
	

Please consider sponsoring this workshop 

at the Maine Lakes Resource Center today 

to support sustainable food research as 

well as our ongoing community events, 

lectures, music performances, birding trips, 

art classes, and the weekly farmers 

market.  

The Presenters Nature-inspired 
Food Wrappers 

Workshop 

Sponsoring the 
Workshop 

Food wrappers 
inspired by nature: 

coatings, 
encapsulation 

technology, and 
edible packaging. 
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Kristen (Hitchcox) Enright is the Manager of 
Product Development at WikiFoods, Inc. Kristen 
majored in Chemistry:Biochemistry/ACS at Colby 
College (2009). She worked previously in hospital 
and academia settings studying the effects of 
exercise on diabetes. She was one of the first 
employees to join WikiFoods in Cambridge, MA, 
where her loves of food and science came 
together at the small start-up. She is interested in 
finding new functions for traditional food 
ingredients and in using food waste to develop 
new products. 

Marty Kolewe is the Director of R&D at 
WikiFoods, Inc. Marty has a Ph.D. in Chemical 
Engineering from UMass Amherst and a B.S. 
from Johns Hopkins University. He has spent 
much of his career working on pharma 
applications, including large scale 
biomanufacturing, natural product 
pharmaceuticals, and materials for drug 
delivery and tissue engineering research at 
MIT. He is interested in bringing the same 
type of technology-centered development 
approach typically found in biotech to the food 
and nutrition sector, where products have a 
more pervasive reach and potential impact. 

Tuesday, March 8th at 6 PM 
at the Maine Lakes 
Resource Center 



	

The Maine Lakes Resource Center, MLRC, is 

owned and managed by an independent 501(c)3 

established in 2010 to promote the conservation 

of the Belgrade Lakes Watershed. The mission 

of the MLRC is to provide private and public 

resources to local and regional individuals and 

groups on the topic of conservation.  

More than just a research center, the MLRC also 

functions as an activity hub for the local 

community. Each Sunday during the summer 

months, the MLRC hosts the Belgrade Lakes 

Farmer’s Market. The MLRC also offers classes 

on interlinking arts such as sustainable 

gardening and holds lectures on topics such as 

permaculture and zero waste. 

If the tens of thousands of attendees at the 

Maine Organic Farmers and Gardeners 

Association’s (MOFGA) Common Ground 

Fair serve as any indication, sustainable food 

options are of great interest to Mainers.  The 

2014 Maine Waste Management report 

indicated that Mainers “generated less 

[waste] per person than any other New 

England state” and that the “recycling rate 

has remained steady” for more than a 

decade. Coupled with the interest in 

sustainable food, underscores the high 

priority placed on sustainability in our state. 

 “Much to their credit, food companies spend 

a lot of time thinking about packaging as a 

way to communicate a company’s brand and 

make consumers love their products.  

Packaging provides consumers’ first and last 

impressions of a product. It can enhance, or 

ruin, a consumer experience. 

With consumers ever more obsessed with 

sleek technology, curbing food waste, and 
minimizing health risks to themselves and 

the	environment, food packaging is 

undergoing a research renaissance”.		
- Mary Beth Albright, National Geographic 

Sustainable Food 
Movement 

The Maine Lakes Resource 
Center  

The Maine Context 

The Workshop 

WikiFoods, Inc. was founded to develop and 

apply natural packaging models to broaden food 

experiences, enhance the nutritive value of 

everyday foods, and positively impact the 

processed food sustainability lifecycle. 

Nature-inspired Food Wrappers, presented by 

a Colby College alumna and a chemical 

engineer in the field, will highlight technological 

advances in edible wrapping materials, 

integrating these advances into marketable 

consumer products, and the challenges in 

disrupting an entrenched, conservative industry 

and infrastructure. 

Tues. March 8th, 2016 at 6 PM 
at the Maine Lakes Resource 

Center 


