
Will the plate of the future consist of meat without animals, eggs without chickens, 
and milk without cows? Bill Gates, Tyson Foods, and many more believe this future 
is closer than you think. 

Join us for a high-impact conversation about the future of protein with the 
innovators and scientists working in the space. 

Alternatives to conventional meat, dairy, and eggs are poised to capture nearly a 
third of the global protein market in the next few decades. You’ll get the insider’s 
scoop on the opportunities in plant-based and clean meat for students interested 
in entrepreneurship, science and social impact. 
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