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alternatives to synthetic packaging due to their | /  a3e  Eocus Groups! N=6 Sensory traits, labeling, potential food
biodegradability and potential integration into circular applications.
food systems. This study explores consumer : _ Emotional responses using CATA list of 33
perception of edible films produced from Single Cell E‘;[ Online Surveys N=178 emotions.

Prote_in _(SCP), derived through _biotechnologica_\l E®: Evetrackin N=100 Visual attention towards yogurt samples
valorization of cheese whey — a high-volume agri- y 9 covered with SCP - based films.
food by-product. SCP-based edible fims offer a {0J Sensory Evaluation?  N=80 Texture, odor, overall acceptability
promising solution for reducing plastic waste while

addressing consumer concerns about sustainability.

Cheese whey ) Bioreactor

r - n
Tr— —_— — : , ‘
I "'f‘\.f~ 9 o | "
b ' e o ‘\,,. |
/ % = 1 | |
iz 15
™~ < I

1.Comparison of SCP-based edible films (N=3) with polysaccharide-based films (N=3)
2.Comparison of plastic vs. edible bags (polysaccharide-based and SCP-based).
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1. SCP-based edible films show promise as sustainable packaging materials derived from food industry by-products.

2. Their successful adoption depends on optimizing sensory and visual attributes and providing clear, environmentally friendly labeling
strategies.

3. Integration of food science, sensory evaluation, and data-driven analysis into higher education curricula supports innovation in

\_ sustainable packaging. 4

{
|
|
|
|
|
|
|
|
l

— — — — — — — — — —

e e —— — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — — —— — — — — — — —

Disclaimer
Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not
necessarily reflect those of the European Union or the Portuguese National Agency for Erasmus+, Education and

raining (PNA). Neither the European Union nor the PNA can be held responsible for them. Call 2024 Round 1 KA2 - AE GEAN
0-HED (2024-1-PT01-KA220-HED-000243242

UNIVERSITY OF THE



mailto:dsarris@aegean.gr

	Slide 1

