FOOD TECH CHALLENGE

2025
2 TRAGKS AVAILABLE {

°-

LOCAL INTERNATIONAL
UNDERGRADUATES UNDERGRADUATES

REQUIRENENTS % TIMELING

SIGN UPS ——10 MAR- 13 APR
LOCAL UNDERGRADUATES RELEASE OF
Competing in groups of 3-5. PROBLEM —1— 15 APR
; . STATEMENT
Polytechnic graduates, Incoming/Current
University Undergraduates living in PRE COMPETITON
Singapore. WORKSHOP —— 13 MAY
PRELIMINARY
INTERNATIONAL UNDERGRADUTES ROUND —+— 23 MAY
SUBMISSION
Competing in groups of 2-4.
Non-Singapore undergraduates. FINALISTS —4— 10-12 JUN
ANNOUNCED
PITCHING
worksHop | 12 JUN
MENTORSHIP & _ | 20 JUN-1 JUL
LAB
3 JULY
S (INTERNATIONAL)
AL 4 JULY (LOCAL)
WEHY JoIN US? PoST FINALS
PROGRAMME —— 14 JUL- 18 JUL

”~

ov*

GAIN EXPOSURE
AND OPPORTUNITIES
TO NETWORK WITH
PROFESSIONALS

CREATE NOVEL
FOOD PRODUCTS
TO TACKLE FOOD

LEARN MORE ABOUT INDUSTRY TODAY!

FOOD DEVELOPMENT
AND DEVELOP
INNOVATIVE FOOD

PRODUCTS
LOCAL INTERNATIONAL
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