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Outline 

• Sector definition 

– People employed + Value added 

– National perspective 

• Innovation 

– Macro analysis 

• Modes, drivers, challenges 

– Micro analysis 

• What is innovation in the F&B sector? 
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The sector in figures… 

… people employed 
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The sector in figures… 

… value added in manufacturing 
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Most specialised activities… 

… on the basis of value added specialisation ratios (EU-27, 2006, Eurostat)   
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Most specialised countries… 

… on the basis of the share of value added in the non-financial business 

economy (EU-27, 2006, Eurostat) 

… 

… 

… 
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Innovation modes 
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Innovation drivers 
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Innovation challenges and policy priorities 
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Innovation in the F&B sector. Main issues 

• New products 

• Food safety 
– HACCP (Hazard Analysis & Critical Control Points) 

– Products 

• Meat, poultry and fish 

• Eggs & Dairy products 

• Fruits & Vegetables 

– Illnesses: E. coli, salmonella, parasites 

• New technologies and processes 
– Conservation and stabilization 

– Decontamination 

– On-line control 

• Environment 

• Gastronomic Development: creativity 
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Innovation in the F&B sector. 

• Needs from new population sectors (children, elderly, 

new communities –immigration-, globalization, tourism) 

and the own industry (no e-additives…) 

• Improvement in organoleptic properties (sensory 

information): taste, colour, odour and feel. 

• Nutritional aspects and health, 

– Aimed at specific population targets: 

• children, pregnant, elderly, cardiovascular 

– Reduction of some nutrients: 

• Saturated fats, sodium, sugars 

– Addition of some nutrients or bioactive components: 

• Dietetic fibre, vitamins, minerals… 

• Antioxidants, polyunsatured fatty acids…  
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Innovation in F&B. Main issues 

• Market demands products which are 

– Easy to cook 

– Lightly processed –keeping or improving its nutritional properties 

– Functional foods 

– Low in fat 

– Less salt -sodium 
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Thank you all for your attention 

• Some references (just a few): 

– Sectoral Innovation Watch Synthesis Report (slides: 7-8-9) 

• http://www.europe-

innova.org/c/document_library/get_file?folderId=26354&name=DLF

E-2921.pdf (accessed on 2010-04-14) 

– Azti-Tecnalia (sorry, in Spanish): 

• http://www.azti.es/idi.html (accessed on 2010-04-11) 

– Eurobarometer 

• Health and Food (Spec. Eurobarometer, 246, Nov 2006) 

• Risk Issues. Food Safety (Spec. Eurobarom. 238, Feb 2006) 

• Europeans and Biotechnology (Eurobarom. 64.3, May 2006) 

 

– josemari@labein.es 
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