
Protein Gwyr�
Trosglwy�o Gwybodae�

This event aims to cover key issues surrounding 
protein sources, valuable insights into consumer 
attitudes and to explore some of the alternative 
proteins available such as sea weed and algae.

Following Veganuary, the drive to reducing the 
environmental impact of food production and 
concerns over sustainable food  is increasingly at 
the forefront of consumers’ minds. 

This is your opportunity to hear from speakers on 
consumer insights, seaweed, algae and Veganuary, 
to grasp a deeper understanding of the upcoming 
issues, as well as providing an opportunity to share 
your views and insights with like-minded delegates. 

We are also pleased to be joined by Kantar who will 
provide feedback on their consumer panel.

Full details will be coming soon, but to register 
your interest please email 

anja.evans@bic-innovation.com  

Wednesday 25th April, Venue TBC 
(South West Wales)

Nod y digwyddiad hwn yw trafod materion 

gyda mewnwelediadau gwerthfawr i agweddau 
defnyddwyr ac i archwilio rhai o'r proteinau arall 
sydd ar gael yn cynnwys chwyn môr ac algâu.

amgylcheddol cynhyrchu bwyd a phryderon dros 
fwyd cynaliadwy yn gynyddol ar flaen meddyliau 
defnyddwyr.

Dyma'ch cyfle i glywed gan siaradwyr gyda 
mewnwelediadau ar ddefnyddwyr, gwymon, algae 
a ‘Veganuary’, i ddeall materion sydd i ddod, yn 
ogystal â rhoi cyfle i chi rannu eich barn a'ch 
mewnwelediadau â cynrychiolwyr tebyg.

Rydym hefyd yn falch y bydd Kantar yn ymuno a ni i 
roi adborth ar eu panel defnyddwyr.

Bydd manylion llawn yn dod yn fuan, ond i 
gofrestru'ch diddordeb, anfonwch e-bost at 

anja.evans@bic-innovation.com  
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