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Which is the main objetive?

The main aim is to develop a dynamic and modular agent-based simulation tool that will analyse the
link among biodiversity, the agri-food value chain, the environment, consumer’s preferences and
health. The idea is to introduce and spread the use of underutilized, genetically diverse crops and their final
marketable products to the consumer’s plates adopting a demand-driven approach (fork to farm). The
ultimate outcome of the project are novel food dish recipes and processed food products from the
underutilized, genetically diverse crops which will result from the extensive breeding programme foreseen
within the project. In particular, 7 pilot cases in 12 countries are planned for the cultivation of underutilized
crops serving also as a data source for the definition of specific key performance indicators for policy
impact assessment, environmental assessment and ensuring compliance with regulations and standards for
the inclusion of underutilized, genetically diverse crops to the agri-food value chain.

‘ BioValue specific objectives

1) To review the existing agri-food value chain state-of-the-art modelling tools and review the
cultivation trajectory of underutilized, genetically diverse crops. Such a review will include
databases and tools modelling the production processes, investment planning, quality control, price
transmission and product delivery channels. It will also include a review of the causes and conditions
that the consumption and cultivation of numerous crops (legumes, vegetables) were altered or
completely eliminated over the course of time.

To elaborate a characterization of agents’ behavior combining available data with participatory
research findings. The characteristics of each agent in the agri-food value chain will be assessed by
employing datasets, particularly focusing on capturing the heterogeneity of individual agents.
Participatory research will also be employed to accurately describe each agent group as well as to
identify key drivers and parameters likely to influence agents’ decision-making.

To develop a breeding program to exploit genetic biodiversity. Through seven paired pilot cases in

the eight pilot case countries (Cyprus, Germany, Greece, Estonia, Italy, Norway, Spain and Turkey),
different farm systems will be tested where participatory breeding programs will be applied in seven
main plant species (Lens culinaris, Lathyrus spp., Fagopyron spp, Tomato ideotypes, Eggplant
landraces, Cucumis melo var. flexuosus and Sonchus oleraceus) in order to assess their yield potential,
adaptation and compatibility, efficiency and economic performance, following standardized protocols of
experimental setup and cultivation techniques of precision agriculture. The breeding program will
include analysis of biodiversity at the soil, farm and agro-ecosystem level.




1. BioValue project

.\1) J
W

4) To develop a food dish-driven approach to genetically diverse food products. Through development
of novel food dish recipes and processed food products by food scientists, culinary experts, nutritionists,
and chefs and through validation of recipes for dishes and processed food products by an international
consumer sample, final products based on genetically diverse crops will be evaluated for their sensory
characteristics and consumers’ willingness-to-pay. Further, food dishes will aim to promote healthy and
environmentally friendly diets.

To produce a behavioral and networking model of agents’ interactions in order to evaluate the
BioValue tool towards the optimization of biodiversity throughout the value chain. Employing the
information collected in the course of the project and the available databases, a behavioural and
networking model will be parametrized to characterize the agents’ interactions, based on refining
existing models and previous research experience. The resulting BioValue dynamic and modular
simulation tool will provide an interactive framework to turn information into outcomes and will be
employed in assessing the impact of increased biodiversity scenarios, as well as climate change, water
availability, policy, land and market scenarios at the farm, regional and EU level. In addition, the effects
throughout the value chain will be explicitly modelled revealing synergies and conflicts.

To compile, analyze and present the produced information in an optimal and novel way
maximizing stakeholder’s involvement. The visualization of the information produced by the
BioValue tool is key to ensure an adequate applicability and usefulness to stakeholders. This will include
direct connection of the user-friendly interface to existing Information and Communication
Technologies. Furthermore, processed food products and production processes of the final dishes
prepared will be provided in an interactive online handbook/cookbook, of value to both consumers and
wholesalers/food processors.

To confirm and promote a long-lasting use of the proposed new products via a dynamic and
balanced relation between what the consumer needs in her/his diverse and healthy diet and the
farming practices. Through the extensive research of consumer perceptions, attitudes and preferences
towards the final food products and novel dishes, prepared using underutilized traditional crops, their
nutritional and commercial value will be validated. Then, promotion activities will be proposed for their
long-term gastronomic integration on consumers’ food habits as well as their existence in the market for
the benefit of both consumers and value chain agents.

To maximize the adoption of the project’s outcomes by communication activities and involvement
of a broad range of stakeholders from farming, agri-food value chain and policy. The dissemination
and communication activities will help to raise awareness of the new simulation tool and of the novel
dishes and processed food products in a broad range of stakeholders, including farmers, agri-food value
chain practitioners, consumers, nutritionists, chefs, food policymakers and academics.
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Several pilot cases have been designed aiming at spreading the underutilized and genetically diverse
crops from small regions or islands to all over Europe and therefore enhancing the biodiversity of
cultivations. The 7 pilot cases that have been selected as the respective underutilized species meet
some of the following criteria: Water-energy efficient, environmentally resilient, high nutrition value,
antioxidant-rich, protein-rich, gluten free, high potential to enter in the food value chain, high potential
to incorporate in the consumers shopping basket.

What is going to be cultivated within BioValue?

Let’s get to know more about tomatoes. They contain:

» 95% of water, and minimal fat.

» Vitamin A, ascorbic acid, potassium, and folate are present in significant concentrations in tomatoes.
» Phytochemicals like carotenoids (lycopene, phytoene, and g-carotene) and polyphenols (flavonoids,
flavanones, and flavones) are also present in significant amount in tomato (Tan et al. 2010).

[Pilot Case #5] 2 tomato genotypes

Description: A major category of vegetables with a wide range of

color, shapes, sizes, tastes. Usually tropical or subtropical origin

|therefore during the winter are cultivated in protected

\enwronments (greenhouse) from South to North Europe. Small

size tomatoes are become very popular nowadays. TRTH2150,

Q \frun size about 50 gr, local name Rousiko, excellent yield —

TRTH1770, fruit size about 15-20 gr, very high antioxidant
capacity.

Status: Milos Island in Greece. It could be extended in protected
environments (greenhouse) from South to North Europe.

Main properties: It contains water (95%), carbohydrates (4%) and
minimal fat and protein.

Nutrition/Health: Higher sugars content than the larger tomatoes,

high concentration of phytochemicals, moderate source of vitamin
C, high postharvest storage potential and easy handling during
cooking.

Advantages: Environmental resilient (in a protected or free
environment), high nutritional value, antioxidant-rich, vegetarian
diets, minimal calories, high potential to enter in the food value
chain, high potential to incorporate in the consumers shopping
basket.




3. Our Recipes - Dandelion & Tomato Salad

Followour novel recipe for preparing this delicious salad!
designed by our partner CAPNUTRA

DANDLELION &
TOMATO SALAD

A healthy explosion of flavor,

excellent aftertaste!

W Bepeeors

Wash and clean the dandelion leaves,

150g of dandelion leaves (or sowthistle) | R .
) g tomatoes, and zucchini. Slice the zucchini

2-3 medium size fresh tomatoes - . .

; thin (or Armenian cucumber), and cut the
Rousiko . ;

) x tomatoes into slices.
4 small zucchini (ideally Armenian
cucumk?er) ) ) Leave the sundried tomatoes to drain from
8 sundried tomatoes - Rousiko = the oil; Cut tomatoes into small pieces and
save two tablespoons of this oil for

Dressing: dressing.

4 teaspoons of balsamic vinegar

2-3 teaspoons of dandelion syrup Prepare and combine sundried and fresh

()

1teaspoon of yellow mustard tomatoes, zucchini (or Armenian
Himalayan salt and black pepper to taste ‘

cucumber), and dandelion in a salad bowl.

4 In a small bowl, make the dressing by
whisking together the olive oil, vinegar, salt,
pepper, sundried tomato oil, honey, and
mustard.

—  Pour the dressing over the salad and toss
B to combine. Add more spices to taste.

Garnish the salad with dandelion flowers.

FOR MORE RECIPES CLICK HERE ‘



https://www.capnutra.org/
https://www.biovalue-project.eu/wp-content/uploads/2022/12/CAPNUTRA-Biovalue-recipes.pdf
https://www.biovalue-project.eu/
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Tell us about your role in
BioValue

Ecozept is involved in various tasks relating to the
socio-economic aspect of biodiversity. We are
bringing our skills to bear on the analysis and
structuring of value chains, market research,
consumer behaviour and labelling. We are primarily
involved in WP3 and WP8 on the study of
biodiversity within value chains. We are involved in
WP5 on the study of consumer perception of
Biovalue products and, more generally, cultivated
biodiversity. Finally, in WP9, which we are leading,
we are looking at the labelling of products that
contribute to biodiversity and their overall
environmental, social and economic impact. We are
also involved other work packages related to these
activities: WP6 and WP?7.




4. Interview with ECOZEPT

What are the key messages thatyou would

like to transfer to the BioValue audiences?
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4. Interviewwith ECOZEPT

What are the results of BioValue
which you are anticipating the most?

In the frame of tasks, we are leading in Work Packages 5 and 9, we will
conduct a consumer survey. The aim will be to gain a better understanding
of how Biovalue products and products contributing to Biodiversity are
perceived by consumers and thus to develop an appropriate marketing
positioning. After conducting several qualitative stages (focus groups,
sensory tests, homecooking tests) and literature searches, we are in the
process of formulating several hypotheses on this subject. The idea, via this
guantitative online survey shared across the 12 countries involved in the
Biovalue project, is to confirm or refute these hypotheses and thus gain a
better understanding of consumers.

WANT TO LEARN MORE ABOUT ECOZEPT?
CHECK OUT THEIR WEBSITE! ‘



https://ecozept.com/
https://www.biovalue-project.eu/

) 5. News

BioValue’s Mediterranean Diet In The

Newspaper “Chaniotika Nea”

We’re glad to share that BioValue’s
pioneer research on the benefits of the
Mediterranean diet has been published in
the local newspaper “Chaniotika Nea” in
Crete! Our study reveals how the
Mediterranean diet, particularly the eating
habits in Crete, can have a deep impact on
biodiversity conservation, environmental
protection, and sustainable use of water
resources and soil.

W

BioValue

BioValue’s Mediterranean
Diet in the Newspaper
"Chaniotika Nea", Crete

On the 6t of June 2023, the Mediterranean Agronomic Institute of Chania collaborated with

the Cypriot Association of farmers, and organized a remarkable event in Larnaca (Cyprus)
dedicated to the Mediterranean diet. Over 2000 farmers and families attended this event,
where the talented chefs of MAICH delighted everyone with delicious meals and dishes
inspired by BioValue’s recipes.

Pilot Case Update!

Our partners from the Ege University performed a pretest of
the 2 Greek genotypes (2150 and 1770), 2 hybrid varieties
(cvs. Sylviana, Dirk) and 2 Turkish local genotypes (cvs. 25,
59).

Now the stage continues for
seed multiplication to have
some results of different
seed performance. The
pretest results will be
available soon. Stay tuned
for more information
regarding this matter!



http://www.iamc.ciheam.org/

; 5. News

BioValue questionnaire

Ready to be a part of

FPVElLe [Proeeis i’ BioValue project questionnaire (EN)

Thank you for participating in BioValue project (hitps://www.biovalue-project.eu/).
We hope you enjoyed all the recipes!
Please provide us your fesdback before 15.01.24.

1. We hope you tried all our recipes, but just in case, please specify which recipe have you dane:
D Dandelion & tomato salad

Buckwheat & grass pea stew with eggplant

Baked eggplant & potato 3 la Papa Alexie

Lentils 25 an appetizer

0 O 0o O

Buckwheat pockets filled with walnuts & dried fruits

2. BioValue 1s an European Union’s project. In which county did you do the recipe?

Enter your answer

3. Were the recipes clear enough? If anything was not clear, please clarify:

Enter your answer

4, Was it easy for you to prepare the recipe(s)? Did you have all the equipment at your disposal?
If you encountered any difficulties while preparing the recipe(s) please clarify.

Enter your answer

We would love to have your feedback!
Find out the recipes on our website and participate here = 4



https://forms.office.com/e/JMZ5cqFiht
https://www.biovalue-project.eu/novel-food-recipes/
https://forms.office.com/e/JMZ5cqFiht

) 5. News

BioValue questionnaire

5. What do you think of the recipe, notably in terms of taste and appearance? Please provide
any comments that you consider important.

Enter your answer

6. What do you think of the ingredients used in terms of availability, user-friendliness, ethics,
environment, etc.?

Enter your answer

7. We would appreciate it if you could send some pictures of your dishe(s): info@biovalue-
project.eu

Enter your answer

8. Do you have any other comments on the recipe(s) (i.e difficulties, suggestions, etc?

Enter your answer

9. Please specify your relationship with cooking. Are you a food blogger, or do you enjoy
coaking. How often do you cook?

Enter your answer

We would love to have your feedback! [%’ %ﬁ’“ 11
Find out the recipes on our website and participate here = ;;



https://forms.office.com/e/JMZ5cqFiht
https://www.biovalue-project.eu/novel-food-recipes/
https://forms.office.com/e/JMZ5cqFiht

) 5. News

Biovalue Youtube channel

We are excited to announce
that BioValue has now a
Youtube channel!

|
|

BioValue is now
on YouTube!

)

Check out our last video! This video is based on our
study "Assessing the Interlinkage between Biodiversity
and Diet through the Mediterranean Diet Case”

Click the image to check the video on YouTube!

u CHECK OUT OUR YOUTUBE ACCOUNT 12



https://www.sciencedirect.com/science/article/pii/S2161831323002806
https://youtu.be/Pv4bneI7RNs
https://youtube.com/shorts/cTYBf5SkqgM?si=x2TME7GwsgW8LjVO
https://www.youtube.com/@BioValue_Project/videos
https://www.youtube.com/@BioValue_Project/videos
https://youtu.be/4k-VaWDTa_k

) 5. News

BioValue Instagram

Exciting news! The BioValue Project is also present at Instagram!

biovalue_project  EditProfile  Viewarchive )

9 posts 4 followers 20 following
b
"4 BioValue Project H2020
v, H2020 EU- funded research project aiming at improving agrobiodiversity throughout the food

chain,
& www.biovalue-project.eu

& POSTS [l SAVED & TAGGED

_Agent-based
Simulation Tool

Enhance biodiversity in the
agri-food value chain

CONTACT

mattas@auth.gr
htips//www.blovalue-project.eu

Bio Value

Terms and imprint  UrhDaG/MStV  Locations Instagram Lite  Threads Contact uploading and non-users  Mata Verified

English (UK} v © 2023 Instagram from Meta

O'I CHECK OUT OUR
INSTAGRAM ACCOUNT

13



https://www.instagram.com/biovalue_project/
https://www.instagram.com/biovalue_project/

) 5. News

First review meeting

14th European Conference on
Precision Agriculture (ECPA)

We are excited to share the success our
first review meeting with the European
expert  team! This
milestone highlighted the progress made
in various work packages. The meeting
included discussions on agri-food value

Commission’s

chains, innovative food development,
pilot case studies, crop performance
evaluation, simulation tools, and

stakeholder engagement. We are looking
forward to our next review meeting!

A side event was scheduled on 5 July
during the 14th European Conference
on Precision Agriculture (ECPA), to
talk about the European projects of our
partner Confagricoltura, during which
BioValue project was also presented by
Luca Mulazzani.

aConfagricoItura

The 14th ECPA encompassed the results of the
ongoing research and applications in precision
agriculture. Organized under the auspices of the
International Society of Precision Agriculture
(ISPA), by the Department of Agricultural and
Food Sciences of the University of Bologna, the
ECPA sessions presented Precision Agriculture
from the point of view of scientists, agronomic
consultants, consultants, popularizers, agronomists,
producers and other professionals.




) 5. News

24-month meeting in Giel3en

We are happy to reach our 2-year
anniversary with a significant
milestone: our 24-month consortium
meeting in Giellen, Germany. Over
these two-day meeting, our dedicated
team dove deep into our research,
discussing our objective of enhancing
: _ . . = crop diversity and its positive impact on
s sigar wusvess | the agrifood system and the climate.
Looking forward to our next meeting!

GIESSEN

First Conference on biodiversity:
Agrobiodiversity Along The Value Chain

We are excited to share the success of the biodiversity
conference, a collaborative effort by CROPDIVA, and
supported by BIOVALUE, RADIANT, and DIVINFOOD.
The event took place in Ghent, Belgium from December
4th-gth 2023.

The conference, named “Agrobiodiversity along the
Value Chain” aimed to explore and promote the
importance of biodiversity in agriculture. Experts and
researchers from diverse fields shared their insights,
fostering discussions on sustainable practices, cooperative
initiatives, and the integration of underutilized crops in
value chains.

The BIOVALUE project played a pivotal role, with its
experts contributing valuable presentations and speeches.
Prof. Panagiota Sergaki, Dr. lIrina Solovieva, and Dr.
Marija Ranic delved into crucial aspects of sustainable
agriculture, crop diversity constraints, and innovative
approaches to underutilized ingredients.

We extend our gratitude to all participants and especially to
Prof. Konstadinos Mattas for his role in shaping the
conference as a member of the scientific committee.




BioValue’s recipes travelled to Hungary

Szotyi miivek, a prestigious cooking site, presented

their experience and feedback with cooking the

BioValue dishes:
Dandelion and tomato salad
Eggplant casserole with porridge and lentils
Eggplant loaded with potatoes, Papa Alexie style
Red lentil appetizer

So what are you waiting for?

Sign up now &let’s work together
to enhance biodiversity in agriculture!

16


https://www.szotyicreations.hu/biovalue-project/
https://www.biovalue-project.eu/
https://www.biovalue-project.eu/
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https://www.auth.gr/en/
https://www.capnutra.org/
https://www.axia-innovation.com/

,. © 6.Progress Update

N

Milestones Achieved

Milestones Achieved by: @idener ' CAPNUTRA

L

Requirements for all models
implementation defined
IDENER, M24

Assessed nutritional qualities/
characteristics of underutilized
genetically diverse crops
CAPNUTRA, M24

Designed recipes for novel processed
food products
CAPNUTRA, M24

Compiled sensory evaluation and tested
usability of new food Products
CAPNUTRA, M24



https://www.capnutra.org/
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The Consortium

SN\ ARISTOTLE From the beginning of our project and in
‘ ' J%JUNIVERSITY OF order to ensure an efficient and
7 THESSALONIKI articulate  coordination and
implementation, the BioValue
consortium  formed the following
internal collaborative teams:

$ .:". CAPNUTRA ” ]_[ University o

Technology

-Eesthaaullkuul f (\) |dener General Assembly: All  Partner

""""""""""""""""" Leaders form the project’s General
Assembly

JUSTUS-LIEBIG-
W unversar | €C0) ucom‘agricoltura é
GIESSEN ECOZEPT —
. & NIBIO
\\ "&SQHSUS TN X NORWEGIAN INSTITUTE OF
\ CIHEAM LGNSV Bioland

AXIA INNOVATION

Executive Management Board: All
Work package Leaders form the
Executive Management Board (EMB)

MAI CHANIA

Exploitation and Dissemination
Team (EDT): AXIA [Leader], AUTH,
CIHEAM/MAICH form the EDT

Contact Scientific Internal Committee (SIC):
Konstadinos Mattas AUTH [Leader], MAICH, JLU,
Coordinator / Administrator: mattas@auth.gr CAPNUTRA form the SIC

Asterios Theofilou Data protection officer: Project’s Data
Management issues: tasterios@agro.auth.gr protection officer is IDENER

. @BioValue Prolect
o @'B\iovalueProject ° @BioValue Project

)
This project has received funding from the European Union’s Horizon 2020 research \\
and innovation programme under the grant agreement number 101000499.
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