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List of Participants 

 

Her Royal Highness, 
Princess Marie 
Agathe Odile of 
Denmark 

The Princess studied international business and 
economics at Babson College, Boston, Massachusetts, 
USA (1995-1997) and economics at University of 
Genève (1994-1995). The Princess holds a bachelor’s 
degree in Arts from Marymount Manhattan College, 
New York (1997-1999). After having completed 
university studies, the Princess worked at the advertising 
agency DoubleClick Inc. in New York as an 
international marketing co-ordinator. In 2002, the 
Princess moved back to Paris and worked in the press 
department of the French advertising agency Media 
Marketing. In 2004, the Princess became an assistant to 
the managing director of the Reuters financial news 
agency’s Radianz in Genève. From January 2005 until 
her marriage to Prince Joachim of Denmark, the 
Princess worked as an executive secretary in ING 
Numismatic Group SA. 
 

 

 
 

Esben Lunde Larsen 
 
Minister for 
Environment and Food, 
Denmark 

Esben Lunde Larsen was appointed Minister for 
Environment and Food 29 February 2016 by Prime 
Minister Lars Løkke Rasmussen. Prior to that Esben 
Lunde Larsen served as Minister for Higher Education 
and Science. 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

  



 
Keynote Speakers  
 
Concannon, Kevin 
 
Under Secretary for 
Food, Nutrition and 
Consumer Services, U.S. 
Department of 
Agriculture, USA 

Kevin Concannon was nominated by President Obama 
and Secretary Vilsack and confirmed by the U.S. Senate 
in July 2009 to serve as Under Secretary for Food, 
Nutrition, and Consumer Services in the U.S. 
Department of Agriculture. 
 
 
 
 
 
 

 

Kernkamp, Michiel 
 
CEO, NESTLÉ 
Nordics, the 
Netherlands 
 

Michiel Kernkamp is the CEO of NESTLÉ Nordics 
(Denmark, Norway, Sweden, Finland and Iceland) based 
in Copenhagen. Prior to his current position Michiel 
was the Global head of beverages for NESTLÉ 
Professional, NESTLÉ’s out of home foodservice 
business. Prior to this he held commercial positions with 
NESTLÉ in Japan and in Malaysia. Michiel is from the 
Netherlands, is married and has three daughters. 
 
 

 

Orlando, Matthew 
 
Owner and Head Chef, 
Amass Restaurant in 
Copenhagen, USA 

Matthew Orlando is the head chef and owner of 
restaurant Amass in Copenhagen. A native of California 
dedicated to local ingredients, Chef Orlando has worked 
at renowned establishments such as Per Se in New York 
City, The Fat Duck and Le Manoir aux Quat'Saisons, in 
the UK before becoming the chef de cuisine at Noma in 
2011. He left Noma to open Amass in July 2013. 
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Steel, Carolyn 
 
Architect and Author 
“The Hungry City”, 
England 

Carolyn Steel is a leading thinker on food and cities. Her 
2008 book Hungry City: How Food Shapes Our Lives is 
an international best seller, and her concept of ‘sitopia’ 
(food-place) is widely recognized in the emergent field 
of food urbanism. Carolyn has taught at Cambridge 
University, London Metropolitan University and the 
London School of Economics. A director of Kilburn 
Nightingale Architects in London, she is in international 
demand as a speaker, including TEDGlobal in 2008. 
 
 

 

 

Wang, Lin 
 
Director of Food 
Coordination Division, 
Shanghai Food and 
Drugs Administration, 
China 

 
Wang Lin is mainly responsible for carrying out the 
decision of General Office of Shanghai Food Safety 
Committee about coordinating food safety tasks 
between different departments, providing 
evaluation and guidance, supervision, etc., in 
Shanghai. 

 

  



 
Participants 
 
Abramov, Pavel 
 
General Manager and 
Co-owner, Pane Nero 
s.r.l., Russia 

Former professional athlete (participant of the Olympic 
Games in Athens in 2004), in 2012 becomes the founder of 
“Pane Nero” (Russia, Tula Region), which practice organic 
agriculture. In 2016 “Pane Nero” is one of the best known 
producers of organic grain, flour and cereals. 

 

 
 
Agger, Anne-Birgitte 
 
Director, the 
Copenhagen House of 
Food, Denmark 

 
 
Anne-Birgitte Agger is the director of the Copenhagen 
House of Food (Københavns Madhus), which is an 
independent, non-commercial foundation established by 
the City of Copenhagen in 2007 to improve the quality of 
meals offered by the City of Copenhagen to its citizens and 
to create a healthy, happy and sustainable public food 
culture. The foundation now works across Denmark. 
 
Anne-Birgitte Agger has extensive experience in developing 
and implementing ideas and concepts about food and 
meals. She specializes in the area of public food and she 
has advised municipalities and counties in the transition 
from conventional to organic food in public institutions for 
many years. This has, among many other aspects, included 
the distribution of food, the production of food and the 
development of the culinary and nutritional quality of the 
food. 
 

 
 

Artjoki, Risto 

Director General, the 
Food Department, 
Ministry of Agriculture 
and Forestry, Finland 

Risto Artjoki is Director General at the Food Department 
in the Ministry of Agriculture and Forestry of Finland.   

 

Aubinaud, Mathilde 
 
 

Assistant to Arash Derambarsh, France  

Backteman, 
Elisabeth 
 
State Secretary to the 
Minister for Rural 
Affairs, Ministry of 
Enterprise and 
Innovation of Sweden, 
Sweden 

Areas of responsibility: Rural affairs and regional growth.  



Bergsten, Jenny  Head of Secretariat, FoodNexus Nordic, Denmark  

Binderup, Ida  
Project Manager, the 
Danish Agriculture 
and Food Council, 
Denmark 

Ida administrates the school service, including facilities for 
school children to visit farms. Moreover, Ida is involved in 
other projects promoting openness from the agricultural 
industry to society which aims to enhance the dialog 
between the producer and the consumer. 

 

Binderup, Tejs 
 
Head of Department, 
The Danish Ministry of 
Environment and Food, 
Business and Green 
Growth, Denmark 

Tejs Binderup’s areas of responsibility include policy 
development within research and innovation, business 
development and growth policy within agriculture, 
horticulture, fisheries, food processing and green tech as 
well as environmental protection and circular economy. 
Also, Tejs’ is responsible for the Ministry’s development 
initiatives in third countries and bilateral trade relations. 

 

 

 

 

Bindslev, Claus 
 
CEO and Founder of 
the Nextstep by Bindslev 
 

Moderator at the Food 
Summit 

Claus Bindslev has more than 16 years of experience in 
driving change across a broad variety of sectors, from 
energy to health care. Claus is best described as a welfare-
entrepreneur and with his team, designed and delivered 
more than 200 summits aimed at bringing together key 
stakeholders to develop new answers to social, political and 
industrial challenges. As your moderator, Claus will help set 
the scene and guide the way to find new solutions on how 
to ensure better food to more people in cities.   
 

 
 
 
 
 
 
 
 

Bjerregaard, Ritt 
 
President of Bocuse 
d’Or Denmark, 
Denmark 

Former Danish Minister for Food, EU Commissioner and 
Lord Mayor of Copenhagen 

 

Bjørner, Casper Bue 
 
Country Manager, The 
Walt Disney Company 
Nordic, Denmark 

Casper Bjørner was named Country Manager of The Walt 
Disney Company Nordic on November 1st 2009. He 
oversees the company’s engagement in filmed 
entertainment, media networks and consumer products 
across Sweden, Norway, Denmark, Finland, Iceland, the 
Faroe Islands and the Baltics. Bjørner is also General 
Manager at Disney Channel, a business division of The 
Walt Disney Company, in the Nordic region. 

 

Bloom, Jonathan 
 
Author of “American 
Wasteland” and founder 
of wastedfood.com, 
USA. 

Jonathan Bloom is a journalist, consultant and thought 
leader on the topic of food waste. Jonathan wrote the book 
American Wasteland and created the web site Wasted 
Food. He has spoken on food waste from Santiago to San 
Francisco to Singapore and consulted with the United 
Nations’ Food and Agriculture Organization, Harvard Law 
School, Natural Resources Defense Council and General 
Mills. In 2013-2014, he was the O.V.W. Hawkins Expert-
in-Residence at Bucknell University. 

 

  

 

 



Cardenau, Francis 
 
Chef, Co-founder and 
Owner, Le 
Sommelier/Umami/Boc
use d’Or, Denmark 

Francis Cardenau was born in France and quickly earned 
respect in Denmark as a chef at the restaurant 
Kommandanten, where he was the first chef in Denmark 
to be awarded with two stars in the Michelin Guide. 

Since then, Francis has been the chef and owner of Le 
Sommelier, where he creates French country cuisine at its 
best. In 2005 he opened the critically acclaimed restaurant 
Umami together with Jesper Boelskifte and Erik Gemal. 
Francis has worked in numerous French Michelin-starred 
restaurants, including Taillevent and Le Copenhague. 

 

 

Derambarsh, Arash 

Municipal councillor, 
Courbevoie, France 

Arash Derambarsh is the city councillor of Courbevoie in 
France. He was very successful with his campaign to ban 
the French supermarkets from throwing away food and 
believed that only legislation could prevent the large waste 
from the supermarkets. 

 

Ebbesen, Carl 
Christian 
 
 
 
 

Mayor of Culture and Leisure, Municipality of 
Copenhagen, Denmark 

 

Ezra, Tomer 

Managing Director, 
Mehadrin’s Netherlands 
Branch, Israel 

Tomer Erza is Managing director of Mehadrin’s Holland 
Branch. Mehadrin is the biggest Israeli grower and exporter 
company of fruit and vegetable. Mehadrin grow their 
products; pack it and sell it to clients all over the world. 
Europe however is their main outlet. Tomer Erza is 
responsible for all markets in Holland, Germany, Belgium, 
Poland and the Scandinavian countries. 

 

Fenger, Annelise 

Deputy Director General 
(Communication and 
Innovation), the Danish 
Veterinary and Food 
Administration, 
Denmark 

Annelise Fenger holds a master’s degree in law and started 
her carrier in the Ministry of Economy and Business 
Affairs. In the Danish Veterinary and Food Administration 
she is responsible for Communication and Costumer 
Services, International Coordination, International Trade, 
Legal Services, Control Coordination, Internal Audit. 
Among other things, Annelise focuses on creating a higher 
customer satisfaction without compromising food safety, 
animal welfare or animal Health. 
 

 

Flohr-Spence, Nadja 
 
Co-Founder of 
Sustainability Consultant, 
Sustainable Food 
Academy, Germany  

As a project manager and food waste expert Nadja Flohr-
Spence manages diverse projects to spread public 
awareness for sustainable consumption and food waste in 
Germany, including the multi-stakeholder initiative 
“Genießt uns!” by WWF Germany and United Against 
Waste. In 2011 she initiated the "Schnippeldisko", a 
German campaign that celebrates solutions to food waste, 
by encouraging volunteers to come along and chop to the 
beat and create meals using surplus food that otherwise 
would have been wasted. Internationally adapted as the 
„The Disco Soup”, the movement has raised public 
awareness about food waste issues in more than 20 
countries, from Korea to Brazil. In 2016 the 
Schnippeldisko has been nominated for the Federal Award 
against Food Wastage by the German Federal Ministry of 
Food and Agriculture. Nadja is also the co-founder 
and managing director of the Sustainable Food Academy, a 
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Berlin based learning platform that aims at creating value 
by educating sustainable management practices for the 
food sector. 

Fordyce, Andrew 

 

Andrew Fordyce is the Executive Vice President for 
Food & Beverages at Novozymes. Andrew has been 
with Novozymes since the early 1990s, and his roots 
run deep in the company where he has extensive 
experience in the baking and beverage enzyme 
businesses. A chemical engineer by training, Andrew’s 
role today is to empower Novozymes’ efforts to help 
transform the quality of food and beverages, in 
baking, brewing, dairy, starch, oils and fats, and a 
number of other industries. Novozymes does that by 
improving production processes that enable 
customers get more out of their raw materials, use less 
water and energy, and ultimately bring healthier 
options and more nutrition to consumers across the 
world. 

 

 

 

 

 

Frovst, Uffe 

CEO of Danish Crown 
Pork B2C, Denmark 

Uffe Frovst is 51 years old and CEO of Danish 
Crown Pork B2C which is responsible for the sale of 
pork (both conventional and organic) to retailers in 
Denmark and foodservice customers in Denmark, 
Greenland, Sweden and Faeroe Islands. The area 
covers ‘Guldrummet’ in Kolding (product 
development and sales to top tier restaurants in 
Denmark), two retail pack factories and 1 production 
terminal along with administration, marketing and 
product development. Product development is carried 
out in close corporation with the customers and based 
on consumer insight and the latest trends.  

Uffe Frovst has several positions of trust, among 
others board member in Food Organisation of 
Denmark and chairman of “Fonden Dansk 
Gastronomi”. Uffe Frovst has previous worked at 
Dansk Supermarked Group and Irma, and has a MBA 
in Strategic Management, a Bachelor in both 
Marketing and Business Economics. 

 
 

Hahnemann, Trine 
 
Food writer, Chef and 
owner, Hahnemann’s 
Kitchen, Denmark  

 

Trine Hahnemann is a well-known personality in the 
Danish food culture. As the owner and CEO of 
Hahnemann’s Kitchen she is behind about 3,000 daily 
lunches in private and public companies in the 
Copenhagen area. The company works towards a 
sustainable lunch. 

Trine has written nine cookbooks in her native 
language Danish and also four in English. She has 
talked and cooked at TEDxKrakow and at The Nordic 
Council of Ministers event at Rio+20. 

 



Hansen, Jan Boeg 
 
CEO, Danish Crown 
Ingredients, Denmark 

DC Ingredients is a business unit in Danish Crown 
responsible for revalorizing waste streams from 
Danish slaughterhouses. Collaborates with universities 
and knowledge institution and companies to develop 
protein hydrolysates for incorporation in food 
products for sports and specialty application and 
enriched food products for elderly and hospitalized 
people. 

Jan Boeg Hansen has worked with food ingredients 
and biotech companies in Denmark, Germany and 
Holland, and holds an MSc in Food Science. 

 

Hansen-Hoeck, Fie 
 
CEO, Founder of 
Fooducer, Chairman of 
the board in 
Madkulturen, Denmark 

Professional board member and sits in the board of several 
companies. Fie Hansen-Hoeck has previously held CEO 
positions at ISO and NETTO A/S retail chains. From 
more than 25 years of experience in the food business 
she experienced a huge need of disrupting the global food 
business. Because it is analogue, complex and not 
transparent. The solution is Fooducer - a customized BtB 
platform that connects and helps the food business to trade 
successfully and save time and work smarter. 

 

Hanson, Craig 
 
Global Director of 
Food, Forests and 
Water, World Ressource 
Institute, USA 

Craig Hanson is the Global Director of Food, Forests & 
Water at World Resources Institute. Craig has co-
developed a number of leading initiatives at WRI, 
including Global Forest Watch, the Global Restoration 
Initiative, the Forest Legality Alliance, the Food Loss and 
Waste Protocol, Champions 12.3, and the Better Buying 
Lab. He is a co-author of the current World Resources 
Report, Creating a Sustainable Food Future, and lead 
author on publications such as The Restoration Diagnostic 
and the Corporate Ecosystem Services Review. Prior to 
becoming a program director, Craig managed the Green 
Power Market Development Group, a coalition of a dozen 
Fortune 500 companies that helped pioneer corporate 
energy markets in the United States. 

 

  

Holden, Patrick 

Founding Director and 
Chief Executive, 
Sustainable Food Trust, 
England 

 

 

 

Patrick Holden is CEO of The Sustainable Food Trust, 
which promotes international cooperation between all 
those involved in sustainable food production. He was 
Director of the Soil Association, the leading British organic 
farming organisation, from 1995 to 2010, where he played 
a leading role in developing the UK organic market. He 
trained in Biodynamic farming at Emerson College and has 
a mixed organic dairy holding in Wales. He received a CBE 
for services to organic farming in 2005. 

 



Holst, Merete 
 
CEO, Meyers Contract 
Catering, Denmark 
 
 

Merete Holst has been CEO of Meyers Contract Catering 
(MCC) since 2008. MCC operates staff-canteens, provides 
ready lunch deliveries and manages a wide range of Food & 
Beverage operations serving a total of 25,000 daily meals in 
Denmark. 
 
MCC is driven by values and has been agenda setting at the 
Danish food scene for the past 30 years aiming at raising 
the general level in relation to organic produce, health, 
taste, responsible food production and diversity. 
 
Merete is a passionate about food and a passionate leader 
engaged in transforming values, vision and creativity into 
good business acumen. She has always been interested in 
being a part of something that creates value in a broader 
perspective and which makes a difference in the world. 
 
 

 
 
 
 
 

Högberg, Karin 
 
Foodblogger, 
www.Trattoria.nu, 
Sweden  

Karin Högberg, PhD Candidate at University West, 
Trollhättan Sweden. I do research on social media, 
marketing and organizational learning and are focusing on 
how hotels in Europe market themselves in social media. I 
am also a food blogger, my blog won the prize "Best 
Swedish food blog 2015" and I have also released a cook 
book. You can find my blog at www.trattoria.nu, 
Facebook: https://www.facebook.com/trattoria.nu/  twitt
er: karinhogberg instagram: @trattoria 

 

Hyldenlund, Susanne 
 
Head of the Centre for 
the Trade Council, 
Danish Ministry of 
Foreign Affairs 

Since 2014 Susanne has been Head of the Centre for the 
Trade Council, Danish Ministry of Foreign Affairs. From 
2014 she has also ben member of the Board of the Danish 
Export Credit Agency. She is also member of the following 
boards: Investment Fund for Developing Countries (IFU) 
and the Danish-Chinese Business Forum. 
 
 
 
 
 
 
 

 

Hækkerup, Karen 
 
Director,  the Danish 
Food and Agriculture 
Council, 
Denmark              
 

Karen Hækkerup - Chief Executive Officer at the Danish 
Agriculture and Food Council from October 20, 2014. 
Karen Hækkerup is former minister for Food, Agriculture 
and Fisheries as well as minister for Justice and also 
minister for Social Affairs and Integration. 

 

 

Infahsaeng, Tida 
 
Director of the Food 
Retail Expansion to 
Support Health 
Program, New York City 
Economic Development 
Corporation, USA 

Tida Infahsaeng serves as the Director of the Food Retail 
Expansion to Support Health Program (FRESH) at the 
New York City Economic Development 
Corporation.  FRESH promotes the establishment and 
expansion of neighbourhood grocery stores in underserved 
communities by providing zoning and financial incentives 
to eligible grocery store operators and developers.  Tida 
holds a Bachelor’s Degree in Sociology and Environmental 
Studies and a Master’s Degree in Urban Policy and 
Planning. 
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Izydorczyk, Monika 
 
 

First Secretary, Political-Economic Section, the Embassy of 
the Republic of Poland in Copenhagen, Poland 

 

Jakobsen, Aravni 

Head of Department, 
Culture and Leisure, 
Municipality of 
Copenhagen, Denmark  

Aravni Jakobsen has a long time experience with 
development and innovation of the public sector and 
citizen services. This goes for the municipality level as 
well as for the state level. In 2014 Aravni was named 
Head of Department of the new office of The City of 
Copenhagen called Growth & Internalization. Among 
other focus arrears Growth & Internationalization 
supports the development of creative businesses in 
Copenhagen. The increasing demand of new food and 
gastronomy experiences combined with an increased 
focus on a sustainable food production has turned 
food businesses into a creative business. Food is one 
of the main creative businesses for the Department 
that Aravni Jakobsen is in charge of. 

 

 

Jakobsen, Thomas 
 
CEO, Department of 
Culture and Leisure, 
Municipality of 
Copenhagen, Denmark 

Thomas Jakobsen was named director at The 
Department of Culture & Leisure of The City of 
Copenhagen in 2014. Thomas has a great experience 
of development and innovation in the public sector 
and citizen services. When Thomas started The 
Department of Culture and Leisure went through an 
organizational change including the creation of an 
office focusing on creative growth and 
internationalization.  The increasing demand of new 
food and gastronomy experiences has turned food 
into a creative business of great importance for the 
development of city environments, culture life and 
employment. Thomas Jakobsen plays as director an 
central role in the city’s adjustment towards the new 
food and gastronomy trends and how the city can 
support the creative food entrepreneurs in the further 
development of food business. 

 

Jeremiassen, Nikolaj 
 
Minister of Fisheries, 
Hunting and Agriculture, 
Greenland 

Nikolaj Jeremiassen was appointed Minister of Fisheries, 
Hunting and Agriculture on May 23rd 2016. Nikolaj 
Jeremiassen has been a member of the Greenland 
Parliament since 2013. 

 

Junwei, Yu 
 
 

Attaché, P.A. of Ambassador, Embassy of the 
People’s Republic of China in the Kingdom of 
Denmark, China 
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Juul, Ole Linnet 
 
Director, Confederation 
of Danish Industry, 
Denmark 

Since completing his MSc in Political Science in 1987, Ole 
Linnet Juul has worked within the area of political interest 
groups with the main focus on foodstuff. He has moved 
from the fork to the table – from agriculture to the food 
industry as the Managing Director of the Danish Food and 
Drink Confederation – a branch under The Confederation 
of Danish Industry – and during that period, he has been 
and is a member of many Boards of Directors and 
committees in the fields of foodstuff, research and 
industrial policy. 

 

Juul, Selina 
 
Founder of ‘Stop 
Wasting Food’ 
movement, Denmark 

Selina Juul is Founder of Stop Wasting Food movement 
Denmark (Stop Spild Af Mad), Denmark’s largest non-
profit NGO against food waste. Blogger on food waste at 
The Huffington Post. Food Activist, International Keynote 
Speaker, TEDx Speaker, Lecturer and Author. Partner in 
projects and campaigns with EU and UN. Recipient of The 
Womenomics Influencer Award 2016, Dane of the Year 
2014, Nordic Council Nature and Environment Prize 2013 
and many others. 

 

 
 
 

 

Jørgensen, Tore 

Founder and CEO of 
Herslev Bryghus, 
Denmark 

Tore Jørgensen founder and CEO of Herslev Bryghus, 
craft brewery, located 40km west of Copenhagen. The 
brewery was established in 2004, after Tore picked up 
knowledge and inspiration in England and Germany, 
where he was working at a microbrewery and with 
hops production. This educated farmer, holding an 
international business diploma, is a pioneer in several 
areas: ecology, sustainability, the use of local products 
and innovative beers. 

 

 
Kalf-Hansen, Rune 
 
Owner and Chef, KALF 
& HANSEN, Sweden 

Rune Kalf-Hansen is a chef and owns a company called 
KALF & HANSEN together with his son Fabian, also a 
chef. They own fifty percent each and are equally 
important in the running of the company. KALF & 
HANSEN serves low priced organic fast food. They have 
at present two restaurants in Stockholm and are looking for 
premises for a third. Rune Kalf-Hansen has been working 
with locally sourced organic food for thirty years. Originally 
he ran a restaurant with its own kitchen garden, creating 
complex recipes. After selling this restaurant ten years ago 
Rune worked as a consultant in school catering and became 
interested in more simple cookery which in its turn led to 
his fast food concept at KALF & HANSEN. His dream is 
to turn out a sufficiently large volume of food as to 
stimulate the growing and consumption of organic 
produce. KALF & HANSEN aims to become sustainable 
in all aspects of its business:  not just the food but the 
clothes, the furniture, the electricity, the crockery, the 
transport etc. 

 



Kim, Evelyn 
 
Cummunications and 
Community Affairs 
Manager, Amass 
Restaurant in 
Copenhagen, USA 
 

Evelyn Kim is the Communications and Community 
Affairs Manager at Amass. Trained as a historian of 
science, she was a food and environment journalist for 
major US publications such as Scientific American, The 
Atlantic, The New York Times, before joining the Amass 
team in 2013. 
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Klarskov, Jens 
 
 

CEO, the Confederation of Danish Enterprise, Denmark  

Klaski, Nicole  
 
General Secretary of 
Foodsharing Germany 
and founder of “The 
Good Food”, Germany   
 
 

Nicole Klaski is the founder of ‘THE GOOD FOOD’ - a 
supermarket for surplus food and the CEO of 
‘Foodsharing’. She acts against food waste, for example in 
after-cropping, making it possible for people to cook the 
good food instead of it landing in the trash. She is a 
networker in her area and therefore has been responsible 
for many fruitful ideas and connections. 

 

Knudsen, Joachim 
 
Managing Director, 
McDonald’s Denmark, 
Denmark 

Joachim Knudsen is 42 years old and has been Managing 
Director of McDonald’s Denmark since September 2014. 
Before this, he was Marketing Director at McDonald’s 
Denmark for more than 4 and a half year, and prior to that 
Marketing Manager at Carlsberg for 11 years. Joachim lives 
in Charlottenlund, Denmark with his wife and two children 
aged 5 and 7. 

 

Ke, Xiao 

General Manager of 
Dueholm-Wuhan 
Organic Agriculture 
Company (Dueholm-
Wuhan), China 

General Manager for Dueholm-Wuhan Organic 
Agriculture Company (Dueholm-Wuhan), which is a Sino-
Danish joint-venture company. The company has its main 
office in Wuhan, which is the capital of the Hubei Province 
in China, and since the foundation in 2014 it has been 
focusing on establishing organic farm projects in the Hubei 
Province. Today Dueholm-Wuhan is building its first 
organic chicken farms to produce eggs and poultry. The 
purpose of the company is to introduce healthy and 
organic products of high quality to the Chinese market so 
as many people as possible can get access to these 
products. 
 
 
 
 

 

Kollerup, Simon 

Consultant, the Social 
Democratic Party, 
Member of the Danish 
Parliament, Denmark 

Spokesman on environment from 2016 and agriculture, 
food, animal welfare and fisheries from 2015 and on 
municipal affairs 2011-2015. Member of the Environment 
and Food Committee, the Defence Committee, the Legal 
Affairs Committee and the Rural Districts and Islands 
Committee. 

 



Kouyialis, Nicos 
 
Minister of Agriculture, 
Rural Development and 
Environment, Cyprus 

Mr. Kouyialis took office on the 1st of March 2013.  
 

Kyst, Judith 
 
Executive Director, 
Madkulturen (The Food 
Culture), Denmark 

Moderator in the Food 
Summit theme-session 
#3 Gastronomy – the 
tool for better food 

Judith Kyst has been Executive Director of Madkulturen 
since the institution’s foundation in 2011. The vision is 
‘Better food for everyone’, and the institution aims to 
improve the market of quality food and the consumer’s 
abilities to purchase food and prepare meals. Another aim 
is to increase the skills of the professionals and develop 
better solutions to the food and catering industry. 
Madkulturen is an independent institution under The 
Ministry of Environment and Food. Previously, Judith was 
the head of the Fairtrade Labelling organization in 
Denmark. She has always worked with global agendas and 
better solutions. She holds a Master’s Degree in Geography 
and development studies from Cambridge University. 

 
  

Kølster, Per 
 
Chairman of Organic 
Denmark, Denmark 
 
 
 
 
 
 
 

Per Kølster is the chairman of Organic Denmark, which 
organizes farmers as well as companies, consumers and 
others who deal with organic farming, production and 
consumption. He is the owner and director of a small 
organic company making malt, beer and cider situated in an 
organic farm just north of Copenhagen. He has written 
books about beer and cider, and earlier in his career he was 
an associate professor in organic farming at the University 
of Copenhagen. 

 

Larsen, Lotte 
Engbæk 
 
Head of Retail and 
Wholesale Division, 
Head of Food Policy, the 
Confederation of Danish 
Enterprise, Denmark 

 

Head of Retail & Wholesale Division, Head of Food 
Policy, The Confederation of Danish Enterprise, Denmark 
 
Lotte Engbæk Larsen holds a master’s degree in economics 
from the University of Copenhagen and has been working 
with the food industry and retail business since 2001. 

 

Larsen, Hanne 
 
Chief Food Safety 
Officer, the Danish 
Veterinary and Food 
Administration, 
Denmark 
 

Hanne Larsen holds a master’s degree in Veterinary 
Science, and has inter alia previously been Chief of Human 
Resources at the Danish Veterinary and Food 
Administration. She is responsible for the areas Food and 
Feed Safety, Chemistry and Food Quality, Diet and 
Nutrition at the DVFA. Hanne pays close attention to 
consumer needs and demands - and works to maintain the 
high the level of food safety and food control in Denmark, 
which together with the high quality of Danish products 
shall help to further increase the export of Danish 
products.  
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Larsen, Peter Mose 
 
Professor in 
microbiology and 
biochemistry and senior 
advisor for both 
Dueholm and Dueholm-
Wuhan, Denmark 

Peter Mose Larsen has for many years been focusing on 
how to make human food healthier and in general how to 
improve food quality in a sustainable way. Has been 
developing new methods to identify and prevent food-
borne infections (e.g. salmonella). Is together with 
Dueholm-Wuhan developing methods for the production 
of new organic bio-proteins sources. 
 

 

Lassen, Bent Claudi 
 
Chairman of the Board, 
FoodNexus Nordic, 
Denmark 

Chairman or board member in a number of large 
companies primarily in the food sector (Tulip, Danish 
Crown, Lantmännen Unibake). Chairman or vice chairman 
in a number of branch organisations and several public 
comities and boards, particularly research focused (Danish 
Bacon and Meat Council, Danish Agricultural Council, The 
Trade Council of Denmark, Øresund Food Network, 
Danish Council for Research Policy, and Centre for 
Advanced Food at the University of Copenhagen, 
Technical University of Denmark, Aarhus University and 
University of Southern Denmark). 

 

Lauger, Hanne 
 
Head of Department, 
EU-policy and 
International Affairs, the 
Danish Ministry of 
Environment and Food, 
Denmark 

Hanne Lauger has been Head of Department EU-policy 
and International Affairs at the Danish Ministry for Food, 
Agriculture and Fisheries since 2000. When the Ministry of 
Environment and the Ministry of Food, Agriculture and 
Fisheries were united into one ministry she carried on as 
Head of Department EU-policy and International Affairs 
at the Ministry of Environment and Food. 

 

Lei, Xiaobao 
 
 

Second Secretary, Embassy of the People’s Republic 
of China in the Kingdom of Denmark, China 

 

Li, Ruowen 
 
Food blogger, China 

Li Ruowen is a Medical School graduate of Peking 
University, who specialized in cognitive neurology at the 
University of York in England. In 2010 she started her blog 
‘Amanda Tastes’ and has since expanded by adding videos 
of her cooking at YouTube. Her recipes are not just 
Chinese, but international, and are appreciated by her 
millions of followers from all over the world.  
 

 

Lindeberg, Peter 
 
 

Founder, Öresund Business to Business, Sweden  

Liu, Biwei 
 
The Ambassador of 
China to Denmark, 
Embassy of the People’s 
Republic of China in the 
Kingdom of Denmark, 
China 

A career diplomat, Liu Biwei joined the Chinese Foreign 
Service in 1979. Apart from his domestic positions at the 
Ministry of Foreign Affairs and the General Office of the 
State Council, he also worked at the Chinese Embassy in 
Ethiopia and Laos in the 1980s and 1990s. He served as 
Consul General of China in New York and Ambassador of 
China to Ireland between 2003 and 2011. Before coming to 
Denmark, he was Vice President at Aluminium 
Corporation of China from 2011 to 2013. 
 

 



Liu, Yeqing 
 
Deputy Director of 
Food Catering 
Supervision Division, 
Shanghai Food and 
Drugs Administration, 
China 

Yenging Liu Graduated from Shanghai Medical University 
majored in Public Health, with a Bachelor’s degree of 
Medicine. Afterwards she graduated from FuDan 
University, majored in Social Medicine and Health Service 
Management, with Master degree of management. She has 
Attended Program for Quality Infrastructure for Food 
Safety sponsored by Swedish International Development 
Cooperation Agency. Previously she has been working for 
Institute of Shanghai Food and Drug Supervision as  
Director of Inspection Division, and is currently working 
for Shanghai Food and Drug Administration as Vice 
Director of Catering Supervision Division 

 

Loga, Denise 
 
Co-Founder and 
Managing Director, 
Sustainable Food 
Academy, Founder, 
Germany. 

Denise Loga is Co-Founder & Managing Director of the 
Sustainable Food Academy (SFA). The SFA is a Berlin 
based learning platform that aims at creating value by 
educating sustainable management practices for the food 
sector. We offer diverse learning journeys in form of 
sustainable food tours and practice-oriented trainings and 
programs that provide participants with exclusive insights 
in Berlin’s innovative food economy and its most 
successful sustainable enterprises. Denise is also chief-
editor of her online magazine and YouTube channel “The 
Better Plate”, where she publishes small video 
documentaries about sustainable companies, introduces 
fascinating food personalities & innovative products as well 
as shares personal experiences about diverse topics in the 
context of sustainable nutrition and lifestyle. As a former 
policy advisor, project manager and speaker for the topics 
of food, agriculture, climate change and environment, 
Denise used to work for the UN, IIED and the WWF. She 
holds a Bachelor (B.A.) in International Business (East 
Asian Management) and a Master (M.Sc.) from the London 
School of Economics and Political Sciences. During her 
international career she has consulted public and private 
decision makers on diverse sustainability issues. She is 
passionate about facilitating a food transformation 
(„Ernährungswende“ ) towards more sustainable and 
future oriented food systems. 

 

Lolk, Stine 
 
Director, Copenhagen 
Cooking and Food 
Festival, Denmark 

Stine Lolk is the Festival Director of Copenhagen Cooking 
& Food Festival; An annual event that celebrates the 
gastronomy of Copenhagen as well as Denmark as a great 
food country. Every year the festival presents more than 
100 unique events during 10 days in the end of August. 
Around 100.000 visitors participate every year.  
 

 

Madsen, Erik 
Bisgaard 
 
DVM, PhD, BCom, Vice 
Dean of Private and 
Public Sector Services at 
University of 
Copenhagen, Faculty of 
SCIENCE, Denmark. 

Areas of responsibility include development and 
implementation of the strategy for private and public sector 
services, and for the faculty business and innovation 
strategy, innovation and entrepreneurship, spin-outs, and 
public sector services. Among board positions, member of 
the board of the Danish Food Cluster (vice chair), and the 
European Executive Board of FoodNexus (consortium of 
50 partners from food-industry and knowledge institutions) 
and member of the Expert Panel for InnoBooster at 
Innovation Fund Denmark. 

 

 



Mendie, Ubon 
 
 

Director of Public Affairs for Food, Nutrition and 
Consumer Services, U.S. Department of Agriculture, USA 

 
 

Meyers, Carey 
 
Associate Director, 
Communications, The 
Rockefeller Foundation, 
USA 

Carey Meyers joined The Rockefeller Foundation in 2013. 
As an Associate Director of Communications, Ms. Meyers 
is responsible for strategic communications focused on the 
Foundation’s resilience portfolio, including its food security 
and health initiatives. She also guides communications 
planning in the Foundation’s Africa and Asia Regional 
offices. 

 

Mignini, Luca 
 
President, Global 
Biscuits and Snacks, 
Campbell’s Soup 
Company, USA 

 

Luca Mignini was named President-Global Biscuits and 
Snacks in February 2015. He is a member of the Campbell 
Leadership Team. Luca directs Campbell’s integrated 
global biscuits and snacks portfolio, including the 
Pepperidge Farm, Arnott’s and Kelsen businesses. 

 

Nielsen, Kasper 
Thormod  
 
Director for Global 
Trade Policy and 
Regulatory Affairs,  Arla 
Foods amba 

Kasper Thormod Nielsen has worked at Arla since 
September 2011. He is responsible for global trade policy 
and food regulatory affairs. He supports the various 
business groups within Arla to create a sustainable 
business, get access to market and to ensure compliance 
with food regulatory affairs, including marketing law, food 
labelling and claims, globally. He has a background in law, 
but has worked intensively with food and agricultural law 
and policy since he graduated in 2000. First, in the Danish 
Agricultural Ministry, later in Brussels as consultant for the 
Dairy sector and now in Arla Foods. 

  
  
 

Nijland, Renske 
 
 

Senior Policy Officer for the Ministry of Economic Affairs, 
at the Netherlands’ Embassy in Copenhagen,  the 
Netherlands 

 

 
Nordin van 
Gansberghe, Cecilie  
 
 

 
Senior Advisor, Ministry of Enterprise and Innovation of 
Sweden, Sweden  
Areas of responsibility: Rural affairs and regional growth. 

 
 
 

Olsen, Jørgen Isak  
Permanent Secretary, 
Department of 
Fishery, Hunting and 
Agriculture, Greenland 
 

The Permanent Secretary, Department of Fishery, 
Hunting and Agriculture since October 1st 2013. Mr. 
Olsen has since 1996 been employed in the public sector in 
the former Inland Revenue Department and the 
Department of Tax Administration. In 2009 he transferred 
to the department of Fishery, Hunting and Agriculture 
where he is head of the department.  
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Olsen, Lone Ryg 
CEO, Danish Food 
Cluster, Denmark 
 
Moderator in the Food 
Summit theme-session 
#1 Better food through 
better information 
 
 
 

Lone Ryg Olsen is CEO of Danish Food Cluster and has a 
background in the media business as editor and food critic 
at one of the largest daily newspapers in Denmark as well 
as experience within corporate communication, CSR and 
management from more international companies. Lone 
Ryg Olsen is twittering about food innovation at 
@LoneRyg 

 

Papakyriakou, Maria 
 
Ambassador of the 
Republic of Cyprus to 
Denmark, Cyprus 

Maria Papakyriakou has been the Ambassador of the 
Republic of Cyprus to the Kingdom of Denmark since 
August 2014 with a parallel accreditation to Iceland. 

 

 
 

Petersen, Friis Arne 
 
Ambassador of the 
Kingdom of Denmark 
to Germany, Germany 
 

Since August 2015, Friis Arne Petersen is Danish 
Ambassador to Germany. 1978 he received a Master of 
Economics at the University of Copenhagen and his career 
in the Danish Foreign Office started half a year later. 
Among different positions within the service, Mr. Petersen 
served as Chief of Staff under Foreign Ministers Uffe 
Ellemann-Jensen and Niels Helveg Petersen. From 1997 to 
2005, Friis Arne Petersen headed the Danish Foreign 
Ministry as Permanent Secretary of State for Foreign 
Affairs. Before his current position in Berlin, he was 
Ambassador of Denmark to United States (2005-10) and 
China (2010-15). 

 

 

Petersen, John Kofod 
 
 

Owner and Head Chef, Sortebro Kro, Vice President , 
Bocuse d’Or Denmark, Denmark 
John is a trained chef. He has worked on some of the 
world’s best restaurants in Europe and the U.S. John was 
head chef at Restaurant Saison in Copenhagen for 7 years 
and the founder of Bocuse d. Or (world championship for 
chefs). 

 

Poppenbøll Hansen, 
Andreas 
 

Special advisor, Municipality of Copenhagen, 
Denmark 

 

Prytz, Nicolai 
 

Consul General, Royal Consulate General in Shanghai, 
China (Denmark) 

 

 

https://www.linkedin.com/start/view-full-profile?_ed=0_MQN7dkQlFgXCfAs-ltdXRtY7nHMgyNGziyk-tzYFqm_yv__7mcTMzkf_CNEtRgZN&trk=pprof-0-ts-view_full-0


Rahbek, Kim 

CEO and Founder, 
Sticks’n’Sushi, Denmark 

Kim’s professional career started as a student, where he 
established the first ski magazine in Denmark. Through the 
next 15 years, Kim worked himself up in the media 
business, becoming managing director for Euroman 
Publications Ltd, a monthly fashion magazine for men, and 
concept manager for Søndagsavisen International AB in 
Stockholm. In 1994 he founded Sticks’n’Sushi together 
with his brother and brother-in-law, primarily as a 
professional hobby and as happy amateurs. Amongst other 
board memberships, Kim is president of the Food 
Organization of Denmark, F.O.O.D, which aims to further 
Nordic food and gastronomy. 
 

 

Rasmussen, Esben 
Egede 
 
Executive Director, The 
Danish Veterinary and 
Food Administration, 
Denmark 

Moderator in the Food 
Summit theme-session 
#2 Safe food for more 
people 

Esben Egede Rasmussen has since 2009 been Executive 
Director of the Danish Veterinary and Food 
Administration (DVFA). The DVFA is responsible for 
food safety and health from farm to fork in Denmark, and 
is part of The Ministry of Environment and Food. He 
holds a master’s degree in Political Science and in 
European Studies. He has previously inter alia been 
Executive Director of the Danish Directorate of Fisheries. 
Esben’s primary focus is on the DVFA as a whole and its 
employees, the finances and relations to the most 
important partners and stakeholders to the Danish 
Veterinary and Food Administration. 
 

 

Rasmussen, Mikkel 
B. 
 
Co-founder, ReD 
Associates, Denmark 

Mikkel B. Rasmussen is a co-founder of ReD Associates, 
one of the world’s leading advisors in human behaviour 
and human science. He works with the top management of 
a number of the world’s most forward looking companies 
to help base their biggest business decisions on a fact-based 
investigation of human activity, emotions, and decision-
making processes. He has lead more than 30 deep dive 
studies into how consumers and companies make sense of 
food and has helped both processed food companies and 
supermarkets successfully transform their products, 
services and customer interactions. He holds a Master’s 
degree of Science in Innovation Management from 
Maastricht University as well as a Master in Public 
Economics from Roskilde University. In 2014 he co-
authored the book “The Moment of Clarity” published by 
Harvard Business Press. 

 

Riis, Annemarie 
Munk  
 
Head of Division of 
Business Policies and 
International Relations, 
the Finance 
administration, Denmark 
 

Annemarie Munk Riis holds a PhD in economics and has a 
past in both the Danish Ministry of Business and Growth 
and as partner and co-founder of the business and 
innovation consulting agency IRIS Group. She is currently 
overseeing the City of Copenhagen's areas of business 
development and international affairs.  
 

 

Rosati, Mark 
 
 

Culinary Director, SHAKE SHAKE, USA  



Rønsholdt, Brian 

CEO, Kelsen Group 
A/S, Denmark  

Brian Rønsholdt took leadership of Kelsen Group A/S as 
CEO in December 2005. Since Campbell acquired Kelsen 
in August 2013, he has reported to Luca Mignini, 
President, Global Biscuits and Snacks. He is a member of 
the Campbell’s Global Biscuit and Snacks Leadership 
Team.Brian has worked with Kelsen since 1995 in different 
roles including Chief Financial Officer.  
 
Previously, he worked as Financial- and Business 
Development Manager with the Danish vending machine 
company Wittenborg. Before that, Brian worked with with 
Tulip International, a Danish food products company, 
KPMG, Denmark; and a Danish bank; Aktivbanken. Brian 
earned his graduate diploma in business administration 
from the University of Southern Denmark. He also 
completed the foundation of management strategy M.B.A. 
program at Henley Business School in the U.K. and the 
executive management program at INSEAD in France. 

 

 

Sander, Mikkel 

Sustainability Manager 
and Food Strategist, 
Roskilde Festival, 
Denmark 

Mikkel Sander is trying to prove that 135.000 drunken 
youngsters can party for 8 days, without destroying the 
world. He is always looking for new methods, new 
partnerships and new ways to involve the festival 
participants and volunteers in reducing Roskilde Festivals 
resource input and output of waste and emissions. Great 
(and sustainable food) is Mikkel’s great passion and he has 
earlier worked with both the Danish Food Culture Zone 
and NOMAs MAD symposium. From 2011 he has been 
the driving force behind Roskilde Festival’s food and 
beverage strategy. This aims at making the festival's almost 
20 million euro turnover on F&B, 90% organic in 2017, 
while reducing food waste, buying locally and channelling 
the revenues to social and cultural clubs and NGOs. 

 

Savvides, Anthoulla 

 

Senior Coordination Officer, Ministry of Agriculture, 
Agricultural Development and Environment, Cyprus 

 

Schapira, Nick  
 
 

Strategy and Development Director, Jamie Oliver 
Restaurant Group, UK 

 

Schnoor, Peter 
 
 

Nordic Director of Licensing & Publishing of The Walt 
Disney Company Nordic, Denmark 
 

 

Seidler, Kamilla 
 
Executive Head Chef, 
Gustu Gastronomia 
S.A., Bolivia 

Kamilla Seidler was born in Copenhagen, Denmark. She 
studied cooking in København Hotel & Restaurantskolen 
and developed her professional life in some of the major 
cuisines of the world, such as the Mugaritz, Manoir Aux 
'Quat Saisons, Paustian and Geist. 
 
In 2012, Kamilla moved to South America to build a new 
restaurant called Gustu, internationally recognized as the 
best restaurant in Bolivia and one of the best restaurants in 
Latin America. There, she developed a simple and elegant 
cuisine, based on a deep engagement with Bolivia and its 
native products, and a profound respect for the work of 
hundreds of Bolivian producers that make them possible 
with their hard work. The Andean Danish, as she is known 
in the region, has represented Bolivia in several world class 
gastronomic events: Tambo (Bolivia), MadridFusión 
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(Spain), Parabere Forum (Spain), Qaray-Mistura (Peru), 
Ñam (Chile), Alimentarte (Colombia) MesaTendencias y 
G-11 (Brasil), SFWC (Singapore), etc., with a voice carrying 
a message of respect, dignity, pride and equity through 
food. 

Siesbye, Britt 
 

HRH Princess Marie’s Lady in waiting.  

Studsgaard, Henrik 
 
Permanent Secretary, the 
Danish Ministry of 
Environment and Food, 
Denmark    

Henrik Studsgaard has been Permanent Secretary at the 
Ministry of Environment since February 2013. When the 
Ministry of Environment and the Ministry of Food, 
Agriculture and Fisheries were united into one ministry he 
carried on as Permanent Secretary at the Ministry of 
Environment and Food. 

 

Su, Qin 
 
Vice Director, 
Copenhagen Business 
Confucius Institute at 
Copenhagen Business 
School, China 

Dr. SU Qin is Vice Director of Copenhagen Business 
Confucius Institute at Copenhagen Business School. 
Previously, Dr. Su was Associate Professor in Foreign 
Language School and researcher of Centre for European 
Studies at Renmin University of China. With a Ph.D. in 
International Politics of Renmin University and a M.A. in 
Interpreting and Translating of the University of Bath, Dr. 
Su has extensive work and educational experience in 
several European countries. She has several publications 
concerning European cultural and educational policies, and 
she currently specializes in research of European culture, 
and the EU’s cultural & educational policies. 
 

 

 
 

Suchenek, Anna 
 
 

Head of Trade and Investment Promotion Section, 
the Embassy of the Republic of Poland in 
Copenhagen, Poland 
 

 

Sun, Yoyo 
 
Freelance writer and 
blogger, China 

Yoyo Sun works as a freelance writer and world traveller. 
She has her own columns in many lifestyle, tourism and 
gourmet magazines. She has published 16 cooking books 
and has travelled to more than sixty countries so far. Her 
blog visitors more than 470 million, it is ranked first and 
the most influential Food Life blog in China. She cooks, 
bakes, develop recipes and shares with her readers. 

 

Søndergaard, Patrick 
Milburn 

Minister Counsellor for Food, Agriculture and 
Fisheries, The Royal Danish Embassy, Moscow Russia  
(Denmark) 

 

Thorsen, Karen-
Inger 
 
Managing Director, the 
Danish Foodbank, 
Denmark 

The Danish Foodbank is a non-profit organization 
fighting two social challenges; food waste and food 
poverty, by redistributing surplus food from the food 
industry to social charities. 

 



Thøgersen, Carsten 
Boyer 
 
Director, Copenhagen 
Business Confucius 
Institute at Copenhagen 
Business School, 
Denmark 

Carsten Boyer Thøgersen is Director of Copenhagen 
Business Confucius Institute at Copenhagen Business 
School and a former diplomat with Ministry of Foreign 
Affairs of Denmark and the European Commission. He 
graduated in political science, modern Chinese language 
from Aarhus University and Beijing Language Institute. 
Thøgersen’ s entire career has focused on Chinese affairs 
and China where he was posted for more than 20 years at 
the Embassy of Denmark in Beijing, the Delegation of the 
European Union in Beijing and as Consul-General in 
Guangzhou and Shanghai. From 2009 to 2011 Thøgersen 
was Head of Department with the China Task Force at 
Ministry of Foreign Affairs in Copenhagen. 

 

Timmermans, Toine 
 
Program Manager 
FUSIONS and 
Sustainable Food Chains, 
Wageningen University 
and Research, the 
Netherlands 

Toine Timmermans is coordinator to the EU projects 
FUSIONS and REFRESH. FUSIONS (Food Use for 
Social Innovation by Optimising waste prevention 
Strategies) have established a tiered European multi-
stakeholder Platform to generate a shared vision and 
strategy to prevent food waste across the supply chain. The 
overall aim of the project REFRESH (Resource Efficient 
Food and dRink for the Entire Supply cHain) is to 
contribute significantly towards the objective of reducing 
food waste across the EU and maximizing the value from 
unavoidable food waste and packaging materials. A central 
ambition of the REFRESH project is to develop a 
‘Framework for Action’ model that is based on strategic 
agreements across all stages of the supply chain (backed by 
Governments), delivered through collaborative working 
and supported by evidence-based tools to allow targeted, 
cost effective interventions. 
 

 

Torp, Claus 
 
Deputy Director 
General, The Danish 
Environmental 
Protection Agency, 
Denmark 

As part of the Ministry of Environment and Food the 
Danish EPA advises on the decision basis for the minister 
and executes the political decisions of the Government and 
Parliament. The Danish EPA contributes towards 
establishing targets and preparing strategies and action 
plans as the basis of government work. Its responsibility 
includes strategies for waste and waste prevention, here 
under food waste and action plans on chemicals and eco-
technology. 
 

 

Tuborgh, Peder 
 
 

CEO of Arla Foods, Denmark  

Tønnesen, Mette 
Hoberg 
 
Special Advisor, Invest 
in Denmark, Danish 
Ministry of Foreign 
Affairs, Denmark 

Mette Hoberg Tønnesen is special advisor for food and 
agriculture at Invest in Denmark. She has a master’s of 
political science from Aarhus University and has spent 
most of her career at the Ministry of Foreign Affairs in 
New Zealand and Denmark. Since August 2015 Mette has 
been a special advisor for food and agriculture at Invest tin 
Denmark. As part of the Ministry of Foreign Affairs of 
Denmark, Invest in Denmark is a customized one-stop 
service for foreign companies looking to set up a business 
in Denmark or to expand their existing business in 
Denmark. Mette’s areas of responsibility include support 
foreign companies in terms of in-depth analysis, 
benchmarks and reports on organizational scenarios and 

 



access to commercial and political stakeholders.  
 

Valeur, Jais 
 
 

Group CEO, Danish Crown, Denmark 

 

 

 

 

Villemoes, Anne 
 
Strategic and Political 
communications 
Advisor, Anne Villemoes 
Communications, 
Denmark 
 
Moderator in the Food 
Summit theme-session 
#4 Prevention of food 
waste. 
 

Strategic and political communications advisor with more 
than 20 years of experience – covering all disciplines. Anne 
Villemoes has worked as VP Group Communications at 
Danish Crown - a global meat processing company - for 
ten years. Prior to that she was special advisor to the 
former minister of Food Agriculture and Fisheries, Head of 
Press in the Danish Consumer Council and reporter at 
Jyllands-Posten – Danish national newspaper after two 
years as TV-reporter and anchoring. 
  

Wang, Nicole 
Tianyue 
 

Commercial officer/Trade adviser, Danish Consulate 
General, Shanghai, China 

 

Wheeler, Stephen S. 
 
 

Economic Officer, U.S Embassy in Copenhagen, USA  

Wörner, Christoph 

Director Supply Chain 
Management, Aramark 
Central Europe, 
Germany 
 

Since 1990 several experiences in Procurement and Supply 
Chain Management in international food and beverage 
companies. Such as Aramark, Coca Cola and Mövenpick. 
Since 2000 in current position, responsible for Supply 
Chain Management and Procurement for more than 800 
contract-catering units (business-dining, sports-arenas, 
fairs, hospitals, old-age homes, prisons). The interest to 
balance needs of consumers between sustainability and 
price has latest been rewarded with the Nomination 
Bundespreis für Engagement gegen 
Lebensmittelverschwendung (2016). 

 

 
 

Yang, Angela 
 
New media executive 
editor-in-chief, Betty’s 
Kitchen, China 

New media executive editor-in-chief at Betty’s Kitchen, the 
first ever monthly cooking lifestyle magazine and also has 
the largest circulation in China. Managing new media 
department, specialty on social media, with 10+ years of 
editing in cooking and lifestyle media experience. National 
Certificated Dietitian. 

 

Young, Fred 
 
Chairman of Board, 
Dingjia 
Rural Community 
Development 
Cooperative, China 

Formerly an English teacher and real-estate consultant, 
Fred Young returned to his roots as a farmer practicing in 
the natural Chinese tradition. Fred spends most of his time 
promoting his vision of building eco-communities to 
enrich both urban and rural lifestyles, and teaching others 
about farming, community organizing, and NGO 
management. In the future, Fred hopes to spend more time 
nourishing, coordinating and educating the farm 
community with the support of eco-conscious urban 
communities and professionals. 
 

 

https://www.linkedin.com/start/view-full-profile?_ed=0_kTveWRAVnUM0ngIItFLFnk8B9i6R_fkLpbbdMkfMqUZyYSOl8FLi7XQIeh5ZQuZ-&trk=pprof-0-ts-view_full-0


Yuuki, Setsuko 
 
Food Coordinator,  Iron 
Chef, Japan 

Experienced as a planner and coordinator of the Japanese 
long-run TV program called “Iron Chef” for 20 years. 
Offers a seminar and advises on the food selection for the 
TV program “Iron Chef” broadcasted overseas. Setsuko 
Yuuki have coordinated a Japan Week and organised 
cooking demonstration of Wagyu, Sushi, Tempura and 
other Japanese cuisines at the San Sebastian cooking 
festival in Spain. She has also coordinated a Japanese Food 
Conference at Japan Week in both Vietnam and Russia. In 
recent years she has participated in the Madrid Fusion 
event and coordinated a Government of Japan booth. 
 

 

Zhang, Shujing 
 
 

Commercial Counselor, Embassy of the People’s 
Republic of China in the Kingdom of Denmark, China 

 

Zhang, Xudong 
 
Deputy Director 
General, China National 
Centre for Food Safety 
Risk Assessment, China  
 

Before joining the National Centre for Food Safety Risk 
Assessment (CFSA), Dr. Zhang worked in the China 
National Health and Family Planning Commission, as the 
Division Director of Department of Food Safety Standard, 
Risk Surveillance and Assessment, with the responsibility 
of national food safety standards and relative regulations. 
Dr. Zhang has the Master degree in Nutrition and Food 
Safety and Bachelor Degree in Preventive Medicine. 

 

Zhang, Yingnan 
 
Associate Professor, 
China National Centre 
for Food Safety Risk 
Assessment, China 

Dr. Yingnan Zhang is associate professor at China 
National Centre for Food Safety Risk Assessment (CFSA). 
He got the Bachelor and Master of Medicine at Junyi No 3 
University in Chongqing and the Doctor degree of Science 
at Chinese Academy of Sciences (CAS), Beijing. His main 
work and research fields include: Food safety strategy and 
policy, Food safety management system, Public health 
emergency, Eco-environment and human health. 

 
 

Zheng, Fengtian 
 
Professor and Vice Dean 
at School of Agriculture 
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