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LO QUE NADIE VE DONDE TODOS MIRAN

Transformando el sistema alimentario: claves para la transicion
hacia una alimentacidn sostenible y competitiva

\ Montse Jorba
Area Manager - Bioresources & Agrifood Technologies
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R&| FOR FUTURE PROCFING FOOD SYSTEMS
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undergo processing or
underwent minimal
processing technics, such
as fractioning, grinding,
pasteurization and others.

These are obtained from
minimally processed foods

and used to season, cook
and create culinary dishes.

% - L Aol
UK, Germany: consumer priorities when buying food and drink products, 2022
100
76 74 76
r 75 73
c
v, - NOVA Food classification
& o
¢ a Unprocessed or
* o minimally processed Processed culinary Processed foods
* % foods ingredients

e Foodswhich did not These are unprocessed or

minimally processed foods
or culinary dishes which
have been added processed
culinary ingredients. They

High-tech tools like artificial intelligence (Al) and augmented reality (AR
will help consumers find their ideal balance between occasions that can
be | n autopilot, such as meal planning, shopping, cooking, or even
eating, and the times when they have the drive to get creative in the

Lec};}umes. vegetables, fruits,
starcl D
nuts, beef, eggs, chicken, mil

and other fats.

roots and tubers, grains, Salt, sugar, vegetable oils, butter

Bottled vegetables or meat in
salt solution, fruits in syrup or
candied, bread, cheeses, purees
or pastes

Base: UK, Germany: 2,000 internet users aged 16+ per market
Source: Kantar Profiles/Mintel, October 2022 (UK, Germany)

MINTEL

Read on niniel.com
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~ Innovative Approaches for an Integrated Use of
@ Algae in Sustainable Aquaculture Practices and
High-Value Food applications
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Circular Bio-Based Business models to create : A ;
@ high-value Bio-based products in integrated value e,Q C 3

chains
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Design of innovative 3D printed food formulations
@‘ based on functional ingredients for personalized
nutrition solutions of specific target populations

3DFOODEx
EVOLUTION=S=
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7
4 Bioactive ingredients for nutraceutical %/ /]
@ and functional food from almond’s hulls
by-products with a zero-waste approach in a W
cascade biorefinery system
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iMuchas gracias!

Montse Jorba

Area Manager — Bioresources & Agrifood

Technologies
/

Circular Economy & Decarbonization Department A

mjorba@]leitat.org LElTET
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Tel. +34 93 788 23 00 \_
www.leitat.or
info@Ileitat.org

o @Leitat | @Agendaleitat

@leitat-technological-center
| @Projects Blog Leitat
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