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• The Piedmont Innovation Cluster “Polo AGRIFOOD”

• Strategic Research Agenda of the Cluster and circular 
economy/bioeconomy

• Projects and initiatives of the Cluster in the field of 
circular economy

• CE and Bioeconomy actors in Piedmont



AGRIFOOD Innovation Cluster of Piemonte Region 

▪ Network of F&D industry, research and institutions at regional level

▪ Funded in 2009, renewed in 2016

▪ Mission: to identify the innovation needs of the regional agrifood
industry, mainly SMEs, and to support them to innovate their processes
and to foster their competitiveness

▪ Actions for members:

▪ R+D+I: project building at regional, national and EU level

▪ Fund raising for research and development and technology transfer

▪ Services, skills and laboratories focused on innovation and technology transfer in
specific areas (e.g. packaging; sanitization; product/process innovation)

▪ Organization of/participation to: workshops, seminars, B2B, conferences, training



The Cluster members

190 members of the Cluster

Small Enterprises

Medium Enterprises

Large Enterprises

Farms 

Other (education, associations, professionals,…)

RTD (University, 

public and private research, centre, 

S&T park)

59%

15%

8%

2%

12%

4%



The key F&D sectors in Piemonte

Dairy

Coffee

Wine

Meat

Fruits & vegetables

Cereals (corn, wheat, rice)

Confectionery

Bakery

Farming machinery

Food machinery 
(process, packaging)

Primary
production

Processing



INDUSTRY
(LEs and

SMEs; ETP Food for Life)

RTD
(Academia,

Research centers)

TRADE ASSOCIATIONS
(agriculture and F&D

industry)

AGRIFOOD Innovation Cluster – the Boards



AGRIFOOD Innovation Cluster – the Boards



Research Agenda

Traceability and 
logistics

Product & process
innovation /

packaging / shelf-life

Sustainability of
food production 

Precision farming /    
innovation in 

agricultural machinery



Circular 
Economy in 
the Cluster 

Agenda

Source: Politecnico di Milano “Food Sustainability Observatory” 2018

• Remanufacturing & repackaging

• Extraction of food ingredients from waste
• Donations

• Production of feed

• Compost

• Energy

• Landfill

….to ActionsFrom Food Waste Hierarchy….



Circular Economy in the Cluster Agenda

• Recovery and re-use of waste and by-products from 
agricultural and agro-industrial supply chains aimed at 
the production of value-added products (ingredients 
for food & feed, cosmetics, energy, etc.)

• Sustainable packaging for food (biodegradable / 
compostable, recyclable packaging)

• Implementation of traceability initiatives

• Improvement of the sustainability of agri-food chains, 
also through regional, national and European research 
and innovation projects

• Organization of dissemination events / workshops / 
infodays / training courses (ex. Bioeconomy Day, 
Salone del Gusto, Ecomondo, etc.)



Circular Economy in the Cluster Agenda

Reduction of waste and energy consumption; 
Recovery of by-products

Types of waste:

Wine Industry

Fruit Processing

Vegetable Processing

Oil Industry

Milling Industry
Dairy Industry

Fish Industry

Pomace
Peels, seeds and pulp residues

Peels, seeds and pulp residues

Solid residues, vegetation water

Bran, germ
Whey

Head, skin, fishbones



FARM-OF-THE-FUTURE

TRACK-TO-MARKET

FOOD-CORE

FOOD-SUSTAINABILITY

139

Projects funded per priority
(2009-2019)

81

16

46

Circular Economy in the Cluster Agenda

60 R&D projects

70+ feasibility studies

155+ innovation services

30 M€+ public funding 
to companies

250+ funded companies



Project:
ECO FOOD 

Feasibility study: 
NO-MORE-WASTE

AIM: study and realization of a new product and a
new process for cellulose containers with barrier film
for packaging of fatty/dry or acid products in MAP

AIM: Development of new models of food surplus
management to reduce food waste in some relevant
supply chains in Piedmont: meat, dairy, fruits &
vegetables.

Project:
Innova-
EcoFood

AIM: re-use of rice and wine by-products from
regional supply chains for the development of new
food, nutraceutical and cosmetic products.A
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Project:
SEKAC

Project: 
NOVEL-PACK

AIM: innovative technologies for the recovery of 
organic waste from MSW and agri-food waste to 
produce high-quality soil improvers/fertilizers/ 
compost for the agricultural sector. 

AIM: Application of innovative biodegradable,
compostable and active packaging in the food
industry.

Project:
CdV PET 

AIM: Life cycle analysis and recycling strategies of PET
for food packaging.
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Other CE/bioeconomy initiatives

Industrial research and technology innovation

Collaborative research among academia, large 
enterprises and SMEs on bio- and circular economy

Knowledge and competence transfer among research 
actors and industries, along the whole supply chain 

(farm-to-fork)

To foster competitiveness and job creation along the 
whole agrifood supply chain

Projects funded 2019-2022

Overall funding: 40 M€

Project
AIM: 
Design, technological development and evaluation of innovative "functional" 
and "healthy“ ingredients and food produced and/or enhanced through 
sustainable solutions based on bioeconomy, biotechnology and green 
chemistry.
Activities related to innovative techniques for sustainable food packaging.

“Bioeconomy Technology 
Platform” -

Competitive call funded 
by Piedmont Region



Project

AIM: Design, technological development and evaluation of innovative 
"functional" and "healthy“ ingredients and food produced and/or 
enhanced through sustainable solutions based on bioeconomy, 
biotechnology and green chemistry.
ACTIVITY of Polo AGRIFOOD:collaborates with activities related to 
innovative techniques for products packaging

5 M€ public funding

Other CE/bioeconomy initiatives



KIC
MISSION: Europe’s leading food innovation initiative, working to make the 
food system more sustainable, healthy and trusted.

Cooperation
with partner 
Università di 

Torino 

(CLC South)

Other CE/bioeconomy initiatives



Actors in Piedmont on Circular Economy / Bioeconomy
First movers / SMEs

• Field of activity: leading international company in the bioplastics and in the 
development of bioproducts and biochemicals from plant sources, 
biodegradable and compostable.

• Products: MATER-BI products, biolubricants and greases, ingredients for the 
cosmetics sector

• Field of activity: re-processing of by-products and waste from the 
agrifood industries (ex. almond shells, corn cobs, wood sawdust) to 
produce new value-added products (fibers, flours, granules, biomass 
fuel)

• Products: precooked food flours, soft vegetable abrasives, cosmetics, 

raw materials for pharmaceutical and animal feed industry, vegetable 
materials and fillers for multiple uses 



Actors in Piedmont on Circular Economy / Bioeconomy
Start-ups

• Field of activity: food waste/cosmetics

• Products: natural, eco-friendly, organic, functional cosmetics and 

food ingredients, starting from wastes of organic juices produced from 
ancient cultivars of apples

• Field of activity: recovering food waste

• Products: an APP connecting businesses with unsold and close-

to-expiry fresh products with consumers interested in buying them 
discounted.

• Field of activity: digital technologies applied at raising public
awareness for circular economy and its businesses.

• Products: APP «Mercato Circolare», first app in Italy to connect users

and actors of the circular economy; educational and cultural events;
consultancy about circular economy.



POLO AGRIFOOD Regione Piemonte

MIAC Scpa

Via Bra 77

Cuneo, Italy

Email: info@poloagrifood.it

Phone: +39-0171-43055

Web: www.poloagrifood.it

http://www.poloagrifood.it/
http://www.poloagrifood.it/

