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Swiss Food Research 
is proud to be supported by 
—
Foundations

—
Direct support for the Innovation Groups
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Impact Powered
By Your Support



—
Supporter for Events
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—
Future Food
Symposium

—
Agro Food
Innovation
Forum

—
Future 
Food Market
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What 2025 Means for the Next Five Years

2025 was a year of progress and positioning. Across our
network, we witnessed a surge in experimentation,
collaboration, and awareness – clear signs that Switzerlandʼs
food system is in motion. From regenerative agriculture 
pilots to food tech innovations, from policy dialogues to
education initiatives, diverse actors took meaningful steps
toward sustainability.

Yet, the ecosystem remains fragmented. Systemic barriers;
short-term thinking, siloed solutions, funding gaps, and
inertia – continue to slow large-scale transformation. Many
promising ideas still struggle to move beyond isolated 
impact toward integrated, scalable models.

Reflection 
meets momentum

The next five years will be decisive. By 2030,
Switzerland must meet critical climate targets,
protect biodiversity, and ensure food security 
and equity. 

To get there, we need more than innovation – we need
alignment, courage, and system-wide redesign. This means
investing in infrastructure for change, strengthening partner-
ships, and ensuring inclusive participation at every level.

ANNUAL REPORT

—
Wolfram Brühl
President
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The core of Swiss Food Research is knowledge translation
into practice and ensuring that projects take the innovative
hurdle a little higher each time. Doing this continuous over
years and even decades in a transparent* manner is our
mission.

30 years of IG Cocoa and Chocolate

The 56th meeting of the Innovation Group Cocoa & Chocolate
celebrated three decades of exchange and collaboration.
Hosted by Bühler in Uzwil, this special anniversary gathered
experts to reflect on past breakthroughs and tackle current
challenges – notably the soaring cost of raw materials.

With decades of expertise, the swiss cocoa and chocolate
industry continue to shape the chocolate value chain through
sustainable, advanced precision-engineered solutions that
support innovation from bean to bar.

Since 1994, the group has connected 
science and industry to stay ahead of change. 
From fermentation to flavor, it keeps 
building knowledge for a smarter, more 
resilient cocoa future.

—
*You can
download all 
summaries on
our website.

Celebrating Decades 
of Innovation
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companies at 
the first meeting:
Bühler, Chocolats
Camille Bloch,
Nestlé,Maestrani,
Max Felchlin,
Kraft Jacobs
Suchard,
Chocolat Frey

doctoral students
to date

flagship research
projects 03

supported by 
EU/FP 6,7 supported
02
supported by
Chocosuisse
01
supported by SNF 
& SATW

—
16
supported by 
KTI/ Innosuisse
06
supported 
by Companies
06
supported by ETH

companies active
in 2025 

07 20

30

54

AK Schoko: A Blue Print for
Innovation Capacity Building

What a sweet journey it has been since the foundation of
the Innovation group Cocoa & Chocolate (former Arbeits-
kreis Schoko) on 20th September 1994 – we are proud of
our achievements and excited for the road ahead!
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Innovation group Insects: 10 years 
spearheading the way for business and technology

On September 30th, IG Insects met at ETH Zurich – 
a symbolic moment marking the 10-year anniversary of both
the Swiss Insects Association (SIA) and the IG Insects. 
While SIA represents the national voice of the insect sector,
IG Insects has served as its innovation catalyst, bringing
together research, industry and policy around concrete
projects and knowledge exchange.

What started as a small platform in 2015, largely focused on
regulations, political frameworks and legal uncertainty, turned
into an established, Switzerland-wide platform with increased
attention to production methods and industrial scaling as the
sector matured. In the past few years, industry partners got
more and more involved, with concepts such as circular
economy or waste-to-feed taking up more space in the
presentations and discussions.
Though the challenges are manyfold in this field, we cannot
forget that Switzerland was the first European country to
legally allow insects as food.

Pioneers never face an easy way to success.

With milestones such as the first pilot farms, the launch of
the Bühler Insect Technology Center, advances in frass
research and growing consumer insights, the community has
laid a strong foundation for the next development phase.
Thus, we are looking forward to the next ten years of
ideation, co-creation and success celebration in the insect
community.
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—
New Roots is a pioneering company
dedicated to reinventing cheese
through organic, animal-free, and
plant-based fermentation.

—
Sproudz offers young startups an
inspiring platform to develop,
produce, and successfully bring
their plant-based products made
with Swiss raw materials to the
market. 

—
John Baker Zurich is an artisan
bakery specializing in organic, 
slow-fermented breads and
pastries, using local ingredients.

—
The international flavor, fragrance,
and ingredient company MANE
plays a key role in crafting natural,
high-impact flavor solutions aligned
with emerging market trends.

ANNUAL REPORT

Our Innovation group meetings take place at the heart 
of innovation with members opening their doors to us.

Through guided tours and in-depth insights into their
processes, ideas, and visions, they share valuable
knowledge that drives the future of our ecosystem.

Special thank you to our hosts!
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—
13th Meeting of
IG Bioconversion
& Protein4Future

—
12th Meeting of
IG Bioconversion

—
14th Meeting 
of Coffee

—
17th Meeting of
IG Grains &
Baked Goods
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2025 
5 years to go

The Future Arrives Gradually. And Then Suddenly.

One year ago, in “Towards Tipping Pointsˮ, we spoke about
the moment when innovations move from niche to norm.
Today, we see those tipping points – but reaching them is
only the beginning. The next five years will test our ability to
turn momentum into systemic change.

From Innovation to Adoption to System Change

In 2025, Swiss Food Research helped early adopters and
innovators cross critical thresholds through Education,
Innovation, and Business Creation. With over 260 members
engaged and CHF 0.37 million deployed for projects, we laid
the groundwork for transformation.

Get Active!

System change demands courage, cooperation, and systemic
thinking. By expanding living labs, peer-learning platforms,
data commons, and impact-driven funding, we aim to embed
innovation into the very fabric of our food system.
Letʼs move tipping points together – toward a sustainable,
thriving agro-food future.
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_ 13th IG Coffee
_ Innovation
Catalyst DayJa
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Exploration
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b

_ 56th IG Cacao 
and Chocolate
_ 4th IG Future
Proof Farming
_ Open
Exploration
Workshop in
Weinfelden
_ 15th IG InsectsM

ar
_ 17th IG Grain &
Baked Goods
_ 8th IG Fungi &
Fungal SystemsA

pr

_ 12th IG
Proteins4Future
_ 15th IG
Aquaculture
_ 14th IG
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_ 2th IG Future
Oriented Farming
Canton Jura
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_ Summer Break
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Exploration
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_ Open
Exploration
Grünstadt ZH
_ 57th IG Cocoa
and Chocolate
_ Agro Food
Innovation Forum
_ 16th IG InsectsSe

p

_ 9th IG Fungi &
Fungal SystemsO

ct

_ 13th IG
Bioconversion &
Proteins4Future
_ Future Food
Market
_ 5th IG Future
Oriented Farming
LucerneN

ov

_ 3rd IG Future
Oriented Farming
Jura
_ 14th IG CoffeeDe

c

Where are
we now?

—
Events of 
the year
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276

20
25

—
New Members 
by year

—
Number of
Members 
by canton

GR  AI/AR  GL  LI SO _ 01 
NE  SH  ZG _ 03
OW/NW  TI  GE _ 04
SZ  SV  VS _ 05
FR GE _ 06
AG _ 08
TG _ 13
LU _ 14
BL/BS _ 16
SG _ 17
VD _ 20
BE _ 32
ZH _ 93
In total 276
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(     Numbers
of 2025)

2246 [    +246]

170 55

650

1330

[    +171]214 

Events (Future Food
Market, SHL, etc.) 550

100

10
100

266
Innovation Booster:
Future Food Farming

[    +375]1250
Swiss Food 
Research ‘25

All Innovation groups 65034

Tipping Points in Action
What Worked?

ANNUAL REPORT

1./2. Level ProcessingFarmers Consumers
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Where Change Took Shape
For Your Innovation

Testimonial für Peer-reviewing von Anträgen Fabas

“The support from Swiss Food Research during our SIP
application was extremely valuable. The external expert
review played a key role in sharpening our proposal and
ultimately securing funding.
The SFR team provided precise, actionable feedback that
challenged both our value proposition and our technical
approach. In particular, their input on clearly articulating the
level of innovation, strengthening the overall narrative, and
quantifying our market potential (Road2Market and LTV)
helped us refine and focus the proposal.

Swiss Food Research helps its members 
peer-reviewed 52 grant proposals.

Late Majority
34%

Early Majority
34 %

Early Adopters
13,5%

Innovators
2,5%

Laggards
16%
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Thanks to this structured and targeted guidance, we were
able to submit a strong application – and succeed. Swiss
Food Researchʼs expertise is a real asset for startups
applying to demanding funding schemes.ˮ

—
Stephan Gysi, 
Hof Rinderbrunnen
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—
Anik Thaler & Katharina Pälchen, 
Co-Founders, Fabas Foods AG
Translated from German

Testimonial for Innovation 
Booster Project Support: Kleinposten
“From a Beautiful Idea to a Working Prototypeˮ

“In the Innovation Booster Future Food Farming, we explored
solutions to the lack of infrastructure for processing specialty
crops in Switzerland. The low effort required for the
application proved worthwhile – especially thanks to the
match with a suitable research partner and the professional
coaching that supported us in planning a prototype and
securing further funding opportunities.
Thanks to follow-up financing through an InnoCheck, we were
able to turn our prototype into reality.ˮ



Schweizer Hotelfachschule Luzern (SHL)

Together with SHL, we connect students with start-ups in a
hands-on co-creation kitchen session. Students develop
recipes and food applications based on innovative products,
gaining the confidence to make bold culinary decisions,
embrace the unknown, and collaborate directly with founders.
Start-ups, in turn, benefit from fresh perspectives, valuable
feedback, and new ways of seeing their products as they
work alongside the next generation of chefs and hospitality
professionals. Often entrepreneurs gain surprising insights
for product improvement and new segments to tap into.

This year we brought SHL Students to the IGEHO Rising Star
award. They perfomend amazing fingerfood with the products
from the IGEHO Rising Stars. 

ANNUAL REPORT

—
SHL Students
at the 
IGEHO Rising
Star Award
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the road to market
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These kinds of competencies will shape the innovative chefs
and hotel managers of the future. By combining these skills in
future chefs and fostering innovation in food systems, for
example, through our work with ahead Zürich (formerly
known as KMU+Innovation), we can empower individuals by
providing them with domain-specific training that transcends
traditional boundaries.

A new collaboration with EHL has been established to further
support market validation and product adaptability for various
gastronomic segments.

Unboxing
Buyers 
Lunch

Industry &
Retail

Creativity
workshop

Rapid 
Proto-
typing

Test Shelf

Pricing
Test

First 
market

feeback

Sensory
character-

ization

Chefʼs 
Stage 1

200 
menues

Chefʼs 
Stage 2
2.000 

menues
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AFIF 

Over 100 participants came together to exchange ideas,
showcase innovations, and strengthen connections across
the agri-food ecosystem. The message was clear: with 
2030 fast approaching, the time to act – and to collaborate –
is now. The forum brought together inspiring inputs, tangible
solutions, and innovative food.

Future Food Market

“Longevity for Humans and Enterprisesˮ was the theme of
this yearʼs Future Food Market, organised in collaboration
with SATW and the Canton of Zurich. Eleven companies
presented their latest products at exhibition booths and
during the networking apéro, engaging with more than 140
participants — ranging from citizens and students to
researchers and CEOs.

ANNUAL REPORT

—
Impressions
from Future
Food Market
2025

Source:
Nicolas Zonvi
for SATW

—
Impressions
from Agro
Food
Innovation
Forum 2025
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Swiss Food Research helps to validate 
and discover markets beyond Switzerland.

EIT Food Seedbed 2021 – 2025

Swiss Food Research played a central role in the pan-
European EIT Food Seedbed Program over the past 5 years,
supporting early-stage start-ups in achieving deep market
understanding, sharpening their USP, and building IP
strategies for defensible market entry. 

Together with partners across Europe, we
enabled more than 250 teams in 30 countries to
accelerate their market discovery and business
readiness, resulting in a community of 550+
entrepreneurs equipped for highly competitive
environments.

Swiss start-ups such as Tasteomics, Niatsu and KoraLabs
gained visibility, market access and follow-up support
through our Innovation Groups. International alumni like
Pacifico Biolabs demonstrate the programʼs reach: following
Seedbed, the team secured over 3 million EUR in pre-seed
funding to scale its biomass fermentation technology for
seafood alternatives.
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The 2024 cohort conducted 5,200+ industry interviews, with
80% of teams remaining active and beginning to generate
revenue. Across the past three years, Seedbed alumni have
attracted more than EUR 30 million in investment, underlining
the quality and maturity of the ventures emerging from the
program.
In 2025 alone, the 50 participating teams raised a total of
EUR 8 million in investment. Alumni consistently highlight 
the excellence of the business coaching as the programʼs
strongest asset — a direct validation of Swiss Food
Researchʼs contribution to building Europeʼs next generation
of food system innovators.
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Through systemic facilitation, living labs, and peer learning,
we turn isolated projects into coordinated transformation
pathways. Our initiatives – including the Innovation Booster
Swiss Food Ecosystems and Future Food Farming – unite
actors along the value chain to co-create radical solutions.

We are building next-generation services:
_ Knowledge sharing platforms for secure, fair exchange
_ Impact-driven funding models leveraging foundations 
  and public programs
_ AI Agents to support our and your innovation work

With 260+ members and strong partners such as Innosuisse,
Avina, and Seedling, we are creating the architecture for a
sustainable, resilient and nourishing food system.

“We are no longer just connecting innovators – 
we are building the architecture for transformation.ˮ
Swiss Food Research has evolved from a national innovation
network into a strategic infrastructure for systemic change. 

Embracing the New Normal: 
From Network to Infrastructure 
for System Change

Our Role
as Ecosystem Catalyst

Beyond connecting people and ideas, we 
now design frameworks and tools that enable
lasting transformation.
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Innovation Booster Future Food Farming: 
Leveraging Funds with Minerva Stiftung 
The Minerva Stiftung, based in Lugano, supports non-profit
projects promoting sustainability. It focuses on biodiversity,
sustainable nutrition, circular economy, and vocational
education to protect ecosystems, promote responsible
resource use, and reduce youth unemployment. In 2026 and
2027, it will support the leveraging funds model with
Innosuisse in the Innovation Booster Future Food Farming.

Supporting market validation 
across the value chains: AgroPionier
Vision, Strategy, and Market discovery for farmers
Together with BBZN, FRIJ, and Agridea we discovered
farmers needs for support programmes. Supported by the
OFAG the project will continue to support vision, strategy and
align market discovery.

AgroFood Business Plan Support
Every good idea and project needs a business plan. We have
created the first structured support AI assistent to develop
full business plans. 

Highlights 2026
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The day brings together experts and
entrepreneurs to share insights, tools, 
and resources that support innovation 
from ideation to market launch.

Innovation Catalyst Day
Unlock Opportunities for Your Business
Innovation remains a key driver in shaping a future-oriented
food system. With this in mind, weʼre kicking off 2026 by
hosting the Innovation Catalyst Day – a dedicated event for
our members, designed to empower start-ups and SMEs in
the food and innovation ecosystem.
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Now is the time 
to scale what 
matters and
remove what
blocks us.

Let us take
impactful steps
together.
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