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Whai will ihe 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

Reiner Stolzenberger Erich is the owner and CEO of orotein valorisation, since it builds on a rather

Stolzenberger Bakery and an expert in innovative baking infegrative than segregative approach; including

technologies various protein-rich sources in the innovation pool,
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About Stolzenberger Bakery consumer acceptance.
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traditional, artisan way of baking with the modern, emerging » P, AN >

The Stolzenberger Bakery is a modern German bakery, combining the

technologies, satisfying the demands of health-oriented consumers. This What will be the main impact of the project?
concept will help CIPROMED in finding the balance between different
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of SMEs entering the alternative protein-based food market, since handcrafts

More about Stolzenberger Bakery: www.baecker-stolzenberger.de bakeries are more flexible and dynamic in terms of appropriately responding

- % the increasing demand of local and regional consumers.
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