
	ORGANISATION CONTACT DETAILS

	Type of organisation:
	Technological Centre

	Organisation name:
	Ainia

	Organisation size:
	50-149

	Contact person:
	Daniel Gonzalez

	E-mail:
	dgonzalez@ainia.es

	Telephone:
	+34961 366 090

	Postcode:
	46980

	City:
	Valencia

	Country:
	Spain

	Website:
	www.ainia.es

	Area or Topic of interest

	Call identifier and title (e.g.: “SFS-14b-2015: Authentication of food products”)
	SFS – 38.  Impulsivity and compulsivity and the link to nutrition, lifestyle and the socio-economic environment

	Profile of partner(s) offered

	Role in the project
	x Research

x Training

x Tech. Development

   Management

x Dissemination

x Demonstration

   Other



	Entity profile (general activity and relevant R & D projects)
	ainia is a technology centre that works to promote the competitiveness of companies through innovation. With over 700 member companies and 1,200 clients, is one of Europe's technology centres with a largest business social base. Its mission is to give value to companies by leading innovation in a responsible and committed way. It work for the following sectors: Food; Environment and Energy; Packaging; Chemical products, cleaning and disinfection; Cosmetics and body care; Pharmaceutics and biomedicine.

Ainia priority lines are: Food & Health;  Food quality and safety; Design and industrial Production;  Sustainability; and  Consumer.

ainia technology centre offers solutions covering the entire typology of innovation needs of small, medium and large companies:

R&D&I:

•   Product formulations: development, improvement, etc.

•   Ingredients and raw materials: identification, validation, etc.

•   Food, health: functionality of active ingredients, cell lines, bioavailability, nutritional improvement, etc.

•   Security, authenticity and control: products, raw materials, processes.

•   Hygiene and hygienic design: equipment, facilities, processes.

•   Packaging: design, materials, packaging systems, package-product interaction.

•   Industrial process automation 

•   ICT applications to industrial and management processes

•   Pre-normative research

•   Sustainability: use of by-products and waste, biogas, carbon footprint, water footprint, etc.

Consulting and Management support

Analysis, laboratories, control

Industrial processes: BIOPROCESS; SCF TOLL MANUFACTURING; SUPPORT FOR INDUSTRIAL PROCESSES; Industrial-scaled.,

With 13,000 m2 of facilities, ainia has 10 pilot plants, 8 laboratories, 10 classrooms and training rooms, Consumolab (centre for analysis of consumer behavior through sensory analysis) and Altex (high-tech plant to provide a wide range of services based on supercritical CO2 extraction).

With a highly qualified team (over 70% of the staff are university graduates and PhD), multidisciplinarity, confidentiality and flexibility to develop customized solutions tailored to the needs of each client are different elements of ainia as part of its corporate culture.

	Expertise offered (related to the topic)
	TECHNOLOGICAL EXPERTISE    

Identification and evaluation of bioactive compounds and nutrient ingredients

- In vitro evaluation of bioactive effect by cell models

- Study the bioavailability of bioactive compounds: Evaluation of bioaccesibility of bioactive compounds (in vitro dymanic digestor); Study the bioavailability on intestinal cell model; Evaluation of the effect of food pre-treatments on bioavailability of nutrients; evaluation of gut resistance 

- Study the interaction between the gut microbiota and food: Evaluation of fermentative properties of bioactive compounds and characterization of microbial metabolites: Analysis of the composition of the microbial population; Evaluation of relationship between microbial population and food patologies

Development of new foods with sensorial demands to specific consumers groups 

 -Develop of new food formulas: evaluation of new formulations to promote best absorption of nutrients; evaluation of glicemic index in foods ; influence of protection techniques (i.e microencapsulation) on bioavailability of bioactive compounds

- Design of specific diets

Consummer lifestyle studies

- Study of the behavior of different population segments regarding food acceptance, preference and choices. Know how about Consumer’s attitudes and perceptions about specific products, concepts or product information.

- Know-how for the study of the motivational and cognitive structures of consumers in their purchasing of specific products. 

- Knowledge on the study of emotions associated with the decisions and behaviour of consumers. 

 - Experience in the development of cross cultural studies for the launching of products to the international market. 

Ingredients, formulation and design of new products

- Development of healthy foods with sensorial demands of consumers (palatable, tasteful…).

- Search for new ingredients applications

- Ingredients Validation in different food matrices:   technological, nutritional, stability…

- New Product Development: No allergens Products, rich  in protein, fibre, different levels of sugar, fat, etc...

- Development of food products for specific group of population (teenagers, elderly, …)

- Study the effect of processing conditions on the functionality of the ingredients

ADVANTAGES

- Pilot plant of Dinamic Digestor & Laboratory of cell culture: Integrated System: In vitro Digestor /cell culture; Integrated System: In vitro Digestor of colonic fermentation colónica/cell cultures.

- Pilot plant of New Products Development 

- Highly-qualified and a very experienced team of food technologists, psychologists and marketing experts who design studies that are specifically tailored to the client's needs.

- Tasting rooms: with individual booths, temperature controlled and ventilated rooms designed in accordance with ISO 8589:2007 . Automatic data collection computer system (Fizz Network).

- Consumer panels: Large and constantly-growing own data base with more than 20.000 active participants classified by socio-demographic characteristics. Sensory panel specialized in discriminative studies constituted by 75 qualified panelists. Multiproduct trained panel constituted by 12 panelists, the most of them with 1.200 hours of experience in descriptive studies for quality control and new product development.

	Previous experience on International Projects or other projects related to the topic of interest
	AINIA participates in over 200 R&D projects / year  (national and international, cooperative and under contract), as well as a high number of consulting and training activities. Our most relevant projects related with the topic at European level are: HELENA (Healthy Lifestyle in Europe by Nutrition in Adolescence); OPTIM'OILS (Valorisation of healthy lipidicmicro-nutrients by optimising food processing of edible oil sand fats); BAKE4FUN (Innovative biotechnological solutions for the production of new bakery functional foods) ; PATHWAY 27 (Pivotal Assessment of The effects of bioactives on Health and Wellbeing. From human genoma to food industry); QBAKE (Qualifications for the European Bakery Industry), FOODSME-HOP (Tutorización a PYMES del sector agroalimentario del espacio para el despegue de su actividad innovadora en el desarrollo de productos saludables); INNSENS (Training in Innovation through the Consumer and Sensory Sciences); GYMSEN (Sensory Gymnastic for the Elderly). Additionally we have lead and participated in a high number of related national projects.


PARTNERSHIP PROFILE FORM (HORIZON 2020, expertise offered for topics related to Agrofood sector_call 2016 & 2017)








