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Community’s aspiration: What we found

A healthier, convenient & more satiating v Market Gap for fava bean snacks

alternative snack to potato crisps.
v Developed an extruded prototype based on

Co-creation approach the product brief

What'’s it Made of?

What does it Taste like ?

Community Academic Community v Claims : Fibre, Protein Gluten Free
Researchers o Members
esearchers
Co-created Product Brief Challenges
- 1. Need for twin innovation on supply chain
fruts, and policy
& pulses 2. Snack development trials are long.
R Optimisation is necessary.
3. Food industry & retailers need to get
SRS onboard
Convenient
L Strong What Next ?
pacsf(aging flavours . . .
- » Consumer study in Whitley Reading
L » Optimisation trials
» |P/License
» Commercialisation (funding required)
Developing the Concept > Assessment of social, environmental,

financial and health impact, compared to

» Evaluated potential of different pulse _ _
fried potato crisps

» Developed snacks using fava bean,
chickpea, lupin, yellow pea and green pea FoodSEqual
flours at bench scale

» Assessed baking, air frying, and extrusion \ 1

TRANSFORMING:

UK FOOD
SYSTEMS

technologies to create a range of textures e Strategic Priorities Fund
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