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Baltic Sea Region countries have a strong netwbR&D institutions with food research facilities
where scientific innovators are focused on develgpeading-edge food products and technologies.

ICT-based support tool "Baltfood R&D tool" is a daase to get to know about the partners in Baltfood
R&D network. Baltfood R&D network is a network @&dding food commercialization centers situated
around Baltic Sea. The network is comprised of@iftechnology centers with the primary goal of
assisting SMEs to commercialize food products doddbive ingredients. By leveraging the resources
at each Centre and creating databases of pilat seethnology laboratories and sensory analysis
laboratories, industry clients have access to podnd process development, small-scale processing
and sensory analysis services.

“BaltFood R&D Network” provides partners from foowustry in Baltic Sea Region opportunities for
development and commercialization of innovativedpiis designed to benefit food safety and quality
and enhance profitability in food sector.

This site is interactive catalog of Europe foodlatories. Here user can search needed laborattuty w
work with current category of food, with currenth@ology, current process and in current country.
Users that belongs to this system could intera@diethey information and attend in internal
community life (get newsletters, read internalces).
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Baltic Sea Region countries have a strong network of R&D institutions with food Science/Copenhagen University
research facilities where scientific innovators are focused on developing leading-edge
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|CT-based support tool "Balifood R&D tool” is a database to get to know about the
partners in Baltfood R&D network. Baltfood R&D network is a network of leading food University of Turku /Department of
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INTRODUCTION

Baltic Sea Region countries have a strong network of R&D institutions with food
research facilities where scientific innovators are focused on developing leading-edge
food products and technologies.

|ICT-based support tool "Balifood R&D tool” is a database to get to know about the
partners in Baltfood R&D network. Baltfood R&D network is a network of leading food
commercialization centers situated around Baltic Sea. The network is comprised of 22
food technology centers with the primary goal of assisting SMEs to commercialize food
products and bioactive ingredients. By leveraging the resources at each Centre and
creating databases of pilot scale technology laboratories and sensory analysis
laboratories, industry clients have access to product and process development,
small-scale processing and sensory analysis services.

“BaltFood R&D Metwork™ provides partners frem food industry in Baltic Sea Region
opportunities for development and commercialization of innovative products designed
to benefit food safety and quality and enhance profitability in food sector.

Partners

lMeat Science, Department of Food
Science Faculty of Life
Science/Copenhagen University

LCentrum fér Livemedelsutveckling
iKarlshamn, CLUK Centre for

Food processing in Karlshamn

University of Turku /Department of
Biochemistry and Food Chemis

Meubrandenburg University of
Applied Sciences

Check out our databases to get an overview of what *BaltFood R&D Network®
delivers. To find specific needs, search our databases for eguipment, process,
product, institution or country.

Department of Food Science
Faculty of Life Sciences, University

of Copenhagen

All partners
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Databases Institute of Animal Reproduction

and Food Research of Polish

Academy of Sciences, Division of
i . Food Sciences. Sensorv
The pilot scale food technology laboratories are used to carry out pilot scale research | aboraton

and production projects to demonstrate the latest food processing technologies &

FILOT SCALE | ABORATORIES DATABASE

University of Turku /Department of
SENSORY ANALYSIS L ABORATORIES DATABASE Biochemistry and Food Chemistry
. X X Mational Food and Mutrition
Sensory analysis laboratories are used to carry out sensory evaluation of food product Instiute

in the different stages of it's development or entering the new markets
University of Eastern Finland,
Kuopio Campus, Institute of Public
Health and Clinical Nutrition, Dept.
of Clinical Mutrition, Food and
Health Research

Institut of Fermentation Technology
and Microbioloay, Technical
University of Lodz

All partners

® 2011 baltfocd eu. All rights reserved.
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PILOT SCALE LABORATORIES DATABASE

The pilot scale food technology laboratories are used to carry cut pilot scale research
and production projects to demonstrate the latest food processing technologies.

In this database you can find the pilot scale technology laboratories which are
equipped with fully functional processing facilities, available for industry to
manufacture pre- and commercial quantities. Pilot-scale equipment give you an
opportunity to use and evaluate the equipment, before you make a significant
purchase decision

Processing equipments presented in the database cover all traditional processing
sectors including dairy, meat, grainsioilseeds, beverages and vegetables. In the
database you can alsoe find unigue equipment that helps you uncover highly valuable
ingredients from raw materials and by-products of processing

Success stories | How can pilot scale technology laboratory help SMEs?
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Partners

Department of Food Science
Eacully of Life Sciences, University
of Copenhagen

Centrum for Livsmedelsutveckling
1 Karlshamn, CLUK Cenre for
Food processing in Karlshamn

VT Technical Research Centre of

Finland

Hochschule fiir Angewandte
Wissenschaften Hamburg
Hamburg University of Applied
Sciences Faculty Life Sciences

University of Eastern Finland
Kuopio Campus, Institute of Public
Health and Clinical Nutrition, Dept
of Clinical Nutrition, Food and
Heaith Research

All partners
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Success stories Hochschule fiir Angewandte

Wissenschaften Hamburg
Food research lab to help commercialise new recipes Hamburg University of Applied

Sciences Faculty Life Sciences

Food producers in Lithuania now have access to ‘
a modern food research facility that will help them %mm
develop new recipes. L

Danmarks Tekniske Universitet,

The new lab is in the Food Science and Eadevareinstituttet-DTU

Technology Competence Centre at the Kaunas
University of Technology. The lab is engaged in
researching five main food groups: beer, bakery,
meat, fish and dairy products. The lab cost LTL 14
min to develop, most of the funds came from EU
aid  Kaunas-based Finnish-owned Ragutis
beverages maker and Lithuania's third biggest
brewery has become one of the new centre's first
customers. "The advantage of the centre for us is
that they have a mini brewery that can produce
just 30 liters of beer. This will cut our development
costs markedly” says Vytautas Meikstas, general
manager of Ragutis, to news2biz “We experiment
with some five new recipes each year but launch only 1-2 new beer brands and in
order to test one brand we have to brew 25000 liters of beer in our industrial
equipment If it proves to be no good, it is wasted. To minimise these costs until now
we had to spend a lot of resources on the preparatory work to eliminate any doubts,
but with the help of this new centre we will be able to move faster and in a more
efficient manner” Meikstas also notes that there could be interest in using the food
research centre's services from the other members of the Finnish Olvi brewery group
that Ragutis is part of.

MTT BioTrim

University of Eastern Finland
Kuopio Campus, Institute of Public
Health and Clinical Nutrition, Dept
of Clinical Mutrition, Food and
Health Research

All pariners

The bi-weekly business report by Bonnier, News2bizLITHUANIA. No 310, 2 February
2011

® 2011 baltfood eu. All rights reserved.
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How can pilot scale technology laboratory help SMEs?

Awide network in pilot scale 1aboratories will help you to find, assess

and implement “new to you" processes and equipments

Ifyou have an idea of new food product that you'd like to offer, you can use this
database to help you to move through prototype development to scale-up and the
final commercial product or ingredient.

In the database you can find technical expertise for product and prototype
developments, such as least-cost formulation, re-fermulations to respond to
consumer needs (no fat, no salt, ect).

This database can help you to develop the right process design and look for
ways to save on energy and waste

You can use this database fo increase efficiencies, develop low-cost or novel
formulations, and assess different equipment.

Members of “BaltFood R&D Metwork® are linked with researchers in universities,
other networks, and research stations, bringing you access to highly qualified
personnel fram around the Baltic Sea.
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Partners

Crevelopment Organisation of
Inner Savo

Meubrandenburg University of
Applied Sciences

Institute of Animal Reproduction
and Food Research of Palish
Academy of Sciences, Division of
Food Sciences, Sensory
Laboratory

Centrum fir Livemedelsutveckling
iKarlshamn, CLUK Centre for
Food processing in Karlshamn

Depariment of Food Science
Faculty of Life Sciences. University
of Copenhagen

All partners
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Sensory analysis laboratories database

Sensory laboratories are used when knowledge about the sensaory properties or
pleasantness of a product or raw material is wanted. Sensory evaluation is used in
different stages of product development process and external senvices can be used
depending on the company's own capabilities to run sensory evaluations. Research
institutes provide different sensory evaluation methods in sensory laboratories build
according to standards. Affective tests to predict the market success of a product are
also available in these institutes.

The tests are very useful when you are planning to export your product to some of the
countries in the Baltic Sea Region. Before launching the product you can find out how
the consumers of that certain country likes it. You can find the institutes providing
sensory evaluation services in this database. Though sensory evaluation can be
performed similarly to different kind of food stuff, some institutes have more
experience in some product categories e.g. bread or beverages. You can also search
senvices for certain product categories.

How can sensory laboratory help SMES? | Success stories

Partners
tz Bremerhaven

University of Eastern Finland,
Kuaopio Campus, Institute of Public
Health and Clinical Mutrition, Dept.
of Clinical Mutrition. Food and
Heaith Research

Institute of Animal Reproduction
and Food Research of Polish
Academy of Sciences, Division of
Food Sciences, Sensory
Laboratory

Foodwest L dt
DMRI - Teknologisk Institut

All partners
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Preference mapping — the way to find out professionally why products are not Finl

equally liked by consumers

This is how Kari Meltovaara - CEQ at Leipomo Rosten Oy - describes some of the National Food and Nut
benefits of using sensory evaluation services for product development According to Institute

his experiences preference mapping —study gives valuable and reliable information of | 1. o

the company's key products. S

All partners

Preference mapping can be used to assistin product development and productisation.
The study combines the results of a traditional consumer research with the results
generated by a trained panel in descriptive analysis. The consumer study, preference
test puts the products fo preference order. It also shows e.g. how opinions differ
between consumer segments.

However, consumers can't tell in details why some productis preferred over the other,
Meltovaara comtemplates. Product flavor profiles describe actual perceivable
differences between products. Connecting this data to the preference information
shows how the differences affect the pleasantness of the products. Product
development can be directed with the contribution of professionally analysed and
interpreted results. The results tell which characteristics need to be developed and to
which direction to attain the consumers preference, concludes Meltovaara

In addition to directing product development, the results can also give new product
ideas. According to CEO Meltovaara the results of preference mapping study are best
utilised in analysing company’s product selection, when products are compared to
competitive products in market The person responsible for product development can
make the best ofthe results, atleastin a medum-sized company. Nevertheless, the
results can be used as an argument when negotiating with the retailer to getthe
products to their shelves. Meltovaara recommends preference mapping research to all
kinds of food companies - especially to medium-sized enterprises which don't have
the resources to have their own department for R&D. In which case outsourced
product research is the key to benefitting from professionals in product development.

® 2011 baltfood eu. All rights reserved.
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HOW CAN A SENSORY LABORATORY HELP SME'S?

» Awide network of sensory laboratories will help you to get detailed information of
how your product is perceived, either by consumers or expert panelists
o to help in important decision making in product development
o tofind out how changes in recipe or process affect your product and can
consumers perceive the difference
o to define how your product should be developed when planning on
entering new foreign market and how the local consumers will like it
« Ifyouwantto find out how your product would succeed in foreign market, you can
testthe product in the target country by using one of the local institutes providing
senices
« From this database you will have contact to highly qualified sensory evaluation
specialists around the Baltic Sea
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Meat Science. Department of Food
Science Faculty of Life

Science/Copenhagen University
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Hame of institution: | Country: [Selee [ | |yoqtseience, Depariment of Food
Institute provides Science Facully of Life

Science/Copenhagen University
D Pilot-scale (semi-industrial) facilties for food-specific technalogies A e T e A T

U Sensory evaluation laboratories

Department of Food Science

Faculty of Life Sciences, University
of Copenhagen

Institute of Horiculture Lithuanian
Research Cenire for Agriculture
and Forestry

All partners
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