NUS FOODTECH
CHALLENGE 2024

Q PROBLEM STATEMENT =

“With the re-popularization of fermented food today due
to consumers’ transition to a healthier and more
sustainable diet, develop a packaged food or beverage for
Gen Zs in Southeast Asia leveraging on Asian traditional
fermentation  processes  (solid or  liquid-state
fermentation). This product should not require
additional cooking step, ideally be ready-to-consume and
might carry health benefits.”
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e Undergraduates of Singapore Universities
e Compete in groups of 3-5

*Individual sign-ups will be randomly grouped into teams of
3-5 members.
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Gain exposure and Learn more about product Create novel food products
opportunities to network  development and food tech to tackle problems in the
with professionals! innovation! food industry today!
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Pre-Competition R Finals
Workshop jralisks 4-5 July
10 May 10-15 lune

| | |

—O0—0O0—0—=—0—0—0

| | |

22 Feb-24 March 22 May 19 lune-3 luly
Sign Up Period Preliminary Round Mentorship & Lab
Submission Sessions
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$1500 $2000 $1000

+ post-event support from NUS Enterprise for NUS-affiliated teams
+ internship opportunities with leading industry companies for top winners
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REOQUIREMENTS
- Undergraduates of Overseas Universities
. Compete in groups of 3-5

*Individual sign-ups will be randomly grouped into teams of 3-5 members.
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. - Create novel food
Gain opportunities to Learn more about
. products to tackle
network with product development and .
. . . problems in the food
professionals! food tech innovation! )
industry today!

PROGRAMME OUTLINE

22 Feb-24 March
Sign Up Period

10 May
Pre-Competition Workshop

22 May

Preliminary Round Submission

—_—
10-15 lune g
Announcement of Finalists
—_—

19 lune-3 luly

Mentorship & Lab Sessions
4-5 luly

Finals @

**Selected participants may be invited to attend Finals in Singapore (To Be Confirmed)**
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o Postgraduates of Singapore Universities

e Compete solo or in groups of 2-3

l° ~ Learn more about product development and food
(4) o’

> tech innovation!

Ji‘, Create novel food products to tackle problems in the
j food industry today!

22 Feb -
24 March

Sign Up Period

10 May

Pre-Competition Workshop

22 May

Preliminary Round Submission

10-15 June

Announcement of Finalists —~
\‘/
19 June-3 July

Mentorship & Lab Sesswns

4-5 July

Finals
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+ post-event support from NUS
Enterprise for NUS-affiliated teams
+ internship opportunities with leading
industry companies for top winners

$1500 $2000 $1000
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