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Valorizacao integral dos
recursos marinhos

Full Valorisation of Marine
Resources: Potential, Technological
Innovation and New Applications

SUMMARY

Research and development of new, convenient and nutritious food
products, based in different marine resources, with focus on the
promotion of diets that are:

Healthy Balanced Sustainable

Clean Label Scientific Claims Sustainably Sourced Ingredients
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All marine resources used are
sustainably produced in Portugal
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Marine Tartlet Base

Golden bream Microalgae with W Chickpea based Y,

lupin, Pesto Flavour
European anchovy

Microalgae with ”(5
cashew, Pesto Flavour

Peas and cashew

CLAIMS CLAIMS CLAIMS
Low in saturated fat Source of protein High in fiber
High in iodine Source of iron Source of calcium
Source of protein Source of calcium Source of phosphorus

Source of magnesium Source of zinc

Source of chromium
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