
Reiner Stolzenberger
Erich

This project is part of the
PRIMA programme supported
by the European Union

About Stolzenberger Bakery 

The Stolzenberger Bakery is a modern German bakery, combining the
traditional, artisan way of baking with the modern, emerging
technologies, satisfying the demands of health-oriented consumers. This
concept will help CIPROMED in finding the balance between different
segments of bread customers, handling flexibly the special demands of
specific groups, including the Mediterranean ones, through bringing at
the forefront of innovation the traditional baking, using sourdough
fermentation technologies.

Reiner Stolzenberger Erich is the owner and CEO of
Stolzenberger Bakery and an expert in innovative baking

technologies 

The project will impact both the food and feed sectors by facilitating the fair
and equitable separation of protein-rich ingredients from various sources,

ceasing thus the current ”protein competition” of the food and feed
industries. For the baking industry, it will mean also an increase in the visibility
of SMEs entering the alternative protein-based food market, since handcrafts
bakeries are more flexible and dynamic in terms of appropriately responding

the increasing demand of local and regional consumers.

What will be the main impact of the project?

What will the CIPROMED project add to the current
scientific state-of-the-art?

CIPROMED’s outcomes will provide a clear
progress beyond the state-of-the-art of alternative

protein valorisation, since it builds on a rather
integrative than segregative approach, including

various protein-rich sources in the innovation pool,
and adds on top also new insect-based biorefinery

concepts, reinforced also byMediterranean
fermentation strategies to facilitate a broader

consumer acceptance.

More about Stolzenberger Bakery: www.baecker-stolzenberger.de


