
Design, develop and validate innovative sustainable bio-based ingredients using biotechnology

approaches + links with digital technologies and tools
▪ Fermentation-based production of functional food ingredients and additives using by-products from the

food industry (e.g., precision-fermented flavor and aroma compounds, precision fermentation using fermentable

bases derived from by-products of the food industry, bioactives and nutraceuticals, etc.).

▪ New bioactive food ingredients for mental health (GABA, dopamine, serotonin, neurosteroids, and

neuroimmune modulators) derived from in situ microbial fermentation and ex situ precision fermentation.

▪ Integration of digital technologies - including hybrid mechanistic-AI models, Physics-Informed Neural

Networks (PINNs), AI-driven process optimisation and digital twins - to enable reliable bioprocess modelling,

scenario prediction and efficient scale-up.

Consumer perception & acceptance, and cooperation with industry
▪ Consumer research and perception analysis of bio-based innovations - combining surveys, sensory studies and

focus groups - to evaluate consumer understanding of sustainability claims, perceived benefits and risks, and the

factors that drive market acceptance of new bio-based products.

▪ Organize co-creation workshops, focus groups and surveys engaging consumers, producers, and policy actors

to co-design bio-based solutions.

▪ Mobilize CNTA’s industrial network of associated companies to test and validate new bio-based products.

▪ Support communication to enhance public trust and accelerate market uptake.
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CNTA in 2025
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Our pilot equipment

Post-harvest treatments and operations

Ready-to-eat products and cooked meals

Manufactured meat and dairy products

Fluid bed coater/dryer for encapsulation

Active and smart packaging, ecodesign

-------------------

High-Pressure processing unit (HPP)

Extrusion technologies (dry & HME extrusion)

Fermentation processes (solid, liquid, precision) – from 50 ml 

up to 150 L bioreactors

Sidestream valorisation (stabilisation, extraction, purification)

-------------------

In vitro digestibility platform

HPLC and metabolomics platform

ISO-compliant tasting rooms (sensory booths)

Laboratories and whiterooms

Formulator UHT lane and aseptic packaging Microwave treatmnt.  | Cold plasma

Dry/HME/cooking extrusion: 4x pilot extruders

Ultrasounds | Sidestream valorisation | 150L bioreactor

Controlled atm. storage & drying rooms | Packaging and thermoforming eq.
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SwitchToHealthy

LIKE-A-PRO Project

Icono

Descripción generada automáticamente

Chorizo Project

Extensive EU R&D funding 
expertise 

Bioeconomy%20Giants

https://cordis.europa.eu/project/id/101213354
https://conserwa.eu/
https://sistersproject.eu/
https://co-fresh.eu/
https://i4ce.eu/biotech4food/
https://switchtohealthy.eu/
https://www.like-a-pro.eu/
https://feasts-innovation.eu/
https://epic-shift.eu/
https://bbtwins.eu/
https://cordis.europa.eu/project/id/720815/reporting
https://chorizoproject.eu/
https://www.model2bio.eu/
https://wastelesseu.com/
https://bioeconomygiants.com/
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