EXPECTED IMPACT

> Optimized eco-friendly food processing
technologies and tools to preserve the original
nutritional value and enrich the valuable
bioactive contents in the final food products,
compared to conventional methods.

> Development of new value-added foods
products/forms from traditional Mediterranean
diet with proven health benefits, accompanied
with proper understanding of the markets and
high end-customers satisfaction and trust.

> Development of efficient national/regional
strategies, addressing the critical gaps and
valorising the potential opportunities in the
Mediterranean countries nutrition policy and
considering the socio-economic and health
impacts, that balance the dietary habits of
Mediterranean consumers and the sustainability
of Agri-food resources.

> Contribution to improved dynamics of
Mediterranean lifestyle (diet, physical activity
and socio-cultural habits) as an important
element of the Mediterranean cultural
inheritance.
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