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There is a growing demand for new, plant-based, healthy/functional, sustainable, safe, tasty and attractive foods [1]

Fermentation improves the nutritional value and organoleptic properties of foods, and has a positive impact on

gastrointestinal, cardiovascular and mental health [2,3].

Many of fermented foods are obtained from soybeans fermentation (e.g., miso and tempeh) or from rice, like as

amazake and sake [3].

CONTEXT

Development of innovative fermented foods and beverages production of innovative, healthier, diverse and attractive

fermented foods from traditional Portuguese crops using Eastern fermentation processes (under controlled conditions).

OBJECTIVES
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Figure 1: Description of the second step of the work plan

WORK PLAN

An integrated approach combining microbiology, biochemistry and rheology

with molecular gastronomy methodologies will be used (Figure 1-3).

The potential of fermented food as healthy and nutritional products will be

evaluated (Figure 3).
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Figure 2: Description of the second step of the work plan
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Figure 3: Description of the third step of the work plan

• Development of high quality, healthy, appealing, diverse and innovative fermented food formulations by Eastern methodologies,

based on Portuguese pulses and neglected crops.

• Diversification of healthier and more nutritional diets, aligned with Mediterranean diet and Portuguese gastronomic/cultural

traditions, adding value to low-cost Portuguese traditional raw-materials and promoting more sustainable patterns of

consumption.

• Positive impact on the production and sustainable preservation of specific Portuguese crop varieties adapted to Portuguese

environment conditions is also expected.
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