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WP2 OBJECTIVE AND PARTNERS

OBIJECTIVE
The aim of this WP is to develop novel food processing technologies that combine optimised food
structures with active ingredients that are able to enhance satiation/satiety

SPECIFIC OBJECTIVES

2.1 To enhance the satiating potential of existing whole foods (natural raw materials) through the use of
specific Processing techniques.

2.2 To manufacture attractive and tasty foods/ drinks to enhance satiation/ satiety through the presence of
appetite regulation ingredients derived by specific processing techniques.

COMMERCIALPARTICIPANTS



CTC OBJECTIVE

DEVELOPMENT OF MEAT AND FISH FOOD WITH
SATIATING INGREDIENTS




TASK WP2: Sensory factor and food

structures in satiation and satiety

e Task1: Modification of natural raw materials (meat and fish) through the use of processing techniques
(months 1-24)

* Task2:Assessment of sensory satiation and early satiety effects of modified existing whole foods by NIZO
(months 13-36)

* Task3: Application of various potential satiating/ satiety enhancing ingredients in meat and fish products
Fish and meatballs: Viscogum (Locust Bean Gum) and C Actistar 11700 (Tapioca resistent Starch) from Cargill
Fish and meat soups: Bean extract, Curcumine and Soy extract from Naturex
(months 24-36)

e Task4:Production of Fishball (placebo and Viscogum) for human intervention studies in WP4 and WP5
(months 36-54)
Current status: ongoing
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Restructured foods:

TaSk 1 a nd Task 3 o Products elaborated by means of a method to transfor
[ ]

lower value cuts and quality trimmings into products o
higher value. Products are shape restructuring.

Concept creation (CTC)
MEAT / FISH BALLS SAMPLE

MIXING INGREDIENT

PLACEBO
MAKING AND FRYING BALLS MEAT BALL STARCH
VISCOGUM

PLACEBO

ADDING SAUCE

PACKAGING AND SEALING

STERILISING IN A RETORT (Fo VALUE > 10

min) STARCH

FISH BALL

VISCOGUM

MICROBIOLOGY AND NUTRITIONAL TEST AND SENSORIAL ANALYSYS

Lunch/Dinner eating ocasion, once a week

Free Text




Clear soups

. A richly flavoured low fat broth made of fish,
TaSk 1 and TaSk 3' meat, poultry and/or vegetable stock that has

been clarified. Products are fat content

Concept creation (CTC) reduction
MEAT / FISH CLEAR SOUP SAMPLE
_

PLACEBO
BEAN
EXTRACT
N 0)
EXTRACT
G ADDINGSATIATING INGREDIENTS
TURMERIC

ﬂ PACKAGING AND SEALING
- PLACEBO

o i S
. e | o

-
(45 “-“ )STERILISING IN A RETORT (FO VALUE > 5,9 min) FISH CLEAR S10)4
HOE oS SOuP EXTRACT

6 MICROBIOLOGY AND NUTRITIONALTEST AND SENSORIALANALASYS TURMERIC

Dinner eating ocasion, three times a week

SEPARATING FAT
(FILTRATION/CENTRIFUGATION)

MEAT CLEAR
SOUP

Free Text




Clear soups

. A richly flavoured low fat broth made of fish,
TaSk 1 and TaSk 3' meat, poultry and/or vegetable stock that has

been clarified. Products are fat content

Concept creation (CTC) reduction

Checked on products:
*Oral sensory acceptance
*Food Safety

*Allergen profile




Task 2: Sensory satiation and early satiety (NI1ZO)

OBJECTIVE: Assessment of sensory
satiation and early satiety effects of
modified existing whole foods ( by
NIZO).

CONCLUSIONS meat and fishballs
and soups conducted that the best
options to select were Fishball and

Fish soap with Viscogum (Locust
Bean Gum E 410)

Picture of meat and fish products



CTC Product portfolio

PLACEBO STARCH VISCOGUM

FISH BALLS

26.01?:6ESSIMU 26.014688/MU
CE

I PLACEBO STARCH VISCOGUM




CTC Product portfolio

PLACEBO

26.014688/MU
CE

SOY

26.014688/MU
CE

BEAN

26.014688/MU
CE

CURCUMINE

PLACEBO

26.014688/MU
CE

SOY

26.014688/MU
CE

CURCUMINE

26.014688/MU
CE
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WP2: Sensory factor and food structures

in satiation and satiety
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