
 
 

 

 

Zona Negri 

Zona Negri, Marketing Director for Australia & New Zealand 

and APAC Flavour Marketing Lead at ADM Nutrition, has her 

key focus on delivering consumer insight-driven innovation, 

delivering profitable growth.  

Zona has over 20 years’ experience in the flavours and 

ingredients industry, leveraged across various disciplines, 

including new product development, business development, 

commercial strategy, marketing and consumer insights. Zona 

holds a BSC. Agric. Food Science & Technology degree, with 

an  MBA and Marketing Degree to bring a holistic perspective 

to innovation. Her broad experience has been built up, 

working across multiple markets in Asia-Pacific, Europe and Africa as well as Australia and New 

Zealand. Her expertise encompasses an extensive spectrum of multiple food, beverage and health 

and wellness categories. 

As an expert in the field, Zona has gained knowledge of market trends and consumer insights both 

on a global and local level. She comes with a strong track record of translating these into actionable, 

successful innovation, working with cross-functional teams in B2B and B2C, bringing insights to life. 

Erica Van Lieven 

Erica, she leads a highly skilled team of insights 

consultants, for the agency she started 25 years ago, 

now called InSites Consulting. Built on a strong FMCG 

practice, the team now globally connected work across 

banking, FMCG, services and pharmacy supporting 

clients to drive consumer insight impact across most 

major sectors of business in Australia. 

Erica built her early career client-side in the FMCG 

sector. Her expertise has since been focused on working 

closely with a broad range of clients to support their 

commercial success through consumer insights. Erica is 

also well known for her passion for Women in Business, 

through her global advisory board role on Women in 

Research, and an editorial advisory role for the Research 

Society.  

On a personal level, Erica unwinds cycling, running or swimming. Living near the beach, she makes 

morning walks, runs or cycles her way to unplug. A passion for exercise is matched with a passion for 

family, friends and animals, meaning downtime, when not at the beach or in the bush, is with the 

family. Being a mother to two, Gen Z and Gen Y young adults, keeps her connected and on her toes. 

 



 
 

 

 
Deon Mahoney 

As Head of Food Safety 
at IFPA A-NZ, Deon provides technical support and 
guidance with the goal of ensuring the safety and 
suitability of fresh produce.  
 
Deon has wide ranging experience across food science 
and technology. He has post graduate qualifications from 
the University of Sydney, and over his career he has 
performed various roles including training and 
education, microbiological risk assessment, risk 
communication, food policy development, drafting and 
enforcement of food legislation, and establishing quality 
assurance programs.  
 
Deon has previously worked for WHO, FAO, FSANZ, and 

Dairy Food Safety Victoria. He has worked in over 25 countries providing high level scientific advice 
and guidance on food safety matters and the risks presented by our food supply. He continues to 
provide consultancy and advisory services on food safety.  
 
Deon is a fellow of Australian Institute of Food Science and Technology (AIFST), and a non-executive 
director on the Boards of AIFST and FPSC. 
 
 
 
 

Emma Beckett 

Dr Emma Beckett loves talking about food, nutrition 

and science in general. She is lucky to have ample 

opportunities to do this in her role as a senior lecturer 

in Food Science and Human Nutrition at the University 

of Newcastle, Australia. Emma believes knowledge 

should be shared, and so she is a scientist who 

communicates – regularly appearing in print, online, on 

radio, television and social media. Her aim is to 

empower people to interpret nutrition information so 

that they can make informed choices about food. She 

has won several research and communications awards, 

including being named as a NSW Young Tall Poppy in 

2017. 

 

 

 



 
 

 

 

Ruth Purcell 

Ruth Purcell is a PhD student at the Doherty Institute 

studying antibody responses to infectious diseases. 

Concurrently, she works as a casual scientist at Vow, 

and as a consultant for Nourish Ingredients, where 

she was previously a Synthetic Biologist. She also 

volunteers for Cellular Agriculture Australia doing 

student outreach and science communication. Her 

interest in cell ag stem from its potential to vastly 

improve both human and planetary health. 

 

 

 

Hugh Dircks 

Dr Hugh Dircks currently holds the role of Group 

Manager - Microbiology at Asahi Beverages ANZ. In 

this role Hugh leads the microbiological monitoring 

and risk management programs across Asahi's alcohol 

and non-alcohol divisions. Prior to this, Hugh worked 

as one of the Brewing Managers (Fermentation and 

Yeast) and Senior Microbiologist at Carlton & United 

Breweries. and before beverages, Hugh worked for 

many years at Mars Global Chocolate as Cocoa Senior 

Scientist.Hugh has a BSc Food Science and Technology 

and PhD, both from UNSW. Hugh has a long standing 

passion for food, fermentation, microbiology and 

food safety and believes that good food and 

beverages are an essential part of a good life. 

 

 

 

 

 

 



 
 

 

 

Michelle Colgrave 

Prof Michelle Colgrave leads the CSIRO Future 

Protein Mission, a large research initiative aimed at 

capturing growing demand for high quality and 

sustainable protein. Michelle is also a Professor of 

Food and Agriculture Proteomics at Edith Cowan 

University.  

 

 

 

 

 

 

 

Francesca Goodman-Smith 

Francesca is TRANSFORM Program Leader at the 

Fight Food Waste Cooperative Research Centre. 

She brings research, policy and industry 

experience to the role. Prior to joining the CRC she 

worked as Waste Minimisation Manager for 

Foodstuffs NZ, New Zealand’s largest grocery 

retailer. In this role she solidified research and 

industry partnerships to understand the emerging 

sector of upcycled foods, where surplus and by-

products are transformed into new food products. 

Francesca works globally across the sector as the 

International Representative for the University of 

Otago Food Waste Research Theme in New 

Zealand on the Standards Committee for the 

Upcycled Food Association in the USA. 

 

 

 

 

 



 
 

 

 

Dr Andreas Klieber 

Andreas is managing director for Quality 

Associates (www.qualityassociates.com.au) and 

CEO of QATraining (RTO 41341). 

Andreas has worked in the fresh produce and 

food industries for over 30 years, having held 

senior technical management roles with 

Australian (Coles) and UK (Marks & Spencer) 

retailers. 

Quality Associates provides a wide range of 

quality and food safety services to these sectors 

including product quality investigations and 

monitoring, food safety culture development, 

food safety systems (incl. HACCP, TACCP, 

VACCP), supply chain & internal audits, product 

recall management, product specification management & legal compliance of food labels and 

factory design. 

Nerida Kelton 

Nerida Kelton is the Executive Director for the 

Australian Institute of Packaging (AIP), Vice 

President Sustainability & Save Food and the 

ANZ Board member for the World Packaging 

Organisation (WPO). She is also a Member of the 

International Packaging Press Organisation 

(IPPO).  

 

She has worked in the Packaging industry for 

over 22 years, is the AIP lead for the Save Food 

Packaging Consortium project within the Fight 

Food Waste Cooperative Research Centre and 

was on the Department of Environment and 

Energy's National Food Waste Strategy Steering Committee.  

Nerida is passionate about educating the industry on the important role that packaging plays in 

minimising Food Waste and how designing Save Food Packaging can make a difference. She is also 

one of the creators of the annual Xmas Foodbank hamper program which is designed to help those 

who are vulnerable and in need. The volunteer program has packed over 12,000 hampers to the 

value of over $1 Million AUD over the last 10 years.  

Nerida is also committed to helping educate and train packaging professionals in the importance of 

sustainable and circular packaging design and recognising best practice in this area. 



 
 

 

 

Jayantha Sellahewa 

Jay Sellahewa is a Food Process Engineer with a 

BSc in Chemical Engineering from the University of 

Bath and an MSc in Food Engineering from the 

University of Leeds. He has a career spanning over 

45 years in research and industry through 

assignments in Australia, Europe, USA, Africa and 

Asia. He has skills and experience in food process 

systems engineering, extrusion technology, non-

thermal food processing, sustainable food 

processing, Humanitarian Food Science and 

Technology and in the development of low-cost 

appropriate technologies for developing countries. 

Jay is a Fellow of the Institution of Chemical 

Engineers, UK and the Australian Institute of Food 

Science and Technology. Following a long career at 

CSIRO, Jay is currently an Adjunct Senior Lecturer at UNSW Sydney and is the co-ordinator of the 

Humanitarian Food Science and Technology Group, an international network that increases 

awareness of the role of food science and technology in humanitarian response. 

 

Cherwin Light 
 

Cherwin is Manager at Evolve Scientific 
Recruitment Queensland. Cherwin was an 
experienced Food Technologist including roles in 
Research and Development and Quality 
Assurance Systems and implementation. Cherwin 
worked in the FMCG with experience in fresh 
food through to shelf stable products with project 
highlights in the areas of allergen management 
and HACCP, WQA, SQF 2000, ISO 22000, YUM and 
Aldi accreditation. 
 
 
 
 
 
 

 
 
 
 
 



 
 

 

 
Emma Chung 
 

As a Scientific Recruiter I am passionate about 

what I do - matching talented scientists with 

successful scientific organisations, as well as 

supporting the scientific student community in 

Queensland. My success in sourcing and 

identifying talent comes from an inherent ability 

to understand and connect with people, 

complemented with my technical ability to find 

candidates through various platforms. I have 

over 10 years of experience within GMP, ISO, 

TGA and FDA accredited facilities with hands on 

experience in PC3 & PC2 clean rooms, virus 

culture, microbiology, serology, diagnostics, QA 

and QC. 
 

 

Sharon Natoli 

Sharon Natoli delights in helping individuals, 

teams and leaders find their voice, grow their 

power and ignite their influence by speaking up 

with confidence. 

Sharon has 30 years experience in one on one 

counselling, communication, media and 

spokesperson roles and as an advisor to some of 

Australia's major food businesses. 

She is author of the book Food for a Better 

Future  (2018) and the publication Conversations 

About the Future of Food from the Virtual Lunch 

Room (2020). She is Founding Director of Food & 

Nutrition Australia and is currently working on 

her next publication Find Your Voice - How to 

Speak Up and Be Heard in the Workplace. 

 

 

 

 



 
 

 

 

Jarethan Mullen 

Early career food technologist with FMCG experience 

in the meat industry, and with processed vegetable 

products. Passionate about helping the upcoming 

members of our industry to thrive.  

 

 

 

 

 

 

Renee MacDonald 

Renee MacDonald spans the exciting world of food 

science and marketing, bringing products to life for 

consumers around the world every day. She started 

out as a food technologist, testing milkshake syrups 

and fudge toppings and then took to the skies with 

the menu development team at Qantas catering. For 

the past 10 years she has carved a career in brand 

and product management, working for Queen Vanilla, 

Dr. Oetker Baking Ingredients and iconic Capilano 

Honey. Renee's passion and experience is for the 

global food consumer and how as scientists and 

brand owners can create products that add value, 

nutrition and joy to their lives. 

 

 

 

 

 

 



 
 

 

 

Richard Adamson 

Richard’s passion for beer started with a homebrew kit over 

20 years ago and graduated to having his beers drunk in 

backyards across Australia, downed in New York bars and 

Beijing Pool Halls, and quaffed by the pint in English Pubs.   

Having founded Barons Brewing in 2005 and created the Black 

Wattle Ale, which started the trend of using Australian native 

ingredients in beer, Richard went on to start Young Henrys in 

2012.   

Young Henrys is a brewery and distillery in the heart of 

creative Newtown. Its approach has been to be at one with its 

community and it has expressed this by embracing music, art and culture. This has seen the brewery 

collaborate to make unique brews with the likes of the Foo Fighters, FBi Radio, Kylie Kwong and the 

Art Gallery of NSW.   

The beer itself has a loyal local following and is highly regarded by experts and laymen alike. The 

brewery has been awarded over 40 International medals and in 2014 took out the Gold Medal at the 

JD Wetherspoons International Real Ale Festival in the UK. 2015 saw Young Henrys win its first Gold 

Medal at the Australian International Beer Awards with the Natural Lager. Young Henrys flagship 

beer Newtowner polled Number 4 in the Australian Hottest 100 beers of 2017, 2018 and 2019. In 

2015 Young  Henrys started distilling spirits and in March 2016 was awarded a Gold Medal for its 

Noble Cut Gin at the IWSC and Gold again in 2020 at the San Fransico Spirits Competition.  

Richard was the President of the Newtown Precinct Business Association and member for 4 years,  

which has launched the first co-work space founded by a local Chamber of Commerce in Australia.  

Richard was a founding member and Vice President of the Inner West Brewers Association and is 

currently the Chairman of the  Independent Brewers Association. Committed to ensuring a healthy 

brewing industry, Richard contributed to the development of the Certificate III in Mircobrewing 

course delivered through TAFE NSW at the Ultimo campus and continues to foster the development 

of new entrants to the industry as a part-time teacher. 

 

 

 

 

 

 

 



 
 

 

 

Edward Attenborough 

Edward works during the day as a researcher within the 

Department of Chemical and Biological Engineering at 

Monash, working on projects including food waste 

valorisation, food product processing, brewing and 

biopolymer production. In the evening, Edward works 

as a College Head at Normanby House, a Monash 

residential college of 101 students. In his free time, 

Edward likes to build computers, climb mountains, 

travel, kickbox and fix old BMWs. His favourite country 

to explore is Iceland and he is enthusiastic about 

sustainable food, plastic and biofuel R&D.  

 

Molly Coleman 

Molly Coleman is a Business Development Manager at 

Buhler focusing on animal nutrition and alternative 

proteins across the Oceania region. With a passion for 

food and agriculture, she is focused on improving the 

sustainability of this industry. Previously, Molly worked 

as a process engineer in food and feed manufacturing. 

She graduated with honours from RMIT University in 

2019 with degrees in Chemical Engineering, Food 

Technology and Nutrition. 

 

 

Tara Cassidy 

Tara is a NGS account manager within the Microbial 

Solutions division at Charles River Laboratories. She is a 

trained microbiologist with expertise in animal science and 

next-generation sequencing (NGS). With a background in 

microbiology and parasitology, Tara has experience with a 

wide range of technologies including DNA sequence-based 

assays, MALDI-TOF mass spectrometry, immunoassays, and 

NGS. She has been actively involved in the launch of NGS 

from research and development studies to a commercial 

product offering. She works closely with clients to find 

scientific solutions for industry. 

 



 
 

 

 
Rachael Miller 
 

A driven and ambitious Supply Chain professional with global 
experience and a 15+ year career history of delivering 
business improvements across Quality and Operations 
Management, Lean Manufacturing and New Product 
Development.  
 
A Senior team member with proven Change Management 
execution capabilities who can influence and communicate to 
all levels within an organisation. Results focused and 
passionate about developing and leading teams to create 
cultural change. 
 
Her specialist knowledge extends to operations 

management, lean manufacturing, project management, change management, process 
improvement, continuous improvement, people development. 
 

Stewart Eddie 

Stewart is New Product Development Manager at 
Weis Frozen Foods with both hands-on and 
management experience in all aspects of developing 
and industrialising new products. His knowledge of a 
diverse range of technologies across the value-added 
fruit ingredients and dairy sectors of the food 
industry. An innovative leader with an eye for 
building an efficient and effective team. Excel in 
maintaining key stakeholder relationships with a 
high degree of professionalism and good business 
sense. His specialist knowledge extends to new 
product development, sensory evaluation, food 
labelling, quality principles, product formulation and 
ingredients, allergen and raw material management, 
food stabilisers.                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                            

                       

 

 

 

 



 
 

 

 

Chris Bourne 

Chris has a broad background in Mechatronics 
Engineering and quickly found a home to apply it 
in the food insutry. Chris was a George Alexander 
Foundation fellow in 2011, and embarked on a 
study tour through the USA, Canada, UK and 
France learning world's best practice in 
preservation and quality optimisation. Working 
for Foodstream - a small consultancy, he has been 
involved in projects that have varied from 
producing food-grade snow in Brisbane 
summertime through to processing Tuna industry 
bycatch in some of the most remote corners of 
the central pacific. Bespoke drying systems to 
robotic Avocado sorting. 

 

Emma Greenhatch 

Emma has had more than 20 year’s experience 
working in the food and agribusiness industry for 
the public, private and not-for-profit sectors. 
Emma is the CEO of the Food and Agribusiness 
Network (FAN), a leading Australian industry 
cluster with more than 350 members from across 
the food value chain. Over the past six years, 
Emma has leveraged her strong networks and 
deep knowledge of the industry to evolve FAN 
into an organisation that delivers genuine growth 
opportunities for the food and agribusiness 
industry in the Greater Sunshine Coast region. 
With a passion for systems change, Emma’s 
approach to creatively solving problems is 
through collaboration, and bringing in diverse 
experience and ideas to stimulate new ways of 
thinking. 

 

 

 

 



 
 

 

 

Nick Hazell 

Nick Hazell is an experienced food 

innovator, lecturer and consultant who is 

CEO & Founder of Australian startup v2food. 

Launched nationally in October 2019, 

v2food has developed plant-based meat, 

building on a close collaboration with CSIRO 

to create tasty, sustainable and healthy 

products. Hazell holds a Master of 

Manufacturing from Cambridge University. 

He worked in aerospace and chocolate 

manufacturing before moving into research 

and development in the food industry, 

working at global multinationals in The 

Netherlands and Australia. He was R&D 

Director at Masterfoods and at PepsiCo 

Australia and New Zealand, working on products like Grain Waves, Red Rock Deli, Sunbites and 

Smiths. He lectures in the Bachelor of Creative Intelligence and Innovation at UTS and has consulted 

to CSIRO and the meat industry.  


