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1:30PM

REGISTRATION

2:00PM

WELCOME SPEECH

2:10PM

PLANT-BASED DIET, BIOACTIVES AND OTHER
NUTRACEUTICALS FOR SPORT PERFORMANCE
Dr Andrea Braakhuis, PhD, NZRD, Senior Lecturer in
Nutrition and Dietetics, The University of Auckland

3:00 PM

MYCOPROTEIN, A SOLUTION TO GLOBAL HUMAN
HEALTH AND PLANET SUSTAINABILITY
Dr Andy T. Kusumo, PhD – Director of Science and
Technology, Monde Nissin Singapore

3:30PM

4:00 PM

TEA BREAK
FIRESIDE CHAT WITH A VEGAN ATHLETE AND
MOUNTAIN CLIMBER
Kuntal Joisher, moderated by Sheetal Somaiya

4:30 PM

INTRODUCTION TO FOOD INNOVATION AND
RESOURCE CENTRE
Zen Tan, Manager Business Development, FIRC

4:40 PM

WIDENING CHOICES FOR PLANT-BASED FOODS
Carolyn Stephen, Nutritionist, Consumer-Centric
Innovation FIRC

4:50 PM

Sponsored by:

CLOSING ADDRESS

2 CE
points

REGISTRATION
How to Register

Registration Fees

Please register through the SNDA

SNDA members

Free

members’ portal on the SNDA website:
www.snda.org.sg

Non-SNDA members

Please register through the

$30 – to be paid at the door

following link: goo.gl/AQUtLg

on the day of the event.

Registration closes on the

31 October 2018

*As spaces are limited, priority registration will be given to SNDA members
For any enquiries, please email secretary@snda.org.sg

MAP AND DIRECTION
Location: Singapore Polytechnic, The Hall @ The Place, Level 2
Address: 500 Dover Road Singapore 139651

You can also go to https://www.sp.edu.sg/map and input “The Hall” for directions

By

Car: Enter by Gate 3 along Dover Road

By

Bus: To Dover Road & Dover Avenue, you can take bus number 33, 74, 166, 196

By

MRT: Dover Station

PLANT-BASED DIETS FOR SPORT PERFORMANCE
Plant-based Diet, Bioactives and Other Nutraceuticals for Sport Performance
DR ANDREA BRAAKHUIS
Senior Lecturer in Nutrition and Dietetics, The University of Auckland

Biography
Dr Braakhuis has been employed with the United States Olympic Committee as a Senior
Sport Dietitian in the Strength and Power portfolio (Track and Field, Swimming). Andrea is a
registered dietitian currently employed by The University of Auckland as an academic and
assists with the nutrition clinic. She is accredited with the International Society for the
Advancement of Kinathropometry at Level 3 (instructor) and therefore able to take reliable
body composition measurements.
Prior to working in the United States, Andrea completed a Nutrition Fellowship with the Australian Institute of Sport and
worked with High Performance Sport New Zealand, including professional rugby teams, Olympic athletes and lecturing
in sport nutrition. Andrea’s research publications have been cited over 600 times and she is an Associate Editor for
Nutrition & Dietetics journal. Andrea’s research interest includes the impact of dietary antioxidants and phytochemicals
on athletic performance and clinical outcomes.

Synopsis
Plant-based diets are increasing in popularity among recreational and elite athletes. The majority of dietary guidelines
recognise vegetarian and vegan diets as healthy eating patterns, however the impact for an elite athlete is still largely
unknown. Whilst growing in popularity the majority of athletes still question a plant based diet for optimal
performance, particularly power-based athletes. The presentation will focus on the benefits and concerns of a plantbased diet for athletes, discuss relevant nutraceuticals for sport performance and touch on the use of social media as
an avenue for nutrition information by athletes. Case studies will be discussed. A well-planned plant-based diet can
support and enhance athletic performance and benefit overall health if well implemented

Mycoprotein, A Solution to Global Human Health and Planet Sustainability
DR ANDY TRIBUWONO KUSUMO
Director of Science and Technology, Monde Nissin Singapore

Biography
Andy is the Director of Science and Technology for Monde Nissin, overseeing regional R&D,
regulatory, and external alliance in Asia. Growing up in Indonesia, Andy spent considerable
amount of time living in the US. .He obtained Bachelor of Science in Chemical Engineering
from Purdue University, Master of Engineering in Chemical Engineering and Bioengineering
from Cornell University, PhD in Chemical Engineering from Carnegie Mellon University, and
worked in global pharmaceutical and biopharmaceutical companies, in various technical
roles, developing proficiency in solving complex issues through multidisciplinary discipline
approach. Having worked in what he calls a “curative medicine” industry in the US, he and
his family moved back to Asia and now work in a “preventive medicine” industry to support
Monde Nissin mission of bringing health and sustainability through food. A keen observer, a
passionate problem solver, and a believer of working together to create a better world.

Synopsis
Global meat consumption is set to double between 2000 and 2050, driven by the combination of population and
income growth. Global environmental markers evidently show that our meat dependency is unsustainable. The
approach of increasing livestock production efficiency to address this demand appear to be at the limit. Global health
markers also show that our humankind diet pattern and lifestyle lead to unsustainable outcome. The top causes of
death today are dominated by affluence diseases. Processed meat and red meat have been attributed to cause
cancer. Budget of governments are increasingly strained to provide health care. In this presentation, Andy considers
each one of these challenges and introduce a solution, which is Mycoprotein, a protein derived from a microfungus
species, fusarium venenatum. This tiny fungus was discovered 50 years ago for the purpose of addressing global food
security, which is exactly the same concern we have today. Andy will discuss the nutrition and the health profile of
Mycoprotein, including the recent study of comparing bioequivalency between Mycoprotein and milk protein, which
many consider the gold standard protein for sports performance. Can Mycoprotein address these challenges?

PLANT-BASED DIETS FOR SPORT PERFORMANCE
Fireside Chat with Kuntal Joisher
KUNTAL JOISHER
An accomplished Vegan Mountaineer Climber

Biography
Kuntal Joisher combines the distinction of being both an accomplished
mountaineer and a high-end, computer science professional. He is an alumnus of
Vivekanand Institute of Technology, Mumbai, and USC Viterbi School of
Engineering, Los Angeles.

His insatiable passion for mountaineering has led him to climb mountain ranges across the world, including the
Western Ghats, the Northern Ice cap in Chile, and the Nepalese and Indian Himalaya. Joisher is the first plant
based athlete to stand on the very top of Mt. Everest, and Mt. Manaslu (the 8th highest mountain in the world), and
the only human in the entire world to have climbed to the top of an 8000m mountain – Mt. Lhotse (4th highest) as a
true 100% Vegan (diet and mountaineering gear). He is also a respected photographer, and his work has been
published in National Geographic, BBC Earth, Space.com, Himalayan Journal, The Outdoor Journal, and several
other newspapers and magazines across the world.

Joisher regularly travels across India and the world to speak about his life transforming journey of climbing Mt.
Everest as a plant-based athlete in hopes to inspire his audience to go plant-based. Joisher continues to train hard
both mentally and physically and dreams of leading an all Vegan expedition to the very Top of the world – Mt.
Everest in near future. In addition to his dedication to climbing, Joisher is passionate about two causes: raising
awareness about the disease of Dementia, and spreading the message of veganism and vegetarianism

Widening choices for plant-based foods
CAROLYN STEPHEN
Nutritionist, Consumer-Centric Innovation FIRC

Biography
Carolyn joined FIRC in 2017 as a Nutritionist. She holds a Bachelor of Science degree in
Human Nutrition from the University of Otago, New Zealand. Carolyn has over a decade
of experience in human nutrition. Over her career, she had provided services in areas of
sports nutrition, nutrition education and training, nutrition assessment and dietary
consultations. She also has 5 years of lecturing experience in nutrition and food science
as well as curriculum development. Her area of work in FIRC includes concept
generation and product development for new nutrition based food products according
to current local and global nutritional trends. She also provides essential product
labelling consultancy to ensure labels meet regulatory requirements for local and
overseas markets.

Synopsis
The future of nutrition belongs to sensible consumers who seek nourishment for the body with foods that not only
taste good, but are also highly nutritive and possibly classify as a ‘clean’ label. Hence, a rising global trend of plantbased diets has led to the need for more vegan/meat-free/lactose-free products in the retail market today. This
snippet aims to showcase innovative plant-based foods that have been conceptualised and developed by FIRC and
can potentially add on to the current retail shelves as tasty plant-based alternatives.

