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Ultra-processed plant-based foods 

Minimally processed plant-based foods

Plant-based animal alternative products leverage highly 
refined ingredients subjected to extensive industrial 
processing. Designed to be highly appetising, they often 
contain excessive additives, salt, sugar, and  saturated 
fats, compromising nutrition. The production of this highly 
refined protein ingredients is energy & water-intensive, 
generating significant side- and waste- streams.

Cereals, legumes, and upcycled juice-pressing 
side-streams can be transformed into minimally 
processed ingredients and foods using non-thermal 
technologies, fermentation and germination. These gentle 
techniques preserve natural nutrients, supporting 
balanced nutrition with low resource and energy 
use—making them a sustainable, circular choice.



What does Sustain-a-bite

Nutritious,

bring to the table?
European food systems

need a change!
Unhealthy diets

European citizens eat twice the recommended amount of 
protein- mostly from animal sources- while lacking dietary 
fibre and key micronutrients. As an alternative, 
plant-based foods are on the rise, yet many rely on 
ultra-processed ingredients that are deficient in essential 
nutrients and contain excessive additives. 

Unsustainable production

Meat and dairy production have a heavy environmental 
footprint. Likewise, the production of plant-based 
ultra-processed ingredients is inefficient, requiring high 
water and energy use and generating substantial waste, 
ultimately driving up food prices.

Current plant-based foods leverage 
ultra-processed ingredients, while healthier 
and more sustainable options are overlooked 
due to high costs and poor consumer appeal.

Did you know? !

WHOLE GRAINS FOOD INDUSTRY
SIDE STREAMS

MINIMAL PROCESSING

PLANT-BASED FOODS

Non-thermal
methods

Seed
bioactivation

Fermentation

Semi-solids
Yogurt, spreads

Solids
Meat alternatives,

baked snacks

Liquids
Smoothie

Sustain-a-bite’s approach

To valorise wholegrains and upcycled food-industry side 
streams.

To apply minimal processing via biotechnological and 
non-thermal methods.

To diversify 25+ ingredients into a wide variety of 
plant-based foods.

Health-promoting,

Tasty and appealing,

Affordable,

Environmentally-friendly

rich in plant-based proteins, dietary fibre, antioxidants, 
vitamins, and essential minerals, while low in 
antinutritional factors.

with enhanced support for satiety, digestibility, nutrient 
absorption, and gut microbiome health, addressing 
poor dietary habits.

designed to overcome sensory limitations and tailored  
to the European food cultural heritage for broad social 
acceptance.

promoting cost reduction to make them accessible to 
everyone, ensuring equality among citizens.

energy- and water- efficient production  with  minimal 
waste, fostering sustainability, circularity, and local 
development.


