
SHARED FACILITIES



SHAPING THE FUTURE OF FOOD TOGETHER



Imagine a world where 

businesses of all sizes can 

access state-of-the-art facilities 

and equipment, collaborate with 

like-minded partners, and 

unlock the full potential of their 

ideas. Welcome to the sharing 

economy, where shared facilities 

are transforming the way we 

work and innovate.





Define your starting point

Network

Communities

Initiatives

Break 

ThroughImpact

JOIN THIS JOURNEY

REDEFINE

Our journey is guided by our 

systems approach.
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Offer food security to 
ten billion people 
worldwide. Tasty, 
affordable, healthy 
and sustainable food, 
produced with 
respect for animals 
and our planet. 
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HOW WE WORK 



INITIATIVES
Make impact together

➢ Foodleap Database –
Research & Pilot Facilities 

➢ Smaakpark Fermentation 
Lab - Ede

➢ Insect Experience Center –
Barneveld









Welcome to the fermentation lab!

Alternative 
Proteins – plant 

based

Sensory & 
Nutritional 

Reducing 
food waste 

(sustainable 
production)



SMAAKPARK FERMENTATION LAB - EDE

Early-stage 
prototyping

Innovation 
projects

projects 
requiring lab 
use for 2-60 
days / year

Applied 
follow-up of 

scientific 
findings

Applied 
training 
center

Inspirational 
and 

knowledge 
sessions 



INSECT EXPERIENCE CENTER - BARNEVELD



INSIGHTS FROM STAKEHOLDERS ON USE OF SHARED FACILITY –
ONGOING POLL . 



LOOKING AHEAD

• TRL 4-8

• UP TO 50% ELIGIBLE COST

• 10,000 – 50,000 EUROS

• OPEN JULY 2023

Innovation 
voucher 
for SMEs 

• CLUSTER DEVELOPMENT

• SHARED FACILITY DEVELOPMENT

• UP TO 50% ELIGIBLE COST 
INCLUDING OPERATIONAL COST

• MAXIMUM 4 MILLION EUROS

Shared 
Facilities 

Fund 




