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What is
Sustain-a-bite?
Sustain-a-bite is a Horizon Europe project with 19 partners 
from 13 countries, developing innovative, affordable, and 
resource-efficient solutions for minimally processed plant-
based foods.

It aims to reduce energy and water use, lower costs 
compared to meat and dairy, and improve nutrition by using 
the whole plant matrix.

The project also assesses health, sustainability, and 
economic impacts at both product and system levels.
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Plant-based food production for sustainability and health
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What does 
Sustain-a-bite 
aim for?
Sustain-a-bite aims to enable the transition in society and 
the food industry towards nutritious, minimally processed 
plant-based foods and diets that propel sustainability and 
health.

To achieve this, we valorise whole grains and underutilized 
industrial side-streams to develop versatile plant-based 
ingredients and foods. Our innovative processing concepts 
seek to maximize raw material efficiency, minimizing water 
and energy consumption, lowering prices for consumers.

Energy &
water savings

Efficient use of
raw materials

Healthy
& nutritious

Consumer
acceptance Affordable



The challenge

5

Today’s food systems face the challenge of promoting healthier 
diets while reducing environmental impacts.

European diets are imbalanced, with high consumption of 
animal-based proteins and low dietary fibre.

While plant-based foods are gaining popularity, many are highly 
processed, nutrient-deficient, and resource-inefficient.

Meat and dairy production exacerbates environmental issues 
like greenhouse gas emissions, land use, and pollution.



The opportunity
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Sustain-a-bite addresses these challenges by 
developing nutritious, tasty, and affordable 
plant-based foods using sustainable, minimal 
processing in line with the EU Green Deal’s 
Farm2Fork Strategy.

Collaborating across the food value chain—
including producers, manufacturers, retailers, 
researchers, and consumers—Sustain-a-bite 
fosters innovation, drives adoption, and 
supports market opportunities.



Sustain-a-bite’s approach
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Stakeholders targeted

Research & Innovation Community

Agri-Food Industry & Supply Chain

Policy & Regulatory Bodies

Consumers & General Public

Business & Market Players



Key concepts of Sustain-a-bite
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Minimal processing

Raw materials

Plant-based ingredients & foods

Integrated assessment

Advanced knowledge on food 
processing & health

Consumer acceptance & Multi-actor 
engagement

We use whole grains (barley), legumes (faba bean, chickpea), 
and upcycled food industry side-streams like apple, carrot, 
and tomato pomaces, focusing on resource efficiency, 
diversification, and regional, nutrient-rich feedstocks.

We transform plant-based raw materials using fermentation, 
seed activation, and non-thermal technologies to preserve 
nutrients, reduce waste, and save resources for a sustainable 
future.

We aim to diversify the use of wholesome plant ingredients 
in various forms, including healthy options for smoothies, 
yogurts, spreads, meat alternatives, and baked snacks.

Our foods are rich in plant proteins, fiber, and essential 
nutrients while reducing antinutrients, fats, and sugars. 
Predictive models boost safety, digestibility, and gut health.

We evaluate the circularity, environmental, health, and 
economic impacts of our processes and foods, exploring 
future diets where plant-based options replace less nutritious 
or meat-based alternatives.

We tailor plant-based foods to diverse European cultures and 
connect stakeholders to drive market growth, investment, 
and rural job creation.



The consortium
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About Sustain-a-bite Get in touch
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Sustain-a-bite will utilize grains and industrial side streams 
to develop minimally processed, sustainable, plant-based 
ingredients  and foods. The project aims to increase the 
intake of plant-based foods by overcoming the nutritional 
and sensory quality limitations of current market products, 
making food affordable, healthy, tasty and diversified.

Nesli Sözer
Project Coordinator | VTT
nesli.sozer@vtt.fi

Andrea Leon
D&C Coordinator | Innovarum
andrea.leon@innovarum.es

Follow us on social media

@sustainabite

Sustainabite EU Project

@sustainabite.bsky.social

@sustainabite_eu


	Sustain-a-bite
	What is�Sustain-a-bite?
	Slide Number 3
	What does Sustain-a-bite aim for?
	The challenge
	The opportunity
	Sustain-a-bite’s approach
	Key concepts of Sustain-a-bite
	The consortium
	Slide Number 10
	Slide Number 11

