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Brussels, Belgium
Event Lounge

October 17th & 18th 2022

EIT FOOD ANNUAL EVENT
LET’S GET REAL ABOUT 
FOOD

#EITFood
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Healthier lives through food
Breakout room 2
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Matt Eastland
Head of Brand & Content
EIT Food
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AWARDS 
PERSONALISED 
NUTRITION FOR 
ALL

17.30 – 18.30

Join us in the Salon area on the 
ground floor for our Awards 
ceremony! 

6 winning initiatives for innovative 
solutions to reduce obesity & 
malnutrition in Europe will be 
awarded a prize of 30.000 euros.

Drinks will be served during the 
ceremony. Cheers! 
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Simone K. Frey

On stage

Managing Director, 
Nutrition Hub

Jochem Bossenbroek

Co-founder and CEO, 
Verdify

Yoav Livney

Professor, 
Biotechnology and Food 
Engineering, Technion 

Israel Institute of 
Technology
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Yoav Livney
Professor, Biotechnology 
and Food Engineering, 
Technion Israel Institute 
of Technology
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Collaboration between Technion, Amai
Proteins,  PepsiCo, and Danone 
Project Coordinator: Prof. Yoav D. Livney, 
Technion, Israel Institute of Technology

Sugar out, Prote-in: 
Application of 
microencapsulated sweet 
protein as sugar substitute
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Based on 
Monellin
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The main shortcoming of Sweelin:
Sweetness profile still different 
from sugar- Longer lingering taste

Hence, we embarked on an EIT 
FOOD Project titled:
“Sugar out, Prote-in: Application 
of microencapsulated sweet 
protein as sugar substitute”



14
14

1. Develop a complementary 
formulation that will enhance 
the resemblance of the Amai 
sweet protein (Designer 
Monellin-DM, SweelinTM) to 
the taste profile of sugar.

2. Produce the formulation at 
pilot scale. 

3. Evaluate its performance by 
sensory panels (both by 
Amai, and by the industrial 
partners, Danone & PepsiCo.)

Project Goals
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During the project we evaluated 
performance of numerous 
compounds and their 
combinations, using carefully 
screened and trained expert 
sensory panels.
The best formulation was 
scaled up to pilot scale and 
evaluated by consumers in a 
real beverage.

The Project
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Technion-developed formulations improve 
Sweelin’s resemblance to sugar

Results
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Technion-developed 

formulations decrease 
Sweelin’s Linger

Results
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Technion-formulation improves 
Sweelin sensory performance 
in beverages

Results
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Results

Scale up to Pilot-scale, and evaluation in a final 
product (Flavoured Water) performed by Danone 
Experts:
Sensorial impact in drinks at 100% sugar reduction :  
The drink with Sweelin and Tech-2 formulation has 
less sweet lingering than with Sweelin alone

Heat stability in acidified drinks => OK vs process 
of acidified drinks:
The drinks with both Sweelin and Sweelin+Tech-2 
formulation are stable in the process of acidic 
drinks

SHELF-LIFE STABILITY IN DRINKS => OK in 
accelerated ageing test:
The drinks with both Sweelin and Sweelin+Tech-2 
formulation are stable in accelerated shelf-life test
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Scale up to Pilot-scale, and 
evaluation in a final product 
(Flavoured Water) by 112 
consumers performed by Danone:

According to this study, both 
Sweelin and Sweelin+Tech-2 
formulation could be an alternative 
to Stevia at 50% sugar reduction

Results
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“Sugar-Out, Prote-

in” wins the EIT 

FOOD Impact 

Award!!
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Thank you for 
your attention!

Prof. Yoav D. Livney
Livney@technion.ac.il

mailto:Livney@technion.ac.il
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Simone K. Frey
Managing Director, 
Nutrition Hub
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2022
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LONDON

https://www.forbes.com/sites/lelalondon/2022/04/27/how-
deliciously-ella-built-a-25-million-plant-based-empire
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PERSONALIZATION

NEW WORK

GLOBALIZATION

GENDER SHIFT

HEALTH

URBANIZATION

SILVER SOCIETY

SUSTAINABILITY

MOBILITY

KNOWLEDGE CULTURE

CONNECTIVITY

SECURITY
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https://www.nutrition-hub.com/post/nutrition-trends-report-10-shifts-better-food-2022
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Jochem
Bossenbroek
Co-founder and CEO, 
Verdify
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For personal and planetary health

Enabling better
food choices



55 Confidential – Verdify 2021

Actionable meal inspiration adapted 
to personal and planetary needs
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Personal nutrition profile Personalised meal inspiration

Fully personalised meals for the toughest nutritional challenges
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Inspiring millions 

towards better food 

choices

Together with our partners

Confidential – Verdify 2021
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Inspiring people on 

using future-fit food in 

popular recipes

Nutrition check

Eco check



59

Low salt

Plant based

Low carbon footprint

Tailor your recipe

Award winning concept in Carrefour’s 

plant based challenge 2022

Enabling consumers to tailor recipes in a click
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International: www.verdify.co.uk

B2B: www.verdify-solutions.com

E-mail: jochem@verdifood.com

Enabling people to make better food choices

EUR 3M capital raised to date | Proprietary tech | Currently scaling  

http://www.verdify.co.uk/
http://www.verdify-solutions.com/

