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The level of knowledge of the persons that suffer from digestive disorders
regarding the nutritional value and the intake of different substances benefic for
digestion in bread is very low, almost inexistent, as we found at the moment of
consulting the partners.

We propose that the project’s results to solution the need of the bakery industry
from the partner countries to produce functional bakery products for persons that suffer
from digestive disorders, to achieve a rational and healthy diet with a high fiber content
and a low energetic value, no salt or no gluten.

In the actual context in which the bakery technologies are in permanent change,
is looking for ways to obtain functional products that best meet the needs of consumers
suffering from digestive disorders, aims to develop professional training programs for
food industry specialists in partner countries on these topics to address the need of
people with disorders.

General objective: adapting new technologies for producing functional bakery
products destined to persons with digestive disorders in partner countries through the
strategical partnership formed.

Specific objectives:

. Strengthen institutional capacity of partner organizations by exchanging
best practices regarding the manufacturing of functional bakery products for people with
digestive disorders and by improving the skills of their specialists

. Awareness of bakery producers and consumers about the importance of
the use of functional bakery products
. Relationship between project partners to establish a common strategy for

the development of new technologies for manufacturing functional bakery products
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The issue on this topic at the level of the partner countries has both common and
specific aspects, which is why we propose that together we develop a common
methodology for manufacturing functional products.

Due to expertise, knowledge, skills of the professionals of each partner in manufacturing
functional bakery products and nutritional skills associated with this category of food are
different, by involving a target group of specialists, we aim to develop quality tools that
will be useful in all partner countries.

Target group: professionals in bakery industry from the partner countries, teachers with
competences in the field of food technology that teach bakery products manufacturing
technologies, doctors/nutritionists that can make the correlation between the effects of
health in relation with inadequate bread consumption, but also recommendations
regarding bread consumption in particular physiological states and in certain
pathologies.




