
Personalised nutrition: 
How to bring personalised 
nutrition to the mass?
Workshop 6 

16 March 2022 

The workshop will start soon. 
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Welcome! 

Over 220 Participants

From 30 Countries

70 from Asia
150 from Europe
& other regions
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Global Foodture project

European project, collaboration of 7 European Clusters and Asian 
partners: Enterprise Singapore, Foodpolis, FoodInnopolis, TMA Thailand, 
Kobe University and NARO. 

Aiming to stimulate innovation collaboration between European SMEs 
and Asian organisations – Japan, Singapore, South-Korea Thailand

2022 – 2023: Several activities, including matchmaking, training program, 
international missions and online thematic workshops 

Themes:
• Agriculture - cultivation & support solutions
• Alternative proteins
• Sustainable packaging
• Solutions to reduce food waste
• Health products, functional and personalised food
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Programme
09.00 Welcome & General Introduction 
09.05 What is Personalised Nutrition? Introduction & European perspective

by Judith van der Horst, Innovation Lead Food & Health, Foodvalley NL   
09.20 Introduction to personalized Nutrition from the Asian perspective 

by Usha Viswanathen, Nutrition & Public Health Director, Integrated Nutrition 
Solutions 

Masterclass 1: Personalised Nutrition from the Asian perspective
09.35 Presentation by Singaporean Company Amili by Gwen Tan, Vice president
09.45 Presentation by South Korean Advances Institute of Convergence Technology by 

Seoyoung Kim, Senior Researcher
Masterclass 2: Personalised Nutrition from the European perspective
10.00 Presentation by Natural Machines by Lynette Kucsma, Co-Founder & CMO
10.10 Presentation by Venner Oy by Tuulia Jarvinen, Founder & CEO
10.20 Presentation by Movesca by Jon Henningsen, CEO

10.30 Open talk moderated by Anni Simonsen, Food & Bio Cluster Denmark & Project 
coordinator of Global Foodture

10.55 Wrap-up & Closing  
11.00 Opportunity for matchmaking via the Global Foodture Community Platform
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Questions?

Do you have any questions to our speakers? 
Please raise them in the Questions-box in Zoom and we will address them 
during the session. 

Please state the following in the Question-box: 
Your name, company name, speaker to address the question to & 
question itself



Lead Food & Health

Judith.vanderhorst@foodvalley.nl

Dr. Judith van der Horst - Graat



JOURNEY UNTIL NOW

2004



WE ARE ALL UNIQUE
The same meal elicits different responses in different people
Zeevi et al. 2015, A landmark study in PN



COMPLEX STUDY SIMPLE OUTCOME
Metabolically different people need different diets to thrive

Inez Trouwborst et al 2022



JOURNEY UNTIL NOW

2004







JOURNEY UNTIL NOW

2004

Is founded in evidence-

based science 

It uses individual-

specific information

Promotes a 

positive, sustainable dietary be

havioral change

Personalised nutrition could be 

a service or a product

Results in measurable benefits 

for personal goals

Has the goal to give 

consumers control

DOWNLOAD
https://www.foodvalley.nl/wp-

content/uploads/2021/10/Personalised-

Nutrition-Position-Paper-final.pdf

https://www.foodvalley.nl/wp-content/uploads/2021/10/Personalised-Nutrition-Position-Paper-final.pdf


MAKE THE HEALTHY CHOICE 

THE EASY CHOICE 

resulting in 

higher vitality 

and well – being

by balancing 

supply and 

demand



Consumer 

in control

Tap into intrinsic 

motivation of 

consumer

Increased 

demand for 

healthy food

SUPPLY AND DEMAND

Tailor made advice 

Personalised Nutrition 

Solutions



YOU TAKE CONTROL
Join the PN Journey



CONNECT GROWACCELERATE

QUESTIONS THAT CANNOT BE

SOLVED INDIVIDUALLY

Connected, knowledgeable and 

supportive ecosystem
Business models for 

mass market

Science and data, independent 

insights.



VIPS
A pilot to increase 

Vitality & Interaction 
via 

Personalised

nutrition Solutions



Nutritional 

solutions

AI Nutrition

tracker

Hyper

Personalised

Accessible 

nutrition
Interactive

Advice

Food

education

Corporate

canteens

PRIZE BASED CHALLENGES
PN Community breeding ground



Consumer 

in control

Tap into intrinsic 

motivation of 

consumer

Increased 

demand for 

healthy food

SUPPLY AND DEMAND

Tailor made advice 

Personalised Nutrition 

Solutions



FOOD 4 HEALTH 
COMMUNITY

START SUMMER 2023



A WORLD IN DISBALANCE

source: who.int

https://www.who.int/news-room/fact-sheets/detail/obesity-and-overweight


INITIATIVES
Facts and Figures

MAKE THE HEALTHY CHOICE THE 

EASY CHOICE
Judith.vanderhorst@foodvalley.nl































Personalized diet platform 
for food companies 

Kim, Seo-Young

Senior Researcher

Advanced Institute of Convergence Technology

39March 16, 2023



Background

• Food Code > 11. Foods for Special Medical Purposes

11-1 Standard Nutritional Formulas

11-2. Customized Nutritional Formulas 

11-3 Meal type dietary management foods for patient

MFDS Notice 2020-114, Nov. 26, 2020 (Enforcement date : Jan. 1, 2022)

Formulas for congenital 
metabolic diseases

Special formulas 
for infants and young children

meal kit meal box

manufacturing standards for
(2020) diabetic patients, kidney disease patients
(2021) cancer patients
(by 2026)  high blood pressure patients, lung disease
patients, liver disease patients, inflammatory bowel
disease patients, and fluid/electrolyte supplementation

Balanced nutritional formulas 
for patients

Nutritional formulas
for diabetics 
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Scope of "Personalized"

Recommendation
by public informaion

Recommendation
for target groups

Recommendation
by individual information
(DNA, Microbiomes etc.) 

Recommendation
by individual responses
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Information archive

Target Food/Service companies

Purpose Provide reliable and useful Information 

software for food product design for business

job opening

promotion 

target group
Standards of

Dietary intake 

life cycle

disease

preferences

DNA

Public

Evidence

(national, academy)

Academic

Evidence

(Systematic review)

1) Juvis (for lose weight)

2) vegan company 

3) multi assessment 

Databases algorithm

Food Meal

nutrients

serving size 

price

....

nutrition

Recommendation

company A

company B

company C

recipes

meal balance

empirical research 

with a company

archives

Platform overview
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Evidence

life cycle age/genter

disease

obesity

kidney disease

diabetes

Preference
allergy

DTC 

began

DNA

......

Public
evidence

academic
evidence

KDRIs 
(Dietary Reference 
Intakes for Koreans

relations of 
DNA - disease

allergy diagnosis 

vegan association
evidence

Practical guidance

Ministry of Food and 
Drug Safety

relations of 
Food/nutrition – disease

relations of 
Food/nutrition – DNA

Standards of

Dietary intake 

intake calories

macro-
nutrients

servings

⁝

Sodium limits

1800 kcal

Carb 50%, 
Fat 35%, 

Protein 15%

Grains 7
Vegetables 6
Fat & oils 3

milk 1
⁝

⁝

3~5 g

etc .

(1) Information Archive

Providing reliable information helps food companies establish recommendation algorithms according to the
user's life cycle, disease, personal preference, and gene type.
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Rice 1 + meat 1 +  vegetable 2

Type A

meat 3 + vegetable 2

Type B

Type C

rice with mixed food

Type D

rice 1 + small portions of side dishs

RICE x

(2) Service scenario for a food product design

1) choose the meal box types

diabetes

Sample 1

Sample 2

Sample 3

Sample 4

2) choose the target groups 

3) Choose and change the meal 
compositions    

4) Choose and change the recipes     

5) nutritional assessment    

6) Price assessment    

44



(3) Collaborative research 

1) the Diet company  FIET 2)  Collaboration Program

Provide database 
& food recommendation algorithm

Plan for weight control diet program

high protein breads high protein noodles

low sodium meal box 

low fat meal kit 
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(3) Collaborative research 

3) vegan service program 

How to know if the food products are vegan?
Provide public DB and algorithm

Education camp program
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Team
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Open Talk



Global Foodture is co-funded by the Euroepan Union’s COSME Programme. The content of this document represents the views of the author only and is his/her sole responsibility; it cannot be considered to reflect the views of the European Commission 
and/or the European Innovation Council and SMEs Executive Agency (EISMEA) or any other body of the European Union. The Europe an Commission and the Agency do not accept any responsibility for use that may be made of the information it contains.

Wrap Up & Closing
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Next activities
Global Foodture mission Thailand, 
22 – 26 May

Including company visits, matchmaking, 
networking, visiting the Thaifex Anuga

Online Activities

• 5 April 
International Training Program & 
Matchmaking Singapore

• 20 April
Workshop 7: Plant-based and 
alternative proteins, new ingredients: 
source of innovation

• 11 May 
Workshop 8: Importance of food waste 
reduction in the supply chain and 
valorising side streams like brewer 
spent grain
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Matchmaking Events
• Prepare for the event by improving your profile

• Fill in the Marketplace

• Browse through the Participants and/or Marketplace

• Find relevant meeting partners

• Request meetings – or be booked for meetings

• Wait for acceptance – sometimes also no thank you

• Have the meeting on the day 
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Matchmaking beyond events
• Long term matchmaking

• You can book and have meetings beyond the dedicated events throughout
the entire period from October 2022-October 2023.

• Eg. You e-meet a participant at one of the workshops or trainings, then you
through your profile then request a meeting with the person. Wait for a reply
and if positive, then book and have the meeting
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Thank you and see you around
For more events, visit the Global 
Foodture community platform
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