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Background
➢BSc in Food Technology

➢PhD in Dairy Science

➢Expertise in ingredient functionality, 

food product development and 

reformulation

➢Food industry & academia career



FoodSEqual project



Our 
partners



Tower Hamlets, London

Brighton & Hove, Sussex

Our communities



Engagement with 
communities



Current diets and 
aspirations



Desire for change



Time for less crisps



Co-created product concept brief

➢ Taste: More filling/satisfying

➢ Texture: Crunchy

➢ Main ingredients: Protein/Fruits/Vegetables/Fibre/Lentils

➢ Appearance: Vivid colours, not wet looking food, appealing 

packaging

➢ Flavour: Strong flavours

From potato to pulses



Pulses & 
pulse-based 
snacks



Current market of 
pulse based snacks



Consumers prefer 
pulse based snacks



Baking
Deep fat 

frying
Air frying
Extrusion

Processin
g methods

Ingredient 
type

Product 
type

Fava (broad 
beans)

Chickpea
Lupin

Yellow pea
Green pea

Cracker
Directly 

expanded 
snack

Pulse based snack 
development



Why?
➢ Fava is ideal for UK cultivation

➢ Rich in macro & micronutrients

➢ Natural nitrogen fixer

➢ Gap in the UK market

➢ Consumers prefer pulse-based snacks

A new fava bean snack



Fava bean, 
yellow pea, 
green pea 

& rice flours

Materials Method Product

Twin screw 
extrusion

A new fava bean
snack



✓Can hold protein & fibre claims

✓Is low in fat

✓Is gluten free

✓Contains UK pulses

✓Received positive community feedback

Our snack



✓Prototype optimisation

✓Consumer study

✓Commercialisation pathways

Future work



Thank you!
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