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A palyazati felhivas célja

* Az innovacio felgyorsitasa olyan innovativ termékek, technologiak,
szolgaltatasok kifejlesztésének tamogatasaval, amelyek pozitiv valtozasokat
eredményeznek az élelmiszer rendszerben. Campden BRI e_

food and drink innovation

* Olyan projektek, amelyek egy vagy tobb, rovid id6 (max. 12-24 hdnap) alatt
piacra vihetd innovaciot eredményeznek az EIT Food altal kijel6lt terlileteken és
értékesitésik maximum 6 hodnappal a projekt befejezése utan mar mérhetd
bevételt (legalabb 10 000 EURO) eredményez.
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A részvétel feltétele: a szervezet

* Az EIT Food ezen palyazata nyilt. Barmely az Eurdpai Unidban és

a Horizon Europe-hoz tarsult orszagban legalabb 3 éve bejegyzett
(és a Horizon Europe részvételi feltételeinek megfelel8) jogi Campden BR|®_

személy pélyéZhat food and drink innovation

* Lealabb 3 évi kdzzétett Uzleti mérlege van. A tamogatas az utolso
3 Uzleti év atlagos forgalmanak maximum 50 %-a lehet.

* Legalabb 2 hivatalos, igazgatoként bejegyzett jogi képviselGje
van. Egy személybdl allé jogi személyek nem palyazhatnak.
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e A palyazonak nem kell az EIT Food partnerének vagy tagjanak
lennie.
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A részvétel feltétele: a konzorcium

* A konzorciumnak legalabb 3 részvételre jogosult szervezetbdl kell allnia,

legalabb 2 EU orszagbal, vagy harmadik orszagbdl, legalabb a tudasharomszog 2
szegmensébdl (vallalkozas/ipar, kutatas, oktatas/ egyetemek). Campden BRI e_

food and drink innovation

» Kotelez6 egy kereskedelmi hasznositast vallalo partner részvétele.

e Barmelyik konzorciumi tag lehet a konzorcium vezetd, de javasolt, hogy az
,Exploitation” partner legyen az.
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A részvétel feltétele: a palyazat

* Az innovativ megoldas technoldgiai készultségi szintje legalabb TRL5 a palyazat

bizonyitékat.
* (TRL 4 Technology validated in lab) food and drink innovation
* (TRL 5 Technology validated in relevant environment)
* Fel kell tintetni a piaci készliltségi szintet (Market readiness level)/(MRL), de

erre nincs minimum elvaras.

beadasanak id6pontjaban. Csatolni kell a TRL4 elérésének és demonstralasanak
Campden BRI@_

* Az eredmény hasznositasanak tzleti modellje.
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Tematikai kovetelmények

A palyazatoknak meg kell felelnilk a 3 szintd elvaras rendszerben szintenként

legalabb 1-1 elvarasnak.
1.  Missions; Campden BRI Q_

food and drink innovation

2. Focus areas;

3. Specific challenges within the focus areas.
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Az EIT Food altal kijelolt szakmai teriiletek

* Healthier lives through food /egészségesebb élet az élelmiszer segitségével/

* Net zero food system /
* Fully transparent, fair and resilient food system Campden BR| Q_

food and drink innovation

Részletesebb ismertetés az EIT Food Strategic Agenda-ban talalhato:

https://www.eitfood.eu/media/documents/EIT Food Strategic Agenda 2021-
2027.pdf#asset:52663@3:url
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https://www.eitfood.eu/media/documents/EIT_Food_Strategic_Agenda_2021-2027.pdf#asset:52663@3:url

Az EIT Food fokuszteriiletei / Focus areas of the EIT Food

Protein Diversification
Sustainable Agriculture
Targeted Nutrition
Sustainable Aquaculture
Digital Traceability

SR A o

Circular Food Systems
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1.Protein Diversification

* Challenge 1: Protein sources and raw materials
* Challenge 2: Process optimisation

* Challenge 3: Product development and quality
* Challenge 4: Consumer acceptance

2. Sustainable Agriculture

* Challenge 1: Reducing the use of natural resources

* Challenge 2: Sustainable and safe crop yield optimisation

* Challenge 3: Sustainable and safe livestock production

* Challenge 4: Resilient and robust agricultural systems and
supply chains
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3. Targeted Nutrition

e Challenge 1: Healthier Ingredients and products

* Challenge 2: Processing technologies for healthier product
* Challenge 3: Use science to improve health and nutrition Campden BRI @_

* Challenge 4: Consumer empowerment tools for all food and drink innovation

4. Sustainable Aquaculture

* Challenge 1: Optimise existing production systems
* Challenge 2: Develop new farming systems

* Challenge 3: Maintain and improve ecosystem health AZ NKFIALAPBOL
: : MEGVALOSULO
* Challenge 4: Improve supply chain for safety, quality and NEMZETI KUTATAS!, FELESZTESI
ES INNOVACIOS HIVATAL PRO]EKT

sustainability
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5. Digital Traceability

* Challenge 1: Improve safety and quality monitoring across the food supply chain

* Challenge 2: Develop modelling and forecasting methods to enhance supply
chain management Campden BRI @_
* Challenge 3: Create tools to detect environmental impact of the food chain food and drink innovation

* Challenge 4: Increase consumer trust in food traceability

6. Circular Food Systems

e Challenge 1: System optimisation for waste reduction
* Challenge 2: Waste and sidestream valorisation
: : AZ NKFI ALAPBOL
* Challenge 3: Sustainable packaging systems N
. _ MEGVALOSULO
* Challenge 4: Waste behaviour M oncecimee " | PROJEKT
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Az EIT Food tamogatas

* A tamogatas: az elszamolhat6 koltség 70%-a.

* Egy projekt 12 havonta maximum 600 000 EUR, 2 évre maximum Campden BRI e_
1,2 millid EUR tamogatast kaphat az EIT-tdl. A projekt id6tartama food and drink innovation

valtozo lehet, maximum. 24 honap.

A projektre kapott teljes tdmogatas egy részét (20-35%-ot) a
projekt lezarasa utan az U] termékbdl, technoldgiabdl,
szolgaltatasbol szarmazo bevételbdl vissza kell juttatni az EIT
szamara (Financial Sustainability), amely a befolyt 6sszeghdl Ujabb

innovaciok megvaldsulasat tamogatja. AZ NKFI ALAPBOL
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Pénzligyi fenntarthatosag

* Csak olyan projektet tamogatnak, amely megfelel a pénziigyi fenntarthatésag

kdvetelményeinek és vallalja azt.
Campden BRI @_

* A fizetési kotelezettség akkor kezdddik, amikor a termék vagy szolgaltatas mar a food and drink innovation

piacon van, kivéve ha a konzorcium/hasznosité partner azt a megoldast
valasztja, hogy el6bb fizet az EIT Food-nak.
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Pénzligyi fenntarthatosagi modellek

* 1. FRM1: A termék/szolgaltatas értékesitési bevételének megosztasa (kockazat megosztas)
A teljes EIT Food tamogatas minimum of 35%- anak visszatéritése a projekt befejezése

utdn 4 éven beliil. Campden BRIQ Y

food and drink innovation

* 2. FRM2: Egy Osszegli pénziigyi visszatérités

a) A teljes EIT Food tamogatds 20%- anak visszatéritése egy dsszegben, ha 1 évvel a projekt
befejezése utan torténik VAGY

b) A teljes EIT Food tdmogatds 20%- dnak visszatéritése egy 6sszegben, ha 2 évvel a projekt
befejezése utan torténik

* 3. FRM3: Bevétel megosztas egy osszegli visszatéritéssel kombinalva @ A7 NKFI ALAPBOL
(kombinalt valtozat) e s Il\)/[RES]\]g;I%OSULO

A teljes EIT Food tdmogatas 15%- anak visszatéritése egy dsszegben ES

teljes EIT Food tamogatas minimum 15%- anak visszatéritése a
Co-funded by the

eit ) Food termék/szolgdltatas értékesitési bevételének megosztasaval. European Union




Pénzligyi fenntarthatosag

* A 3 modell kozul egyet kdtelez6 valasztani

* Ha nincs értékesithetd eredmény, annak az egész konzorciumot érinté penzugyi Campden BRI e_
kévetkezményei vannak. .food and drink innovation
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Két beadasi hatarido

1. 2022 oktdéber 14. 12:00 6ra (kozép-eurdpai idd)
o0sszesen maximum 15 millid EURO

2. 2023 aprilis 13. 12:00 6ra (kozép-eurdpai idd)
osszesen legalabb 5 millio EURO

( eit ) Food
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Milyen tevékenységekkel lehet palyazni? (1)

* Hagyomanyos piac-kozeli K+F projektek

* Letez6 projekt teamek, melyek olyan kereskedelmi hasznositasi tervwel Campden BRI e_
rendelkeznek, amelyehez tovabbi tamogatasra van szukség az innovacid piacra food and drink innovation
viteléhez. Nem szuikséges, hogy ez korabbi EIT Food projektbdl szarmazzon.

e Létez6, mar bizonyitott technoldgia uUj alkalmazasa — mas élelmiszeripari
szektorban
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Milyen tevékenységekkel lehet palyazni? (2)

* Nagy kivaltott hatas (impact) képességgel rendelkez6 termékek

vagy szolgaltatasok koncepcidjanak bizonyitasa
Campden BRI e_
* Nagy kivaltott hatassal rendelkez6 technoldgiak vagy food and drink innovation
szolgaltatasok piaci demonstracios es |éptéknoveld

tevékenységei, melyeknek mar biztatdé eredményei vannak

« A fogyasztdi viselkedés megvaltoztatasat vagy a fogyasztd
szamara kedvez6bb kimenetekhez vezetd, |étez6 innovativ

programok kiterjesztése
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Milyen tevékenységekkel lehet palyazni? (3)

* Technologiai platformok és testbed szolgaltatasok kifejlesztése vagy meglévik

kiterjesztése, amelyek Uj innovacios képességeket kinalnak start-upok és KKV-k
szamara Campden BRI@_

food and drink innovation

* Innovacids versenyek tars-finanszirozasa meglévd finanszirozasi rendszerekkel
vagy szervezetekkel.
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Elelmiszeripari vallalati innovacio

A palyazat kifejezetten alkalmas

* piac-kozeli, rovid id6 alatt megvalosithaté Q
* élelmiszeripari vallalati innovacids projektek Campden BRI y

food and drink innovation

megvaldsitasara.
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Palyazati utmutato

Campden BRI e_

https://www.eitfood.eu/open-calls/eit-food-open-innovation-call-2023 food and drink innovation
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https://www.eitfood.eu/open-calls/eit-food-open-innovation-call-2023

Tovabbi informacio

e EIT Food CLC North-East:

web: https://www.eitfood.eu/in-your-area/clc-north-east
Campden BRI Q_

* Magyar EIT Food Hub/ Campden BRI Magyarorszag: food and drink innovation

dr. Seb6k Andras
a.sebok@campdenkht.com
tel: +36 1433 1470
Varsanyi Kinga

k.varsanyi@capmdenkht.com
tel: +36 1433 14

AZ NKFI ALAPBOL
| ‘ MEGVALOSULO
web: www.campdenbri.hu i wovicios i | PROJEKT
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1.Protein Diversification (1)

Challenge 1: Protein sources and raw materials

a. 1.1.a Novel protein sources and raw materials to diversify the alternative e
protein landscape for food and feed products Campden BRIQ Y

food and drink innovation

b. 1.1.b Increase the protein content and/or nutritional value of alternative
protein raw materials

c. 1.1.c Reduce barriers to and costs of expensive cell culture inputs (e.g.
media, scaffolds, cell-lines) to generate products containing alternative
sources of proteins
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1.Protein Diversification (2)

Challenge 2: Process optimization

a. 1.2.a Remove barriers to upscaling technologies for e
production and processing of alternative protein solutions Campden BRIQ Y

food and drink innovation

Challenge 3: Product development and quality

a. 1.3.a Solutions to improve the sensory and texture
experience of alternative protein products

Challenge 4: Consumer acceptance

a. 1.4.a Find ways to overcome low consumer acceptability of A7 NKEI ALAPBOL
alternative protein products (e.g. simplify ingredient list MEGVALOSULG
N EMZETI KUTATASI, FEJLESZTESI
Clea ner Iabel) ES INNOVACIOS HIVATAL PRO]EKT

( eit ) Food
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2. Sustainable Agriculture (1)

Challenge 1: Reducing the use of natural resources

a. 2.1.a Improve traditional farming practices e
Integration of multiple traditional farming practices to create Campden BRIQ Y

food and drink innovation

multiplicative value and improve them via techniques such
as remote sensing, cover cropping and non-synthetic
alternatives.

b. 2.1.b Develop new farming systems (e.g. vertical or
precision)
c. 2.1.c Avoid waste of natural resources
AZ NKFI ALAPBOL

MEGVALOSULO
NEMZETI KUTATASI, FEJLESZTESI
ES INNOVACIOS HIVATAL PRO] EKT

Challenge 2: Sustainable and safe crop yield optimization
a. 2.2.almproved production and control systems

b. 2.2.b Controlled environment farming

Co-funded by the
European Union

EIC ) Foo.2.c Reduce pesticides and fertilizers and develop biological

alternatives



eit

2. Sustainable Agriculture (2)

Challenge 3: Sustainable and safe livestock production
a. 2.3.a Develop active control systems for inputs, outputs and waste Campden BRI e_

food and drink innovation

b. 2.3.b Develop circular farming approaches

c. 2.3.c Find ways to reduce antibiotics / develop biological alternatives

Challenge 4: Resilient and robust agricultural systems and supply chains
a. 2.4.a Find ways to optimize crop resilience

b. 2.4.b Reduce use of fossil fuels in food system inputs

(e.g.fertiliserproduction) _ AZ NKFTALAPBOL
: : : : MEGVALOSULO
High and fluctuating prices of fossil fuels and doubts over N st [ OJEKT

their future availability mean that agriculture needs

to reduce its dependency on these.

Co-funded by the
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3. Targeted Nutrition (1)

Challenge 1: Healthier Ingredients and products
a. 3.1.aCreate healthier substitute ingredients

b. 3.1.b Make a broad range of healthy products
available for people of all ages and in all channels
(including out of home)

Having an established supply chain for healthy products,
including availability in retail chains, will enable an easy
way for sustained availability of health products across
several channels (emphasis is on the retail adoption of
healthy products)

( eit ) Food

Campden BRI e_

food and drink innovation
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3. Targeted Nutrition (2)

Challenge 2: Processing technologies for healthier product
a. 3.2.a Develop processing technologies (such as fermentation and other traditional processing
methods) that can improve nutritional parameters in food products
b. 3.2.b Develop processing technologies that reduce the cost of healthy products
Affordability is a key element for achieving targeted nutrition solutions (example, implement existing
technologies for preserving organoleptic and nutritional characteristics of food
Challenge 3: Use science to improve health and nutrition
a. 3.3.a Develop and apply substantiated and validated nutritional  biomarkers
Measurement of molecular and/or microbial analytes from blood (example, development of non-
invasive sensors (urine, saliva or sweat) with higher precision

b. 3.3.b Develop affordable diagnostic solutions using multiple biomarkers
and indicators
AZ NKFI ALAPBOL
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3. Targeted Nutrition (3)

Challenge 4: Consumer empowerment tools for all

a. 3.4.a Develop integrated personalized predicted models to drive e
consumer behaviour change for healthier nutrition / guidance for Campden BRIQ Y

food and drink innovation

consumers and Health Care Professionals.

Provide consumers with individualized dietary behavior change that
result in measurable health benefits (example, tools that aim to help
consumers take on healthy and safe habits).
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4. Sustainable Aquaculture (1)

Challenge 1: Optimise existing production systems

a. 4.1.a Develop automated production control systems that self- e
optimize and ensure traceability Campden BRIQ Y

food and drink innovation

b. 4.1.bldentify/develop sustainable inputs and outputs (including feed
stock, energy and genetics)

Challenge 2: Develop new farming systems

a. 4.2.a Develop new and novel sustainable and highly scalable
production systems (including sustainable inputs & outputs)

b. 4.2.b Create new foods from aquaculture (e.g. micro & macro algae,

. iy AZ NKFI ALAPBOL
new species, etc) 3 UL
" MEGVALOSULO
NEMZETI KUTATASI, FEJLESZTESI
£S INNOVACIOS HIVATAL PROJEKT

c. 4.2.c Develop circular/closed and integrated production systems
(e.g. aquaponic or IMTA systems) that result in multiple outputs with

(Eit: |=(:)C)C]imit water use and without waste Co-funded by the

European Union




4. Sustainable Aquaculture (2)

Challenge 3: Maintain and improve ecosystem health

a. 4.3.a ldentify/develop solutions to reduce negative and e
increase positive impacts on the ecosystem while also Campden BRIQ Y

food and drink innovation

improving resilience to climate change

b. 4.3.b Develop sustainable and low-impact disease control
strategies (prevention & control) while ensuring animal
welfare

Challenge 4: Improve supply chain for safety, quality and
sustainability

: . , AZ NKFI ALAPBOL
a. 4 .4.a ldentify/ develop solutions to improve seafood | MEGVALOSULG
safety & quality across supply chain including using and M E hwoicos it - | PROJEKT
J

adding value to waste

( eit ) Food
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5. Digital Traceability (1)

Challenge 1: Improve safety and quality monitoring across the food supply

chain
a. 5.1.a Develop rapid and precise detection methods for safety/ quality Campden BRI e_

food and drink innovation

monitoring and risk assessment throughout the food supply chain
b. 5.1.b Limit supply chain fraud and false legitimization

c. 5.1.clncrease coordination of responses to safety hazards

Challenge 2: Develop modelling and forecasting methods to enhance supply
chain management

a. 5.2.a Build digital systems to increase coordination of supply chain

. . g AZ NKFI ALAPBOL
operators as well as demand/supply modelling and forecasting 3

MEGVALOSULO
PROJEKT

b. 5.2.b Create models to improve processing efficiency (including
energy and waste reduction)

(Eit Foodh.2.c Develop technologies to evaluate and track product shelf-lives
to reduce food waste

Co-funded by the
European Union




5. Digital Traceability (2)

Challenge 3: Create tools to detect environmental impact of the food
chain

a. 5.3.a Generate quick, simple and scalable tools to assess
environmental impact

Challenge 4: Increase consumer trust in food traceability

a. 5.4.a Develop tools to facilitate the integration of traceability
information for a clearer and more reliable food labelling
system

b. 5.4.b Propose solutions to empower consumers to track
product shelf life

( eit ) Food
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6. Circular Food Systems (1)

Challenge 1: System optimization for waste reduction

a. 6.1.a Develop approaches across the value chain to
prevent over-production

b. 6.1.b Develop sustainable preservative systems to avoid
spoilage (e.g. create optimal and sustainable preservation
technologies, natural and environmentally friendly
preservative alternatives)

Challenge 2: Waste and side stream valorization

a. 6.2.a Develop methods to sustainably dispose or
reintegrate waste / side streams back into the system

b. 6.2.b Create new processing technologies to transform
waste into healthy food or feed products and raw

. materials
(EIt Food

Campden BRI e_

food and drink innovation
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6. Circular Food Systems (2)

Challenge 3: Sustainable packaging systems

a. 6.3.a Develop reusable and high-quality recyclable packaging systems
Develop packaging that is either reusable or can be recycled in a costCampden BRIQ ~

effective manner. Design and production of packaging to allow high recycling oog ang dnn movatior
rates.

b. 6.3.b Develop sustainable and affordable packaging systems with enhanced
food preservation abilities

Including biodegradable food packaging that are supported by adequate
waste collectionand  treatment as well as clear labelling for consumers.
@ AZ NKFI ALAPBOL

MEGVALOSULO
NEMZETI KUTAT.E\SI, FL]LESZTES[
ES INNOVACLOS HIVATAL PROJEKT

Challenge 4: Waste behaviour

a. 6.4.a Develop ways to avoid food materials being thrown away and/or

( : over purchased across the supply chain and by consumers. ]
ert Food P PPy Yy Co-funded by the
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