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Playing our part 
as a FORCE FOR GOOD 
Welcome to the 64th edition of the Unilever 
Research Prizes event! 

This event goes all the way back to 1956 but this 
is the first time that we will host it virtually; really 
bringing home the crucial role science plays in 
solving immense global challenges like Covid-19. 
The world has changed before our eyes in 2020 
and never have we needed skilled scientists more. 
That is why I am especially delighted to award the 
Unilever Research Prize this year to 13 nominees 
from universities across the Netherlands. Each 
nominee has been put forward as a top Master 
of Science student and our aim is to recognise, 
reward and stimulate such incredible talent. The 
world needs you now more than ever. 

The climate crisis affects each and every one of us 
today. Its devastating impact continues to affect 
lives and livelihoods across the globe. Climate 
change, nature degradation, biodiversity decline 
and water scarcity are all interconnected and 
must be addressed simultaneously. It requires 
action by everyone working together - society, 
industry, governments and of course academia. 

At Unilever, we recognise our responsibility to play 
our part and are doing this through direct action 
by our brands. Earlier this year, we announced 
that our brands will collectively invest €1 billion 
in a dedicated Climate & Nature fund. This will be 
used over the next 10 years to take meaningful 

and decisive action with projects like landscape 
restoration, reforestation, carbon sequestration, 
wildlife protection and water preservation. The 
new initiatives will build on the great work that 
is already underway at Unilever to reduce GHG 
emissions from dairy farms, replace petrochem-
icals in our cleaning products with plant-based 
ingredients and support farmers to grow food 
more sustainably – to name a few. 

We are committed to being a force for good and 
just this month (November) launched our “Future 
Foods” ambition, which is all about transforming 
the global food system to ensure that everyone on 
the planet has access to a healthy and sustainable 
diet. Greatly increasing our portfolio of plant-based 
foods, halving food waste in our operations and 
raising nutrition standards across our brands are 
cornerstones of our Future Foods ambition. 

On behalf of Unilever, I offer my congratulations 
to all of our Unilever Research Prize winners 2020 
and thank the universities for nominating such 
outstanding talents. 

I look forward to welcoming you all at our event. 

Dr Manfred Aben, 
Global VP R&D Foods & Refreshment Science & Technology at Unilever 

Site Leader Unilever Foods Innovation Centre 
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Unilever 
Purpose-led and Future-fit 

Unilever taking action to secure a 
sustainable food future 
Purpose has guided Unilever ever since our foundation 
over 90 years ago and it continues to do so more than ever 
today. We are recognised as a global leader in sustainabil-
ity and have over 400 products across our entire portfolio. 
We own some of the biggest food brands in the world and 
that’s a responsibility we take very seriously given the ma-
jor role food plays in climate change and the huge impact 
our brands can have on securing a sustainable food future 
for all. We want to help people transition towards healthier 
diets and to help reduce the environmental impact of the 
global food chain.  
Achieving this requires nothing short of a global food sys-
tems transformation. We have committed to this by setting 
sizeable targets as part of our “Future Foods” ambition. 
This includes a new annual global sales target of €1 billion 
from plant-based meat and dairy alternatives, within the 
next five to seven years. It also means doubling the number 
of our products that deliver positive nutrition globally by 
2025 to ensure they contain impactful amounts of vege-
tables, fruits, proteins and micronutrients like vitamins, 
zinc, iron and iodine. We have also committed to continue 
lowering the calorie, salt and sugar levels of our products. 
Our growth ambitions will be driven by the further global 
roll out of The Vegetarian Butcher, which is already present 
in 30 markets, as well as increasing vegan alternatives 
from brands including Hellmann’s, Magnum and Wall’s. 

The Vegetarian Butcher 
The Vegetarian Butcher’s mission is to 
become the biggest butcher in the world. 
Its plant-based “new meat” products 
provide the same great taste, texture and 
nutritional value as animal meat. It is also 
the power behind Burger King’s new plant-
based menu offerings, supplying the quick 
service giant with its Plant-based Nuggets 
and the delicious new meat patty for its 
Plant-based Whopper. 

Hellmann’s vegan mayonnaise 
This is Unilever Food Solutions’ (UFS) best-selling 
product. UFS is Unilever’s food service arm and is a 
major supplier to chefs, restaurants and food oper-
ators across the globe. Hellmann’s vegan mayon-
naise is also a big seller in Unilever’ retail business 
and comes in a fully recyclable squeezy bottle. 

Knorr’s Future 50 Foods 
Our brand Knorr co-au-
thored the ground-break-
ing Future 50 Foods 
report with WWF-UK. A 
fantastic repository of 
50 diverse and nutritious 
foods that are better for 
people and planet. 

Check the Knorr website 
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Agenda Ceremony 

TIME DURATION TOPIC VIRTUAL AREA 

13:30 15 mins Welcome Plaza 

13:45 5 mins Opening by Manfred Aben Live stream 

13:50 10 mins Introduction by Richard Slater Live stream 

14:00 15 mins Speaker: André Pots Live stream 

14:15 20 mins Speaker: Sanne Stroosnijder Live stream 

14:30 10 mins Q&A Panel Live stream 

14:40 05 mins Break Plaza 

14:45 30 mins Ceremony hosted by Manfred Aben and Carla Hillhorst Live stream 

15:15 05 mins Break Plaza 

15:20 25 mins Ceremony (continued) Live stream 

15:45 15 mins Virtual drinks Networking tables 

16:00 30 mins Close (optional networking session till 16.30) Networking tables 
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Speakers 

Manfred Aben Richard Slater Carla Hillhorst André Pots Sanne Stroosnijder 

Global VP R&D Foods Chief R&D Officer at Unilever Executive Vice President Product & Process Science Program Manager Food Loss 
& Refreshment Science R&D Foods & Refreshment Foods Director R&D at Unilever and Waste Prevention 
& Technology at Unilever at Unilever 

Wageningen Food & Biobased 
Site Leader Unilever Foods Research 
Innovation Centre 
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Bold actions for Food 
as a Force for Good: 
PLANT FORWARD 
It is clear that we need to change the way we produce and consume 
food to secure an equitable and sustainable food future. The science 
tells us that reducing our intake of animal protein and choosing 
plant-based foods more often is one of the biggest ways each of us 
can play a part in transforming our current food system. Companies 
like Unilever are well placed to have a high impact with a large ge-
ographic reach and brands chosen by billions of people every day. 
But even we know that real success lies in collaboration and that is 
exactly why our Foods R&D business relocated to the Wageningen 
campus. We need to join forces to leverage real scale: industry, aca-
demia and governments all working together. 

André Pots 
Product & Process Science Foods Director, Research & Development at Unilever 
Foods Innovation Centre 

Andre.pots@unilever.com 
connect via linkedin 
hive.unilever.com 
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No more time 
to waste (food!) 

Globally around a third of all food is lost or wasted between the farm 
and plate. It consumes ¼ of all water used in agriculture each year 
and requires land greater than the size of China, contributing to loss 
of ecosystems and biodiversity. Food loss and waste accounts for ap-
proximately 8 percent annual greenhouse gas emissions and costs 
the global economy approximately $940 billion. A challenge of this 
magnitude and complexity  required a food systems approach with 
bold actions and brilliant solutions. On the bright side: every one of 
us can make a difference. Sanne will highlight how you can make the 
necessary change happen. 

Sanne Stroosnijder 
Program Manager Food Loss and Waste Prevention 
Wageningen Food & Biobased Research 

sanne.stroosnijder@wur.nl 
connect via linkedin 
samentegenvoedselverspilling.nl 
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Sarina Verwijmeren Winners Erasmus University 
Science Psychology, Organizational Psychology 
connect via linkedin 

Playful Work and Sports Design: A Game Changer? 

Iris Smokers 
Radboud University 
Chemistry 
Connect via linkedIn 

Prebiotic formation of imidazole phosphate: 
a kinetically stable thermodynamically activated 
phosphorylating agent 

Kasper Meijer 
Rijksuniversiteit Groningen 
Ecology and Evolution 
Connect via linkedIn 

The Importance of Healthy Nursery Habitats for Coral 
Reef Fish on Curaçao 

Hans David Wendt 
Universiteit Twente 
Chemical and Process Engineering 
Connect via linkedIn 

Integrating electrochemical conversion of CO2 with ho-
mogeneous catalysis – is it synergistic? 

Martijn Wetzels 
Vrije Universiteit Amsterdam 
Science, Business and Innovation 
Connect via linkedIn 

Implementation of finger prick service in Dutch health-
care - Application for therapeutic drug monitoring of TNF 
inhibitors and SARS-CoV-2 antibody measurements 

Jo-Anne Verschoor 
Universiteit Leiden 
Molecular Genetics and Biotechnology 
Connect via linkedIn 

Fantastic Plastics and How to Degrade Them: Degrada-
tion of plastics containing compostable plastics poly 
(lactic acid), poly (caprolactone) and poly (ethylene 
furanoate) by Streptomyces species 

Elena Sendino Garvi 
University of Maastricht 
Biomedical Sciences 
Connect via linkedIn 

Adult granulosa cell tumors of the ovary (aGCT): systemic 
drug screens show cell growth inhibition and synergistic 
effect of Carboplatin, Paclitaxel and Alpelisib treatment 
in patient-derived material 
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Winners 

Koen Classens 
Technische Universiteit Eindhoven 
Systems and Control, Mechanical Engineering 
Connect via linkedIn 

Multiphysical Modeling and Control of Photopolymeriza-
tion for Additive Manufacturing 

Charlotte Malafosse 
Tilburg University 
Social and Behavioural Sciences 
Connect via linkedIn 

Affective Proneness and Prosocial Crisis Behaviour: Pre-
dicting Social Distancing and Social Initiatives during the 
COVID-19 Pandemic 

Yuanxu (Yuuko) Xue 
Wageningen University 
Animal Sciences 
Connect via linkedIn 

Quantitative and qualitative traits prediction from Gilt-
head Seabream (Sparus aurata) image analysis using 
machine learning and deep learning algorithms 

Carlotta Rieble 
Universiteit van Amsterdam 
Psychology 
Connect via linkedIn 

Connected Despite COVID-19: The Role of Social Interac-
tions and Social Media Use in Wellbeing 

Anne-Roos Verbree 
Utrecht University 
Educational Sciences 
Connect via linkedIn 

Conscientiousness Explains the Gender Gap in Academic 
Achievement among Majority and Minority Students in 
Higher Education 

Nadia Boulif 
TU Delft 
Chemical Engineering, Chemical Production Engineering Track 
Social and Behavioural Sciences 
Connect via linkedIn 

Anthraquinone-containing plymers as novel battery 
active materials for aqueous sodium batteries 
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