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Examples related to trends in food
Jan Broeze, Marieke Brum$Vageningen Food & Biobased Research
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Producing food and food ingredient
from biomass/side streams

Highlights relevant food trends

AClean label

AHealthy ingredients

AReduce food waste, recycle surplus food
AAlternative protein sources, plant based

A




Food trend: clean label

Enumber? Vegetable concentrate/powder/...
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Clean label: assisted by novel
conservation processes

Example:
AHighPressureéPasteurisation

Alngredients avocadotomato,
lemonjuice, Extra VirgirQliveQll,
salt, corianderandgarlic

AW ¢ NJ Rdguacanol®l f
A Extendsshelflife upto 8x

AOnce opened consume within
short period

clean label + significashelflife
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ADrivers:

ALIJ-'F N\E é_ K QO N e 2  a310%7).
A clean label =y

A convenience
A allergens free

ASuccess condition:
A conservation technologies

ADrawbacks/hurdles:
A need volume (expensive technology)
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https://www.cnature.es/en/guacamole/
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Clean label ingredients: mushroom%g
processing water to flavoLir... SO

Food Service

ADrivers:

ool A consumer interest in natural
Grvio flavouring, clean label, glutefnee

Areducing costs of waste water
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blanching water of the ASuccess condition:

Ydza KNR2Y Ay RdzaGNEé A separation technologies

er
tract and replace MSG, 1+G flavour en nc

nna umant,
Accelerator® isant ox
seeta e an cut the amount of salt, autolyzed yeast

ADrawbacks/hurdles:
Aneed volume (mushroom process

water + market demand)

WAGENINGEN _
NVERS Ty & RESEARCH https://www.sceltamushrooms.com/en/ 5



https://www.sceltamushrooms.com/en/
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Clean label ingredients: citrus fibre

REGIONS FOR
= O £ httpsy//www.fiberstar.net/citri-fi-natural-citrus-fiber-overview = 41 e BlOECONOMY
Key Differentiating Features Key Attributes
» High water holding capacity e Natural A D rlve rS "

» Emulsification properties ® Plant-based 1 1
¢ Gelling properties in low pH/high Brix conditions ¢ Vegan | Vegetarian A Consu mer Inte reSt In

® Heatand pH stablle. * Non-allergenic Clean ] Iabel, nOﬂ
* Freeze/thaw Stability & Gluten-free aI I e rg I C , g I ute ﬁree

» Replacement for chemical or synthetic ingredients * Non-GMO Project Certified

Citri-Fi Functional Benefits in Food Applications

ASuccess condition:

A high technical
gualities

View all of Citri-Fi Food Applications here. httDS ://WWW.fi berstar. net/Cit” -fi -natu ral_
citrus-fiber-overview/

Meats ¢ Yield Improvement Dairy * Reduced Syneresis
ADrawbacks/hurdles:
# Phosphate Replacement # Emulsification

¢ Juiciness * Thickener A n eed VO I u m e
Bakery ¢ Improved Freshness over Time Frozen Foods * Stabilization (m u S h rOO m p roceSS
* Moisture Retention + Fat Reduction Wate r + m arket

» Egg Reduction # Reduction in Ice Crystals

¢ Oil Reduction deman d)
e Improved Gluten-free Products Pet Food & Treats ® Strengthening
¢ Natural Emulsifier * Binding
* Reduced Stickiness ' ,\n 6
Dressings & Sauces » Thickener * Improved Flowability p,;m:;ﬂ...,
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https://www.fiberstar.net/citri-fi-natural-citrus-fiber-overview/

Trend: healthy food ingredients &
nutraceuticals
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Q
if:)'gé'lﬂecBllotech reéports successful test POWER4BIO
f Produce Qmega-Bfoodsupplem |
rom industria| Wastewater ent
AOmega 3 fatty acids ADrivers:

: - “ A co-creation of highvalue products
Ahealth.y bicactive cqmponents and reducing costs of waste water
AlgaeBiotech raducingfood |/ Asyccess condition:
and supplements and COSMEICS/) A Technology development (closed

ingredients from industrial R production systems, adequate scale)
gl atSegl USNE ADrawbacks/hurdles:
l U.S. polyphenols market size, by product, 2014 - 2025 (USD Million) Aquallty and quallty management Of

the waste water is critical
A Algae biorefinery is intensive process




Nutraceuticals and healthy food ingredientsygpnwcmmo
from winery and olive residues Siape
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High oxidant level in peels and | ADrivers: m
other biomaterials i1s natural Ainterest in food supplem

LINR 0 SOUGA2Y T2 N Y| AhRresthNRuladivdd T NIHzA
iIngredients
Dw! t Qf ! ASuccess condition:
Anatural arapecolourin Acritical mass for R&D and
A Jrap J ADrawbacks/hurdles:
grape polyphenols Afood supplement market: high
Aolive extracts expectations...
Aetc.
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http://www.grapsud.com/
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Fish residues [ Drivers:
Afish oil A price ofneutraceuticals

Success conditions:

A traditional fish oil & meal producer has
access to significant volumes of fish
residues already gathered

A common use: feed
fish oll for food: dedicated caught fish

: A fish processingesiduescanbe kept
Aproteins food-safe (ot default forfish aimedfor
A common use: feed (fish silage, fish meal) feedmeal)
bio-functional fish protein hydrolysates are | Drawback/hurdles:
commonly derived from caught fish A integral challenge:

A investing in process line
A developing applications

New ideas: fooejrade protein A developing market
hydrolysate and/or oil from byproduct A g%z(e:plttance of health claims in EU is very
Ircu
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grain in food

ACommon application: feed Drivers:

A sustainable food ingredient

Success conditions:
A organizing chain from BSG supply to erse:

AConsidered new application: food A fresh ingredient
A dried/milled form

Ingredient

9 Drawback/hurdles:
Areplaces wheat A getting foodgrade material
Aincreases fibre and protein content A drying/milling required

Utilization of brewery wastes in food

Peer. industry

Kamila Rachwatl, Adam Wasko, Klaudia Gustaw and Magdalena Polak-Berecka

Department of Biotechnology, Microbiology and Human Nutrition, University of Life Sciences in Lublin,
Lublin, Poland

ABSTRACT

WAGENING Beer is the most popular low-alcohol beverage consumed in large amounts in many
countries each year. The brewing industry is an important global business with
huge annual revenues. It is profitable and important for the economies of many
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Driver: reducing food waste

Valorising unsold products for feed or as food
Ingredient
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Using vegetable cudffs and rejects

for food products

Aresidues from semprepared
vegetables:
A peeled carrots> peels
A cauliflower roses> hearts
A use damaged produce in processed food
A etc..
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ADrivers:

Aincreasing market volumes on sem
prepared vegetable products

Aa2O0AS0éQa AYyuidSNSE

waste

ASuccess condition:

A economies of scale: centralized
processing/packaging

A entrepreneur with sustainability
ambitions

ADrawbacks/hurdles:

Abusiness case challenging; total
valorisation possible?

Invensiy & reseancy | NEPS:H/Iwww.vanrijsingeningredients.com/ovevanrijsingeningredients




