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Brussels

capital of Belgium
capital of the EU
headquarters of NATO

1,700 European headquarters
of MNOs

world’s fourth international
meetings and conferences
center

second largest concentration
of journalists in the world




BELGIAN FOOD INDUSTRY




Somenumbers
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€52,6 +5,1%
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EMPLOYMEN TURNOVEI

V9, - 26% 1,7%
Vervaardiging van bakkerijproducten en deegwaren Vlassindisite
' —— 147 1,3%
Vleesindustrie Vervaardiging van dranken
7
. o 11% an—— |0, 7 7
Verwerking en conservering van groenten en fruit Vervaardiaing olién en vetten
i o 119 .‘ ann— |0 5%,
Vervaardiging van dranken Vervaardiging van zuivelproducten
oy 4
‘0 ammme 9, - “ a—— () 4,
Chocolade, cacao en suikerwerk Verwerking en conservering van groenten en fruit
e 87, *U easssssssssssssssssssss———— |0 %,

Vervaardiging van zuivelproducten Vervaardiging van diervoeders

9,1%

Vervaardiging van chocolade, cacao en suikerwerk

- 49 ";’

Vervaardiging van diervoeders
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Vervaardiging van maalderij- en zetmeelproducten Vervaardiging van bakkerijproducten en deegwaren
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Vervaardiging andere voeding (excl. 10.82) Vervaardiging andere voeding
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EXPORT

€26,7 +7,5%

miljard in 2017
export

HANDELSBALANS

DE VOEDINGSINDUSTRIE IN 2017*

€ 4.653
MLN.

VERSCHIL +24,8%
MET 2016

OutsideEU

&8
€4,3 +15,5%

miljard in 2017

AANDEEL IN EU :  AANDEEL [N EURDPESE VOEDINGSINDUSTRIE
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Restvan
Rest ofthe world e 1.9%
4 Rest EU-28
TOP 5 2,2%
1. USA Res",\_”—)}? ?ezsfszucys
2. China '
Rest EU-15
3. Japan 0,8% - ,/130/
4. SouthKorea . Gt
5. Canada 3,9% L 10,9%
8,6%
DE DE
13,9% 16,1%

20,8% 20,4%

FR FR
20,9% 22,1%




SOUTHKORE/AZ

OURNVIANE EXHORRARQDIICTS:

FROZEN

BEVERAGEY] CHOCOLATHEBISCEREY MEAT § DAIR VEGETABLES &

PROCESSED POT




FOODS in which we make the
difference
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Ourbreweryindustry

CONSUMPTION PRODUCTION / EXPORT
7,567,122 hi
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\&) OF THE PRODUCTION
IS FOR PROPER USE
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OF THE PRODUCTION

j IS FOR EXPORT

NUMBER OF LRRRE

BREWERIES |

Our country
- has more than

L 1,500

beers
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FRUIT BEER: SPECIALTY THIRST LAGER OTHER LAGER: ABBEY:
geuze, BEERS: strong QUENCHING: table beer, abbey beers,
kriek, golden ales, sour beer, non-alcoholic, trappist
fruit regional, pale amber, white low alcohol,
ale, stout, luxury ale
scotch-x-mas

“_Choseras best beer |
AUTHENTIC | the world by

Westmalle  Achel TRAPP‘ST Ratebeer.com

Westvleteren PRODUCT s ﬁ
P i

TRAPPIST

: Rochefort
Chimay o

Orval

BELGIEBELGIQUE § BELGIQUE-BELGIL

BELGIEBELGIQUE § BELGIQUE-BELGIE

—

Only12 trappistbeers | _
worldwide!

~ . r -~ . 2 ’ . 2 .
Adel’ % Chinar Oml 8 Rocheft 8 Wetwall $  Witslotera

e 5

4 LR, e
gt

SRR 00000000 00000

@
SN NINNINIIOINIRINNIS

.
LA AR R R A R R R R L R R A R R R A R R A R R A R L)




IVErS

Beer @ Ghent Un







Some chocolate history

first signs of chocolat&ading
in Belgium in635in Ghent
Sold at pharmacy

1635

Basedon: https//www.visitflanders.com/en/themes/belgiaithocolate/historyfacts-and-figures/



Belgian chocolate mak&erwaerts
sold the firstpressedchocolate
tablets, pastilles and figurines.

1635 1840

Basedon: https//www.visitflanders.com/en/themes/belgiaithocolate/historyfacts-and-figures/



1635

1911
Callebaut

1896

1857 Jacques

Belgian Chocolatier

Basedon: https//www.visitflanders.com/en/themes/belgiaithocolate/historyfacts-and-figures/



1912

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

Clte doo
1883
1911

Callebaut

1896
Jacques

Leonidas creates

ﬁMan"".
1925 Y

Callebaut invents
the transport of
liquid chocolate

Basedon: https//www.visitflanders.com/en/themes/belgiaithocolate/historyfacts-and-figures/

1857
Neuhaus
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1936 ®

Jacques invents the
filed chocolate bar
with praliné

1635 1840 Callebaut

1952

Invention of
chocolate spread
by Cote dé o r

1896

1857 Jacques

Neuhaus

Basedon: https//www.visitflanders.com/en/themes/belgiaithocolate/historyfacts-and-figures/



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

. i w Largestchocolate
“ ) factoryin the world:
b :
s L o e — . L 1} BarryCallebaut
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300 000tonnedyear




2018 | |
Innovationcontinues

Chocolate

'Ruby’ becomes first new natural colour of

Chocolate in over 80 years Barry Callebaut opens Chocolate Academy in South Africa

Johannesburg location is Callebaut’s 21st center, first in Africa.

Barry Callebaut, producer of rose-hued treat, claims it is first new
natural colour for the foodstuff since Nestlé unveiled white

chocolate

Barry Callebaut Group has opened a Chocolate Academy in Johannesburg, South Africa. The facility will support chocolatiers an
chefs with training. Photo from Barry Callebaut.

The Barry Callebaut Group has opened a Chocolate Academy in Johannesburg, Sout
May 10, 2018

the group’s 21st academy and its first on the African continent.




Chocolate @ Ghent University

Spinoff company of
GhentUniversity

Prof. Koen Dewettinck

www.cacaolab.be

CACAOLAB BVBA | DURMAKKER 12D | HAVENNUMMER 8830A | 9940 FVERGEM | BELGIUM | INFO@CACAOLAB.BE

HOME
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Chocolate @ Ghent University
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FamousBelgiarmakeryproducts

BISCUITS WAFFLES

]/L(CO;UIM e

SPECULOOS

Antwer ‘
Handjés. ‘Q

ALMOND THINS

-m AMANDELBROOD o PAIN AUX AMANDES

JULES DESTROOPER .
(svce1eee — ¥y = BELOIUM

BUTTER CRISPS

(] BUTTER WAFER COOKIES

100% All-Natural




Bakery @ Ghent University
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Other

/ Belgium

e

Netherlands

Spain Poland

@® Belgium © Poland @ Spain @ Netherlands @ France

@® Other

* Ardooie : Ardo,
Unifrost, D’Arta,
Homifreez ,
Dicogel/Begro

*Staden : Horafrost,
Westfro, Pinguin,

*Langemark :
Pasfrost, Pinguin,
Dejaeghere

*Wallonié :
Dicogel/Begro
(Moeskroen),
Hesbayefrost (Geer)






Frozenpotato products in million tonnes

80%Belgianfries ->
export

2013
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Continuing drought and extreme heat a
disaster for the potato harvest and processors

SourcePotatoPrag august 2018



Vegetables / potato @ Ghent University

New researcltentreand pilot infrastructurein Kortrijk
(WestFlander$

MONITOR  ANALYZE CONTROL MANAGE

i m_

€ VIR et (e

Vegri-Tec

Sustainableand safeproductionof processedregetablesand potato products



Animalproducts

Meat
AAround11 million pigs

AAround?2.5million
COWS

AExportsto Asia

EU Main Producers of Pigmeat
(In 1000 tonnes PW)

DE Year 2015
5562 Total =22 958
24% (+3.7% over
2014)

8 MSs =
83% of total
production

Source : Eurostat

Dairy
A>300cheeses
AMilk powderexport

ADairyalternativeproducer

Total EU-28 Milk production by Member State in 2014

25%

19.6%

20% |
ud Buffalo milk

16.2%

ld Goats' milk
15% -

M Ewes' milk

M Cows' milk - Total
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Source: EUROSTAT (Economic accounts for agriculture)
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" ABOUT FOOD.BE  ~ FOOD.BE STORIES NEWS EVENTS MEDIA v CONTACT v PARTNERS BRAND PAGE

Search Belgian food

Product search

Main Productcategories

Quick search

Product

Company name

Brand

RESET SEARCH

SEARCH > ADVANCED SEARCH




HOW DO WE (ACADEMIA)
COLLABORATE WITH FOOD
INDUSTRY?







