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The F2F (Farm to Fork) Health Ma�ers project is an interna�onaliza�on accelerator that 
aims to provide hands-on support services to European innova�ve SMEs specialised in 
healthy food, bio-based techno-func�onal ingredients and solu�ons and sustainable 
bio-solu�ons, willing to interna�onalise their exper�se and products in new and 
overseas markets.

The objec�ve of F2F Health Ma�ers is to promote the development of collabora�ve 
interna�onaliza�on services with a clear geographic focus to offer prac�cal support for 
a group of SMEs from par�cipa�ng regions specialized in the biotechnology and food 
sectors to develop an interna�onal roadmap.

To achieve that, a strategy has been defined based on providing a complete package of 
services to promote interna�onal collabora�on and commercial development to the 
group of par�cipa�ng SMEs.

Other objec�ves of the project are to support interna�onal business development of 
European SMEs & clusters and to maximise inter-regional and inter-clusters coopera�on, 
leverage collabora�ons with relevant regional stakeholders and keep aligned with 
regional strategies.

F2F Health Ma�ers
Interna�onal development of innova�ve European healthy food, and sustainable 
bio-based techno-func�onal ingredients and solu�ons, and bio-solu�ons in new global 
markets

ABOUT US

OBJECTIVES

info@f2f-project.eu



PROGRAM OF THE F2F HEALTH MATTERS INTERNATIONAL MISSION TO UNITED ARAB EMIRATES
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ALGOLESKO
SME

Algolesko was created in 2013 off the coast of Lesconil in Bri�any. We are commi�ed seaweed 
farmers composing a team of 14 people : a nursery sec�on, marine team, produc�on & commer-
cial team. We own marine land in  Natura 2000 protected area, work without inputs nor fresh 
water and control the en�re seaweed produc�on cycle, from the seed to the plate. Our growing 
methods are sustainable, virtuous and organic. 

Our post-harvest preserva�on methods are unique in Europe, inherited from our Japanese 
partners : taste, texture  and color are the three words that sum up our differences. 

We are thrilled to share  this know-how in the Emirates especially into  the hotel and catering 
sector, retail also  through specialized distributors : farmed wakame and kombu, harvested dulse 
and sea beans fresh salted in 250 g, 500g or 1 kg and our wakame pickles.

ABOUT US

Algae/micro algae

Magali Caignec
Export Manager

instagram.com/algolesko/

magali@algolesko.com 

+33 (0)6 85 05 73 11

www.algolesko.com/



VANILLA FAIR
SME

Vanilla Fair is a dynamic company opera�ng in the produc�on and supply of superior quality 
vanilla. Founded in 2016, our small-scale company employs fewer than 20 individuals and is head-
quartered in Rennes, France, with produc�on facili�es strategically located in Maroantsetra, 
Madagascar. We are commi�ed to offering excep�onal vanilla, traceable through blockchain tech-
nology and sourced ethically, while maintaining high-quality standards.

Our primary focus at Vanilla Fair is to produce and supply an extensive range of premium-grade 
Bourbon vanilla, available in pods, powder, or seeds. Our products are intended for export to the 
United Arab Emirates, targe�ng dairies, ingredient distributors, wholesalers, and produc�on facili-
�es u�lizing vanilla in their processes. The Bourbon vanilla we offer is specifically designed for 
food usage, delivering a rich and delicate flavor that enhances a variety of dishes, from pastries to 
beverages, dairy products, and more. Our goal is to collaborate with partners in the United Arab 
Emirates to provide superior quality products, catering to the specific needs of the local food 
industry while upholding our values of sustainability and fair trade.

ABOUT US

www.vanillafair.com

Raw Materials

Kamilia Cheladi
Global Market Manager

instagram.com/vanilla__fair

contact@vanillafair.com

+33 (0)9 55 65 82 93
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SLIKE (SYDRIP)
SME

Sydrip, a brand rooted in innova�on and a commitment to a healthy lifestyle, introduces you to a 
world where every moment is an opportunity for a personal ritual. Our claim is simple: "Your ritual 
any�me, anywhere," reflec�ng the idea that our products offer a �me for yourself.

Star�ng with our Travel Filter Coffee, a nod to the founder's love for specialty coffee, we gained 
recogni�on from baristas and industry experts alike. The Barrel Coldbrew Bags, aged in whiskey, 
rum, or cherry barrels, deliver a unique taste sans the alcohol— product acknowledged with the 
SIAL PARIS 2022 Innova�on Selected award.

Our latest addi�on, the Freeze-Dried Smoothie, is designed for those embracing a healthy lifestyle 
without compromising on convenience. It effortlessly fits into your rou�ne, becoming a seamless 
part of your daily ritual—a philosophy at the core of all Sydrip products.

ABOUT US

Healthy Nutri�on and Premium Supplemnts

Michal Rábek
CEO & Founder

Michaela Gregušová
Internacional Affairs Officer

linkedin.com/in/michal-rábek-12bb95198

info@sydrip.com

+421 918 118 498

www.sydrip.com 
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ROAL GROUP
SME

Marine Collagen – bestselling and flagship product

Collagen range creates majority of the sales and is the crown product of the company. It is the 
highest quality marine bio-ac�ve collagen, with premium packaging and aiming for pharma/beau-
ty channel/beauty drug stores segment in the retail and online. The collagen went through clinical 
trials and has all the necessary cer�ficates accepted world-wide.

The brand consists of 17 high-quality natural products. These are dietary supplements and 
cosme�c products developed with focus on beauty and health. The company has great business 
results and ZEEN is progressing with expansion to other countries in the world. 

◦ Story of the brand 
◦ Interna�onal cer�fica�on (opens any door to the world’s markets)      
◦ ZEEN is the strongest collagen brand on local market and becomes recognized in other markets 
as well (we are strong in retail and online, the products can be found for example in DM, PHOENIX, 
Amazon etc.)
◦ Beau�ful, luxurious looking packaging, designed to trigger impulse driven purchase
◦ Natural composi�on of the products
◦ Very flexible MOQ/SKU

OUR STRENGTHS:

ABOUT US

Healthy Nutri�on and Premium Supplemnts

Roland Kertész
Owner

Mária Bachanová
Business Advisor

instagram.com/zeencollagen/

kertesz@roalnr.sk

+421 905 612 053

bachanova@zeencollagen.com 

+421 904 233 563 

www.zeencollagen.com/
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YOGAN CREAMERY
SME

Plant base alterna�ve 

Mar�nha Costa
Founder & Business 
Development Manager

linkedin.com/in/jlmen�or/

clients@yoganvegan.com

+32475564912

www.yogancreamery.com/

We are a family company based in Portugal of two Engineers that couldn't find healthy 
alterna�ves to dairy in the market. To consume a mixture of oils, flours and added flavours and 
colourings was not a solu�on, so we created our own. 

Today we are experts in producing our plant based milk, fermente it and develop the best 
alterna�ves to milk, cheese and bu�er. 

We have our own factory, export to more than 5 countries including Germany, France, Spain and 
Bulgaria and sell to clients from Whole Foods Market to Edeka. Our most popular solu�ons to 
Food Service clients are our cream cheese, mozzarella, aged cheeses and instant Powder Oat Milk 
for vending machines and coffee shops. The end consumer values our great flavour, clean label 
and lack of addi�ves and preserva�ves and the most popular products are our vegan camembert, 
aged cheese and extra virgin olive oil bu�ers.

We are excited and commited to find partners at EAU that will help us with our mission to make 
healthy (seriouslly, healthy!) plant based dairy accessible to everyone!

ABOUT US
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YOGURT KITCHEN
SME

Yogurt Kitchen is a Belgian foodtech start-up that develops crea�ve and zero-waste concepts. 
Consumers are increasingly looking for low-impact, healthy and surprising food experiences while 
s�ll being high quality. Yogurt Kitchen helps its customers provide a healthy ea�ng solu�on 
through a design yogurt dispenser made for upscale hotel buffets, modern corporate cafes and 
restaurants, trendy espresso bars, healthy fast-food restaurants,  etc.

The company produces high quality local and ar�sanal yogurt and offers combina�ons of exci�ng 
toppings made around collabora�ons with iconic brands. Grouped together on a buffet, it creates 
an irresis�ble craving for a delicious breakfast bowl. Founded in 2020 by two entrepreneurs, 
Yogurt Kitchen has a global ambi�on with a head office in Belgium.

Yogurt Kitchen is looking for poten�al customers (4&5 stars hotels with at least 80 rooms), a 
logis�c partner to distribute yogurt and toppings and a dairy produc�on partner capable to 
produce the yogurt according to our recipe.

ABOUT US

Dairy

Jean Louis Men�or
Export Manager

linkedin.com/in/jlmen�or/

JLM@M-5.BE

+32475564912

www.yogurtkitchen.eu
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ACUSHLA

Acushla is a word of Irish origin that means “beat of my heart”. Acushla’s terminology translates 
the concept from which it sprung, the strength of an emo�on that would allow several 
genera�ons from the same family to bond around a project connected to nature. An emo�on that 
makes Acushla a project with passion.

From the Protected Designa�on of Origin (PDO) of Trás-os-Montes, Portugal, Acushla is an 
Organic Extra Virgin Olive Oil. Extracted from a variety of na�ve olive trees from the region: 
cobrançosa, madural, verdeal and cordovil; Acushla is a balanced olive oil, medium fruity with a 
slightly bi�er and peppery finish and a yellowish-green colour. With both low free acidity and 
peroxide value, Acushla olive oil excels in excep�onal quality and design. More than an olive oil, 
Acushla intends to be an inspira�on to the demanding and knowledgeable consumer, who 
searches for the best quality and the purity of unique flavours.

ABOUT US

SME

Oil

Joaquim Moreira
CEO Acushla

instagram.com/acushla_evoo/

joaquim.moreira@tetriberica.com

+351 916 999 400

www.acushla.pt/
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DELY WAFFLES

DELY WAFFLES, the epitome of indulgence and cra�smanship, takes the art of waffle-making to 
new heights. Our delectable crea�ons are a symphony of flavors, textures, and aromas, promising 
an irresis�ble culinary experience with every bite. Cra�ed with the finest ingredients and a touch 
of Belgian exper�se, our waffles embody a perfect balance of crispy on the outside and pillowy 
so� on the inside. From the classic Brussels waffle to innova�ve mini varie�es, each piece reflects 
our commitment to quality and passion for eleva�ng moments of joy.

At the heart of DELY WAFFLES lies a state-of-the-art facility dedicated to producing premium 
frozen waffles. Me�culously designed to preserve the authen�city of our Belgian heritage, our 
produc�on process ensures that every waffle retains its original taste and texture when thawed 
and enjoyed. With a focus on innova�on, we consistently strive to redefine the frozen waffle 
landscape, combining tradi�on with modern convenience.

With aspira�ons that reach beyond borders, DELY WAFFLES is set to embark on an exci�ng 
journey to export our frozen waffles to the Gulf Region. Our ambi�on is to share the delight of our 
waffle crea�ons with discerning palates across the region. Tailored for both retail and foodservice, 
our frozen waffles will not only grace the breakfast tables of homes but will also find a place of 
honor in the culinary offerings of hotels. It's a testament to our dedica�on to spreading the joy of 
excep�onal waffles, making every moment a DELY moment in the Gulf.

ABOUT US

SME

Sweet Bakery

Van Poucke Davy
CCO Dely Waffles

linkedin.com/company/dely-belgian-waffles-sprl/

davy.van.poucke@dely.be

+32 475 45 81 38

www.dely.be/en/
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Cabomar
SME

Cabomar Congelados is a frozen fish producer in Marin (Galicia), North West of Spain. Cabomar is 
a family business expert in the manufacture and marke�ng of Seafood with a wide range of 
frozen, precooked, fresh and chilled products. 

We are mainly a B2B business, consolidated in Retail and Food Service channels in Spain and 
Europe.

ABOUT US

Seafood Frozen

Iván Gándara
Export Sales Manager

linkedin.com/company/cabomar/

cabomar@cabomar.com

+34 986 83 95 84

www.cabomar.com/�
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Pistacyl
SME

Grupo Pistacyl is the fruit of Pérez Heras siblings’ work, a family with a long agricultural tradi�on 
origina�ng from the Valladolid town of Pozal de Gallinas.

Their love for the land and innova�ve vision of agriculture have given wings to this business group 
at the forefront of sustainable cul�va�on.

In 2008 the Pérez Heras family decided to put faith in pistachio cul�va�on with a first pistachio 
planta�on in their hometown and the implementa�on of several research projects aimed at 
adap�ng and improving the produc�on and quality of the cul�va�on of this nut in Cas�le and 
Leon.

In 2023 we began to market organically produced pistachios, a�er obtaining the European 
cer�ficate. Since its beginnings, Grupo Pistacyl has looked for the best ways to take care of the 
land and the best adapta�ons for crops through the promo�on of different research projects that 
have allowed it to op�mize produc�on and quality, always under the premise of sustainability.

ABOUT US

Snacks

Alfredo Pérez Heras
CEO Pistacyl

linkedin.com/company/grupopistacyl/

alfredo@pistacyl.com

+34 637 81 29 48

www.grupopistacyl.com
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CLUSAGA
CLUSTER

The Galician Food & Drink Cluster (Clusaga) is a non-profit associa�on made up of more 
than 130 members, including the main produc�on and processing companies in the 
Galician food sector, as well as universi�es and technology centers in the community. Its 
objec�ve is to contribute to the strengthening, empowerment, sustainable growth and 
improvement of the compe��veness and interna�onaliza�on of the food and beverage 
sector in the region.

The food industry is one of the strategic sectors in Galicia, both due to its dimension, and 
its economic and social significance. Clusaga ar�culates an organised structure of this 
industry, in a broad sense, integra�ng food, innova�on and research companies and other 
organisa�ons, in coopera�on processes. making it possible to reap benefits from the 
implementa�on of ac�ons and collabora�ve projects and reaching a cri�cal mass, streng-
thening the interna�onal compe��veness and visibility of the sector.

The leadership of Clusaga is based on transforming visions and plans into ac�ons, finding 
the means and energy to develop new ideas, and crea�ng prac�cal solu�ons taking 
advantage of opportuni�es to improve the compe��ve posi�on of its partners, with the 
consequent increase in profitability in a sustainable way.

ABOUT US

www.clusteralimentariodegalicia.org/
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WAGRALIM
CLUSTER

Located in the heart of Europe, Wallonia (part of the Kingdom of Belgium), is a high 
poten�al and strategic region for business located at 55 kilometers of the capital, Brus-
sels. Especially in the agri-food area, the largest industrial sector of the country has build-
-up a strong innova�ve ecosystem which s�mulates growth in export and turnover as well 
as investment and a�rac�on of foreign investors.

For a few years, global companies chose to set-up subisidiaries and/or forge partnerships 
with local actors.

Created in 2006, Wagralim is the Agri-Food Innova�on Cluster of reference in Wallonia. 
Wagralim par�cipates and s�mulates local agri-food SMEs to be part of interna�onal 
ac�vi�es and European ini�a�ves.

ABOUT US

Yuan Chai
Interna�onal Affairs Officer

linkedin.com/in/yuan-chai-3394b0b1/

yuan.chai@wagralim.be

+32 (0)493 97 14 08

www.wagralim.be/
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VALORIAL
CLUSTER

Valorial is the number one network devoted to agri-food innova�on through a collabora�-
ve approach, Valorial brings together almost 400 members and a community of more 
than 5,000 innovators focusing on smarter food since 2006. Factories of the future, 
marke�ng 4.0, innova�on management, new food uses… with Valorial you are on the 
brink of a full-blown revolu�on! Between “industrial opera�onal excellence” and “be�er 
use value for the client”, Valorial tackles the main challenges facing the agri-food sector 
against a backdrop of digital transforma�on and ecological transi�on.

We have opted to funnel our skills into 6 strategic areas of innova�on to support busines-
ses and researchers (Water, climate, soil, Farms & factories opera�onal excellence, Food 
supply for be�er ea�ng, sustainable plant & animal produc�on, Biomass full valorisa�on, 
and Innova�ve food uses & services. Our ac�ons to encourage idea�on, provide support 
(project development, labelling…) and promote innova�on projects that are shaped 
around this mesh.

ABOUT US

www.pole-valorial.fr

Lolas Nicolas
EU Project Officer

linkedin.com/company/pole-valorial/

lola.nicolas@pole-valorial.fr 

+33 (0)6 75 38 05 11
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BIOECONOMY CLUSTER
CLUSTER

Valorial is the number one network devoted to agri-food innova�on through a collabora�-
ve approach, Valorial brings together almost 400 members and a community of more 
than 5,000 innovators focusing on smarter food since 2006. Factories of the future, 
marke�ng 4.0, innova�on management, new food uses… with Valorial you are on the 
brink of a full-blown revolu�on! Between “industrial opera�onal excellence” and “be�er 
use value for the client”, Valorial tackles the main challenges facing the agri-food sector 
against a backdrop of digital transforma�on and ecological transi�on.

We have opted to funnel our skills into 6 strategic areas of innova�on to support busines-
ses and researchers (Water, climate, soil, Farms & factories opera�onal excellence, Food 
supply for be�er ea�ng, sustainable plant & animal produc�on, Biomass full valorisa�on, 
and Innova�ve food uses & services. Our ac�ons to encourage idea�on, provide support 
(project development, labelling…) and promote innova�on projects that are shaped 
around this mesh.

ABOUT US

Dominika Pančáková
Project Manager

linkedin.com/company/bioeconomy-cluster-slovakia/

pancakova@prounion.sk

+421 911 659 123

www.bioeconomy.sk/
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INOVCLUSTER
CLUSTER

InovCluster – Associação do Cluster Agro-Industrial do Centro is headquartered at the 
Agro-Food Technological Support Center in Castelo Branco. Inovcluster’s contribu�on 
focuses on increasing the compe��veness of local and regional produc�on systems. It 
also aims at dis�nguishing the Central Region of Portugal at a na�onal and interna�onal 
level. For this purpose, it establishes a coopera�on pla�orm amongst the key players of 
this sector. It provides companies support through innova�on processes, RTD, knowledge 
transfer, training, new product development, services and processes, marke�ng and 
interna�onaliza�on.

Currently, InovCluster has 184 associates of which 148 are companies and en��es such 
as: Associa�ons / Coopera�ves, Higher Educa�on Ins�tu�ons, R & D ins�tu�ons linked to 
the agribusiness and agro-food sector, and several municipali�es of the Portuguese 
Centro region.

InovCluster has been supported by the Municipality of Castelo Branco and funded by 
COMPETE – Opera�onal Compe��veness Factors Program, by the Na�onal Strategic 
Reference Framework and by the European Union through the European Regional Deve-
lopment Fund.

ABOUT US

Christelle Domingos
Execu�ve Director

linkedin.com/company/inovcluster/

christelle.domingos@inovcluster.pt

+351 969 590 442

www.inovcluster.pt/
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