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EIT Food Partnership

Co-funded by th -
el Since 2026 LBTU as a
EIT Food Delivery Partner

e collaboration with EIT Food on the

2024-2025 LBTU as a delivery of projects and

EIT Food Hub for Latvia programmes,

« regional contact point, ‘ * taking the lead across a range of
projects,

 emphasizing its impact on
regional innovation and
agricultural development.

e opportunity to engage locally or
regionally as a leader on an impact
area or theme.

https://www.eitfood.eu/community/partners/latvia-university-of-life-sciences-and-technologies-lbtu
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Source: https://www.youtube.com/watch?v=dNsh1UX6MQA

Meals Ready-to-Eat are high-quality, long-
shelf-life combat rations.

MRE developed in collaboration with the
LBTU and local producers.

Built for extreme conditions:

v'nutritionally balanced, ready to eat,
and

v'with a shelf life of up to three years.

Used by the Latvian Armed Forces, they set
a high standard for reliability and quality.
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gy Advanced freeze-dried meals

""""

* Freeze-dried meals:

v'lightweight, nutritious, and ready in
minutes,

v perfect for travel, or emergency use.

* Using rapid freezing and vacuum drying,
v'90% of moisture is removed
v'while preserving taste and nutrients.

* Sealed in oxygen-free packaging, these
meals stay fresh for up to eight years.

Source: https://soodmoodmeals.com



https://goodmoodmeals.com/
https://goodmoodmeals.com/
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#LaBiTeU /
#Good4You

www.lbtu.lv
Facebook: @LaBiTeU
Instagram: @labiteu

Youtube: @LaBiTeu
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