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Factsheet for exhibiting start-ups 
 
 

Agro-Food Innovation Forum 2019 
professional exchange platform for innovation and start-ups 
 
Event date 
16 June 2020 
 
Opening hours 
10h00-18h00 

Location 
SWISS CAMPUS FOR AGRI & FOOD INNOVATION 
Route de la Petite Glâne 13,  
1566 Saint-Aubin 
Fribourg 

 
 
General conditions for exhibiting start-ups 

Exhibition fee for start-ups funded 2015 or later     CHF 149*/99** 
This includes:  

- access for 3 people to exhibition and auditorium/speakers 
- Coffee break, Lunch and Apéro 
- network possibilities with industry, research institutes and other star-ups 
- 5m2 exhibition area 
- pitching slot of 5 minutes 
- mentioning in the exhibitions’ digital documentation  

- contact to media representatives 

*for members of Swiss Food Research, Kompetenznetzwerk Ernährungswirtschaft or Cluster Food & 
Nutrition and SEIF. Please contact organizer for more information. 

** Earlybird Tickets available until 31 January 2020 

Cancellation free of charge until Friday, 31.05.2020 
Afterwards the participation fee will be charged. 

Please register here:  
https://www.swissfoodresearch.ch/de/veranstaltungen/2020-06-16/3-agro-food-innovation-forum/ 
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Example exhibition area  
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Exhibition space start-up 
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Pitching details 
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- Space size approx. 5 m2  
- presentation table 160cm x 80cm  
- power connection  
- pin board 120cm X 150cm  
- Access hours for exhibitors:  

08h00-19h00 for installation 
 

- Pitching and space allocation will be 
in alphabetical order 

- Presentation details:   
o English language 
o 5 minutes slot 
o Free speech and beamer 
o 16:9 Format 

- Please send file, named with 
company name Power Point or PDF-
Format to: 
events@swissfoodresearch.ch  

- Deadline: 31.05.2020 
 

 
 
 

 

- Ca. 250 m2 
- For maximum 

20 presenting start-ups 
- Open to participants  

10h00-18h30 
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Tasting opportunity 
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Communication 

 

 

 

 

 

 

 

 

 

Contact details 

Organization team 2020 @ Swiss Food Research 
 
Peter Braun, CEO  
mobile  +41 76 799 17 02 
 

Marina Helm, Marketing Manager 
mobile  +41 79 458 8994 
 

Mail: events@swissfoodresearch.ch 
 
 
Organization team 2020 @ Cluster Foods & Nutrition 
 
Nadine Lacroix-Oggier, Cluster Manager 
mobile  +41 79 724 45 03      Mail : Nadine.Lacroix@hefr.ch 

During coffee breaks and lunch 
consumption products can be prepared 
and integrated into the catering’s offer.  
Tell us, if and what products you want 
to be tasted and which handling and 
preparation is needed: 

events@swissfoodresearch.ch 
Deadline: 31.05.2020 

 

- Your start-up will be presented in 
the event’s booklet (i.e. picture) 

- Journalists are invited to the Agro 
Food Innovation Forum 

- (Press coverage 2019: 5 Releases 
in sectorial prints and online 
journals) 

- Social media marketing with 
organization partners 

 
 

 

 

ZÜRICHIPS 

 
Zentralstrasse 73 

8003 Zürich      

Switzerland      

www.zuerichips.com 

 

MASTER CONTACT 

Dr. sc. Lucie Rejman CEO 

(Chips Executive Officer) 

lucie@zuerichips.com 

078 732 66 33 

           

 

 

__________________________________________________________________________________ 

BUSINESS DESCRIPTION 

Our solution is a first step towards a circular economy in the baking industry. We rescue bread 

from the best bakeries in town, which they can't sell due to customer requirements of daily 

fresh bread and give value to it by making delicious bread chips. Additionally the popularity of 

savoury snacks makes it a perfect candidate for a food waste campaign for behavioral change 

and citizen engagement. Every package contains facts about food waste, the amount of CO2 

saved per package, and a tip on how to reduce food waste at home since 45% of the food waste 

occurs in private homes. 

 

VISION 
The chips that save the world - one chip at the time! 

 

VALUE PROPOSITION 

We are a brand that offers a local artisanal snack, which is creative, delicious and at the same 

time meaningful for the society and the environment. The added value we give to our 

customers, besides delicious chips, is to make them aware they can make a positive impact in 

the world. The effort is tiny, gives them pleasure and makes them feel good. Our passion for 

what we are doing makes us authentic and we can reach the heart of people and change their 

daily behaviour.  

 
 

EXPERTISE OFFERING: 

# food waste 

# circular economy 

# community building 

 

LOOKING FOR: 

# retail 

# upscaling of production 

# finances 

 

 

TESTIMONIAL: 

 ͞We ůŽǀe ǇŽƵƌ ŝdea abŽƵƚ ͚becŽŵŝŶŐ ƉŽƐŝƚŝǀe ǁŝƚŚ ŶeŐaƚŝǀe eŵŝƐƐŝŽŶƐ͛ becaƵƐe ƚŚŝƐ ŝƐ ǁŚaƚ ǇŽƵ 

dŽ bǇ ƌeƵƐŝŶŐ bƌead aŶd ŵaŬŝŶŐ deůŝcŝŽƵƐ cŚŝƉƐ͘͟ MaŶƵeů KůaƌŵaŶŶ ĨƌŽŵ Eaƚernity. 

͞ZƺƌŝCŚŝƉƐ aƌe ŶŽƚ ŽŶůǇ aŶ ŝŶŶŽǀaƚŝǀe aŶd ŝŶƐƉŝƌŝŶŐ aƉƉƌŽacŚ ƚŽ ƐŽůǀe ƚŚe ƉƌŽbůeŵ ŽĨ ĨŽŽd ǁaƐƚe͕ 

ZƺƌŝCŚŝƉƐ aůƐŽ ƚaƐƚe daŵŶ ŐŽŽd͊͞ LƵŬaƐ BƺŚůeƌ ĨƌŽŵ ZƵŵ GƵƚeŶ HeŝŶƌŝcŚ 

"The crispiest and tastiest kind of food (waste)." Sven Friese from Das Provisorium 

 

 


