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2. Project web page and social media

https://innosol4med.unist.hr/

https://www.facebook.com/InnoSol4Med

https://www.instagram.com/innosol4medproject
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Innovative sustainable solutions for ready-to-eat
traditional Mediterranean products and non-
conventional healthy foods

(PRIMA Section 2 D: 1836)

VALORIZATION of AGRO-FOOD BY-PRODUCTS
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Specific objectives:

+ VALORIZATION of AGRO-FOOD
BY-PRODLCTS (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 FUNCTIDNAL
PROPERTIES (digestibility,
biaccessibility and microbiota
interactions)

¢ To be applied in INNDVATIVE FOOD
PRODUCTS

4 To measure key factors affecting
CONSUMER ATTITUDES AND
PREFERENCES and develop TAYLOR-
MADE FOOD BUSINESS STRATEGIES

I@l innosoldmedproject ﬁlnnoSoMMed PRIMA project

Funded by
the European Union

PRIMA

This project is part of the PRIMA Program supported by the European Lnion.
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Section 2

Scientific Coordinator:
Prof. Dr. Vida Simat
vida@unist.hr

Thematic Area: Agro-food value chain
Budget: 1.601.412,42€

Duration: 36 months

Project website: https://innosol4med.unist.hr/

State and Coordinator entity:
CROATIA, <
University of Split OHALO)
'
O]
Other in Consortium:
Partner 1, GREENER Ltd. — CROATIA; Partner 2, Centaurus Ltd. —- CROATIA; Partner 3, University of Bologna — ITALY; Partner 4, Universita Cattolica del
Sacro Cuore — ITALY; Partner 5, Martino Rossi S.p.A. — ITALY; Partner 6, Spanish National Research Council = SPAIN; Partner 7, DOMCA S.A. — SPAIN;
Partner 8, Gukurova University — TURKEY; Partner 9, Chouaib Doukkali University — MOROCCO; Partner 10, Sidi Mohamed Ben Abdellah University —
MOROCCO.
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Problem statement and key objectives Brief summary of the methodology

Laboratory Research

+ Bloactive Compounds from by products and plant material
+ Extrastion and opfimization of natural sioactive compouncs
Ineluding olls oM by-praducts and medicinal plants,

followed by characlerization using chromatographic technigues.

The goal of the InnoSol4Med project revolves arcund developing and marketing healthier
foods through an innovative concept: upgrading ingredients from nutritious to functional using
mild technological solutions. Medern lifestyles lead to a reliance on highly processed foods
with compromised nutritional value. In response, InnoSoldMed will use mild food processing
and biopreservation technigues to retain the food's nutritional value while enhancing its
functional properties and safety.

* In Vitre Testing: Antioxiclant ang antimicredial properties
Mechanisms of acton wil be stucied with fiow cytometry and
predietve micropialogy toals.

Lactic Acid Bacterla (LAB):
« Isolatin from naturally fermented praducts and characterization
using molecular and antimicrobial methoos:

Prodictrve microbioiogy Wil bi Uset ta identiy

the best sirains for use in food prototypes. Folate-Producing LAB

The main

of InnoSoldMed project are:

1. To introduce innovative matrices (essential oils, natural compoundsfexiracts) from
sustainable sources (agro-focd by products) and autachthonous microbial strains,
as new an ions for the i i of quality, safety,
nutritional value and functionality cflramtlonal foods and deue\opmem of new food
products in synergy with non-thermal i ions (azone,
nancemulsions, fermentation),

Non-Invasive Technalogles
+ Qzane technology

+ Nancemulsions

in Vitro Digestion

The dynamic Gastalntestinal SIAulator (simgi®)

will be used to study nutrient digestibilty, bioaccessibily.
anef microbiota interactions of e bioacive CoMPOUNds.

2. Measuring i and pl for low-pi and healthy ready-to-
eat foods (RTE) in order to propose new and tailored business models and awareness
campaigns that can support the adoption and exploitation of the innovative solutions
developed in the project.

Market Analysis and Business Strategy

« market oppORtUNIty analysis, business strategy
development, cansumer awareness actiilies, and sross-country consumar surveye.

v c Avareness strategy

« Pilot-Scale Trials: TR e
- Innovative Fermented Praducts using L AR and bioaciive compeunds

3

Key exploitable results

Industrial
by-product

LAB sf

Bioactive

+ Development of Sustainable Ingredients: New food ingredients will be components

derived from essential cils (EOs), natural compounds, and extracts from
agro-food by-products and Mediterranean plants. These ingredients will be
tested for stability during non-thermal processing and digestion,
contributing to the EU's zero-waste challenge.

bioaccessability

Novel
Ozone tec '] s
Fermentation

. Novel
Nanoemulsions -

+ Improved Food Safety and Quality: such Non-invasive food preservation
methods, as czone technology and nanoemulsions, will be developed to
enhance food safety and prolong the shelf life of products without

Consumer
attitudes

pr g,
production

o ° " — N " Taylor-
compromising their nutritive value. T"‘:""’"a' and innovative made
:::iruds Legumes Improved bussins
+ Innovative Fermented Products: The project will optimize fermentation Amlou Nuts "3:"'“"“' models
processes for nuts, legumes, and traditional Mediterranean fermented Seafood :?ncht“;
foods. This will lead to the development of high-protein alternative Yogurt
products that are healthier and more sustainable.
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VALORIZATION of AGRO-FOOD BY-PRODUCTS
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Food application

Combined effect with nanoemulsions in food application

Funded by
the European Union = P R! MA

Funded by PRIMA
the European Union = -

This project is part of the PRIVIA Program supported by the European Union,

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



