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Demonstrating
the sustainable production of macro and
microalgae and other fish species, as a
basis for nowvel functional foocd and feed
production. Case studies will be
performed in Europe, Israel and China, for
a greater use of local resources and

ecosysiem serv ices.

Formulating and developing
novel functional aguafeeds and food

products for human consumption.

Working on
the valorization of wastes and fish
biomass for a more circular and

sustainable value chain. Innovation will

focus on decreasing environmental
impact of aquaculture, looking for more

environmenitally and economically

friendly best practices.

Ensuring
novel products entry to the market
competitively, with consumers trust and
confidence, with high quality and
traceability, through transparency, and
demonstrating greater value chain
sustainability to stakeholders. This goal
includes finding digital solutions to
minimize loss of biomass and enhance

shelf life.
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more sustainable processing and

biorefinery concepts.

COVERING THE
WHOLE VALUE
CHAIN &
SUSTAINABILITY

Improving
workforce skills and competences,

through the elaboration of training
handbooks, online courses and

workshops.
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WPG6. IT tools development and
monitoring for traceability and
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Y WP4. Verification of existing and new developments for
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WP5. Evaluation of properties, formulation, novel
functional products and biosecurity
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1) Macroalgae cultivation
methodologies for packaing
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2) Beach wracks valorisation for
invertebrate biomass

4) Macroalgae cultivation in liquid
wastes

3) Low-cost microalgae production
processes
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Thank you very much for your attention!

www.novdafoodies.eu

X: @Novafoodies_23

Instagram: @Novafoodies
Linkedin: NOVAFOODIES EU project

Lisa.meidl@Iva.at
Michael.brugger@lva.at
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