Early phase design tool
for non-LCA experts
Integrating environmental assessment in the development of novel processing technology in food industry

Introduction

Objective

The LCA methodology can be used to assess novel production technologies by
comparing novel products with a baseline product, as long as the functional unit
of the product is considered to be the same.

This tool was created to enable project industrial partners to learn about
environmental issues related to their business and more specifically to easily
include environmental impact as a screening factor when selecting materials and
developing the technology for the production of dried food. The tool can also be
used to benchmark with other drying technologies.

In this case study LCA is foremost intended to guide the development towards
the most sustainable solutions and to evaluate the market potential from an
environmental perspective. Challenges arise when applying LCA in early
development stages, e.g. getting access to recent development data, to increase
commitment and incentives to take early LCA results into consideration, to
present results in an attractive way etc. LCA calculations must also keep up with
the sometimes rapid development. General tools are available but these need to
be customized to be accessible for non LCA specialist in their daily work practice.

Method
LCA models were developed for the relevant food production systems. By using
a tool development platform, provided by PRé Consultants, the LCA models
could be accessed by non-experts who were allowed to change selected
parameters and assess the result of the changes, i.e. to create 'what if'
scenarios.

Results and conclusions

The result is updated according to the changes and different scenarios can be
compared, e.g. here CO2 drying is compared to freeze drying.

The tool is web based and this is the main view that the user sees in the
browser

Conclusions
• Industrial partners can easily see the effects of changing production
parameters
• Industrial partners can easily compare production technologies
• Feedback is instant
• The tool makes it easier to engage food producers in environmental issues,
and provides data
• Facilitates learning of environmental issues and using it in marketing activities

The user can look into the identified hotspots and make new choices
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