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Developing innovative plant-based added-value food products through the promotion of 
LOCAL Mediterranean NUT and LEGUME crops (LOCALNUTLEG)

Partner Organization Country

1 
(coordinator)

Institut de Recerca i Tecnología Agroalimentaries (IRTA) Spain

2 Universitat Politècnica de Catalunya (UPC) Spain

3 Instituto Politécnico de Bragança (IPB) Portugal

4 Collaborative Laboratory Mountains of Research, 
Association (MORE)

Portugal

5 University of Milan (UMIL) Italy

6 Institut National de Recherche pour l’Agriculture, 
l’Alimentation et l’Environnement (INRAE)

France

7 FRAUNHOFER GESELLSCHAFT ZUR FORDERUNG DER 
ANGEWANDTEN FORSCHUNG EV (FRAUNHOFER)

German
y

8 Izmir Institute of Technology (IZTECH) Turkey

9 Bursa Uludag University (BUU) Turkey

10 Agricultural Research Organization Volcani Center (ARO) Israel

11 Tel-Hai Academic College (THC) Israel

12 UNIO NUTS, SCCL (UNIO) Spain

13 SORTEGEL-Produtos Congelados S.A (SORTEGEL) Portugal

14 ZINI PRODOTTI ALIMENTARI (ZINI) Italy

15 UN PA Textile Construction Food Livestock and Electronic 
Ind.Trade.Co.Ltd. (UN PA Patisserie)

Turkey

16 UrlaWomen Entrepreneurship Production and 
Management Cooperative (UKKOOP)

Turkey

17 Chickp-Protein (CHICKP) Israel

18 CONSERVES FERRER, S.A. (FERRER) Spain

19 Moroccan Almonds International SARL (MAI) Morocco

20 La Mandorle (LM) France

42 Months (May 2021-
October 2024)

20 Partners ( 11 RTDs and  9 
SMEs)

8 Countries (Spain, Portugal, 
Germany, Italy, France, 
Israel, Turkey, and Morocco)

2.246.651,04 € ( 2 M€ EC 
contribution)

Innovation Action

Section 1. Call Agro Food 
Value Chain 2020.  1.3.1.-
Valorising the health benefits 
of the Traditional 
Mediterranean food 
products. 
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2.246.651,04 € ( 2 M€ EC 
contribution)

Innovation Action

Section 1. Call Agro Food Value 
Chain 2020.  1.3.1.- Valorising the 
health benefits of the Traditional 
Mediterranean food products. 

Motivation to empower local Mediterranean
nuts and legumes with a legal registered
trademark (Protected Designation of Origin
(PDO), Protected Geographical Indication
(PGI)) or autochthonous identity through the
development of innovative plant-based added-
value food products tied to recover the
attractiveness of the Mediterranean diet.
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42 Months (May 2021-October 
2024)

20 Partners ( 11 RTDs and  9 SMEs)

8 Countries (Spain, Portugal, 
Germany, Italy, France, Israel, 
Turkey, and Morocco)

2.246.651,04 € ( 2 M€ EC 
contribution)

Innovation Action

Section 1. Call Agro Food Value 
Chain 2020.  1.3.1.- Valorising the 
health benefits of the Traditional 
Mediterranean food products. 

The project aims to identify local nut and
legumes varieties linked to Mediterranean
gastronomic cultures, providing alternative-
protein and maximum amount of nutrients and
bioactive compounds and adopting them in
Mediterranean diets through their use in plant-
based dairy analogues, potential plant-based
flours for bakery and pasta and added-value
traditional ready-to-eat meals.











MC: Moisture content; PC: Protein content; CF: Crude fats; TMC: Total Mineral Content; DF: 
Dietary fibre; CC: carbohydrate content; TE: Total Energy

Centesimal composition, individual profile of sugars, total saturated, monosaturated 
and polyunsaturated fatty acids, individual profiles of fatty acids, mineral content, 
organic acids, tocopherols, phenolic compounds..



Infographics





Nutritional composition, health benefits, description of local landrace, curiosities (history and 
traditional dishes)
English, Spanish, Catalan, French, German, Hebrew, Italian, Turkish and Portuguese  



LOCALNUTLEG
Developing innovative plant-based added-value food products through the promotion of LOCAL Mediterranean NUT and LEGUME crops
PRIMA S1 2020 AGROFOOD VALUE CHAIN. PRIMA SECTION 1 (IA) Valorising the health benefits of Traditional Mediterranean food 
products. Grant Agreement nº 2023.

Criteria of final 
selection

SME
Market potential
Sensory

22 Trained Panel 7 Consumers Study

More than 80 
products

From the 20/22 PLANNED PROTOTYPES within LOCALNUTLEG, at 
least SEVEN CASE STUDIES were selected on the basis of an initial 
screening of the products using the sensory acceptance criteria and 

the REPRESENTATION of the SMEs amongst the consortium



WP 2. Innovative Plant-based dairy analogues 

Task 2.1. Analysis and storage of plant-
based milk analogues (M13-

M24).
Task 2.2. Fermented probiotic plant-
based beverages (M17-M22). 
Task 2.3. Yogurt-type fermented 
probiotic gels (M23-M28).
Task 2.4. Plant-based cheese
analogues (M29-M34).
Task 2.5. Production and drying of 
added- value probiotic and/or starter 

powders (M17-M31). 
Task 2.6. Assessment of consumer 

acceptability (M19-M34).
Task 2.7 Elaboration of the fermented 
plant- based products by the SMEs
(M23- M42).
Task 2.8 Dissemination actions (M1-
M42).



WP 2. Innovative Plant-based dairy analogues 

1 2 3 74 5 6 8 9 10 11Fermented almond beverages

Legume and nut-based beverages

High level of immune properties in vitro

LAB
PAB strains

Yogurt-type fermented probiotic gel
Enrichment of almond milk with ChickP
(target 4% of protein)
No protein precipitation after heat 
treatment
Firm gel with low syneresis after 
fermentation
Need to add sucrose (2.5%) so that the 
strain can acidify enough (pH    4,5)
Sweet, slightly acidic, milky/yogurt taste
level of immune properties in vitro



WP 3. Potential plant-based flours and validation for bakery products and pasta

Partner Supplier Flour Species 
BUU Turkish local 

supplier 
Mahmut Molla chestnut Castanea Mahmut Molla 

BUU Turkish local 
supplier 

Osmanoglu chestnut Castanea Osmanoglu 

BUU Gluno Glutensiz Chestnut Castanea sp. grown in Aydın region 
IRTA IRTA Chickpea Cicer arietinum Local landrace Cigronet 

de l’Anoia 
IZTECH Ingro Pre-cooked white bean Phaseolus vulgaris Dermason type 

grown in Turkey 
IZTECH Ingro Carob Ceratonia siliqua Turkish fleshy type 
IZTECH Naturelka Carob Ceratonia siliqua Turkish fleshy type 
IZTECH Ingro Pre-cooked chickpea Cicer arietinum Kochbashi variety from 

Mid Anatolia 
IZTECH UKKOP Pre-cooked chickpea Cicer arietinum Kochbashi variety from 

Mid Anatolia 
IZTECH Naturelka Pre-cooked chickpea Cicer arietinum Kochbashi variety from 

Mid Anatolia 
IZTECH Ingro Hazelnut Corylus avellana PDO Levant kalite 
THC ARO Almond Prunus dulcis Nonpareil 
THC ARO Almond Prunus dulcis Um El-Fahem 
THC ARO Carob Ceratonia siliqua grown in Israel 
THC ARO Lupin Lupinus pilosus grown in Israel 
UMIL LM Pre-cooked green lentil Lens culinaris 
UMIL Martino Rossi SpA Chickpea flour Cicer aretinum grown in Italy 
UMIL Martino Rossi SpA Heat-treated chickpea Cicer aretinum grown in Italy 
UMIL Martino Rossi SpA Red lentil Lens culinaris grown in Italy 
UMIL Martino Rossi SpA Heat-treated red lentil Lens culinaris grown in Italy 
UMIL Martino Rossi SpA Green pea Pisum sativum grown in Italy 
UMIL Martino Rossi SpA Heat-treated green pea Pisum sativum grown in Italy 
UMIL LM Chestnut Castanea sp. grown in Italy 
UMIL LM Defatted almond Prunus dulcis sp. grown in 

Mediterranean area 
UMIL LM Defatted hazelnut Corylus avellana sp. grown in 

Mediterranean area 
UMIL UNIO Hazelnut Corylus avellana PDO Avellana de Reus 
UMIL UNIO Roasted hazelnut Corylus avellana PDO Avellana de Reus 
UMIL UNIO Defatted hazelnut Corylus avellana PDO Avellana de Reus 

and Local landrace Comuna 
UMIL UNIO Partially defatted roasted 

hazelnut 
Corylus avellana PDO Avellana de Reus 
and Local landrace Comuna 

SORTEGEL SORTEGEL High-quality chestnut 
flour 

Castanea PDO Terra Fria grown in 
Portugal 

SORTEGEL SORTEGEL Low-quality chestnut 
flour 

Castanea PDO Terra Fria grown in 
Portugal 
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WP 3. Potential plant-based flours and validation for bakery products and pasta

University of Milan 
(UMIL), partner 
leader of WP3, 
performing 
technological 
analysis (e.g., 
color analysis, 
foaming capacity, 
oil absorption 
capacity and water 
retention capacity) 
in legumes and nut 
flours, in order to 
evaluate the 
potential plant-
based flours.
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WP 4. Innovative added-value traditional ready-to-eat meals
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WP 4. Innovative added-value traditional ready-to-eat meals

Interconection with WP5

Puddim castanha Haselnussomelette

Sugar Sugar-free Gluten Gluten-free

Sensorial                                                              Sensorial



WP 4. Innovative added-value traditional ready-to-eat meals



Power BI as a means to explore LocalNutLeg results
WP 6: Dissemination, Communication and Exploitation Plan















Thanks for your attention

Ingrid.Aguilo@irta.cat
Institute of Agrifood Research and Technology (IRTA), 

Postharvest, Processed Fruits and Vegetables. 
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