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EUROPE’S ONE-STOP SHOP FOR INNOVATION

The European Institute of Innovation and Technology (EIT) drives innovation by supporting entrepreneurs, innovators and
students across Europe to turn their best ideas into reality. For each major societal challenge, there is an ecosystem of partners,
the EIT’s Innovation Communities, that creates and finds innovative solutions.
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EIT Climate-KIC EIT InnoEnergy EIT Health EIT RawMaterials
Working to accelerate Driving Europe's digital Achieving a sustainable Giving European citizens Developing raw materials

the transition to a transformation energy energy for Europe greater opportunities to into a major strength for -
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EIT Food EIT Manufacturing EIT Urban Mobility EIT Culture & Creativity EIT Water
Building a future-fit food Bringing European Mobility for more liveable Transforming Europe's Contribute to a circular
system that produces manufacturers together urban spaces cultural and creative and sustainable water
Cnd sustainable food for allj sectors and industries economy

Co-funded by the
European Union

‘ eit ) Food



https://eit.europa.eu/

IMPROVING FOOD TOGET

FOOD SYSTEM CHALLENGES

Our current food system is a leading cause of some of the biggest challenges the world is facing, from
climate change, resource depletion and waste, to malnutrition, obesity and other diet-related diseases.

SOCIAL ENVIRONMENTAL

We need to feed 10 billion
people by 2050 (un, 2017)

Over too 2 billion people are
currently overweight (who,
2018), while 800 million are
undernourished (Fao, 2019)

Up to 35% of children under
5 globally are affected by
stunting, wasting or
overweight (UNICEF, 2019)

‘ eit ) Food

1/3 of our food is wasted
globally (rao, 2019)

70% of global freshwater
withdrawals come from the

food industry (Fao, 2016)

Food production accounts
for 26% of greenhouse
gas emissions (Science, 2018)

Only 3.4% of all EU startups

- are in the food industry (Esm, 2016)

9 out of 10 startups fail due to

~ lack of a market need for their

products (Munich Business School, 2016)

Meeting the UN SDGs could
create innovation opportunities
worth US$200 billion for the
European business sector in
agrifood by 2030 (Bspc, 2016)

Co-funded by the
European Union



IMPROVING FOOD TOGET

WHAT WE DO

At EIT Food we aim to overcome food system challenges by accelerating innovation to build a future-fit
food system that produces healthy and sustainable food for all.

COLLABORATION IMPACT

Supported by the EU, we invest
in projects, individuals and
organisations that share our
goals to deliver positive impact
at speed and scale.

We connect stakeholders right
across the food system that
stimulate new ideas and invention
to drive change. Together with our
community, we will build an
innovative and resilient food
system that in turn creates a
healthier society and planet.

We are the
world’s largest and
most dynamic
food innovation
community

INCLUSION

We believe inclusive systems
innovation, which enables all
people and places to participate
and benefit, is essential to a
strong food system that is better
for everyone.

. Co-funded by the
eit ) Food European Union




OUR REGIONS

With teams on the ground

across Europe, we unlock

q . o g NORTH & EAST

e g Sy [ -
. . * Warsaw, Poland

businesses and higher

education and create and
scale agrifood startups to
bring new technologies and

* Reading, UK
products to market. « Leuven, Belgium

* Freising, Germany

EIT Food is structured around
3 European regions with
similar food system and
market challenges, and - Bilbao, Spain
managed by 6 regional offices. el Sl

' e AZORES
</ MaDERA
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CANARY ISLANDS
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IMPROVING FOOD TOGET

EIT REGIONAL INNOVATION SCHEME (EIT RIS)

Impact Lo

Contribute to

enhancing of the ——  Widen participation in EIT Food programmes
innovation capacity in activities and facilitate access to wider networks:
moderate and applications to our Entrepreneurship and Education
emerging innovators programmes
(European Innovation B
Scoreboard) Share and Scale good practices and
experience emerging from
= the EIT Food community achieving tangible impact
R P T 1 T B e R T L LTt DT T BT i e g T T T e TR D T —
120 Support collaboration in regions and countries in line
T -y | with the priorities set out in Agrifood Smart
i _ Specialisation Strategies (RIS3) and attract funding
| from ESIF (European Structural Investment Funds)
F.1)
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We operate through a mission-led approach which puts improving outcomes for people
and planet as the starting point for our work.

HEALTHIER LIVES NET ZERO
THROUGH FOOD FOOD SYSTEM

FOOD SYSTEM
RESILIENCE

We will make a material difference We will scale a systems approach that

to quality of life by enabling more enables the transition to sustainable

consumers to have better choices and regenerative agriculture

through access to affordable, practices, creates new markets and

healthier products and actionable opportunities for food waste and loss

information. reduction, and empowers all
stakeholders to play an active role in
the circular food economy.

We will improve food security and
safety for consumers everywhere
by enabling and establishing
resilient and dependable digitally
enabled food supply chains.

Co-funded by the
European Union
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Our Missions

https://www.eitfood.eu/missions

Our Missions respond to major societal challenges within the food system. These challenges we target are aligned towards
United Nations Sustainable Development Goals (SDGs). We have established these three missions to aid us in prioritising

our efforts to improve the food system from the ground up.

Healthier Lives Through Food

We will make a material difference to guality of life by
enabling more consumers to have better choices
through access to affordable, healthier food products

Our Priorities

Protein Diversification

READ MORE -

Food System Resilience

We'll improve food security and safety for consumers
everywhere by enabling and establishing resilientand
dependable digitally enabled food supply chains.

Regenerative Agriculture

READ MORE =»

Net Zero Food System

\We will enable the transition to a net zero food system,
measuring and guantifying the change through reduced
C02 equivalent emissions.

READ MORE -

Co-funded by the
European Union


https://www.eitfood.eu/missions

The EIT’s mission is to contribute to sustainable economic growth and competitiveness across

the Union by reinforcing the innovation capacity of Member States in order to address major
societal challenges.

EIT Food translates this mandate to agriculture & food challenges, aligning with the Vision for Agriculture and Food

Our missions: Thematic clusters:
Responding to major societal challenges Scaling for impact

Healthier Lives through
Food

@\  Regenerative
&)

Agriculture
Biotechnology

Protein
Diversification

Vision for Agriculture
and Food

Biotech Act and
Biotech JU

Member states’
food strategies

Create an innovation ecosystem to tackle the challenges of the food system through Knowledge Triangle Integration

‘ eit ) Food

Co-funded by the
European Union




Biotech Innovation Call 2025

Goal: Funds collaborative projects driving sustainable
food system change (Net Zero, Health, Resilience).
Two Tracks: Offers Collaborative Missions (large-scale
programmes) and Single Projects (fast-paced
innovation).

Focus Areas: Prioritizes Regenerative Agriculture,
Protein Diversification, and Labelling/Packaging.

Eligibility: Requires a consortium of at least 2 partners
from 2 different countries with mandatory co-funding.

2026 - 2028

70% of EIT Food Budget
Financial Support for Third Parties

eit ) Food (FSTP) PP Co-funded by the
European Union

Details of the calls will be

announced soon.




IMPROVING FOOD TOGETHER

WHAT’S THE DIEFERENCE? Conditions for previous program !

| ——— .
| == ) Collaborative Programmes ———— Single Projects
© Series of connected workstreams or activities = Focussing on point solution or single
across a whole value chain intervention point

* Primarily responding to Mission targets := Responding to the Priority Challenges listed
© Demonstrate how you can work with EIT Food

= Demonstrate why EIT Food funding is needed
© Led by an organisation with resource and

capacity to move quickly and effectively to := Can by led by all types of organisations
create impact including start-ups and NGOs (meeting
eligibility)

@ Use the EOI form (Expression Of Interest) to
access early support

; Co-funded by the
(Elt Food - European Union



Impact Funding Framework Conditions for previous program !

Launched September 2023
One Framework 2023-2025 Three-year Missions funding roadmap

e €30m fund
5 out of 7 submission windows complete

Route 1:
Collaborative Programmes

Route 2:
Single Projects

* Two routes:
Collaborative Programmes
Single Projects

* 30% cofunding * IMPACT focussed
* Min. 2 organisation from 2 sides of KTI
* Min. 2 countries * Open to all types of food systems innovation

e Duration up to 18-24 months
* Funding for Single project up to 1 mil €, for
Collaborative program up to 750 000 €/year

; Co-funded by the
(EIt Food - European Union

https://www.eitfood.eu/open-calls/impact-funding-framework



https://www.eitfood.eu/open-calls/impact-funding-framework

https://www.eitfood.eu/

Q Food L - What we do Our focus Our Community MNews & Content Get Invohed Q,

*

UPCOMING EVENTS » OPEN CALLS » OPEN PROCUREMENTS » CAREERS »

Followus £ @ in O @

EIT Food accelerates innovation to build a future-fit food system
that produces healthy and sustainable food for all.

Home * EIT Food Open Calls

EIT Food Open Calls

Are you a startup looking for a food grant to get your idea off the ground? Or perhaps you are an investor looking to fund an
idea?

By working with EIT Food you will become part of the largest and mast dynamic food innovation community in the world.
We often have opportunities for food grants and we list all our active opportunities here - or you can sign up to be the first
to know about them.

Find a food grant opportunity below and let us know if you are interested in getting invalved - we cannot wait to hear from

. yoLu.
eit ) Food
SUBSCRIBE TO OPEN CALL NOTIFICATIONS —» SEE OUR OPEN CALL CALENDAR >


https://www.eitfood.eu/

2 Feed Feed Popular ~

FoodHIVE Community

& Find collaborations Upcoming events

8 Info session: Introduction to
sEp the EU Agri-Food Biotech

Alli (September)
WELCOME TO FOODHIVE <= SR

28 MNext Bite Satellite Resilient
acT Agriculture

10/28/2026, 2:00 AM - 10/29/2026,
6:00 PM CET

Community news

Pitch your idea

r O

Post your opportunity

EIT Food events

Participants @ EIT Food

I Paricipant rassusode Your space to connect with the EIT Food

Trending posts

+ Participant news .It
communi y @ EDIBLE Benelux 2026 | 13-16
Liilis " October Antwerp & Brussels
Welcome to FoodHIVE, EIT Food's community platform bringing together partners, Mariana Meira e Cruz
A Community guidelines innovators, startups and students from across the food system.
@ Next Bite Satellite Resilient
A FAQs " Agriculture

Here you'll find the latest events, opportunities and conversations from across the
platform, tailored to your profile and interests.

Mariana Meira e Cruz
2 Download the Android ...

# Download the I0S app L Use this feed to discover what's happening in the network, learn from others

5 About BIT Fosod and connect with members working to shape the future of food.

Log in now to experience the true benefits of FoodHIVE. https://www.eitfoodhive.eu/



https://www.eitfoodhive.eu/

Specialization:

Proposal Topics: Cluster 6

Widening

Preferred role in Consortium:

Coordination
Multi-actor approach
Financial support to third parties
Policy making and public engagement activities
_ Communication and Dissemination
@ Food

Co-funded by the
European Union




Our flexible partnering programmes are designed to support startups, SMEs, large global ©

corporates, universities and research organisations.

|

~

DELIVERY PARTNERS
Helping you deliver excellence and impact
through projects and programmes

Providing an influential voice at sector and
policy levels both in the EU and beyond while
shaping our strategic direction

Being part of a dynamic network, to connect
with and support strategic and delivery partners

( eit ) Food

https://www.eitfood.eu/partnerships

f |
sgether. O

“lerates innovation to build 2 4 S 4
od system that prod 7%
able food for all.

Co-funded by the
European Union



https://www.eitfood.eu/partnerships

OUR PARTNERS AND WIDER COMMUNITY

We've expanded our Partnership network from 130 in
2023 to over 200 today. Beyond this core community,

we collaborate with 1,000+ organizations through our

funding, programs and services.

Over 250
organisations in the
EIT Food Partner
network

433 organisations
receiving funding in
2023 & 2024

27 organisations 577 startups
in our Corporate applied for the
Venturing services 2024 cohorts

( eit ) Food

Co-funded by the
European Union




OUR COMMUNITY

Our strength comes from our community, which brings together key players from across the food value chain. Our
Partner Network is made up of industry organisations, businesses, research centres and universities from across Europe.
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OUR COMMUNITY

Our strength comes from our community, which brings together key players from across the food value chain. Our
Partner Network is made up of industry organisations, businesses, research centres and universities from across Europe.
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EIT FOOD THINK TANKS

Convening experts from across the food system to foster knowledge sharing, impactful initiatives, and drive policy
conversations to accelerate food system transformation.

PROTEIN DIVERSIFICATION
THINK TANK

Protein diversification should be at the
forefront of all relevant policies, and it is the
goal of the EIT Food Protein Diversification
Think Tank to enable this by fostering
dialogue. As a neutral, independent body, the
Think Tank engages all stakeholders of the
food system to identify gaps, barriers, and
opportunities. Collectively, the Think Tank
members also co-create evidence-based
roadmaps and recommend actions and
policies for protein diversification to drive the
food systems transformation.

READ MORE >

\ .

HEALTHY AGEING
THINK & DO TANK

The EIT Food Healthy Ageing Think & Do Tank
brings together strategic partners across
Europe to drive innovation, knowledge
exchange, and impactful initiatives that
support active and fulfilling lives for older
adults across Europe. The Think Tank

has established three working groups focused
on critical areas: dietary strategies for
preventing non-communicable diseases,
targeted approaches for healthy ageing, and
enhancing well-being through microbiome
health.

READ MORE >

-

THINK & DO TANK

RESILIENT AGRICULTURE

This initiative leads the way in the rapidly
evolving agricultural landscape by uniting
partners to influence policy, close critical
systemic gaps, and translate insights into
public awareness and actionable solutions. Our
primary objective is to accelerate the
adoption of resilient agriculture to ensure
food security and planetary health across
Europe, utilizing innovation to secure farmers
livelihoods and overcome key social, financial,
technical, and regulatory barriers to transition.

{©\"1 READ MORE >

Co-funded by the
European Union
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https://www.eitfood.eu/projects/eit-food-protein-diversification-think-tank
https://www.eitfood.eu/projects/eit-food-healthy-ageing-think-tank
https://www.eitfood.eu/projects/resilient-agriculture-think-and-do-tank

EIT Food's Entrepreneurship Programmes 2026-2028

CREATION ACCELERATION NETWORK ACCESS

TECH TRANSFER -~ VENTURE BUILDING TECH VALIDATION - PRODUCT LAUNCH - COMMERCIAL UPSCALING

C teA
@ Seedbed @ EIT Food Accelerator Network DIBQISIE BEEERS

Facilitating corporate

Aspiring researchpreneurs, Early-stage startups with traction indicators innovation by
entrepreneurs supported by TRL 4-8 connecting world-

Venture Builders & TTOs leading industry with
TRL1-3 impactful agrifood
startups.

tailored founder support

Tech validation and business Boost growth with focused

. Cu—fuundef me!.tching acceleration tailor-made support
» Market validation

« Technology building Eirect startup fu_nding
or most promising

cohort startups and

Investment

SEAL OF EXCELLENCE FOR

A0 i .
£27) RisingFoodStars
&/ RisIing ALUMNI

Z Co-funded by the
@ Food - Eurapean Union



https://www.eitfood.eu/entrepreneurship

Meet the winners of Innovation Prizes 2020 (&P roos 2

EIT FOO(_:I RIS | @ ‘9 é

Innovation Prizes et

||||| luBlue Thermasalar Hiv

1* Prize 2" Prize 3 J
2 0 2 0 e L™~ .I.‘“‘..

Thermosolar Hive™ Thermosolar Hive is a Czech invention that has
Winner of the national round of the made a big impact in apiculture world.

EIT Food Innovation Prize 2020 = It eliminates Varroa destructor thanks to solar
3rd place in the European final = energy without the need of using chemical
support in the Sales Booster program products.

eit ) Food PRl Co-funded by the
European Union




Ullmanna

Participation in the EIT Food Test
Farms program =» selected for the
EIT Food Accelerator Network (EIT
FAN) in cohort 2022

Ullmanna’s intra-row weeding
machine uses artificial intelligence
to identify and remove weeds
without pesticides, revolutionising
sustainable farming. Their
innovation is improving efficiency
in organic farming and setting new
standards in the agritech industry.

Ullmanna: Transforming Agriculture with Al-Powered
Weeding Solutions

Co-funded by the
European Union

@ Food



MarbleMat & MEWERY
Selected for the EIT Food Accelerator

MarbleMate Network (EIT FAN) in cohort 2023
Discovered a patented technology

designed for elegant food supplements
with pharmaceutical-level absorption
and customizable delivery.

MEWERY
Developing cultivated pork meat products
using our own hybrid culture medium with
microalgae extracts. Working on cell line

N optimization, our own growth factors, and
;“""i“ﬁ?ﬁ_". £ ( MarbleMat on developing the bioprocesses needed for
bk scale up.

u Meets safety & quality standards for supplements

) Foon The first European startup Culﬂvqﬂng pork meat on
oo a proprietary microalgae base " .- L

Co-funded by the
European Union
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Empowering Women in Agrifood (EWA)

A 6-months programme to motivate early-
stage female entrepreneurs to harness
their power, understand their capabilities,
equip them with the right knowledge,
trust and networks to successfully start
and develop sustainable businesses.

@ilw UHLIK

Co je Zivy Uhlik ?

Zivy Uhlik je prirodni pripravek z rostlinného uhli, podporujici zdravi

traviciho traktu koni a dalsich zvirat.

Pomaha udrzovat rovnovahu stfevniho prostfedi a sniZuje tak riziko
vyskytu onemocnéni, jakymi jsou akutni a chronicky prajem,

syndrom koneénikove vody, schvaceni kopyt a dalsi.

- 3 editions in Czechia in
2020, 2022, 2024
- 30 participants in total

- Organised by CATS
2CATS ——

=,
Pfes 55 druhu

wostlin

Od klasiky jako jsou nase chutové proslavené
brambory, az po méné tradiéni romanesco. V nasem
sortimentu si vybere kazdy.
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Challenge Lab: Pfejmenujte veganské na
rostlinné a uplatnujte holisticky pfistup i
human centred design, zaznivala doporuéeni
pro Nestlé

@ o 13 prosince 2021

Impact Hub se pustil do bezprecedentniho formatu akce. Po tymech slozenych z téch, ktefi
se ¢asto vabec neznali, chtél, aby pomohli Nestlé vyvinout inovace sméfujicik jedné z
prvnich uhlikové neutralnich potravin v €R. U&astnici dostali k dispozici tfi tydny aonline
konzultace se 2dstupei vyroby a produkce Garden Gourmet. Naro#né zadani vyiadovalo
extrémni nasazeni stran organizace, zapojeni a odhodiani véech zi€astnénych, ale povedio
se. Ctyfi fesitelské tymy pfedstavily poroté ve findle Challenge Labu zcela relevantni
navrhy.

2022

Palenka, larvy nebo kvétiny? Vyzva, jak vyuzit
bioodpad z UGO, ma svého vitéze

@ o 30. listopodu 2023

100 kg bioodpadu denné vyprodukuje kaZzda ze UGO Salaterii. Jak s nim smysluplné naloZit?
To byla vyzva pro sedm fesitelskych tyma, které mély 5 tydni a podporu zkuSenych
mentort na to, aby prisly se svym napadem. A UGO skuteéné ma z &eho vybirat - findle
leto3ni Challenge Lab pfineslo skvéla feeni, ke kterym jsme pfimo v sale mohli pfivonét,

osahat si je, nebo je dokonce ochutnat!
Wl Co-funded by the
European Union



CHALLENGE LABS

2023

‘ eit ) Food

Challenge Lab 3: z pole rovnou do kuchyné

oY o
0d vidli po vidlick

Tieti roénik Challenge Lab je za nami. Tentokrat se zaméfil na oblast mimo hlavni mésto, a
na Tisnov a Podbrnénsko, kde si dal za Gkol zkratit dodavatelské fetézce, a dostat tak
lokalni potraviny od producenti ke spotfebitelim, at uZ do domécnosti, $kol, nebo
restauraci co nejrychlejsi a nejefektivnéjsi cestou.

2024

MYCO

SUSTAINABILITY

IN AN INDUSTRIAL WORLD

Vyzva: Kdy?Z se praii kava, tak se ze zrn uvoliiuje ochrannd vrstva tzv. chaff (celuldza). Ta se
zachytéva ve sh&rné nadobé, ve které se z bezpeénostnich diivod micha s vodou. Ve svété iz
tento material nasel rlizna vyuiiti, ale Zadné znich pro nas neni relevantni. Proto s nim musime
nakladat steJné Jako s Jinym béZnym odpadem. A to nechceme. Takhle tuto vyzvu

formulu)e Michal Stec, founder a spoluma]itel brnénské prazirny vybérové kavy Rebelbean.

Call to action; Vytvofte Inovativni FeSeni, které praZirnam Jako Rebelbean (ale I JInym po celém
svété) pomiZe najit vhodny zpiisob nakladani s timto zbytkovym (blologickym) odpadem. Tak,
aby naSel nové vyuZiti a nemusel konélt ve smésném odpadu - a tedy na skladce.

Vyzva: Pil vyrobé houbového kompozitu obéas dojde k neZadouci kontaminacl. Viniky Jsou
obyée|né plisné Jako Asperglllus ¢l Trichoderma. Vysledkem Je smés prevazné ze dieva a
kukufice, ktera uZ neni vhodna pro dalSi zpracovani. Momentalné putuje na skldadku, protoZe Jsme
zatim nenasll zplsob, Jak ]| recyklovat efektlvné a udriitelné. Hledame FeSeni, které by ddvalo
smysl ekonomicky | ekologicky. Tak to Je vyzva Davida Sohaje Minafika z firmy Myco, kterd se
zaméfuje na ekologlcké materialy.

Call to action: Navrhnéte inovativni a ekologicky Setrné feSeni pro nakladani s kontaminovanyml
zbytky pfl vyrob& mycellovych kompozitd, které by nejen pfedeslo Jejich uloZeni na sklddku, ale
také umoinllo Jejich dalsi vyuZlti &l zpracovani.

REICEl Co-funded by the
L European Union

*



EIT Food: Challenge Lab 2026

. Cilova sl.(uptma_ | - o o Ucast
<sm» Studenti, védci, inovatori a nadsenci _— 30 Géastniki
v agro-potravinarstvi ucastniku

Fyzicky Kick-off (fijen) 5 online setkani (5 tydnt)
Predstaveni, tvorba tyma a Analyza systémd, definice
prezentace realnych vyzev pro problému a customer discovery s
budouci feseni. primyslovymi experty.
Mentoring & Zpétna vazba Fyzicky Demo Day (4.12.2026)
Strukturované kontrolni body a Zavérecny pitching pred porotou
strategické dotazovani min. jednou a investory s poradenstvim pro

tydné. dalsi kroky v EIT Food.



LET’S CREATE THE FUTURE

OF FOOD TOGETHER

https://eitfoodhub.vscht.cz/

https://dex-ic.com/eit-food

monika.tomaniova@vscht.cz

tina.iglicar@dex-ic.com
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https://www.linkedin.com/company/eit-food/
https://www.instagram.com/food.unfolded/
https://www.youtube.com/channel/UCwRtNjyVEL8eZt8fdxfENJQ
https://www.foodunfolded.com/
mailto:monika.tomaniova@vscht.cz
mailto:Edita.Ryslava@vscht.cz
https://eitfoodhub.vscht.cz/
https://dex-ic.com/eit-food
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