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SCHEDULE

10:00 - 10:15  Welcome address – Marianna Slováková (Rostlinně) &   
 Nikoleta Kováčová (Surová dcerka)

10:15 - 11:00  Plant-based (r)evolution & hard data – Andrea Vozníková  
 (Nielsen)

11:00 - 11:45  Opportunities offered by the  European Institute of   
 Innovation & Technology (EIT Food) – Marika Kůrová (EIT   
 Food Hub Czechia)

11:45 - 12:15  Coffee break & Networking

12:15 - 13:00  The path from a dairy company to 100% plant-based   
 production – Magdalena Kubit (Jogurty Magda, PL)

13:00 - 13:45  Lunch break & Starbucks Experience

13:45 - 14:30  Tofu is just the beginning – Jakub Lunter (Lunter, SK)

14:30 - 15:15  Plant-Powered MashUp

15:15 - 15:45  Coffee break & Networking

15:45 - 16:30  The future is Sensational! – Zbyněk Haindl (Garden   
 Gourmet)

16:30 - 16:45  Plant-Powered MashUp – and the winner is…?

16:45 - 17:15  Coffee break & Networking

17:15 - 18:00  Panel discussion „The future of the food industry is   
 plant-based“
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PROGRAM

WELCOME ADDRESS 
Marianna Slováková (Rostlinně) & Nikoleta Kováčová (Surová 
dcerka)
10:00 - 10:15

What is the Plant-Powered Perspectives 2020 conference about, 
why is it organized by Rostlinně, what the next steps of the project will 
be and what can Rostlinně do for your company? Welcome to the first 
plant-based business conference in the Czechia!

PLANT-BASED (R)EVOLUTION & HARD DATA 
Andrea Vozníková (Nielsen)
10:15 - 11:00

How do the Czechs approach a healthy lifestyle? Is a healthy lifestyle 
reflected in the sales of healthy products? Are organic products already 
over? And what about sales of plant-based alternatives? No marketing 
manager can miss this exclusive insight into the plant-based trends. 
Welcome to the presentation by Nielsen.

OPPORTUNITIES OFFERED BY THE 
EUROPEAN INSTITUTE OF INNOVATION & 
TECHNOLOGY (EIT FOOD)
Marika Kůrová (EIT Food Hub Czechia)
11:00 - 11:45

EIT Food is Europe‘s  leading food innovation initiative for a more 
sustainable, healthier and trustworthy food system. What is the Czech 
branch of the EIT Food currently working on and how can it help your 
company?
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COFFEE BREAK & NETWORKING
11:45 - 12:15

Room A - Q&A with Andrea Vozníkovou / in Czech
Do you still have unanswered questions after the 

presentation? Do you want to learn more about the 
data from Nielsen? Come and ask Andrea Vozníková.

Room B - Q&A with EIT  Food / in Czech
Want to know more about what the EIT Food Hub 

does? Are you a  start-up and want to get involved? 
Welcome to the Q&A session with the EIT Food Hub.

Room C – Marketing 01 - search for the target group 
/ in Czech

How do you see the customer? Let’s  share our 
experience in plant-based product marketing. 
Discover new perspectives and let others discover 
yours. 

Room D - Speed dating / in Czech
Seven four-minute meetings with people interested 

in plant-based cuisine trends. Manufacturers, retail 
representatives, start-ups, brand managers and more. 

Room E - Foreign experience / in English
Are you an expat living in Czechia? Are you joining 

the conference from another country? Tell us about 
your journey to the plant-based field. Let’s share ideas 
during this “English-only” networking sessioLet’s share 
experiences in an English speaking networking 
session.
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THE PATH FROM A DAIRY COMPANY TO 100% 
PLANT-BASED PRODUCTION
Magdalena Kubit (Jogurty Magda, PL)
12:15 - 13:00

The dairy company Jogurty Magda was established in Poland in the 
1950s. In 2017 they launched their first plant-based yogurt – PlantOn. 
It became popular immediately. The growing demand for plant-based 
products led Magdalena Kubit to make a  big decision – as of 2020 
the company will switch to 100% plant-based production. What is 
her experience and how is the company doing? Listen to a  unique 
experience from our Polish neighbours. 

LUNCH BREAK & STARBUCKS EXPERIENCE
13:00 - 13:45 

Starbucks is proud of the Plant Cafe of the Year 2020 title and during 
the Starbucks Experience lunch you will see why. Take a look behind 
the scenes of the entire coffee-making process and see how Starbucks 
uses plant-based milks. What is the difference if you do latte art with 
regular milk and its plant-based alternatives? Let’s find out!

TOFU IS JUST THE BEGINNING
Jakub Lunter (Lunter, SK)
13:45 - 14:30

In his presentation, the representative of the largest tofu producer 
in Central Europe will share with us more than his experience with the 
business development in new markets. Discover the story behind the 
creation of Alfa Bio and why Lunter decided to expand into sour drinks 
and ready-to-eat meals in 2020.
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PLANT-POWERED MASHUP
14:30 - 15:15

What is going on on the Czech plant-based start-up scene? Plant-
Powered MashUp is an opportunity to test your ideas in front of 
a  professional jury and the audience consisting of representatives 
of leading plant-based brands. It’s  easy: 5 minutes for each project 
presentation, 4 minutes for the jurors‘ questions. Who will win and 
get financial support, a  consultation with the jurors and help with 
promotion of their project? 

Jury:
• Martin Rozhoň (founder of Vivantis, Celostnimedicina.cz, investor  
 in VRGineers, Econea, Scuk, Snuggs...)
• Zuzana Magálová (Garden Gourmet CZ&SK Brand Manager)
• Václav Liška (Partner Leverage Technology, Aukro.cz co-founder )
• Luboš Vidlička (Forky‘s founder)

Selected projects:
• Jídlo Baví
• Bistro Střecha
• Imaginární zmrzlina
• http://eticky-onlinemarketing.cz/
• Sellka
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COFFEE BREAK & NETWORKING
15:15 - 15:45

Room A - Q&A with Magdalena Kubit / in English
Curious to learn more about Magda’s  work? Are you 

thinking about shifting your dairy company towards 
a more plant-based direction? Magda is the best person to 
answer your questions. Ask her during this Q&A session!

Room B - Q&A with Jakub Lunter / in Czech
Do you have a question for Jakub? Come ask! Are you 

a  retail representative interested in the Alfa Bio range? 
Or you have a  company and you are interested in the 
Lunter’s  brand building journey? Or maybe you have 
other questions? 

Room C – Marketing 02 - how to label a product / in 
Czech

How do you access the information on the product 
packaging? Does your product have a  V-label? Do you 
use the word „vegan“ on labels or do you avoid it? Come 
share your experience  with marketing of plant-based 
products. Get new perspectives and share yours. 

Room D - Speed dating / in Czech
Seven four-minute meetings with people interested 

in plant-based culinary trends. Manufacturers, retail 
representatives, start-ups, brand managers and more. 

Room E - Foreign experience / in English
Are you an expat living in Czechia? Are you joining 

the conference from another country? Tell us about your 
journey to the plant-based field. Let’s share ideas during 
this “English-only” networking session.
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THE FUTURE IS SENSATIONAL! 
Zbyněk Haindl (Garden Gourmet)
15:45 - 16:30

What is the vision of the Garden Gourmet brand? Why and how do 
we make it come true on the Czech market? How did we decide to 
communicate with Czech consumers? And how can we all build the 
category of plant-based products in the mind of the general public? 
How can companies such Nestlé contribute to the development of 
plant-based products?

PLANT-POWERED MASHUP - AND THE 
WINNER IS…? 
16:30 - 16:45

The expert jury announces the winners of the Start-up Plant-Powered 
MashUp!

COFFEE BREAK & NETWORKING
16:45 - 17:15

Room A - Q&A with Zbyněk Haindl / in Czech
Time for questions for Zbyněk! Assortment, marketing, plans 

and journey of the Garden Gourmet brand. Come and ask what 
you’d like to know.

Room C – Marketing 03 - online vs. offline marketing / in 
Czech

How to target advertising on Facebook and how to place the 
product on the shelf so that it reaches as many customers as 
possible? Come share your experience in plant-based product 
marketing. Get  new perspectives and share yours.
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Room D - Speed dating / in Czech
Seven four-minute meetings with people interested in plant-

based culinary trends. Manufacturers, retail representatives, start-
ups, brand managers and more. 

Room E - Foreign experience / in English
Are you an expat living in Czechia? Are you joining the conference 

from another country? Tell us about your journey to the plant-based 
field. Let’s share ideas during this “English-only” networking session.

PANEL DISCUSSION „THE FUTURE OF 
RESTAURANTS IS PLANT-BASED“
17:15 - 18:00

How do the representatives of the food industry perceive the 
growing demand for plant-based products? How did they survive 
the lockdown and what will the plant-based trends on the menus in 
Czech restaurants be like?

Hosted by Libor Pozníček (Rostlinně)

Speakers: 
• Jana Dorčáková (HoReKa) 
• Martin Kortus (Laboratorio) 
• Ondřej Panoš (Spojka Karlín) 
• Luboš Vidlička (Forky’s)
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SPEAKERS

Magdalena Kubit
Magdalena is the managing director of a  Polish 
company Jogurty Magda - a family business focu-
sed on dairy products that started in the 1950‘s by 
Magda‘s grandfather. After successfully launching 
a plant-based yoghurt PLANTON in 2017 and dis-
tributing it across Europe through the supermar-
ket chain Lidl, the company took a  new turn. In 
2020, Jogurty Magda is switching to 100% plant-
-based production.

 
Marika Kůrová

Marika is an expert on EU research & innovation 
ecosystem. In her current position at UCT Prague, 
she is responsible for EU funding consultancy 
and project management. Since 2018, Marika has 
been involved in EIT Food Hub activities where 
she focuses on supporting entrepreneurship and 
bridging academia and industry. 

 
Zbyněk Haindl
Zbyněk is a marketing manager at Nestlé. He fo-
cuses on trends in nutrition and food and analyses 
the needs of Czech, as well as Slovak consumers. 
In 2019, Zbyněk and his team introduced a new 
brand called Garden Gourmet to the Czech mar-
ket and a year later also to the Slovak market. His 
aim is to make Czech people fall in love with ve-
ggie food and to make sure that vegan and ve-

getarian dishes become staples of Czech menus. And that‘s a great 
challenge, don‘t you think?
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Andrea Vozníková
Having worked in market research for 18+ years, 
Andrea specializes mostly in fast-moving consu-
mer goods and retail chains (groceries, drug sto-
res, fast food stores…). She heads the Consumer 
Research Department in the Czech and Slovak Re-
publics at NIELSEN and is a member of the board 
of POPAI (Point of Purchase Advertising Internati-
onal) and the Franchise Club. 

Jakub Lunter 
Jakub Lunter works as the Business Development 
Director and a member of the Board of the Alfa 
Bio family-owned company, which produces tofu 
and LUTNER branded vegetable spreads. Alfa Bio 
is the largest tofu producer in Central Europe, and 
its mission is to contribute to changing dietary ha-
bits in the region. Jakub is responsible for sales 
development in the new markets. 

Jana Dorčáková 
For seven years Jana has been the Editor-in-Chief 
of HOREKA, a Czech magazine for professionals 
in catering and hospitality, with a 17-year history. 
She is a co-organiser of the ‘HOREKA 112’ Con-
gress for professionals in hotels, restaurants and 
catering services. She is a  journalist by training 
and a graduate from Media Studies at the Charles 
University in Prague. Besides writing, she also lo-
ves eating and talking.

Ondřej Panoš
Head Chef at Spojka Karlín, the first flexitarian re-
staurant in the Czech Republic. He was previous-
ly Head Chef at Etnosvět, much-loved by foreign 
tourists amongst others. A patron of the Rostlinně 
project inter alia, who has not hesitated to get in-
volved in the international Chefs for Change Inter-
national initiative.
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Luboš Vidlička
The founder and owner of the “Forky’s” 

international franchise, Luboš has looked under 
the hood of the meat and dairy industry, re-
assessed his dietary habits, and together with 
his family has switched to a  vegan diet. He was 
mocked by some, but he has managed to build 
a company with an international reputation.

 
Martin Kortus

For Martin, gastronomy is an ever-developing 
segment/area, with lasting opportunities and 
a vast potential for self-fulfilment. He understands 
that vegan cuisine is increasingly popular and has 
impacted not only people’s personal preferences 
but also gastronomy as a whole. He has worked 
as Head Chef in the Laboratorio cooking school 
for the last five years, has been a  patron of the 
Rostlinně project and has joined the “Chefs For 
Change International” initiative. 

Libor Pozníček
A panel discussion presenter and a consultant 

to the Rostlinně project, Libor focuses mainly on 
the campaign aimed at restaurants. He also works 
as a fitness trainer and lecturer, helping people to 
fall in love with sports and veganism. 

Zuzana Magálová
Zuzana has been a brand marketer for the last 10 
years. Having worked in the spirits segment in Slo-
vakia, e.g. for Becherovka and Absolut Vodka, she 
blended her love for good food with marketing 
and has been trying to win consumers for veggie 
food under the Garden Gourmet brand. 
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Martin Rozhoň
A  founder and former manager of  “VIVANTIS”, 
an international e-shop with a turnover of 1 billi-
on CZK, currently involved in supporting and in-
vesting in startups like uLekare, Celostnimedicina.
cz, Machavert, Econea, Scuk, Snuggs, VRGineers, 
Disivo, SatisMeter, Retino, Recruitis, Fabini, Startu-
pYard and Mall Group, … 

Václav Liška
In 2003, Václav founded Aukro.cz. With more than 
17 years of experience in managing e-commerce 
projects in Central and Eastern Europe, he focuses 
on projects with environmental and social impact.

Nikoleta Kováčová
Nikoleta Kováčová alias Surová dcérka (Raw Dau-
ghter) is a long-time blogger and Youtuber, most-
ly focusing on ethical veganism, herbal recipes 
and cosmetics not tested on animals. Last year she 
published a very popular cook- book titled “Slove-
gan“, and currently she is working on the second 
volume of this work. 
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