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Nové produkty na trhu  

• Analogie Freshness index FARMA 

PRŮMYSL 

• NOVÉ VÝROBKY UVEDENY NA TRH 

 V POSLEDNÍCH 5 LETECH 

• REFORMULCE, NOVÉ VÝROBKY 

• LEGÁLNÍ LIMITACE 

• MOŽNOSTI PRO INOVATIVNÍ FIRMY 
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Spolupráce s R&D 

• Vysoké náklady na vývoj 

• Spolupráce s akademickými institucemi 

• Pozice mé firmy  

• Sledování trendů 

• Reformulace 

• Nové výrobky 

• Spolupráce 
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souhrn 

• Award for innovative products 2018 
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Why develop new products? 

– How do you know when you need new products?  

 
• slow growth or no growth (to improve sale) 

• consumer demand for change 

• tight competition 

• market change (to lower prices) 

• higher-than-normal turnover in sales force 

• fewer inquiries from prospective customers 

• some competitors leave the market 

• laboratory detection problem 

• engineering technology 

• production improvement 

• packaging improvement 
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World Food Innovation Awards 2018: 

winners revealed 

• Best artisan product  

nejlepší řemeslný (domácí) výrobek 

• Buckley & Beale – Sprouted Genius 

Crackers 

 

• Finalisté 

Bfresh spitiko - ruční nápoje 

Dawn Meats - Vintage Reserve Hovězí 

suché 
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Best brand extension/limited edition 

• Arla Foods – Arla Protein Pouch 

• Finalists 

• Inner Mongolia Yili – Ambposial Flavored 

Greek-style Yoghurt 

Purbeck Ice Cream – The Jurassic Range 
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Best children’s product 

• For Aisha – infant tray meals 

• Finalists 

• Brownes Dairy – ‘A Hint Of’ range of milk 

Freedom Foods Group – Messy Monkeys 

Whole Grain Bites 

Global Food Industries – Chicken Quinoa 

& Kale Nuggets 

Little Dish – Cooking Sauces 
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Best convenience food 

• Veg of Lund – My Foodie 

 

• Finalist 

• Arla Foods – Arla Protein Pouch 

KLG Spice – Gold Cardamom Fruitas 

Mondi – SteamFast 
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Best health/wellness product 

• Turmeric Merchant – Turmeric Paste 

• Finalists 

• Blendi – Blendi Smoothies 

Buckwheat Healthcare Products Pte Ltd – 

Nutraceutical Berries Juice 

Oatlaws – Power Oats Pro 

Superfood Nutrition – Plant Based Protein 

Water 

WhyNut? WOW 
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Best technology innovation 

• Alberts – The Smoothie Station 

• Finalists 

• Nima – Gluten Sensor 

OAL – APRIL Robotic Weighing Station 

QualityFry – Fast Chef Elite + 

Veg of Lund – My Foodie 

Yili – Shuhua lactose-free milk 
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Widespread 

distrust has 

increased the 

need for food 

and drink 

manufacturers to 

be forthcoming 

about their 

ingredients, 

production 

processes, and 

supply chains. 
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Top innovative products 
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Mushroom grinder 

 

• Le moulin à champignons from Sabarot looks like a regular old pepper 

or garlic grinder, but it’s full of mill-dried mushrooms instead. Use it to 

season your next batch of rice or eggs, or even to elevate a steak or 

burger. 
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Quinoa in the shape of a sausage 

• There’s a definite vegan movement going on these days, and it’s no secret that quinoa is a 

great protein source for those avoiding meat. So it makes sense that more and more 

companies are trying to use it as a meat replacement. These quinoa and cereal 

“sausages,” (also from Sabarot), can be sliced and fried much like regular old frankfurters. 

Except they’re gluten free and a heck of a lot better for you. 
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Meat reduction or more, Flexiterians 



www.biocev.eu 

Science based food 
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Cholesterol-free plantain chips 

 
• We used to think plantain chips were a great potato chip substitute… 

which come in a variety of fresh flavours and aren’t just cholesterol 

free, but they’re also void of saturated fats and gluten. Now that’s what 

we call a snacking win. 
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Flavoured sugar cubes 

 

• Move over specialty teas, there’s a new flavour bomb in town and it’s about to change tea 

time forever. Taj Food’s Sugar Cubes come in a variety of flavours, but the saffron variety 

is unlike anything you’ve probably ever seen before. The product is 100 per cent natural 

and comes in a re-sealable package, and is perfect for experimenting with new baking 

flavours.  
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12 innovative food and drink 

products launched in Poland in 2017, 

2018 

• Vegan Cola DrinkLaunched by Vitamizu  

• Vegan Cola fits the plant-based eating trend 
by featuring an overt vegan claim and green-
themed packaging design. This new drink is 
free from preservatives and gluten, is 
sweetened with a mixture of cane sugar and 
stevia, and addresses the growing interest in 
healthier formulations. Mintel research shows 
that almost four fifths of Poles are concerned 
about artificial ingredients in carbonated soft 
drinks whilst nearly three fifths consider 
carbonated soft drinks to be ‘better for you’ if 
made with natural ingredients 
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Oceněné produkty, Polsko 2018 
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• The success of gluten-free products 

• Inspiration:  

• Jalna Lactose Free Wholemeal Vanilla 

Yoghurt 
• innovation and an extra focus on their natural health 

benefits is needed to create a point of difference. 

 

The lactose-free movement 

Specific age range 

Bakoma Senior Active Forest Fruit 

Yoghurt with Calcium and Vitamin 

D from Poland contains calcium and 

vitamin D for maintaining healthy 

bones, proper muscle function and 

the of the immune system. 
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10 innovative food and drink 

products launched across the globe 

• Cultures for Health Real Cream Cheese 

Kit, USA 

 Cultures for Health sell cultures 

that allow consumers to make at 

home fermented foods and drink.  

This product makes a soft and 

mild-tasting cream cheese by 

just adding milk. More than the 

product itself, it is the experience 

of making the cheese that should 

appeal to consumers, 

particularly experience-seeking 

Millennials. 
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Soulfull Desi Masala Muesli, India 

• A ready-to-eat muesli 
made with multi grains 
and a spice mix 
including coriander, 
turmeric, cumin, 
fennel, fenugreek, 
black pepper, nutmeg 
and red chilli. The 
muesli is said to taste 
good with Dahi curd, a 
variety of yogurt 
popular in South Asian 
countries. 
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Tohato Masho Umedusa Sour Potato 

Snack, Japan 

• Providing consumers 

with fun, punchy 

flavours and 

memorable tingling 

sensations, these 

extra sour potato 

snacks feature plum 

extract.  
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Unif Rock Salt and Cheese Milk Tea 

Drink, China 

• Cheese tea has boomed in the 
last couple of years, moving from 
the streets of China, Hong Kong 
and Taiwan to Western 
destinations such as New York 
and London. This product takes 
the concept of cheese tea and 
translates it into a ready-to-drink 
format. The milk tea contains 
selected Denmark cheddar 
cheese and purified Himalayan 
rock salt, which gives it a slightly 
salty taste. 
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Jérôme Pinky Organic Unicorn Soup, 

Germany 

• This vegetarian organic product 
represents a fun new direction for 
the soup category, with a vibrant 
pink hue and a fun cartoon 
unicorn on its label. It taps into 
Mintel’s Trend ‘Eat With Your 
Eyes’, which highlights how food 
companies have an opportunity 
to create products that engage 
more senses than just taste. 
The pink shade is natural and 
comes from beetroots and 
carrots. 
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Pimp My Salad Byron Bay Cashew 

Parmesan Topping, Australia 

• This product is made to be 
sprinkled onto a dish like 
consumers would handle 
Parmesan cheese. It 
contains a finely ground 
combination of cashew 
nuts, sunflower seeds, 
kale, lemon peel, and 
Himalayan pink salt, 
making it suitable for 
vegans. 
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GLOBAL FOOD & DRINK TRENDS 

2018 

• Pepsi Strong 5.0 
GV Cola Drink was 
relaunched in 
Japan with rich 
flavour, the highest 
carbonation to 
provide a strong 
and refreshing 
sensation and high 
levels of caffeine. 
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• Nature Dent Sugar 

Free Chewing Gum 

• from Iran is made 

with a 100% natural 

gum base and 

includes natural 

herbal extract for a 

formulation that is 

said to relieve stress. 
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Consumers seeking more routine 

relief from stress will change the 

definition of “permissible. 

• Innocent Raspberry, Cherry 

• & Apple Morning Juice from 

• France is made with goji berries 

• and added vitamins B1, B2, B5, 

• B6, a combination that is said 

• to reduce fatigue and stress to 

• help consumers get a boost in 

• the morning 



www.biocev.eu 

Power to the Plants 

• Available in Japan, 
Meiji White 

Café GABA Coffee 
contains 28mg of the 
neurotransmitter 
GABA, which is often 
claimed to provide 
mental balance and 
relaxation. 
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Role of sugars and challenges in reducing sugars 

in soft drinks  
The basic taste profile of all flavoured soft drinks is generated as a combination of the sweetening ingredient (normally 

sucrose) and the acidulants 
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Trend 

Příštím krokem ze strany Coca-Coly má být naplnění dalšího závazku 

UNESDA, kterým je průměrné snížení cukru v portfoliu sycených nápojů 

o 10 procent do roku 2020. 

Slazené nápoje se podle uzavřeného závazku asociace UNESDA 

stáhnou ze zhruba 50 tisíc středních škol v Evropě. V tuzemsku jde o 

přibližně čtyři sta škol.  

Zdroj: https://ekonomika.idnes.cz/coca-cola-automaty-skoly-089-

/test.aspx?c=A180903_134409_ekonomika_fih 

https://ekonomika.idnes.cz/coca-cola-automaty-skoly-089-/test.aspx?c=A180903_134409_ekonomika_fih
https://ekonomika.idnes.cz/coca-cola-automaty-skoly-089-/test.aspx?c=A180903_134409_ekonomika_fih
https://ekonomika.idnes.cz/coca-cola-automaty-skoly-089-/test.aspx?c=A180903_134409_ekonomika_fih
https://ekonomika.idnes.cz/coca-cola-automaty-skoly-089-/test.aspx?c=A180903_134409_ekonomika_fih
https://ekonomika.idnes.cz/coca-cola-automaty-skoly-089-/test.aspx?c=A180903_134409_ekonomika_fih
https://ekonomika.idnes.cz/coca-cola-automaty-skoly-089-/test.aspx?c=A180903_134409_ekonomika_fih
https://ekonomika.idnes.cz/coca-cola-automaty-skoly-089-/test.aspx?c=A180903_134409_ekonomika_fih
https://ekonomika.idnes.cz/coca-cola-automaty-skoly-089-/test.aspx?c=A180903_134409_ekonomika_fih
https://ekonomika.idnes.cz/coca-cola-automaty-skoly-089-/test.aspx?c=A180903_134409_ekonomika_fih
https://ekonomika.idnes.cz/coca-cola-automaty-skoly-089-/test.aspx?c=A180903_134409_ekonomika_fih
https://ekonomika.idnes.cz/coca-cola-automaty-skoly-089-/test.aspx?c=A180903_134409_ekonomika_fih
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Tlak  regulačních autorit a zákazníků 
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Definice 
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2018 
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Významní funkční potraviny 
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2018 
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Funkční, epi potraviny  
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Market opportunity 

• Developing products targeting people: 

 

–  who are suffering from such chronic diseases 

 

– high risk population 

 

– Avoidance and prevention 
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Concept 

• Obesity  

– too much fat/calorie in foods 

• Low fat/calorie 

 

• Diabetes 

– Too much sugar/high GI foods 

• Low sugar/low GI foods 

 

• CVD 

– High cholesterol/LDL 

• Raise HDL/omega3, etc  

 



Proposed  Global monitoring framework 
Targets and indicators   

Indicators and targets for 2025
for the global monitoring framework for NCDs

Mortality between ages 30 and 70 due to 

CVD, cancer, diabetes, and chronic respiratory disease 
25% reduction

Hypertension
25% reduction

Tobacco
30% reduction

Salt
30% reduction

Physical 
inactivity

10% reduction

Indicators
with  
targets

Other country-specific indicators of NCD and related issues including social determinants of health

Other
WHO 
core 
indicators

* All indicators should be disaggregated by gender, age, socioeconomic position, and other relevant stratifiers

Policies to virtually eliminate trans fats  and to reduce 
marketing of unhealthy foods to children

Overweight/obesity (adult, child, adolescent)

Raised blood glucose/diabetes

Raised total cholesterol

Access to basic technologies and medicines

Cervical cancer screening

Cancer incidence, by type Multidrug therapy for CVD risk reduction

Access to palliative care

Vaccination: HPV, Hepatitis B
Adult per capita consumption of  alcohol and heavy 
episodic drinking

Low fruit and vegetable intake

OECD Paris, 25-26/10/2012 
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Nutrigenetika a nutrigenomika 



www.biocev.eu 

Nutrigenomika a nutrigenetika 
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Nutrigenetika - definice 

• Nutrigenetika zkoumá účinek genetických variací na interakci 

mezi stravou a onemocněním nebo nutričními požadavky. 

Genetika má zásadní úlohu pro identifikaci individuálního rizika 

(predispozice) rozvoje určitého onemocnění.“ Muller 

M & Kersten S. (2003) Nature Reviews Genetics 4:315-322. 

 

• Nutrigenetika představuje vědu zabývající se identifikací a 

charakterizací genových variant souvisejících s různou 

odpovědí na různé nutrienty a zaměřuje se na hledání 

souvislostí mezi těmito variace a stavem onemocnění.” Mutch 

D, et al. (2005) FASEB Journal 19:1602-1616. 
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Nutriční genomika vychází  

z určitých předpokladů 
 

•  Látky obsažené v potravě (mikro- i makronutrienty) působí přímo 

či nepřímo na lidský genom a mění tak jeho strukturu či genovou 

expresi. 

•  Za určitých okolností může být dieta u některých jedinců 

významným rizikovým faktorem vzniku řady chorob. 

• Některé z cílových genů látek obsažených v potravě hrají 

pravděpodobně roli v nástupu, incidenci, průběhu a závažnosti 

některých chronických chorob. 
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Nutriční genomika vychází  

z určitých předpokladů 
• Míra vlivu diety na rovnováhu mezi stavem zdraví a nemoci může 

záviset na konkrétní genetické výbavě jednotlivce. 

• Nutriční intervence založená na znalosti jak konkrétního 

nutričního stavu a potřeb, tak genotypu (individualizovaná výživa) 

může být užita k prevenci, zmírnění nebo léčení chronických 

nemocí. 
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Molecular nutrition 
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Optimal Nutrition 

Lifestyle 

Individual genotype  

Functional phenotype 

Our “gene passports” and 

nutrition 

AA         AB          BB 

Improvement 

Maintenance 
of Health 

“Eat right for your genotype??”  
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Nutrigenomics 

Target Genes 

Mechanisms 

Pathways 

Signatures 

Profiles 

Biomarkers 

Foods 

Nutrition 

Molecular Nutrition 

& Genomics 

Nutritional 

Systems Biology 

•Identification of dietary signals 

•Identification of dietary sensors 

•Identification of target genes 

•Reconstruction of signaling pathways  

•Measurement of stress signatures 

•Identification of early biomarkers 

Small research groups 
Small budgets 

Large research consortia 
Big money 

Complexity 
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Energy  

homeostasis 

Nutrient  

absorption 

Cell  

proliferation 

Nutritional factors 

Transcription factors 

Gene transcription 

Nutrients acts as dietary 

signals 



Sloučenina Potraviny, které je 
obsahují Epigenetické účinky 

Methionin Sezam, špenát, ryby, 
paraořechy, pepř SAM syntéza 

Kyselina listová 
Slunečnicová semena, 
listová zelenina, játra, 
droždí 

Syntéza methioninu 

Vitamin B12 Maso, játra, ryby Syntéza methioninu 

Vitamin B6 
Maso, celozrnné 
výrobky, zelenina, 
ořechy 

Syntéza methioninu 

SAM-e (s-adenosyl-
methionin) 

Doplněk stravy, v 
potravinách nestabilní 

primární dárce 
methylové skupiny v 
různých reakcí v těle 
včetně přenosu na DNA 

Cholin 
Žloutky, játra, sója, 
vařené hovězí maso, 
kuřecí, telecí a krůtí 

Dárce methylových 
skupin SAM 

Betaine Pšenice, špenát, mořské 
plody a cukrová řepa 

Snižujete množství 
toxických látek 
prostřednictvím SAM 

SAM – S-Adenosyl -methionin 

• koenzym mnoha methylačních enzymů (např. při methylaci bází v 

DNA nebo methylaci RNA). 
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Transcription-factor pathways  

mediating nutrient-gene 

interaction 



Trujillo E., J Amer Diet Assoc., 106, 2006 

 

Bioaktivní složky potravy ovlivňují genetické i epigenetické děje  

v buňkách, tkáních a organizmu 



Trujillo E., J Amer Diet Assoc., 106, 2006 

 

Chemopreventivní látky mohou být různého původu 



Složky potravy indukující apoptózu nádorových buněk 
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antikarcinogenní účinky fytochemikálií 

Sulforafan, kurkumin, genistein, revestratol... 

Krakowsky and Tollefsbol, 2015 
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MiRNA – antikarcinogenní účinky fytochemikálií 

Krakowsky and Tollefsbol, 2015 
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Kurkumin 

• Snižuje expresi řady genů, jež potencují zánět se vztahem k 

rozvoji k např.  Alzheimerovy choroby, karcinomu a ischemické 

choroby srdeční. 

• Indie má nejnižší incidenci Alzheimerovy choroby na světě 
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Bidostupnost, účinnost? 

Houghton et al, 2015 



www.biocev.eu 

Epi aktivní látky 
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Epi aktivní látky 


