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Healthier lives through food

Breakout room 2
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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!

AWARDS
PERSONALISED
NUTRITION FOR

ALL

17.30 - 18.30
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Yoav Livney

Professor,
Biotechnology and Food
Engineering, Technion
Israel Institute of
Technology

On stage
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imone K. Fr
Simone ey Jochem Bossenbroek

Managing Director, Co-founder and CEO,
Nutrition Hub Verdify
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Yoav Livhey

Professor, Biotechnology
and Food Engineering,
Technion Israel Institute
of Technology
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Sugar out, Prote-in:
Application of

microencapsulated sweet
protein as sugar substitute

Collaboration between Technion, Amai
Proteins, PepsiCo, and Danone
Project Coordinator: Prof. Yoav D. Livney,

Technion, Israel Institute of Technology
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The Sugar Paradox: We love sugar, but sugar is toxic At

$90bn Sweetness Market, ..Fuelling Global Diabesity and Forcing Societal
Sugar Dominated the Metabolic Syndrome Action: Sugar tax
High Intensity ’ Adults
Artificial & Natural h __—BMI>25
Sweeteners 2 S =
e.a. Stevia, Ace-K, g
Aspartame,etc... e
/ )
' Sugar E
& High <] g Voen ]
Fructose D) [ - Sugar reduction is
Corn Syrup T the new normal

2

hitps:#www. cdc.gov/nchs/data/databriefs/db288_table pdf#5

Sugar is the new tobacco, but alternatives
don’t deliver on taste, cost, health & functionality

Confidential

Co-funded by the

European Union



ai
S

“Sweet Proteins are found in the depth of the jungle I
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MABINLIN BRAZZEIN MONELLIN THAUMATIN MIRACULIN CURCULIN

wpto3,000X Healthy

Sweeter than sugar v Noinsulin response.

v No calories.
v No effect on microbiome, liver, kidneys.
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But... they are not fit for use in the food industry ~onai

High cost Low stability Suboptimal
sweetness profile

000

Amai Proteins introduced a solution:

Tasty, healthy sweet Designer Proteins
fit for the mass food market: Based on

sweelin® "%

100% sweet protein by amaiproteins.com

fidential
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Solving the Sugar Paradox Al

sweelin T T T T

annumm vQ

Bumum(n »/) GRANULATED o) EnAuuLATzn 9 snAmu.AT[n x-fﬁ numumr_u »’3

GRANULATED o
SUGAR )

GRANULATED ‘:9

SUGAR
-~

High potency = Low costs
along the entire value chain
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The main shortcoming of Sweelin:
Sweetness profile still different
from sugar- Longer lingering taste

e
g;f:f.'mﬁ" . mal Hence, we embarked on an EIT
o echneloay L FOOD Project titled:

) DANONE u in -
@ PEPSICO " 4 NUTRICIA Sug.ar out, Prote-in: Application
jEE of microencapsulated sweet

protein as sugar substitute”
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Develop a complementary
formulation that will enhance
the resemblance of the Amai
sweet protein (Designer
Monellin-DM, Sweelin™) to
the taste profile of sugar.
Produce the formulation at
pilot scale.

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

14



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 improvi
Sweelin’s resemblance to sugar

l -+ Sweelin
-+ Sweelin +Tech 1 formulation
-+ Sweelin +Tech 2 formulation

Results

40 - ~ Sucrose

Sweetness Intensity

. . . . - Y . - . a
0 20 40 60 80 100 120 140 160 180 200 220 240 260 280 300

Time after intake (sec)
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Technion-developed
formulations decrease
Sweelin’s Linger

Lingering time

Results b

100 76.1
90

80

70

60

50

40 -

20

20 T

Sweelin Sweelin+Tech 1 Sweelin+Tech 2
formulation formulation

Seconds
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Results

E|t Food S Co-funded by the

Technion-formulation improves
Sweelin sensory performance
in beverages

Fragrance intensity
2.0

Lemon lime taste Bitterness

=®=Lemon lime soda drink with Sweelin + Tech 2 formulation

«f@=Lemon lime soda drink with Sweelin



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

N
L

Heat stability in acidified drinks => OK vs process

Results 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
@ Food | - | Cinesore formulation are stable in accelerated shelf-life test

19




Scale up to Pilot-scale, and
evaluation in a final product
(Flavoured Water) by 112
consumers performed by Danone:

Results

According to this study, both
Sweelin and Sweelin+Tech-2
formulation could be an alternative
to Stevia at 50% sugar reduction
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“Sugar-Out, Prote-
in” wins the EIT

-
D

To celebrate 5 years of EIT Food we introduced the Nt

F O O D I m p aCt recognizing the work and impact of the partnership. In/gMyou have missed the

od Impact Awards,

final outcome:

Award!!

Dietary change: Sugar-Out, Prote-In
Trust conditions: FoodUnfolded

Circular economy: PHENOLIVA

@ S | Co-funded by the Environmental impact: Integrating precision farming in computer games

European Union

Congratulations again to all winners!
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Thank you for
your attention!

Prof. Yoav D. Livney Dr. Ravit Edelman Dr. Samaa Alasibi
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Simone K. Frey

Managing Director,
Nutrition Hub
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HEALTHY, SUSTAINABLE
AND PERSONALIZED:

HOW 3 MEGATRENDS SHAPE THE
FUTURE OF FOOD

EIT FOOD ANNUAL EVENT | 17 OCT. 2022
DR. SIMONE K. FREY | NUTRITION HUB



Hilsenfriichte sind gut
fir dich und die Umwelt

o-Kichererbses
Schoko Knuspiet

KICHERERBSEN-KNUSPIES ~ KNUSPRIG GEROSTETE BIO-  KNUSPRIG GEROSTETE BIO-
KICHERERBSEN - SWEET KICHERERBSEN - TOMATE-

« Witg-lockere Kichererbsen-Flakes BASILIKUM
a Mt veganen Roismichachokolade ONION

* bio, gutenfrol & vegan o fottfrer paroatet * fottfror gecostot

* im plastikfreien 150¢ Boute! » mit fener 2wiebel. * mit Tomate-Baslikum.

Gewurzmschung Gewurzrmischung
* peoten. & bafaststoffreich * protein. & baleststoffrech .
* o & vegan * Do & vegan
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WELL-BEING NUTRITION

Nutri-Score makes its debut in
the school canteen to educate
children and adolescents and
better inform their parents




LONDON

original granola

o, ot b, o s ¥ d -~

https./ /www.forbes.com/sites/ lelalondon/2022/04/27/how-
deliciously-ella-built-a-25-million-plant-based-empire
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HUMaN MILK FOT BaBles
fv

The future of feeding is
fearless, and 100% human.

how mammary biotechnology works

o Mammary epithelial cells are e . The cells absorb the nutrients
placed in flasks with cell culture & & and proliferate (multiply).

media which has the nutrients

they need to grow and be happy Y . . o
outside the body.
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SHOP v CLEAN + CLINICALLY TESTED OUR NUTRITIONISTS THE WELLNEST BLOG HU M" Q @ g GET STARTED

Jennifer Martin-Biggers
PhD, MS, RDN

SN

13

JUST WHAT P g | |
THE R.D. N St
ORDERED : N ‘ , 7_ | I

4

S

< A : -fi h
eﬂ: Food Eo unded byt e
uropean Union




Wir priisemieren Gen 6
VIEL MEHR
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€8458B
€778 B
Top 10 food manufacturers
€699B
50 panoNe @@ @Tvsn  Mondedn
ABInBev g PEPSICO MARS cargil €433 B
€358B
Top 10 supermarkets
Walmart > < Hrdqer ALDI carrefour (fp ~ TESCO
SCHWARZ  Costed  T-ELEVEN OTARGET /EON
€17
Top 10 foodtechs -
DeliveryHero ocado Gl #instacort ™= DOORDASH 2015 2020

@) meszsons - dealroom.co
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https://www.pik-potsdam.de/en/news/latest-news/starved-stuffed-and-squandered-new-study-reveals-
consequences-of-decades-of-global-nutrition-transition



73 %

https://www.ox.ac.uk/news/2018-06-01-new-estimates-environmental-cost-food



10 YEARS

33 https://journals.plos.org/plosmedicine/article?id=10.1371/journalpmed. 1003889




MEGATRENDS

https:/ /www.zukunftsinstitut.de/fileadmin/user_upload/Megatrend_Doku/MT_Maps_und_GCrafiken/Megatrend-Doku_2021-
Megatrend_Map-Englisch_Web.pdf
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Nutrition Trends -
Report 2022 vegconomist

: = - the vegan business magazine -
The 10 most important nutrition trends
ALLNEWS TOPSTORIES BYREGION v INTERVIEWS NEW PRODUCTS MORE v

NEW! DISCOVER EUROPEAN ENGINEERING FOR PLANT-BASED EXCELLENCE

# » Market & Trends

Experts Identify Conscious Eating as Megatrend For 2022

January 20, 2022
| Market & Trends ” Health |

https.//www.nutrition-hub.com/post/nutrition -trends-report-10-shifts-better-food-2022
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THE 10 MOST 1
IMPORTANT 2
NUTRITION CLIMATE-FRIENDLY&
TRENDS SUSTAINABLE
2022 EATING

NUTRITION
TRENDS
REPORT

S NUTRITION
o HUR




. \ VEGAN AND
PLANTBASED
NUTRITION
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Picture: © www.tabeamathern.com for Nutrition Hub
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PLANTBASED z VEGAN

L3
of

)
9“5"\
{ *

s‘a‘c‘“ C
0008
Dg‘\"(
Animal sourced protein @

-

Ty
S ==

sieBns pappy

/

https:/ /eatforum.org/eat-lancet-commission/the-planetary-health-diet-and-you/



THE 10 MOST 1
IMPORTANT :

NUTRITION CLIMATE-FRIENDLY&
TRENDS SUSTAINABLE
2022 EATING

S
PERSONALIZED
NUTRITION &
BIOHACKING

3.

DIGITALIZATION
IN NUTRITION
THERAPY

NUTRITION
TRENDS
REPORT

L NUTRITION §>
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PERSONALIZED
NUTRITION
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© Research Group Personalized Nutrition at DHBW Heilbronn

Co-funded by the
European Union

Personliche Daten

(Bsp.: Berufstatigkeit, korperliche Aktivitat,
Lebensmittelpraferenzen)

Anthropometrie

(Bsp.: GroRe, Gewicht, BMI)

Klinische Parameter

(Bsp.: Cholesterinspiegel,
Blutdruck, Knochendichte)

Metabolom

(Dynamik & Interaktion
klinischer Parameter)

Epigenetik

DHBW

Duale Hochschule
Baden-Wiirttemberg




HELLO INSIDE e

LOOK INSIDE
UNLOCK YOUR

SCIENTIFIC SELF CARE

BEST SELF

HELLO INSIDE gives you real-time access to
your blood glucose, so you can take control
of your body’s primary source of energy.

Your
i0seNsivy

| Request Access ’
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Order Now DELIVERY & CATERING BLOG DNATEST ABOUT

Bank | All Day "’ @" @ o

Sides

Proteins

VITAMIN B NEED
Your MTHFR genotype
suggests increasing intake of
Vitamin B, contained in this
ingredient.

650

CHOOSE QUANTITIES INGREDIENTS

OMEGA 3 NEED

Your combined genotype ) w

-results suggest increasing —
intake of Omega 3, this is a )
Breat source, ’ ””“”""""O
3% Pgm kin Seeds
o) O =mm)
f Chipotle & Plum
ghps 0 =——)

B e
\\_/ Onthe food )
\ )

: Co-funded by the
@ Food European Union

Sauces

Spicy Smoked
Tomato

Chipotle & Plum
&
% DONAFit
90z “
%z ©
0z
22 Q




THE 10 MOST 1

IMPORTANT 3.

2::::[')20" CLIMATE-FRIENDLY& AR ISl
SUSTAINABLE :

9697 <o _ THERAPY

5-'. 7 .
PERSONALIZED GUT HEALTH
NUTRITION & AND PROBIOTICS
BIOHACKING
8 9 NUTRITION
g : TRENDS
FOOD MYTHS WORKPLACE REPORT
& FALSE HEALTH -
INFORMATION PROMOTION Qg =

4 Dundeszentrum
fur Fmatirung
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Jochem

Bossenbroek
Co-founder and CEO,
Verdify
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Enabling better
food choices

For personal and planetary health




/ARDIFY

Actionable meal inspiration adapted
to personal and planetary needs

.
o**

.

.
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Fully personalised meals for the toughest nutritional challenges

Personal nutrition profile Personalised meal inspiration

VERDIFY



swapmeals

GREAT
BRITISH

CHEFS

Inspiring millions
towards better food
choices

Together with our partners

GREAT
“ ITALIAN

C"EFS Confidential — Verdify 2021 i@lﬂh"




Inspiring people on
using future-fit food in
popular recipes

V ﬁ 300 g green beens
.| 800 g pre-cut pumpkin
3 tbs. Taho® Green Curry Paste

' @+ fillv & ~ g - -~y e
V ‘pmj V\,are‘.m,’ selected promoted products
37




- Enabling consumers to tailor recipes in a click

Tailor your recipe

Plant based

Swapping ingredients for you!

h Dy |
ow carbon ot

Low carbon footprint

L) m:
E B veaeTaRIan
V b BUTCHER-

UNBELIEVABALLS |

You just lowered your ecological footprint!

y.
Award winning concept in Carrefour’s (”

59 °
plant based challenge 2022 Carrefour veRnify




International: www.verdify.co.uk

B2B: www.verdify-solutions.com

E-mail: jochem@verdifood.com

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

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

