Preservation of aronia and honey blueberry ...
bioactive phytochemicals during sterilization (" $%
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Food Safety

Current approach to food processing
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Sources: Kok, F., Bouwman, L., Desiere, F. Personalized Nutrition. Principles and Applications. CRC Press. 2008.



Current cost oriented approach to food processing
neglected non-nutritional food components
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Proposed approach to foods for the future
consumers’ individual health and well-being oriented

Consumer-centered/Benefit-driven
.Food delivers benefits"
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Sources: Kok, F., Bouwman, L., Desiere, F. Personalized Nutrition. Principles and Apphications. CRC Press. 2008.






