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Combining Technologies to achieve significant binary Reductions in Sodium, Fat
and Sugar content in everyday foods whilst optimizing their nutritional Quality

Improving the Quality of Everyday Food

Using research and technological innovation, TeRiFiQ
will improve the quality of everyday foods and
achieve significant reductions in the levels of salt, fat

The TeRiFiQ consortium comprises 17 European
partners with a range of skills and expertise
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® Reduce sodium content (up to 30%) in different SME Partners: Research, Consumer studies
cheese types while improving fat quality. and Upscaling reformulated food
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® Reduce fat and sugar levels in “muffin”-type
products (up to 25%). The first three years will be devoted to research, with
® Reduce fat levels (up to 50%) in sauces used in technology transfer, including consumer studies and
ready-to-eat foods. the upscaling of reformulated foods to industrial level,

m Study mechanisms that control in-mouth perception carried out in the final year.

and cross-modal perceptions.
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Please visit our website at www.terifiq.eu for more information about the project




