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IFF Partners with Unilever and Wageningen University & Research to Address Flavor Challenges
New research aims to improve consumer eating experience for plant-based meat alternatives 
[bookmark: _Hlk149233486]WAGENINGEN, The Netherlands – Jan. 12, 2024 – IFF (NYSE: IFF) a global leader in food and beverage, home and personal care and health has embarked on a collaborative research initiative with Unilever and Wageningen University & Research (WUR) in protein-flavor interactions to address flavor challenges in plant-based meat alternatives. 
Plant proteins can create beany off-notes and lingering bitterness in plant-based meat alternatives. Manufacturers often mask these unfavorable attributes through a combination of flavors, but this can result in undesirable aroma characteristics. 
In response to this longstanding challenge, IFF and Unilever are spearheading a comprehensive four-year research project, working alongside scientists from WUR in the Netherlands. The project's primary focus lies on exploring the ways flavors bind to protein molecules with the goal of recommending novel flavoring strategies that elevate the sensory experience of plant-based meat alternatives.
Drawing upon IFF's years of extensive research in protein purification and natural food flavoring, this project targets areas within flavor compositions that hold the greatest promise for success. Using advanced analytical methods, WUR will study the protein flavor interactions. Unilever's involvement ensures that the research remains guided by consumer preferences – cementing a consumer-centric approach throughout.
“Our mission is to understand and improve flavor quality in plant-based meat alternatives by unravelling the intricacies of protein interactions, to investigate flavor loss and elevate the overall flavor profile,” said Neil Da Costa, lead scientist, global product research, IFF. “This joint commitment aligns with our shared goal of improving consumer eating experiences and fostering positive change within the plant-based food industry. 
“Moving to a more plant-based diet is very important for our health and for the planet,” said Manfred Aben, nutrition and ice cream head of science and technology at Unilever. “Technology is a key enabler for us to create plant-based products that have the same great taste and texture as animal meat but have a lower environmental footprint We always strive to improve our products and satisfy our consumers’ changing needs and preferences. This research partnership will enable us to understand and control how flavors work to create superior plant-based meat products.”
“Working together with companies helps translate the knowledge of Wageningen University & Research into practice and for companies to contribute their valuable practical experience for us to learn from,” said Hans-Gerd Janssen, part-time professor at the chair group Organic Chemistry of Wageningen University and scientist at Unilever. “Developing meat alternatives that are even tastier and healthier can drive the transition to more plant-based options.” 
This partnership between IFF, Unilever and WUR underscores the commitment of these organizations to transform the global food system through a sustainable plant-based diet by delivering products that are not only delicious but also accessible to the industry to globally advance the consumer journey to a balanced diet.
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Welcome to IFF
At IFF (NYSE: IFF), an industry leader in food, beverage, health, biosciences and scent, science and creativity meet to create essential solutions for a better world – from global icons to unexpected innovations and experiences. With the beauty of art and the precision of science, we are an international collective of thinkers who partners with customers to bring scents, tastes, experiences, ingredients and solutions for products the world craves. Together, we will do more good for people and planet. Learn more at iff.com, X (Twitter) , Facebook, Instagram, and LinkedIn.[image: https://cts.businesswire.com/ct/CT?id=bwnews&sty=20191017005490r1&sid=acqr7&distro=nx&lang=en] 
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