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Senza carne? CAS /\RTUSI
.~ xllo studio delle proprietd funzionali delle
proteine vegetali

alimento sostitutivo della carne mediante la
"strutturazione" delle proteine vegetali -

v

"Ketogenic Diet"
"Vegetarianism"

"Paleo Diet"

"Pescetarian” \
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World Livestock 2011

Livestock in food security

per una popolazione che si prevede
possa espandersi sul Pianeta Terra
fino a 9 miliardi di persone in pochi
decenni.

l'aumento delle capacita di spesa
dovuto all'aumento della classe media
anche in Paesi emergenti, provochera
- e cio che stimano gli esperti della
FAO - un incremento significativo delle
risorse alimentari proteiche, in primo
luogo la richiesta di carne (Figura 1).
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Senza carne?

No, piu carne secondo le stime FAO

Global Meat Consumption by Type, 1961-2025
Millions Metric Tonnes
[Source: FAO and Dr. Thomas Elam]
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Senza carne? CAS

No, piu carne secondo le stime FAO
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Relazione tra reddito e consumo di carne
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Source: http/Mwww.ggdc.net/maddisorV and http://faostat.fao.org/site/291/default.aspx. Based on annual data from 1967 to 2007.

Sabato 23 GIUGNO 2018

ALMA MATER STUDIORUM

UNIVERSITA DI BOLOGNA




\RTUS]
AS
Senza carne? ('Av/

Ma produrre piu carne, come da stime FAO non sarebbe

sostenibile per il pianeta Terra

GWP of selected foods (kg CO,./kg)

GWP (kg CO2c/kg)
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Food
Beef tenderloin, cooked FM Oil
Ripen cheese (Grana Padano) FST Yogurt
Fresh cheese (Mozzarella) FFR Egg
preserved tuna fish in oil TSO Semi skilled milk
Pork steak, cooked BM Bread (i.e., bun)
Dry pulses (i.e. dry peas) PSE Margarine
Roasted Chicken without skin PASP Roasted potatoes
Fresh pulse (Frozen peas) PSU Vegetables (i.e., tomatoes, salad)
Biscuits (shortbread) F Fruit or fruit juice (i.e. orange)
Dry semolina pasta PAS Butter
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| Senza carne? Le motivazioni ambientaliste

(. Virtual WatersWater Footprint |

Global average Water Foot Print of primary
Crops/Crop products and major Food Components
TotalWater Water Foot Print per unit of

Food Item | Foot Print | nutritional value
L/kg Calories | Protein Fat
L/Kcal L/g Lg

Sugar crops | 197 | 0,69

Vegetable 322 1,34

Starchy roots 387 0,47

Fruits 262 | 2,09

Cereals 1644 0,51

Oil Crops 2364 0,81

Pulses 1,19

Milk 1020 1,82
 Eggs 3265 2,29 33
Chicken Meat 4325 | 3 43
Pig Meat 2,15

Bovine Meat
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Le motivazioni ambientaliste

§ AP PR

150 g Soy Burger Total| % in Total| % in
total total
Ingredients Operation
Soybean (basemilk) |103.4| 65.5 |Water incorp. soy milk|0.1 | 0.06
Maize. 45 | 2.8 |Water during process |0 0
Soy milk powder 11.7 | 7.4 |Wastewater discharge 0 0
Soya paste 1.8 | 1.1 |TotalOperational WFP 0.1 | 0.06
Onions 0.4 | 0.3 |Components . -
Paprika green 04 | 0.3 |Sleeve (cardboard) |11.9 | 7.5
Carrots 0.2 | 0.1 |Plastic cup 35 |22
Total ingredients 122.4| 77.5 |Cardboard box 19.9 | 12.6
150 g Soy Burger Stretch film (LDPE) 0.1 | 0.06
Total Supply-chain WF 99.9 |TotalComponents 354 | 22,

150g Beef Hamburger |
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Uso del suolo (mq) per unita di proteine (kg) S
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Contents lists available at SciVerse ScienceDirect . -

FOOD
POLICY

Food Policy —
4
journal homepage: www.elsevier.com/locate/foodpol
The price of protein: Review of land use and carbon footprints from life cycle |

assessments of animal food products and their substitutes
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:Zg/’ Senza carne? Quale ruolo delle tecnologie?
Huy

miglioramento della sostenibilita delle produzioni agricole
destinate all’'alimentazione animale |

maggiore adattabilita delle produzioni agricole al
cambiamenti pedo-climatici |

Riduzione delle emissioni delle produzioni zootecniche]

Incremento della sostenibilita degli allevamento zootecnici]

Ulteriore sviluppo delle pratiche per il benessere animale]
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ﬁ H Senza carne?

Consumare piu carne, come da stime FAO potrebbe non
essere neppure troppo salutare

. rapporto dell'lnternational Agency for Research on Cancer
(IARC) dellOMS sulla pericolosita delle carni rosse
trasformate e non sul rischio di cancro colon-rettale.

- Uso delle tecnologie di agricoltura e allevamento intensivo
(es. uso massiccio di antibiotici, antiparassitari e diserbanti,
ecc.) comporta rischi ambientali e ricadute sanitarie ad es.

sulla antibiotico-resistenza

. Item benessere animale
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Non sempre

. INNOVA

.. ® MARKET
. INSIGHTS

STRONG GROWTH AND POTENTIAL FOR MEAT SUBSTITUTES

Increasing demand from German

consumers 1s driving rapid innovatonun
meat substitutes. With 120 million-Americans
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% of German consumers say they are interested/extremely interested
in these foods & ingroedients as alternatives for meat:

4 Fasd Wi Dws

v _ Vtmen Mo Froe Vepersl Fons Narr Bevrory Bee! flpvares
Saasyr WO Cuuda th-hnkn g Landunh vt boun Lre
" Criiad Yron Fding Suon

f meat substiutes are still soy or wheat based. However, products are evolving

&
=

Lo Ve [v Betie The Jechirue
Kmras Soea Campany, shers &
» tavred Bret vet Ang Bimind Al hantd e
Vegetatin Burper ot e B of Product g Claema

Top proteis ingredients as % of meat substitute launches

# ety Sevhere”

WWW.INNOVADATABASE.COM

Sabato 23 GIUGNO 2018

ALMA MATER STUDIORUM =~ UNIVERSITA DI BOLOGNA

/\RTUSI




S 7 ¢ Figure 1. % of Consumers Who Reduced Meat Intake Between 2015
N A5 and 2017. From Innova Market Insights
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Figure 2. % of Consumers Who Reported Eating Meat Once a Week or Less in 2017.
From Innova Market Insights
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' Quali scenari senza carne ? Prodotti ittici ?

Acquacoltura ?

t . ’ World capture fisheries and aquaculture production

Million tonnes
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Status of assessed fish stocks from regional seas around Europe, with respect to Good Environmental Status (GES),
Status refers 10 fishing martality (F) and reproduective capacity (S58) criteria, as defined by the Marine Strategy
Framework Directive
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THE FUTURE OF (S§§

MEAT

An international installation showing five potential

future scenarios about meat consumption in 2050.

http://thefutureofmeat.com/ ~ ""@ & Madelaine Berlis

5 scenari:

<~ Nessuna azione

<~ Meno carne e locale

< No Carne - Vegan (soia, seitan, lupini, etc.)
2 Carne da laboratorio

2 Insetti (proteine alternative)
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Quali scenari senza carne ?

Nuove imprese per carni sostenibili

. Beyond Meat

‘=

Cultivated meat

fFr

Imgossmle Meat MEMPHIS

MEATS
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http://beyondmeat.com/products/view/beyond-burger
https://www.wsj.com/articles/cargill-backs-cell-culture-meat-1503486002
https://www.impossiblefoods.com/

RTUSI

tp://beyondmeat.Com/products/vievv/beyond—b@%éer
Beyond Meat
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http://beyondmeat.com/products/view/beyond-burger

arne da laboratorio @Cultivated meat

nttps://www.wsj.com/articles/cargill-backs-cell-culture-
ASE360)()

CLEAN MEAT INDUSTRY MIND MAP

MEDIA
OPTIMIZATION CUSTOM
FORMULATION DIFFERENTIATION
TRIGGERS
STERILZATION / >
CERTIFICATION g ~ \

MEMPHIS

MEATS

CELL CULTURE

GROWTH FACTOR I MEDIA

ENGINEERING

STABLE STORAGE
& SHIPPING OPTIMIZATION
FOR
LARGE-SCALE
S PROLIFERATION

JUSTAIN TIME
DELIVERY /
DISTRIBUTION S CELL BANKING,
~ MAINTENANCE, &
VERIFICATION

SUPERMARKET NON-GM
SUPPLY _ IMMORTALIZATION
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SILICON VALLEY IS
BETTING BIG THAT
TECHNOLOGY CAN
SOLVE ONE OF THE FOOD
INDUSTRY'S EXISTENTIAL
PROBLEMS—HOW T0
MAKE MEAT WITHOUT
ANIMALS. NOW
CONSUMERS JUST
NEED TO BE PERSUADED
TOEATIT.

BY BETH
KOWITT



https://www.youtube.com/watch?v=R6_eWWfNB54
https://www.impossiblefoods.com/

@Impossible Meat

https://
www.Impossiblefoo
ds.com/
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Senza carne? Solo fanta-gastronomia?

© E' comune l'uso di concentrati proteici di origine vegetale e di altri

ingredienti tipici dei derivati carnei “costruiti" secondo un
approccio di "FOOD DESIGN" tecnologico

~ alimenti "ingegnerizzati" come emulsioni carnee (insaccati,
wurstel, paste spalmabili, ecc.) e di

© grassi ed estratti vegetali in virtu del loro apporto nutrizionale

considerato "sano" e delle loro ottime proprieta funzionali.
Impiego di ingredienti funzionali in alimenti
ingegnerizzati non simulati
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Quali fonti proteiche alternative?

Senza carne? Insetti come fonte proteica?

FORTUNE, Maggio 2018 _
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_ GQL'-—‘ A

-

| ll":

i

13,

LRUBBY
BUSINESS

Why insects might be part 2 h v e =
of the solution for a looming TR e PR . i {
food crisis. By Vivienne Walt
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Antowne Hubert, cofounder and
CEO of Ynsect, with a handful
of meatwormbeetie larvae,
fresh off the production ine
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e Senza carne? Quale risposta?

¢ Allo stato attuale il sistema agroalimentare planetario e
ecologicamente insostenibile

@ Le risorse naturali sono difficiimente rinnovabili

& Un approccio tecnologico di sviluppo delle tecniche
produttive agro-zootecniche

& Scegliere abitudini alimentari eco-compatibili che
sappiano utilizzare anche fonti proteiche alternative alla
carne

Non necessariamente SENZA CARNE ma consumo
consapevole | |
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Senza carne?

Gragie por Lattengione

marco.dallarosa@unibo.it
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