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Formazione del gel Nz2=)
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Sensory response is multimodal [NJdz2&=
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Proteine del siero e percezione sensoriale ="
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Protein fibers for juicy meat alternatives [Ndzz=)

« Consumers demand for sustainable
food production

* Consumers demand for meat
alternatives with the “bite of meat”

4 N s,
Meat alternative with protein
fibers have juiciness and the
“bite of meat”

\- Y

 Protein fibers produced with the
NIZO technology have a meat-like
texture and mouthfeel

e Juiciness
 “Bite of meat”

» Technology developed for dairy and
vegetable proteins

. van de Velde, NIZO vision 18
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NIZO protein fibres

the starting point for meat alternatives

The NIZO process is a liquid process
Starting from protein solution = no drying required
Low investment costs

Flexible with respect to protein source
Fibres prepared from whey

Proof of concept at pilot scale

Range of final products prepared from the fibres
Burger without added egg white powder
Quiche, pastry, snack, stir fried product

NIZO innovation: whey conference

| van de Velde, NIZO vision 18
F van de Velde, M. Adamse (2014) VMT jaargang 47 nr. 2 34-36
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Proteine del siero e sazieta’ [NdzZ=)
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Protein bioavailability and muscle synthesis Ndzz=

Quantita ~ ~
0% g . Positivo effetto delle proteine del siero su
mantenimento e aumento massa muscolare.
ful T
P Utilizzo in applicazioni ad alto contenuto
\proteico, quali sport drinks. Y
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Pennings ef al., Am J Physiol, in review
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|drolisati e loro benefici Ndz2=

THE FOOD RESEARCHERS

\ 1’ endo-protease
X-X-X-X-X-X\ + H,0 Intact protein l
protease, T, pH, T [
aminopeptidase (exo) carboxypeptidase (exo)
L o + Peptides
XXXE HNXXX
0 L

X = amino acid

Improved bioactivity
Improved rate of amino acid absorption
Improved digestion

Lowering allergenicity

Advantage in infant food
Improved functionality

Clear solution at low pH
Improved heat stability

her to ext level 17




Bioactive peptides: APPLICATIONS [Ndzz=)

Antimicrobial
peptides

ACE-inhibiting
peptides

Mood & stress

Anti-oxidant
stimulating
Mineral binding
peptides

Insulin stimulating
peptides

sLactoferricin-B (Morinaga milk Industry Co)
sInfant formula
*Dental therapeutics: mouth rinse solutions

*Calpis sour milk (Calpis Food Industry)
*Evolus milk drink (Valio Ltd)

*BioZate™ (Davisco Foods International Inc.)
*C-12 peptide (DMV) ;
‘TensGuard (DSM)  tens (J guard

*Vivinal Alpha (Borculo Domo Ingredients)
eLactium (Ingredia)

*Cysteine Peption (DMV)

*Anti-caries agents: toothpaste
chewing gum

*Recovery : PeptoPro ® (DSM)
*Type llI-diabetes: Insuvital

ext level
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Clean label antimicrobials [N[dz<&=)

« Consumer suspicion for additives

* Replace additives while maintaining
texture, stability and processability

Bioattivita'di proteine e idrolisati:
una soluzione naturale per
L preservare il prodotto ) controllo
P e S e et
1 .
« Antimicrobial proteins, hydrolysates, /I_?,_.-- Lactoferrin

— Thymol

(estratto naturale)

peptides
» Obtained by hydrolysis of food proteins
» Lab-scale and pilot scale production
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van de Velde & Alting, New Food (2009 Issue 1) 63-66 20




Whey proteins and hydrolysates: N@zz2=)
rich source of functionalities

broad applicability -
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The protein group at NIZO

Grazie per I'attenzione

Erika.Silletti@nizo.com
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