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Press release
Co-operation agreement between Kyushu Bio Cluster Conference

and the French Cluster F²C Innovation

Paris, October 19th, 2010 - Today at the French Senate, the Japanese delegation from Kyushu Bio Cluster, led by its President, Tomomichi Ono, and the French representatives of the F2C Innovation Cluster, Alain CHATILLON, President of AgriMip Innovation (Toulouse), Pierre GUEZ, President of Vitagora (Dijon) and Michel HOUDEBINE, President of Valorial (Rennes) are signing a co-operation agreement that will strengthen their international scientific co-operation.

Signing this agreement illustrates the desire of both parties to work closely together and exchange knowledge in order to become essential players in research, thinking and innovation in the fields of nutrition and health.

A FRANCO-JAPANESE PARTNERSHIP

F2C Innovation, a French agri-food “supercluster” created in May 2010 brings together three French clusters: Agrimip Innovation based in Toulouse, Valorial in Rennes and Vitagora in Dijon. It represents a doorway onto a vast network of multidisciplinary research capable of analysing emerging technologies and changing food habits on an international scale in order to generate innovation within agriculture and food production. 

Created in 2007, the Kyushu Bio Cluster Conference (KBCC) brings together Japanese universities, research centres and companies engaged in research linked to the agri-food industry, nutrition and health, especially centered around or focused on “functional or healthcare foods”.

THE BENEFITS OF MARITIME PINE

As part of a research programme signed in Toulouse in June 2010, the F²C Innovation supercluster has created links between Toyo Shinyaku Co., a specialist in “functional food” type food additives and cosmetics, and the CATAR technology transfer centre (CRITT CATAR) which is part of ENCIACET, an expert in the development of vegetable extracts. The Japanese company has entrusted CRITT CATAR with the analysis of products developed through their expertise, with the double aim of identifying and characterising these products. 

The initial work has made it possible to differentiate between the samples provided on the basis of their composition in active plant extracts: extracts of maritime pine have been analysed and some of the components have been identified and quantified with regards to their beneficial effects on health (in cosmetics for example).

A second phase of research is already underway. It seeks to produce fractions of various extracts of Flavangenol for a future investigation of their biological properties.

Frequent exchanges about the progress of the project make it possible to have a complete overview of the project's development. These exchanges form part of the technology intelligence watch about progress made in Japan and in Europe in the area of “functional foods”. Progress will be assessed during the next meeting in Japan in May 2011.

Contact:

Marthe JEWELL – Vitagora

Ph. +33 3 80 78 97 92

Fax: + 33 3 80 78 97 95

Mobile: +33 6 60 65 87 16
Email: marthe.jewell@vitagora.com
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KBCC (Kyushu Bio Cluster Conference)

KBCC is based in Kyushu, the southernmost major island of the Japanese archipelago, rich in agriculture, forestry and fishery resources and also enjoying a high concentration of traditional fermentation-related industrial activities, such as miso (bean-curd paste), shoyu (soy sauce) and shochu (Japanese distilled spirit). With, in addition, bio-tech related research institutes and universities, KBCC has been established as a driving force which aims to boost R&D, production and sales expansion of “functional or healthcare food” fully taking advantage of the aforementioned potential.

After three years of operation, KBCC membership has steadily increased to over 200 members and some products have already emerged and been marketed. KBCC seeks to further embark onto the global market with close cooperation and collaboration with significant overseas partners, hence the signature of the MOU with F²C Innovation.
Areas of expertise of KBCC:
Our sphere of activity includes a wide range of capabilities, from finding and evaluating resources, analysis, application and production, to business planning, market solutions and sales promotion.

Main partners:
KBCC member is made up of a total of over 200 enterprises, entrepreneurs, universities, research institutes and researchers, national and local government entities, both corporate and individual.
Contact:
Akira NAKAMUTA
(Deputy Director, Regional Economic Dept.)
nakamuta-akira@meti.go.jp


METI (Ministry of Economy, Trade and Industry) Kyushu Bureau


Hideyuki SHINOHARA
(Manager, Secretariat Office, KBCC)
shinohara@kmt-ti.or.jp


(Kumamoto Technology and Industry Foundation)
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F²C INNOVATION

F²C Innovation is the French Food industry “Super cluster” created by the alliance of three French clusters (AgriMip Innovation, Valorial and Vitagora). It represents a doorway onto a vast network of multidisciplinary research capable of analysing emerging technologies and changing food habits on an international scale in order to generate innovation within agriculture and food production. 

This network of manufacturing companies and public and private research organizations covers all the links of the agri-food value chain: from food and non-food agri-business primary products through to functional ingredients and innovative product development adapted to the tastes and nutritional needs of tomorrow’s consumers.
The three main objectives are:

To identify and cooperate with scientific centres of excellence throughout the world in order to lift technological obstacles;


To identify and cooperate with clusters for the development of joint projects promising economic benefits for the cluster members;


To promote the capabilities within the F²C Innovation network throughout the world and to contribute to the visibility of its territories.

Contact: contact@f2c-innovation.com
	THE PARTNERS OF F²C Innovation
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AgriMip Innovation was created in July 2007. The cluster is based in Toulouse in the Midi-Pyrénées region of France. Its network contains 149 companies and research centres. The concept of Agro-Chains is the key specialisation of the cluster. By articulating all the “links” of the value chain, from the market and consumer needs, to the production of agro-resources, agro-chains allow market players to innovate and develop their competitiveness by anticipating consumer needs. 3 areas have been prioritized: Analytical technologies, Processing and Market/Consumer.
Themes: Animal selection (in particular Ovines), Plant chemistry, Natural fertilizes and phyto-pharamceuticals, Varietal selection (in particular Sunflower).
A few members: 3A Group, Nutrition et Santé, Raynal et Roquelaure, EDF, Euralis, Grand Moulins de Paris, Lallemand, Pierre Fabre, Roquefort Société, RAGT, Syngenta, Agro Nutrition…

Contact:  Patrice Roché, CEO, 
patrice.roche@agrimipinnovation.com
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Based in the French regions of Brittany, Pays de la Loire and Basse-Normandie, with an international scope, Valorial is situated in one of Europe most productive food producing regions near to 250 companies, research centres and higher education establishments who are interested in taking up the challenge of innovating and anticipating tomorrow’s markets.

Valorial is open to the international context for scientific and economic cooperation with partners from other countries in the areas of expertise of the cluster.

Areas of expertise of Valorial: Quality control of animal production, technologies of milk and egg production, innovative technologies, processing and packaging, functional ingredients, food microbiology, animal and human health and nutrition.

Main partners: Valorial’s members are the majority of the companies of its home regions (dairy, meat, vegetables, seafood, equipment manufacturers) and research centres (universities, INRA, technical centres…).

Contact : Jean-Luc Perrot, CEO, valorial@agrocampus-ouest.fr
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Vitagora® Taste-Nutrition-Health groups together more than 130 companies and the elite of international research and training establishments on the themes of Taste-Nutrition-Health. Based in the French regions of Burgundy and Franche-Comté, Vitagora unites its members around innovation projects that put the consumer at the heart of scientific and technological processes (taste and nutritional expectations) while remaining respectful of good health and the environment.

Vitagora® has identified 4 key areas:
- Taste throughout the lifetime: perceptions, behaviours, learning 

- Health and wellness : maintaining and optimising
- Technology at the service of food and nutrition
- The footprint of agricultural practices
A few company members: Lactalis Group, Danone, Senoble, Unilever, Lesieur, Merck Médication Familiale, Dijon Céréales Group, Frutarom, SEB Group, Salaisons Dijonnaises, Chazal …

Contact : Christophe Breuillet, CEO, 
christophe.breuillet@vitagora.com






Email : contact@f2c-innovation.com
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