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I am a 

fermentation 

specialist!

Cheeses, 

yogurt and 

many other foods 

exist thanks to 

micro-organisms 

like me!

Hi, 

my name is Lab 

and I am a lactic 

acid bacteria!



Researchers from the INNOSOL4MED project have 

done a long selection process between many lactic 

acid bacteria belonging to many different foods…



Here I am, 
I'm ready!

... And finally they chose me!



Let's start with this 

nice mix of legumes 

and nuts!

Uh, who 

are you?

?

Hi!

Vegetable 

by-products

By-products from 

shrimp processing



I am an extract that scientists have 

obtained from by-products… They are not just 

waste but contain many bioactive* molecules very 

useful as those I contain!

!

How beautiful, 

I needed someone to be 

with me, a long journey 

awaits me!

*Bioactive molecule: compound that has health benefits 

(e.g. antioxidants, antimicrobials)"



Do you want to 

come with me?

WOW!

Surely!



Legumes 

and nuts

FERMENTATION

FERMENTATION

Milk products 

rich in folate*

*Group B vitamins, they can be useful in the prevention of 

cardiovascular disease and in red blood cells formation.

MILK

ITALY
Ready, 

go!

Innovative

fermented

food



HUMMUS

Improved safety and 

longer storage times

It's so hot!

BIO-PROTECTION 

SPAIN



Bread with 

mother dough

Improvement of nutritional 

properties and maintenance 

of quality over time
Safety and quality 

improvement

Local vegetable 

products 

FERMENTATION

FERMENTATION

MOROCCO



Ozone technologies + bioactive compounds 

Fish and 

seafood burger

Increase in the 

shelf-life and in 

the maintenance of 

organoleptic 

characteristics

CROATIA



FERMENTATION

KEFIR

Safer food 

and longer shelf-life

TURKEY



What an 

effort! 

Let's stop for 

a moment!

You’re right, 

but we’ve done a 

lot of useful 

things!



Exploitation of microbial biodiversity for 

the selection of new lactic bacteria with 

characteristics of industrial interest

Improvement of traditional foods and 

enhancement of local resources

Reduction of food waste and reuse of 
by-products and processing residues 
as a source of bioactive compounds to 

improve the nutritional and sensory 
properties of foods

The solutions 

proposed in this project 

have many advantages, 

for example:

All this to promote a healthier 

and more balanced diet with 

traditional fermented foods



The bioactive molecules 

obtained from by-products or 

processing waste, along with the 

microorganisms responsible for 

fermentation, have accompanied 

humans for thousand years…

the end

And they will continue to 

be our allies for safer and 

higher-quality foods, helping us 

adopt healthier eating habits for 

our well-being.
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