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“Kennis Basis” research in Wageningen

" “Kennis basis” provides the base for knowledge, which
will be required over three to five years for policy scope
of LNV, industry and other stakeholders in the relevant
areas

e Financed by LNV

e Coordination via corporate WUR

e Content driven programs and projects
e With value creation as an integral part
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Focus on solutions from combining the different
perspectives

Providing the world with healthy, nutritious and safe food, helping to build
healthy diets and lifestyle while respecting the boundaries of our planet

1. Improving healthy and safe
food production

2. Determining health and safety
of food products

3. Healthy and sustainable food
choices that are inherently
safe

4., Ensuring healthy and safe
production systems

1. Food productig

Safe/ethical by design,
Prevention, prediction
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Content 2021 and beyond: Specific goals

" “"Healthy and Safe by Design” food products that
better fit specific consumer needs

" Healthy and Safe food ingredients and
components produced in a sustainable way

" New sensor and diagnostics technology that can
be used ‘in line’,

" Empowering the consumer with her/his own
personal detection technology

® Tools to stimulate healthy and safe choices.

" Fulfilling the societal demand of replacing animal
testing

" Early detection, prediction and prevention of
threats in the food system.
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Many achievements already

" Involving consumers in developing multi criteria analysis

platform

Choice motifs meat substitute

1 2 3 4 5 6 7

Safety [NGIOZ > -8 1
Sensory appeal IS 5 8
Health NS 555
Affordability NNINIGSISSEN 5 3°
Sustainable production NNIINIINEGEGEGSEEE=Ss 3
Convenience INNNEEGNGSIZEN 507
Natural content [INEENEEENSSE, 4 69
Local and seasonal NNNEENTTIES: 47
Weight control INSISSEEE 3.21
Familiarity NNSI2SER 321
Mood - 2.54

B Flexitarian ™ Vegetarian
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Protein alternatives criteria

B Wheat BSoy Mlentil ™ Fababean MPotato M Pea

HEALTH SAFETY SUSTAINABILITY PRICE



Many achievements already

" Innovative tools
® Successful detection of organisms with CRISPR-Cas

e Animal friendly lama-antibodies for broad
applications

e \Web-based physiologically-based kinetic (PBK)
model for translation of in vitro data towards in vivo
(human): www.qgivivetools.wur.nl

e Successful development of intestinal organoids
based on human stem cells characterized by
properties that are important for testing harmful
effects of compounds in intestines
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Many achievements already

" Processing approaches for protein transition

® Based on insights on effects of storage on quality of the
protein components

® Based on insight on component interactions

e Optimizing the required quality aspects (harmful
components and functionality)
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Many achievements

" Empowering consumers
require tailor made
approach

e Type of consumer

e Specific app
functionality
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Gezonder eten met behulp
van een app

Goede voomemens of blijvende verandering?
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Many achievements already

® Qutreach and collaborations

e Set up and initial ideas for (virtual) Institute for
Personalised, Precise and Preventive Health in cooperation
with partners “alliance TUe/WUR/UU/UMCU?,

e Food Switch; Dutch Agro-food ecosystem aiming at effective
production systems which will lead to sustainable products
to feed the world population with safe and healthy diets

e NL Action plan and position paper for European Medicine
Agency providing input for the regional claim

e Twin Catalyst initiative focusing on 3 large cooperation/
program initiatives on Nourishing the Undernourished, Food
as Medicine and Coalition for Shifting Diets

e And EU broad collaborations within projects & partnerships
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