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INOV.POINT

BUSINESS WELCOME AND ENTREPRENEURSHIP
PROMOTION

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

00000



LS
>

REGIONAL B%\EEEY

INOVLINEA
TECMOLOGIAS ALIMENTARES

[
= @
"%&igrogiuﬂster tagus Q) acemssr

NATIONAL

Networks and
Partnerships Wi NeAlEy O mevel  StartUPY  rommuca I,

3 ( : PR S
- Cogf i, o
REDE NACIONAL ed .
rnl DE INCUBADORAS Instituto do Emprego = Eura COLAB
£ ACELERADORAS = ot -
e Formagdo Profissional Nacional 4FOOD

INTERNATIONAL

e b N ; l  |ASP 'Ruspbe"upi land2land ...

WWW.TAGUSVALLEY.PT | 4 0 (in] v




i

TAG UI%Y

VALL

INOVLINEA
TECHNOLOGIAS ALIMENTARES

INOV.LINEA

PRODUCTION AND TRANSFER OF
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SERVICES APPLIED RESEARCH

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

Innovative or emerging preservation and process technologies
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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.
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Support and Partnerships

SCIENTIFIC PARTNERS
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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 (TRLs 5 to 9).
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Market Introduction Support Office

Prepare technical data.

Create analytical plans based on legal or customer

requirements.

gﬁ' 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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Food Fab Lab
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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

5to 9).
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Research lines

Processing and Assisted extraction
preservation and application of Assisted drying
with emerging bioactive compounds processes
F technologies
IQ
Valorization of
Plant-based

endogenous raw

products materials
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INOWLINEA
Processing Technologies

300 W, 50 ml, Batch Ohmic Heating Units 30 kW, 350 L/h Continuous Ohmic Heater — Aseptic Processing
(University of Minho, Braga, Portugal) (Inovlinea, Tagusvalley, Abrantes, Portugal)
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INOWLINEA
Processing Technologies

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

Processing Technologies

6 Lts, High Pressure Processing Unit 55 Lts, High Pressure Processing Unit
(Inovlinea, Tagusvalley, Abrantes, Portugal) (Univerty of Aveiro, Aveiro, Portugal)
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Processing Technologies

WWW.TAGUSVALLEY.PT | 17 15kV, 400 A, Batch and Continuous Pulsed Electric Fields Units
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Applied Research

Processing Technologies

0.15 m?, UV-C Unit for Solid Products
(Inovlinea, Tagusvalley, Abrantes, Portugal)

WWW.TAGUSVALLEY.PT | 18

L
>

VACLEY

INOVLINEA
TECHNOLOGIAS ALIMENTARES

Continuous UV-C Unit for Liquid Products
(Inovlinea, Tagusvalley, Abrantes, Portugal)
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1500 W, 20 kHz, 1 —10 L, Batch and Continuous Ultrassons Units
(Inovlinea, Tag,usvalley, Abrantes,Portugal)
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TagusValley 2030 RHAQ

WinBio - Waste & Interior & Bioeconomy
INOV C+
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Applied Research

PROJECT “TAGUSVALLEY 2030 RHAQ”
COMBINED DEHYDRATION PROCESSES

Applied
Treatments

L9

Freeze
Drying
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Pulsed Electric Fields

+

Freeze Drying

"
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Treatment
Conditions

-602C; 0,05mbar; 72h

1,0 kv/fem; 1,4 ki/kg
+

-602C; 0,05mbar; 72h
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PROJECT “WINBIO — Waste & Interior & Bioeconomy”

)
Q. cooperfrutas

g Development of multiple demonstrators
focusing on the valorization of raw materials
and byproducts

o Utilization of innovative and emerging
technologies and processes

2
Qtalagro
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Applied Research

PROJECT “INOVC+ Ignition Projects and Proofs of Concept”
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¥ Dynamization of emerging technologies (HPP,
Ohmic Heating)

= Valorization of regional products (grass pea,
chickpea)

universidade
de aveiro

g Development of new high-value-added

products

BEBIDAWEGETAL
DE GRAG DEBIES
E'ALFARROEA . m =

Improvement of the quality of existing
products

de Hotelaria

Universidade do Minho
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Applied Research

PROJECT “INOVC+ Synergistic best practices”
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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.

PRODUCAO DE AZEITE
ASSISTIDA POR PEF
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Applied Research

PROJECT VIIAFOOD - Platform for Valorization, Industrialization and Agrifood Innovation

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

Business Partners: Scientific partners:
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PROJECT VIIAFOOD - Platform for Valorization, Industrialization and Agrifood Innovation

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

00000

WWW.TAGUSVALLEY.PT | 27



Scientific Research

European Food Research and Technology
https:/doi.org/10.1007/500217-022-04179-5
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ORIGINAL PAPER

New food, new technology: innovative spreadable cream
with strawberry syrup

Gabriela Basto de Lima'**® . Sofia Ganhdo' - Paula Ruivo ' - M. Adelaide Oliveira'*® . Anténia Macedo? -
Carlos Brandao® - Manuela Guerra® - Catia Morgado® - Marco Alves* - Marilia Henriques' ¢

Received: 27 June 2022 / Revised: 15 November 2022 / Accepted: 20 November 2022
© The Author(s) 2023
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Article

Structural and Physicochemical Properties of Starch from
Rejected Chestnut: Hydrothermal and High-Pressure
Processing Dependence

Enrique Pino-Hernandez , Luiz Henrique Fasolin %, Lina E Ballesteros "%, Carlos A. Pinto *7,
Jorge A. Saraiva *7, Luis Abrunhosa '+ and José Antonio Teixeira '

CEB—Centre of Biological Engineering, University of Misho, Campus de Gualtag, 4710-057 Braga, Portugal
LABBELS—Awsociate Lab Braga, Portugal

INOV.LINFA—Agri-Food Te gy Transfer and Valorization Center, TAGUSVALLEY—Science and
Tochnology Par a

Dupartment of
Campinas 130838
LAQV-REQUIMTE
W810-193 Ay P

of Food Engineering, University of Campinas,

ry Department, U of Aveiro, Car

niversitario de Santiago,

inohomandes @em. pinhaot (LA}
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Article

Effects of Equivalent Processing Conditions for Microbial
Inactivation by Innovative Nonthermal Technologies on the
Safety, Quality, and Shelf-Life of Reineta Parda Apple Puree

Enrique Pino-Hernandez ', Marco Alves '@, Nicole Moreira %, Vasco Lima 3, Carlos A. Pinto *
and Jorge A. Saraiva **

INOV.LINEA/ TAGUSVALLEY-—S¢
enrique hemander@tagu

LAQV-REQUIMTE, Depart
NM ); vasco lima@ ): carlospinto@ua.pt (CA_P)

2 Abrantes, Portugal.
PHMA)

3810-193 Aveiro, Portugal.

nt of Chemis

nicolefmoreira@ua p

Correspondence: jorge

raiva@ua pt
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Utilizacdo de radiacdo Ultravioleta (UV-C) como
tecnologia alternativa aos sulfitos para a estabilizacdo
microbioldgica de vinho tinto - Resultados prévios

Employment of ultra-violet (UV-C) radiation as na alternative technology
to sulfites for the microbiological stability of red wine - preliminary results

M. Alves, ). Grcio', M. Simbes’ e H. Mira
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Pulsed electric field technology as pretr to enh strawberries

(Fragaria gianassa) drying efficiency, nutritional and physicochemical quality

Patricia Antunes, Sara Dias, Diogo Gongalves, Enrique Pino-Herndndez, Telma

Orvalho, Marta B. Evangelista, Marco Alves®

INOV.LINEA — Agri-food Technology Transfer and Yalorization Center.

TAGUSVALLEY - Science and Technology Park, 2200-062 Abrantes, Portugal.

*Corresponding author: marco_alves@tagusavelly.pt
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Article

Challenges and opportunities for pilot scaling-up extraction of
olive oil assisted by pulsed electric fields: process, product and

economic evaluation

Sara Dias!, Enrique Pino-Hernandez!, Diogo Gongalves!, Duarte Rego?, Luis Redondo® and Marco Alves'*

! INOV.LINEA - Agri-food Technology Transfer and Valorization Center, TAGUSVALLEY - Science and
Technology Park, 2200-062, Abrantes, Portugal; marco_alvestagusvalley.pt

? EnergyPulse Systems, EPS, 1600-546 Lisbon, Portugal; duarte.segoenergypulsesystems.com

* Unit for Innovation and Research in Engineering from the Lisbon School of Engineering, UnIRE/ISEL;
Imsedondodeea iseLipl

* Correspondence: marco_alvestagusvalley.pt
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Scientific Researc

Liofilizacao: as vantagens
dos pré-tratamentos emergentes

FREEZE-DRYING: THE ADVANTAGES OF EMEF

Patricia Antunes
Diogo Gongalves

Earigue Pino-Hernndez
Sara Dias

Telma Orvalho

Marco Alves”

INOV.LINEA - Agn-food Technology
Tra al C

Senter,

ience

and Technology Park

* marco_alves@tagusvalley pt
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CONTEXTUALEZACAO

Os alimentos pereciveis, como os frutos

-TREATMENTS

a seguranga alimentar, inviabilizando o
seu consumo (Fissore e Velardi, 2012;

Orphanides e al., 2016). Por esta ra:
os alimentos perecivei

o5 prindiy
contribuintes do desperdicio alimentar
que se evidencia atualmente. Torna-se
assim fundamental diminuir a suscetibi-
lidade deste tipo de alimentos, de forma

bras de stock nas indistrias
¢ nas residéncias familiares

a evitar queb

Um dos processos mais utilizados
para a estabilizagio dos alimentos pe-
reciveis ¢ a desidratago. Este processo
consiste em reduzir o teor de

tir a qualidade micro
~quimica do produto a ser
durante um determinado periodo de
tempo (Santos etal, 2019). O processo de
desidratagao atribui propriedades aracn-
tecnologia
, apresenta
uma excelente estabilidade & tempera-
tura ambiente, ampla versatilidade de
processo ¢ produto ¢ um impacto con-

tes comparativamente a out

de conservagio uma vez q

siderdvel na diferenciagio do produto.

além da estabilizagio do produto,
2.0 consumidor manter
nolética ¢ nutricional

éimportante
a qualidade or

Ho alimento desidratado. Neste ambito
a liofilizaga

5 & tida como processo de

» com maior potencial de
providenciar co melhores caracteristi-
cas organoléticas ¢ nutricionais quando
ado com outros tipo de desidra-
 como por exemploa desidratagio
r quente

ilise aborda-se o processo de

da por pré-tratamentos

TECNOALIMENTAR N57
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CAMPOS ELETRICOS PULSADOS

CAMPOS ELETRICOS
PULSADOS NA CIENCIA
E INDUSTRIA ALIMENTAR

Enrique Pino-Hernandez', Marco Alves', Diogo Gongalves', Patricia Antunes’,
Duarte Rego?, Marcos Pereira?, Luis Redondo? Marta B. Evangelista’
INOV.LINEA - Agri-food Technology Transfer and Valorization Center

Proceedings of the 3rd International Conference on
Water Energy Food and Sustainability (ICOWEFS

TAGUSVALLEY - Science and Technology Park, Rua José Dias Siméo s/n, i £ 202 3)
Proceedings of the
3rd International

2200-062, Abrantes, Portugal
?EPS - Energy Pulse Systems, Est Paco Lumiar Polo Tecnolégico Lt3,
1600-546 Lisboa, Portugal

Proceedings of the
3rd International

Conference on Water
Energy Food and
Sustainability
(ICOWEFS 2023)

Apple Puree Pasteurization by Pulsed
Electric Fields: From Microbial Safety S

Conference on Water
Energy Food and
Sustainability

(ICoWERS 2023) to Financial Viability Assessment

Enrique Pino-Hernandez®, Paula Valério, Sara Dias, Marta B. Evangelista,
and Marco Alves

Proceedings of the 3rd International Conference on
Water Energy Food and Sustainability (ICOWEFS
2023)

Effect of High-Pressure Processing

Combined with Propolis Extract iy
on the Quality and Microbiological

Safety of Apple Puree

Diogo A. Gongalves, Enrigue Pino-Herndndez, Jorge A. Saraiva,
Carlos A. Pinto, Marta B. Evangelista, and Marco Alves
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