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Concrete Deals

Ideation & concept
analysis Product Launch

[technical market research/
technical prototype blueprint/

Recipe
development S
& prototyping e
[technical file anda YSlS.
development/flav [taste and quali
or development test with external
and taste target audience/
tests/ price
calculation/
Test space
. fuse lab and test
Process & production space/equipment,
optimalisation materials and

testsfchullenge

{upscaling/stability/sourcing/
test/stock/

taste tests/challenge tests/

Production management
[ project management/application on site/



Terroir

Chefs & Bartenders
[flavor [taste/creativity

Scientists

[technology /knowledge/
innovation/expertise/
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Food companies

/industrialization/upscaling/
consistency/stability/
ingredients/
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Food Start ups

[inspiration/trends/novel
concepts/consumer
insight
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GEFERMENTEERDE KDOL
CHOUX FERMENTE

Water Eau JB4%

Wete kool -Chow blanc 31%
Chirese koal - Chou china i 11%
Rietsuker Sucre de canne 4%
Wartel - Carotte 3.5%
Garraaipoeder - Poudre de creseites 2.9%
Zeemer Mgues 7%

Lente-ui- Digran jeuns 2%

Zout -5l 1%

Soqasaus - Sauce soga 1L5%

Loak - &d 1.5%

Gembersap- Jus g gingembre T
Chilpeper - Pment rguge 0TS

Levends melbzuwrbacheren « 0LT%

Bacténes lactigues viaanies < 0LT% O O O
Losk Watler Chilgaper

ALLERGEMNEN - Saja- Schaaldeeren Al Jus de gingembra Eau Penent rouge

ALLERGENES - Saja Crestaces
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https://www.streekproduct.be/sites/default/files/styles/gallery/public/gallery/N7K_3430_3.jpg?itok=2SFAVl5G
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