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OVERVIEW  

 

The future is now. Developments in alternative protein are moving forward in leaps and 

bounds. There’s never been a better time to dive deep into this industry and discover all it 

has to offer. The unique global environment today presents unmatched opportunities for 

players on all levels to engage in real solutions for sustainability, bringing value for all.  

 

The groundbreaking Protein Innovation Workshop brought together, for the first time ever, 

key leaders in the animal and plant protein sectors from both the U.S. and China who spoke 

on the future of protein development. The workshop was attended by Chinese and American 

stakeholders from the traditional meat protein as well as plant-based and other alternative 

protein arenas, in addition to international regulatory agencies and scientific research 

institutions. The foreseeable outcome of this four-way collaboration is the acceleration of 

carbon-neutral goals among nations and across sectors to achieve global food sustainability.  

 

This one-day webinar on March 4th, 20201 focused on bridging traditional silos, discovering 

common ground and promoting international and cross-industry cooperation opportunities. 

The workshop speakers represented the entire protein industry supply chain for the U.S. and 

China, the two biggest players in the world. Everyone agreed that we share the same future 

with the same goal: to satisfy the world’s demand of quality protein. Together, we are truly 

“蛋白创新共同体”-  A community with a shared future for protein innovation.  

 

 
Top Row (L-R): Representatives from China Meat Association (CMA), Jennifer Lee (AFP),  
Bill Westman (NAMI), Gao Guan (CMA) 
 
Middle Row (L-R): David Welch (Synthesis), Ziliang Yang (CellX), Alissa Lee (USTDA),  
Ryan Xue (CPBFA) 
 
Bottom Row (L-R): Wilfred Feng (Dentons Law Firm), Chen Wei (CMA),  
Yu Hansong (Jilin Agricultural University) 
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SPEAKERS (SEE APPENDIX A FOR SPEAKER BIOS) 

 

1. Jennifer W. Lee,  Executive Director, US-China Agriculture and Food Partnership (AFP) 

2. Ryan Xue, Executive Director, CPBFA  

3. Alissa Lee, Senior Country Manager, East Asia and Indo-Pacific of USTDA   

4. Wei Chen, Executive Vice President and Secretary General, China Meat Association  

5. Guan Gao, Vice President, China Meat Association 

6. Bill Westman, Senior Vice President of International Affairs & Administration, NAMI  

7. Paul Shapiro, CEO, The Better Meat Co. 

8. David Welch, Senior Advisor, GFI (Good Food Institute)  

9. Ziliang Yang, Founder & CEO, CellX 

10. Tao Zhang, Co-Founder, Dao Foods 

11. Wei Wang, Professor, Chengdu University  

12. Hansong Yu, Vice-Dean of College of Food Science & Engineering,  

Jilin Agricultural University  

13. Wilfred Feng, Senior Advisor, Dentons Shanghai Office 

14. Chenfeng Lv, Founder, Blue Canopy 

 

OBJECTIVES 

 

The objectives of the Protein Innovation Workshop are to: 

 

• Bring both traditional and new protein industries together around the table for the first 

time ever. 

• Allow the audience to understand the importance of traditional protein and alternative 

protein cooperation and complementation. 

• Understand the current trends and situation of protein innovation in China. 

• Highlight investment opportunities for the protein innovation market. 

• Discuss recent movements and changes of Chinese food regulations, critical issues for 

the protein innovation industry in China, and regulations on cellular agriculture.   

• Promote international collaboration and exchange of ideas on new protein technologies 

between the U.S. and China. 

• Discuss the various types in protein innovation and how they fit into the ultimate goal of 

global food sustainability and carbon neutrality. 
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HIGHLIGHTS FROM SPEAKERS 

 

MARKET/INVESTMENT OPPORTUNITIES OF PROTEIN INNOVATION 

IN AND OUT OF CHINA 
Tao Zhang, Dao Foods Co-Founder 

 

 
 
Mr. Zhang introduced investment opportunities of protein innovation both in and out of 
China and shared the following observations on the current trends of protein investment: 

o Plant protein products’ trend of domestication, especially in Asia, is rising.  

o 2020 saw an incoming investment larger than all combined before. Entrepreneurs are 

starting to focus on only one or a few links in the industry chain. And their products have 

diversified, from merely beef and chicken to more than 15 kinds globally.  

o In 2019, the fermentation protein industry raised capital rounds that are 3.5 times as 

large as the overall investment into the cell-based protein industry. Compared to 

cultivated meat, fermentation is a much cheaper source material.  

o It is a fact that China has traditionally consumed “vegetarian food”. For this industry to 

develop, companies have to grasp the mind of today’s youth, especially Millennials. 

o Regarding agricultural protein innovation opportunities and issues, he pointed out that 

the major problems the industry faces are with protein safety and core technology. Due 

to cultivated meat’s complexity of production, without international collaboration to 

lower its cost, such products cannot become commercial. 

o In contrast, since fermentation is traditionally practiced in China, such practice only 

needs to be optimized. China also has the productivity capabilities essential to the 

fermentation field. Fermentation could also meet Chinese customers’ demand of taste 

and cost better than other source materials. 
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SILICON VALLEY PERSPECTIVE ON THE COLLABORATION OF  

PLANT-BASED & ANIMAL PROTEIN 
Paul Shapiro, CEO of The Better Meat Co. 

 

 
 

The topic Mr. Shapiro shared about was the collaboration of plant-based protein and animal 

protein. His talk was very inspiring, and set the tone for the whole workshop. Mr. Shapiro led 

to his topic by first drawing an analogy between meat and film in the 90’s, and proceeded to 

explain that the meat companies that resist protein innovation will find themselves in the 

same position as Kodak, which became obsolete as compared to Canon, which embraced 

the digital revolution and became a top seller of digital photography equipment. Mr. Shapiro 

pointed out the importance of the collaboration between animal and plant protein sectors 

by citing that, in order to give pure plant-based meat a meaty taste, companies have to use 

a lot of additives, which raises the price to the end consumers. Yet a hybridized product has 

the following advantages: 

 

1. The price is lower because the product already has meat in it and the plant-based 

constituent can enhance the original taste while reducing the cost.  

2. Less saturated fat in the product compared to pure animal meat.  

3. Less cholesterol in the product compared to pure animal meat.  

4. Fewer calories in the product compared to pure animal meat.  

5. More fiber in the product compared to pure animal meat.  

6. The yield of the final product is higher because the functional fiber in the hybridized 

product enhances moisture retention.  

 

All these advantages help companies to save money while making their product better 

tasting and more sustainable. Taking part in the protein solutions for tomorrow is good for 

the companies themselves as well as for the planet. 
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INGREDIENT PERSPECTIVE ON THE WIN-WIN SOLUTION PROVIDED 

BY CULTURED-PROTEIN INNOVATION 
Ziliang Yang, Founder & CEO of Cell X 

 

  
 

Mr. Yang shared his perspectives on win-win cooperation and complementation between 

traditional meat enterprises and protein innovation companies. After a brief introduction of 

the current state of cell agriculture, Mr. Yang elaborated on two key cooperative 

opportunities: 

o Industry chain cooperation. The industry chain of the cell agriculture industry is long. It is 

impossible for one company to cover the whole chain. Companies of this industry have 

to cooperate and divide the work among themselves. Cell agriculture industry should 

also seek cooperation with the traditional meat industry, which has a distinct advantage 

in the mid-and-down-stream chain such as packing, marketing, and public relations.  

o Future upstream supplier. In the near future, companies in the cell agriculture industry 

can serve as upstream meat and protein suppliers, because they also produce protein, 

only through different means. So the cooperation between cell agriculture industry and 

marketing industry is also essential. 
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HOW TO MAKE MEAT PROTEIN WITHOUT ANIMAL CELLS? 

DEVELOPMENT OF LOW COST PRECISION-FERMENTATION-BASED 

MEAT ALTERNATIVES 
Lv Chenfeng, Founder of Blue Canopy 

 

  
 

Mr. Lv shared about the development of precision meat based meat alternatives. He first 

introduced precision fermentation and showed its advantage in cost, taste and nutrition: 

o Compared to cellular agriculture, precision fermentation’s cost is much lower and much 

closer to commercialization.  

o Compared to plant-based protein, precision fermentation protein is more similar to 

animal protein, and richer in many kinds of necessary amino acids. Its texture is also 

closer to animal meat.  

o Their platform is flexible whether making chicken, pork, beef, or seafood. 

o The fermentation process is also mature, and scalability is not a problem.  

 

He then briefly summarized the precision fermentation process: 

o Synthesize the muscle protein encoding DNA. 

o Put the DNA in to a microbial host, like yeast and mushroom.  

o Grow protein through the fermentation process.  

o Process the protein into pet foods, formulas, or human foods. 
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A LEGAL PERSPECTIVE ON PROTEIN INNOVATION 
Wilfred Feng, Senior Counsel, Dentons Law Offices 

 

  
 

Mr. Feng shared a legal perspective on protein innovation. There were three parts to his 

report: recent movements and changes of Chinese food regulations, critical issues for the 

protein innovation industry in China, and regulations on cellular agriculture.   

 

Regarding the Chinese food regulations, he reported: 

o An addition was made to the implementation regulation of the Chinese Food Safety Law: 

“double punishment”. Traditionally, when a food enterprise’s breach of regulation 

warrants an administrative penalty, the only object of this penalty is the enterprise. The 

new regulation decrees that those who were directly in charge can be penalized as well.  

o SAMR published a list of health claims for nutrition supplement for public comments. 

This is critical to the alternative protein industry, because companies have to tell the 

public what effect their product would have on the public’s health.  

o SAMR has drafted a “Food Labeling Supervision and Management Method” for public 

comment. In this draft, Article 17(V) claims that “plant based meat should be labeled as 

‘imitated’, ‘artificial’, or ‘Su’(vegetarian).” The implementation of such an article would be 

detrimental to the alternative protein industry.  

o Regulatory agencies have gone through some reshuffling during the last few years. The 

current four major institutes dealing with food safety are: SAMA, NHC (National Health 

Commission), MARA, GAC (General Administration of Customs).  

 

Regarding the Chinese protein innovation industry, Mr. Feng talked of the following issues: 

o Regarding foreign investment, China has always implemented the “catalogue policy”. 

Foreign investments on some industries are encouraged, while others are not. If the 

investments are encouraged, investors would get preferential taxation and land lease; if 

otherwise, investments would be forbidden or in check.  
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o It is a special policy in China that every product has to be approved by one national 

standard. If a relevant standard is not to be found, a new national standard has to be 

created. This is critical for the alternative protein industry because national standards 

influence the naming and classification of the products.  

o There is not a clear criterion determining what is novel food in China. Novel food has to 

obtain a pre-market approval to enter market. It remains hard to say what exactly is 

novel food. 

o If a product falls into the realm of GMO, it would also require a pre-market approval. 

There is a regulatory deadlock for GMO food ingredients in China.  

o The nomenclature and categorization issue of meat alternatives involves whether or not 

it can be named “meat”. Especially a hybrid product made of animal meat and plant-

based meat. The answer to this question is dependent on local linguistics.  

o There should be special consideration placed upon Cross-border Electronic Commerce. 

Commodities involved in such transactions don’t have to adhere to all regulations, but 

also can’t disregard all. 

o In general, a patent cannot be granted to an organism. But it doesn’t mean IPR on such 

fields can’t be protected in China. Microorganisms could be protected in similar ways as 

are plants by Plant Variety Protection. 
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TECHNOLOGICAL TRENDS OF PROTEIN INNOVATION 
David Welch, Senior Advisor at GFI / Chief Scientific Officer & Co-Founder at 

Synthesis Capital 

 

  
 

Mr. Welch introduced the technological trends and opportunities of protein innovation. He 

first talked about the incredible opportunities in this field. Here are the key takeaways: 

o The new protein market can reach up to 470b U.S. dollars by 2040.  

o The opportunities for protein innovation are not just with vegetarians, which only make 

up 6% of the global population. They are with the Omnivores and Flexitarians who want 

to eat meat in more sustainable ways.  

o The way companies should deliver their product is through a convergence of technology, 

a combination of source materials such as plant microorganism, animal cells, and 

traditional animal protein. 

During his talk, Mr. Welch also focused on fermentation. He talked about stages of the 

fermentation process and its flexibility and scalability. He gave three examples on the 

utilizations of precision fermentation, which includes creating novel flavors, producing 

casing protein that gives plant-based cheese that dairy functionality, and helping cultivated 

meat by producing lower cost growth factors. He also observed that there are opportunities 

all along the precision fermentation industry chain, which include: 

o Feedstock optimization. It is possible to take byproducts and waste stream from other 

industries and find microorganisms that consume them as a feedstock. This can lower 

the cost while making use of waste matters.  

o Better produce from fermentation derived ingredients. This is the industry optimization 

that the traditional meat industry with their understanding of taste can help with. It’s 

another opportunity for collaboration between the traditional meat industry and the 

alternative protein industry. 
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CONCLUDING REMARKS 
Chen Wei, Executive Vice President and Secretary General of CMA 
 

 
 

In his concluding remarks, Mr. Chen pointed out the problems that alternative meat is still 

facing, expressed his concerns and hopes, and introduced the audience to some of the 

changes CMA is pushing in the meat industry. To point out the problems, Mr. Chen again 

referred to the film vs. digital analogy. He cited that, though film cameras are largely 

supplanted by digital ones, there are some functionalities that digital cameras just cannot 

emulate, like resolution and authenticity. And this is the reason why some young people 

born in the 90’s are returning to film photography. If alternative protein doesn’t solve some 

of its own problems, it can never take the place of animal meat, especially if such problems 

as plant protein’s dissimilarity to human body and the unnecessary amino acid it contains 

cannot be solved. Only when the alternative protein industry makes pertinent modifications 

can the market truly hold great promises. Mr. Chen then introduced some changes he and 

CMA are encouraing in the meat industry, including 

 

o In answer to national requirements, promoting the reduction of fat, sugar, and salt.  

o Encouraging the production of functional meat, e.g. meat suited for elders, which is low 

in cholesterol, and meat suited for children, which is rich in protein.  

o Encouraging changes in the processing of meat, trying to initiate green production.  

 

Finally, Mr. Chen said that we should treat changes in the market with a scientific attitude, 

and work upon the belief that scientific research is fundamental to the further development 

of the industry. The government should push the development of the protein industry in an 

objective, scientific manner. There is no contradiction between animal meat and plant-based 

meat; we have to work out a way for them to blend together seamlessly. 
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SPEAKERS ROUNDTABLE DISCUSSION 

 

  
MODERATOR:  Wilfred Feng, Senior Counsel, Dentons Law Offices 

PANELISTS:  

Wei Wang, Dean of the Institute of Meat Industry Technology, Chengdu University 

Professor Yu Hansong, Vice-dean of College of Food Science and Engineering,  

Jilin Agricultural University 

o Regarding the complementation of plant-based protein and animal protein, the two key 

speakers reached a consensus that these two proteins are complementary in nutrition, 

effect on health, and taste.  

o Professor Hansong advocated for blended protein as a viable solution for some key 

issues that plant-based protein faces such as texture and flavor.  

o Regarding the nomenclature and categorization of the plant protein meat, Professor 

Hansong observed that plant-based meat should be called and categorized as meat, 

because it is ultimately only meat made from different protein. Therefore, though he 

technically belongs to the plant-based community, he relishes the opportunity to 

collaborate further with experts from the meat industry. 

o Professor Hansong cited the common question: “Soy milk vs. cow milk, which is better?”, 

and explained that soy protein is wanting in sulfur containing amino acid formation, 

exactly what animal protein is rich in. Soy protein also has other nutrition that animal 

protein doesn’t have. Such is the case with meat protein. 

o Professor Wang referred to a most nutritious local dish that combines meat, tofu, and 

flowering vegetables, and agreed that the two proteins are nutritiously complementary. 

He also cited that with a mere 2% to 4% of soybean protein injected into 40% of Chinese 

meats as a functional ingredient, the soybean protein already amounts to 300 to 400 

thousand tons, which attests to the huge opportunity in the production of hybrid meat.  

o Regarding the standardization of the protein innovation industry, Professor Wang 

observed that formulating a plant protein product standard is urgent. The plant protein 

industry can learn a lot from the traditional protein industry in this area. Rules have to be 

implemented so that the people know what they are purchasing.  

o Professor Wang said that both the alternative protein industry and the traditional 

industry share the same future and the same goal—to satisfy the world’s demand of 

quality protein. They can influence each other positively.  
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APPENDIX A (SPEAKER AND COMPANY BIOS) 

 

Jennifer W. Lee 

Executive Director, US-China Agriculture and Food Partnership (AFP) 

Jennifer has over a decade of experience working in Greater China. Through senior positions 

at the U.S. Department of Energy in Washington DC and Beijing at the U.S. Department of 

Commerce, Commercial Service across China, she has garnered broad experience in 

government affairs, trade policy, communications, CSR, and creating Public-Private 

Partnerships across many industry sectors. In over 7 years working in diplomatic capacities, 

Jennifer had key roles in 16+ senior level bilateral meetings including Strategic & Economic 

Dialogue (S&ED) and Joint Commission on Commerce and Trade (JCCT) negotiations. 

While Senior Policy Advisor for the U.S. Department of Energy (DOE), Jennifer served as the 

chief China representative for the Office of Policy and International and advisor to the 

Assistant Secretary overseeing U.S.-China policy and cooperation in Clean Energy. She was 

the Chief architect overhauling U.S.-China Energy Policy Dialogue, creating a framework 

aligning government-to-government policy negotiations with private/3rd sector technical, 

and commercial cooperation with China. In this capacity, Jennifer served as key negotiator 

and liaison with multiple Chinese ministries, across U.S. Government agencies, DOE 

Technical offices, private industry (including Energy Cooperation Program), and 

Lab/University stakeholders in establishing sector roadmaps. Jennifer was also primary China 

lead in coordinating between three consortia of U.S. and Chinese companies in the 

execution of the landmark $150m Clean Energy Research Center (CERC) launched by 

Presidents Obama and Hu. Prior to DOE, Jennifer worked in various capacities in trade policy, 

trade advocacy/promotion, and marketing-communications for the U.S. Department of 

Commerce, Commercial Service across the U.S. Embassy and Consulates in China for 6 years. 

 

US-China Agriculture and Food Partnership (AFP) company bio: 

The U.S.-China Agriculture and Food Partnership is a public-private platform for bilateral 

food and agricultural cooperation between the United States and China with support from 

governments in both countries. The AFP was created with the support of the U.S. and 

Chinese governments to continue in the tradition of the Agricultural Symposium that was a 

centerpiece of then-Vice President Xi Jinping’s visit to Iowa in February 2012. 

AFP’s mission is to link U.S. and Chinese public, private, and non-governmental 

organizations (NGO) across the agricultural and food supply chain in order to advance 

mutual food security, food safety, and agricultural sustainability through the promotion of 

cooperative activities between the U.S. and China and optimal practices in both countries. 

Since its formal establishment in September 2013, AFP has close to 50 organizations in its 

network, comprised of U.S. companies and non–profit industry cooperators. Together with 

Chinese industry and government partners, AFP working groups organize and coordinate 

cooperative activities with Chinese partners in public and private sectors from 

policy/technical round tables, demonstration projects, training programs, etc. 

While most bilateral engagement efforts have focused on single stakeholders, AFP 

coordinates cross-agency and cross-sector engagement to more effectively develop the 

agriculture and food supply chain in China. The AFP Board of Directors represent major 

organizations in the agriculture and food industry from farm to fork. To demonstrate the 

benefit of U.S.-China bilateral engagement in agriculture and food industries, AFP also issues 
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a series of publications to document the efforts and results of cooperation between the two 

countries in both public and private sectors. AFP publications provide an essential platform 

to showcase the initiatives of AFP and its members as a reflection of the broader 

collaboration between U.S. and China. 

 

Ryan Xue 

Executive Director of CPBFA 

Ryan Xue co-founded and leads China Plant Based Foods Alliance (CPBFA), one of the first 

organizations to represent the alternative protein sector in China, backed by State Food and 

Nutrition Consultant Committee (SFNCC) and numerous Government organizations in China. 

Being the leading think tank with policy-influencing capacity across the region, CPBFA has 

excellent relationships with regulators, entrepreneurs, food innovation/R&D, leading 

journalists and investors, with more than 200-member organizations across the value chain. 

In his role at CPBFA, Ryan developed a keen eye for emerging science with applications in 

alternative protein FMCGs - working with University academics and technology 

entrepreneurs helping new food start-ups and national brands alike to create new food, 

beverage and snacking experiences with alternative protein sources. He has a particular 

interest in the factors that influence consumer attitudes towards emerging protein sources 

and seeks to influence policy in relation to the sustainable production and consumption of 

food. He also founded the Alternative Protein Labs, which aims to accelerate meat/dairy free 

innovation and growth, helping to link companies, from start-ups to multinationals, to the 

best knowledge, facilities, knowledge suppliers and potential partners, to further reduce 

barriers and accelerate the route to market. 

 

China Plant-Based Foods Association (CPBFA) company bio: 

CPBFA was one of the first organizations to represent the alternative protein sector in China. 

Being the leading think tank with policy-influencing capacity across the region, we have 

excellent relationships with regulators, entrepreneurs, food innovation/R&D, leading 

journalists and investors. A joint effort of the State Food and Nutrition Consultant 

Committee (SFNCC), Advisory Committee on Nutrition Guidance (ACNG) of China National 

Food Industry Association, we are also supported by Numerous Government organizations 

such as the National Health Commission (NHC), Ministry of Science and Technology (MOST), 

Ministry of Agriculture and Rural Affair (MOA), and Ministry of Commerce (MOFCOM). By the 

end of 2nd Quarter 2020, CPBFA had over 200 members from Agri-Food companies 

including food R&D, public institutions, government bodies, policy makers and investment 

firms. Three subcommittees focus on meat/dairy alternatives, R&D innovations and 

investment. 

 

Alissa Lee 

Senior Country Manager, East Asia and Indo-Pacific, USTDA 

Alissa Lee serves as the Senior Country Manager for the Indo-Pacific and East Asia at the U.S. 

Trade and Development Agency (USTDA). In this role, Ms. Lee is responsible for business 

development, project preparation and evaluation, and project management of USTDA 

activities in two regions, the Indo-Pacific and East Asia. For the Indo-Pacific Region, Ms. Lee 

develops and manages the aviation, healthcare (Southeast Asia only), and agribusiness 

portfolios. She also manages USTDA’s U.S.- Indo-Pacific Standards and Technology 

Cooperation Program and USTDA’s engagement with the U.S.-India and U.S.-Southeast Asia 
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Aviation Cooperation Programs. In addition to her regional responsibilities, she is also co-

lead of USTDA’s worldwide agribusiness team, which advises Agency staff on current trends 

and market opportunities. Previously, Ms. Lee was the Country Manager for South Asia at 

USTDA, managing USTDA’s energy projects in the region. Prior to this role, Ms. Lee was a 

Research Analyst supporting the East Asia region at USTDA. Ms. Lee holds a Master of 

Science in Modern Chinese Studies from the University of Oxford, and a Bachelor of Science 

in Foreign Service from Georgetown University. 

 

Chen Wei 

Executive Vice President and Secretary General of China Meat Association 

Working Experience: 

2002-Present Has been working for China Meat Association (CMA) and now the Executive 

Vice President and Secretary General 

1993-2002 Worked for China National Foodstuffs Group Corp (CNFG) 

Education Background: 

2000 Graduated from City University of Macau, majored in MBA 

1993 Graduated from Tianjin University of Commerce, majored in Food Engineering 

 

Gao Guan 

Vice President of China Meat Association 

Gao Guan has been working in the former Ministry of Commerce of the P.R.C. from 1982 to 

1993. During those years, he was the former principle staff member and Deputy Director of 

Department of Native Produce Planning; Deputy Director General and Director General in 

Department of Treaty and Law. From 1994 till 1999 he worked in Ministry of Internal Trade 

China Commerce Research Center, as Research Director. From 2000 to 2012 he worked in 

the China General Chamber of Commerce, as Deputy Director of the administration office, 

Deputy Director of China Commercial Credit Center. Now he is the Vice President of the 

China Meat Association, Committee Member of China General Chamber of Commerce Expert 

Committee. He was hired as a specialist by the Department of Market Operation and 

Consumption Promotion, Department of Consumer Goods Industry of The Ministry of 

Industry and Information Technology, Department of Product Processing of Ministry of 

Agriculture, Department of Industry of National Development and Reform Commission. He 

took part in the National Social Credit Standardization Technology Group (Committee) and 

the National Quality Credit Standardization Technique Committee and relevant national 

standards formulation and assessment. 

 

Bill Westman 

NAMI's Senior Vice President of International Affairs & Administration 

Bill Westman is NAMI's senior vice president of international affairs & administration. 

Previously, Westman served as vice president of international trade for the American Meat 

Institute, a position which he held since 2010. Previously, he served 29 years with the United 

States Department of Agriculture’s (USDA) Foreign Agricultural Service (FAS). Most recently, 

Westman was an Agricultural Minister Counselor at the U.S. Embassy in Beijing, where he 

was responsible for the overall supervision and management of the organization’s largest 

overseas operation. Prior to this, Westman served as Agricultural Minister Counselor in 

Berlin, Germany, and Brasilia, Brazil. He has also served as assistant deputy administrator, 

Foreign Agricultural Affairs and Western Hemisphere officer at USDA. Westman has 
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extensive experience in facilitating agricultural interactions with governments, private sector 

companies and trade associations and has well-established relationships with government 

officials and international business leaders. Westman earned a bachelor’s degree in natural 

resource management from Rutgers University and a master’s degree in forestry with a 

minor in agricultural economics from Virginia Tech. 

 

Tao Zhang 

Dao Foods Co-Founder 

Tao Zhang is a co-founder of Dao Foods International, Inc., a cross-border impact venture 

established to invest in eco-friendly, plant-based and clean meat in China, which has been 

selected as one of 15 startups disrupting the global meat industry by The Grocer. Tao is also 

founder and managing director of Dao Ventures, a cross-border impact investment, advisory 

and accelerator group with co-headquartered offices in both China and the US that 

encompassed China Impact Fund (CIF), China’s first impact fund that specializes in 

supporting environmental SMEs. Prior to this, he was the Global COO of New Ventures, the 

center of environmental entrepreneurship at the World Resources Institute. In this role, he 

successfully led New Ventures in Washington, D.C. and its local centers (Brazil, China, 

Colombia, India, Indonesia, and Mexico) to double investments into New Ventures 

companies to nearly $400 million within two years. Before he entered the impact investing 

space, Tao had accumulated extensive investment and operational experiences in the 

telecom and high-tech sector, where he served as assistant president for Asia-Pac at 

Convergys, an S&P 500 company, and was in charge of strategic venture investments in Asia 

at US leading carrier Verizon. Tao started his career as a European Union economic affairs 

correspondent with China’s state-run Xinhua News Agency and also advised Chinese 

government entities on international economic and commercial policies. Tao received a B.A. 

from Beijing Foreign Studies University, an MBA from Wake Forest University, and an MPA 

from Harvard University as a Mason Fellow. 

 

Dao Foods International company bio: 

Dao Foods International, Inc. is an impact investment firm that aims to help entrepreneurs 

develop exciting new plant-based meat and alternative protein products in China to reduce 

the consumer demand for industrial animal agriculture. Dao Foods believes that supporting 

talented entrepreneurs who are targeting the 400m millennials in China with new, exciting, 

and delicious plant based proteins is a huge business opportunity with massive social 

impact. Dao Foods was founded by experienced impact investors and social entrepreneurs 

Tao Zhang and Albert Tseng, in collaboration with New Crop Capital and the Good Food 

Institute. Through the Dao Foods network both within and outside China, Dao Foods will 

identify, assess, select, and support the most promising companies in the plant-based and 

alternative protein sector. 
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Paul Shapiro 

CEO of the Better Meat Co 

Paul Shapiro is the author of the national bestseller Clean Meat: How Growing Meat Without 

Animals Will Revolutionize Dinner and the World, the CEO of The Better Meat Co., a four-

time TEDx speaker, and the host of the Business for Good Podcast.  

 

The Better Meat Co. company bio: 

The Better Meat Co. is a B2B ingredients company offering innovative plant protein formulas 

that food companies blend into their ground meats to improve taste, nutrition, and 

sustainability. Its ingredient formulations blend seamlessly into ground beef, pork, chicken, 

turkey, fish, and crab products, offering the final consumer a better dining experience with a 

lighter footprint on the planet.  

 

Ziliang Yang 

Founder & CEO of Cell X 

Ziliang Yang is the Founder and CEO of CellX. He worked at Boston Consulting Group 

as a consultant, and dropped out of Wharton MBA to start CellX. As an impact entrepreneur, 

he works to create a large scale social impact through sustainable business models. 

 

CellX company bio: 

We are a cellular agriculture startup, working to bring cultured meat products to the Chinese 

consumer. Our goal is to provide sustainable sources of animal protein, better health for all 

human beings, and improved animal welfare. 

 

Lv Chenfeng 

Founder of Blue Canopy Nutrition 

Lv Chenfeng, one of the founders of Blue Canopy, holds a doctorate in food microbiology 

from the University of Wisconsin and a master's degree in fermentation from Jiangnan 

University. He has over 10 years of experience in synthetic biology and commercializing 

fermentation products at Cargill and Yield10, the world's first commercial PHA degradable 

plastics company. 

 

Blue Canopy Nutrition company bio: 

Blue Canopy Nutrition is a B2B startup. The Blue Canopy series of products will combine the 

natural texture of the fungus with the nutrition provided by tailored muscle proteins, and be 

an economical and delicious substitute for traditional farm meat. Blue Canopy hopes to 

become the leader of the alternative protein industry, as well as a leader of the fermented 

protein industry within two to five years through widespread adoption of its own 

technology. 

 

Wilfred Feng  

Attorney at Dentons Shanghai Office 

Wilfred Feng joined Dentons Shanghai Office as Senior Counsel in 2019. His practice focuses 

on global food and drug, agricultural and environmental laws, advising clients in the sectors 

of food, food packaging, dietary supplements, drug, medical device, tobacco products, 

cosmetics, pesticides, feed, veterinary drug, biotechnology, and chemicals. Before joining 

Dentons, Mr. Feng spent 14 years at Keller and Heckman, an international regulatory law 
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firm. As the first Chinese member joining its Shanghai Office, Mr. Feng has made significant 

contributions to its establishment and growth. Before working at law firms, Mr. Feng gained 

extensive experience in regulatory affairs, government affairs, marketing and R&D at 

DuPont. Mr. Feng earned B.Sc. (biology) from Fudan University, and master degrees in 

agriculture and law from Chinese Academy of Agricultural Sciences and East China University 

of Law and Political Sciences. He is qualified to practice law in China. As a leading regulatory 

expert in China, Mr. Feng has made a number of breakthrough achievements during his 

career. He advocated on behalf of the food packaging industry in establishing an 

administrative clearance system for new food contact substances in China, and assisted 

numerous clients to obtain regulatory approvals, including the first approval issued by the 

Ministry of Health in 2012. He assisted numerous clients to obtain approvals for new food 

ingredients, food additives, food related products, feed products, agricultural GMO products 

and new chemical substances, including the first approval for a GMO-derived food additive 

in China. During 2001 to 2004, Mr. Feng served as the chairman and spokesperson for an 

industry consortium (Biotech Committee of CropLife China), working with the Chinese 

regulators in developing the technical guidance for evaluating agricultural GMO. Later on, he 

obtained the first round of Chinese approval for importing genetically-modified corn on 

behalf of DuPont Pioneer. Mr. Feng was an Assistant Professor at the Shanghai Academy of 

Agricultural Sciences where he was involved in various research projects covering China 

Weed Database, weed population ecology, and the chemical control of weeds. 

 

Denton’s China company bio: 

Dentons' China region consists of 45 offices, spanning all of the nation's provinces and 

autonomous regions. It was formed through the 2015 combination of global firm Dentons 

and Chinese firm. Partly as a result of that combination, Dentons is now the largest law firm 

in the world. Founded in 1992, was one of the first partnership law firms in China and is now 

one of the largest. It began implementing its first five-year plan in 2004, and in 2007 the firm 

launched its strategy of building a global legal services network. Through the rapid 

expansion that has resulted, Denton lawyers gained access to global resources, referrals, 

knowledge and experience—enhancing delivery of cost-effective, agile and efficient service 

to clients. From 2005 to 2010, Denton’s was named an "Outstanding Law Firm in China" for 

six consecutive years, and topped Asian Legal Business' annual rankings of "ALB China Top 

20 Largest Law Firms" and "ALB Asia Top 50 Largest Law Firms" for years. With more than 

7,300 lawyers serving more than 55 countries, Dentons offers clients the benefit of quality 

experience in and of the communities in which they want to do business or resolve a 

dispute—from Canada and the United States, across Europe, the United Kingdom, the 

Middle East and Africa, Australia, Latin America and the Caribbean and throughout the Asia 

Pacific region. Through broad and in-depth cooperation between the most influential law 

firms from China and the West, we are innovating the world's legal services sector and 

marking a milestone in the history of the global legal profession. 

 

David Welch, Ph.D. 

Senior Advisor at GFI / Chief Scientific Officer & Co-Founder at Synthesis Capital 

David is Chief Scientific Officer and Co-Founder at Synthesis Capital, a new investment 

manager created to transform our food system through food technology. At Synthesis, David 

combines his background in plant biology, cell therapy, and alternative protein technology 

to identify exceptional technology-focused start-ups, lead on all scientific and technical due 
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diligence processes, and support Synthesis portfolio companies with their technical and 

scale-up challenges. Prior to joining Synthesis Capital, David was Director of Science and 

Technology at The Good Food Institute where he helped start-ups, investors, corporations, 

and universities accelerate the development, scale-up, and commercialization of alternative 

protein technology. He continues to support GFI as a Senior Advisor. David previously served 

in roles of increasing responsibility within the life science industry at Thermo Fisher 

Scientific, Qiagen, Meso Scale Discovery, and 3M Healthcare, which included the product 

development and commercialization of cells, scaffolds, cell engineering tools, and cell 

culture media for cell therapy and bioprocessing applications. David earned a B.Sc. in 

biology from the University of California at Berkeley and a Ph.D. in plant developmental cell 

biology from Utrecht University. 

 

The Good Food Institute company bio: 

The Good Food Institute (GFI) is an international nonprofit developing the roadmap for a 

sustainable, secure, and just protein supply. GFI identifies the most effective solutions, 

mobilizes resources and talent, and empowers partners across the food system to make 

alternative proteins accessible, affordable, and delicious. 

 

Synthesis Capital company bio: 

Synthesis Capital is an investment manager transforming our food system through food 

technology. By providing capital, expertise and leveraging our unique network, we will 

support the most exciting and disruptive food companies using technology to solve the 

planet's biggest problems. Synthesis is headquartered in London, UK and invests globally. 

 

Wei Wang 

Dean of Sichuan Meat Industry Research Institute at Chengdu University and Director 

of Sichuan Key Laboratory of Meat Processing  

Wei Wang is Professor (Grade II) at Chengdu University, an academic & research leader and 

prominent educator in Sichuan Province, an expert enjoying special advisory status (and 

subsidies for research) from the Chinese State Council. In 1987, Wei went to study in 

Germany. Later returning to China, he worked at Sichuan Animal Science Academy until 

1997. Since 1998, Wei has served in roles such as the director of Science & Technology 

Department and Dean of Food and Bioengineering School at Chengdu University. He is 

presently Dean of Sichuan Meat Industry Research Institute at Chengdu University and 

Director of Sichuan Key Laboratory of Meat Processing. At the same time, Wei also acts as a 

CMA consultant, is President of the Affiliate of Meat Product Processing at Sichuan Animal 

Science Society, and several meat enterprises' Technical Advisor. Wei has completed over 30 

national, provincial and ministerial science research projects, published over 10 books, had 

over 40 Invent and Utility Model Patents, published 100 research articles (SCI indexed over 

20 articles), and been 9-times awarded the Sichuan Science & Technology Advancement 

Prize. 
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Yu Hansong 

Vice-Dean of College of Food Science and Engineering Jilin Agricultural University 

Member of the 3rd Youth Work Committee of Chinese Institute of Food Science and 

Technology (CIFST) 

Professor Yu Hansong, Member of the CPC, Doctor, Ph.D. advisor, Director of Processing lab 

of Chinese Agricultural Research System, Vice Secretary General of the Cash Crop Branch of 

China Agro-technological Extension Association, Secretary General of the National Union of 

Special Soybean Industry. From 2013 to 2014, Professor Yu was engaged in cooperative 

research on soybean processing at North Dakota State University and Mississippi State 

University. He is a member of the Global Alliance Expert Committee for Science, Technology, 

and Innovation (Expert Committee of the United Nations Industrial Development and 

Organization Global Innovation Network Project), topnotch innovative personnel of Jilin 

Province, Changchun Young Vanguard, expert member of the Chinese Soy Product 

Association, standing director of Jilin Province Foods Association. Professor Yu is mainly 

engaged in soybean deep-processing and comprehensive utilization research. He presided 

over projects such as the "Thirteenth Five-year Plan" National Key R&D Program of China 

and The National Natural Science Foundation of China, plus The National Agricultural 

Industry Technology System. Professor Yu published over 210 articles in journals such as 

Food Chemistry and Food Control, among which articles 47 are indexed by SCI and EI. As the 

first accomplisher, he has won 1 - First Prize of Jilin Provincial Natural Science Achievement 

Award and 4 - Second Prizes of provincial-level Science & Technology Progress Awards. 

Professor Yu also participated in the formulation of 4 national and industry standards. 
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