
InnoSol4Med 
Innovative sustainable solutions for ready-to-eat 

traditional Mediterranean products and non-

conventional healthy foods

(PRIMA Section 2 ID: 1836)

This project is part of the PRIMA Program supported by the European Union.

InnoSol4Med PRIMA projectinnosol4medproject

PARTNERS
Specific objectives:

♦ VALORIZATION of AGRO-FOOD           

BY-PRODUCTS (onion, garlic, citrus, 

medicinal plants, shrimp and argan) 

and BIOPROTECTIVE/STARTER LAB 

STRAINS for NEW SUSTAINABLE 

INGREDIENTS

♦ To be tested for BIOLOGICAL 

ACTIVITY

♦ To be tested for FUNCTIONAL 

PROPERTIES (digestibility, 

bioaccessibility and microbiota 

interactions)

♦ To be applied in INNOVATIVE FOOD 

PRODUCTS

♦ To measure key factors affecting 

CONSUMER ATTITUDES AND 

PREFERENCES and develop TAYLOR-

MADE FOOD BUSINESS STRATEGIES

Extraction

Characterization

In vitro biological activity

Food application

Astaxanthin production

Combined effect with ozone

in food application

Essential oil production

Combined effect with nanoemulsions 

in food application

BIOPROTECTIVE/STARTER LAB STRAINS 

SELECTION

VALORIZATION of  AGRO-FOOD BY-PRODUCTS 

LAB source: naturally fermented vegetables

and legumes, cheeses or traditional sourdough

Strain characterization: technological

performances and functional features

Food application: traditional and innovative

healthy fermented products

https://www.instagram.com/innosol4medproject/

