Member event
4th February 2021

Thank you for participating!
Agri-TechE brings together farmers and growers with scientists,
technologists and entrepreneurs to create a global innovation
hub in agri-tech. On 4th February, it was our great pleasure to
host our annual member event with Method, one of our members
specialised in human-centred design and design thinking. Our
goal was bold and simple: how might we design a better net-zero
carbon future by 2040, and how might it look? The event was
both inspirational and practical, helping us not just envision but
start to think about how we might collaborate to achieve our netzero goals.
I hope this summary of the event continues to inspire us all to
think and act differently and continue to work towards the goals
we have set ourselves, as well as helps our community continue
to add value to its members and our wider society.
Dr Belinda Clarke,
Director, Agri-TechE

Introduction,
Chris Brown,
Senior Director Sustainable Supply Chains,
ASDA
“Consumers expect us to help them reduce their waste. We can’t
just take the view that once they’ve left our stores, it’s no longer our
concern. Net Zero means we’re going to be held to account: we at
Asda are already changing the way we operate”
“A Net Zero world is one where we must declare a lot of information.
We’ll be talking about greenhouse gas emissions by product”
“We’re going to have to be ambitious enough to talk about having a
carbon neutral shopping basket”

Designing the future we want
Our event on 4th February was an amazing shot at trying something
very different. Often when we look ahead to future regulation and
targets, we let ourselves follow a linear path, aiming desperately to
hold on to what we have rather than take the opportunity to rethink.
Consciously designing the future we want to inhabit, however, lets us
imagine alternatives, and if only for a second we can think about what
we could create, how we might use our resources differently.
This event helped us all see our net-zero future in different ways, and
most importantly how we could work together better to get there.
John Oswald,
Managing Director,
Method

Consciously designing
a better future through
scenario planning
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When thinking about the future, it’s natural to take our
current trajectory and extend it forward along a linear
timeline. This assumes that things will continue along
the same path we’re currently treading.
However, if we want to think on a longer timescale
(10-20 years ahead) we must accept that the future
gets a little fuzzy beyond a few years. Many forces
and unknowns will shape the conditions of our future.
It is for this reason that we often use a ‘time cone’
rather than a linear timeline. The cone takes into
consideration multiple potential scenarios and helps
us to plot both probable and preferable courses
through to the future.
We can then immerse ourselves in different future
scenarios and challenge ourselves to design solutions
for these different contexts, unencumbered by our
present-day mindset.
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Future scenarios
Creative Briefs
On the path to 2040 we have created a range of
creative challenges that take into consideration how
agriculture may have changed in the preceding 20
years. Each brief outlines societal changes from
a range of angles including government, legal,
environmental, economic, social and technological.
At Method we often design artefacts or props as an
output of these creative briefs. These artefacts can
be considered objects that tell us something about
future society.
An archaeologist may look for clues in ancient
objects that give us insights about how past
societies may have lived. Future artefacts give us the
opportunity to consider changes that may occur and
the solutions that would be required for these future
scenarios.

Creative Brief
Prompt

How could innovation help increase
UK biodiversity and retain British
identity to our food culture?

Context

In 2040 imported meat is banned. Consumers now view meat as an occasional
luxury. Over years of intensive farming many traditional heritage breeds have
become extinct. Farmers have now been tasked with increasing UK’s biodiversity.
Meat produced must meet standards for low emissions.

Themes

– Biodiversity
– UK regional food culture
– Heritage breeds
– Genetic engineering
– GM crops

Future artefacts
Lost Breeds Sausages
The Brief
How could innovation help increase UK biodiversity
and retain British identity to our food culture?
The Artefact
Now Then Sausages use genetic modification to
bring back extinct breeds of heritage pig. Picked
first for taste, these breeds also add to Britain’s
biodiversity and ensure a future for it’s food culture.
The Yorkshire blue & white pigs are fed on GM soy
crops that are specially designed to grow in the UK,
providing delicious meat to a carbon conscious
consumer.
What might this mean?
How would livestock farmers adapt to a world
of mainstream gene editing? How might
supermarkets and brands become allies in jointly
developing targeted products for demanding
consumers?

Future artefacts
Till receipt
The Brief
How can consumers be incentivised to purchase
the most climate friendly products?
The Artefact
In 2040, consumers are now being taxed at point
of purchase for any products which are made with
unsustainable amounts of carbon, water or land. As
such shoppers have become much more literate
around the kinds of issues that affect farmers and
the environment – carbon sequestration, insect
populations etc. Food trends have also changed,
insect products, cruelty free lab meat, high
welfare rabbit and awareness of soil health have
contributed to a changing supermarket shelf.
What might this mean?
How might future taxes show up in the average
shopper's weekly bill? What behaviours do they
point to? What are likely to be more mainstream
products or produce, and what would need to
change for this to happen?

Future artefacts
Bespoke Botanicals
The Brief
How can fertiliser manufacturers reduce their
carbon footprint and environmental impact?
The Artefact
In 2040 increasingly heavy taxation of chemicals,
on top of recent pollution levies, have made
mainstream fertiliser prohibitively expensive.
Bespoke Botanicals will come to your farm and
assess your land, determine what resources are
available ‘on-farm’ and craft a bespoke fertiliser
programme that’s perfectly in sync with your crops
and produce. Because the fertiliser is produced onsite it’s Bulk Chemical Tax exempt and the compact
concentrate is designed to work with precision
delivery systems, requiring minimal packaging.
What might this mean?
How might agrichemical companies rethink their
products and offerings in the future? Are we
asking our chemicals manufacturers to be more
consultative, more bespoke? How might the
business model need to shift, or the jobs of the
future evolve?

The results of our
concept generation
workshop

Attendees were divided into breakout groups, made up of a broad cross
section of the Agri-TechE membership.
Each group was tasked with a different
creative brief. Groups were transported
to the year 2040 and challenged to work
together to solve future problems.
The following pages show just some of
the solutions generated by groups during
the creative workshop session.

2040 scenarios – Emergent Themes
1.
Food is grown
and consumed
locally from
what we can
produce locally

2.
Consumers are
very connected
to the food that
they eat

3.
Elimination of
waste was a key
driver across all
cases to reach
net-zero

4.
Rural farms
to change
fundamentally
by 2040

5.
Circular
economy is a
key element of
net-zero

6.
Vastly reducing
transportation

Animals fed on locally grown
feed stuffs.

Livestock is farmed for local
consumers who have trust
in standards as technology,
such as sensors and
monitors and makes available
key welfare measures.

Food is harvested by
restaurants or by technology
in urban living environments
on demand, vastly reducing
food waste.

A very significant amount of
food is gown in the urban
environment, with the
exception of livestock.

Reuse of base elements that
make up products featured
in several cases, from 3d
printing products from base
elements to recycling waste
as a raw material into another
product process.

This featured in almost all
Validating food standards, is
cases as an important factor
important to people as food
in achieving net-zero. The
is grown locally and in-sight
fact that food production and of them.
consumption was seen as
happening locally or in some
Monitoring and maximising
cases at the same location
the efficiency of hydroponic
was key to eliminating the
food production.
need for food products to
be stored and hauled many
Harvesting and distributing
times before the consumer
urban food.
eventually took it home to eat.
Shortening or eliminating the
Advanced 3D printing
traditional supply chain.
created a two-point
distribution chain from
manufacturer to farm.

Restaurants grow their own
food (insects, hydroponic fruit
and veg) on-site and harvest
only against a consumer
menu order.
Urban living spaces have
integral, high yielding food
production facilities. For
example: underground,
hydroponic vertical farms.

Consumers proactively
choose menu items from
restaurant menus.
People are involved in urban
crop production because
it is happening where they
live. It becomes a social

interaction point.

Any food waste is recycled.
Restaurants recycle by
feeding insect farms with their
waste.
Food waste powers green
energy in urban living spaces.
Food waste is valued for its
basic elements which are
recycled as raw materials into
the production of products
such as pharmaceuticals.

Rural farmland sees a very
significant diversification into
key areas:
– Carbon sequestration
– Health and wellbeing
– Tourism
– Renting land as allotments
–People choose to be
connected to their food and
value the social aspects of
allotments
– Some land is rewilded as
part of an estate’s diversity
mix
– Agroforestry is more
prevalent as part of
reaching net-zero
– Regenerative farming is
more prevalent
– Rural businesses play a
larger educational role as
they tackle climate change

7.
Technology
plays a key role

The Brief

What might a Livestock farm
of 2040 look like? How does
it meet net-zero targets?

The Context
In 2040 Livestock farmers now focus their
production on local consumers who are
prepared to pay a premium for high quality meat
produced to the highest standards, fed on locally
produced proteins.

Meat a Treat
In 2040 no one will eat meat that has been reared on rainforest damaging crops,
or indeed from animals reared in such environmentally damaging circumstances.
Consumers insist that animal feed is grown on or near farm, so feedstuffs are local
too, minimising environmental footprint.
The animal’s health is valued highly by consumers with sensors closely monitoring
the heath of the animal throughout its life and great care taken to keep the animals
in as healthy a condition as possible. This information is made readily available
by farmers to their local customers who are encouraged to take an interest in the
farming on their doorstep.
Farmers are also producing their own pharmaceuticals and veterinarian medicines.
Farmers use microbes to convert crops and waste to produce the required
chemical and biological compounds for the pharmaceutical industry.
With land readily available from pivoting their livestock farming to a local focus
they have the natural assets to diversify their operations. Many farmers have been
educated in the science of the natural environment and leverage this learning to
create their own sustainable ecosystems.

The Brief

How can rural estate
managers apply their
knowledge to an urban
context?

The Context
In 2040 92% of the population live in cities. Food
production and waste recycling is now integrated
into the urban environment. Distributed,
networked urban crops are a common part
of the food ecosystem. Experienced rural
farmers play a significant role in the successful
production of urban crops and have been crucial
in knowledge transfer.

Could pills replace meals?
Looking at net-zero the group concluded that radical change had to be made.
They concluded that meals could be delivered in pill form, to maximise the
efficiencies of food production in a lab. These meals could be optimised for the
nutritional requirements of the consumer. This form of food also requires minimal
packaging and transportation and production can be scaled quickly.
However, they did not seek to ban the food we know and love today, but rather to
make it an occasional luxury, where cooking and eating food at home becomes a
treat, much like a visit to your favourite restaurant is today.
So what happens to all the farmland that produces 60% of the food that we eat
today? Well, our delegates would see it pivot into a place that we all visit in our
leisure time, to enjoy a healthy, outdoors natural environment in the sure and
certain knowledge that the re-wilded countryside that we walk through is at the
same time playing a critical role in capturing our carbon as well as being a very
nice place to spend your recreation time.

The Brief

How would an enlightened
chef embrace a net-zero
focus?

The Context
In 2040 we can eat delicious food, locally grown
with the highest environmental standards. Food
culture has evolved and responsible ingredients
are the norm. Considerations around seasonality
and localised produce are everyday concerns.
Consumers tend to avoid restaurants with poor
net-zero compliance ratings and are conscious
to limit their personal Carbon footprint.

Eat your way to net-zero
VIRCULAR is the restaurant of the future, growing all ingredients on-site with
hydroponic vegetables and proteins from their own farmed insects. These insects
are in some way the real stars of the show. As well as providing the lowest carbon
form of animal protein ingredients, they are also the ultimate recyclers, as any food
waste goes straight back to the insect shed as food! Perfect circular economics
writ large. Diners can see all of this with their own eyes as giant glass panels give
impressive vistas over the hydroponic fruit and veg farm and the insect sheds.
Fruit and veg is picked on demand by robots as the diners select their menu
choices, “you can't eat fresher and better” is Vircular’s mantra.
VIRCULAR is a 5-star circular accredited restaurant.

The Brief

How can suppliers alter their
methods to embrace the
Circular Economy?

The Context
In 2040 businesses are measured on their
contributions to the Circular Economy. Both
customers and potential employees seek out
companies with strong Circular credentials and
ambitious targets. Those that have not made
significant net-zero progress struggle to retain
and attract new business.

3D Printing to revolutionise
Agricultural distribution sector
Delegates felt that removing the many carbon burning steps in the distribution chain was
the only way to move toward net-zero. Their solution? Centralised Mega Hubs with 3D
printers producing product on demand and shipped directly
to the farm.
Can this really work?
Advancements in the growing and production of the essential building blocks of key
farming inputs are developing at pace. These basic ingredients could be stored in
powdered form at regional Mega-Hubs. On-demand ordering sees these ingredients
combined by 3D printing to produce the finished product. Electronic product
specifications are supplied by manufacturers, with the printed product them despatched
directly to farm, saving hugely in transportation and storage costs as well as waste.
Base materials, such as plant derived lignin used to make organic plastics or algae
used as the ingredient for organic fertilisers replace environmentally hazardous industrial
chemical based products. Fertilisers, agro-chemicals, machinery parts, indeed any
product that a farm requires can be printed in the centralised Mega Hub then shipped
directly to the end user, the farmer in this case.
Not only does this eliminate any journeys over air, land and sea, with product passing
through many hands between the manufacturer and the farm, it also vastly reduces
waste as product is printed on demand.
Any unused product can be deconstructed back to its base elements which are recycled
back to the mega hub ready to be used again as source material.

The Brief

How can rural estate
managers apply their
knowledge to an urban
context?

The Context
In 2040 92% of the population live in cities. Food
production and waste recycling is now integrated
into the urban environment. Distributed,
networked urban crops are a common part
of the food ecosystem. Experienced rural
farmers play a significant role in the successful
production of urban crops and have been crucial
in knowledge transfer.

The Hands-Free allotment
Roof tops of rice sway gently in the wind that blows through our urban living
spaces in 2040. The gentle hum of hydroponic vertical farms, with energy from the
sun and wind and every drop of water recycled is the norm. 92% of us live in cities,
so this is where we grow much of the food that we eat.
With the high street shops long gone, buildings have been turned over to
combined living/growing/eating and working ecosystems.
Technology monitors and nurtures the growing crops, robots take your order and
drones deliver the food to your doorstep. Everything is on-demand and grown
where you live, eradicating carbon hungry storage and transportation and all but
eliminating food waste.
Any surplus food is recycled and becomes nutrients for future crops or local energy
production.

The Brief

How can alternative food
production techniques be
used by UK Farmers to
produce food with increased
health benefits?

The Context
In 2040 citizens prioritise health above all
else when choosing what to eat. Advances
in alternative nutrient production such as Lab
grown food, Insect production, fermentation and
similar innovations are integral components of
food.

On-site microbial farming
A group of delegates took on the challenge of re-imagining how farmers could play
a role in the nation's health. The abundance of land and the expertise that farmers
possess in how this land may be used sees their growing expertise turn to crops
and indeed waste products. Farm waste can be converted into essential base
elements, the biological and chemical compounds of key pharmaceutical products.
Introducing the new crops that would be required for such diversification would,
delegates felt, be of benefit to soil health and biodiversity, adding further to the
broad range of crops a farmer grows opens up opportunities to improve the soil
too.
Medicine that is produced from plants, microbes and the like, well isn’t that where
some of the most widely used medicines of today actually came from? – So
perhaps this idea is not as wild as you might think.

The Brief

How can alternative food
production techniques be
used by UK Farmers to
produce food with increased
health benefits?

The Context
In 2040 citizens prioritise health above all
else when choosing what to eat. Advances
in alternative nutrient production such as Lab
grown food, Insect production, fermentation and
similar innovations are integral components of
food.

Superfood is super-local
Locally grown new super crops, benefiting from soils rich in nutrients and aided by
new biostimulants are an integral part of a farm’s crops rotation.
These 'superfoods' are produced and consumed locally and are much more
nutrient rich than foods produced from traditional crops.
Because nutrient conversion is extremely efficient, less energy is required to
produce the crop, add to this the fact that the superfood is consumed locally close
to where it is grown and you see a scenario where these new farmed crops are
contributing significantly to reducing carbon footprint.
There are valuable additional health benefits from superfood in addition to their
superior nutritional quality. Locally grown food encourages a sense of community
and belonging which in turn motivates people to understand food production
and the environment more closely, spawning a dramatic rise in the number of
allotments, as people turn their interest into action, which in turn provide a valuable
new revenue stream for local farmers.

The Brief

How can rural estate
managers apply their
knowledge to an urban
context?

The Context
In 2040 92% of the population live in cities. Food
production and waste recycling is now integrated
into the urban environment. Distributed,
networked urban crops are a common part
of the food ecosystem. Experienced rural
farmers play a significant role in the successful
production of urban crops and have been crucial
in knowledge transfer.

Rooftop crops
Delegates saw inner city farming in underground hydroponic units and rooftop
cropping as an integral and everyday part of the 2040 built environment, ringing
fundamental changes for where our food is grown and the rural farmer.
The demise in high street retailing has been a boon for the development of
sustainable living environment ecosystems, with an abundance of sizeable
buildings that are ripe for re-purposing away from shopping and into circular
urban living.

The Brief

How would an enlightened
chef embrace a net-zero
focus?

The Context
In 2040 we can eat delicious food, locally grown
with the highest environmental standards. Food
culture has evolved and responsible ingredients
are the norm. Considerations around seasonality
and localised produce are everyday concerns.
Consumers tend to avoid restaurants with poor
net-zero compliance ratings and are conscious
to limit their personal Carbon footprint.

The Rural net-zero landscape of 2040
With the vast majority of people living in cities and keen to be involved in growing the food that
they eat where they live, opportunities are many and varied for the rural businesses of 2040.
Restaurants are also growing much of what they serve on site in a circular, net-zero model.
The changes are rung for the rural landscape, that once fed 60% of the UK population.
Delegates didn’t shy away from seeing the commercial benefits of this dramatic shift in food
production nor were the benefits to the climate lost on them. In fact, they saw the two going
hand in hand.
Farms and estates lock into a new-found interest in the food that they eat and people’s desire
to explore the countryside and all that it can offer.
Business opportunities play out with farms becoming a destination not only to enjoy healthy,
open air surroundings but to also have a hands-on experience in growing some of the food
that you take home and eat.
The expansion of allotments at scale has taken everyone by surprise, but when you think of
it, is it really that surprising? Climate change and net-zero have caused people to take much
more of an interest in their food and how it is produced than ever before, and in going down
that road they have ended up, perhaps inevitably, wanting to actually participate in that food
production. Farmers have both the expertise and the available land to create large scale
allotments where people meet, socialise, enjoy the countryside and at the end of the day take
home produce grown with their own fair hands.
By 2040 we see agroforestry and, where the environment lends itself, a degree of rewilding
plus carbon sequestration all playing their part in a diverse net-zero rural business model.

Where do we go from here?
Not a member yet, or know
someone who would benefit
from becoming a member of
Agri-TechE?
Agri-TechE is a networking
organisation, bringing people
together from different areas
of industry and science to
turn challenges into business
opportunities and facilitate
mutually beneficial collaboration.

By engaging with Agri-TechE, you’ll be one of the first
to hear about the latest developments in scientific
research, have sight of cutting-edge technology for
agriculture, understand the funding landscape with
connections to public and private investors, and meet
innovative growers from across the UK.
If you’re looking for connections to world-leading agritech research, innovation and expertise in the public
and private sector, and want to be at the centre of
innovation and thought leadership in agri-tech, then
contact us to find out how membership can help your
aspirations.
We hope you enjoyed the Member Event, and this
write-up of what happened!

Agri-TechE organises inspirational events
Why not come to our next one? See:
agri-tech-e.co.uk/events/
Members come from around the world
The Members Directory at:
agri-tech-e.co.uk/agri-members-directory/
provides more information.
See what members say about the benefits of joining
Agri-TechE at:
agri-tech-e.co.uk/member-testimonials/
2 BASIS points are available for membership and
further points can be earned by attending events and
receiving the newsletter sign up on our website or
contact us directly: info@agri-tech-e.co.uk

Where do we go from here?
As our Government seeks
to enable a system of public
money for public good, it’s
incumbent on us all to look
further ahead and be even more
innovative and resilient than we
thought ourselves capable.

Method is here to help, be that through:
– Envisioning the future through the lens of human
behaviours and consumption patterns and bringing the
ideas back into today’s activity
– Conceiving, designing and building digital products that
support organisations who need to harness data in new
ways, or harness entirely new data sources to serve their
customers and stakeholders
– Bringing the best of ‘design thinking’ into this whole
sector – solving for environmental problems at a human
scale and helping us all find and understand the current
and future needs we need to be adapting to
Do please get in touch – we’re looking to work with and
for this community to the very best of our abilities and look
forward to lots of fruitful conversations and action in the
coming months.
We’re at www.method.com but you can also write directly
via newbiz@method.com
https://www.agri-tech-e.co.uk/agri-tech-member/method/

