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Mapped level of pathogens, contamination patterns, 

manufacturing faults and risk factors 

Potential biopreservation strategies tested in-vitro and in-situ (food) 

Dynamic data of physicochemical properties, and pathogens’ and 

lactic acid bacteria counts in artisanal foods throughout 

processing and storage 

Working dynamic predictive microbiology models, risk process 

models and meta-models 

A prototype of the ArtiSaneFood decision-support tool 

Summary: The Object of this project is to develop efficient bio-intervention strategies, enhanced process criteria, and an easy-to-use food
safety decision support IT tool for participating artisanal food producers, aiming to the reduction and control of food-borne pathogens in 15
artisanal fermented foods of meat or dairy origin produced in Portugal, Spain, Italy, France, Greece, Morocco, Tunisia and Algeria.

The project will be developed through an integrated risk-based approach sustained by the concepts of:

(i) extensive tracking surveys in the artisanal food chains, in order to identify origin, routes of contamination, risk factors favouring pathogens’
survival, and technological causes for lack of homogeneity in the quality/safety of end-products;

(ii) bio-preservation, whereby functional starter cultures and natural extracts will be assessed as extra hurdles to ensure safety and extend
shelf-life;

(iii) fate studies of pathogens, predictive dynamic modelling,

and (iv) risk process modelling, for the delineation of the most effective biointerventions, optimisation of process variables and
norms/standards, and design of quality monitoring tools.
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Tunisian Consortium

Schematic of the nine work packages of the ArtiSaneFood project with brief 
descriptions of tasks (grey boxes) and main objectives (green boxes). 
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