To provide new insights and
knowledge in ensuring the
wider and more efficient use
of proteins from alternative

sources. This will contribute to
tackling the deficit in the EU’s

soybean imports

To establish three new cross-
sectoral interconnections in the
biobased economy

To create 14 new bio-based
value chains: 2 in the green
algae-based sector, 6 in brown
algae-based sector and a further
6 in the legume by-product
sector

ALEHOOP will boost the

innovation capacity for

the companies involved
while creating new market
opportunities in different
sectors: legume and algae

processing, feed and functional
food industries

ALEHOOP will reduce food
wastage and thus reduce
unnecessary water and energy
consumption and loss of
biodiversity

To contribute to developing
six new products in the food

and beverage sector and two in
the animal feed sector
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in Europe through alternative protein
sources in a sustainable way and meeting
expected requirements
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Low-price  feedstock
(=25%) that is available
in large quantities:
durable protein supply

Pairing  different  materials  will
help compensate the unbalanced
aminoacid profile of one type of
plant-based protein

Replacement of part of imported soy

Lower Exworks price (-5%)

Affordable and healthy
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