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4 levels of consumer expectation - Level 2
NIZO high-throughput screening toolbox for integrated approach

)

* Enabling to meet
diverse consumer
expectations

DAIRY & MEAT * Integrated approach
ALTERNATIVES including multiple
(plant, miprobial, product
precision o
fermentation) characteristics

PRODUCT PERFORMANCE z  Tailored to your

specific product and
business needs
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Level 2
Astringency elimination: Is this possible?

NIZO’S APPROACH

One of the * Knowledge-based strategy  Make plant-based
biggest sensory challenges products taste pleasant:

of plant proteins v' Smooth
v' Creamy perception

* Aunique & expert sensory panel
with 20+ years of experience in

i astringency assessment
- Need for effective gency

mitigation strategies e Supported by our analytical
toolbox
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* Increase consumer
acceptance




Level 2
NIZ0’s unique knowledge-based approach to reduce astringency

ASSESS MEASURE DETECT REDUCE
Assess astringency with Instrumental || Presence and role of || Reduction of astringency >
unique NIZO sensory measurement of astringent components
panel astringency
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