based on more susta\mable value chain of marine and fre§ﬁwater raw

e
Demonstration of innovative functional food producti ?stems o

materials, such as macro/mlcroalgae and ditierent animal spec;les
for consmentnous European consumers.

Formulating and
developing novel
aquafeeds and food
products, which will be
competitive, functional

&

|dentifying more
sustainable processing

and biorefinery concepts,

when it comes to macro/
microalgae production

~

&

Valorization of waste and
fish biomass for more
circular value chains,

reducing environmental
impact.

4

Finding digital solutions
to minimize loss of
biomass and enhance
shelf-life, such as an ad

Improving workforce
competences, designing
training handbooks,
online courses and

hoc App for consumers

and the development of
a MarketPlace for fish and

aquaculture products.

0e 06

workshops.

and traceable. and different fish species.

: |||||||||||||||||||
) o
o
W accion Y/ 4 ot I T [ — N — =E ome 1y | . ok \\*'
wn A N BomARIE U ty of S : o
o E|ONTRBAREE ANEACO C Sl L @ Ml HELMHOLTZ ZENTRUM FUR POLAR- b i ‘ INGREDIENTS Ctaqua ]E T:;K:ﬁ;g; 160 DIMITRA (70 InfOteam : e o S
A‘ “ CECOPESCA RN TR Istael Oceanographic & Linnological Research
P4
20 e . PN =
‘ VA The 5 Universita ‘ ' %\“ Z&. UNIVERSITY or TARTU Uni sy ses AR
caweed ] II e o iversitat (&
A - IHT"E%E%HAE htv’.ﬁ‘o%ﬂ's Leading the way S - di Genova _ KEFALONIA Moty ity “"” Estonian Marine Institute ROStOCK Wit fasioet movato
to quality. Comfmy GhRbERmeosEy 232090900 uawemsimaraa vamnick M Lo> deaols> R

X in

@NOVAFOODIES

Co-funded by
the European Union

This project has received funding from the European Union
under Grant Agreement N° 101084180.
Leading partner: IDENER R&D Team

A2 vertical.indd 1

06.02.2024 15:22:46



