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MISSION e GRE0R
Colab4Food

“Our purpose is to redefine the way we innovate collaboratively for a
sustainable growth of our associates and higher resilience and competitiveness

of the food sector.

At Colab4Food, we combine expertise and creativity to strengthen our R&l
footprint.

Together we develop more sustainable food processes, novel nutritive foods
and tailored solutions to our customers that will improve their consumers

delight, health and well-being.”

Miguel Teixeira, Director Colab4Food
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ASSOCIATES & STRATEGIC PARTNERS

Entitities from the National Scientific System

- CISAS —IPVC

Industry INL - International Iberian Nanotechnology Laboratory

- Universidade do Minho*
Grupo Primor* ..
. - INIAV* (Vairdo)
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Vieira de Castro RS
PortugalFoods* ... "~~‘:;_~;g..f""_,- ---| Universidade de Tras os Montes e Alto Douro*
: _ ‘-“"“: : J"" .-_‘ .|
Frulact® |- A @R oo ----1 Universidade Porto*
Cerealis -{ Universidade Catdlica Portuguesa*
Superbock Group* |~ o _
! . L ™ Requimte* (vdrias localizacBes)
SenseTest* |- '
~| Universidade Aveiro*
e ) e .
Mendes Goncalves ! i Universidade de Coimbra
Sumol+Compal* ,ff / | Faculdade de Medicina Veterinaria da Universidade Luséfona
) \_}} ) _ - Instituto Superior de Agronomia*
1
o, *Founding Associates
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-,':‘-_:, COLAB
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VISION

Sustainable & Responsible growth in the Food Sector

VISION 2025

INNOVATING FIRST - A CATALYST FOR NEW DISCOVERIES

RECOGNIZED ENTITY FOR INNOVATION & TECHNOLOGY TRANSFER IN FOOD & NUTRITION

CAPTURE FUNDING | EXTEND TEAM | ASSOCIATES GROWTH | FINANCIAL STRENGTH

DRIVE UNLOCK
SUSTAINABLE GROWTH /l
INNOVATION .-":. OPPORTUNITIES O

CENTRIC
APPROACH

WELL-BEING CULTURE SUSTAINABILITY PARTNERSHIPS

CUSTOMER & CONSUMER ACCELERATE =

VALUE-2-MARKET
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SERVICES

Associates, Strategic Partners & Clients

SCIENCE 6 TECHNOLOGY

Co

&7
@
iva

Troubleshooting & technical
consultancy

8

825
e Proof of concept for new
technologies

3

State-of-the-art review

Development & optimization of food
formulations

AcademydFood - internships for
students.

SciencedFood - access & review of
articles 6 conferences

MARKET

Suppliers identification (incl.
ingredients, formulations & food

@ technologies)

Business intelligence
(ingredients, packaging & claims)

7

\
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ADVANTAGES FOR ASSOCIATES

Access to a network of contacts & nn?
services in the agri-food sector R

Discount on RSD services § SIFIDE

reports

Innovative RED projects with
international & reference partners

Bank of hours exclusively
dedicated to Associates

SERVICES WITHIN THE BANK OF HOURS

State-of-the-art review

Ih"
Suppliers identification @‘p
(=]

Consultancy for RED funding

Academy4Food - internships for
students.

Development of technical &
scientific roadmaps

SciencedFood - access & review of
articles & conferences

MINTEL Market & consumer trends analysis ¥ Development of technical & scientific
< roadmaps
R5D FUNDING
€” Consultancy for RED fundin [[m“’u Support  in  the process of tax
ERS7 Consultancyfo Y 9 =&, incentives SIFIDE & patent box

PRODUCT DESIGN & TRAINING

@ Product design & database structuring

Training4Food - specialized & y ) o )
T services in information technology

personalized technical courses
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CalendardFood - newsletters with
compiled information from
reference events

ConnectdrFood - workshops to
promote collaborative innovation
with associates

K

FundingdrFood - newsletters with
executive summaries of major
funding opportunities (PT § EV)

IngredientsdFood - database of
food ingredients & suppliers.

EXCLUSIVITY

INfodFood - infographics with
relevant information about
ingredients, new products,
technologies, market, & other
related topics

RegulatorydFood - newsletter with
the latest regulatory updates (PT &
EV)

NewsdFood - newsletters with
relevant national & international
news

21 July, 2022
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CIRCULAR ECONOMY TRANSITION 1.4 50D

€t g s o =

: NATURAL

RESOURCES i P tonnes =
TRANSITIONING : TAKE ... of food is wasted
tth tion level
— FROM A — é . MAKE.. tonnes * (rotal fosd tervies

: : : DISPOSE of food is lost on and households)
L I N EA R ——.@5 A farms annually’ annually?
1]
ECONOMYIII : 4 .“TOA

CIRCULAR
ECONOMY

Transitioning to a circular
economy contributes to the
achievement of the UN SDGs,

includi
S D G 1 2 L SOURCES:*; European Commi ssion, 2016; - ~
1: WWF, 2021; 2: UNEP, 2021

(99+) Publicacao | LinkedIn
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https://www.linkedin.com/posts/eit-food_circulareconomy-foodwaste-foodloss-activity-6845672924725227520-5_MB/?utm_source=linkedin_share&utm_medium=member_desktop_web
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TAINABLE DEVELOPMENT GOALS (SDGs) 1442 GP50D

) The United Nations proposed the SDGs to achieve sustainable development,
77 reduce poverty and promote food and nutrition security with specific goals and
objectives.

The SDGs more related to food systems are :

-———— ———

1 LIFE
BELOW WATER

ZERO

HUNGER 1 RESPONSIBLE
“‘ R

ANDPRODUCTION
W

m
P —
GOOD HEALTH

AND WELL-BEING e

—’\'\f' 15@{

—_—
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GOOD PRACTICES IN THE AGRI-FOOD SECTOR .74 §P50D

1. Sustainable and Regenerative Production: Ensure the regeneration of systems, ensuring that
production is carried out in harmony and symbiosis with natural systems, respecting their cycles.

2. Circular Purchases: Establish purchasing criteria that assess issues such as origin, certifications,
commitment to sustainability/circularity, product safety and health, etc..

3. Residues turn Resources: Valorization of by-products, promoting the reuse and enhancement of raw
materials that are already circulating in the economy, generating economic, environmental and social benefits.

4. Packaging: Eliminate packaging that does not generate value and promote increased reuse of packaging and
circulation of materials, reducing dependence on virgin raw materials.

5. Distribution and Retail: Optimize distribution and logistics systems, promoting increased sustainability and
sharing in the distribution chain, aligning processes towards circularity.

6. Energy and Water Resources: Ensuring the intelligent use of energy and water resources, promoting
increasing efficiency in the use of these resources and innovation.

7. Waste Management: Properly route the solid waste generated and ensure that all employees know the
correct procedures to be carried out in their management.

8. People and Partnerships Management: Invest in the training of teams in the key areas related to this
topic and promote dialogue and synergies with various partners along the value chain.
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CASE STUDIES
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METHODOLOGY i, COLAB

575 GFOOD

5 Case studies of national and international

products / companies

1. Sustainable - 5. Distribution and
Production Ml Retail

=
'/ 2. Circular 6. Energy and Water
‘.
&N EXEERRY”’ & [ 6
7. Waste
Management

(v
A% 3. Residues turn
Resources

sumol+compal GNT Group B.V.

]
: 8. People &
) 4 Packaaing e

> &
CLI UE \) 2. Degree of implementation of each Good Practice
de 0 sovena
OO0  High
Medium
o Low
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v' Use of fruit rejected by the market, due to its size,
irregular shape or marks on the skin, contributing to
the reduction of food waste

v' The peels and pits from the production are used for
animal feed

v" No chemicals are applied in production

v" We only use water for washing and transport
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s#ritvs COLAB
%7 AFOOD

Impacts

used fruit pieces
(millons)

fruit enjoyed
(millions of kgs)

peels and pits used in animal feed
(tons)

avoided the emission into the
atmosphere, which corresponds to
less 141,520 km traveled by car
(tCO,)

Good practices
Dy
& 26
production resources and water

® 00 14
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SUMOL+COMPAL 4445 5P50D
(R Impacts
o) P
sumol+compal
Recovered or recycled waste
(%)
%0 Beverages O Big Company
m 1,100 iil 228 M EUR CO, emissions at PT industrial units
Employees (kg/ hL VP)

v Incorporation of recycled and renewable materials

and also in ecodesign aimed at 1 packaging Incorporation of rPET in packaging

000

recyclability and circularity (%) (S+C 2021 data]
v New 1L packs of Compal Tetra Stelo™Aseptic
(86.5% material of plant origin — 20% less of CO, Electricity from renewable sources
emissions) (%) (from 2022)
v' Incorporation of recycled PET
v' Returnable glass bottles Good Practices

ReS|dues turn Energy
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GNT GROUP B.V.

EXEERRY"

https://sustainability2021.exberry.com/exberry-sustainability/summary

@

£+  Natural coloring

Family-owned company
Q foodstuff

Neederland, Germany and USA

veee 421 p 11500 t EXBERRY® Coloring Foods / year
Employeesin 11 .|I + 30 different raw materials
countries + 50% own crop’s volumes from own seeds

~80% crops are grown in fields <200 km from factories

v In 2021, carbon footprint was 16 000 t CO,-equivalent & water

footprint was 653 454 m3 water.

Goals until 2030:

v

AN

AN

100% farmers in sustainable agriculture and processing training
programs & implement 10 biodiversity projects (1 in place | 2022)

Valorize 75% of side streams for human consumption
Improve water efficiency in factories by 20%

Reduce CO,-equivalent emissions in factories by 50% and
intralogistics by 15%. Improve energy efficiency in factories by 30%

Implement five social livelihood projects along supply chain
Upcoming ISO 50001 energy certification
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e T COLAB
“4FOOD

Farmers with training in sustainable
agriculture
(%)

Reduction GHG carbon emission (2021 vs.

2020). Less 16% kg CO, / kg product
(%)

Reduction water consumption t / product
(2021 vs 2020)
(%)

Number of accidents / year/ 200,000 working
hours leading to absence (in 2020 was 5.3)

Good practices
-
Re5|dues turn Dlstrlbutlon Energy People &
resources and retail and water partnership

16
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SOVENA - coLB

. Impacts*
)
sovend
Production of ,
BO Vége?;bllznoﬁs o Big Company

m 1,200 _/'I 1,200 M EUR
Employees |i (in Portugal)

The water supplied is captured by the olive
trees
(%)

CO, emissions
(tons)

v" In 2020, 94% of the waste produced at Sovena was

subsequently reused Waste reused, transformed or recovered

V)
v' Committed to reducing its carbon emissions by 30% (%)
by 2023
v' 100% of the electricity used comes from renewable Incorporation of rPET in plastic
energy sources since 2020 bottles

(%) of your brands

v' Commitment to reduce the use of virgin plastic by
31% by 2025 Good practices

v" More sustainable and easier to recycle packaging:

P —
iﬂ 111
Sustalnable RBSIdUES turn Energy Waste People &
incorporation of 20% recycled PET and pigment
reduction 000 000
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de CLIQUE 7 COLAB

: ( ..... " ﬁ o [ e Qw mpacts
de LIOUE

CO, emissions avoided / 1 kg of waste

Qar U
de CLIOUE ‘w:;:“ﬁw transformed into compost
1 (Kg)

wwwwwwwwwwww

Recaiiicl CO, emissions avoided / 1 kg of reused
=3 @ 5 e L 2 orange peel

e
v 1R Koekje:
- (‘ eze on
( > [ partners ols ingre-
i ” 0. Deze worden voor ol gubru voor (Kg)
by R nleuwe producten
@ \\ ok take Pris sange Vioarrainiger
Aesreinger Handzeep

CO, emissions avoided / 1 kg of reused

v' Collects by-products like coffee grounds, orange coffee grounds
peels and other waste using bicycles and electric (KQ)
vehicles

v' By-products are sold to partners, who transform

them into new products, such as food ingredients, Good practices

cosmetics and biomaterials -, i C;f’zj
v' Companies “capture” the value of organic waste Dlsdtrlbtitglon Peﬁplei_
i artnership
streams to produce new products and build a local S MERESSh o e
g P 00 o00 ooo

bioeconomy
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CONCLUSIONS 1442 GP50D

Closing the loops, ensuring the practical
application of circular economy principles

Development of complementary
strategies, such as prevention,
recovery and recycling

Rethink the use of packaging

Role of Science and Technology to leverage the

Collective approach to more sustainable food sector’s sustainability

systems involving all actors in the sector
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D colab4food.com
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