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Reformulation of traditional products with healthier ingredients

Description

One of the main problems related to food and health is the increase in obesity. Europeans consume
foods and beverages that contain too much salt, saturated fats and added sugars, being their eating
patterns unhealthy. Given this situation, different strategies at European and national level focus
their efforts on promoting a healthy diet and the practice of physical activity. This is an opportunity
for innovation in the agri-food sector.

In this field, researchers from the Institute of Food Engineering for Development (IIAD) of the
Universitat Politècnica de València work in different lines:

- Use of vegetable flours with high content of fiber, low glycemic index and / or gluten free to
develop cereal-based foods (pasta, biscuits, pastries, etc.) with health benefits and also contribute
to reduce the risk of disease as: colon cancer, cardiovascular diseases, obesity, diabetes, celiac
disease or gastrointestinal disorders.

- Incorporation of unconventional pregelatinized flours as natural structuring agents (clean label).

- Development of healthy, non-cariogenic and low-glycemic pastry products through the use of
alternative sweeteners (e.g isomaltulose or oligofructose).

- Replacement of egg proteins with chia proteins for the development of healthy bakery products.

- Use of healthier sugars and natural sweeteners with bioactive compounds, in the development of
functional foods. As an example, it has been possible to modify the formulation of foods rich in
sugars such as jams or soluble cocoa, by totally or partially replacing white sugar with unrefined
sugars, obtaining healthier foods with improved antioxidant properties and good sensory
acceptance.

Consumers, aware of the importance of nutrition in health, demand, increasingly, products with a better
nutritional profile and with a minor quantity of salt, saturated fats and added sugars, but that maintain the
desired organoleptic characteristics. At the Food Engineering Institute for Development (IIAD) of the
Universitat Politècnica de València we have research groups that work on developing solutions for the
industry in this regard. The main strategies addressed are: the replacement of conventional sugars by other
natural sweeteners, the use of alternative cereals in bakeries, the substitution of fats, the incorporation of
fibers, vitamins and minerals, etc.
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Applications
- Improvement of the 
nutritional and 
functional quality of 
pasta, biscuits, bread 
and other cereal-based 
foods.
- Reformulation of 
products with high 
concentration of 
refined sugars.
- Substitution of fats, 
sugars and eggs in 
bakery products. 
- Reformulation of 
prepared dishes to 
improve the nutritional 
profile.
- Substitution of sugars 
in candies.

Offer Advantages

 Ability to replace sugars for different ingredients with
sweetening power of natural origin in a wide range of
products.

 Take advantage of the nutritional and functional potential
of raw materials (especially rich in dietary fiber) at reduced
or medium cost for the formulation and development of
healthy foods derived from cereal.

 Strategies to reduce the fat content in bakery products and
improve their nutritional profile.
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