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ABSTRACT 
Innovation is all about giving your customer/consumer more choices. The same is valid for food innovations 
where it is not desirable to eat more but to eat variant. Food innovations have pushed the envelop of sensory 
impact and convenience for the last 50 years. A classical prolongation of that trend is “Chef Watson”, IBM’s 
artificial intelligence program that composes conveniently new recipes with surprising flavors and textures. 
But food has more than these two dimensions. They can be aggregated in the C.H.E.F.S. principles of foods, 
where the acronym stays for convenience, health, epicurean, function, and sustainability. To unfold the full  
potential of food innovations, it is necessary to develop tools that unlock the relations between these  
dimensions and their innovation space. Over the last years, the impact of foods on health has acquired  
prominence driven by biomedical research.  The importance has been amplified by consumer trends of eating 
healthy and naturally. But results and insights of nutrition science are not easily translated into consumer  
language. The multitude of new food fads and myth bares witness of the half-digested processing of nutrition 
knowledge by the public. The seminar will introduce a novel nutritional concept, the “Nutrition Balance  
Concept” (NBC), permitting the development of tools that unlock nutritional knowledge for innovations on the 
basis of the interconnections of the C.H.E.F.S. principles. NBC describes by dimensionless indices ingredients, 
meals and eating patterns defining “fingerprints” of composite foods. Their mathematical properties provide 
feedback to food choices and their nutritional impacts. These fingerprints of foods can be associated with  
other parameters like environmental indicators giving simultaneously the ramification of food choice on  
nutritional quality and environmental cost of diets. Examples from analysis of family diets and eating pattern 
in countries will illustrate the basic working of NBC. Applying NBC to environmental impact of foods will show 
that food choice can improve both simultaneously. 
 
 

ABOUT THE SERIES 
The Convergent Innovation Webinar Series will feature cutting edge science, technology and innovation  
in agriculture, food and health domains as well as in the behavioural, commercial, social and complexity  
sciences. These, combined with traditions from around the world, will altogether articulate an interdisciplinary 
research and action strategy to transform agricultural products like pulses from undifferentiated commodities 
into higher-margin whole and value-added food products that support sustainable development and  
affordable healthcare. Progressively, programs in the CI-Food webinar series will be developed for other  
agricultural products with high CI potential, e.g.,  dairy, fruits, vegetables, and others. 
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Global Pulse Innovation Platform:  
An Ecosystem to Transform Traditional and Modern World through Food 

Unlocking the Nutritional Universe for Food Innovations 
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