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Innovative pulse and cereal-based food fermentations for human health and sustainable diets
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Making better choices with well designed meals
HealthFerm
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Can culinary design and meal staging enhance the acceptance and liking

Szutowska et al, (2021) of Plant-Based Fermented Food prototypes?

Ostlund, et al. (2024) - EPicturePrIights;:I
Kuosmanen et al. (2023) urope, Plante



https://doi.org/10.17951/h.2021.55.3.117-131
https://doi.org/10.1016/j.ijgfs.2023.100865
https://doi.org/10.3389/fnut.2023.1186165

PBFF prototypes
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Sourdough
(Fava bean flour)
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Plant-based steak
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planted

W sans additifs

Tempeh
Soy (FR) and Fava bean (SWE)

D

Plant-based cream
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Beyond prototype acceptance: does meal design add value?

HealthFerm
A staged sensory-development study in two consumer settings

Expert attributes Pilot + refinement Consumer test Consumer test

Umea Lyon France Sweden

4 6 211

PBFF prototypes dishes participants
Starters Desserts
Tempeh
Soy Tempeh Ragout, Buckwheat
Tagliatelle
/]

Pasta with fresh tomato, onion sofrito
and Fava Bean Tempeh bites
(TEM)

planted.
Steak
Steak with Pepper Sauce and Potato

Purée
(STE)

Acceptance — culinary-staging lift — JAR/penalty priorities — Menu combo / WTP / recommendation / context of consumption



Begrédnsad delning




Begrédnsad delning

Overall Liking of the dishes (FRA and SWE) N
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TAR m: 7.24, 95% CI [7.05, 7.43]
VEL m: 7.10, 95% CI [6.88, 7.32]
TEM

STE , D 13, 2.
CLA — m: 6.78, 95% CI [6.55, 7.02]

100% 75% 50% 25% 0% 25% 50% 75% 100%
Percentage of respondents

. Dislike extremely Dislike moderately Neither like nor dislike Like moderately . Like extremely
B Disike very much Dislike slightly Like slightly B Like very much
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Meal design generally added hedonic value
HeoIThFerm

Lift = Overall Liking — Prototype Liking

TAR : °

VEL : .
~ TEM , .
@
O st : .

CLA = ®

BRI ' °
0.0 0.5 1.0 1.5 2.0

Lift in liking (9-point scale)

Positive Large lift

lift means the finished dish exceeded Sl Wasail[s(:]::t?:flc’ Nt can still end in low absolute liking
the prototype impression within that : when the prototype baseline is

eating context. already weak.
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successfully lifted the Generally well-liked Novel product with low familiarity might
prototypes explain the lower liking of FB tempeh
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