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• IMPACT

• 77 projects approved by the Walloon Government 

• 252 products, services or processus developed 

• 14 EU projects funded 

• 4 TSSP Agri-food partnerships 
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• S3

• S3 = smart specialization strategy – FOOD priority sector

• Wagralim’s alignment (EU & regional) → regional initiatives 

• Ex. FoodWal 
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• Ingredients for a circular economy 
An inter-regional partnership promoting quadruple helix approach specialised in the agri-food 

sector, and more particularly in the production of innovative circular ingredients (nutritional, 

functional) intended for food processing industry and non-food applications, including feed, 

cosmetics, pharma, etc.

Food, feed, cosmetics 

We support the development of 
innovative ingredients for 
cross sectoral applications, 
while fostering circularity.
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• Ingredients for a circular economy I4CE aims to…
✓ Boost the economy
✓ Develop sustainable innovation & growth
✓ Catalyse & animate  the ecosystem
✓ Promote cross-regional cooperation

And explore new routes…
✓ To new ingredients
✓ With new raw material
✓ With new technologies
✓ To new applications and uses
✓ To better meet consumer needs
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•
Turning agri-food biomass into ingredients 

• text

• text

Green approaches

Extraction
Separation & 
purification

Stabilization

Vacuum drying
Freeze drying
Atomization
Spraying

Analysis

HPLC
MS spectrometry

Rheology
Enzyme assays

Fermentation

Liquid
Solid state
Precision

Conditioning & 
conservation

Microencapsulation
Coatings
High pressure
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Greener and resilient Europe 

Clusters, RTOs, regional authority, 

15 companies

• Biotech4Food
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• text
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• Food innovation and biotech ? 

• The agri-food sector is the first industrial sector in Wallonia in terms of 

turnover and employment, mainly composed by SMEs

• Fermentation and precision fermentation = most used processing 

technology = opportunities 
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• Biotech4Food• Identify new value chains 
• Alternative proteins from bacteria- or mycelium sources

• Probiotics

• Microalgae based products (protein/fats)

• Support innovation in food sector through biotechnologies
• Precision fermentation and fermentation, valorisation of side streams, enhancement of 

processes for food complements (probiotique), processing insectes for feed, dairy

sector
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• Biotech on EU level 
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• Strategic positioning

• Wagralim is dealing with the opportunities of biotech

• Positioning on EU level as cluster through topics 

• Positioning on EU level for our companies 

•  through the S3 partnership = strong consortium for calls 

•  through EU projects 
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THANK YOU!

betty.milano@wagralim.be

www.wagralim.be  

mailto:betty.milano@wagralim.be
http://www.wagralim.be/
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