Q@r Traditional Products Enriched with Seaweeds — A Promising Strategy to
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INTRODUCTION

Seaweeds are marine food resources valued in some cultures since
early times. The recent tendency for the introduction of seaweeds in
food is seen not only as a contribution to deal with concerns related to
food security, but also as being of major importance in economic,
nutritional, health and environmental terms.

AIMS ;

- |
Project AlgadFood aims the development of new strategies and _;’

produ lto introduce seaWi Ay £

e

Ve . . he to s ‘ ; F d@atlon of the
ood consumption is intinr ed | a4Foo ‘ ' -CC| ositive (F\E‘Ure 3).

od to c r > : CE asS V¢ P
; | ' sens h‘ he cﬁese were

o

~-"~ ucts enFic

h sea e'd!.

and individual charac_ ception of new fc as } . UG ‘ |
_'r-ngniIiar s be poi the marﬁf’ | G\ " FErOUPSE accepted. The

“acceptance. Conne |on " 't J‘ can also pro c: | ., ST - a 95 2 MENIETATog \9-4"\" ¥

trustworthiness. h ‘ i

The introduction _o . gﬁﬁhé sl;t‘af@

AlgadFood proje . new in |

with the habi T——" %

™D
"b
o
_-2-
C
oy
3
(2

- RESULTS

e

A
("

“-BY-NC-SA-MSousa-L ab.glearnind

A tomato ja 2
dairy proc S /A}\.-
(Palmaria

and hard ¢

cheese fz

Acknowledgements
| o L o . A MARE
The project «MAR-01.03.01-FEAMP-0016 — Algad4Food» has the financial support of the European Maritime and Fisheries Fund and is co-financed by the

-

Operational Program MAR2020 in the field of Sustainable Development of Aquaculture in the domains of Innovation, Advice and Productive Investment -
Innovation and Knowledge Action.

22nmt

DO

References universidade

de aveiro

48 ciimar

(1) Roohinejad, S., Koubaa, M., Barba, F.J., Saljoughian, S., Amid, M. & Greiner, R. 2017. Application of seaweeds to develop new food products with enhanced
shelf-life, quality and health-related beneficial properties. Food Research International 99(Pt 3): 1066-1083.
(2) del Olmo, A., Picon, A. & Nufiez, M. 2018. Cheese supplementation with five species of edible seaweeds: Effect on microbiota, antioxidant activity, colour,  Cofinanciado por:
texture and sensory characteristics. International Dairy Journal 84: 36-45. mar ” PORTUGAL

* % % UNIAO EUROPEIA
(3) ALGA4AFOOD. Algas na Gastronomia — Desenvolvimento de técnicas inovadoras de conservagao e utilizacdo. Programa Operacional MAR 2020. 2016. Azozon N unco Europeu
Available at https://algad4food.wixsite.com/page/. (Acessed in: 19/10/2019) . V&V A 2020 SOOI : s s



https://alga4food.wixsite.com/page/

