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Products on the Plate

Now in its fifth edition, the World Gourmet
Show hands the Global Food Week (GFW)
floor’s produce to the people who know
how to use it. Chefs get the space and the
ingredients. Much of what they cook with
comes from local farms and producers ex-

hibiting just a few metres away.

The show is built around use. A jar of olive oll
on a stand is just a jar of olive oil. On stage,
it becomes dinner. Visitors get the smell, the
sound of a working kitchen, and the sense
of something being made, none of which is

available in a supermarket aisle.

Fortunato Ostacolo built an athlete’s
breakfast entirely from local supplies:
sourdough baked in Abu Dhabi, ricot-
ta from Jebel Ali, and figs from a farm in
the Emirates. The ltalian chef has been
in the UAE for 14 years, and his case for
local sourcing is as economic as it is culi-
nary. Quality here has moved well beyond
where it was 15 years ago. Buying from lo-
cal producers keeps income in the country
and reduces dependence on imports. He
is as firm about waste as about sourc-
ing. Now in his fourth year at the show, he
cares most about the school groups ex-
pected on the floor and the office work-
ers who assume cooking for themselves is

beyond them.

Beatrice Segoni, head chef at Pierchic,
approached it from the opposite direc-
tion — restraint. Her cooking rests on not
over-handling an ingredient that is already
good, a principle she applies to the local
farm products she works with. In her sec-
ond year, Beatrice credits the audience
who make it worth it, the people who come

to pay attention rather than pass through.

Jorge Rodriguez has made the trip from
Mexico three years running. The stage
works both ways for him, a showcase for his
own cooking and a teaching platform for
everyone watching. What struck him this
year was how willing the crowd was to try
unfamiliar things, with chefs from several
countries cooking in sequence. His advice
to visitors extends beyond the stage: walk
the supplier stalls, meet the people behind

the products, and build the network.

Andrea Karidis has worked on regional
food events for nearly seven years and
values the show for what it does for chefs.
Kitchens are not social places, and many
chefs choose them for that reason. A live
format pulls them out. It asks them why
they started cooking, what they do on the
weekend, and who they really are. Diners
know a restaurant and a dish. They rarely

know the person.
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Farmers and Food Producers

Under the theme “From Our Farms to Your
Table”
a wide range of agricultural products

numerous farmers showcased
across adjacent pavilions in the Agricul-
tural Technology and Farmers Zone during
Global Food Week 2026. The event took
place from October 6 to 8 at ADNEC Cen-

tre Abu Dhabi.

The Abu Dhabi Agriculture and Food Safe-
ty Authority (ADAFSA) organised the pavil-
ions and enabled several Sheikh Mansour
Bin Zayed Award for Agricultural Excel-
lence recipients to participate. The award
promotes plant and animal agriculture
and recognises and encourages farmers’
excellence.

Organic Products

Rashid Salim Al Ketbi, farm pavilion super-
visor, said: “We are showcasing our organ-
ic vegetables, as well as all types of dates,
which distinguishes our farm, located in Al
Ain for 17 years” The farm won the Sheikh
Mansour Bin Zayed Award for Agricultural
Excellence in 2023,2024, and 2025, reflect-
ing its quality.

“We have been participating in Global
Food Week in Abu Dhabi for several years,
which raises awareness of our products

and helps us secure contracts with numer-
ous companies,” said Al Ketbi.

The Reesha booth manager said: “As win-
ners of the Sheikh Mansour Bin Zayed
Award for Agricultural Excellence, we had
a golden opportunity to participate in
Global Food Week. We are showcasing
organic eggs produced locally on our farm
in Fujairah, which was established amidst
nature. We are among the first in the UAE
to receive organic egg certification.”
She added: “This is our third time partic-
ipating in the event. It’s an opportunity to
meet with major companies and establish
potential collaborations.”

Food Products

Ali Maneh Al Ahbabi presented produce
from his farm, including a variety of fruits
and vegetables. According to the supervi-
sor at his booth, the display also featured
dried herbs that may be used as tea sub-
stitutes for various purposes.

Al Ahbabi noted that participating in the
event offers valuable opportunities to
market these products.

First-time participant Hessa Salem Al Kaabi
offers traditional foods, including date-and-
thyme flatbreads and bulgur wheat, made
at home with produce from her Al Ain farm.

Maitha Ahmed Al Mansouri said, “Thisis my
second time participating in these events.
From my farm, 'm showcasing ‘Ashar,” a
type of dried vegetable, and | also make
hibiscus tea with it. “This event is wonder-
ful: it brings cultures and people together,
showcases diverse projects, and offers a
wide variety of goods from companies,
developers, and productive families.”

First-time Productive Families Support
Programme participant Huda Saber said,
“I previously received the Sheikh Man-
sour bin Zayed Award for Agricultural Ex-
cellence, and in this pavilion, 'm offering
products | make at home, such as clarified
butter. There are also Arabic spice blends
for Emirati dishes like ‘Machboos’ and ‘Sa-
lona,” as well as spices for Arabic and In-
dian cuisine’”
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UAE Universities

Showcase Innovations for
the Future of Agriculture and Food

During Global Food Week, attention is increasingly focused on university-led
innovations in food production and sustainability. Higher education institu-
tions presented a range of inventions and research projects that propose in-
novative responses to challenges affecting agriculture and food production.

The initiatives showcased include advanced agricultural technologies, intelli-
gent systems for conserving water and other resources, and more sustainable
methods of food production.

These developments show universities increasingly translating research into
practical solutions that strengthen food security and sustainability. Their inno-
vation now extends beyond laboratories, making them active partners in en-
suring sufficient, safe, and sustainable food for future generations.

Al Dhaid University is participating in Global Food Week through its College
of Agriculture. Dr. Ahmed, a lecturer at the College of Agriculture, said the uni-
versity’s participation aims to highlight its key projects addressing challenges
related to water, soil, and climate change. These projects use advanced tech-
nologies and artificial intelligence to develop effective, sustainable solutions.

The UAE University is also participating through its College of Agriculture and
Veterinary Medicine, represented by the departments of Food Science, Agri-
culture, and Animal and Fisheries Science. The university is showcasing several
products and projects focused on food and environmental sustainability. One
of the most prominent products is made from damaged potatoes and convert-
ed into a plastic material suitable for food packaging and other applications.

Shamsa Al Nuaimi, a student from UAE University, explained that the prod-
uct is environmentally sustainable because its decomposition does not ad-
versely affect soil or water and poses no harm to agriculture or animals. She
further noted that the product was presented to enable professionals in
food packaging and environmental fields to explore its potential applica-
tions. Food companies may also use this innovation to develop more sus-
tainable food-packaging solutions.

Khalifa University of Science and Technology is showcasing several re-
search projects and innovations in agriculture, food, and the environment.
These include a dielectric barrier discharge (DPD) device and a tempera-
ture-and-humidity sensor designed to monitor environmental conditions
around plants. The internet-connected sensor provides information
about plant health while remaining cost-effective. The university is also
presenting a research project on carbon derived from date pits.

These projects and inventions demonstrate the universities’ commit-
ment to employing scientific research and technology to address
agricultural and environmental challenges. They also illustrate the
potential to transform local resources and agricultural waste into val-
uable products, thereby promoting sustainability and strengthening
food security.
The participation of universities in Global Food Week demonstrates
the diversity of solutions and innovations being developed across
agriculture, food production, and environmental sustainability. It
also highlights how scientific research addresses emerging chal-
lenges and supports a more sustainable, efficient food system.

Globalfoodweek.ae

21 Awareness Sessions and Workshops:
Enhancing the Sustainability of the Agricultural and Food Sector

The Farmers’ Council programme, held
alongside Global Food Week in Abu Dha-
bi, comprises 21 awareness sessions and
workshops for farmers, livestock breeders,
productive families, and food-sector pro-
fessionals. These sessions cover a broad
range of topics, including advances in ag-
ricultural and livestock practices, improve-
ments in biosecurity and food safety, and
the introduction of emerging technologies
and programs that support sustainable
agricultural production.

The programme spreads awareness, pro-
vides guidance and training, and improves
sector workers’ skills and efficiency:. It intro-
duces modern solutions and technologies
to strengthen production systems, address
emerging challenges, and promote inno-
vation and Al across agriculture and food
production.

The programme featured an awareness
workshop, “Enhancing Monitoring and In-
spection of Livestock Farms,” highlighting
the importance of licensed veterinarians in
animal treatment to promote sound health
practices and protect livestock. The “Date

Support Programme” workshop reviewed
support for the date sector. A dialogue,
“The Role of Extension Officers in the Sus-
tainability of Agricultural and Livestock Re-
sources,” examined how extension services
support farmers and breeders and share
modern knowledge and practices.

The “Productive Families in the Food Sector”
workshop aimed to raise awareness among
families engagedin food production. Mean-
while, the “Advanced Agriculture 4.0 Pro-
gramme” workshop examined advanced
agricultural concepts and contemporary
solutions to improve production systems.

The awareness session “Food Fraud in Ag-
ricultural Products and How to Prevent It”
explored food fraud, prevention measures,
and practices that protect agricultural
product quality and integrity.

The programme also featured four work-
shops: “Good Practices and Biosecurity” on
effective operations and biosecurity; “Emi-
rati Agriculture” on the local sector and its
programmes; “Design Your Smart Farm” on
smart farming technologies and farm man-

agement; and “Agricultural Transformation

=Y

Strategy” on pathways and modern solu-
tions for agriculture’s future.

Similarly, the panel discussion “Smart Agri-
culture and Artificial Intelligence: From Tech-
nology to Production” examined the role of
modern technologies and artificial intelli-
gence in translating technological solutions
into practical applications that improve the

efficiency of agricultural production.

The programme included a Basic Food Safe-
ty Training awareness session to strengthen
participants’ food-safety knowledge and
an “Agri X” workshop on agricultural innova-
tion and emerging technologies.

The breadth and diversity of the sessions
and workshops demonstrate the Farmers’
Councils commitment to providing com-
prehensive educational and advisory con-
tent that integrates the development of
established practices with the application
of technology and innovation. Collectively,
these initiatives support efforts to enhance
the sustainability of the agricultural and
livestock sectors and to strengthen aware-
ness among stakeholders throughout the
agricultural and food production system.




“ne’ma” Initiative
Transforming Surplus Food into Sustainable Value

“nema”, the UAE’s national initiative to re-
duce food loss and waste, is participating
in Global Food Week through a dedicated
pavilion that emphasizes the importance
of preserving food as a valuable resource.
The pavilion promotes behaviours and
practices to reduce food loss and waste,
thereby contributing to a more sustain-
able food system. It also showcases pro-
jects and initiatives that advance the
“Zero Waste” concept by conserving food,
optimising resource use, and transforming

food waste into valuable products.

Latifa Al Balushi, an administrative officer
at neéma explained that nema is a UAE ini-
tiative operating under the umbrella of the

Zayed Legacy.

According to Al Balushi, the initiative aims
to raise public awareness of the value of
food and the importance of preserving it.
It also encourages individuals, communi-
ties, and organisations to adopt practices
and solutions that reduce food waste.

The initiative supports companies and

projects involved in food preservation and

rescue. It organises events promoting a
“Zero Food Waste” culture, partners with
public and private institutions, and backs
circular-economy projects that turn waste

into valuable products.

The initiative supports the “Yagand Al-
Ras” project, which turns tea waste into
organic fertilizers. Tea leaves grow in soil;
after use, their organic matter is processed
into fertilizer and returned to the soil, rein-
tegrating waste into natural cycles as a

useful resource.

Al Balushi also referenced another project
focused on waste conversion and resource
utilization. Both projects were developed
by Fatima Al-Mousawi, an international-
ly certified tea expert. She affirmed that
nema’s support extends to organisations
that transform food waste into valuable
products, thereby reducing waste, ad-
vancing environmental sustainability, and

reinforcing circular-economy practices.

Additional initiatives include nema refrig-

erators located in several labour camps

across Dubai and Abu Dhabi. These refrig-
erators facilitate the collection and dis-
tribution of surplus food to individuals in
need, preventing edible food from being

discarded.

Al Balushi also highlighted the “Family
Basket,” which consists of fruits and veg-
etables that exceed farms’ requirements.
These products are purchased and donat-
ed to families and individuals in need. The
quantities collected may amount to several
tonnes, and the baskets are distributed to
beneficiaries throughout the year, thereby

preventing substantial food waste.

Together, these projects show nema’s shift
from promoting food preservation to prac-
tical, sustainable action. By conserving re-
sources, reducing waste, and turning sur-
plus food and organic waste into socially
and environmentally valuable products,
nema helps build a circular food system.
Its work shows that every food resource is
worth preserving and that steps toward

zero waste can deliver meaningful benefits.

Globalfoodweek.ae
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Syrian Ministry of Agriculture

Global Food Week 2026 brings together
governments and businesses from around
the world. Among this year’s most notable
delegations is the Syrian Ministry of Agri-
culture, whose officials are participating
alongside representatives from several
private Syrian agricultural companies. The
ministry has emphasised the significance
of this arrangement. Participation under
a ministerial framework, supported by the
broader agricultural sector, carries great-
er institutional weight than independent
exhibition and has informed the delega-

tion’s approach to the event.

The delegation aims to present the minis-
try’s strategy and revised approach to ag-
ricultural development and update par-
ticipating companies and organisations
on Syria’s current activities. Investment is
central to this agenda, with opportunities
in agriculture and the wider industrial sec-
tor. The ministry is ready to discuss poten-

tial engagement in both areas.

Alongside the Global Food Security Sum-
mit, the delegation is using the platform
to engage UAE companies, other partic-
ipants, and international organisations
working in Syria, including the Food and
Agriculture Organisation, which is rep-
resented and runs programmes there.
Strengthening governmental and com-
mercial cooperation with the UAE is a
priority, as institutional and economic ties

continue to develop.

The private companies joining the ministry
are participating voluntarily. Their pres-
ence under its banner demonstrates the
operational public-private partnership
central to the ministry’s strategy, signaling
coordination with the private sector and
wider economy to buyers, investors, and

prospective partners at the event.

The delegation highlights Syria’s fertile
agricultural land, productive capacity,

and long-standing farming traditions.

The ministry says its focus is on agricultural
development and invites exhibition com-
panies to explore opportunities for coop-

eration and investment in Syria.

KIZAD Group

Through its pavilion at Global Food Week (GFW) 2026, KIZAD
Group demonstrated its pivotal role in advancing the UAE’s food
security ecosystem. The group highlighted its sophisticated infra-
structure and integrated logistics services, which contribute to the
sustainable development of the food sector in Abu Dhabi and the

wider region.

The group’s participation supported Abu Dhabi’s vision of a diver-
sified, sustainable economy and stronger food security, backed by
an investment environment for food manufacturing, processing,
and distribution companies. KIZAD highlighted its modern infra-
structure, strategic location, and advanced logistics, which sup-

port trade and food supply chains.

At GFW, the group showcased an integrated economic ecosys-
tem for food-sector investment, featuring ready-built production
plants, refrigerated warehouses, and distribution centres linked to
seaports, airports, highways, and railways. Proximity to Khalifa Port
and five international airports offers efficient access to regional

and global markets.

KIZAD additionally presented a range of support services specif-
ically designed for the food sector. These include food inspection
and certification centres, packaging services, and advanced
digital solutions that enhance supply chain manage-
ment and improve the operational efficiency of

companies within the sector.

The group highlighted several strategic projects aligned with the
objectives of the National Food Security Strategy 2051. These pro-
jects include specialised facilities for trade, storage, government
services, and recycling, as well as a digital platform designed to

facilitate the trade of food products.

KIZAD also presented initiatives to support aquaculture and relat-
ed industries through advanced infrastructure connecting local
markets to regional and international markets.

KIZAD Group’s participation in GFW reflects its continuing commit-
ment to promoting innovation and sustainability within the food
sector. This commitment encompasses fostering public-private
partnerships and attracting investment in sustainable agriculture
and modern food technologies.

Collectively, these efforts contribute to the development of an in-
tegrated food system that strengthens national food security and
reinforces Abu Dhabi’s position as a leading regional

centre for the food industry and trade.
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UAE Food Cluster

The UAE Food Cluster is participating in
Global Food Week (GFW) 2026 through
an informational pavilion highlighting its
contributions to strengthening the UAE’s
food security system. The pavilion show-
cases the cluster’s development projects
across more than 18 African countries, as
well as its initiatives to increase domestic
production and advance long-term food

sustainability.

Established by the Ministry of Economy,
the UAE Food Cluster is a major national
initiative aligned with the National Food
Security Strategy 2051. The strategy aims
to position the UAE among the world’s
leading countries in food security and to
promote access to safe, sustainable food

for future generations worldwide.

The pavilion outlines the cluster’s vision: to
boost food self-sufficiency, support na-
tional agriculture and food industries, and
increase domestic production to meet
market demand—thereby strengthening
food supply chain efficiency, resilience,

and sustainability.

The cluster is developing an integrated food
system through innovation and modern
technology, promoting smart agriculture
and advanced tools to boost productivity
and use natural resources efficiently. This
supports the UAE’'s commitment to sustaina-

ble development and a green economy.
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The pavilion further showcases examples
of cooperation and strategic partnerships
facilitated by the cluster among govern-
ment entities, private-sector organisa-
tions, and research and academic institu-
tions. These partnerships aim to establish
an integrated system to address future
food-related challenges and strengthen
the sector’s resilience in response to glob-

al economic and environmental changes.

The cluster’s participation in Global Food
Week showcases its role in national food
security, agricultural production, food
processing, and technological innovation.
It also fosters the exchange of expertise
and best practices with international par-

ticipants.

More broadly, the UAE Food Cluster seeks
to establish an integrated environment
that encourages investment in the food
sector and supports the growth of nation-
al companies. Its work advances sustain-
able solutions to cut import dependence,
grow domestic production, and strength-
en the UAE’s regional food-security lead-
ership.

By coordinating the efforts of diverse
stakeholders and adopting an approach
grounded in innovation and sustainability,
the cluster aims to ensure the continued
availability, quality, and resilience of food

supplies in the future.
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Highlights Local Companies’ Growth and Global Expansion Opportunities

The Abu Dhabi Investment Office (ADIO) is
participating in Global Food Week (GFW)
as part of its broader efforts to highlight
Abu Dhabi’s advanced industrial and ag-
ricultural capabilities. Its participation also
demonstrates the strategic advantages
that have established the emirate as a
leading global centre for investment and
food production.

Through its participation, ADIO seeks to
introduce the programmes and initiatives
designed to support the development
and expansion of local companies into
regional and international markets. These
efforts contribute to strengthening the
competitiveness of national products and
consolidating Abu Dhabi’s position as a
prominent centre for trade and investment
within the food sector.

ADIO prioritises helping local companies
expand from domestic operations to global

markets. It streamlines business operations,
connects investors with strategic partners,
and promotes an innovative, technolo-
gy-driven commercial environment.

At the event, ADIO highlights the emirate’s
role in facilitating domestic and interna-
tional trade, backed by advanced ports,
logistics zones, modern transport, and UAE
trade agreements with countries world-
wide.

According to ADIO, these factors enable
products manufactured in Abu Dhabi to
access international markets more effi-
ciently. Consequently, they enhance the
competitiveness of local products and
provide national companies with greater
opportunities for sustainable growth and
expansion across global markets.

ADIO’s platform at Global Food Week fea-
tures several national companies operat-
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ing in food manufacturing, agriculture,
and related technology sectors. Through
this platform, the office aims to present
the achievements of these companies and
highlight their contributions to food secu-
rity and economic development.

ADIO also promotes support for nation-
al products and collaboration between
local companies and technology and in-
novation institutions, creating growth op-
portunities, exchanging knowledge, and
adopting advanced solutions to improve
efficiency and sustainability.

The office noted that many local compa-
nies have succeeded by leveraging UAE
opportunities. ADIO reaffirmed its com-
mitment to supporting their expansion
into new markets, advancing Abu Dhabi’s
vision for a diversified, sustainable econ-
omy driven by knowledge, innovation, and
global competitiveness.

Globalfoodweek.ae

People of Determination

Agricultural Innovations at Global Food Week

People of Determination participated in Global Food Week,
showcasing a diverse range of agricultural products in a dedi-
cated pavilion. Their participation highlighted their capabilities,
creativity, and active contributions to society.

Their involvement demonstrated a strong commitment and pro-
ductivity, illustrating how determination and ambition can trans-
form innovative ideas into tangible achievements.

The People of Determination pavilion attracted considerable at-
tention from visitors, who appreciated the agricultural and dairy
products on display, including cheese and labneh. The pavilion
highlighted the meaningful role of People of Determination in so-
ciety and their essential contributions to national development
across sectors.

Abdullah Saleh Al-Masaabi, Head of the Agricultural Rehabili-
tation Unit in Abu Dhabi, said their participation in Global Food
Week was intended to introduce their products to visitors and
raise public awareness of their work. He added, “All the products
on display, and others, are produced by People of Determination,
from sowing the seeds, through planting and crop care, to har-
vesting and packaging”

Al-Masaabi said the products are grown on farms in Abu Dhabi and
Al Ain. A third farm in the Western Region will soon join the facilities
for People of Determination, alongside a production site in Al Bahia.

He described how participants are trained for agricultural and

production work through programmes run by the Agricultural and
Vocational Rehabilitation Department, which oversees farms and
vocational workshops.

In addition, an academy provides literacy education to People of
Determination. The programme is intended to develop the read-
ing and writing skills required to engage effectively in various ag-
ricultural and production processes.

Participants aged 15 and above receive specialised training in
agriculture and production, including planting, irrigation, crop
management, aquaponics, and barley cultivation. Aquapon-
ics covers plant production, pond care, and fish farming; barley
training includes germination, harvesting, and processing.
Programmes cover livestock management, including husbandry,
care, and facility sanitation; packaging, including sorting, weigh-
ing, and packing; and industrial and mechanical skills, including
maintenance, tool preparation, and equipment operation.
Al-Masaabi said People of Determination-made dairy products
are sold to retailers such as LuLu and Carrefour as well as directly
to consumers, generating positive returns.

He also reported that sheep meat products are available in the
market. Male sheep are generally sold, while alimited number are
retained in the production system.

People of Determination’s participation in Global Food Week
demonstrates how inclusive workplaces and specialised training
foster empowerment, productivity, and meaningful contributions,
turning skills into tangible products and achievements.

/‘



Women Lead the Food Scene

Women have made a significant presence
at Global Food Week in Abu Dhabi, where
Emirati and international participants are
showcasing a diverse range of food, ag-
ricultural, and processed products. These
offerings include organic vegetables, lo-
cally produced goods, honey, dates, herbs,
and coffee. This participation highlights
the breadth of women’s contributions to
the food and agriculture sectors and the

commitment of female entrepreneurs to

presenting their products to an interna-

tional audience of visitors, specialists, and
industry participants.

Huda Saber, an Emirati participant, is tak-
ing part in the farmers market under the
theme “From Our Farms to Your Table,
presenting a selection of locally grown
organic vegetables. She explained that

her participation aims to showcase and

Q

promote domestic agricultural products
while enabling visitors to learn about the
variety of crops cultivated in the UAE. It
also highlights products supplied directly

to consumers by local farms.

Amal Al Mansouri, another Emirati partic-
ipant, said this is her second consecutive
year participating with a business spe-
cialising in products made from natural in-
gredients. Her exhibit features a selection
of incense, soaps, and perfumes made
from dates, honey, and roses. Al Mansouri
says product diversity shows local, natu-
ral ingredients can meet consumer needs

across a broad range of goods.

Emirati entrepreneur Salima Sultan Al
Shamsi is presenting a model at the event
that combines crop diversification with
value-added products. She said Lulu
Farm stands out for its varied crops and
processing industries that turn harvests
into new products, advancing her goal of

increasing agriculture’s economic value.

Al Shamsi said Lulu Company’s research
department has advanced bee prod-
ucts, farming practices, and bee breeds,
supporting broader development of the
farm’s agricultural and livestock products.
Lamia El Aouni, owner of the Coufabat Co-
operative in Casablanca, Morocco, is par-
ticipating with a selection of Moroccan
herbs. She stated that the event offers an

opportunity to introduce these products

to a diverse audience and to highlight the
range and distinctive characteristics of
Moroccan herbal products.

Dania Abdel Salam of Ethiopian company
“Kambon” described the event as an im-
portant international platform for show-
casing its coffee products, connecting
with stakeholders, and building profes-
sional relationships with representatives

from multiple countries.

Senait Salmon, a participant in the Ken-

yan pavilion, is showcasing roasted and
raw coffee. She said Global Food Week
is an effective way to promote products
and reach international audiences. After
about eight years attending, she is run-
ning her own pavilion for the first time,
giving her more space to display products

and meet visitors.

Globalfoodweek.ae

AL AIN 2026

INTERNATIONAL HUNTING & EQUESTRIAN EXHIBITION

ADNEC CENTRE AL AIN sl ¢l_io1 5.5, o

oyl byl plaiall

Strategic Partner and Organiser

ADNEC

cliisi dcgono GROUP

A MOUDON Company

J &l
Owned by

cajLollc s a2
EMIRATES FALCONERS' CLUB

25 - 29
>S5
NOVEM

/
\

%,
e

dg>oll Lo wyll ey, gl
Official Destination Partner

experience

abu dhabi




Nutri-Mark

The laboratory analysis behind the label

Nutri-Mark was launched on the sidelines of Global Food Week in
Abu Dhabiin November 2024. From October 6 to 8, the Abu Dhabi
Quality and Conformity Council (ADQCC) and M42 presented the
laboratory side of the program again at the latest edition of the
event: the analysis conducted by the Central Testing Lab (CTL) be-
fore alabel reaches the shelf.

What Nutri-Mark is

Nutri-Mark is the region’s first front-of-pack nutrition label, de-
veloped by ADQCC with the Abu Dhabi Public Health Centre un-
der the Healthy Life programme. It grades packaged food and
beverages from A, the highest nutritional value, to E, the lowest,
with a different colour for each grade. Grades are based on nu-
tritional content, including fats, sugars, fibre and protein, and are

integrity matter to consumers and manufacturers alike. They are
the standards CTL applies to every result. A study of 2,733 UAE
residents in a virtual supermarket found that label clarity and
product placement affect purchasing behaviour, with healthier
options chosen more often for staples such as bread. This is See
Beyond in practice: a measured value becomes information a

shopper can use in seconds.

From launch to adoption

The first phase covers five categories: oils, dairy, beverages,
baked goods and children’s food. At launch, ADQCC announced
that a second phase would extend the scheme to additional cat-
egories and introduce a certification system for non-packaged
food. In October 2025, ADQCC and TAMM added a scanning
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designed for comparing products within the same category at a
glance. The label does not rate products as good or bad. It shows

differences in nutritional content.

The role of CTL

A grade is only as credible as the analysis behind it. CTL analyses
the nutritional content of products in its laboratories and works
with manufacturers, importers and retailers on meeting the pro-
gramme’s requirements. ADQCC’s laboratories also support man-
ufacturers in improving the nutritional quality of their products
while keeping their taste.

Because the grade influences what shoppers buy, accuracy and

feature to the TAMM app, which returns a product’s grade from
A to E when a shopper scans its nutrition label. The feature aligns
with Abu Dhabi’s digital government approach, in which services
reach residents through a single platform. More than 3,500 prod-

ucts are now registered.

At the stand

The CTL stand is in Hall 8, next to the Abu Dhabi Agriculture and
Food Safety Authority (ADAFSA) stand. Manufacturers, importers
and retailers can speak with the CTL team about Nutri-Mark and
nutritional testing. The stand also presents CTL's touch-controlled,
360-degree laboratory experience and Asterisk Al, the platform
M42 built for CTL and ADQCC.
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Emirati women in the Date Palm Sector
Transforming knowledge into products

The 12th session of the Abu Dhabi Date
Palm Exhibition 2026 highlights the im-
portant role of women across the various
stages of the date palm cultivation sector
and the date value chain, with particular
emphasis on Emirati women, whose con-
tributions now extend from agriculture
and scientific research to processing, en-
trepreneurship, and marketing in a sector
closely connected to the UAE’s heritage,

identity, and food security.

Emirati women are no longer involved in
the date palm sector only as part of the

country’s agricultural heritage; they have

become active partners in its develop-

ment, contributing to its transformation
into a more innovative and sustainable

economic sector.

From the Farm to the Laboratory

Emirati women play an important role in
preserving traditional knowledge and ad-
vancing modern practices in date palm
cultivation. Their contributions to efficient
water use, pest management, harvest-
ing, sorting, research, biotechnology, food
safety, and processing help improve prod-
uct quality and market value, address chal-
lenges such as climate change and water

scarcity, and reduce agricultural losses.

Women Entrepreneurs:

From Dates to Value-Added Products
Emirati women are making a particularly
strong contribution to entrepreneurship
and small and medium-sized enterprises
(SMEs). Dates have evolved from a tra-
ditional agricultural product into a foun-
dation for innovative products, including
food, baked goods, confectionery, date
pastes, date syrup, and natural sweet-
eners, alongside advances in packaging,
branding, and marketing. Date palm resi-
dues and by-products also offer opportu-
nities for women-led innovation, enabling
the creation of new resources and prod-
ucts that support the circular economy
and maximize the value derived from the

date palm tree.

From Abu Dhabi to Global Markets

The 12th Abu Dhabi Date Palm Exhibition
offers Emirati women opportunities to
connect with global producers, buyers,
distributors, and experts, explore market
trends, and build new partnerships and
business opportunities. Their role spans
the date value chain as growers, re-
searchers, innovators, entrepreneurs, and
business owners. The exhibition also high-
lights their success stories and contribu-
tions to transforming date palm heritage
into knowledge, innovation, products, and
economic value, linking tradition with sus-

tainability and modern markets.
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AND AGRICULTURAL INNOVATION
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A World of Flavours on One Floor
The International Pavilions at Global Food Week 2026

One of the defining features of Global Food
Week 2026 is a hall spanning continents. The
International F&B Sector brings together
established exporters, government-backed
trade delegations, and first-time market
entrants from across Africa, Latin America,
Europe, and Asia, each arriving with a differ-
ent product, a different story, and the same

underlying objective: access to one of the

region’s most strategically significant food
markets.

More Than Pizza and Pasta - Italy

Italy arrives without a single pavilion, and
that is the point. Its producers are spread
across the exhibition, a deliberate reflec-
tion of a food culture too varied to fit into
a single cluster. Olive oil, mozzarella, flour,

pasta, caviar, oysters, wine and gelato all

appear under different roofs, united by a
shared ambition: to show the UAE market
that Italian food extends well beyond its
two most recognisable dishes. A cooking
activation running across all three days:
saffron risotto from Milan, Tuscan pasta,
and Roman pizza puts that argument
into practice.

Born out of necessity — Mexico
The Mexico to the World pavilion brings
a similar philosophy to its third year at
the exhibition. Mexican producers want-
ed to enter this market but didn't know
the culture, couldn't justify the cost alone,
and had no foothold. The pavilion exists to
solve that, serving as a guided entry point
that brings companies together and walks
them through a market they couldn’t oth-

erwise reach. The ambition, however, ex-
tends beyond individual products. The pa-
vilion brings together companies on their
first joint journey, including a family-run
avocado business offering added-value
products, such as an avocado powder
with no current equivalent on the global
market. The goal is to establish Mexico it-
self as a recognised origin here: its culture,

its culinary identity, not just its exports.

Following the Market - Denmark
The Danish Agricultural and Food Coun-
cil returns for its second year, bringing six
companies covering dairy, cheese and
meat, among them Arla Foods, whose
brands are well established across UAE
retail. The participation was demand-led:
Danish companies wanted to explore this

market, and the council facilitated it. Day
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one brought strong contacts and con-

firmed what last year already indicated.

Sri Lanka and the Kyrgyz Republic

Sri Lanka joins Global Food Week for the
first time, bringing spices, honey and dried
fruit through a ministry-facilitated del-
egation of five companies, making the
move from Dubai to Abu Dhabi’s interna-
tional stage. The Kyrgyz Republic, now in
its fourth consecutive year, captures the
ethos of the zone most plainly: exhibitions,
as its delegation puts it, are not one-time
events; they must be repeated, improved

and built upon, year after year.

Finding the Right Footing — Kenya

From Kenya, a cluster of companies at
different stages: a six-month-old coffee
brand securing its first leads; a fresh-pro-
duce consolidator connecting Kenyan
farmers directly to UAE buyers; and a halal
meat exporter that spent years attending
exhibitions before deciding it was ready
to exhibit. Together, they reflect what the
International F&B sector does best: meet-
ing businesses where they are, whether
that is day one or year sixteen.
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H.E. Humaid Matar Al Dhaheri
Group CEO of ADNEC Group

As Global Food Week 2026 draws to a close, held under the patronage of His Highness Sheikh Mansour bin Zayed
AlNahyan, Vice President of the UAE, Deputy Prime Minister, Minister of the Presidential Court,and Chairman of the
Board of Directors of the Abu Dhabi Agriculture and Food Safety Authority (ADAFSA), we reflect on an exceptional
edition that achieved remarkable success and attracted significant international participation.

The Global Food Security Summit was attended by His Highness Sheikh Hamdan bin Mohamed bin Zayed
Al Nahyan, Vice Chairman of the Presidential Court for Special Affairs. His Highness’s attendance underscored the
significance of the summit as an international platform that brings together policymakers, experts and industry
leaders to discuss the challenges and opportunities shaping the future of global food security, while strength-
ening international cooperation to develop more sustainable, resilient and adaptable food systems capable of
responding to global developments.

The event welcomed delegations, experts, institutions and companies from 92 countries, reaffirming Abu Dhabi’s
position as a global hub for dialogue, collaboration and partnership-building in support of the future of food
systems and international food security. This strong international engagement highlights the importance of the
food-related issues addressed throughout the event and underscores its role in bringing together governments,
international organisations, private-sector leaders, investors and innovators under one roof.

Global Food Week 2026 marked the largest edition in the event’s history, welcoming 2,580 exhibitors and brands
from around the world across approximately 42,000 square metres of exhibition space. The event reflected Abu
Dhabi’s growing prominence as a global centre for food investment, trade and innovation, while recording year-
on-year growth of 25% in exhibition space, 18% in exhibitors and brands, and 23% in participating countries.

The second edition of the Global Food Security Summit (GFSS) brought together countries, multilateral institutions,
and private sector leaders to advance binding solutions to global food insecurity, reaffirming Abu Dhabi’s role as
a convening force on this critical global agenda. Discussions across the Summit moved beyond dialogue toward
implementation, connecting technological breakthroughs with policy frameworks, funding pathways, and routes
to market.

The success of Global Food Week 2026 would not have been possible without the continued support of our wise
leadership for initiatives that strengthen the UAE’s position as a global centre for innovation and international
cooperation. This support has played a vital role in advancing sustainable solutions to global food challenges
and turning ambitious visions into initiatives that deliver meaningful impact.

Global Food Week, organised by ADNEC Group in strategic partnership with the Abu Dhabi Agriculture and Food
Safety Authority, demonstrated our ability to deliver world-class events that help shape the future of food systems.
Bringing together experts, businesses, governments, investors, innovators, buyers and brands, the event created
a platform that transformed ideas into action and innovation into commercial opportunity.

We extend our sincere appreciation to all strategic partners, sponsors and public and private sector entities that
contributed to the success of this exceptional edition, particularly the Abu Dhabi Agriculture and Food Safety
Authority, whose support and collaboration were instrumental in achieving the event’s objectives.

As we conclude this edition, we look forward to building on its achievements and continuing to work with partners
around the world to strengthen collaboration, accelerate innovation and investment, and contribute to a more
sustainable, inclusive and resilient global food system for future generations.
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Global Food Week 2026

Concludes Today, Advancing Food Security Dialogue and Innovation

Global Food Week 2026 concludes to-
day under the patronage of His Highness
Sheikh Mansour bin Zayed Al Nahyan,
Vice President, Deputy Prime Minister,
Chairman of the Presidential Court, and
Chairman of the Board of Directors of the
Abu Dhabi Agriculture and Food Safety
Authority (ADAFSA), following a diverse
programme focused on food security, ag-
ricultural innovation and international col-
laboration, with opportunities for business
networking and knowledge exchange,

alongside interactive visitor experiences.

Global Food Security Summit

The second edition of the Global Food Se-
curity Summit concluded at Global Food
Week 2026, bringing together interna-
tional organisations, financial institutions,
investors, industry leaders, researchers
and innovators to address the challeng-
es shaping global food systems. Day two
focused on innovation, technology and
future systems, exploring how Al, digital
infrastructure, resilient supply chains, sus-
tainable water management and strate-
gic partnerships are shaping the future of
food security. Over two days, the Global
Food Security Summit highlighted the im-
portance of international collaboration,

investment and innovation in building
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more resilient, sustainable and efficient
food systems capable of meeting the

needs of a growing global population.

FAO Policy Maijlis

Day two of Global Food Week saw the
FAO Policy Maijlis kick off its programme
with a session on “Agrifood Systems under
Pressure: Evidence and Opportunities”,
moderated by Ahmad Mukhtar, Subre-
gional Coordinator for the GCC States
and Yemen and FAO Representative in the
United Arab Emirates.

Speakers included Dr Abdulhakim Elwaer,
Assistant Director-General/Regional Rep-
resentative for the Near East and North Af-
rica; H.E. Dr Mohammed Salman Al-Ham-
madi, Assistant Undersecretary for the
Food Diversity Sector, Ministry of Climate
Change and Environment, United Arab
Emirates; Prof. Anas A. Al-Nabulsi, Chair-
person of the Committee on World Food
Security; Bérangere Boéll, UN Resident
Coordinator for the United Arab Emirates;
and David Laborde, Director of Agrifood

Economics Division, FAO.

The discussion examined pressures on
food systems in the region, including cli-

mate change, supply chain disruptions and

economic uncertainty. Speakers highlight-
ed the need for stronger resilience, better
data and analytics, de-risked investment to
attract private capital, and greater invest-

ment in education and youth leadership.

Farmers and AgriTech

Day two of Global Food Week featured
several discussions at the Farmers Ma-
jlis, providing a dedicated platform for
dialogue, collaboration and knowledge
exchange with the UAE farming commu-
nity. At the same time, the AgriTech Forum
showcased pioneering technologies, sus-
tainable farming practices and transform-
ative research that are helping to shape
the UAE’s food security landscape.
Together, these initiatives within the Ag-
riTech and Farmers Sector reflect Global
Food Week’s commitment to supporting
local agriculture, fostering innovation and
strengthening the resilience and sustaina-

bility of the nation’s food systems.

Hosted Buyers Programme

The Hosted Buyers Programme recorded
strong attendance from regional and in-
ternational buyers, providing a dedicated
platform for targeted business match-
making. Through curated meetings with

exhibitors and industry stakeholders, the

programme helped drive commercial

discussions, strengthen partnerships and
create new opportunities for trade and

investment.

Bee Products and Health

At the Abu Dhabi Honey Symposium, a
session highlighted the practical applica-
tions of Apitherapy. Alina-Felicia Varadi,
an Api-Nutritionist and Apitherapy spe-

cialist, explored the principles and appli-
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cations of apitherapy, highlighting the role
of bee-derived products in supporting
health and wellbeing.

Drawing on more than 15 years of practical
experience, she discussed the therapeutic
properties of honey, propolis, pollen, and
royal jelly and explained how these nat-
ural products are used in complementary

health practices.

A key focus of the session was the use of
propolis inhalation systems designed to
support respiratory health by dispersing
microscopic propolis particles into the air.
Vdradi outlined how these systems have
been used in wellness and recovery pro-
grammes, particularly in relation to respira-
tory function and overall immune support.
She also examined the importance of sourc-
ing high-quality bee products and preserv-
ing their natural bioactive compounds.

The session further explored historical
and contemporary research into honey’s
potential health applications, particularly
in relation to eye care. Through a series of
case studies, Varadi shared examples of
individuals who incorporated honey and
other bee products into broader well-
ness routines, illustrating the longstand-

ing interest in the therapeutic potential of

hive-derived products.

Beverage Experiences

New to this year’s edition, the Beverage
Zone features interactive masterclasses
led by expert baristas and coffee special-
ists. Through live demonstrations, visitors
can discover the art of preparing Ethiopi-
an coffee, traditional karak, matcha and a
range of speciality beverages.
Complemented by tasting sessions, the
zone offers attendees the opportunity to
sample diverse flavours, explore emerging
beverage trends and purchase their fa-

vourites directly from exhibitors.

World Gourmet Show

The event also features the World Gour-
met Show, where renowned local and
international chefs present live culinary
demonstrations showcasing a variety of
dishes, including Chicken Cacciatore, por-
cini and truffle risotto, gourmet pizzas and
other international specialities.

Visitors can observe professional cooking
techniques, engage with chefs and sam-
ple freshly prepared creations throughout

the event.
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A More Secure Food Future

As Global Food Week (GFW) 2026 concludes, Abu Dhabi carries forward the knowledge, expertise, and
ambitions developed throughout the event, along with a dialogue among participants that warrants
sustained engagement. Each meeting has the potential to yield enduring outcomes that transcend geo-
graphical and temporal boundaries, whether by strengthening agricultural production in developing
regions or by connecting viable projects with committed partners. Collectively, these opportunities

provide a foundation for advancing a more secure global food future.

The UAE leadership has made food security a priority for sustainable development, fostering interna-
tional cooperation, trust, and shared interests. Abu Dhabi continues to convene stakeholders to build
resilient food systems. Investment is viewed not only as an economic activity but as a responsibility tied
to human well-being and future generations’ access to adequate resources. This approach ensures

continuity, allowing each edition to build on past achievements.

Participant diversity reflects GFW’s broader message. Women'’s expertise and entrepreneurship strength-
en theirrole in the food economy and create opportunities for growth. Including people with disabilities
highlights the need for equitable opportunities and training that opens labour-market access. Univer-
sities bring fresh perspectives, helping young people apply knowledge to practical challenges. Food

security is a collective responsibility that requires mobilising everyone’s capabilities.

Participation from across the Arab world is equally significant, bringing together the experiences of

individual countries and the aspirations of producers seeking access to broader markets. In Abu Dhabi,

these regional perspectives intersect with a broad range of international expertise, creating professional

networks that may yield substantive opportunities for collaboration beyond the event itself.

Amid growing climate and resource pressures, openness is increasingly important. Food sustainability
depends on using resources efficiently, learning from advances elsewhere, and adapting to local con-
ditions. Connecting innovations with those able to implement them—and funding projects that address

clear needs—helps anticipate disruptions and gives producers greater confidence in planning.

ADNEC Group and the Abu Dhabi Agriculture and Food Safety Authority (ADAFSA) provided a setting
for this exchange. Now, participants must build on the initiatives, develop cooperation, and support
promising ideas. Continued communication after returning to their institutions will help advance dis-
cussions and identify proposals suited to existing needs, resources, and capabilities. The edition closes

with optimism, reflecting participants’ commitment to practical action.

Looking ahead to Global Food Week 2027 in Abu Dhabi, participants are expected to return with insights
from the initiatives launched during this exceptional edition and tangible results from their early efforts.
With continued cooperation, the foundations laid today can help create a more resilient and secure

food future for generations to come.

Globalfoodweek.ae
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