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PRESS RELEASE
NUTRICE: THE PROJECT FOR OPTIMISING THE COOKING OF RICE
Dijon, September 24, 2009 – Developed in partnership with three French clusters - VITAGORA, Q@ALIMED and NUTRITION SANTÉ LONGÉVITÉ (NSL) – the project NUTRICE, lead by SEB, has received funding from the Fonds Unique Interministériel (FUI - French national funding agency for cluster projects). With eight partners1, including four research organisations, two industrial groups and two SMEs, the 36 month project aims to understand the influence of the various parameters of cooking on the taste and nutritional properties of rice. For SEB, as world leader in small home appliances, the goal is to design a new range of rice cookers that best meet the needs of consumers in terms of nutrition and health. After the project SAVEURS VAPEURS, launched this year, this is the second successfully funded project developed by SEB in partnership with French clusters.
Constituting the food staple of roughly half of the world’s population, rice is the biggest cereal crop in the world in terms of volume. Mainly consumed in Asia and Africa, rice consumption has grown by 40% in the past 30 years. In Asia, this has lead to the progressive development of more and more sophisticated cookers allowing uses to control the various parameters of cooking. As such, it is often those promoted as the most technological that dominate the market. “Nevertheless, we have yet to understand the influence of all these parameters on the taste and nutritional properties of rice. In that case, we could design a range of cookers that better meet the needs and wishes of consumers concerning nutrition and health,” explains Philippe Crévoisier, Managing Director of the “Electric Cooking” division of SEB. Hence the decision by the group to launch the project NUTRICE whose program is built around three axes:

· Cooking processes with and without external additions

· Sensory analysis

· Pre-clinical analysis 

The main part of this program will be carried out in regards to rice. “We are primarily interested in characterising what is on the place,” details Philippe Crévoisier. For SEB, LBS and CIRAD, research will look into cooking parameters and their influence on nutritional and taste qualities. For their part, LESAFFRE, a group best known for producing bread making yeasts, and NEXIDIA, a SME specialised in microbiology, the work will look into new ways of preparing rice.
With an international reputation for its expertise in perception and cognition of sensory functions, especially olfaction and gestation, the European Centre for the Sciences of Taste in Dijon is also involved in NUTRICE. The Centre will be interested in dietary preferences, and SENSINA will have the task of carrying out consumer tests and evaluating products supplied by SEB. Finally, the Montpellier university hospital will study the positive impact of the new processes and the bioavailability of nutrients. Once this project has finished, SEB should have a prototype cooker that will lead to the following stage of industrial development of a range of appliances. “Our wish is to become a major player in this market,’ concludes Philippe Crévoisier.
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1 Partners  

· Companies – Group Seb (Is/Tille), Lesaffre (Marcq-en-Baroeul), Nexidia (Dijon), Sensina ( Dijon)
· Public laboratories – UMR 204 INRA / AgroParisTech LBS (Laboratoire de Biologie des Semences) (Paris), CIRAD / UMR Qualisud (Centre de coopération Internationale en Recherche Agronomique pour le Développement) (Montpellier), CESG / CNRS (Centre Européen des Sciences et du Goût) (Dijon), UMR 204 CHU / Université de Montpellier (laboratoire de prévention des malnutritions et des pathologies associées) (Montpellier).
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