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Fermented foods o

HealthFerm

Fermented foods and beverages are
“foods made through desired microbial growth and enzymatic conversions of food components”.
9 °

Marco et al., 2021, The International Scientific Association for Probiotics and Prebiotics (ISAPP) consensus statement on fermented foods



The positive effects of fermented foods N

HealthFerm

Food Safety

S

Food Perceived
Stability k7 health-benefits

Sensory
Characteristics



[ )
Sy

HealthFerm

Challenges of plant-based foods

* Low mineral bioavailability
* Low levels of vitamin B12

Technological e Anti-nutritional factors
challenges

— * Low solubility of plant proteins
utritional _ _
challenges e Poor techno-functionality of plant-based
Sensory : :
challenges ingredients
* Off-flavours
* Food structure and texture

Fermentation technology has the potential to overcome these challenges
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The HealthFerm objective

Microbial
Resources

g®

Human Health
and Microbiome

Fermentation
Technology

Consumer
Behaviour

HealthFerm aims to enable an evidence-based transition in society and industry from traditional to
sustainable plant-based fermented foods and diets that deliver health benefits to consumers by design



WP 5: Scientifc coordination and project management

— WP 1: Microbial Resources

Community Science

WP 2: Fermentation technology
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Raw materials

In Vitro Digestion
and Fermentation

WP 4: Consumer Behaviour
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Interaction with Consumers
andWP1,2and3

Open Food
Microbiome Atlas

Microorganisms (individual,
consortia, microbiomes)
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Communication & Dissemination & Exploitation
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Facts & Figures 2024

85.000 unique visitors on website since project start (between 2.500 and 6.800
unique visitors per month in 2024)

4 publications
25 international conferences attended since project start

3 webinars (Health aspects of FF, Consumer survey, Sourdough production)
1 Summer school & 1 PhD Workshop

2 events with Stakeholder Board (Yearly recap & Consumer survey presentation)
>3.200 followers in LinkedIn community
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