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https://www.bezosearthfund.org/
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https://www.csis.org/analysis/mitigating-risk-and-capturing-opportunity-future-alternative-proteins
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Global protein market size, median adoption scenario,' $ billion
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HE = GFI: 4600+ media hits & quotes (2024)

Ehe New YJork Eimes
January 2024

“The world has been making meat
basically the same way for about
10,000 years, by feeding crops
to animals, so that humans can
eat animals. This method of meat
production is inefficient [...]. Plant-
based and cultivated meat use
far less land and water, and they
have a host of other benefits.”

— Bruce Friedrich,
GFI president and founder

The,.
Guardian
January 2024

“Cultivated seafood pioneers are
developing healthy and sustainable
alternatives to an ever-growing
range of local delicacies, giving
people the food they love without
contributing to problems such as
overfishing and the destruction
of precious marine habitats.”

— Seren Kell, GFI Europe head
of science & technology

NIKKEIASIa

April 2024

“History has shown that the longer
countries wait to invest in the
technologies of the future, the harder
it is to ever catch up. Asia-Pacific
governments and companies clearly see
an opportunity to dominate the future
of food production and are waving
that flag proudly on the global stage.”

— Ryan Huling, GFI APAC
senior writer

Atlantic

March 2024

“We don’t have to make meat the

same way that it’s always come
out of an animal [...] We can be
a little bit more expansive in
what our definition of meat is.”

— Dr. Claire Bomkamp, GFI senior

lead scientist, cultivated
meat & seafood

Yox

August 2024

“Early stage R&D is more of a focus
for this sector in particular because
the products are so early in their
development, and we think they can
be so much better than they are.”

— Jessica Almy, GFI senior
vice president of policy and
government relations

THE EcoNoyic TiMES
January 2024

“Creating tax breaks and grants for
companies investing in agricultural
tech and novel technologies like
alternative proteins will incentivize
the private sector to enter this
ecosystem. This, in turn, will
build innovative and efficient
value chains for indigenous and
climate-resilient crops such as
millets, pulses, legumes, etc.”

— Sneha Singh, GFI India

managing director

April 2024

“We’re seeing younger generations,
like Gen Z and Millennials, come
into their purchasing power, and
these generations are [...] more
likely to report caring about or
making consumer decisions
based on sustainability issues.”

— Emma Ignaszewski, GFI
senior associate director,
industry intelligence

CHINADAILY

October 2024

“The world is eating more and more
meat, and that’s not going to change.
But we can make that meat using
science. [Plant-based and cultivated
meat] could be a $1.1 trillion
industry.”

— Bruce Friedrich,
GFI president and founder
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@ @ Build a fun, fulfilling, and

j Awareness
gﬂ Generate excitement and valuable

discourse around opportunities in
the alternative protein field

Community

inclusive community for students
and researchers interested in
alternative proteins
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= 9 24510

7y Education

Build alternative protein classes
and majors to train future
scientists and engineers

Research

Investigate critical, foundational
questions to advance the state
of alternative protein science

Innovation

Commercialize technological
advancements to make
real-world impact
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https://gfi.org/alt-protein-project-impact/
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Seoul National University launches
industry consulting program

In their first year as an official APP group, the Seoul
National University (SNU) APP team launched a
consulting program that connects excited students
with industry partners in the Korean alternative
protein ecosystem. In the first iteration of this
program, student teams executed customized

consulting and research projects for four different
companies: Viroute, Yeastech Bio, Ercohs, and LMK.



https://www.instagram.com/snu_apro/
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“The resources and recommendations
from our regional mentors have been so
helpful as it gave us the needed ideas to
navigate the leadership challenges we
have had and may encounter and also
consider the ideas that may make the
most impact in our universities.”

“The most positive part was all of the
support we received and the
connections gained with other people. I
loved that we got to know each other,
and there was actually interest in
assisting in any way possible.”

ALEXIS WALKER, THE BOULDER ALT PROTEIN PROJECT

“Coming from a new chapter and a
country that is slowly growing in the Alt
Protein field, it opened my eyes on how
the future holds many opportunities for
alt proteins to become more mainstream
in people’s diet.”

ZATHIDI RUSLL, THE USM ALT PROTEIN PROJECT

“I really enjoy catching up with what
other chapters have been up to and
getting their perspectives. So many
awesome ideas...it’s very useful both as
a collaboration tool and as an idea
booster.”

TIN RUDNICKI, THE ALT PROTEIN PROJECT AT EIT FOOD




20

What kinds of student leaclers should apply?

Groups should have at least two co-organizers, where:

e Both:
o Demonstrate a commitment to GFI’s mission of
building a sustainable, secure, and just protein supply
o Are actively enrolled in a degree program
o Are willing to dedicate 5-10 hours per week for a year
to running a successful student group
e At leastone:
o Is experienced in community organizing
o Has experience in, or has demonstrated ability to
learn the fundamentals of management and
strategic planning
o Is housed within a key scientific discipline for
alternative proteins
o Has deep familiarity with the alternative protein field
o Will graduate from the university no earlier than
August 2028



https://docs.google.com/document/d/11ojaxgrFulMEWKtAkiBmYVYjM9IoJor9dQDlwN53DE8/edit?userstoinvite=tomba@gfi.org
https://docs.google.com/document/d/11ojaxgrFulMEWKtAkiBmYVYjM9IoJor9dQDlwN53DE8/edit?userstoinvite=tomba@gfi.org
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https://gfi.org/the-alt-protein-project/apply
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Frequently-asked questions

1. Ishaving a co-founder a requirement? Yes!

2. Isthe Alt Protein Project open to graduate students? Yes!
We welcome co-organizers who are enrolled in any type
of degree program.

3. Isthe Alt Protein Project open to students around the
globe? Absolutely! We are a global community excited to
include new universities, regions, and voices in the ll’
movement.

4. Isthere arole for other people within the university? We are ‘
always looking for faculty and other champions! Reach :
out to nathana@gfi.org.

a. GFI can work support your efforts to build courses and
research programs at your university.

b. Encourage your students to apply to the Alt Protein
Project to start a student group at your university.
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https://gfi.org/the-alt-protein-project/
https://www.youtube.com/watch?v=wthmjPXeekM
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FI Good Food
3 Institute.
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Nathan Ahlgrim, Ph.D. | Senior Academic Community Manager | nathana@gfi.org
etAH == | Director of Strategy & Programs, Korea | yeonjool@gfi.org



