For more information, please contact:

‘ Dr. Fred van de Velde
. : NIZO Expertise Group Leader Protein Functionality

FOR BETTER FOOD & HEALTH WY Fred.vandeVelde@nizo.com
“Ey £ +31 615908420

FINALIST

Future Food
: Tech Innovation
Award

22l s



Introduction

 Increasing demand for high quality protein ingredients forces
seed breeder to develop new cultivars
— Better smell, taste, functional and nutritional properties

» This requires screening large number of cultivars on
composition and functional properties

* NIZO developed the automated High Throughput Protein
Extraction Tool

» 24 seed varieties can be extracted and analysed simultaneously
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How does it work?

Step 1: Step 2: Step 3: Step 4: .
Dispersion Extraction Separation Quantification

 Meal orflouris * The 24-well plate is * The 24-well plate is * Protein extraction yield
weighted into the 24- sealed and installed in centrifuged to separate is automatically
well plate. the shaker. the solids (mainly determined by BCA

e Extraction buffer is e Extraction time, starch and fibre). analyses.

| added. | shakingintensity,and | |+ The protein solution | * Samples can be further ’

e Extraction buffer can temperature can be (supernatant) is processed for analysis
be varied in varied. automatically of protein composition,
composition, pH and transferred to a new volatile and non-
amount. plate. volatile compounds.
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How does it work?

Step 1:
Dispersion

Step 2:
Extraction Separation

Step 3:

Quantification

Step 4.

Step 5:
Characterisation

= = N
o wl o

Extractable protein (%)

a

0 IIIIII
o

RS ? 6 S
\(_Q 0 Q\’é \’QJ(\ =)

* Extractable protein

Faba  Mung

Marker Soy Pea  phean bean Chickpea Lentil

100

e
=0! -

75

Protein composition

-0.6

Aroma = Volatiles

ns
Trje

Taste = Non-volatiles

INNOVATING

TOGETHER

© NIZO food research B.V. (2024). All rights reserved. Without permission in writing from NIZO food
research B.V.,, it is not permitted to publish parts of this report or this report in total any way.

4

[

FOR BETTER FOOD & HEALTH




Protein transition: current and future vegan protein sources
NIZO has hands on experience with these proteins
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NIZO has been conquering this ‘protein-berg’ for over 75 years
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NIZQ’s 75 years of protein knowledge

Development of In Vitro Gastric Digestion Tools to

Development of .
The first low fat, characterise dairy and plant protein
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https://www.nizo.com/consortia/
https://www.nizo.com/partners/

Integrated approach

Confidentiality

Connected in FoodValley
and other eco-systems

Tailor-made solutions for your next step to market
by combining science, technology & practice

75-year experience

Leading experts

& Knowledge and
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Higher chance of success

Excellent track record

Excellent project management SN

Speed

5m€ recent investment on food-
grade scaling up facilities for
dairy and meat analogues

Expansion for Biotechnology
Fermentation upscaling facility,
including Precision Fermentation
up to 10,000 | — Coming soon

A
<

Expertise in sustainable
processing & upscaling,
microbiology & fermentation,
protein functionality, sensory
and health.

The largest open-access food
grade pilot plant in Europe &
food application center

80+ specialized labs
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