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Institut LYFE - Ly o n  f o r  E x c e l l e n c e ,  E d u c a t i o n ,  E x p é r i e n c e ,  E x p l o r a t i o n
F o r m e r l y  I n s t i t u t P a u l  B o c u s e

Commitment to Sustainable Food Transition
• Promote the transition to healthy and sustainable food.
• Work on projects supporting public health, environmental

sustainability, and social justice.

Research and Innovation Center
• Collaboration of Science and Gastronomy.
• Focuses on producing new knowledge, supporting doctoral 

training, and reimagining food and restaurant practices to 
address contemporary challenges in the food industry.

Multidisciplinary Approach
• Experts from social, cognitive, and nutritional sciences. 
• It emphasizes collaboration between scientists, hospitality 

professionals, and students.
• Using facilities like the Experimental Restaurant Living Lab and 

training restaurants to conduct real-world studies.

1200 students (Bachelor & Master) - 70 nationalities 

5 restaurants & 2 hotels

35 members (incl. 15 PhD students) 

Since 1990

Since 2008 R E S E A R C H  &  I N N O VAT I O N  C E N T E R

Institut Lyfe is a non-profit higher education institution recognized by the French Ministry of Higher Education and Research, 
specialized in hospitality and restaurant management.
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InHort Institute :  The Pol ish  Nat ional  Inst i tu te  Of  
Hor t icu l tura l  Research

CAPITAL OF HORTICULTURAL SCIENCE

InHort is a governmental R&D organization supervised by 
the Ministry of Agriculture and Rural Development.

Horticultural Crop Breeding Applied Biology (in vitro)

Plant Cultivation and Fertilisation
Cultivar Testing, Nursery and Gene Bank 
Resources

Plant Protection Microbiology and Ryosopshere

Agroingineering
Storage and Processing of Fruit & 
Vegetable

Food Safety Apiculture Science

RESEARCH ACTIVITIES - 10 Research Divisions:
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Project  context  and object ive

The project focuses on berries 
cultivated in Poland, particularly aronia

and haskap berries, which are 
increasingly available but underutilized 

due to their peculiar astringency and 
lingering aftertaste. 

They contains very high content of 
anthocyanins and antioxidants so are 

rich of health promoting assets.

To enhance their appeal and widespread 
use, the project leverages culinary 

innovation, sensory evaluation tools, 
and consumer research conducted in 

real-consumption situation. 

In this way, the project wants to create 
proper communication between the 

consumer, the fruit producer, the 
processing sector and science using the 

Living-Lab approach.

Example of project content

Aronia and haskap berries
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Work Packages Organizat ion

Trainings: transfer of technical 
knowledge ➔ Sensory analysis, 
consumer research, food innovation 
process

Application of 
training 
knowledge to a 
concrete product 
development and 
assessment
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What are our benefi ts in part icipat ing in this project? 

Team members and PhD 
students' skills
development. 

They can participate to 
‘summer schools’ or 
trainings integrated in 
the project, i.e. to learn 
how to write a scientific 

article

Visibility and 
valorization

Research 
content and 

data production

International 
and scientific 
dissemination

PhD student  
expertise 

development

…of the structure, of our 
expertise and of our 

facilities: Research and 
Innovation Center, living 

lab with real-meal 
situation consumption, 
culinary innovation by 

chefs, consumer research 
training, food innovation 

process training…

Knowledge production on 
various berries, consumer
perceptions and attitudes

toward berries and 
benefits in general for 
France, Denmark and 

Poland…
Scientific articles on 

various WP are planned to 
be published.

Participation to international
congresses and conferences
of food science, sensory and 

consumer research, 
agriculture and food safety 

summits, and publication in 
prestigious reviews and 

journal…
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