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* Unique geographical situation
* Amazing food-related historical events

* Southernmost research center in the world on climate change,
conservation, and biodiversity

* Booming cruise tourism to Antarctica that needs anchor ports

* Food raw materials produced in an unpolluted region

* Support from the local government for sustainable development

* Gastronomic Engineering unit opened in Pto. Williams in 2023

* Objective: help local chefs innovate in gastronomy using local resources
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BRAZILIAN ACAi EXPORTS GROW 15,000% IN TEN YEARS

Flor-Unda, O., et al. (2024). Physicochemical Characterization and Antioxidant
Capacity of Acai (Euterpe oleracea) in Ecuadorian Region. Foods, 13(19), 3046.
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Wild berries in Patagonia Gastronomic engineering classroom at PUC- Santiago

« Consumption of berries has increased
exponentially worldwide in the last
decade

* “Natural and healthy” e.g., blueberries

* Local berries: many traditional products
(medicine) and biocultural impact

* 90% of wild berries go unpicked

* Great sources of fiber and bioactives
(antioxidants)

« Challenge: Exploitation vs sustainability

Aguilera, J.M. & Toledo, T. 2022. Wild berries and related wild small fruits as traditional healthy foods, Crit. Rev. Food Sci. Nutr.
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GASTRONOMIC ENGINEERING LABORATORY IN PTO. WILLIAMS
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Inauguration of Gastronomic Engineering laboratory in Pto Williams (May 2023) ) N 4 $% 3-day course for local chefs on
. g~ S > ‘ Science and Cooking (March2024)
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Development of food and

gastronomy in the sub-Antarctic end

of the world
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