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Outline presentation

 Relevance
* Main objective RTD pillar 4

Objectives and research activities in
the projects of RTD pillar 4

Expected outcome RTD pillar 4
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Relevance

Need for full utilisation of seafood resources
— Increase in limitation of marine resources
— Increase in amount by-products

— Increase in aquaculture sources
— Consumers’ concern about decline marine resources

Increase in consumers’ need for convenience seafood products

— Assurance for safety (contamination with pathogens) and quality
during processing and storage

Negative impact on consumer acceptance of seafood products
due to oxidation and texture softening

Seafood consumption among young generation low, obstacles
— Development of tailor-made (functional) seafood products

Fiskeriforskning g RIVO

SEA[geJel»

plus

January 2004 - © SEAFOODplus



Main objectives RTD pillar 4 SEA[;

IOOD

F

|

Project 4.1. Project 4.2.
Propephealth Hurdletech

O

Project 4.3. Project 4.4.
Lipidtext Consumer
products

Conssumers
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.High-added value functional seafood products
for human health from seafood by-products by
iInnovative mild processing
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« To screen, map and recover ‘'new’ health beneficial

compounds from seafood by-products by advanced mild
refining processes.

« To develop 'new' bioactive (functional) seafood
iIngredients

« To use these novel ingredients either directly by the food
industry or in project 4.4 for the development of new
functional seafood products, accepted by the target

consumers
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Partners

* Icelandic Fisheries Laboratories (IFL)
Is coordinating institute

* § Institutes from France (MNHN,
IFREMER, ULR, UWB, PROGEBIO) and
IPIMAR (Portugal)

3 SMEs (Iceland, Denmark, France)
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Hurdletech
Hurdle technology (including minimal
processing) to ensure quality and safety of
convenience seafood

F

* Minimise contamination and survival of
pathogens and spoilage microbes during
processing

* Prevent growth in seafood products using
biological preservation, active packaging and
minimal processing

» Application of the different concepts/ideas at
pilot scale
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Partners

 IFREMER from France is coordinating
institute

* Institutes from France (INETIAA),
Iceland (IFL), Spain (AZTI), Norway
(NIFA) and the Netherlands (RIVO)

« SMEs in application phase
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Project 4.3.
Lipidtext
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Preventing seafood lipid oxidation and texture

softening to maintain healthy components and
quality of seafood

F

—

To secure and maintain

— high sensory quality (colour, flavour, texture parameters) and

— nutritional value (high level of anti-oxidants, n-3 lipids, and low
levels of potentially toxic oxidation products)
— of seafood products

fresh and frozen fish fillets, fish based products and fish oil enriched
systems
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Partners

 Danish Institute for Fisheries Research
(DIFRES) is coordinating institute

* Institutes from Sweden (CTH), Spain
(IIM), France (INRA), Norway (SINTEF,
NTNU and Matforsk) and Iceland (IFL)

* Industrial R&D partner Unilever
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Consumer driven development of innovative tailor-made seafood
products (with functional components from plant or marine origin) to
improve health of consumers

« Consumer perception of healthy seafood

— Identification market opportunities, attitude consumer to functional
seafood, consumer tests product development

« Development of functional seafood products via dietary
modulation of the fish

— Feed with Se (alkyl)selenocysteine enriched plants

* Innovative functional food development based on
restructured/fillet based seafood (anti-oxidant dietary fibre from
marine origin, amino acids, Se)

— Retention/changes/losses of functional components
— In-vitro studies intestinal model

* Intervention studies
— Health claims

Industrial implementation

Fiskeriforskning g RIVO

January 2004 - © SEAFOODplus



Project 4.4. SEA|geJel»
lus

F

onsumerproducts

|

Partners

* Instituto del Frio (CSIC) from Spain
coordinating institute

* Institutes from the Netherlands (RIVO, TNO
Nutrition, IPR), Norway (Mare Research, NIFA,
UiT), Ireland (NFC Teagasc), Germany (FRCF),
and Portugal (IPIMAR)

 SMEs participation foreseen (e.g. Pescanova,
Angulas Aguinaga)
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Project 4.1.
Propephealth
. Expected outcome RTD pillar 4

 Improvement of the existing use of raw material

 Overview of new compounds that can be derived from
fractions today being considered as by-products

« Application of such compounds for enriching existing

products and for producing new functional seafood
products.
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Project 4.2.
Hurdletech —
. Expected outcome RTD pillar 4

e Methods will

be delivered for combining light preservation
methods

in hurdle technology, while still producing safe,
nutritious and healthy products with a high eating quality.

It will thus be easier for the industry to meet consumers demands

for more ready to eat products, and the trend toward increased
demand for fresh and lightly preserved seafood.
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Expected outcome RTD pillar 4

* A better understanding of the mechanisms by which
lipid oxidation products and texture changes are

formed in seafood, and how the use of antioxidants can
prevent the development of rancid taste
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Expected outcome RTD pillar 4 o
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* A new range of functional seafood products, containing
besides the well known beneficial n-3 lipids also new
health beneficial compounds by dietary modulation of
farmed fish, will be delivered taken into account the
health claims issues and consumers acceptance.
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A better life with seafood ...
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