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G LOPAC K INVITATION

eit ) Food

Campden BRI Hungary Nonprofit Ltd. invites you to its
Open Day in 2021.
The main topic of the Open Day:

Funded by the

European Union New opportunities for packaging development in the

food industry in the light of the legislative changes

The Open Day is connecting to the Final Conference of the
GLOPACK project.

In the afternoon, the opportunities offered by the EIT Food
HUB will be presented.

Date: 11™" November 2021.

Venue: Rubin Wellness és Konferencia Hotel
(1118. Budapest, Dayka Gabor utca 3.)
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Campden BRI Q

The EIT Food and Campden BRI Hungary Ltd, as the Hungarian EIT Food Hub invites you to its Open Day in
2021 and the following EIT Food workshop.

Invitation

The topic of the Open Day:

New opportunities for packaging development in the food industry in the light of
the legislative changes

The final conference of the GLOPACK H2020 project is connected to the Open Day of Campden BRI
Hungary.

The GLOPACK project is a project supported by the European Union's Horizon 2020 framework program
on sustainable and innovative food packaging solutions and their development, focusing on three major
areas of packaging development: bio-based, biodegradable, active and smart packaging.

The date of the event: 11t November 2021

Venue: We plan to organise the event with a personal attendance in Budapest, in the Rubin Wellness
and Conference Hotel (1118. Budapest, Dayka Gabor utca 3.). If the epidemiological restrictions make it
necessary the event will be held on-line.

The participation in the event is free of charge, but registration is requested.
You can register at the following link:

https://forms.gle/BVFspYntBrzHtiWu§8

For further information please contact our colleagues, Agnes Szegedyné Fricz
(a.friczc@campdenkht.com), or Kinga Varsanyi (k.varsanyi@campdenkht.com), or you can visit the

website of Campden BRI Hungary (www.campdenbri.hu), and you can find us also on LinkedIn.
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10:00-10:10

10:10-10.50
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11:20-12:00

12:00-12:25

12:25-12:45

12:45-13:00

13:00-14:00

11th November 2021. in the morning

Opening

Solutions for packaging manufacturers to

changing legal and customer
expectations

dr. Seb6k Andrds

Kereszturi Zsolt

Coffee break

The packaging challenges of the circular
economy

Food processing processes and
packaging development opportunities

Presentation of the development
possibilities of sustainable and
innovative packaging materials through
the experience of the GLOPACK H2020
project

How do Hungarian consumers think
about sustainable packaging materials -

Results of the GLOPACK consumer survey

Voroés Attila

dr. Seb6k Andrds

Berczeli Attila

Kertész Zsofia

Kuti Tiinde

Questions and answers

Consultation and buffet lunch
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Funded by the * *
European Union * *

11" November 2021, afternoon

Application and training opportunities provided by EIT Food in 2021-2022

presentation of the experiences of the participants of the program

Campden BRI
Hungary

14:00-14:05 oIl dr. Seb6k Andrds

INCREASING THE EIT'S REGIONAL

RNV B IMPACT. An enhanced EIT Regional Luke Incorvaja European Institute

of Technology

Innovation Scheme (2021-2027)

EIT Food for a better understanding of

consumer needs: what Camoden BRI
IRV opportunities/programs do EIT Food Varsdnyi Kinga Hlfn ar

offer for food businesses, start-ups and gary

university students?

Presentation of this year's EIT Food

events: Product Development Course,

Nutrition, Health, Healthy Eating. dr. Parrag Viktoria, Campden BRI
14:35-14:55 . . .

workshop and training, Artificial Varsdnyi Kinga Hungary

Intelligence in the food industry and
Data Manager training

Find out what 65+ consumers think dr. Béndti Didna University of Szeged

LR R about product development - The EIT . . Campden BRI
. dr. Hegyi Adrienn
Food Consumer Labs project Hungary
15:15-15:20 Coffee break
EIT Food Solutions Program: How do
university students see the potential of
LT digitalisation in the food industry? Kertész Zsofia Campden BRI
The experiences of the DIG-IT program Hungary
and opportunities and plans for 2022
15:35-15:50 Moderated discussion about the opportunities provided by EIT Food
Startup Plastic
Surgery
Startup Plastic Surgery and practical Alexandra Végh
LR BV experiences with green packaging Association of
solutions Gergely Hanko Environmental

Service Providers
and Manufacturers

From carbon footprint calculation to

16:10-16:30 . Annamdria Virdgh ZeroKarbon
carbon neutrality
16:30-16:55 Questions and answers
16:55-17:00 Closing remarks dr. Seb6k Andrds Campden BRI
Hungary

The Hungarian EIT Food Hub is operated by a consortium of Campden BRI Hungary and PANNON
Pro Innovations Ltd.



