
It is true that the R&D department is where part of the company’s future is develo-
ped. Its research, activities and important focus on health have helped us further 
our reputation as traditional bakers and maintain our image as a benchmark in 
our sector. Talking with Jorge Pastor is always interesting. This can be seen in his 
summary of 2017 and projects for 2018.
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A DEPARTMENT ALWAYS IN THE SPOTLIGHT

WORKING TOWARDS 2018

“The Sourdough Quest” Project.

Dr Rob Dunn’s Ecology and Evolu-
tion Laboratory and Dr Ben Wolfe’s 
laboratory at Tufts University, with 
Puratos, are studying the microbial 
ecology of starters and other foods. 

To do so, 17 representatives from 
around the world have made their 
own starter, all with the same flour. 
Samples were taken from each 
starter and from the skin of each 
breadmaker’s hands. The study is 
looking at the correlation between 
the bakers’ flora and the bacteria 
and fungi in the starter dough.

Dr Guillermo Saldaña, from the R&D 
department at Novapan S.L., was 
invited to participate in this study, 
submitting a newly created starter 
dough. 

Proyecto CIEN – BIOTAGUT.

Project granted: “Modulación del mi-
crobioma y del postbioma mediante 
el diseño inteligente de alimentos 
promotores de una microbiota sa-
ludable en relación con el síndro-
me metabólico” (Modulation of the 
microbiome and postbiome through 
smart design of foods that promote 
a healthy microbiota with regard to 
metabolic syndrome).

The main aim of this project is to 
study how some foods and ingre-
dients can change the intestinal flora 
for the better. Our goal is to design 
bread that can redirect the micro-
biome towards a “healthy” state, op-
timising the recipe of these breads 
and assessing their effects on the in-
testinal microbiota both in vitro and 
in vivo.

Project PAN2020 – RETOS 
Collaboration, presented on 13.12.2017

Through metagenomic studies of va-
rious starters, this project aims to 
create mixed living fermentative ino-
culants to reproduce the results obtai-
ned with starter doughs. These inocu-
lants could replace starter doughs and 
simplify this type of work in bakeries.

Project RURALDURUM – RETOS 
Collaboration, presented on 13.12.2017

Spain is one of the main producers 
of hard wheat in Europe. Today it is 
mainly used to make pasta but before 
it was also used to produce top-quality 
bread.  

This project aims to recover and as-
sess ancestral species of hard wheat

and select the ones with the best 
bread making qualities in order to 
make bread that is highly nutritious 
and healthy.

Sourdough Library
Sant Vith (Bélgica). 28/02/2017
Grupo Rebola puts starter dough 
‘MMC Rébola’ in Sourdough Library, 
the first Spanish Culture Sourdough in 
its collection.

Faculty of Veterinary Science and Food 
Technology (CTA).
University of Zaragoza. 13/03/2017 
Masterclass for CTA students on 
HEALTHY BREAD.

“En el punto de mira”
Cuatro TV. 04/2017
“En el punto de mira” programme on 
Cuatro TV about healthy bread.

Swiss Food Researth
Zúrich, Suiza. 03/05/2017
Conference on healthy bread.

“Del Campo a la Mesa”
RTVE. 04/2017
RTVE interview with Jorge Pastor, our 
head of R&D.

European Researchers’ Night
Barcelona 7/06/2017
Attended conference.

Noche Europea de los Investigadores
Caixa Forum, Zaragoza. 29/09/2017 
Speech and demonstration at Euro-
pean Researchers’ Night.

III Congreso de Gastronomía y salud.
Palacio de Congresos, Zarago-
za.08/11/2017
Conference by Jorge Pastor (Novapan 
S.L.) and Pilar Barceló (Tritordeum) on 
bread and health.

VIII Congreso de la Sociedad Andaluza 
para el Estudio de Intolerancias ali-
mentarias (SAEIA).
Sevilla. 11/11/2017
Conference by Jorge Pastor on “Im-
portance of breadmaking methods 
to human health”. Concept of healthy 
bread.

jorge pastor


