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The contents of the newsletter are fully protected
by copyright and nothing may be reprinted
without permission.

All information and contents contained in

this newsletter are provided for reference only
and shall not be relied on as the basis for any
decision making. The Mills and The Mills Fabrica
make no representation or warranty, express
or implied, as to the accuracy, completeness,
reliability or timeliness of the information and
contents contained in this newsletter. If you
have any doubt about any of the contents of
this newsletter, you should obtain independent
professional advice.

In case of discrepancies between the English
version and the Chinese version in respect of all
or any part of this newsletter, the English version
shall prevail.
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The Mills Fabrica has been focusing on supporting
apparel/textile innovations over the past four years.
And recently, Fabrica announced its expansion

into a new vertical — Agri-food tech. If we take a
holistic view of the lifestyle sector, it's easy to see
the interplay between the apparel and food tech
industries. As Fabrica explores the innovations
around the world that can impact at scale, there

is an overlap between apparel/textiles and food
and agritech which leads to our natural expansion
and a wealth of lessons and inspiration. The cover
story will show you some innovations that empower
both industries to step up their game on building a
sustainable supply chain.

We will also introduce some waste management
solutions that enable the agri-food supply chain to
reduce food waste and crop residue by reusing them
for producing garments and product packaging.
Vice versa, the fashion industry has also started to
adopt regenerative farming methods to produce
fiber, avoiding fierce competition for land between
fiber and food. Our partner AgFunder, a US-based
venture capital platform, will also shed light on the
recent development of agri-food tech, giving you

a better understanding of this thriving sector that
relates to our everyday lives.

As the demand for sustainable lifestyle - from
fashion and cosmetics to food and beverage - is
surging, we need an online community to facilitate
sustainable brands and retailers to engage their
customers. We invited Vikas Garg, the CEO of
abillionveg, to talk us through how the app-based
review platform creates a content-based community
for plant-based businesses to grow.

Apart from promising startups and innovators,

we also believe good innovations emerge in schools.
Therefore, Fabrica co-organized the second edition
of the Techstyle for Social Good International Online
Competition with The Hong Kong Polytechnic
University (PolyU) to celebrate groundbreaking
solutions developed by university students and
graduates around the world. We also awarded two
alumni from Central Saint Martins for their creative
ideas by presenting them with The Mills Fabrica
Techstyle and Sustainability Prizes. This is the first
year where we have welcomed food-related projects
for both competitions.

The recent pandemic forces us to live in the “new
normal” — perhaps creating the perfect opportunity
for us to reimagine the food and apparel/textiles
industries, bringing about a more sustainable
lifestyle for our future generations.
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IDENTIFYING

SIMILARITIES BETWEEN
FOOD AND FASHION

The Mills Fabrica has been supporting techstyle innovation
since its inception, nurturing startups and innovators
working on material innovation, wearables and lifestyle
brands and new retail experiences. Recently, Fabrica has
expanded its innovation realm into AgTech and Food Tech.
Food and fashion are two vital pillars within the lifestyle
industry which are highly interrelated - from supply chain
innovation, logistics, distribution and waste management
to sustainable packaging, circular economy and new retail
models, there is unlimited potential for both sectors to
collaborate and share expertise.
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THESE FIGURES SHED LIGHT ON THE
RECENT TREND OF THE LIFESTYLE SUPPLY
CHAIN - FROM PRODUCTION TO RETAIL.

By 2030, the fashion industry is
expected to use 35% more arable
land to produce raw materials —
enough to yield 23 billion tons of
crops and livestock.
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(Global Fashion Agenda)

Cotton farming only takes up around
2% of the arable land worldwide, but
it accounts for 16.5% of pesticide use
of the entire agriculture industry.
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(Sustainability)
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33% of the arable land in the world
are used for livestock production.

The agriculture supply chain accounts
for 16% of the carbon emissions of
the entire farming industry.
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(FAO) (Oxford University)

65% of millennials prefer to buy
purpose-driven products.
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(Harvard Business Review)
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Q6% of consumers believe their actions
can contribute to a better world.
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(Futerra)
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88% of consumers expect
brands to help them live a more
eco-friendly lifestyle.
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The sales of sustainable lifestyle
products grow 5.6 times faster
than others.
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(Futerra) (Stern’s Center for Sustainable Business, NYU)

SUSTAINABLE AGRICULTURE
SECURES OUR FUTURE
GENERATIONS'

RESOURCE SUPPLY

infarm
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From food to fiber, the agriculture industry provides
all of the necessary resources that we need to
maintain our daily lives. However, after having
adopted unsustainable farming methods over the
past few decades, the industry is facing a sequence
of issues from soil erosion, land degradation and
arable land scarcity to resource depletion, posing one
of the greatest threats to our future generations.
The current situation inspires startups and innovators
to develop solutions to alleviate the risk.

Nitrogen is one of the most important nutrients
for growing healthy plants - but only if we use it
correctly. The industry has long been utilizing an
excessive amount of nitrogen-based fertilizer, not
only contaminating the soil and drinking water, but
also supplying the microbes more nutrients than
they need, which will eventually induce the microbes
to release more nitrogen dioxide depleting the
atmosphere. Innovators see precise control as the
key to enabling farmers to use water and fertilizer
more sustainably. Earlier this year, Breakthrough
Energy Ventures, an impact investor network
convened by Bill Gates, led a whopping 100 million

N

o
ae &0 s‘.n\!
Uli <

USD Series C investment round in Pivot Bio. This
Berkley-based AgTech startup creates self-sufficient
ecosystems in the soil by genetically modifying

the microbes, allowing them to release an optimal
amount of nitrogen in the root to meet plants’
nutritional needs, reducing the use of nitrogen-
based fertilizer.

Apart from farming methods, transportation

also contributes significantly to carbon footprint.
According to a report published by Oxford University
in 2019, the agriculture supply chain accounts for
16% of the carbon emissions of the entire farming
industry, while transportation alone makes up 6%

of the footprint. Hence, urban farming could be an
alternative to cut down carbon footprint by reducing
the distance between farms and end-customers.
Infarm is a Berlin-based startup helping restaurants
and grocery stores to set up indoor farms, allowing
them to sell freshly harvested vegetables to their
customers. Its indoor farms are remotely controlled
by a cloud-based system, providing the perfect
amount of light, water and nutrients to the plants.
As a result, 5 million km of transportation and 8
hectares of land can be saved for every 2,000 indoor
farms built.

Some of these agricultural solutions could also be
used to grow fiber, empowering the fashion industry
to build up a more sustainable supply chain at

the source. The fashion brands featured on page

13 demonstrate a regenerative farming approach,
fusing innovative agricultural practices with fashion
design. Both the fashion and food industries are

in need of innovations that can help achieve a

truly sustainable ecosystem. A handful of proven
solutions have been used to facilitate the supply
chain to shift to sustainable practices. The London-
based startup Provenance, develops a track-and-
trace solution powered by blockchain, which has
been used by coffee beans farmers, grocery stores,
home textile producers and fashion brands. Its
solution increases the traceability and transparency
of products by providing every stakeholder - farmers,
manufacturers, retailers and customers - detailed
information at each stage of the supply chain.
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IDENTIFYING SIMILARITIES BETWEEN FOOD AND FASHION

FOOD AND FASHION PRODUCTION
ARE ON THE SAME TRACK

The conventional farming industry is facing
enormous pressure on land scarcity, leading to
competition for land between fiber, food and
livestock. Although innovators have developed
solutions to improve soil quality and farming
practices, the food supply chain cannot solely rely on
limited land resources — seeking for alternative food
supply is a priority. While Infarm’s urban farming
solution is an exemplar of departing from on-field
traditional farming, ingredient innovation and
alternative foods are also paving the way for a more
sustainable and renewable food industry.

As the awareness of sustainable living has been
rising over the past few years, the demand for plant-
based products is continuously surging. The global
plant-based meat market is expected to reach 35
billion USD in 2027 (Food Industry Executive), and
Beyond Meat is undoubtedly the leader in this space.
According to a recent interview by the New York
times, the American plant-based company is valued
at 14 billion USD - proving that a plant-based diet

is no longer a niche lifestyle choice. Beyond Meat
produces plant-based meat using various types of
beans, potato starch and plant-based oil, which
consumes 99% less water, 93% less land and 43%
less energy. Therefore, plant-based diets are not
only kind to animals, but also to our mother nature
by significantly reducing environmental footprint.

Ingredient innovation pushes the boundaries of Food
Tech even further, subverting the conventional agri-
food supply chain with disruptive ingredients. The
Finnish startup Solar Food uses electricity to extract
carbon dioxide and hydrogen from water, then feeds
the extraction with bacteria, resulting in a single-
cell protein called “Solein”. The wheat flour-like
protein contains fat, carbohydrates and minerals,
which can be used as an ingredient to produce
baked goods, protein drinks, or even burger patties

without using a kernel of bean — corroborating its
profound statement “disconnect food production
from agriculture.” Having said that, carbon dioxide
is present throughout the process - in fact, it is
captured as part of Solein during fermentation.
Moreover, the electricity used is powered by solar
energy, emitting 100 times fewer greenhouse gases
than raising cattle. It also yields 1,000 times more
than raising cattle using the same size of land,
making it a highly resource-efficient ingredient.

The fashion and food industries have always been on
the same trajectory, embracing a more sustainable
approach by using similar technologies. Like Bolt
Threads (page 12) and Evocative Design (page 17),
we have seen many examples of adopting bio-design
and additive manufacturing in fashion or industrial
design. And now, the food supply chain is also
probing into these technologies, aiming to increase
annual yield alongside a lower environmental
footprint. While raising cattle usually takes at least
one year from birth to slaughter, cultured meat
developed by the Israeli-based startup Future Meat
only takes 14 days to grow, providing a more time-
efficient solution for the food supply chain. Besides
its efficiency, cultured meat is cleaner than regular
ranch-raised meat as it uses 90% less water and
emits 80% less greenhouse gases. Another Israeli
startup, Redefine Meat, also develops animal-free
meat using 3D printing technology, allowing retailers
and restaurants to produce meat on-demand.
“Future Meat” sounds like science fiction, but these
are not far-fetched innovations as both startups are
expected to launch their products by 2021, pushing
the agriculture industry one more step towards a
farm-free era.
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INNOVATIVE E-RETAIL
SOLUTIONS IMPROVE
THE CUSTOMER JOURNEY

E-commerce has been thriving for years as most
lifestyle retailers have built up their online channels
to create a ubiquitous presence for their brands and
products. But the e-grocery sector was an

exception — customers used to be skeptical about
the quality of online grocery shopping because they
are not able to choose the products in person. The
lack of trust between retailers and customers was
one of the major setbacks for the e-grocery sector.
It also requires a multitude of resources for
traditional grocery stores shifting from the brick and
mortar model to the e-commerce arena. Despite
that, the current pandemic provides customers and
grocery startups a second chance to re-explore the
online grocery shopping experience. Startups are also
taking this opportunity to introduce sustainability
to their businesses.

For example, the London-based startup, Good Club,
focuses on selling local sustainable products using
reusable and non-plastic packaging, setting an
example of a zero-waste and closed-loop e-grocery
business. Meal-kit subscription is another disruptive
model that has changed the operation of the
grocery sector. In addition to saving customers’
travel time to the grocery store, it provides an all-
in-one service to their customers - from developing
recipes and calculating the nutritional value to
recycling meal-kit boxes. The competition within
this field is very fierce —while Blue Apron lost 30%

of its users in just one year, another leading meal-
kit service provider HelloFresh recorded a 42% y-o-y
growth in 2019, suggesting a promising future for
the most adept and competent players.

Retail technology such as payment and fulfillment
solutions also enable e-retailers to improve the
customer journey. Amid the pandemic, it plays

an even more important role in engaging online
customers in times of social distancing, facilitating
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retailers to operate business as usual. The British
retail tech startup Smartzer develops a solution
that allows retailers to lay an interactive tag over
campaign videos, increasing the conversion rate

of retailers’ social media campaigns. Initially mostly
used by luxury fashion brands, its founder Karoline
Gross told us in the previous issue of Fabrica.Weave
that its solution can also be applied to enhance
the customer experience of buying food and
beverage online.

We've mentioned that the lack of trust and
infrastructures were the major hurdles for the online
grocery sector. In fact, according to McKinsey's
report, unstable supply was also an obstacle for the
grocery sector to develop online channels. Stable
supply reduces the bounce-back from customers,
but COVID-19 is causing disruptions throughout
the supply chain. These startups’ solutions enable
retailers to predict demand effectively during and
after the pandemic: Crisp is an American tech
company that forecasts food supply by collecting
and analyzing yield and sales data. Its solution
helps the food supply chain better predict the
demand, resulting in less food waste. Similarly,
Chain of Demand, a Fabrica incubatee, has
developed an Al-powered forecast technology that
allows retailers to reduce excessive inventory by
predicting future demand more accurately.
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LIFESTYLE AS A WHOLE: IDENTIFYING SIMILARITIES BETWEEN FOOD AND FASHION

FOOD AND FASHION:
A HOLISTIC SUSTAINABLE

LIFESTYLE
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Sustainable or plant-based living are not just about
eating vegan meat or using cruelty-free products,
but a full embodiment of one’s lifestyle choice.
Consumers with a higher consciousness

of sustainable consumption expect retailers to
provide them with a full range of sustainable
offerings. Outdoor clothing brand Patagonia

(page 15) is known for being a long-time supporter
and advocate of sustainability. They have launched
a spin-off food brand, Patagonia Provisions, to
celebrate the regenerative farming practices
adopted by both its garment and food production,
providing its customers a full experience of
sustainable living.

Fabrica is supporting a few Singaporean startups
that empower consumers to celebrate a plant-
based lifestyle through their digitized platforms:
Green is the New Black is a media company that
provides their readers with stories about conscious
living and an online marketplace to buy sustainable
products. While abillionveg is a plant-based version
of Yelp or OpenRice — a review platform, where its
users can search and write reviews for plant-based
restaurants and products, creating credentials for
the yet-to-be-seen plant-based market. Vikas Garg,
CEO of abillionveg tells us more about his company's
mission in his interview on page 22.

In this article, we have explored various examples
of how fashion and food are closely tied together.
We believe there are countless opportunities for
both industries to join forces to spur innovation

in the future when we take a holistic approach of
the lifestyle industry.
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REPURPOSING FOOD IN
FASHION AND TEXTILES

In addition to turning post-consumer food waste and crop

residues into compost or redistributing to people in need,
the agri-food supply chain can also transform them into

raw materials for producing fashion and textile products,
creating an inter-industry circular economy.
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USING FOOD WASTE AS
FEEDSTOCK FOR TEXTILES

The United Nations’ report shows that 1.3 billion
tons of food are wasted every year, making it one
of the most concerning societal and environmental
issues in the world. Handling domestic food waste
could be as easy as putting a compost bin in the
kitchen, but collecting industrial food waste from
restaurants, hotels or food producers involves more
parties and procedures, creating hurdles for the
industry to handle food waste sensibly.

A handful of aspiring startups and innovators are
attempting to tackle this issue by streamlining
the process of turning discarded food into fabrics,
building a sustainable future for both the fashion
and food industries.

Decades ago, textile producers discovered that
casein, a substance found in milk, can be used

as a feedstock for producing cotton-like fabric

by blending it with acrylic. Since it is not entirely
organic and can be easily substituted with cheaper
synthesized fibers like polyester, the value of milk
fabric was questionable and had never been
widely used by the industry until recently. Material
innovators have now successfully optimized the
production of “milk fabric” without incorporating
any non-organic substances. This breakthrough gives
milk fabric a second chance to disrupt the market.
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Mi Terro, a startup based in California, develops a
series of proprietary processes that extract casein
from discarded dairy products, resulting in purified
casein that can be spun into breathable and anti-
bacteria yarn. Likewise, the German startup Q Milk
collects inedible dairy by-products from ranches and
turns them into pellets for producing fabrics and
cosmetics.

Coffee is another beverage that we consume the
most nowadays - over 160 million burlap bags of
coffee beans in 2019 according to the International
Coffee Organization. While coffee provides us

with an energy booster in the morning, the

leftover coffee grounds going into landfill emits an
intolerable amount of methane gas that threatens
the environment. In order to reduce coffee waste,
industrial designers have been reusing coffee
grounds to produce tableware like coffee cups. As a
versatile material with various applications, coffee
grounds can also be used as a feedstock for fabric
production. Singtex, a material innovator based in
Taipei, collects the coffee grounds from Columbian
farmers at fair trade price and reengineers them
into yarns through an energy-efficient process. The
performance fabrics made from the coffee grounds
have been used by over 50 well-known fashion
brands such as New Balance, Oakley and Patagonia.
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DON’T BURN CROP
RESIDUES —
WEAVE THEM INTO
CLOTHES

THE AVAILABILITY OF
MAJOR AGRI-RESIDUES IN THE WORLD
RRITHBREDHESR

TYPE OF AGRI-RESIDUE
HERRFEMER

AVAILABILITY
(MILLION TON/ YEAR)
R (R / F)

SUGAR CANE BAGASSE
HEE

BAMBOO
o

CORNHUSK
EXR

BANANA LEAVES
rE

Source: fashion2fiber.com

To prepare the field for sowing new crops, the
agricultural industry commonly burns excessive
crop residues like wheat straws and corn husks.
Setting the field on fire seems to be a cost-efficient
method, but the true cost behind it is unbearable -
field burning leads to air pollution, wildfire, extreme
microclimates and many other catastrophic
consequences. According to the Food and
Agricultural Organization of the United Nations,
1.3 million gigagrams of CO2 were emitted from
field burning in 2017, and over 255,000 tones of
crop residues were burnt in Southern Asia alone.

Crop residue is a highly adequate yet overlooked
feedstock for producing materials. The agricultural
industry generates 380 million tons of it every year
which is left unused. Circular Systems, the winner
of the H&M Foundation’s Global Change Award
2018, is one of the pioneers that turns crop waste
into biomaterials. With the mission of creating a
zero-waste agricultural industry, the innovative
startup coverts banana tree trunks, pineapple
leaves, rice straws, sugar cane stalks, oilseed flax
and other leftover organic matters collected from
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the farms into “Agraloop”, a low-cost bio-material
that is compostable. Like Singtex, Circular Systems
also pays farmers from lower-income communities
a fair price for the crop residues, not only financially
supporting farmers in developing countries that
have long been exploited, but also incentivizing the
industry to reuse these lucrative resources.

Fruit by-products are probably the most

recognized regenerative resources among all crop
residues, as many of them have been successfully
commercialized in the market. Pifatex and Orange
Fiber are early-movers in this space, turning banana
leaves and orange bagasse into vegan leather and
vegan silk, which have been used by high-fashion
brands like Hugo Boss and Salvatore Ferragamo. The
Rotterdam-based startup Fruitleather is another up-
and-coming material innovator, who saves discarded
mangos from being wasted by converting them into
durable and tenacious vegan leather that comes in
different colors and textures.
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DYEING TEXTILE WITH
FOOD WASTE

The textile industry has been notorious for
discharging dye wastewater for decades. An
academic journal published by a group of
Bangladeshi scholars in 2019 estimates that
40,000 m’ of wastewater were discharged daily

in Bangladesh alone, one of the largest garment
production hubs in the world. Denim is known to be
the most polluting fabric not only because it takes
up to nearly 3,000 gallons of water to produce just
one pair of jeans, but also because the hazardous
chemicals manufacturers use in the washing process
contaminate the marine ecosystem.

Luckily, food waste turned into natural and
sustainable fabric dyes allows us to give fashion

a tint without tainting nature. Archroma, a Swiss
company specializing in developing industrial
colorants, uses inedible herbs and nutshells collected
from the agri-food supply chain to produce fabric
dye. The company also improves the transparency
of its supply chain, where customers can trace

the source of the dyes by scanning the smart tag
attached to the clothes. American dye studio
Botanical Colors is another champion of organic
dyes, upcycling fruits and vegetables such as
rhubarbs and pomegranates into non-toxic and
biodegradable dyes. The studio also hosts workshops
to educate the industry on how to dye fabric using
less water, empowering the fashion industry to
embrace a thorough sustainable practice.
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MUSHROOMS GROWN
FOR WEARING

Lab-grown fibers do not involve livestock and use
less land, offering a cruelty-free and resource-
efficient option for the fashion industry to produce
fiber. Combining them with crop residues makes it
even more eco-friendly. Bolt Threads, the renowned
material startup based in the US, extracts sugar
from corn waste and puts it through fermentation
with yeast and water, resulting in vegan silk

that has been used by Stella McCartney for its
collections. The company also develops soft and
durable vegan leather by injecting organic matters
like discarded corn stalks into mycelium cells,

fully utilizing every single part of crop residue in
creating new materials.

From food to fashion and farm to laboratories,
solutions mentioned in this article are only a few
examples of how interdisciplinary collaborations
give food a second life by repurposing them in
the fashion and textile industry. These examples
also show us that by pushing boundaries and
being innovative, we can create a self-sustaining
techstyle industry and a zero-waste future for
generations to come.
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Image Courtesy: Fibershed, Trace Collection, California Cloth Foundry, Patagonia

REGENERATIVE FASHION: MENDING
THE DAMAGED PLANET WITH
BETTER FARMING PRACTICES

In the previous story, we introduced a handful of startups
demonstrating the possibility of repurposing food waste in

the fashion and lifestyle industries. On the other hand, reusing
fashion waste in the agriculture industry is still a developing
field. However, four trailblazing initiatives and brands featured
in this story ensure every bit of fashion waste will be re-used to
nourish the land through bringing about regenerative fashion.
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WHAT IS REGENERATIVE
AGRICULTURE

FORMING A ROBUST
REGENERATIVE COMMUNITY

FIBERSHED.ORG

@) FIBERSHED

By adopting regenerative methods like
reforestation, low-till or no-till farming, farmers will
be able to minimize carbon footprint by cultivating
better soil structures that store nutrients and
captures carbon dioxide.

Founded by Rebecca Burgess in 2010, Fibershed is

an NGO based in California that advocates a self-
sustaining “soil-to-soil” system. By teaming up with
farmers, textile producers, brands and retailers in the
region, the NGO is building up a circular ecosystem
where textile products are farmed, dyed, designed,
produced and composted within a 250-km radius in
northern California, minimizing the carbon footprint
of textile production through an onshore regenerative
production system.
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To date, over 150 producers spanning across the
region have joined Fibershed'’s program and promised
to farm and source locally and regeneratively.
According to its assessment report, each garment
produced with its current soil-to-soil system emits
3.6 kg of CO2. The NGO hopes that all members will
fully adopt solar-derived energy in the near future,
resulting in carbon-negative textile products.
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A FULL-BLOWN
SUSTAINABLE FASHION
MOVEMENT

THETRACECOLLECTIVE.COM
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Trace Collective is a London-based fashion brand
that aims to reduce the fashion industry’s carbon
footprint, water usage and energy consumption.

By combining regenerative farming practices and
sustainable manufacturing methods, the brand uses
50% less energy and 90% less water compared to the
traditional garment production process. Moreover, all
fibers and garments are grown and made in Europe,
already allowing the saving of over 1,000 kg of CO2
on transportation since its launch in January 2020.
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The brand also avoids producing post-consumer
fashion waste by providing its customers with lifetime
repair service and encouraging them to return
unwanted garments for upcycling into new products.
As the fibers used to produce garments are entirely
regenerative and biodegradable, it allows the brand
to turn some of the used garments into compost to
increase soil fertility, demonstrating a truly soil-to-soil
business model.
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CLOTHES MADE TO
COMPOST
Cadlifornia Cloth Foundry (CCF) founder Lydia Wendt However, the brand has admitted that the
CLOTHFOUNDRY.COM/ has been working in the fashion industry for over 20 garment isn't entirely compostable, as its sewing
years, including with world-renowned brands such as  threads are made of spandex, a material derived
REGENERATIVE Tom Ford and Calvin Klein. By using her expertise in from fossil fuel. Therefore, the brand is now working
fashion design, she founded California Cloth Foundry, ~ with material innovators on developing bio-based
CALIFORNIA a renewable fashion brand that commits to using threads replacement. CCF also promotes and sells
CLOTH natural dyes and regenerative fibers to produce natural fabrics grown, spun and finished locally in
FOUNDRY garments. As CCF's garments are made from California, enabling more players of the fashion
regenerative and plant-based fabrics, customers can  industry to adopt them.
simply compost the used item, providing nutrients to
the soil after use.
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Patagonia has been leading the way in sustainable The size of arable land is decreasing every year,
PATAGONIA.COM fashion for decades, celebrating fair trade and leaving food and fiber to compete for land to

patagonia

responsible production by joining forces with different
NGOs and initiatives. The brand is one of the founding
members of Regenerative Organic Certified, an NGO
empowering farmers’ rights and promoting organic
farming practices. “Road to Regenerative” is its

pilot collection that fully adopts regenerative cotton
fairly and organically grown in India. Partnering with
Bluesign®, a system that enables textile producers

to trace and monitor supply chain operations, the
brand can guarantee its customers that products are
manufactured sustainably and safely.
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grow. Nevertheless, Patagonia believes food and
fibers can be grown in harmony without fighting
for limited land resources. The brand launched its
spin-off venture “Patagonia Provisions” 5 years ago,
using the same regenerative framework to farm
and source food. By doing so, Patagonia envisions
a future where food and fibers will not deplete, and
soil will be nurtured continuously.
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USING FOOD WASTE TO
CREATE WASTE-FREE

PACKAGING

When Sten Gustaf Thulin invented plastic carrier bags as

a reusable solution, little did he know that it would cause
irreversible devastation to our mother nature. According to
WWF's latest report, the food and retail sectors generate
at least 8 million tons of plastic waste every year, putting
the marine ecosystem in danger. In order to tackle this

issue, startups featured in this story have developed bio-
based solutions using food waste and crop residue, enabling
retailers and end-customers to minimize the usage of

petroleum-based packaging.
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Image Courtesy: Better Packaging, Novamont, Notpla, Doeat, Make Grow Lab, Ecovative Design
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BETTER PACKAGING CoO. NOVAMONT

Auckland, New Zealand Novara, Italy London, UK
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As e-commerce sales rise due to stay-at-home
orders amid the pandemic, the use of packaging
has also surged. To reduce waste, Auckland-
based 'Better Packaging' produces compostable
packaging and labels using crop by-products

like corn husks and wheat straws, causing
significantly less pollution than petroleum-based
packaging. Certified as home-compostable, the
packaging breaks down with other organic waste
after 180 days.
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Mater-bi is a biodegradable plastic developed by
Novamont using cornstarch and vegetable oil, which
can be used to produce a wide range of compostable
products such as cling film, mailing bags and carrier
bags. Like Better Packaging’s products, Mater-bi

is certified as home compostable. Mater-bi is also
biodegradable and soluble in the ocean, mitigating
marine plastic pollution caused by petroleum-based
products.
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You may have seen on social media marathon runners
being given small pouches of water — this intriguing
plastic-free solution is a cutting-edge innovation
developed by Notpla — a bio-based plastic made
from brown seaweed that can be used to produce
edible sachets containing beverages or condiments.
Since growing brown seaweed does not require fresh
water and fertilizer, it is one of the cleanest resources
in the world. The startup is currently developing a
machine that allows event organizers and restaurant
owners to produce biodegradable packaging on-site
and on-demand.
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Styrofoam takeout boxes and single-use plastic
cutlery are toxic and non-biodegradable, creating
devastating plastic pollution within nature. In order
to encourage the food industry to eliminate single-
use products, DoEat transforms potato starch and
water into compostable and edible bowls. These
potato-based bowls are flavorless and hence will
not affect the taste of the dish. The resilient starch-
based material can withstand high heat, allowing
food producers to make the bowl as part of the
dish by baking or deep-frying them with other
ingredients.
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It was initially a project studying the cellulose
structure of kombucha scoby, which unexpectedly
turned out to be a compostable packaging solution.
By fermenting vegetable waste, Make Grow Lab
develops a bio-based material that can be used to
produce packaging or vegan leather. Inheriting the
tenacious texture of scoby, it is water-resistant and
40 times stronger than paper, making it suitable
for packing fresh food or other wet products. As the
material is self-adhesive, producers can also wrap
the products without using any plastic tapes.
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Ecovative Design has used mycelium (the root

of mushrooms) to develop packaging that is
compostable and biodegradable in just 45 days,
making it much more environmentally friendly
than petroleum-based products. Mycelium and
other organic matters injected into a stencil, grow
a water resistant and heat-insulating materials

in 7 days, providing a time and cost-effective
packaging solution for the retail industry.
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AgFunder is a US-based venture capital firm, investing in
technologies that enable the agri-food industry to approach
a more sustainable future. In this interview, its founder
Michael Dean talks us through the recent development of the
landscape of agri-food innovation, and how the firm supports
innovators that make changes happen within this sector.
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Image Courtesy: AgFunder, UnSplash, Atomo, Mycoworks, WeFarm, Simulate

AGFUNDER:

TRANSFORMING
THE AGRI-FOOD
ECOSYSTEM

AgFunder is a digital venture capital platform
with a mission to invest in technologies to rapidly
transform our food and agriculture system. We
publish AgFunderNews and offer our members
the ability to invest in our funds. Our current fund
is the Grow Impact Fund, which will invest in the
technologies that will deliver a sustainable and
equitable food system.

Alternative proteins and cellular agriculture will
ultimately provide viable and affordable alternatives
to animal protein production. New plant-based
alternative protein products are offering consumers
healthier alternatives to animal protein. It will be a
little while before we see so-called cultivated meat
on supermarket shelves, but there are a growing
number of enabling technologies that will accelerate
its development and affordable production.

Founder of AgFunder
AgFunder BI## A

Technologies like digital marketplaces will benefit
smallholders by providing markets for their crops
and affordable inputs for their farms. Robotics and
automation technologies will deliver increased farm
productivity and profitability.

Controlled Environment Agriculture (CEA) is another
area primed for huge growth. Locally grown fresh
vegetables and seafood will be a fundamental
component of our “smart cities” of the future.
Compact, high-yielding indoor circular systems will
be the norm. Climate change is forcing us to adopt
sustainable, energy-efficient controlled environment
production systems that are able to preserve water
and virtually eliminate environmental impact.

loT and Al technologies are going to have a huge
impact on the food system. Tiny hyper-spectral
sensors detecting food quality and freshness while
software platforms use machine learning to provide
actionable insights on the ripeness, quality and
display readiness of produce will materially cut food
waste.

New technologies are creating circular economies
from plastic waste by utilising pure enzymatic or
bacterial digestion to convert it to useable molecules
for the creation of new products. Other technologies
are focused on creating new biodegradable, water-
soluble and even edible plastic replacements from
natural sources such as mycelium.

Biotechnologies such as genetic editing allow
farmers to achieve greater yields through crops

that perform well in marginal environments and
can tolerate low rainfall, salinity, heat and diseases.
They require much less chemical application and
reduce greenhouse gasses in the atmosphere
through avoided deforestation, as farmers no longer
need to clear land to maintain yields due to land
degradation.

Our Grow Impact Fund is a standard 10 year fund,
but with our Singapore based Grow Accelerator
and our global network of over 85,000 members,
we are able to provide our startups with access to
a whole range of people and organisations who will
help drive their development, such as corporate or
NGO partners to trial their technology, potential
customers, investors or talent. As our network is
global, we can introduce them into new markets
much quicker than they could otherwise achieve.
Like most technologies, agriculture and food
technology innovation will mostly be developed for
advanced markets and then adapted for emerging
market farmers. Digital marketplaces, robotics as
a service, aerial hyperspectral imaging for farmer
decision support and pest detection and digital
financial services are all good examples of this.

AgFunder 2 — R BB Bl &R F & MW E & &
MARNERERRZADOBMBEITIE RTEM
[ AgFunderNews] » F{fi1h,:# & B (A AgFunder 9 E &
A& B BMBEBES [Grow Impact Fund] Mi&E
MAHE ATREARRSOBEITE -

BREQNAREESKE/BMERHEIEATT &
BEENTEDRRDMEQLEE - MENEYUEERE
REM RBERRALDVESTRENEE RMAE
FERRBEEATSERLBIMEN[BER
Bl H HPEESBUERKREENFER.
EETEIERZH -

WMEBEEARERREENNNERE  —HERMS
REMPANREY M- TEARSRE/EREER
BB A B BHARRMBEERESSED
BISRITEEHMBT 8

BEPEIR 35 B % (Controlled Environment Agriculture -
BRCEA) B —AEBITFOERAERNERE-
R EENNERRMNEE SRARR S
WEXTE  BHE RN EABRESHSKAT
e mIRNEER R MIRAARFE - AR RAANIRE
B ARG BEMIALAMREKE RSN - AT LAF A E 7
B77%E  MEITEHRENTE -

VEEMALEEN RO BERAGEE2NER-
BENEEERRERERYBE M HE  MEKA
BREEENRNMTFEMREHOTENR BERMTE
REMNAKRENRE wERMTRERTSERLY
EBRERR BRRMAAXNRIBERIRE -

MR ERSRMEIERERREE  GENAERAREL
BlERERRARENERND T MEBRHXAISE
RAAEAEE ABERREER . AARKT EEARA
WERZBEM-

EAmBSEEMMERAEEEELELREERNER
Y EEMEAHARERRE SHEHE  RAREKEM
EWERR AREFTEROKK - AREEREEER
THEBEEE/KLRA M TARTHIS R RMFE
B R HERMRE 2 (CERMNEREGAR
I RF R AP BUR EREERRZF

B A8 [ Grow Impact Fund] 2 —E#3F 10F N E
HES TBBEMEREINEE [ Grow Accelerator]
MEIRWKE AL 85000 LFE " RYILRHEZEMHA
R EER EECEMFELTRBERE S AM
MR N bERHEERTR REEMAL B
HEMMNER - bEEREE —E2HEE - MM
BEEBRMOEDR FERARMEADTHTS . — 0
REBHNRE BENEARMR-—RARESRERED
ZmR BRHETSNERKA 0l 721 8§
femE - MHARRE . BEMERRARNEZEERN
5 B = k% & K & (aerial hyperspectral imaging)
LA K2 S0 B AR 75
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“PEOPLE ARE INCREASINGLY SEEKING

NEW FLAVOURS AND EXPERIENCES IN
THEIR FOOD AND BEING DIFFERENT
IS GOOD, BUT DELICIOUS IS KEY.”

[BEERESE * FE

S WA TR EIRAIISES
HBRAREHE Bz
HARZER -

Farmers everywhere face many crucial challenges.
One of which is properly understanding what is
happening on their farm. Information is the key

to this and our portfolio companies such as The
Yield, Solinftec, Fieldln, WeFarm and DeHaat assist
farmers in very different ways and in different
markets, but all with the same goal, to materially
improve the productivity and profitability of their
customers’ farms.

There are many ways that biotechnology will be

a key facilitator of the circular economy, ranging
from leather made from mycelium to fabrics and
plastics made from spoiled milk for example. The
ability to produce functional, high performance
fabrics which may be completely recycled or
compostable to add value at the end of their lives is
incredibly exciting. These products in-turn drive new
economy opportunities in robotics and production
methodologies.

Digitisation is a key driver of supply chain efficiency.
Artificial Intelligence informed by data collected from
sensors throughout the supply chain will provide
visibility into real-time production and demand
levels so that any imbalances can be predicted or
more effectively dealt with. Artificial Intelligence
models will be able to predict these imbalances so
that production, transport and distribution can be
adjusted in response, driving products to alternative
outlets and direct-to-consumer opportunities to
ensure waste is minimised. Automation and robotics
are also going to play an increasingly major role in
our future food system.

There are three key components that we like to see
when assessing plant-based foods, particularly in
alternative proteins. The first is flavour. It may seem
obvious, but the product needs to taste fantastic. It
doesn’t need to be a perfect facsimile of a particular
protein, but it must taste great. People are
increasingly seeking new flavours and experiences in
their food and being different is good, but delicious
is key. The second is ingredients. Covid-19 has
highlighted the need for us all to adopt healthier
diets and consumers are increasingly seeking foods
that are natural, less processed and contain fewer
ingredients. Alternative ingredients that are able to
deliver on flavour, are healthy and sustainable are
entering the market, which is incredibly exciting for
the future of food. The third is marketing. It is no
good having a fantastic product if consumers are
unaware of it and as venture investors, the ability of
a company to generate rapid consumer adoption
and sales growth is vital. A great sense of product,
branding and the correct channels to market are all
vital in driving early customer adoption.

Atomo applies their proprietary process of combining
compounds such as sugars and amino acids with
a variety of upcycled food waste ingredients and
then processing them to produce “coffee without
the coffee beans”. Globally we waste or otherwise
lose around a third of all the food we produce. We
believe the strategy of identifying compounds
that can deliver specific flavour profiles to waste
ingredients to upcycle them and produce new
ingredients or products has major implications for
improving food security and waste management
globally.

TEEAWPE BRXHAEAHE TN DEREKE Ep—
SRR THEMEZENSS TUNENEE
Rz E. MWK EHS QT The Yield: Solinftec:
FieldIn~ WeFarm 1 DeHaat & & i@ 1~ & J5 =\ f 1 35
HERE B EREE BN RRKREARM
EFEMEENFETFBE

EPHMBEZEAEOHAERREENIZETFT —
MEARRKONE 25 REMFNHEERHMER
EHEBEEN T2ERBERTEENSIEEE
ik REMELEGTENENMEE B—HSATD
RENERB - AKX ELERDIERARRMEE
TR RS

BH DR ERYAEANTIERNER  REFREMH
EEANBIE REATEEEDTEBRNENHE

T KK - e TR AN B b BRI KB MR -

MAATEERAENEANRE  TEEMAEBAE
HE - E%H DHFTBENERBEL ShEBHEM
IERHEEHRERAABETNRE BILRLESE
RE - BBEMEMAMROHEERKNIER R
TREEIENAG-

FrRlRBREREM BRAFXKEDEREFAKB=X
G BERKE - ERERAUERAR BE M
—EBHFEH IR EEREEEAEM
B-—EEHL - BEEEKRRTE  THIHHOKE
MFrH R BRTREHSE BECHRAETES-
E_REM- EMAMNBEREARNEZE  BED
EERA PMIMERIRBORM Fi2 BFE-
AFENERRHMEEMATS  HRAFHORKKH
FERE - F=RWMBTH  BHNERNRRAHBE
ERBIGREN HARKREERG AERITEEER
N NEERRERER - FERNER  mE1TH
MIENMSRE IR FHETOEEK -

Atomo F AP B HRIZ AR - & BN EKE
KEEZERY BIETFMIKEREEMEEZ AU
BE] o 2IRE BEETEEES =HZ—HRR
EE.BMABENRE REBEE(LAVEAR
BRERHMEHRFERE XARBECMARAHFHE
BEREMRNEMLER EMAE2REBRHEEM
REMEIE -

THESE ARE A HANDFUL OF STARTUPS
THAT AGFUNDER HAS INVESTED IN:

ATOMO COFFEE

SIMULATE

By using its proprietary molecular
technology, Atomo is an ingredient
innovator that makes coffee from
upcycled and sustainable plant waste
collected from the local farmers.

Atomo 2 —XKEHBIF AR HEH 2
KEIWATALBEMAIHENEEZEE R
EYiE - EREEES FRHZAEEMTE-

MYCOWORKS

The startup develops a plant-based
frozen chicken nugget “Nuggs

2.0" using advanced soy protein
technology, giving eaters a hyper-
realistic simulated texture of animal-
based nuggets.

M A ET EAR R ENZRED
YEZER [Nuggs 2.0] - RES IR
Rk HRAEBEENERR -

WEFARM

The San Francisco-based material
innovator develops “Reishi”, a high-
quality and waterproof sustainable
leather, from mycelium, which can be
used to produce furniture, footwear
and leather goods.

EEVHBIFFARKAE= T FMAE
HrEmBEteRENIRE BHKKE
W ¥t [Reishil - ATAEEERM EE
HEME E R

The London-based purpose-led
startup builds up a digitalized farmer-
to-farmer network, empowering
smallholder farmers in Eastern African
countries to share knowledge, increase
annual yield and gain market insight.

Wefarm 2 —HKRE R AW T b1
MBHRN MBI TR E
RERK| B BRFENUEPHZE
B RAFEENTHTISEA -
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The increasing demand for sustainable products drives the
development of the plant-based market. abillionveg, a Fabrica
portfolio company, develops an app-based platform where
users can search and rate vegan products, propelling the
growth of the market by creating an online community for
sustainability-conscious consumers.

Vikas Garg, the founder and CEO of abillionveg, talks us

through the landscape of the current plant-based market and
how the platform helps businesses engage their customers.

Image Courtesy: abillionveg, Unsplash

HURBEERREAHRAENER  THEYEERD
BE o MEBEHHIREASE QA abillionveg &
By 7 —ERZAFESATEEYEERN TR
ERAER  FERAURKESSNEEERZYA L
HE EBHEEDTSHRE -

FEEBHE S o abillionveg M AI Y A K 1T AR
Vikas Garg B REM I ZEYHERERNNRE -
LEEBEMPNFANAEDARNELES -

ABILLIONVEG:

BUILDING

A CONTENT-BASED

COMMUNITY FOR

THE VEGAN MARKET

©just £gg Sandwich
<55 Ik 112

D
7
% -

550
Grand Byate Singapore

Sampler

Mediterranean

amm\\wasa\m\zsB ~
ste.
Jafel o8 ¢

raw (A cproned P e,

puesll
nmy

<\r\\ i Medic
3
jeasa! ysup\sed i

“BEING VEGAN HAS
BEEN ONE OF THE
MOST UPLIFTING
AND IMPACTFUL
THINGS I’VE EVER
DONE.”

[BSREEERWBNE
SAREMRAREON
FiRz— -l

Founder and CEO of abillionveg
abillionveg B3 A RITHAREL

Being vegan has been one of the most uplifting
and impactful things I've ever done. But going
vegan was a really hard journey and often felt

like a sacrifice! So, | started abillionveg to make

it much easier for people around the world to
discover and enjoy this lifestyle. Our mission is to
build a technology company that helps billions of
people around the world transition to a much more
sustainable way of life.

When we add up sectors like food, fashion, and
beauty -we get to a global consumer market
that’s more than $6 trillion in annual sales.
Sustainability is a big, global mega-trend for the
next 20 to 30 years, and we think consumers are
going to focus on plants. Our goal is to help 10-
15% of the world’s population move to plant-based
living in the next 10 to 15 years. That's a big chunk
of the consumer wallet.

Nearly half of our members enjoy meat, fish

or dairy on a regular basis. They're part of the
abillionveg community because the app and our
members help them find vegan food or sustainable
products wherever they want. The community is
supportive, responsive and gives them a voice.

Our members have helped us build the world's
largest directory of sustainable consumer products
across sectors like food, fashion, beauty & wellness.
We have more than 80,000 consumer products
reviewed across 20,000 brands around the world.
Members can find product information and soon will
be able to connect to retailers near them or online
where they can complete a purchase.

KEERERRMBNESARENZEZENNSE
Bz— BR KRAEZERIZEFHLE —EFTERD
MRS REFBEGERE BEUE ALK AEX L
abillionveg 2EAMALHERTFHERNZXER
EFEFA MEMOEGEBEL KR AA B
BEHEHEABREIEAAFEENESZTTA -

MRHRMIEER - BEMERITE—LTE 2B
EMSEFHEESEERET IHELREES
BERAR 20F 30 FHABE MEMABBHEBES
CSREEEDEER L BMAOBEZERERK10 5 15
FHPRRI10E 15% MADEBRIEYMEAE T K-
Al REBER—FREBEMS -

BMALFBYENAFEHERAA ARERALH
m o bt =2 abillionveg H B ) — &5 - AR E D
MEFEE  HMANTFREBEXNGE - SEHMBM
SREARNIKEER - B —ERmFERENT
B hRAREHRBEZNZME -

SEMEDRMBEYEZREANAFEREERS
B HBBERY  XAMBEELEEM MERDK
G2 BEREN 8 BHERKTE S8ANER
WEKEMNWENR  TAKK TG E&ELMER
MNTERRBE - FRBATHEDBIE-
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abillion@

The abillionveg app helps people around

the world discover and share insights on
vegan food and sustainable products. As a
rapidly growing community for sustainability,
it empowers users and businesses to make
better choices for the environment and
helps some of the planet’s most impactful
nonprofits. The startup donates US$1 to
NGOs for every review on vegan food and
products shared on its platform.

abillionveg M) F R HBI 2 AR SHM
DERRMAKBEERNEA (ERH— DR
EROAFELRE WMEDAPMNARRERE
MEHEORE URKEHERLZATESN
MIERFME AZETFRLERR —BANER
EmER MMES R 1 ETTHEFFIEE-

“OUR MISSION IS TO BUILD A

TECHNOLOGY COMPANY THAT HELPS
BILLIONS OF PEOPLE AROUND THE
WORLD TRANSITION TO A MUCH
MORE SUSTAINABLE WAY OF LIFE.”

[EFHEREERRII—REKRLF
EWEZBRRTEASRIERAVNSEEMNEESLX

There are 14,000 vegan dishes listed on abillionveg
across nearly 3,000 restaurants in Singapore.
Anecdotally it feels harder because there’s more
media buzz around the growing vegan movement
in the US or Europe, but it's also happening here
and all-around South-East Asia. Singapore is one
of our ten most engaged markets globally and
Indonesia also makes the top-10 out of nearly

130 countries.

Like Facebook, Instagram or Linkedin, we're a
platform for members, by members. That means
authentic user-generated content. Member reviews
form the foundation for everything we're doing as
an ecosystem, including our industry awards and
certifications, activism, corporate engagement,
and even donations we're making to support
conservation efforts around the world.

This has been our best year and in particular Q2
was especially strong both for member and content
growth. With restaurants around the world closed,
many of our members shifted to using the app to
find information about vegan products and review
those they're purchasing. We think this time will pass
and a new sense of normalcy will arise, and we're
positioning ourselves to help our members complete
all aspects of their lifestyle through abillionveg
including purchasing what they're looking for.

abillionveg 71| i #8 #8 3,000 R 7103 & B2 &9 14,000 &
X6 ARAERMENRER BB FZREPHEXEM
BOMELEURST - B35t 78 57 D035 70 B8 1] 3R 7 36 3 [ 3%
HEde M RRMEHRTRNERTISL— MEEtD
£ 130 AR AT+ BEOGLE -

BL1& Facebook Instagram Al Linkedin® Fffi2— A&
EMRERENTE ERXZBEMVATHELEGE
EEMAIE LIRS - BN wmER KIS EERRER
BUAR AL ERERMPEEHITRRBMAE - &M
P EMTTE) - RIEMENEE UERMBHZX
B FRIRRERER -

SERBRMRBEFHEN —F BHIEEE -F

FENATHNHEERSRYIER - 2T DB

RZEEBEBINTFHREAEASKEIREANEM

SEREBERETTW RMEEEBRE-—Xg
BE BEomARNEEE [FEEL] - RMOELEED
2B A abillionveg EXEEFHNBEIRE - EHEE
BEMMEEMNER-

“OUR GOAL IS TO HELP 10-15% OF THE
WORLD’S POPULATION MOVE TO
PLANT-BASED LIVING IN THE NEXT
10 TO 15 YEARS. THAT’S A BIG CHUNK
OF THE CONSUMER WALLET.”

[BMMERRERK 10 215 F » EHRI
10 E15% MAOEBEEMEEFTAR -

BAIRHEX—RFRIABRETS -

Hospitality will resurface. Things will get back to
normal. People are social creatures. We've seen that
during this crisis anytime some level of freedom
comes back, everyone’s immediately on it. For us,
restaurants are one part of our story. We're working
to make it easier for people to find vegan options,
and that means building technology that allows us
to spread information to decision-makers at tens

of thousands of restaurants around the world every
week. Direct to Consumer is also a big theme, and
we're seeing consumer food brands experiment with
shipping directly. We're excited to see this develop
and we'll find opportunities to partner with mission-
aligned brands.

BEFEXBERELTH MEFBERIRELRE - AR
XY BMAESHEETED RELERE—TE
EHBEHR ARBE-_@Z I HRERENAH - BHRMEH
BEERBMEP —HLoRE RAEEEEAR
FRGUKRIRRER: ERRIAMELHM
FRMEELEMMBELRE N TLEREENREE
BHEAE W BERRBEEEBRBRS K&
BMBRI R mEEERERREEEREESEM:
HMRSEEINEEBENE R T SHESHKES
REREANRBEEE-
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CENTRAL SAINT MARTINS
x THE MILLS FABRICA:
SUPPORTING EMERGING
INNOVATORS FOR THE
TECHSTYLE INDUSTRY

o

The Mills Fabrica has been supporting talented innovators
and designers from the world-leading creative college
Central Saint Martins since 2018 by awarding its alumni with
Techstyle and Sustainability Prizes. As Fabrica expands its
innovative realm into Food Tech, this year is also the first
time the prize awards projects related to the food industry,
celebrating cutting-edge solutions benefiting both innovative

food and textile spaces.

B 2018 F i€ - MEFHEBBEEE Y Techstyle K A 15
AR XFEXERNPREFTEMEARTER (CSM) BEIH
RAIBAT - BEREEFESEERBRENR  AUSFEFREH
REZHERRTEMBNEERESN  XEAREDRIR

MBEENRIRRE -

We are delighted to be supporting two more talented students from
Central Saint Martins with residency at The Mills Fabrica in Hong
Kong, which will help them in pursuing their dreams and providing
them with the space, network and endless opportunities to further
develop their innovative projects. Through our partnership with
Central Saint Martins, The Mills Fabrica remains committed to
working together in creating a better and brighter future for the
techstyle industry.

BENREEIRSAUAEFENTREETERERABREE -
AEFUNESHIRENMMATHASE EASMMARAIEZM -
ARPBRNESRE ERHAFRANHRBE - SBRPREST
EREARHBPRENSHE  HEALREEESRILREI techstyle
TTHREXRY - EXBABRRK -

L 330

Founder of The Mills and Managing Director of
Nan Fung Development Ltd.

HEBARARBEERERAT
EEmEe

The two winning projects were carefully
hand-picked by Fabrica and Central
Saint Martins based on their academic
merit in material innovation and
sustainability within the technology and
lifestyle industry. “We are so pleased
that The Mills Fabrica has again chosen
to support our graduating students
through The Mills Fabrica Techstyle

and Sustainability Prizes... These
awards signal our shared vision of a
collaboration across the globe that
innovates and pushes the boundaries of
sustainability in the design sector.” said
Rachel Dickson, the Dean of Academic
Programmes at Central Saint Martins.

Rachel added, “opportunities like

this are extremely significant to our
students and not only do they provide
financial reward and the opportunity
to undertake a residency at The Mills
Fabrica, they recognise their ambition,

courage and creativity.” The two winners

will be taking a three-month residency
at Fabrica in Hong Kong to further
develop their projects with access to
our coworking space and Fabrica Lab,
receive a cash prize and get connected
to our network and community.

2 A CSM R 15 ¥ &L 8l 3 A0 ] 335
BEEEMIBEEMAH  BELKELS
FEMEESE - CSMAEITREE
& Rachel Dickson &7~ : [ T MR = &
MEEHBRER [Techstyle ] A0
T FBEERE] IHFRMHE
i EmMERBERARZRMOKR
FES  BERAEHRBRTATERIH
MATFEER o

s [EEEEHRMNBERH
HFEEE TEERVYRENZEMN
EHitEnge pMERRATRAE
PMwEs  BRMEIE ] MBEEBREE
HedEEtmErEnETAH3IMEA
MESEE - HIReERAEEFEn R
HETEZMMAELEDY Lab - A&
RAPIWIER - LI MEFRELE
EReR FTARSRABEETIN
AR B R -

THE MILLS FABRICA
TECHSTYLE PRIZE
M E L5 TECHSTYLE Xi8

Sorawut Kittibanthorn explained that over 2.3
million tons of feather waste were generated from
poultry production alone in the EU every year, and
usually, they will end up in landfills or incineration.
However, since poultry feathers are perishable,
they can cause hygienic issues in landfills or even
contaminate the water system if they flow into
rivers or farming fields.

Chicken feathers are composed of approximately
91% protein (keratin) which contains up to eight
types of essential amino acids that we require as
part of a healthy diet. Therefore, Sorawut’s project
proposes an alternative solution to recycling
feather waste from slaughterhouses by converting
its nutrient composition into a new edible product.
You may wonder how the end product looks like -
Sorawut said this project attempts to replicate the
characteristics found in high-quality food, wiping
out the stigma image that is associated with its
original source.

Sorawut Kittibanthorn &7~ " X EBENREEEE -
FEFEE2308MEEPE mMeMEHEEA
HEEIARLE - T2 ARRENPTERHEE -
AHREREEAFERE  WREZFAURMAM  EFH
BEAEEZES

MEZTL EZHOPEFEIN% 2EAE (BEH) &
FTERESTSEERARRIMSNOBRER - Bt
Sorawut B R A REZMEEZS L REDE - T
teMHmEERKRSELAFERER - RAETT TR
KR BEEEE  Sorawut AR REMEBE R EAER
TenENRYLE  BUEKERYRENEAER -

With the help of The Mills Fabrica, my ambition is to build a community that would expand the trust
and amplify the voice of the issue to get wider acceptance and present edible feathers as a viable
means to introduce ‘A Lighter Delicacy’. Developing my cross-disciplinary project in Hong Kong is
also a great opportunity to meet The Mills Fabrica’s industry partners who might inspire and give
project contributions with their advanced technologies and expertise.

EAEERENTRENENAA By —ARAGENEREARENTSR FESAERZNAA
AREAPAESYETTHN (FHXA] EFEEVREEEASNE  BERFREXRBFEFHOTERE -

ERMNEEHENSMNERREARAHRE -

MA Material Futures
KEE (Material Futures) FETiRIZEREL
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THE MILLS FABRICA
SUSTAINABILITY PRIZE
MEFSTHAREXE

I am really glad to be receiving the prize

and | hope to continue exploring my virtual/
material design practice during the residency
at The Mills Fabrica, to contribute to positive
social changes in and beyond the fashion
tech industry.

FREREREERR  ARLEREFHE
SHRERBEHERTYHERAORER > it
ERERBETRAIMEDEROTERE -

BA Womenswear

LR E (Womenswear) 21 RI1282%E4E

Inspired by traditional Japanese techniques like
Shibori tie-dye and Katazome stencil printing,
Scarlett Yang has developed a biodegradable textile
made with algae extracts and silk cocoon protein
with 3D simulations on the decomposition process.
Industrial silk producers seldom recycle or reuse

the leftover silk cocoon, but Scarlett discovered in
her research trip to traditional textile mills in Kyoto,
Japan, that cocoon protein can be used to produce
waterproof layers.

The collection describes a simulated circular living
system, where clothing and styles grow, decompose
and shape-change throughout time and changing
environments. Within the narratives, fashion
garments live and breathe like humans then evolve
into its digital entity from its physical material

body. Joining both bio-design and digital/generative
technology together, the cross-disciplinary project
speculates fashion textiles as a concept of designing
lifecycles, suggesting a biodegradable and virtual
solution for our current environmental emergencies.

BB B EHKRE (Shibori) A (Katazome) FH
ARTE  Scarlett A ER2ERMYMEBBMERD - LUK
IDBBMBEMAERSFBERE  WHELUTEYEELN
R  HATEEILEMNEREQBRBEN
BA MScarlett F BAREBHAR 2 RFEFREWE
HEEMBIR K E ©

MmEBERHEL - EEEOABRER ARG
Heh MEMABBESHANRZTEBTIHITE -
DEEREEMR - BBEEAMRESIN BEWAR
REGFMER  YEHALERELCKSBRTBELRE -
EEBRENIABGEE TEMR MBI/ HTER
B EROBRABEARTBROMS  WEE—
B LY EEMERNIDEDEE SHRFEEE

IN SEARCH OF WORLD-CHANGING INNOVATIONS:

SHUSHRHMHATE:

Co-organized with The Hong Kong Polytechnic University, the
Techstyle for Social Good International Online Competition
2020 supports and celebrates techstyle (technology and
lifestyle) innovations from students and graduates from
around the world focusing on apparel/textile innovations and
agri-food tech, encouraging young innovators to apply with
their ideas and solutions that could make a positive impact
on society for the greater good.

HEEFEHEFBETI KZS MM [Techstyle For Social
Good B 48 L tE E 2020 BN KREZREF R FE/
HRAFREXERNENBENERS XL  WRREM
M techstyle I (RERFHEATFREGBAMNER) - LE
SRERAFEEMMNBENS RS REASE ®M
EEEXFNESE -

The competition invited a judging panel of renowned industry experts in the
apparel/textiles and food tech fields, including Edwin Keh, CEO of The Hong

Kong Research Institute of Textiles and Apparel, Elaine Siu, Managing Director

of The Good Food Institute, Erik Bang, Innovation Lead of H&M Foundation, Dan
Widmaier, CEO of Bolt Threads, Dr. Jeanne Tan, Associate Professor of Design at
the Institute of Textiles & Clothing at The Hong Kong Polytechnic University, Peter
Bodenheimer, Founder and Managing Director of Food-X, Philo Alto, Founder and
CEO of Asia Value Advisors Limited, and Tracy Nilsson, Senior Director of Global
Environmental Program at the adidas Group.

The judges assessed the projects based on 4 key criteria: creativity, sustainability,
innovation and impact on society.

JUDGING CRITERIA

®

CREATIVITY SUSTAINABILITY
alE iFERR

B

INNOVATION

IMPACT ON SOCIETY
f# HEREN

LEBBINZMRE / SHBNERRMBENEREATH - BEFEE  BBHE LK
KT EE AR LITHREE B X~ The Good Food Institute B E A &I FH 814 - HAM
Foundation £l 1 = & Erik Bang * Bolt Threads T BX #& £ Dan Widmaier + & &
BTAREHEMEXSZFHEMRFERIE L - Food-X Bl A K E F 42 K2 Peter
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TECHSTYLE

“l1 AM DEEPLY HONORED TO
BE THE WINNER OF THE
TECHSTYLE GRAND PRIZE
THIS YEAR. THIS AWARD NOT
ONLY PROVIDES CRITICAL
FUNDING FOR MY RESEARCH,
BUT ALSO PROVIDES KEY
SUPPORT FOR MY FUTURE
CAREER. | AM VERY EXCITED
TO SEE WHAT THE FUTURE
HOLDS FOR TOMTEX.”

[FKREEREESE TECHSTYLE X1
R EFESENARIREMIAETEL
BEBERENEELEERBEENHIIE -

# i TOMTEX KRBT HEAF -

TECHSTYLE GRAND PRIZE

TECHSTYLE XK€
Uyen Tran
B (Parsons School of Design of The New School/

¥ BB K 2R AR AR AT 26)

The designer said humankind generates 300 million tons of plastic waste

every year, and only 9% of them are recycled, while the rest are incinerated

or landfilled, jeopardizing the natural environment. Alongside packaging and
plastic bottles, faux leather, which is made from PVC, also greatly contributes to
plastic pollution. Therefore, Uyen developed Témtex, a leather-like biomaterial,
to mitigate the plastic pollution. Made of discarded seafood shells and coffee
grounds, grounds as feedstock, the material is 100% biodegradable. Meanwhile,
its carbon footprint and water consumption are approximately 10 times less than
faux leather, providing a highly sustainable and resource-efficient alternative for
the garment industry.

REAMEXTABRESFELIGNEREY B E
MEMEO BRI IEE  BERTENARE - MK TEEYHMERE - UE
"B (PVC) REHNEROERERISRANTHAZ —  Fih > Uyen 5 2E B
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TECHSTYLE

TECHSTYLE SPECIAL PRIZE
IN APPAREL/TEXTILES

TECHSTYLE BR 8¢ K #5 # 45 3 88

TECHSTYLE SPECIAL PRIZE
IN FOOD TECH

TECHSTYLE R 5155188

TECHSTYLE COMMUNITY PRIZE

Nate Macabuag,
"E Gino La and Sanish Mistry
(Imperial College London/ a7 BIE6%) ;

Elena Slobodyuk
(Loughborough University/ 222 X £2)

Sunny Lee (Lingnan University/ 48R X22),

#x . . -
Ka Wai Chum (The Chinese University of

Hong Kong/ &HBH X KE),

Hin Hang Sin (South China University of
Technology/#RIE T KE2),

Shing Chiu Law (Hong Kong Institute of
Vocational Education/ &EBHEHRE E67)

TECHSTYLE it8¥ X8
Felix Cheung and Elton Ho
#E (Hong Kong Baptist University/
ERERAR);

Keith Tong (City University of
Hong Kong/ &#&H M AKE)

Because 90% of disabled people do not have

access to affordable prosthetics, the Mitt team

has designed a personalized prosthetic arm for the
disabled community. By bringing a lightweight
sleeve and a customized prosthetic hand together
with a magnetic dock, it empowers users to
complete everyday tasks ranging from eating,
brushing teeth to gardening. In addition, the product
comes in different sizes, fitting users of all ages with
different elbow shapes.

0% MEKRAALTYREREBEERBENER
EE AL Mitt B BS540 B 8 5T 7 — SR {EL AME B
FEER MM BHEEEETNH T NER
FERFER RITEZITBEBSAEER LN
EmEHZEART BETRFEK  BETRFHEM
MR-

“Immortality Indoor ECO Aquaculture System” is

an indoor close-looped aquaponic eco-system
producing low-polluting indoor sustainable aquatic
products, fruits and herbs. With a mission of
supporting local underprivileged communities, the
team hires retired fishermen and lower-income
communities to manage the system, empowering
industry veterans to apply their expertise to this
innovative social venture.

[ERKEERBEERS] B—EAZEAFARNKELRE
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Advanced sous-vide aseptic packaging (ASAP) enables
food sterilization at relatively low temperatures
between 60 to 80 degrees. Fresh meat can be made
sterile and stored at room temperatures for up to two
years. The solution can reduce the carbon footprint
from cold-chain transportation and prevent perishable
goods from spoiling.

Advanced sous-vide aseptic packaging ( & & & &
MEBEE BT ASAP) ZERYVEHEERENRE
(ML 60-80E)EITHS - MHEANEHAEKER
EmiE ERERNEREMSE - IR RTEA N
WP RREBERNNIRET LA RBRET SRR

A~ O 44 455
B R on o

YOURKOALAA.COM

IXON.COM.HK
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ME YR

The Mills is a landmark revitalization project from
Nan Fung Group, a celebration of shared industrial
legacy with Hong Kong, and a step towards a future
of applied creativity and innovation.

The Mills is composed of 3 main pillars: Fabrica,
Shopfloor and the Centre for Heritage, Arts and
Textile (CHAT). Building on a foundation of legacy
and heritage, visitors can explore the continuity of
an authentic Hong Kong story, where themes of
textile and industry are woven into experiences of
innovation, culture, and learning.

HEYBEEeEERINNEAREERE  AE
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Email Address E &
contact@themillsfabrica.com

Official Website #3814
themills.com.hk
themillsfabrica.com

Facebook/Instagram
themillsfabrica
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SUBSCRIBE now for the FABRICA.WEAVE!
S A& L FABRICA WEAVE!
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