
 

 

Innovative product development based on the ideas of older people 

Funded by the European Institute of Innovation and Technology, the EIT Food RIS “Consumer 
Engagement Laboratory” is a joint creative workshop that has created new, innovative but non-
existent combinations of the properties of different products with creative methods based on ideas 
from older people. 

In 2020, with the help of the Grain Science and Food Quality Research Group of the Budapest 
University of Technology, we not only created new product concepts with the active involvement of 
consumers aged 65+, but also real bakery products that can only be purchased near Székesfehérvár. 
This sliced, sweet potato bread meets the needs of the elderly in its small size, taste, soft texture, 
and shelf life, and with the separately packed spicy crumbs as welcome snack can be prepared 

In 2021, the Faculty of Engineering of the University of Szeged examined the perception of plant-
based meat substitutes in the diet of the elderly people and the effect of COVID 19 on their shopping 
habits. Consumers have jointly created new, meat-free but high-protein recipes that help to maintain 
health. These included winter beet salad, broken beans that were easy to digest and spread due to 
the way they were made, or “cottage cheese-like” pizza made from gluten-free egg white foam and 
oat flakes. The suggestions, needs and ideas of the consumers were presented to the industry by the 
staff of the University of Szeged, and they jointly evaluated the development opportunities for plant-
based products. 

As the contact person of EIT Food in Hungary, Campden BRI Magyarország Nonprofit Kft. was pleased 
with the active participation of the elderly people in the creative work, as in both years we were 
enriched with interesting and important information about the preference of the elderly consumers 
and the expectations of the age group. 

 

 

 


