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Number of
Employees: 40

Countries: Singapore/ UAE

Future Food Foundry FEs s, ..

Establish: 2022 Agri/Food tech

Service & Strength

An agri/bio-food technology group company developing
and commercializing controlled-environment
agriculture, plant superfoods and alternative protein
solutions across Singapore and the UAE.

Through its ecosystem of including Sustenir (acquired),
NextGen Farms (acquired), and Vidadeya (built), 3F
integrates R&D, production, investment, and go-to-
market capabilities.

Track Record

2023/24: Deployed US$32,000,000 into acquisitions
2025: Deployed US$1.3M into Vidadeya for pre-seed
2026: Qisix under negotiations, raising US$2M for seed
round for Vidadeya

Invitees Profile
Travin Singh - COO

manages the APAC market and is the COO
of 3F (Future Food Foundry), having

through his other company, LESS & CO,
which upcycles surplus food into
beverages.

What's expected of the program

The primary objective is to secure commercial co-
development partnerships by incorporating 3F's
proprietary nutrient-rich ingredients into existing food
products.

Inviting strategic partners to co-fund Vidadeya,
alongside 3F.

The long-term objective is to establish a manufacturing
presence in Japan to reduce logistics costs and better

serve the local market.
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Bell Living Lab

Number of
Employees: 50
Industry: Food/Bio
tech/sustainability

Country: Indonesia
Website: https://www.
belllivinglab.com/
Establish: 2020

Services/Products

A biomaterials startup that transforms coffee waste into
leather alternative materials and sustainable materials
for fashion, furniture, and building applications.

Strength

- Proprietary fermentation technology that upcycles coffee
waste into M-Tex (leather alternative) and C-FOAM (bio-
based panels)

Scaled from lab to industrial production, with products sold
in international markets

In-house team of researchers and designers, from material
R&D to finished product

Versatile across fashion, furniture, interior, and construction

Track Record

G-Mark (Good Design Award) Japan, 2024

2026: Verbal agreement with Tsunan Sake Brewery to
pursue joint research on upcycling sake byproducts
Actively pursuing pop-up retail opportunities in Japan

Invitees Profile

Arka Irfani - Founder & CEO
Biologist and material innovator who turns waste e
into material. Since 2020, he has scaled Bell =
Living Lab’s biomaterials from lab to
international markets, and built a team of
researchers and designers to bring them to life.

What's expected of the program

Distribution partners

Distributors and retailers to bring Bell products “ad
and materials to the Japanese market N —
Research & co-development = |
Joint research with Japanese companies on [
upcycling industrial and agricultural waste
(food, beverage, cosmetic byproducts)
Co-developing sustainable packaging and
products with Japanese brands
Investment

Strategic investors to support scale-up and
expansion in Japan
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Vietham Food

Country: Vietnam
Website:

Number of
Employees: 300+
https://www.vnfoods.vn/ Industry: Food/
Establish: 2013 Bio tech

Services/Products

Leading shrimp by-product processor in Vietham, upcycling
a discarded resource into bio-based products:

- Food ingredients (extracts, powders, seasonings)

- Shrimp peptides for feed, aqua and pet food

- Bio-polymers (chitosan) for agriculture & biomaterials

- Natural Astaxanthin and probiotics

15,000+ tons/yr output, 100+ SKUs, 6+ served industries
Strength

- In-house R&D and application development capabilities
- Large-scale manufacturing with stable raw material

supply

Track Record

- 2019 FI Europe Innovation Award - 1st Asian winner
- 2023 Most Innovative Solution, Global Shrimp Summit
- 2025 1st Prize, UNDP Plastics Innovation Program

- 2025 1st Place, Net Zero Challenge (60 countries)

Invitees Profile

RUBY TRAN (TRAN DAO HONG NGOC)
(Ms.) - Sales Director

What's expected of the program

VNF is seeking partners across three horizons:

- Short term - manufacturers interested in VNF's
current portfolio

- Mid term - joint R&D, application development and
sales partners to turn base ingredients into customer-
ready solutions

- Long term - partners to extend the by-product
platform beyond shrimp
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