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INOV.LINEA
PRODUCTION AND TRANSFER OF AGRI-FOOD 

KNOWLEDGE 

LINE.IPT
PRODUCTION AND KNOWLEDGE TRANSFER IN 

INDUSTRIAL TECHNOLOGIES AND PROCESSES

INOV.CODE
PROMOTION OF SCIENTIFIC AND 

TECHNOLOGICAL SKILLS



REGIONAL

NATIONAL

INTERNATIONAL

Networks and 
Partnerships
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INOV.LINEA
PRODUCTION AND TRANSFER OF 
AGRI-FOOD KNOWLEDGE 



WORKING AREAS
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FOOD | CIRCULAR ECONOMY | BIOECONOMY

SERVICES APPLIED RESEARCH

PILOT SCALE and INDUSTRIAL SCALE-UP (TRL’s 5 - 9)

Innovative or emerging preservation and process technologies



Technical Team
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Our team contains highly skilled human resources with 

multidisciplinary competencies in the areas of new 

product development and scale-up, processing and 

preservation with emerging technologies, food safety, 

legislative standards, and industrial equipment 

operation.

Currently composed of 6 members: 1 PhD and 5 MSc.



INIAV | BLC3 | CATAA | CEBAL | IP Leiria | IP Bragança | CeCoLab | CoLab for Sustainability | Universidade de Coimbra 

SCIENTIFIC PARTNERS
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Support and Partnerships
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OUR SERVICES

NEW PRODUCTS OFFICE
MARKET INTRODUCTION  

SUPPORT OFFICE
FOOD FAB LAB
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Our Services
New Products Office

• Develop new products: from conceptualization to industrial 

production.

• Identify and validate ideas and market trends.

• Test preservation and process technologies, from the most

conventional to the most innovative. 

• Elevate the idea to pilot scale or industrial scale-up (TRL’s 5 to 9). 



• Prepare technical data.

• Create analytical plans based on legal or customer

requirements. 

• Test products with consumer panels.

• Determine the shelf life of the products. 

• Support in the labeling and legal framework of products.
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Our Services
Market Introduction Support Office
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Our Services
Food Fab Lab

• Industrial space with necessary facilities in place.

• Kitchen, industrial plant, and equipment.

• Support and preparation of the industrial activity licensing process

.

• Consultancy on the main requirements for conducting industrial 

activity.

• Test the idea on a pilot scale or carry out industrial scale-up (TRL’s

5 to 9).



APPLIED RESEARCH
Research lines
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Processing and 
preservation 

with emerging
 technologies

Assisted extraction 
and application of 

bioactive compounds

Assisted drying 
processes

Plant-based 
products

Valorization of 
endogenous raw 

materials
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Applied Research
Processing Technologies

30 kW, 350 L/h Continuous Ohmic Heater – Aseptic Processing 
(Inovlinea, Tagusvalley, Abrantes, Portugal)

300 W, 50 ml, Batch Ohmic Heating Units
(University of Minho, Braga, Portugal)



130 kg, Freeze Dryer Unit
(Inovlinea, Tagusvalley, Abrantes, Portugal)

6 kg, Freeze Dryer Unit
(Inovlinea, Tagusvalley, Abrantes, Portugal)
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Applied Research
Processing Technologies
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Applied Research
Processing Technologies

55 Lts, High Pressure Processing  Unit
(Univerty of Aveiro, Aveiro, Portugal)

6 Lts, High Pressure Processing  Unit
(Inovlinea, Tagusvalley, Abrantes, Portugal)
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Applied Research
Processing Technologies

15kV, 400 A, Batch and Continuous Pulsed Electric Fields Units
(Inovlinea, Tagusvalley, Abrantes,Portugal)



Continuous UV-C Unit for Liquid Products
(Inovlinea, Tagusvalley, Abrantes, Portugal)
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Applied Research
Processing Technologies

0.15 𝑚2, UV-C Unit for Solid Products
(Inovlinea, Tagusvalley, Abrantes, Portugal)
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Applied Research
Processing Technologies

1500 W, 20 kHz,  1 – 10 L, Batch and Continuous Ultrassons Units
(Inovlinea, Tag,usvalley, Abrantes,Portugal)



Applied Research
RECENT PROJECTS
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• 100% Figo

• TagusValley 2030 RHAQ 

• WinBio - Waste & Interior & Bioeconomy

• INOV C+

• VIIAFOOD
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Food
Industry

Development

Formulations

Food 
Industry

Identification of
Functional
Molecules

Extraction of
bioactive

compounds

Leaves

Peels

Applied Research
PROJECT “100% FIGO”



COMBINED DEHYDRATION PROCESSES
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Applied
Treatments

Treatment
Conditions

Freeze
Drying

Pulsed Electric Fields

+

Freeze Drying

Applied Research
PROJECT “TAGUSVALLEY 2030 RHAQ”

Freeze
Drying

PEF + Freeze
Drying

Freeze
Drying

PEF + Freeze
Drying
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▪ Development of multiple demonstrators 
focusing on the valorization of raw materials 
and byproducts

▪ Utilization of innovative and emerging 
technologies and processes

Applied Research
PROJECT “WINBIO – Waste & Interior & Bioeconomy”
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▪ Dynamization of emerging technologies (HPP, 
Ohmic Heating)

▪ Valorization of regional products (grass pea, 
chickpea)

▪ Development of new high-value-added 
products

▪ Improvement of the quality of existing 
products

Applied Research
PROJECT “INOVC+ Ignition Projects and Proofs of Concept”
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Investigation of the impact of PEF (Pulsed Electric Field) 

technology on the extraction of Galega olive oil, a typical 

Portuguese cultivar, by applying a reduced malaxation 

time, with a focus on extraction yield, physicochemical 

characteristics, and sensory properties.

Applied Research
PROJECT “INOVC+ Synergistic best practices”
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PROJECT VIIAFOOD - Platform for Valorization, Industrialization and Agrifood Innovation

Applied Research

Business Partners: Scientific partners:

WP10 | PROJECT A10.2. NOVEL PROCESSING TECHNOLOGIES 
TO ADDRESS NEW FOOD TRENDS AND SCALE-UP CHALLENGES
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PROJECT VIIAFOOD - Platform for Valorization, Industrialization and Agrifood Innovation

 

Applied Research

WP10 | PROJECT A10.2. NOVEL PROCESSING TECHNOLOGIES 
TO ADDRESS NEW FOOD TRENDS AND SCALE-UP CHALLENGES



Scientific Research
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Scientific Research
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