
The 
World Food 
Center 



The 
World Food 
Center 

Eating gives us pleasure because we 
enjoy delicious meals, particularly 
when we are together with family 
or friends. How can we link up these 
positive aspects of food to the 
challenges that we face? 
Within just one generation we need 
to produce sufficient food in a way 
that is in balance with what the earth 
can support. Without the sustainable, 
healthy and stable production of 
food, there is no guarantee that food 
will be continuously available.

What can the Netherlands do to 
support this? This can only be 
achieved if government bodies, 
knowledge institutes and  
commercial parties join forces in  
the one place where all knowledge 
comes together – the World Food 
Center in Ede.

In 2050 there will be more than nine 
billion people living on Earth. This 
means that demand for food will be 
roughly 60% higher than in 2012.
At the same time, we will see an 
increase in demand for healthy 
and nutritious food as well as 
rising demand for sustainable food 
production.
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• Play an active role in social debate, on 
topics that include overnutrition and 
malnutrition, health, sustainability 
and food security for the growing 
world population.

• Provide an international platform 
to showcase the Dutch agri-food 
sector. An ideal place where Dutch 
businesses, international delegations 
and knowledge institutes can meet 
and inspire one another.

The World Food 
Center aims to

• Inspire visitors to make healthy and 
sustainable food choices.

• Offer an Experience with an 
international character where 
visitors can learn about food in an 
educational, challenging, inspiring 
and interactive manner.
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1
WFC Experience 
This is where consumers and 
professionals can learn interactively 
about the production and distribution 
of food, using their senses of sight, 
hearing, touch, taste and smell.

2 
WFC Labs
This is where knowledge is created 
about and by consumers. Visitors 
collect knowledge by taking part in 
workshops or by being the subject of 
research themselves.

3 
WFC Innovation
This is where companies inspire one 
another to create new products and 
share the most recent food-related 
technologies.

The World 
Food Center 
consists of 
three 
components 
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We all love to eat.
Eating is our most social basic need 
in life. It connects us to our family 
and friends, to our society and to the 
world.
 

The World Food Center Experience in 
Ede is based on a spectacular concept 
developed by BRC Imagination Arts, an 
American design office specialising in 
experience design (from the World of 
Coca Cola in Atlanta to the Heineken 
Experience in Amsterdam). It will be a 
fantastic public attraction that allows 
visitors from home and abroad to see 
and experience for themselves what 
the Dutch agri-food sector, science and 
the food industry have to offer. At the 
World Food Center Experience, visitors 
can learn how their food is produced, 
processed, transported and eaten. 
Through a combination of technologies 
such as virtual and augmented reality, 
holograms, and 3D visualisations with 
storytelling and active participation, 
visitors will be enticed to find out 
more about the stories behind our 
food. Visitors can enjoy a fascinating 
experience that touches them deeply.

Visitor numbers
The World Food Center Experience 
expects to attract an average of 
350,000 visitors per year from the 
Netherlands and abroad. Financial 
experts from the UK firm Leisure 
Development Partners have assessed 
the financial implications of the plans 
and are fully confident of the World 
Food Center Experience’s success.

The Experience is expected to open in 
2020.

‘If you really want to 
make a friend, go to 
someone’s house and 
eat with him… 
The people who give 
you their food give you 
their heart.’

Cesar Chavez

 
 
Experience 
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Labs 
A large-scale research programme 
will be set up at the World Food 
Center, in which researchers and 
consumers will work together on 
the development of healthy and 
sustainable food. The programme 
is the initiative of six research 
universities (Amsterdam, Groningen, 
Maastricht, Nijmegen, Utrecht and 
Wageningen), four universities of 
applied sciences, commercial parties 
and the government. The research 
programme focuses on nutrition in 
relation to health, consumer behaviour, 
co-creation and a safe and sustainable 
food value chain.

Thanks to the large flow of visitors, 
a unique opportunity is created for 
partners of the programme to work 
together with large numbers of people.
 

‘Science for Impact is our motto. 
Society is in a state of confusion 
and mankind has gone adrift. 
People no longer believe what 
institutions have to say. By using 
the WFC as a showcase for the 
Dutch agri-food industry, we can 
give a face to this sector. WUR 
aims to be a knowledge partner, 
both for consumers and for 
the agri-food sector. The WFC 
provides a great opportunity 
to collaborate on producing 
healthier, affordable and 
sustainably produced food as well 
as to eliminate confusion.’

Tijs Breukink
Former member of the Executive Board at Wageningen 
University & Research
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Food incubator
2018 will see the launch of the 
World Food Incubator at the WFC; 
an initiative to support companies 
wanting to develop new commercial 
opportunities in the food market and 
wanting to expand their business. 
The incubator offers a business 
programme that focuses on growth. 
Together with Wageningen Campus, 
which focuses on techno-starters, 
the WFC provides a total package for 
growing entrepreneurs in the food 
sector.  

Innovation 
In 2017, organisations such as Bionext 
and Food Inspiration, Shoot My 
Food Communication, Foodservice 
Network, Fan Factory, Foodstep, PS 
in foodservice and SJIFT moved into 
the heritage-listed Friso barracks on 
the site of the World Food Center. 
More and more companies are joining 
them, with the World Food Center 
Experience functioning as the biggest 
attraction and identity bearer of the 
area.
 
One of the options available to 
companies at the World Food Center 
is the showroom concept, in which 
companies combine their office with 
a public space for consumers. In this 
way, companies can benefit from the 
pull effect of the Experience and be 
able to present their own story and 
products in their showroom.

An increasing number of food-related 
companies are opting to set up their 
business at the World Food Center.  

‘With more than 900 stores and 100,000 
employees, Albert Heijn is firmly rooted 
at the heart of society. Our food fills no 
less than five million plates a day. It is a 
great responsibility for us to be able to 
offer our customers healthy, sustainable 
and delicious food products day in day 
out. Fortunately, we are not alone in 
this as it is a responsibility shared by 
the entire sector. The World Food Center 
is the place where this chain will come 
together. This is a wonderful place where 
we can show the general public where 
our food comes from and the innovations 
we are busy working on and also where 
we can enter into discussions with one 
another. Together with all our partners 
we will make this a success.’

Anita Scholte op Reimer from the Albert Heijn 
supermarket chain
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Artist’s impression of what the World 
Food Center location could look like, 
showing the Friso and Maurits barracks 
(28 ha). The iconic new building of the 
WFC Experience will be integrated with 
the existing heritage-listed Maurits 
barracks.

Maurits barracks

Friso barracks

WFC Experience

Düsseldorf g

f
 Amsterdam

Wageningen g  
University & Research
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Where 
can we 
find the 
WFC? 

Ede, Gelderland
Ede lies at the heart of the FoodValley 
region along the Ede–Wageningen 
KennisAs (food innovation strip). It 
is the epicentre for knowledge and 
innovation in the agri-food sector. 
Wageningen University & Research 
(world leader in agricultural and 
nutritional science education) is 
situated nearby and also forms part 
of this epicentre. In addition, Ede 
is the number one food city of the 
Netherlands, with the municipality a 
frontrunner in the area of food policy. 
With such a rich breeding ground, Ede 
is an obvious choice for the location of 
the World Food Center.

This location can easily be accessed 
from the motorway thanks to the 
construction of a direct access road 
to the A12, as well as from Ede-
Wageningen station – due for complete 
renovation – where intercity trains will 
run to and from Amsterdam-Schiphol 
and Arnhem-Nijmegen six times 
per hour. Furthermore, the Randstad 
conurbation of the west-central 
Netherlands and the Ruhr region in 
Germany are not far away.
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The World Food 
Center will be a 
vibrant living and 
working environment, 
functioning as a central 
meeting place for 
visitors, residents and 
entrepreneurs. 

This so-called ‘hybrid’ location will 
cover approximately 28 hectares and 
offer a versatile mix of functions such 
as the Experience centre, catering, 
retail, hotel and conference facilities, 
and living and working spaces.

The area will be characterised by a high 
level of hospitality. Everyone will feel 
welcome here – consumers, businesses, 
residents and tourists – and everyone 
will be able to enjoy the experience. 
All participants will be involved in the 
subject of food and companies will be 
able to collaborate with one another, as 
well as with consumers and residents. 
All services and facilities will be 
focused on interaction. An environment 
will be created that invites people to 
innovate and co-create, with the World 
Food Center Experience acting as the 
catalyst and identity bearer for the 
entire development of the area.

The World Food Center location offers 
a unique combination of rural and 
urban living. It has an unusual urban 
character that focuses on a healthy and 
sustainable lifestyle. The concept of 
the place, its vibrancy and interaction 
combined with its nature and excellent 
accessibility give the World Food Center 
a wonderful location in Ede and the 
surrounding area. It provides the best 
of both worlds!

Area 
development: 
living, 
working 
and leisure
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Who are the 
developers 
behind the 
WFC? 

The World Food Center is an initiative 
by WFC Development (a collaboration 
between Green Real Estate B.V 
and Van Wijnen Groep N.V.), the 
municipality of Ede, Wageningen 
University & Research, the province of 
Gelderland and the World Food Centers 
foundation.

Commercial parties
The master plan for the World Food 
Center Experience is currently being 
developed by Albert Heijn, Albron, DSM, 
FrieslandCampina, KeyGene, Nestlé, 
Rabobank and Scelta Mushrooms in 
conjunction with World Food Center 
Development, Wageningen University 
& Research, the province of Gelderland 
and the municipality of Ede.

Government
The government has added the World 
Food Center to its national food 
agenda.

‘The Ministry of 
Economic Affairs is 
highly enthusiastic. 
Our food agenda is 
concerned with health, 
sustainability and food 
and this fits in perfectly 
with the objectives of 
the World Food Center.’

Rob van Brouwershaven from  
the Dutch Ministry of Economic Affairs

‘The World Food Center offers visitors from home and abroad 
the opportunity to learn about the Dutch dairy chain, from grass 
to glass. It provides a fantastic experience that shows others 
just what our small country does best. This is an initiative that 
should be embraced collectively by the government, scientific 
institutions and companies.’

Berndt Kodden from FrieslandCampina Branded NL 
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Would you like to take part? Come 
and join us!
If you would like to help develop 
the WFC Experience and/or become 
established in the region, there are 
various ways to do so.

WFC Community
Being part of the WFC community 
means contributing your ideas and 
helping to develop the unique World 
Food Center from the start. You’ll 
become part of a large network of 
organisations in the agri-food sector. 
Our vision is for us to develop the World 
Food Center together and enable it to 
grow and thrive.

Help develop the WFC Concept
The concept of the World Food Center 
will be developed in conjunction with 
companies and knowledge institutes. 
You can take part in this development 
process and help shape the World Food 
Center.

Events and activities
In order to establish new connections, 
WFC will play host to numerous 
food-related events, conferences 
and business meetings; from small 
and intimate gatherings to exciting, 

large-scale events. One such event is 
Food Unplugged, the biggest annual 
outdoor food network festival in the 
Netherlands. Another is World Food 
Day which will be organised at the WFC 
this year.

Opportunities for establishment
Various food companies have set 
up base in the heritage-listed Friso 
barracks on site. The similarly listed 
Maurits barracks, scheduled for 
redevelopment in 2018, will also 
provide various options for companies 
and organisations to establish 
themselves. 2018 will also see the start 
of the World Food Incubator, which 
offers various opportunities for start-
up food companies.

 

Contribution 
to the WFC
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Would you like to take part?
We would love to talk to you. Please 
contact us for more information about 
the opportunities available.

WFC Development B.V.
info@wfcd.nl
+31 (0)88 60 06 600

Ede municipality  
Edo Muller
WFC Project Manager
edo.muller@ede.nl
+31 (0)6 13 79 12 15

September 2017
No rights can be derived from this brochure. 


