% of total farmland being used for organic farming
by 2030.
For more information, visit: https://ec.europa.eu/info/strategy/priorities-2019-2024/european-green-deal/actionsbeing-taken-eu/farm-fork_en
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5. The Belgian Food Industry: Already a Model Student in Sustainability

The Belgian food industry is now one of the most sustainable
in the world, especially in the fight against food loss and
waste, the recycling of packaging and water and energy
efficiency.

5.1 The Fight Against Food Loss and
Waste
Food loss occurs when raw materials or edible products
are in some way lost through human consumption. Food
loss therefore constitutes an important social issue, while
the fight against food loss and waste is therefore essential
towards achieving sustainability.
The Belgian food industry and its businesses are pioneers
in the fight against food loss, having been actively and
successfully fighting against it for years. This is particularly
evident at the level of production. Losses in the food
industry itself amount to only 1.5%, while inedible byproducts are almost entirely reused.
Valorising organic waste is the gateway for any business
undertaking a sustainable development approach. For this
reason, Belgian food businesses ensure that their organic
waste streams (by-products, i.e. residuals from the
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production process), 90% of which consists of inedible
material such as pulp, peelings or animal bones, are
almost all given a second life, predominantly used in animal
feed. In addition, food businesses also try to make the best
use of the 10% edible residual flows (co-products, the
intentionally and unavoidably produced material created
during the manufacturing process) by developing innovative
food products.
Furthermore, the food industry is also helping consumers
to throw less food away, due, in part, to improved shelf-life
labelling, introducing smaller portion sizes and using
better-adapted packaging.
Lastly, for several years now, many food businesses have
been working closely with charities that are committed to
helping those who are most in need. For example, in 2019,
the food industry was one of the largest donors to food
banks, donating 4,917 tonnes of food.
In the coming years, to remain at the forefront of the fight
against food loss and waste, the entire food industry will
continue its efforts in this area and reflect on feasible and
innovative solutions that do not present any risks for food
safety.
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Moerman’s Ladder
Preventing food waste is, of course, the food industry’s primary objective. However, if losses of organic material are
incurred, the sector’s objective is to make the best use of it according to Moerman’s ladder. This is a simple decision
tool that helps to prioritise how to best manage food waste or residual flows. The best management options are at the
top of the ladder, with the worst at the bottom. Going down a step, therefore, incurs detrimental effects on the
environment and society.
According to Moerman’s ladder, the preferred approach is that of prevention. Thereafter, it is to use by-products as
human food via food banks donations, for example. If the product could not be used as human food, then it would be
better to integrate it into agriculture and/or animal feed. If this is not feasible, then the food loss must be partially
compensated by making the best use of its energy potential (biomethanisation, incineration with heat recovery).

Source: Duynie Group
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5.2 Waste Package Recycling
The total amount of packaging on the Belgian market
decreased by 4.1% between 2017 and 2018 to 1,708,438
million tonnes. Paper and cardboard represent 41% of total

waste packaging produced in Belgium. Glass and plastic
are two more groups, comprising 20% each.

Tonnes

2015

2016

2017

2018

TOTAL

1,751,143

1,780,492

1,780,772

1,708,438

Glass

403,052

404,939

397,408

343,937

Plastic

339,690

343,161

345,342

340,031

Paper/cardboard

680,704

699,682

698,400

697,933

Metal

118,117

118,434

118,937

119,830

Wood

195,507

200,542

207,749

192,629

14,073

13,734

12,936

14,078

Composites and other

Source: Génération de déchets d’emballages, Statbel

In Belgium, 83.6% of waste packaging is recycled. Glass
has a 100% recycling rate, while metal packaging is
recycled at 98.1%, paper and cardboard at 93.4% and wood

at 89.9%. Unsurprisingly, plastic packaging has the lowest
recycling rate at 41.2%.

Percentage

2015

2016

2017

2018

TOTAL

81.5%

81.9%

83.8%

83.6%

Glass

100%

100%

100%

100%

Plastic

42.6%

43.4%

44.5%

41.2%

Paper/cardboard

90.7%

89.4%

92.9%

93.4%

Metal

98.1%

98.3%

98.5%

98.1%

Wood

74.9%

80.9%

83.7%

89.9%

5.5%

3.2%

6.2%

0%

Composites and other
Source: Recyclage (%), Statbel

Tonnes

2015

2016

2017

2018

TOTAL

1,427,814

1,458,418

1,491,974

1,427,641

Glass

403,052

404,939

397,408

343,937

Plastic

144,583

149,034

153,566

140,086

Paper/cardboard

617,067

625,401

649,125

651,857

Metal

115,925

116,438

117,122

117,579

Wood

146,407

162,168

173,948

173,259

780

438

805

923

Composites and other
Source: Recyclage (tonnes), Statbel
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Industrial Packaging (Including Food)
Belgium is setting an example in Europe by being the only
European country to have set up a specific organisation for
the management of industrial packaging (Valipac), along
with specific legal objectives. Belgian businesses and the
national (FEB) and regional (Beci, UWE and Voka) business
federations are, therefore, actively working to facilitate the
transition towards more sustainable industrial packaging.
With a view to making the Belgian system even more
efficient, Belgian industry is proposing an ambitious and
effective action plan for 2030, with tangible measures and
specific targets to address the main challenges related to
sustainable industrial packaging:
•

•

•

•
•

•

Prevention: avoid waste production by encouraging
bulk deliveries and/or increasing the use of reusable
packaging wherever possible.
Knowledge: centralise and share knowledge on
sustainable packaging through the creation of an
exchange platform.
Ecodesign: promote the sustainability of single-use
packaging through clear guidelines and/or the use of
renewable raw materials.
Eco-modulation to encourage the use of reusable,
renewable and recyclable packaging, where possible.
Recycling through increasing separate collections for
businesses and expanding Belgium’s recycling capacity,
i.e. through innovations in waste collection, sorting and
recycling technologies and design.
Traceability through more accurate monitoring and
control of waste packaging destinations.

Food packaging is playing a key role in food system
sustainability. Strengthening food packaging’s sustainability
through safe and improved recyclable packaging is an
essential aspect of the green transition. Thanks to these
renewed commitments and targets, Belgian food
businesses will continue to lead the way in Europe with
regards to recycling waste packaging, which could
conceivably become an export product.
Although the volume of food products on the Belgian
market continues to increase, the quantity of packaging
produced by the entire food industry has remained stable
over the same period. As a result of major investments in
innovation and technological adaptations, Belgian food
businesses have used less and more stripped down
packaging in recent years for the same quantity of products.
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This ever increased focus on recyclable, reusable or
biodegradable packaging using more recyclable materials
naturally requires food businesses’ considerable time and
investment. In recent years, they have invested heavily
towards the innovation and adaptation of production lines
in order to use less, stripped-down and more easily recycled
packaging, while at the same time taking into account its
key criteria, including food safety, hygiene, shelf-life
preservation, food waste prevention and adequate
consumer information.
To maintain its position as a European pioneer in sustainable
packaging management, FEVIA, the Belgian food industry
federation, has reiterated, through its emballages2025
action plan, its commitment towards achieving six
ambitious targets for the recycling of waste packaging:
•

•
•
•

•

•

Recycle 65% of all household plastic packaging in
Belgium by 2023 (the EU requires a minimum of 50%
and 55% by 2025 and 2030 respectively).
Use 50% recycled material in PET drink packaging in
Belgium by 2025.
Collect and recycle 90% of all drink packaging in
Belgium by 2022 (the EU requires 90% by 2025).
To only market reusable, recyclable, compostable or
biodegradable household packaging in Belgium by
2025.
Double separate collections of household packaging
consumed outside of the home, with a particular focus
on on-the-go consumption, by 2025.
Reduce the amount of litter by 20% by 2022 and reduce
the share of household packaging in litter by 50% by
2025.
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Recycling of
plastic packaging:

65%

Drink packaging
collection and
recycling:

90%

>

by 2023

>

by 2022

by 2025

50%

>

by 2025

Make packaging
recyclable, reusable and
biodegradable:

100%

>

by 2025

Litter:

Separate collections for
out-of-home packaging:

x2

Using recycled
materials in drink
packaging:

>

-20⁄ by 2022
Household waste in litter:

>

-50% by 2025

The initiatives being taken by Belgian businesses within the
sector can be found at www.emballages2025.be.

reductions in their energy bills and are not subject to
additional administrative charges.

For help regarding recycling initiatives, the Pack It Better
platform acts as a single point of contact for all businesses
wishing to make their packaging more sustainable.

This ensures that industry agreements provide many
benefits for both businesses and regional authorities. On
the one hand, businesses benefit from financial and
administrative benefits allowing them to improve their
energy efficiency and, consequently, their level of
competitiveness. On the other hand, public authorities are
assured of a substantial and objectively-measured effort to
reduce the industry’s energy consumption and CO2
emissions.

5.3 Efficient Water and Energy Usage
5.3.1 Energy
Today, two of the Belgian food industry’s main concerns are
reducing energy consumption and CO2 emissions. Food
businesses are moving towards a reduction in the total
amount of energy consumed and are taking steps towards
reducing the amount of energy and water used in their
production process.
For example, more than 150 Belgian food businesses have
signed a voluntary sectoral agreement to improve their
energy efficiency and reduce CO2 emissions. Through this
agreement, businesses are committed to implementing
energy saving measures which, based on energy audits and
plans, are economically viable. For their part, the authorities
are closely monitoring the implementation of these
measures. In return, food businesses are to receive certain
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With the ambitious European targets on the horizon, these
sectoral agreements provide a framework for many Belgian
food businesses to continue focusing on energy efficiency
and reducing CO2 emissions. In this sense, these
agreements constitute indispensable instruments, proving
to Europe that energy efficiency and reducing CO2 emissions
are of great importance for the Belgian food industry.
According to FEVIA, the Belgian food industry federation,
each year, Belgian food businesses invest on average at
least €9 million in energy-saving measures (e.g. heat
recovery or cogeneration installations) and renewable
energy production (e.g. photovoltaic installations, heat
pumps).
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5.3.2 Water
Water is an essential resource for food businesses. It is
used as an ingredient, for cooling, for cleaning, etc.
However, our water resources are under pressure and
becoming increasingly scarce. This is why, for years,
Belgian food businesses have been committed to reducing
the total amount of water used in their production process
and are taking ambitious measures towards becoming
more efficient and sustainable with regard to their water
consumption (alternative water sources, wastewater reuse,
etc.).
Moreover, although representing significant a investment,
undertaking water reuse projects ensures that food
businesses do not become dependent on external factors,
such as water shortages. In this sense, water reuse allows
them to both significantly reduce their water consumption

and invest in a more sustainable future. In recent years, a
large number of Belgian food businesses have initiated
such projects by, for example, investing in wastewater
treatment plants, allowing them to more efficiently purify
their wastewater and produce drinking water that can be
reused throughout their production processes.
Undertaking extensive wastewater treatment and water
reuse projects also yields financial benefits these
businesses. By reusing wastewater, they are able to save on
the purchase of fresh water or the pumping of groundwater.
Reuse also renders the process of water purification
cheaper, as less energy and fewer chemicals are required.
FEVIA, the Belgian food industry federation, has developed
a practical brochure that provides both an overview of the
main aspects of a water reuse project and a step-by-step
plan to help food businesses get started.

6. Enormous Potential for Sustainable Food Exports
As we have seen, as the largest industrial sector in Belgium,
the food industry had a record year in 2019. Over the course
of the year, its turnover increased by 5.9% and its
investments by 8.8%, which represents a high rate of
investment for the sector. Similarly, 2019 also saw
businesses within the sector’s exports progressing strongly.
The food industry, therefore, had a trade balance surplus of
around €5 billion.
Despite this performance, the industry has been hit hard by
the economic crisis linked to the coronavirus pandemic and
by the administrative hurdles imposed by Brexit.
Nonetheless, as a global industry, the food industry has the
potential to drive economic recovery through its degree of
openness to the world. Exports continue to be a powerful
driver of growth for the Belgian food industry, accounting
for one tenth of total Belgian exports. Although exports to
our European neighbours remain the most significant in
terms of value, it is distant exports that have the greatest
potential due to their strong and consistent growth.
To stand out within a competitive international market,
Belgian food businesses will have to invest, among other
things, in sustainable innovation, new technologies and
logistical solutions. In this sense, innovation continues to
play a key role in accelerating the transition towards
sustainable, healthy and inclusive food systems. On the
other hand, developing sustainability as an international
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brand should strengthen our businesses’ reputations,
enabling them to consolidate their existing markets or find
new ones, thereby giving them a competitive advantage.
Moreover, it is only by stimulating and strengthening the
sustainability of a food system that favours responsible
modes of food production, processing and packaging in
terms of water, raw materials and energy consumption that
our businesses will be able to distinguish themselves
internationally from an environmental, social and economic
perspective, enabling Belgium to fully comply with the
objectives of the European Green Deal and the Farm to
Fork (F2F) strategy and to attain certain sustainable
development goals (SDGs). By meeting these targets,
Belgian food businesses will remain at the helm of
European sustainability (e.g. tackling food loss and waste,
recycling waste packaging, efficient water and energy
usage, etc.).
Finally, as a Member State, Belgium will also be able to
ensure that the EU uses its external policies - such as trade
agreements - to promote a global transition towards more
sustainable food practices. Only by making sustainable
food systems an explicit objective within free trade
agreements can real change actually take place. In
international circles, Belgium and the EU will also need to
build ‘green alliances’ with countries sharing the same
values regarding sustainable food systems.

SUCCESS STORIES
IN BELGIUM

SUCCESS STORIES IN BELGIUM
INTERVIEW WITH

Sébastien Morvan and Olivier de Brauwere,
Co-Founders

ENVIRONMENTAL
IMPACT REDUCTION
COMPANY

THE BRUSSELS
BEER PROJECT
REGION
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Brussels
Founded: 2013
Location: Brussels
Number of employees: 30+
Volume brewed (2020): 15,000 hectolitres
Growth (2020): 29%
Investments (2020): EUR 6 million
Start of exports: 2013
Share of exports in turnover: 30% preCOVID-19; 15% during COVID-19
Prizes, awards:
- Bruxellois de l’année 2015
- 2016 visit.brussels Awards : Best
gastronomic concept
Website: www.beerproject.be

Headquartered in the heart of Brussels,
in the Dansaert area, and soon to open
in Anderlecht as well, the Brussels
Beer Project was co-founded in 2013 by
beer enthusiasts Sébastien Morvan
and Olivier de Brauwere. Ever since,
the project has grown rapidly, and the
Brussels brewery now employs more
than 30 people sharing the same
passion for beer.
The Brussels Beer Project’s outspoken
ambition is to be the most experimental
and collaborative brewery in the
country, rejuvenating and breathing
new life into the Belgian beer
ecosystem. “Belgium has a longstanding beer history and tradition,

“The Brussels Beer
Project’s outspoken
ambition is to be the most
experimental and
collaborative brewery in
the country, rejuvenating
and breathing new life
into the Belgian beer
ecosystem.”

30

renowned the world over for some of its
finest brews. However, long-established
tradition is not a guarantee of modernity
or creativity. Therefore, we want to
write the present and the future of
Belgian beer and be at the cuttingedge of a global craft beer movement.
Belgium must not be the museum of
beers, rather a breeding ground for
contemporary beer creation”, affirms
Brussels Beer Project Co-founder
Sébastien Morvan.

A BREWERY AS A
COLLABORATIVE
PLAYGROUND
The Brussels Beer Project envisions its
brewery as a playground where it can
continuously create or co-create beers.
“As such, we try to create one new beer
per week, fifty-two beers per year! In
terms of ingredients, there is absolutely
no limit of what we can brew. The only
criteria are taste and imagination. Of
course, our beers must taste amazing,
and we are not going to brew just for
the sake of playing the sorcerer’s
apprentice”, says Morvan.
Of course, experimentation and
creation often lead to collaboration
with other local actors. “We are not just
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a brewery, we are a collaborative
project around Brussels. It is in our
DNA to experiment, create and
collaborate with other food and
beverage manufacturers – although
not exclusively – while building a
circular and participative economy in
Brussels”, asserts Morvan.

THE GRAIN LOOP
In 2015, in a bid to fight against and
prevent food waste, the Brussels Beer
Project brewed a beer called Babylone,
the first beer in the world made from
unsold fresh bread. “Since the launch
of Babylone six years ago, we have
been able to recycle over 50 tonnes of
bread. More importantly, we were able
to inspire over a dozen other breweries
around the world to adopt the same
process – including Toast Ale and even
AB INBEV – and have a positive impact
on our community and even beyond.
Ultimately, to have an impact, you need
scale. That is why we share our
knowledge”, affirms Morvan.
However, the Brussels company does
not stop there! In order to close the
loop, it uses its spent grain, i.e. residues
of barley malt that are left over from
the brewing process, to produce bread
flour. “This thus truly is a never-ending
loop in which the surplus of bread
generates beer, and the surplus spent
grain generates bread”, declares
Morvan.
Taking this idea even further, the
Brussels company has undertaken
numerous other collaborative circular
projects with local producers in recent
years. “For example, we brewed a

special dark brown stout beer
incorporating
broken
speculoos
(gingerbread cookies) that biscuit
creator Maison Dandoy would ordinarily
discard. By doing so, we gave a second
life to unsellable speculoos, shattered
somewhere along the production line.
But that is not all! Maison Dandoy also
made speculoos from draffs, i.e. the
residues from cereals used during the
brewing process. This circular loop
truly minimises waste and optimises
both companies’ use of ingredients.
One could say that speculoos are
brewed and the beer is baked”, proudly
states Morvan.
Another successful project emerged
from a collaboration with Savonneries
Bruxelloises. The traditional Brussels
soap maker produced an exfoliant soap
from the Brussels brewer’s hop residue
and spent grains. “What all these
projects tell us, is that collaborative
intelligence brings creativity and
sustainability to another level”, states
Morvan.

COMING SOON:
A NEW BREWERY
IN ANDERLECHT
Last year, the Brussels Beer Project
raised 6 million euros to build a
brewery in Anderlecht, which should
be operational by the end of 2021. This
new facility will need to be particularly
flexible because more than 30 different
beers will be brewed there each year,
both in small and large quantities.
“The new brewery will produce 35,000
hectolitres each year, i.e. more than 10
million bottles. Last year, out of a total
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of 15,000 hectolitres, we brewed 2,500
ourselves in Dansaert, with the rest
brewed by an external brewer”, says
Morvan. Thanks to its new brewery,
the company will be able to integrate
its entire production, keeping its
Dansaert facility for experimental
creations.
The 2.0 Anderlecht brewery is also
designed to be exemplary in terms of
water
recycling
and
energy
management. “The brewery’s roof will,
for example, be equipped with solar
panels covering an area of 250 squaremetres.
The
energy
surpluses
generated from this solar panel
installation will be offered to Brussels
residents via Bolt, the energy supplier
providing consumers with sustainable
energy sources. By breaking down our
leftover spent grain, we will also be
able to produce large volumes of
biogas, which in turn will be
transformed into electricity intended
for the local community”, explains
Morvan. The company’s end goal is to
be carbon-negative, thus removing
more CO2 from the atmosphere than it
emits.
Even though its primary focus is on
beer production, the brewery will also
be open for visits and events thanks to
its 900 square-metre beer garden
located along the canal. “Without fear
of failing, we believe that the Brussels
Beer Project should go beyond the
brewing process and be the spitting
image of our city: cosmopolitan and
diverse, contemporary and creative,
and participative and inclusive”,
concludes Morvan.

SUCCESS STORIES IN BELGIUM

INTERVIEW WITH

Albert Wuidar, CEO

ENVIRONMENTAL
IMPACT REDUCTION
COMPANY

Exelio
REGION

Wallonia
Founded: 2007
Location: Sprimont
Number of employees: 30
Number of completed projects:
290 projects since 2007 (15 k€ < turnover
< 1500 k€)
Turnover (2020): EUR 4.5 million (COVID19 year), EUR 6 million in 2019
Average Growth: double-digit growth
since 2007
Investments (2020): building and
equipment
Start of exports: 2015
Share of exports in turnover: 2.1% since
2007
Certifications: ISO 9001-2015 & VCA**
Website: www.exelio.be

Founded in 2007, industrial supplier
Exelio provides turnkey technical
installations to both public authorities
and industries in varying fields of
activity. “We manage every stage of
‘design and build’ style projects. We
are entrusted to take customers’
projects from their initial conception
to their commissioning, via technical
installations and possible structural
work. We are dedicated not only to new
projects, but to improving those
already completed. As such, we also
offer monitoring, operating and
maintenance contracts,” explains
company CEO Albert Wuidar.

GRASS® TECHNOLOGY
Today, Exelio offers various services to
companies from the food industry,
mainly offering water treatment
solutions adapted to the industry’s
particular effluents. “Our know-how
lies in the treatment and discharge of
industrial wastewater, either for reuse
or its return to the environment,” says
Wuidar.
To that end, the Sprimont-based
company has been marketing its
unique
granular
bacteria-based
technology since 2018. “We provide
the agri-food sector with our GRASS®
(GRAnular Sludge System) technology,
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“Our know-how lies in the
treatment and discharge
of industrial wastewater,
either for reuse or its
return to the
environment.”
a compact wastewater biological
treatment unit which employs a
granular sludge system. This is the
first and only technology of its kind to
overcome the classic biological pool
technology design in producing stable
granular activated sludge. This allows
us treat up to five times more pollutant
load in any given volume, while also
treating the same pollutant load in an
up to five times smaller volume,” he
continues.
“Based on an accurate assessment of
their facilities, we offer GRASS®
technology to agri-food sector
customers wanting to optimise their
operating costs (CAPEX and OPEX). As
a result, several companies in the
industry have tested or opted to use
our solution. These include dairy fat
and butter manufacturer Corman,
natural mineral water-based beverage
producer Spadel, and egg yolk
phospholipid extraction specialists
AAK Bastogne,” Wuidar explains.
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Moreover, GRASS® technology, which
was developed by Exelio’s R&D team
and validated by the CEBEDEAU
(Belgian Centre for the Study and
Documentation of Water) especially
for sewage treatment plants from
agri-food processes, is to be patented
later this year. “We are very proud to
have achieved this recognition of our
intellectual property and to be
contributing to an increase in
sustainability within the food sector.
Let us not forget that, without adding a
reagent, the granular GRASS®
bacteria provide an efficient and
lasting solution for the treatment of
polluted wastewater, saving at least
25% of energy consumption. It is
therefore a technically, economically
and
environmentally-optimal
solution,” he points out.

GRANTING OF
OPERATING LICENCES
Today, Exelio draws 75% of its turnover
from public procurement and 25%
from industry. In order to not be overly
dependent on the former, Exelio is
aiming to expand its industrial activity,
particularly in the agri-food sector. “To
that end, we recently affiliated
ourselves with Walloon agri-food
innovation cluster Wagralim to better

“With its goal of
rationalising water use
(i.e. its reduction and
recovery once used),
Exelio is working hard to
ensure greater
sustainability in the
sector.”

support economic activity and
employment in the agri-food sector.
This will allow us to expand our
network within the industry and have
closer relationships with potential
new clients,” Wuidar explains.
Moreover, in response to the current
pandemic, some public authorities
have made the prudent decision to
halt work on some of the industrial
supplier’s active sites. “It is therefore
all the more important for us to
diversify our client portfolio. Our
ultimate objective is to generate 50%
of our turnover from public
procurement and 50% from industry,”
he adds.
Regarding its international activities,
Exelio is not currently aiming to
establish itself in foreign markets,
rather
seeking
to
establish
partnerships with counterparts in
other territories. “In responding to
agri-food needs in other countries, we
license our GRASS® technology to
companies that are active in our field
of activity abroad. This is our export
model. It has seen us establish a
partnership with a foreign European
company who wished to acquire our
granular technology and who, in a way,
has now become a franchise,” explains
the CEO.

A SUSTAINABLE
INDUSTRY
During this period of COVID-19, the
agri-food
industry
has
truly
outperformed other sectors. No doubt
stimulated by a certain collective
awareness, it has made many
investments towards increasing its
level of sustainability. “Climate change
is indeed proving to be a reality for the
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agri-food sector. First, the industry
must seek to secure sustainable raw
material supply chains. Second, it has
to minimise its impact on climate
change,” Wuidar stresses.
This is why, with its goal of rationalising
water use (i.e. its reduction and
recovery once used), Exelio is working
hard to ensure greater sustainability
in the sector. “To do this job, we
fundamentally and truly need to love
the planet and its environment, staying
committed
to
the
cause
of
sustainability. This ensures that we
are able to offer our clients concrete,
pragmatic and effective solutions,” he
says.
Moreover, thanks to its industrial
business model, Exelio also hopes to
position itself on other issues in the
future. “Once we have optimised water
treatment in the industrial field, we
will be able to provide solutions for
related difficulties such as air
deodorisation or heat exchange, all
while keeping the aspect of
sustainability in mind,” the CEO
concludes.

SUCCESS STORIES IN BELGIUM

INTERVIEW WITH

Judith Ketelslegers, CEO

ENVIRONMENTAL
IMPACT REDUCTION
COMPANY

Foresightee
REGION

Flanders
Founded: 2019
Location: Hasselt
Number of employees: 4
Turnover (2020): pilot phase
Prizes, awards: imec istart, H2020
Lowinfood
Website: www.foresightee.com

Foresightee is a newcomer in the food
business, specialising in predicting
fresh food sales. Since its foundation
in 2019, the company has been
developing
machine
learning
algorithms to improve sales forecasts,
thereby preventing food waste. “The
fresh food supply chain is complex
because of the short shelf life. Many
companies struggle with their fresh
produce forecasts. Our ambition is to
improve the accuracy of fresh food
orders through the use of technology,
helping companies avoid food wastage
and
empty
shelves”,
explains
Foresightee CEO Judith Ketelslegers.
Knowing that, by 2050, there will be
10 billion people on the planet, the
company wants to act as an accelerator
towards sustainability. “If we want to
reach a sustainable food system by
then, we must stop throwing away one
third of the food we produce”, she
insists.

MACHINE LEARNING
TO PREVENT FOOD
WASTE
Depending on the availability of sales
and promotion data of a company’s
products, Foresightee’s software can
forecast sales for up to two weeks
with up to 95% accuracy. “Thanks to
digitization techniques, and in view of
increasing food demand patterns,
food companies are increasingly open
to data-driven technologies. While a
competent demand planner may
easily detect exceptions within a
dataset, they are not necessarily able
to crunch huge amounts of data. This
is where the computing power of
machine learning is added to a
demand planner’s toolset. The
machine will automatically learn and
pick up new demand trends at a
faster rate than would have been
possible with other techniques like
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“Our ambition is to
improve the accuracy of
fresh food orders through
the use of technology,
helping companies avoid
food wastage and empty
shelves.”

statistics for example”, she declares.
This combination of machine learning
and food sales data is still quite a
unique focus for a company. “It is no
silver bullet, but, as long as you have
enough data, it is the best available
technology for tackling demand
problems and in that sense also
preventing food waste. According to
the type of food product, and by using
statistical methods or machine
learning, we will test which approach
is best, while keeping in mind that
technology is only as good as the
people operating it. This is why, in the
early stages of a collaboration with a
food company, our process runs in
parallel to their forecast schemes
already in place, ensuring that the
person in charge can verify whether
the machine was right and can learn
to trust it”, asserts Ketelslegers.
The company is currently picking itself
back up following the effects that the
pandemic had on the food sector. “We
are examining whether we can build a
plug-in for the industry’s existing
systems. Then, we will approach big
food companies with greater budgets
for development. At this point, this is
what we need to get the technology up
and running. Eventually, our ambition
is to make our solutions affordable for
everyone and to connect supply chain
forecasts among food retailers,
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service
providers,
suppliers,
processors
and
distributors.
Throughout this supply chain, every
participant keeps a safety stock. This
causes a strange bullwhip effect,
resulting in a huge amount of food
waste. Everybody forecasts separately
and that is essentially where things
are going wrong”, says Ketelslegers.

SMALL COUNTRY,
BIG NETWORK,
GREAT FOOD
Initially taking up activities in
Switzerland, the company has now
settled in Belgium. “When we started
our activities in Switzerland, it was
difficult not being native or having a
native French speaker on our team.
Although Belgium is a small country, it
has an extensive network. Being
located at the Corda campus in
Limburg, known as a breeding ground
for
companies
and
start-ups,
Foresightee is truly able to benefit
from this community mentality. In
addition, establishing in Belgium
made sense from a geographic point
of view, being both multilingual and
located in the centre of Europe. Most
importantly, however, the country’s
food sector is so strong. Belgium is a
quality label in the food sector”,
affirms Ketelslegers.

“We need to take it step
by step, gradually
acquiring food companies’
trust and showing them
that the technology can
prove highly beneficial for
their business.”

Moreover, Foresightee is part of a
European Horizon 2020 project aiming
to scale up the technology-readiness
level (TRL) of different food sector
innovations. “This project has a strong
focus on retail. Our work package will
start in July 2021. Effectively, we get
the chance to introduce our solutions
on a European scale by testing our
technology with three European
retailers. If we are successful in
validating the software on a larger
scale, we will be able to continue
growing. I believe that this is a
sustainable way of expanding a
company”, says Ketelslegers with a
great amount of enthusiasm.

A FUTURE DRIVEN
BY AMBITION
Now that the technology itself has
been tested and validated, it is time for
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Foresightee to take its next steps in
gaining food companies’ trust. ‘This
will be our final year validating our
solutions. We now need to develop the
technology further to accommodate
bigger volumes and test it in a realworld situation. As a young and small
company, it is sometimes difficult to
gain our customers’ trust. We need to
take it step by step, gradually acquiring
food companies’ trust and showing
them that the technology can prove
highly beneficial for their business”,
believes the CEO.
Forecasting will thus remain the
company’s biggest focus for the
coming years, followed by expansion
on a European scale. “On top of that,
depending on our customers’ needs,
we could explore other avenues.
Forecasting is just one of the many
processes to which the technology
could be applied, and it is up to us to
discover where any added value lies.
In the end, we want to connect different
companies’ forecasts, which would, in
my view, prove to be an innovative and
impactful
step
forward”,
she
concludes.

SUCCESS STORIES IN BELGIUM
INTERVIEW WITH

Ann De Jaeger, VP General Counsel and
Head of Corporate Affairs

FOOD PROCESSING
COMPANY

Alpro
REGION

Flanders
Founded: 1980
Location: Headquartered in Ghent
(BE) / Factories in Wevelgem (BE),
Kettering (UK) & Issenheim (FR) / Offices
in Birmingham (UK), Dusseldorf (GE) &
Breda (NL)
Number of employees: around 1,500
Turnover (2020): EUR 600 million
Growth (2020): +15%
Investments (2020): around EUR 400
million over the last 5 years
Start of exports: 2010
Prizes, awards: Best Sustainability
Strategy 2020 by Business Vision
Awards, Best Use of Twitter and Best
Use of Social Media in FMCG at the 2021
Global Social Media Awards
Website: www.alpro.com

With a long history dating back to
1980, Alpro has always played a
pioneering and innovating role in the
plant-based foods market. Its mission
is to produce food in a way that is both
good for the planet and for its
consumers’ health. According to Alpro
VP General Counsel and Head of
Corporate Affairs Ann De Jaeger,
“given that we offer alternatives to
dairy products from nutritious plantbased ingredients, sustainability has
been part of our business DNA from
the very start”.
Of all foods, plant-based have the
least impact on the planet in terms of
land usage, water usage and CO2
emissions. “Ingredients are sourced
from natural sources and our products
are manufactured in the most
sustainable way. This means that what
we take from the earth, we give back
to the earth. We are pioneers in
making tasty plant-based products,
offering the consumer a broad variety
of choice in following a healthy diet”.

HEALTH AND
SUSTAINABILITY GO
HAND IN HAND WITH
ECONOMIC GROWTH
Thanks to Alpro’s efforts to combine
its social and environmental goals

36

“Alpro has a lot of inhouse plant-based
knowledge at its disposal
to contribute to the global
transition towards more
sustainable food
systems.”
with its financial success, the brand
has been B-Corp certified since 2018.
Indeed, the plant-based foods
manufacturer is not just selling
products, but also putting its beliefs
into practice. According to Ann De
Jaeger, “we have the in-house
expertise to develop high-quality
products and our supply chains allow
us to know exactly where we source
our ingredients from. Moreover,
thanks to our long-standing history,
we
have
acquired
substantial
production
experience
which
undoubtedly differentiates us from
other market competitors. Alpro has
a lot of in-house plant-based
knowledge at its disposal allowing us
to contribute to the global transition
towards more sustainable food
systems. In practice, this is shown via
several intrinsic aspects, such as our
factories’ resource efficiency; the way
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transparency across the supply chain.
“We ensure that webring healthy,
environmentally-friendly
food
to
consumers as what we eat definitely
has an impact on our planet. Food
systems produce around 30% of global
human greenhouse gas emissions. If
we increase the sustainability of the
food we eat, we can automatically
contribute to a better planet. If we can
continue to do that, then I think we can
rightly claim to be successful”, Ann De
Jaeger explains.
we do business with farmers; and the
respect we have for the health of
people and planet”.

SETTING
INTERNATIONAL FOOD
TRENDS
Belgium is home to Alpro’s plantbased food production as it is,
historically, where its story began.
Nowadays, the brand is wellestablished in the global market,
selling its products to more than 50
countries worldwide and operating
factories in Europe and the UK. De
Jaeger explains that “being part of the
Danone group is definitely an
opportunity to accelerate growth, as
we can build on expertise in domains
that are complementary to what we
are doing, providing us with extra
insight. In addition, Danone has a
wider reach in terms of its distribution
network and geographic footprint
allowing us to bring our plant-based
product range to even more
consumers”.
With its One Planet Thinking
philosophy-led business strategy,
Alpro is setting the trend for other
food-producing
brands
and
companies. “This strategy helps us to
make sure that we take responsibility
as a brand. For example, we are

already doing a lot, but there’s always
room for improvement in terms of
water usage, land usage and
biodiversity. In this way, we also want
to be an inspiration for others by
sharing our in-house sustainability
measures to our stakeholders,
ranging from suppliers to customers.
We also educate consumers, setting
international
trends
with
our
credibility, along with our pioneering
know-how on healthy eating and
sustainable living”, says De Jaeger.

STIMULATING A
COLLECTIVE SOCIAL
MOVEMENT
In the coming years, Alpro will
continue to lead changes in
sustainability and health, focusing on
consumer education and greater

“Food systems produce
around 30% of global
human greenhouse gas
emissions. If we increase
the sustainability of the
food we eat, we can
automatically contribute
to a better planet.”
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The challenge for the food sector is to
turn this idea of eating more plantbased food as part of our healthy diets
into concrete and easy steps at
different levels. “Overall, the ambition
should be to encourage better health
through better eating habits. We
should also ensure that topics such as
taxation, packaging, and consumer
education are considered both at a
national and a European level to
encourage more plant-based foods in
a Flexitarian Diet . For us, it is definitely
important to stimulate what we call a
collective social movement”, asserts
De Jaeger.
To promote a measurable shift
towards more plant-based eating
habits by 2025, Alpro has launched
their Feeding our Future with Plants
action plan. “We want to achieve a
closed loop with 100% recyclable
packaging, thereby saving resources
and reducing carbon emissions. We
are also committed to the development
of zero impact operations in terms of
carbon emissions, water usage and
general waste. In addition, we are
acting to improve the way in which we
source our ingredients with regards to
soil protection, preserving and reviving
biodiversity through projects together
with farmers. Evidently, it is a journey:
we are constantly pushing ourselves to
do better”, concludes Ann De Jaeger.

SUCCESS STORIES IN BELGIUM
INTERVIEW WITH

John Griffin, Sales and Marketing President
Jean-Pierre Laurent, Technical Director
Sébastien Schellen, Process Manager &
Energy Efficiency Specialist

FOOD PROCESSING
COMPANY

De Smet Engineers
& Contractors
(DSEC)
REGION

Wallonia
Founded: 1989
Location: Offices in Belgium, affiliates in
France, Argentina, India and Mauritius
Number of employees: 125 in Belgium
Number of completed projects: 400+ in
over 65 countries
Turnover (2020): EUR 36 million
Investments (2020): EUR 12 million
(acquisitions in Belgium and Germany)
Start of exports: 1990
Share of exports in turnover: 95%
Prizes, awards: Prix Wallonie à
l’Exportation 2006, Trends Gazelle 2009,
Grand Prix Wallonie à l’Exportation 2014
– catégorie des Services
Website: www.dsengineers.com

De Smet Engineers & Contractors
(DSEC) is a privately held limited
liability company incorporated in
Belgium since 1989. ISO 9001-2015
certified, it has established an
international reputation as a general
contractor and technology provider,
specialising in the agro-industrial
field in which it is a fully integrated
world class provider of engineering,
procurement
and
construction
services under a single point
responsibility.
“Built on many years of experience,
DSEC has a compelling business
offering that combines excellence in
execution, safety, cost containment,
and reliability with a particular focus
on energy-saving initiatives and
sustainability. Today, the company
serves five different industries
worldwide, all of which belong to the

“From conceptual study
to plant commissioning,
DSEC has the skills and
ability to successfully
complete large turnkey
projects on brown or
greenfields.”
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natural resources processing chain.
These include the sugar industry,
VegOil feed and protein industries, the
biofuel industry, bio-based industries,
and the agro-nutrients Industry”,
explains DSEC Sales and Marketing
President John Griffin.

BUILDING PLANTS
FROM CONCEPT
DESIGN TO INDUSTRIAL
IMPLEMENTATION
DSEC provides its clients with fullrange flexible engineering and general
contracting services from conceptual
design to comprehensive project
management (EPCM – Engineering,
Procurement
and
Construction
Management) and full turnkey
implementation (EPC – Engineering,
Procurement
and
Construction),
allowing agro-industrial operators to
concentrate on their production
commitments.
“Thanks to our in-house design
capabilities in processes, architecture,
civil engineering and steel structures,
along with our skills in establishing
comprehensive site construction
tenders and execution procedures, we
are a trustworthy partner for the
comprehensive
design
and
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construction of agro-industrial plants.
In this sense, we are adaptable to the
specific contexts and problematics of
both start-ups and well-established
companies that want to develop a
project and set up an industrial plant.
Our expertise lies precisely in our
flexibility and in our industrial facility
operation solutions that best fit our
clients’ specific process”, asserts
Griffin.
“As a general contracting company, we
are indeed capable of undertaking
projects from their early design stage
up to full turnkey solutions, offering
further support after completion, all
under one single point of responsibility.
This means that from conceptual
study to plant commissioning, DSEC
has the skills and ability to successfully
complete large turnkey projects on
brown or greenfields, all within a preestablished budget and delivery time,
in a variety of geographical
environments”,
adds
company
Technical
Director
Jean-Pierre
Laurent.
“For example, in 2004, we built a
complete chicory processing facility –
the San Pedro Inulin Factory, Chile –
from a greenfield for Beneo
(Südzucker Group), one of our
historical clients that has its industrial
roots in Belgium. We provided the
design,
supply,
construction,
installation and commissioning of this
turnkey project. Today, the facility is
able to produce inulin and other
derivative products from chicory”,
declares Process Manager & Energy
Efficiency
Specialist
Sébastien
Schellen.

AUDITS TO IMPROVE
ENERGY EFFICIENCY
Moreover, DSEC also performs
evaluation studies and technical
audits related to agro-industrial plant
implementation, restructuring and
energy
efficiency
improvement
ranging from simple advice to fully
detailed studies. “In order to extend
the San Pedro Inulin Factory in Chile’s
capacity, while at the same time saving
energy, we conducted an energy audit

the above plants. “We provide unique
technological
and
procedural
opportunities to the sugar and sugar
derivatives industries, the edible oil
industry – including its natural
evolution towards biofuel processing,
namely of bioethanol and biodiesel
respectively –, bio-based industries
and
agro-nutrient
industries”,
declares Griffin.
with our client. As a result, we came
up with a 5-year investment plan to
reduce the factory’s thermal energy
consumption by half”, Schellen says.
This way, by 2023, the factory will be
the Südzucker Group’s first plant
worldwide to be fully decarbonated.
“Based on our proposed investment
plan, the factory’s fuel boiler will stop
running by 2023. Instead of fossil
fuels, the factory will make use of
waste wood chips to produce energy
from biomass while increasing its
profitability. In addition, the resource
efficient solutions we put forward are
backed up by Chilean legislation and
international treaties such as the
Paris Agreement”, he continues.
Within the European Green Deal’s
framework, DSEC’s clients in the five
industries it serves target carbon
neutrality by 2050. “At present,
sustainability is proving key in most of
our projects. We are, for example,
contributing
to
the
European
Sweetwoods project that aims to
develop a first-of-its-kind flagship
fractionation plant in Estonia using
sustainable hardwood biomass to
produce high-quality lignin”, Griffin
states.

GLOBAL AGROINDUSTRIAL ACTIVITIES
DSEC’s main fields of contracting and
engineering activities thus are projects
involving in-house know-how, such as
sugar plant and fertilizers facilities, as
well as agro-industrial activities
surrounding edible oil, bioethanol and
biochemicals production that entail
similar
unit
operations
and
construction philosophies. DSEC’s is
also specialised in developing all
utilities and auxiliary facilities serving
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Today, DSEC’s activities stretch out
globally, with different types of projects
depending on the world region.
“Whereas our projects in the EU
predominantly address biochemicals,
in Africa, we carry out more traditional
projects in mature markets, such as,
for example, upgrading an alcohol
production plant in South Africa”,
Griffin adds.
When tackling foreign markets, the
company can also always count on the
support of local economic and
commercial attachés. “In Argentina,
we received a lot of support from the
AWEX representative to set up a cornbased bioethanol plant. The country’s
ambition was to reduce its fossil fuels
imports and to increase the proportion
of bioethanol in their petrol”, he
continues.
Ultimately, the common thread
between all of DSEC’s projects is
sustainability. “Our goal is to improve
the efficiency of our customers’ plants
by increasing the yields of their
production and decreasing their
energy consumption. When designing
and building plants, we always conduct
projects in a sustainable way that
targets low levels of water and energy
consumption” Griffin states.
Overall, the company has the
knowledge, skills, and academic
training to operate complex and
energy efficient plants, becoming a
key player in energy saving solutions.
“The food industry is particularly
energy-intensive and will face colossal
challenges in terms of energy
reductions in the near future. We are
ready to support our clients through
this
sustainability
transition”,
conclude all three.

SUCCESS STORIES IN BELGIUM

INTERVIEW WITH

David Moriamé, Co-Founder

FOOD PROCESSING
COMPANY

Mad Lab
REGION

Brussels
Founded: 2018
Location: Brussels
Number of employees: 4
Production volume: 2 tonnes/month
Turnover (2020): between EUR 300,000
and 500,000 a month.
Growth (2020): double digit growth
Investments (2020): materials and
equipment
Start of exports: 2020
Prizes, awards: be.circular award (2019)
Website: www.madlab.brussels

Mad Lab is a Belgian certified organic
biscuit
manufacturer
producing
innovative, healthy and authentic sweet
and savoury biscuits. For almost three
years, the young company has been
offering its six types of biscuits and
12 varieties of crackers in bulk as well
as in individual packs to more than
250 organic and delicatessen stores in
Belgium. Later this year, four new
varieties of crackers will be introduced
to the domestic market, along with
three dipping sauces.
Mad Lab’s workshops are located in the
former Byrrh building in Laeken, which
has reopened its doors under the new
name Be-Here, welcoming sustainable
food companies with a strong focus on
circular and social economy. “Within
this cluster of urban economic
activities, we create everything
ourselves,
from
valorising
raw
materials for our original recipes to the
final packaging. As a truly Belgian,
artisanal and organic crackers and
biscuits factory, our philosophy is
indeed to only use local, simple and
high-quality raw materials, while also
reducing our environmental impact by
being committed to a local and circular
economy”, asserts Mad Lab co-founder
David Moriamé.
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“In addition to the
nutritional and health
benefits of the spent
grain used in their
savoury recipes, Mad Lab
is of course continuously
working on developing
new tastes.”
AN ARTISAN BISCUIT
MAKER USING SPENT
GRAIN
Mad Lab’s uniqueness lies in its
collection of spent grain – cereal
residues (barley or wheat that has been
transformed into malt) from the
brewing process – from Belgian organic
brewers to valorise it in tasty crackers.
“The spent grain available in a beerloving country like ours is enormous.
However, the percentage of valorised
spent grain is tiny compared to the total
brewing production in Belgium. Today,
we are collaborating with Brasserie
Cantillon, Brasserie Du Renard, and
Brasserie La Source to incorporate
their spent grain into our savoury salty
biscuits. As such, we are able to create
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original and complex recipes by
valorising and using simple and noble
raw materials. Currently, we do not use
this production technique for our
biscuits, however, this is a possibility
for the future”, affirms Moriamé.
Using spent grain in the crackers’
manufacturing
process
carries
numerous advantages. “Emptied of
their starch during the brewing
process, spent grain is more
concentrated in fibres – at a rate of
three
times
the
concentration
traditional cereals on average – and
protein, is rich in vitamin B and
minerals (selenium, phosphorus, iron,
zinc, copper and magnesium), and low
in carbohydrates”, he says.
In addition to fighting against food
waste by valorising spent grain, Mad
Lab has also undertaken other
sustainability initiatives to further
reduce its environmental impact. “Our
production is 100% organic, and all
biscuits are available in bulk, which
allows us to quantify the amount of
packaging saved. We also use certified
compostable packaging – even if the
Brussels-Capital Region does not yet
recognise it as compostable”, adds
Moriamé.

THE TASTE
LABORATORY
In addition to the nutritional and health
benefits of the spent grain used in their
savoury recipes, Mad Lab is of course
continuously working on developing
new tastes. “In our atelier, Cyril
Beneche, the artisan biscuit maker
behind our products, creates original
and unique cracker and biscuit recipes.
As indicated by the company’s name,

nothing will inhibit his search for new
crazy flavours. Led by his passion for
taste, and his taste for passion, Cyril is
constantly searching for innovative
combinations that play with texture,
colour, and, of course, taste. As such,
the cards are reshuffled and our range
of products is extended every year, to
your taste buds’ full satisfaction!”,
exclaims Moriamé.
Because a healthy product can also be
a source of pleasure without the need
to disguise it with artificial flavours,
Mad Lab offers different kinds of sweet,
spicy, and salty flavours that can
awaken new taste sensations. “Our
wide range of salty crackers is based
on ingredients sourced from organic
agriculture (spent grain, stone-milled
wheat flour, sunflower oil, etc.) that we
offer in some of the following flavours:
thyme, basil and Sicilian sundried
tomatoes, rosemary, fennel, black
cumin, spicy pepper, and tarragon
mustard. Naturally, our biscuits, for
their part, equally rely on organic
ingredients (stone-milled wheat flour,
butter, eggs, almond powder, corn
starch, etc.) and can be found in the
following varieties: walnut and candied
ginger, black sesame and candied
lemon, pink pepper and clementine,
hazelnut, lemon confit and rosemary”,
he states.
It is especially in its range of sweet
biscuits that Mad Lab is particularly
original and innovative. “The biscuit
market is completely saturated with
classic products, such as chocolate
biscuits from traditional producers. In
order not to compete with them, we
offer something different: gamechanging biscuits with complex adult
flavours, a strong presence of
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aromatics and very little sugar”,
declares Moriamé.

GREAT EXPORT
AMBITION
Brussels’ regional Good Food initiative
has strongly stimulated sustainability
in the food sector, thereby creating a
strong regional economic make-up,
which has had a tangibly positive
impact on Mad Lab’s growth. Today, the
young Brussels company is taking its
first steps towards international export
by shipping its products to France, the
Netherlands and Luxembourg. “Thanks
to the support of economic and
commercial attachés, our short-term
ambition is to sustain our market share
in these countries. In the Mediterranean
countries, there is more competition
for products such as crackers. We are
targeting large distributors, as we do
not have a sales team within our
company. In the long term, when our
product line is better recognised
abroad, we hope to double our
production volume and make 40% of
our turnover through exports”, says
Moriamé.
Mad Lab will, however, exclusively
introduce its biscuits and crackers to
the European market. “We will limit
ourselves to countries bordering on
Belgium. Large exports to other
continents do not make sense for us
because, as they would go against our
values and our local roots. We do not
want to become a multinational
cooperation”, he asserts. Despite some
slowdown in activity linked with the
global health crisis, the Brussels
company is continuing to grow with a
genuine appetite for quality.

SUCCESS STORIES IN BELGIUM

INTERVIEW WITH

Dr. Isabel Vercauteren, CEO

ORGANIC FARMING
COMPANY

Aphea.Bio
REGION

Flanders
Founded: 2017
Location: Zwijnaarde
Number of employees: 32
Investments (2020): EUR 9 million in
series A-round and EUR 14 million in
series B-round
Website: www.aphea.bio

In 2017, the Flemish Institute for
Biotechnology (VIB), Ghent University
and KU Leuven launched a spin-off
called Aphea.Bio. Today, this company
has grown into an outstanding research
and development organisation running
a
high-throughput
and
unique
technology platform, a 600 squaremetre greenhouse and walk-in grow
chambers for in planta validation of
selected microorganisms. Recently, the
young company also raised a EUR
14 million investment Series B.
“We develop beneficial microorganisms
into
next-generation
biological
products for sustainable agriculture.
Thanks to our biostimulants, we can
stimulate crop growth and increase
yields
under
reduced
nutrient
conditions by applying microorganisms
that allow plants to absorb nutrients
more efficiently from the soil. Moreover,
our biofungicides protect crops from
fungal diseases”, explains Aphea.Bio
CEO Dr. Isabel Vercauteren.

INNOVATION TO
DELIVER NEXTGENERATION AGROBIOLOGICALS
Aphea.Bio’s products, which are based
on naturally occurring microorganisms,
differentiate themselves from firstgeneration biological products. “First
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“Therefore, we really are
at the forefront of
developing biological
solutions for such
conventional
agricultures.”
of all, we explored the untapped
potential of microorganisms thanks to
scientific and technological innovation
to isolate and cultivate microorganisms
in a different way. Secondly, we made
this technology available for bigger row
crops based on their market potential.
At present, both wheat and maize are
the two biggest crops grown in Europe
for which no efficient biological
solutions are available. Therefore, we
really are at the forefront of developing
biological
solutions
for
such
conventional
agricultures.
The
transition is on its way and farmers are
in high need of these alternative
products”.
Aphea.Bio is also innovating the way it
applies its products to the plant. “We
are working with living microorganisms
that require specific treatment in
order to survive and remain active
when sprayed over a field or coated
around a seed. By taking all these
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unique aspects into consideration, we
believe that we can deliver healthy
next generation products at a lower
cost, with shorter harvest lead times,
more reliability and efficiency, and that
are
less
detrimental
to
the
environment”.

A BIOTECH
ECOSYSTEM WITH A
TALENT POOL
LOCATED IN GHENT
Vercauteren believes that Belgium is
very strong in innovation. “We have a
tradition that goes back a long time,
with world-class academics at the
University
of
Ghent,
leading
researchers at VIB (Flanders Institute
for Biotechnology) and a track-record
of companies starting up. Owing to the
high quality of its research, you will
only find the best chief scientist or
principal investigators at VIB”.
Tech Lane Ghent Science Park also
attracts people from all over the globe.
“We created one of the biggest
ecosystems in Western Europe with a
talent pool that encourages crosspollination between academia and
industry. This is why major biotech
companies from Belgium and abroad
are settling here”.

ENABLING EUROPE TO
REACH ITS GOALS
The
Farm-to-Fork
strategy,
a
cornerstone of the European Green
Deal, aims at reducing the use of
fertilisers by at least 20% and halving
the use of chemical pesticides by

2030. “From a biological perspective,
we know that microorganisms are
beneficial for crops. We apply
microorganisms around seeds of
maize and wheat to make them more
efficient in their uptake of the lower
levels of nitrogen and phosphorus as
mandated
by
the
European
Commission. In addition, we replace
chemicals with microorganisms in
helping wheat plants better tolerate
fungal diseases. We are part of the
solution in making agriculture more
sustainable. The two goals laid down
by the EU perfectly fit in with our
company’s own mission and vision”,
observes Vercauteren.

THE FUTURE
TRANSITION FROM A
DEVELOPMENT TO A
PRE-COMMERCIAL
ORGANISATION
In the coming two to three years,
Aphea.Bio will evolve from a research
and development centre into a global
commercial company with the goal of
capturing a significant market share.
According to the CEO, fulfilling this
ambition requires three major points
of action. “If we want to launch a
product as of 2023, we now need to
decide on a clear strategy to partnering
up with substantial distributors that
can help bringing our products to
market. Secondly, as we are
considering tackling the US market,
we need to decide whether we will
establish an Aphea.Bio subsidiary over
there or work together with a major
player already active in that market.
Thirdly, we will invest in broadcasting
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the Aphea.Bio brand more broadly and
globally. Special attention will be given
to the product’s formulation and
packaging, as we are working with
living microorganisms that should still
be alive upon arrival in the fields. We
are looking at using vacuum-style
packaging or using a liquid formulation
that is shielded from oxygen, water
and light”, she affirms.

A TOOLBOX TO
ENABLE THE
TRANSITION TOWARDS
SUSTAINABLE
AGRICULTURE
The
technology
for
identifying
promising microorganisms can serve
various other purposes as well. “Apart
from biostimulants and biofungicides,
we are also working on novel products,
namely bio-insecticides and bioherbicides, as microorganisms also
have great potential in that area.
Innovation in herbicides because of
weeds becoming tolerant or even
resistant to the chemicals currently
used are going to be the next big thing
for agriculture”, states Vercauteren.
“Looking further down the road, I hope
to see farmers actually using
sustainable solutions that not only
include biologicals, but also other
technologies
such
as
digital
agriculture,
precision
farming,
biotechnology, and genetic editing.
Aphea.Bio’s biological products will be
part of the farmer’s toolbox to making
a transition towards a future in
sustainable agriculture”, concludes
Isabel Vercauteren.

SUCCESS STORIES IN BELGIUM

INTERVIEW WITH

Hadrien Velge, Co-Founder

ORGANIC FARMING
COMPANY

ECLO
REGION

Brussels
Founded: 2014
Location: Brussels
Number of employees: 16
Turnover (2020): EUR 650 thousand
Growth (2020): +40%
Investments (2020): 300.000€
Volume of organic waste recycled:
45 tonnes
Volume of mushrooms produced:
50 tonnes
Website:
www.lechampignondebruxelles.be

Previously known as “Le Champignon
de Bruxelles”, the Brussels company
ECLO produces exotic mushrooms and
microgreens through the recycling of
organic waste collected in the Belgian
capital city. “Today, our unique
production technique allows us to grow
up to 6 tonnes of mushrooms per
month, which are delivered to
wholesalers, restaurants and local
organic stores across Belgium”,
affirms Hadrien Velge, Co-Founder of
the company.
Since November 2016, ECLO’s
mushroom farm has been based in
Brussels’ legendary Cureghem Cellars.
«Located in Anderlecht under Abbatoir
market’s halls, these 10,000 squaremetre vaulted cellars, of which nearly
3,000 square-metres are dedicated to
the production of mushrooms and
microgreens, allow us to benefit from a
cool and constant temperature to
transform tonnes of organic residues
into delicious mushrooms. This is an
ideal
environment
for
growing
mushrooms”, he states.

A UNIQUE
PRODUCTION
PROCESS
The uniqueness of ECLO lies in its
integration of organic waste into its
production process. “We mainly collect
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“In order to recycle even
more organic waste, we
are now trying to
integrate other
ingredients into our
production process.”
spent grain – the barley residue
generated by the beer-brewing process
– from Brussels brewery Cantillon. We
then add sawdust or flax shives to the
spent grain in order to form substrates
upon which the mushrooms will feed,
pasteurising the mixture at a
temperature of 100°C,” explains Velge.
“Thousands of substrates are then
inoculated – i.e. inseminated with
fungal spores – under strict hygienic
conditions and stored at a constant
temperature in an incubation room.
Depending on the variety, the mycelium
will develop in one to three months.
Following the incubation phase, the
mushrooms begin to emerge and are
subsequently harvested. Our facilities
allow us to harvest around six tonnes of
fresh mushrooms per month”, he
continues. After harvest, and in order to
complete the cycle, the organic
substrates are then recycled by local
farmers for agricultural purposes.
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In the future, the Brussels-based
company hopes to be able to recycle
other types of organic waste. “In order
to recycle even more organic waste, we
are now trying to integrate other
ingredients into our production
process, such as unsold bread, for
example. In the end, it is precisely this
unparalleled production technique that
makes it possible for us to exploit
tonnes of organic matter residue in
growing delicious exotic mushrooms”,
Velge declares.

NUMEROUS
NUTRITIONAL AND
GUSTATORY QUALITIES
This particular production process does
not impose a limit on the varieties of
fresh exotic mushrooms ECLO can
grow at its facilities. “Today, we mainly
produce
shiitake,
a
Japanese
mushroom with an intense and woody
flavour; maitake, a coral-like crunchy
Japanese mushroom with a nutty taste;
nameko, a sticky and dissolving
Japanese mushroom mainly used in
sauces and soups; and eryngii, the
Japanese variant of the oyster
mushroom. You could say that our
mushrooms combine Japanese wisdom
with Belgian folklore”, says Velge.
These delicious exotic mushrooms
also have many nutritional and
medicinal qualities. “Our mushrooms
contain vitamins D, B5 and B6, which
help increase bone density. They
contain cholesterol-lowering dietary
fibres and anti-aging antioxidants,
both of which help to reduce blood
pressure and stimulate the immune
system”, he adds.

EXPORTING BRUSSELS
KNOW-HOW
ECLO’s choice to cultivate and grow
exotic mushrooms is not only linked to
sustainability, taste or nutritional
values, but also to the market. “In
Europe, there is a huge production of
button mushrooms, which is grown on
compost. There is, therefore, a certain
gap in the market for exotic
mushrooms, which, for their part
grow, on wood. Although our
production
technique
is
more
complicated
than
for
more
conventional mushrooms, it is less
industrialised and our margins are
more attractive”, emphasises Velge.
ECLO’s short-term ambition is to
export its Brussels know-how and
production techniques to other cities
abroad. “In order to grow and have a
larger societal and environmental
impact, we want to export our business
model and open mushroom farms in
other European countries within the
next two years. To achieve this, we can
obviously count on the strong support

“In order to grow and
have a larger societal and
environmental impact, we
want to export our
business model and open
mushroom farms in other
European countries
within the next two
years.”

45

and invaluable networks found within
the Brussels-Capital Region”, he
affirms.

STRONG GROWTH
DESPITE THE COVID-19
PANDEMIC
In the long term, ECLO’s core business
will not be impacted by the economic
crisis linked to the coronavirus
pandemic. “Despite the fact that our
growth has fallen by half – the
Brussels company had reached 80%
growth in 2019 versus 40% growth in
2020 – our core activities were not
heavily impacted by the crisis,”
explains Velge.
This decrease in growth can be largely
explained by the forced closure of
restaurants. “We were experiencing
very strong growth in the hospitality
sector, which represented around 30%
of our turnover before the pandemic.
Obviously, shutting down the entire
sector resulted in a loss of income and
a slowing of our growth”, he goes on.
However, despite the current health
crisis, ECLO’s most fundamental
activities have continued to grow. “Our
trusted wholesalers have experienced
strong growth over the past year, while
our online sales – especially on the
online platform eFarmz – have
increased. In addition, the general
tendency towards buying organic local
foods and ingredients has greatly
increased during this pandemic”, Velge
concludes. Like mushrooms, local
organic shops are indeed sprouting up
everywhere, which definitely plays into
ECLO’s hands.

SUCCESS STORIES IN BELGIUM
INTERVIEW WITH

Julien Reuland, Business Unit Manager
Anthony Fratamico, GDTech plant physiologist

ORGANIC FARMING
COMPANY

GDTech Group
REGION

Wallonia
Founded: 1998
Location : Belgium (Alleur), France
(Bordes, Valenciennes), Canada (Calgary,
AB), USA (Houston, TX)
Number of employees: 220
Turnover (2019): EUR 18 million
Turnover (2020): EUR 4.266K
Growth (2020): 4%
Investments (2020): EUR 2.405K
Start of exports: 2000
Share of exports in turnover: 26%
Prizes, awards: Marianne de Cristal
(2003, 2015)
Website: www.gdtech.eu

Founded in 1998, Global Design
Technology (GDTech) offers global
engineering solutions with its leading
expertise in the numerical validation
of new product design. “Our analyses
allow us to virtually simulate the
physical behaviour of new mechanical
structures and systems in order to
reduce significantly the extensive
number of prototypes and testing
typically
required
during
their
development phase. In addition to the
financial benefits of this approach, the
use of numerical analysis can also
improve reliability with a better
understanding of parts’ behaviour
within their functional environment,”
explained Business Unit Manager
Julien Reuland and GDTech plant
physiologist Anthony Fratamico.
Beyond this activity, GDTech Group’s
services have expanded significantly
over time both technically and
geographically. “Today, GDTech is an
engineering and services company
that designs products for a variety of
industries,
including
aerospace,
transport, nuclear, defence, etc. For
this purpose, GDTech carries out
mechanical
design
drawings,
multiphysics numerical simulations,
and the manufacturing and testing of
industrial equipment”, both GDTech
employees said. GDTech Group has
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“GDTech has developed a
department focused on
the development of
innovative lighting
solutions using microLED technology, for the
horticultural sector.”
now offices located in
France, Canada, and USA.

Belgium,

Since 2013, GDTech has developed a
department
focused
on
the
development of innovative lighting
solutions using micro-LED technology,
especially for the horticultural sector.
“Designed for the horticultural market
(i.e. greenhouses and urban farms),
these horticultural lighting solutions
allow us to modulate light spectrums
with the aim of improving crop quality
and yields while achieving greater
energy efficiency. This market has
interesting potential due to the huge
scale of greenhouse horticultural
surface areas. We offer our clients
tailor-made LED lighting solutions,
supporting them from the proof of
concept
to
the
on-site
implementation”,
both
GDTech
employees indicated.
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THE VELIRE PROJECT
Over the past 20 years, the development
of new light sources based on lightemitting diode (LED) technology has
gradually opened the door to new
horticultural
lighting
solutions.
Through its VeLiRe (Vegetable Light
Recipes)
project
launched
in
collaboration with the Walloon Centre
of competitiveness Wagralim, GDTech
has set up a department focusing on
the development of innovative lighting
solutions
employing
micro-LED
technology. “The emergence of highpower MicroLEDs, available in a wide
range of wavelengths, has enabled the
production of lighting fixtures costing
less to produce and, above all, to
operate. This makes them more
appealing than traditional lighting
fixtures (e.g. incandescent, fluorescent,
discharge lamps),” explained Mr.
Reuland and Mr. Fratamico.
These new technological opportunities
are emerging at a key moment for the
agricultural and horticultural sectors.
Both are faced with the dual challenge
of increasing their productivity to match
population growth while reducing their
total energy consumption to overcome
environmental constraints. “In this
context, increasing production yields
requires better control of environmental
factors, such as light, temperature, and
irrigation. To achieve this, we have seen

“Through the APIC
project, GDTech plans to
expand its expertise and
commercial offering to
include products and
services that will
strengthen its lead in the
horticultural market.”

“The provision of such
lighting technologies in
both the horticultural and
agricultural markets
increases crop
profitability and improves
energy efficiency.”

services that will strengthen its lead in
the horticultural market. As a result,
GDTech will be in a strong position to
support the emergence of “plant
factories” producing ornamental and
consumable plants as well as plants
and other derivatives for the
nutraceutical and pharmaceutical
industries.

an increase in greenhouse cultivation.
However, its profitability is heavily
impacted by high operating costs
related to its additional lighting
requirements. These represent huge
energy and financial expenditures,
especially during winter.”

The use of artificial cultivation and
production conditions also create
additional needs, such as the discovery
of new varieties adapted to these new
environments. “This explains the
significant development in so-called
‘phenotyping’ techniques aimed at
defining the morphological and
physiological parameters conditioning
plant productivity according to both
their genetics and environment.
Indeed, the need to validate the
relevance, utilisation benefit, or safety
of new crop equipment and processes
on production appears to be essential
in the adoption of these new
technologies.”

It is undeniable that LED technology
can provide solutions to these
problems, creating new opportunities
for plant cultivation. “Thanks to the
VeLiRe project, we were able to design
new horticultural lighting methods
that allow for the precise control of
light spectrums and overall plant
development. In addition, the provision
of such lighting technologies in both
the horticultural and agricultural
markets increases crop profitability
and improves energy efficiency. This is
providing a competitive advantage to
producers. Its benefits combine
controlling lighting configurations
adapted to each type of production and
a reduction of operating costs”, they
declared.

THE APIC PROJECT
The horticultural LED lighting market
is currently expanding and stimulating
the development of plant production
structures within fully controlled
indoor environments in so-called
“plant factories with artificial lighting”
or simply “plant factories”. Through
the APIC project, GDTech plans to
expand its expertise and commercial
offering to include products and
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In this context, the APIC project aims
to develop an automated crop and
phenotyping unit. “The objective is to
develop a fully integrated, automated
and transportable module. This
innovation can be proposed to small
and medium-sized businesses or
research laboratories that currently
do not have access to these particularly
expensive commercial phenotyping
platforms. For example, this tool will,
help to clarify and validate the exact
needs of producers using LED lighting.
The objective is to ensure the
producers will be taking full advantage
of the LED lighting capabilities,”
concluded Mr. Reuland and Mr.
Fratamico. GDTech is full of bright
ideas to boost agri-food sector
companies’ competitiveness, while
improving the sustainability of their
production methods.

SUCCESS STORIES IN BELGIUM
INTERVIEW WITH

André Tonneaux, CE AG Head of Production
Pierre Etienne, Director

SUSTAINABILITY_
ENABLING FOODTECH
AND AGRIFOOD BIOTECH
COMPANY

BioWanze
REGION

Wallonia
Founded: 2007
Location: Wanze
Number of employees: 125 permanent
employment contracts, 50 to 60
permanent outsourced employees, and
approx. 1000 indirect employments.
Turnover (2020): EUR 261 million
Total annual production capacity:
300,000 m3 of bioethanol ; 60,000
tonnes of gluten, 420,000 tonnes of
ProtiWanze® ; 20,000 tonnes of fertilisers,
Textured Wheat Protein, Liquid CO2
Raw materials used in production: more
than 850,000 tonnes of wheat and
extracts of sugar beet
Start of exports: 2009
Share of exports in turnover: 69 %
Website: www.biowanze.be

BioWanze is Belgium’s largest
producer of bioethanol, holding the
most innovative bioethanol plant in
Europe. According to CE AG Head of
Production
André
Tonneaux
“bioethanol is a sustainable energy
source. It is used as a motor fuel that
will guarantee mobility in the future
and as raw material for further
technical application. Our plant uses
renewable raw materials to produce
bioethanol using biomass, thereby
avoiding up to 70% of greenhouse gas
emissions when compared with fossil
fuels”.
The Wanze site currently has an
annual production capacity of 300
million litres from more than 850,000
tonnes of wheat and extracts of sugar
beet. From this overall production,
approximatively 40% are destined for
the Belgian market, while the rest is
destined for export in Europe.
However, biofuel production only
constitutes part of Biowanze’s
sustainable practices. The company
has a large portfolio of high added
value products. “Guided by a principle
of developing processes for maximum
raw material recovery and a
permanent industrial scale ‘zero
waste’ policy, our biorefinery produces
gluten (a natural protein in wheat) for
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“We are one of the fuel
sector’s leading European
producers of bioethanol,
creating a new type of
energy source generated
from renewable raw
materials.”
both animal and human consumption;
ProtiWanze®, a high-quality liquid
protein used in bovine and porcine
animal feed; fertilizers; wheat bran;
and liquid CO2 used in the drinks
industry”, Tonneaux adds.

A NEW TYPE OF
ENERGY SOURCE
The BioWanze project was launched in
2008 by parent company CropEnergies
AG
together
with
Raffinerie
Tirlemontoise. Both are part of the
Südzucker Group, Europe’s largest
sugar
manufacturer.
BioWanze
established
Belgium’s
largest
bioethanol production site, based on a
production process that represents a
major advance in the production of
bioethanol in Europe.
“We are one of the fuel sector’s leading
European producers of bioethanol,
creating a new type of energy source
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generated from renewable raw
materials (wheat and beets). With
regards
these
raw
materials’
provenance, BioWanze’s wheat is
grown nationally, supplemented by
imports from neighbouring countries
(France, Germany, Benelux), while
100 percent of its beets are of Belgian
origin. Favouring transport by use of
inland waterways, our site is fed by a
short supply chain. This ensures our
high level of sustainability,” says
Tonneaux.
What sets BioWanze apart is its ability
to produce the vast majority of its own
energy by using the wheat bran
recovered
from
its
bioethanol
production process. “This unused
wheat component serves as an energy
source for our world-unique biomass
boiler. This unique operating method
allows BioWanze to employ its raw
materials’ every component and
become energy self-sufficient,” he
adds.

CARBON NEUTRAL
BY 2029
Biowanze recently unveiled its carbon
neutral ambitions. “We are investing
50 million euros in acquiring a new
biomass boiler that, when operational
in 2023, will allow us to produce
90 percent of the plant’s energy. By
way of ensuring our energy transition
and circular economy, we have set the
goal of achieving zero carbon plant
production by 2029 at the latest, but
probably by 2025 in reality” says
Tonneaux.
By eliminating fossil fuels altogether
by 2029, the company is conforming to
the Walloon Region’s goal of reducing
greenhouse-gas emissions by 2030,
55 percent below the level observed in

“Using bioethanol helps
to conserve fossil fuel
resources such as petrol
or diesel while providing
quality fuels from clean
natural resources.”
1990. “Our business model rests on
the revaluation of raw materials and
maximising the use of energy
produced by our own plant. In the long
term, the steam generated by our
biomass boilers could be converted
into electric energy by cogeneration,
which could then be integrated into
the grid,” he adds.

THE BIOETHANOL
MARKET
In 2019, more than 128 million m3 of
bioethanol was produced throughout
the world, of which 85 percent was in
the form of fuel. The largest producers
of bioethanol at an international level
are the United States, followed closely
by Brazil. The European Union,
however, is not to be outdone. To
achieve European biofuels targets, the
European Union has authorised
increasing the volume of bioethanol in
petrol by 10 percent, resulting in ‘E10’
petrol. This type of petrol has been
available in Belgium since 1 January
2017.

“Our business model
rests on the revaluation of
raw materials and
maximising the use of
energy produced by our
own plant.”
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“The introduction of biofuels in
Europe has three main objectives:
increasing energy independence,
reducing carbon emissions and
contributing
to
a
sustainable
agricultural policy. Using bioethanol
helps to conserve fossil fuel
resources such as petrol or diesel
while providing quality fuels from
clean natural resources. Its octane
rating is therefore higher than petrol,
as it contains practically no sulphur
and is biodegradable. Moreover,
apart from the energy required for
its production, bioethanol, produced
from renewable raw materials, is
carbon-neutral,”
according
to
Tonneaux.
At the same time, it would prove
impossible to make all the world’s
cars run on 100 percent bioethanol
fuel, as this would impact the
availability of raw materials for the
food sector. “E20, a ratio of 20 percent
bioethanol in petrol, would prove the
ideal fuel for optimum engine
efficiency, while preserving enough
raw materials for the food sector,”
claims the Director.
Bioethanol has, therefore, emerged as
the world’s number one biofuel
alternative to fossil fuels, while the
bioethanol market will continue to
rapidly expand in the coming years. “In
September 2021, E10 will become
available at service stations in the
United Kingdom. Given that we have a
plant there, this new market
opportunity will allow us to grow and
secure jobs. However, growth entails
not only greater production, but also
making better use of raw materials,”
says Tonneaux. According to EU
member-states’ respective legislation
for the introduction of E10, Biowanze’s
market certainly is one for the future.

SUCCESS STORIES IN BELGIUM

INTERVIEW WITH

Guillaume Wegria, CEO and Co-Founder

SUSTAINABILITY_
ENABLING FOODTECH
AND AGRIFOOD BIOTECH
COMPANY

Fyteko
REGION

Brussels
Founded: 2014
Location: Brussels
Number of employees: 10
Turnover (2020): EUR 185 thousand
Growth (2020): +75%
Investments (2020): EUR 2.7 million from
the EIC Accelerator (Horizon Europe
2020)
Start of exports: 2019
Share of exports in turnover: 90%
Prizes, awards:
Solar Impulse Efficient Solution (2020);
MIT innovators under 35 (2016);
Innoviris Rise Prize (2015)
Eurostar (2017)
EIC Innovator (2020)
Website: www.fyteko.com

Since 2014, the young and innovative
Brussels start-up Fyteko has been
developing and producing advanced
plant biostimulants to address the key
challenges currently faced by many
regions of the world caused by climate
change. “Fyteko is playing a key role in
providing
disruptive
sustainable
solutions, seeking to mitigate climate
change and increase global food
security”, explains Fyteko CEO and CoFounder Guillaume Wegria.
Following a capital increase of two
million euros, and by relying on both its
research and development expertise
and its network of trusted partners,
Fyteko brought its first sustainable
solutions to the market in 2020. “Our
new sustainable solutions aim to
guarantee and increase yields in full
respect of agricultural values and
practices, while also countering the
adverse effects of severe meteorological
events such as droughts and heat
waves”, Wegria adds.

WHAT ARE
BIOSTIMULANTS?
Owing to the effects of climate change,
agriculture will face unprecedented
challenges over the coming years,
including the combined effect of erratic
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“Fyteko is playing a key role
in providing disruptive
sustainable solutions,
seeking to mitigate climate
change and increase global
food security.”
rainfalls, drought and temperature
rises, all of which will massively affect
crop yields. “These climate-led
occurrences are expected to become
more frequent and more pronounced
as climate change evolves. We will
need to find new ways to safeguard the
world’s crops from abiotic stress. Our
bio-stimulant products enable farmers
to increase and optimise their crop
yields, through safer, smarter and
more
sustainable
agronomic
practices”, says Wegria.
To design and bring its product to the
market, Fyteko has put in place a
specific research and development
approach. “Our original research and
proprietary
molecules
provide
conventional agriculture with an
unconventional solution. Through
research, we were able to identify types
of compounds that could trigger
specific plant metabolism in countering
unfavourable field weather conditions.
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Then, through biosynthesis – what we
call green chemistry – we reproduced
these
specific
active
plant
biocompounds on a large scale. These
specific biostimulants are subsequently
pre-emptively administered to plants to
reinforce their tolerance to stress. In
this sense, one could broadly describe
biostimulants as vitamin supplements
for plants”, Wegria affirms.
In this way, biostimulants foster plant
growth and development throughout
the crop’s entire life cycle, from seed
germination
to
plant
maturity.
“Agricultural biostimulants can be
applied to seeds, plants or soils to
improve seed vigour and crop yields,
quality and tolerance to abiotic stress
– i.e. every factor or unfavourable
condition that negatively affects a
plant’s metabolism and/or physiology,
from cell or tissue injuries, to a
reduction in the plant’s growth and
development, up to the plant’s actual
death. Thanks to our proprietary
biomolecules, plant metabolism will be
more efficient in defending against
abiotic stress, while crop yields and
quality will both improve, all while
remaining compatible with conventional
agricultural practices”, Wegria affirms.
Because they operate via different
mechanisms than traditional fertilisers,
biostimulants are complementary to
crop nutrition and crop protection.
“Biostimulants reinforce the plant’s
resistance without needing to perform
specific curative actions. In addition,
Fyteko’s unique sustainable solutions
are non-toxic and help to reduce the
use of chemicals in agriculture”, states
Wegria.

CONQUERING FOREIGN
FIELDS AND MARKETS
Today, Fyteko has patented
innovative solution to protect

its
its

intellectual property and brought three
different
products
to
market.
a
seed
coating
“NURSEED®,
formulation based on a modified
polysaccharide, is designed to help
seedling establishment even under
adverse conditions. For their part,
NURSPRAY®, a foliar spray formulation,
and NURSOIL®, a soil drenching
formulation, are both designed to
trigger the plant’s defence mechanisms
to better tolerate and recover more
efficiently from abiotic stress brought
on by drought, high temperature, and
erratic rains”, explains Wegria.
Fyteko’s products can be applied to any
type of crop, however, some tend to
respond
better
than
others.
“Leguminous crops, such as soybeans
and peas, tend to respond better to our
solutions. Therefore, following a 2019
two million euros injection of capital,
we made the strategic decision to focus
on crop-specific markets. For example,
we tackled, via large distributors, the
Argentinian and Brazilian soybean crop
markets. Since last year, we have been
awaiting approval to register our
products in the US, aiming to the Corn
Belt region, where soybean is a major
crop”, he states.
The Brussels company is also targeting
other regions experiencing severe
weather conditions. “We have more
impact and interest in Latin American
or African countries where plants and
crops are more likely to suffer from
abiotic stress. The help we receive from
the economic and commercial attachés
via the Brussels-Capital Region
network is proving invaluable help in
making initial contacts with agricultural
companies or distributors in those
regions. However, our products are
also proving very effective closer to
home in Southern Europe (Spain, Italy
and France), where our solutions are
triggering vineyard’s internal defense
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mechanisms, for example”, Wegria
declares.
When exploring new markets and
being confronted to new crops and
weather conditions, Fyteko needs to
test its products on these new fields.
“Field trials can take quite some time
and require a certain amount of
patience. In Costa Rica, for example,
we carried out field trials on rice,
sugar cane, and even pineapple. We
try to never exclude any type of culture
or crop, as our solution tends to
ultimately always prove effective”, he
asserts.

CONTINUOUSLY
DEVELOPING NEW
MOLECULES
At Fyteko, there is no drought when it
comes to innovation, nor have ideas
ceased to germinate. “The closer we
are to our clients, the better is our
original research to design new
molecules addressing agricultural
needs. Although we had not expected
this when we began our journey, from
our contact with the field, we are
continuously searching for new
bioproducts for various applications”,
Wegria states.
In the wake of the COVID-19 pandemic,
Fyteko has encountered a slight delay
in some of its promising markets,
including Argentina and Brazil.
“Although we are facing unprecedented
times, our market remains very
promising. One can observe that
society on the whole is transitioning
towards more sustainability. By
reducing the amount of chemicals
used in agriculture while providing
bioproduct with similar efficacy or ease
of use than traditional agrochemicals,
we believe that we can contribute to a
more environmentally responsible
world”, he concludes.

SUCCESS STORIES IN BELGIUM

INTERVIEW WITH

Tom Debusschere, CEO

SUSTAINABILITY_
ENABLING FOODTECH
AND AGRIFOOD BIOTECH
COMPANY

Urban Crop
Solutions
REGION

Flanders
Founded: 2014
Location: Waregem
Number of employees: 13
Turnover (2020): EUR 1 million
Growth (2020): double growth every year
thanks to ModuleX
Investments (2020): Over EUR 300,000
Start of exports: 2017
Share of exports in turnover: almost 100%
Prizes, awards: the Gault&Millau Culinary
Innovators Award in May 2016 and the
Public Choice Award at the European
FoodNexus Challenge in December 2017
Website: www.urbancropsolutions.com

Belgian
company
Urban
Crop
Solutions’ aim is to bring crop
production closer to local communities
via indoor vertical farming. “The
company’s DNA is vested in its indoor
plant biology know-how. We have an
extensive research centre comprised
of 10 labs where we can mimic literally
every single climate type on earth”,
explains
company
CEO
Tom
Debusschere.
The company’s second pillar is based
on the needs of plants. “We have the
capability of designing factories that
give you the best yield of healthy plants
for certain crops. Our current main
product is the ModuleX, a mobile
modular plant factory launched in
September 2020”, he continues.

AN INTERNATIONAL
WORKING
ENVIRONMENT
A plant factory’s biggest benefit is that
crops grow in a fully controlled
environment without needing to depend
on weather conditions or having to deal
with plant diseases. Crops also grow
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“What we have created
with the ModuleX is
almost akin to a new
market segment in the
mid-range.”

faster, supply is guaranteed 365 days a
year and the produce is more nutritious.
“Indoor vertical farming remains
complementary to traditional open-air
and greenhouse farming. We absolutely
do not want to replace conventional
farming. After all, Netflix did not kill
television”, affirms Debusschere.
Urban Crop Solutions’ European
market share is relatively small due
to its moderate climate. “Because
our technology saves 95% water,
growing crops in a plant factory
makes more sense in regions that do
not have as much access to it, like the
Middle East. Areas with a poor
amount of sunshine and therefore
quite limited growing seasons like
northern Canada, Scandinavia and
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northern Russia are therefore prime
target markets for us. Singapore,
which imports 97% of its food and has
expressed its ambition to be at least
30% food self-sufficient by 2030 is
also an interesting target. They do not
have a lot of space, so they need to go
vertical”, suggests Debusschere.

CREATING A NEW
SEGMENT FOR THE
MID-RANGE OF THE
MARKET
Urban Crop Solutions does not only
differentiate
itself
from
other
companies because of its indoor
biology know-how, but also because it
has created a solution for the midrange. “What we have created with the
ModuleX is almost akin to a new
segment in the mid-range of the
market. Previously, on the one hand,
you only had small-scale solutions,
such as container farms or containersized growth modules. On the other,
you had large-scale solutions with
more than 5.000 square-metres of
growing surface, for which you would
need at least 10 million euros of
starting capital and a one, to one-anda-half-year lead time before you could
start growing”, states the CEO.
The company recognises that its

“Urban Crop Solutions
has been able to reduce
total crop costs by 30%
for lettuce and by 50% for
basil, dropping from 20 €/
kg to below 10 €/kg for
Genovese basil.”

technological
solution
is
still
expensive and at an early stage. “We
want to give entrepreneurs the
opportunity to start mid-range by
investing 300.000 euro in our solution.
Once they have proven their business
model to work, they will be able to
scale up extremely fast without any
business interruption. In addition,
with our technology, there is a delivery
lead time of only three months. Thus,
should you order with us, you could be
shipping your first harvest within six
months”, he adds.

squeeze 86 square-metres of growing
surface into a container. Our
customers’ investment costs can
therefore be divided by 86 squaremetres. All of a sudden, we have
become the market leader in terms of
cost per m² growing surface.
Therefore, from an investment
standpoint, our system is very
attractive”, asserts Debusschere.

THE LEADER IN COST
PER GROWING
SQUARE-METRE

With a proven technology and a
growing clientele in Europe, North
America and Asia, the company is
always looking for new projects. “In
terms of research, we are increasingly
looking at the long-term future of
vertical farming. Large corporations
have already reached out to us to
solve particular problems they are
experiencing with certain crops. For
example, an American company had
lost half of its harvest due to disease,
relying on just one supplier of seed
potatoes. The University of Leuven,
for its part, is using our labs to grow
small bananas, making them
resistant to climate change. We even
installed a flower nursery lab at the
knowledge centre for floriculture and
landscaping. I believe that this
technology’s future lies in its use for
very specific applications, while there
still remain all kinds of applications
that we do not yet know about. This is
the reason why we reach out to
corporations and research centres to
help them find solutions to specific
challenges and by selling the
ModuleX”, he concludes.

From its first generation container
farm to the ModuleX, Urban Crop
Solutions has been able to reduce
total crop costs by 30% for lettuce and
by 50% for basil, dropping from 20 €/
kg to below 10 €/kg for Genovese
basil. “These production costs are
very competitive for the European
market. Many investors are now
engaging with us because they see
this as a state-of-the-art technology
the efficiency of which, in terms of
production gains, and cost reduction
will increase over the coming years.
This industry is set to see a
considerable amount of growth”,
predicts the CEO.
Urban Crop Solutions also collected
its customers’ feedback and used
smart automation for the complete
growing
process
in
reducing
production costs. “We patented an
automated bench carousel that
reduces labour costs and maximises
available space. This allows us to
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USING PLANT BIOLOGY
TO SOLVE VERY
SPECIFIC CHALLENGES

STAKEHOLDERS
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SECTION 3
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3.1
OFFICIAL PARTNERS
FPS Foreign Affairs
The promotion and defense of Belgian economic interests abroad is a top priority of the
Federal Public Service (FPS) Foreign Affairs. This is done in a number of ways. FPS Foreign
Affairs coordinates Belgium’s ambitious trade and investment protection policy, it monitors
market access problems and it provides diplomatic support to Belgian companies abroad.
Moreover, FPS Foreign Affairs supports Belgian businesses in their international activities by
coordinating the economic missions of HRH Princess Astrid, as Representative of His Majesty
the King, and through the State visits led by His Majesty the King.
FPS Foreign Affairs also actively promotes Belgium’s international image as a good place to
do business, by participating in international forums, such as the International Expositions
and the World Economic Forum, by organizing bilateral visits and by ensuring Belgium’s
multilateral action in the relevant international organizations.
Follow us on: www.diplomatie.belgium.be/en

Flanders Investment & Trade
Flanders Investment & Trade (FIT) promotes international entrepreneurship in Flanders in a
sustainable way as a key factor in the social and economic development of the region. FIT
does so by supporting the international activities of Flemish companies and by attracting
foreign investors to Flanders. FIT assists, supports and stimulates companies in international
business. FIT offers tailored advice and guidance. Companies can call on its network of
contacts both at home and abroad. And FIT provides financial support and information on a
wide range of financial incentives.
Flanders has many assets for ambitious Flemish enterprises and SMEs as well as for
interested international companies. For Flemish companies, its region acts as a perfect
gateway to global markets. For them, FIT tries to lower the threshold to doing business
abroad. FIT promotes its services, provides information and knowledge about export and
offers networking opportunities between entrepreneurs and brings them into contact with
potential partners abroad.
Flanders is a pole of attraction for foreign companies: thanks to its central location in Europe,
its strongly developed infrastructure, its innovative clusters and numerous other strengths.
FIT tries to offer them worldwide publicity. FIT adopts a tailored approach to potential
investors and convinces them of the opportunities for their company in Flanders. Furthermore,
FIT focuses on existing investors in Flanders planning to expand their businesses locally.
Innovative clusters are of key importance to Flanders as a knowledge region. FIT assists
these clusters in their internationalization process and tries to attract foreign investors
capable of strengthening clusters to grow into major international players.
Follow us on: www.flandersinvestmentandtrade.com
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Wallonia Export-Investment Agency (AWEX)
The Wallonia Export-Investment Agency (AWEX) develops and manages the international
economic relations of Wallonia, the Southern region of Belgium. The agency, which employs
more than 400 people, promotes the competitive advantages of Wallonia internationally.
AWEX makes use of its global network of more than 100 offices to strengthen in a sustainable
way the image of Wallonia abroad. To promote international business relations, AWEX
exchanges commercial information with both the international business community and
Walloon companies.
The agency provides exporters, importers and potential investors with information on:
• the region of Wallonia and its export potential by means of macro-economic data
• Wallonia-based companies and their products/services
• the potential of Wallonia-based companies for international partnerships
Furthermore, AWEX assists companies based in Wallonia with a wide range of services in
regard to their international activities such as:
• gathering information on foreign markets
• carrying out individual market studies upon request
• organizing trade missions, group stands at international fairs, and visits to Wallonia by
foreign dignitaries and captains of industry
• promoting commercial contacts with international organizations
• providing financial incentives for export activities
• organizing professional training of specific commercial skills
• increasing awareness of international business opportunities
In addition, AWEX has a key role in the expansion or development of the business of potential
foreign investors. It offers its expertise in how to establish a business in Wallonia, as well as
provide them with detailed information and tailored made assistance on local investment
opportunities.
Follow us on: www.investinwallonia.be & www.awex-export.be

hub.brussels
hub.brussels, the Brussels Agency for Business Support is offering free-of-charge solutions
and advice for start-ups and scale-ups in Brussels and beyond, as well as services focusing
on strategy, financing, clustering and internationalisation.
One of the missions of hub.brussels is indeed to facilitate the internationalization of Brussels’
economy by helping Brussels businesses compete in global markets. More than 90 economic
and commercial attachés located on every continent provide free support to SMEs, approach
potential local prospects and partners, organize networking events, …
A “Welcome Package” is available to potential investors, providing them with fully equipped
office space for three months and a wide range of services so that they can experience the
advantages of setting up business operations in Brussels.

Follow us on: www.hub.brussels
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3.2
SUSTAINABLE FOOD SYSTEMS PARTNERS
Agoria Food & Beverage Technology Club
Agoria’s Food & Beverage Technology Club assists Belgian food technology companies in
their efforts to increase their international market share by identifying new customers and
trade partners abroad and – in so doing so – to enhance their profitability.
At the same time, it showcases Belgium’s top-level corporate foodtech expertise and knowhow with foreign partners and market participants, by pointing out how quality inputs from
the Club’s member companies can contribute to gaining them a competitive edge on the
global market.
Foodtech companies operate at the intersection between food, technology and sustainability.
They can therefore help create more resilient and sustainable food systems, especially so in
this day and age, when the fragility of food chains has been laid bare and notions are shifting
about the way food is processed and consumed, from a perspective of health, safety and
environmental considerations.
The sector constantly explores how to leverage food technology to enhance sustainability and
efficiency across the entire food chain, from product development and design, through
processing to delivery and down to the eventual uptake by consumers into their diets.
Agoria Food & Beverage Technology Club actively supports its company membership in
achieving those innovation and sustainability objectives by:
• encouraging them to join the host of Green Deal technological value chains of a
climate-neutral economy and take advantage of the opportunities arising;
• increasing energy and materials efficiency throughout the manufacturing process
towards a low overall CO2 product footprint;
• helping them to turn all of the above assets into a competitive advantage for themselves
and their trade partners further down the line.
The Food & Beverage Technology Club enjoys the support of all three Belgian regional export
promotion agencies and maintains excellent relations at the highest economic and political
levels.
www.foodtechnology.club

58

BELGIAN SUSTAINABLE FOOD SYSTEMS

APAQ-W
‘The Walloon Agency for the Promotion of Quality Agriculture is a public organization with
two main missions :
1. Promotion of Walloon agriculture and its products through :
• Generic promotion actions for the image of agriculture ;
• Direct information in trade fairs and shows ;
• Direct subsidies to actors in the field.
2. Promotion of producers and agricultural and horticultural products through :
Sectoral actions in close cooperation with the producers, aimed at making the quality of
Walloon products and the expertise and know-how of the producers.
www.jecuisinelocal.be/producteurs-artisans/
www.apaqw.be/fr

BIOFORUM
BioForum is the sector organisation for organic farming and food processing in Flanders.
Organic farming is a certified sustainable production system based on the principles of
ecology, care, health and fairness. It is, in essence, a holistic production system based on soil
fertility (“Feed the soil, not the plant”), closed cycles, biodiversity and limited use of external
inputs.
Hence, organic farming responds to the growing societal demands for quality food produced
to the highest environmental, biodiversity and animal welfare standards.
Organic farming principles, production and processing methods are governed by a European
Council regulation.
The organic sector seems set to play a pivotal role in the EU Commission’s Green Deal and
more specifically the Farm to Fork and biodiversity strategy, as the latter includes the specific
target of achieving 25% of total EU farmland under organic farming by 2030. This organic
farming target is set alongside other objectives specified in the aforementioned strategies,
like halving the use and risk of pesticides and dedicating 10% of agricultural farmland to
high-diversity landscapes, which facilitates alternatives to chemical pest control as required
in organic farming.
Apart from providing information and advice to certified organic operators along the entire
supply chain (farmers, processors, retailers and the foodservice sector alike), BioForum
promotes organic with the business community and assists companies in setting up in an
organic production environment.
Bioforum is a member organization defending the interests of the entire organic sector and
advocating increased recognition of and support for organic in Flanders.
BioForum compiles and provides market data on organic foods and facilitates chain
development within the organic sector. At grassroots level, it also provides the public at large
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with information on the sustainability benefits of organic food and farming in a bid to
encourage ever more consumers to embrace organic in their everyday lives and diets and
thus to stimulate demand for organic products as a whole.
Find out more about all things organic in Belgium, including a comprehensive searchable
database containing details on all certified organic operators at

www.bioforum.be

BLUE CLUSTER
Blue Cluster is a network of innovative businesses, spearheading the development and
promotion of sustainable marine-related economic activities, particularly those deployed by
emerging and innovative sectors. Blue Cluster supports companies in setting up partnerships
with other business operators, research centres, knowledge institutions and government
bodies to develop and implement joint innovation projects.

Furthermore, Blue Cluster stimulates knowledge sharing and strives to increase societal
support for the blue economy (in the North Sea and beyond). It is committed to setting up,
supporting and participating in innovation projects which contribute to sustainable regional
development, while at the same time harnessing the potential to achieve a positive impact on
a global scale.
Apart from Blue Cluster’s several key strategic focus areas are coastal protection, renewable
energy and fresh water production, maritime connections, sustainable marine production,
ecologically-sound coastal tourism, ocean pollution and waste solutions, smart sea applications...
along with sustainable seafood & marine biotechnology.
Within the scope of the latter innovation domain, the spearhead cluster centres on efficient
and sustainable fisheries & aquaculture and explores the potential of marine resources,
both nearshore and offshore. Some of the projects supported include the development of an
offshore seafarm in the North Sea and the sustainable cultivation of mussels, oysters and
seaweed in offshore wind farm areas.
Moreover, cluster members also engage in related research & development efforts on
hatchery technologies, growth substrates, disease prevention, growth modelling,
mechanization of harvesting etc. Similar expert activities cover prospecting for marine
bioactive components (e.g. enzymes), which may be suited for use as food additives or (aqua-)
feed ingredients.
More comprehensive information on Blue Cluster’s mission, research areas, achievements
and publications, along with a full list of all members and partners is available at
www.blauwecluster.be
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circlemade.brussels, the network for circular economy players in Brussels
Created in 2018, circlemade.brussels is the Brussels network of pioneering circular economy
entrepreneurs. circlemade members are pioneering companies, public institutions, and
experts.
Our vision
circlemade monitors, informs, supports and mobilises to stimulate innovation to accelerate
the development of a regional circular economy offering and maximise the impact of the
initiatives taken by its members.
The economic context
The linear model: “extract - manufacture - consume - throw away” is not environmentally
friendly and consumes a great deal of resources and energy. It is running out of steam and
showing its limitations. The circular economy, which aims to increase the efficient use of
resources and decrease environmental impacts while increasing personal well-being has
become a priority for the Brussels-Capital Region. In this context, the circlemade network
aims to stimulate the switch towards a circular and sustainable economy.
The member companies of circlemade.brussels have a business model based on one of the
four types of circular business models:
• Less is more,
• Use better,
• Make it last,
• Close the loop.

Our missions
circlemade.brussels has two main missions:
• promote innovation and the development of new circular economy businesses in the
Brussels Region,
• support the development of our circular economy members.
We achieve these missions through four types of services for our members:
• facilitating their access to new markets with private or public actors,
• organizing networking events to connect and inspire members over sustainable
solutions,
• assuring the promotion and visibility of their offers and companies in the Brussels
Region and abroad,
• developing skills acquisition through seminars.
Our members
Find the list and the offers of our members here:
www.circlemade.brussels/en/our-members-2/#1580137324918-c304c89a-13f4
For more information : circlemade@hub.brussels
www.circlemade.brussels/en/
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Collège des producteurs
The « Collège des Producteurs » (Assembly of Producers) is the interface that provides the
link between agricultural producers, public authorities and industry players. Within the
Assembly, Producers can interact with public agencies, consumers, the food industry and
distribution.
The existence of the Assembly of Producers is defined in the Code of Agriculture of Wallonia
and must meet institutional prerogtives: asserting the opinion of Producers, positioning
itself as a facilitator of economic initiatives within the sectors and being a reliable information
source.
In order to reflect to the diversity of the different agricultural sectors and offer each sector
the opportunity to make its voice heard, our work is divided into Sectoral Assemblies. The
voice of producers is relayed by four elected representatives from each sector sitting within
the Assembly of Producers.
The Assembly of Producers may also give its opinion on its own initiative or in response to
any question submitted by the Government or the Strategic Committee for Agriculture.
The purpose of these opinions is therefore to enable Producers to assert their interests
directly and to ensure that their needs match the actions led by the Government and the
public authorities.
Our websites : www.filagri.be – www.collegedesproducteurs.be
www.prixjuste.be/produits-locaux-prix-juste

Fédération Wallonne de l’Agriculture (FWA)
Walloon agriculture is diversified: its productions are numerous and meet very high quality
standards, particularly in terms of health, environment and animal welfare.
The « Fédération Wallonne de l’Agriculture » is the main professional organization
representing family farmers in Wallonia. A very large majority of farmers affiliated to a
professional organization in Wallonia have chosen FWA. It represents all sectors, all modes
of production and accesses to the market.
FWA has multidisciplinary teams that cover all matters related to agricultural activity.
Thanks to these multiple skills, it ensures the collective defense of farmers, and provides
them with solid and personalized individual support, as well as access to numerous services.
The FWA is therefore a representative interlocutor of the sector likely to act as a relay
between producers or producer groups and actors in the processing and marketing sectors,
whether they are located in our territory or abroad.
Contact
Fédération Wallonne de l’Agriculture – 47, Chaussée de Namur – 5030 Gembloux
081/60.00.60 - fwa@fwa.be
www.fwa.be
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FEVIA
Fevia is the Belgian food industry federation and represents companies and branch associations
involved in processing foods and beverages. Fevia consists of 27 branch organisations and a
700+ company membership, ranging from large companies to SMEs across the food
manufacturing spectrum.
Fevia resolutely intends to be the driving force behind sustainable growth for a strong, competitive
food industry. To do so, Fevia fosters the dialogue among all stakeholders throughout the
industry and beyond: from national and regional authorities, academia, social organisations
across suppliers and customers through to consumer organisations. Fevia develops tools for
companies to assist all of them in contributing to a more sustainable food system.
Fevia’s commitment to a sustainable food industry is set out in its sustainability strategy, based
on 4 specific levels of commitment: to the environment, people & society and entrepreneurship:
Environment: strengthening the ambition to evolve towards a carbon-neutral sector, by
reducing the environmental impact of its activities across the entire food value chain (countering
depletion of natural resources, optimum local sourcing of produce and inputs, improved
efficiency of energy and process water use, food waste reduction, recyclable/reusable
packaging options...);
People and society: vouching for safe, healthy and affordable food for all consumers, promoting
a healthy lifestyle, eating habits and balanced diets through product innovation (ingredients,
portioning, packaging...) and transparent consumer-oriented communication;
Entrepreneurship: along with its company membership, Fevia champions the profitability of
the Belgian food industry, enabling continued investment and secure job creation (numbering
95,000 according to 2019 data), as well as enhancing its competitiveness in a local and
international market environment by highlighting the assets of Belgian food and beverages
internationally.
A case in point is the collective promotional brand Food.be – Small country. Great food”, by
which Fevia strives to firmly position Belgian food and drink in the global marketplace,
highlighting its diversity, premium quality and highly innovative character.
Are you in for a taste of Belgian foods ? Find out more at www.food.be, a comprehensive
browsing platform and searchable database of 1,300+ Belgian food companies and their
respective product ranges.
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FLANDERS’ FOOD
Flanders’ Food is the industry-driven cluster, spearheading innovation across the Flemish
agrifood industry. Flanders’ Food strongly believes in the future of Flemish agrifood and partnered with all stakeholders relevant to and involved in the agrifood system - it ensures
that future generations may enjoy healthy and tasty food products as part of a balanced diet.
Flanders’ FOOD centres on fostering economic growth within the Flemish agrifood industry,
primarily by acting as an enabler for innovation and as an integrator to create a trust zone of
open innovation with all stakeholders in the agri-food business complex.
Flanders’ FOOD has a company membership of about 300 and collaborates with all relevant
RTOs and innovation-oriented actors in Flanders. It initiates and facilitates collaboration, not
just among research institutions, governments and companies, but also across all stages of
the food value chain and in a cross-sector and cross-border context.
It aims to facilitate access to scientific and technological knowledge by broadly engaging all
agrifood actors, along with technology and equipment providers, software and automation
specialists through to retailers, all mutually partnering to transform food companies
into factories of the future.
Also closely participating in the cluster’s operations are a host of academic institutions like
UGent, KULeuven and VUB and research establishments such as Imec and not least ILVO,
the Flemish Agriculture, Fisheries and Food Research Institute.
In a joint operation with the latter, Flanders’ Food founded the Food Pilot back in 2011, a living
lab, testing ground and analysis centre-cum-pilot plant, where food manufacturers can
perform - in a co-creation environment and on a semi-industrial scale – analyses and trials
of new food concepts, processes and research and develop scaleable and marketable food
solutions.
Flanders Food enjoys ever-increasing interest from foreign companies and its opposite numbers
in partner countries, often resulting in a range of international projects, both ongoing and
under development.
Flanders’ Food commits to contributing to a healthy and balanced diets and personalized
nutrition, while in the process stimulating research into new raw materials, flavours, textures
and nutritional ingredients and alternative food crop production methods (e.g. vertical
farming).
Get to know all Flanders’ Food company members at www.flandersfood.com/leden.
www.flandersfood.com
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VBT (Association of Belgian Horticultural Co-operatives)
The Association of Belgian Horticultural Co-operatives (VBT) is the representative body of
Belgian producers and marketing co-operatives in the fruit and vegetable sectors. In that
capacity, it defends the interests of its member co-operatives and acts on their behalf both
nationally and internationally.
Where necessary, VBT establishes synergies with other organizations, federations or relevant
stakeholders. It also offers its co-operative members a platform for consultation and
exchanges of views. Furthermore, VBT provides its membership with information relevant to
the fruit and vegetable branches as a whole and may well, in specific domains, act as a
service provider on behalf of them.
Across Belgium, VBT boasts a membership of 9 co-operatives across Belgium (full list on
website below), generating a combined turnover of more than € 1 billion (2020 figures), some
60% of which is accounted for by vegetables for the fresh produce market, with 31% taken up
by fruit and the remaining 9% by vegetables destined for the processing industry. In excess of
90% of Belgian production of fresh fruit and vegetables is sold through members of VBT.
As from 2019, in a joint effort with its members, VBT has resolutely engaged in sustainable
development matters, within the collective Responsibly Fresh - Goodness by Nature project
(www.responsiblyfresh.eu). Two of its member co-operatives, Bel’Orta and REO Veiling, were
awarded the prestigious UNITAR SDG certificate in recognition of their efforts to comply with
the UN’s Sustainable Development Goals. True to its pledge to embed these SDGs into VBT’s
sustainability strategy efforts, the following pre-eminent commitments stand out:
• offering safe, healthy and affordable food and reducing food waste;
• raising awareness among its membership of the importance of employees’ health,
safety and welfare matters;
• investing substantially into applied R&D into innovative product development;
• engaging co-operatives in projects in the South;
• consciously (re-)using process water throughout the supply chain and taking energysaving measures and investing in on-premise renewable energy generation;
• initiating initiatives to limit carbon emissions to the full across the fruit & veg supply
chain, eco-friendly packaging options;
• promoting integrated crop management schemes, with particular interest in
biodiversity, optimized fertilizer use, soil structure preservation and nutrient retention.
www.vbt.eu
www.responsiblyfresh.eu
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VLAM
VLAM, the Flanders Agricultural Marketing Board, is a non-profit, industry-led agrifood
marketing body organisation promoting the sale, consumption, added value content and
quality branding of produce, products and services supplied by Flemish agriculture,
horticulture, fisheries and agrifood sectors as a whole, both in Belgium and abroad.
Commissioned to pursue these marketing objectives by both the business community and
the Flemish government, VLAM closely collaborates with as many links across the food chain
as possible.
Engaging in vigorous international marketing campaigns, VLAM organises around 25
sectoral trade pavilions at major food trade shows worldwide each year and stages about 15
dedicated trade missions a year to internationally support the agrifood and horticulture
sectors in Belgium.
A searchable database listing all Belgian agrifood exporters is available at: www.
freshfrombelgium.com
As a body specifically tasked with marketing activities by the Flemish government and its
private agrifood sector membership, VLAM is obviously committed to communicating on
commendable efforts undertaken across all member branches represented, for enhancing
sustainability throughout the agrifood value chain (e.g. through reduced pesticide and antimicrobials use, optimized energy, fertilizer, water use, food waste reduction, transition to
organic farming and production methods…).
VLAM also firmly intends to continue assisting its member agrifood companies in involving in
an open-minded and balanced debate on how make sure that in future consumers have
access to healthy, affordable and sustainable food and to transparently communicate on how
to deal with the present-day and future challenges of food transition to safe, sustainable,
wholesome and nutritious diets containing premium-quality food products, be they animalor plant-based.
All the while, VLAM will endeavour to remain aware of and in touch with the impact such a
transition is bound to have on a broad spectrum of dimensions, from a cultural and societal
angle at grassroots level to aspects related to international trade and economic growth
generated by the broad agrifood trade associations on behalf of which it operates.
www.vlam.be
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Wagralim
At the heart of Europe, Wagralim the agri-food innovation cluster of Wallonia was created
through collaboration between companies, universities, research centers and training
centers. Our goal: create value, improve performance, and position itself on the international
market, with innovation as common point.
By focusing on collaboration, Wagralim implements innovative projects. Developing products
with high added value, whose qualities meet the needs of customers and the demands of
growing markets are essential.
Wagralim is a privileged partner of competitiveness: it provides access to a network of
European industrial and scientific excellence. Its expertise in international collaboration is a
powerful tool to position itself on the global market.
Labelled and supported by the Walloon Regional authorities, Wagralim has 3 strategic axes:
1) Promote and support businesses to develop products or ingredients beneficial to better
health and nutrition. Specializing in various areas such as polyphenols and gut health,
we provide scientific expertise and advanced performance.
2) Improve the efficiency and transparency of the sector, in order to provide high-quality and
safe products to the market.
3) Provide new, innovative concepts and technologies to increase sustainability.
Nowadays, the Wagralim cluster represents:
• 200 companies & partners
• 50 labelled partnership projects
• EUR 8 billion turn over
• 60 new products and processes developed
• 1100 jobs created.
For more information, please contact info@wagralim.be or visit www.wagralim.be
www.wagralim.be/en/nos-membres
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Belgian Foreign Trade Agency
Rue Montoyer 3
1000 Brussels
Belgium
T +32 2 206 35 11
lorenzo.vanelsen@abh-ace.be
www.abh-ace.be
In cooperation with:
FPS Foreign Affairs, Foreign Trade and Development Cooperation
Rue des Petits Carmes 15
1000 Brussels
Belgium
T +32 2 501 81 11
diplomatie.belgium.be
Flanders Investment & Trade - FIT
Koning Albert II-laan 37
1030 Brussels
Belgium
T +32 2 504 87 11
www.flandersinvestmentandtrade.com
hub.brussels
Chaussée de Charleroi 110
1060 Brussels
Belgium
T +32 2 800 40 00
www.hub.brussels
Wallonia Export - Investment Agency - AWEX
Place Sainctelette 2
1080 Brussels
Belgium
T +32 2 421 82 11
www.awex.be

