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BELGIAN FOOD INDUSTRY
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OUR MAIN EXPORT PRODUCTS:
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MEAT DAIRYCHOCOLATE BISCUITSBEVERAGES
FROZEN 

VEGETABLES & 
PROCESSED POTATO



FOODS in which we make the 
difference





Ourbreweryindustry





Chosenas best beer in 
the world by
Ratebeer.com

Only12 trappist beers
worldwide!



Beer @ Ghent University



FOODS in whichwe make a 
difference: Chocolate



1635

Basedon: https://www.visitflanders.com/en/themes/belgian-chocolate/history-facts-and-figures/

first signs of chocolate trading
in Belgium in 1635in Ghent
Sold at pharmacy  

Some chocolate history



1635

Basedon: https://www.visitflanders.com/en/themes/belgian-chocolate/history-facts-and-figures/

1840

Belgian chocolate maker Berwaerts
sold the first pressedchocolate 
tablets, pastilles and figurines.
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Basedon: https://www.visitflanders.com/en/themes/belgian-chocolate/history-facts-and-figures/

1840

1857
Neuhaus

C¹te dõor
1883

1896
Jacques

1911
Callebaut



1635

Basedon: https://www.visitflanders.com/en/themes/belgian-chocolate/history-facts-and-figures/

1840

1857
Neuhaus

C¹te dõor
1883

1925
Callebaut invents 
the transport of 
liquid chocolate

1911
Callebaut

1912
Neuhaus invents praline
(chocolate with soft filling ) and
the ballotin (box for pralines)

1896
Jacques

1935
Leonidas creates 
ôManonõ



1635

Basedon: https://www.visitflanders.com/en/themes/belgian-chocolate/history-facts-and-figures/

1840

1857
Neuhaus

C¹te dõor
1883

1925

1911
Callebaut

1912

1896
Jacques

1935

1936
Jacques invents the
filled chocolate bar 
with praliné

1952
Invention of 
chocolate spread 
by Côte dõor



2018

Consumption (Belgium): 6 kg/person

Production : 662 000 tonnes / year
Export: 578 000 tonnes / year

Import raw cacao Antwerp : 190 000 tonnes

Companies: 320 chocolate/pralines

Largestchocolate 
factoryin the world: 
Barry Callebaut, 
Wieze, Belgium
300 000 tonnes/year



2018
Innovationcontinues



Chocolate @ Ghent University
Spin-off company of 

GhentUniversity

Prof. Koen Dewettinck

www.cacaolab.be



Chocolate @ Ghent University







FamousBelgianbakery products

BISCUITS WAFFLES



Bakery @ Ghent University





Vegetablesoriginatingfrom
Belgium









in million tonnes

2013

Frozenpotato products

80% Belgianfries -> 
export



Source: PotatoPro, august 2018



Vegetables / potato @ Ghent University

New research centreandpilot infrastructurein Kortrijk 
(West-Flanders)

Sustainableandsafeproductionof processedvegetablesandpotato products

Veg-i-Tec



Animalproducts

Meat

ÅAround11 million pigs

ÅAround2.5 million
cows

ÅExports to Asia

Dairy

Å>300 cheeses

ÅMilk powderexport

ÅDairyalternativeproducer





HOW DO WE (ACADEMIA) 
COLLABORATE WITH FOOD 
INDUSTRY?



INNOVATION


