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Reviews on the EU plant protein sector …

European Commission Independent groups



• Variety x Environment x Management

Best Variety x Optimum Environment x Excellent 

Crop Mgmt. = Yield    Quality

What are the protein challenges for EU?

• Varietal choice low v. cereals

• Grain legume yields below potential

• Limitations in food technology and techniques

• Animal feed v. Human food 

• Premium supply chains absent

• Labelling concerns – sustainability front of pack 

labelling scheme

• Consumer knowledge gap – preferences evolving

https://valpropath.eu/knowledge-point/ 

https://valpropath.eu/knowledge-point/


Core ambition ?

Deliver novel value opportunities from plant 

protein crops, focus on circularity and value 

chain resilience 

More value from what is   

already produced



Right crop in the right place for the right market



?
?

?
Can I maximise return 

from my protein crop?

What is the best crop to 

grow in my region?

How can I maximise 

yield/quality potential? 

Producers

Food manufacturers

Processors

Do I need to invest in a plant 

processing facility?

From where can I get a 

consistent supply of raw 

material?

What technologies should I 

use?

Is there a market for plant 

based products?

What products can I make?

Is there a consistent supply of 

ingredients available?

Many unanswered ‘?’



7



• On farm processing (milling for food/feed)

• Variety testing (database of suitable varieties 
per region) (e.g. lupins, field pea, faba beans, 
chickpea, lentil and peanut)

• Intercropping of pea and bean 

• Farm to shelf nutrient tracking (dashboard & 
labelling)

• Cross region synergies (logistics and 
packaging)

Innovative production systems

What are we doing?



✓ Multiple sustainable business models

✓ Demonstrate potential

✓ Give confidence to stakeholders and empower their transition

Business Models in Development

✓ Legume pasta

✓ Smart labels – Nutrient tracking tool

✓ Developing the peanut industry in Europe

✓ Using pulse flours in confectionery products

✓ Hermetic bagging systems to enable cross-regional applications 
for plant proteins

✓ Technologies that allow localised processing of plant proteins

https://valpropath.eu/business-models/ 

Develop working business opportunities

What are we doing?

https://valpropath.eu/business-models/


IPS 3: Agronomic actions in practise…



Bean

Pea

Pea Tendrils



By Sheila Alves



• De-hulling, milling and extrusion 

• Wet v. dry fractionation → 
isolating protein

• Microwave processing → 
cooking

• IR spectroscopy → nutrient 
analysis

Evaluate innovative processing approaches

What are we doing ?



• Baked products using 

pea/bean flour

• Plant based 

beverages

• Hybrid based 

products

• Pastas and veggie 

burgers

End product formulation

What are we doing ?





Why do we need to do this ?
Richard.lynch@Teagasc.ie

Project Manager
https://valpropath.eu/

mailto:Richard.lynch@Teagasc.ie
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