research&innovation

Funded by the Horizon 2020
Framework Programme of (the
European Union

w9
o ' /\ g
M edlter raredll fOOdS Gl
UNIVERSITY OF ATHENS
A RICUNIRO NANENIETHMIO AGHNAN
- ] /
: A sophisticated soft ill hely *’ UK
prusticared sojrware it rne P ;*()'l/
v \- JJ A ?“5;
companies to ensure the safety of artisan O s
| ] : ‘ anses 11STE
I ﬂ)() - PTOo ucts UNIVERSIDAD B CORDOBA s i, exeommat o S '

il he production of artisan fer- which is specifically involved in the 3 1 the n
;. mented meats and dairy collection of field data - starting L/l ) g Geals he incr
| products in the Mediterra- from products of animal origin, like Unive rdscl)taeg Heulal

; nean area is not always achieved by cheeses and sausages - and model- howe
| KOS - ’ S
| optimized processes (e.g. too short ling of microorganisms, as indicators ~latile,
f ~ pe ~ g T S " : # : \ - . l ] o’ C
termentations). Furthermore. arti- of the levels of hygiene and patho- i el ‘ | and tl
san fermented foods are often con- gens. In particular, primary and se- i i '} I o
sumed without cooking and handled condary mathematical models will lem., 4
: : S G i | : @ ) =
in hygienic conditions that are not be exploited with the purpose to S . b 1‘~ vemel
. - : . | . : eVE '
always ideal. All these factors con- predict the growth of potentially =2 1INsTITUTO POLITECNICO ' e
Bt e i Bl aginals : 2 . ’ DE BRAGANGA ctricity,
ribute to the microbiological insta- harmful bacteria, depending on the | svsi
)= e e SRt SR . . ‘ . rol SY:
bility of such products, potentially intrinsic properties of the product S | '
O ' T & . : : | " - LA 2 oSe arc
responsible for food poisoning and and on process variables. The deve- I NS S
the related costs for the communi- oped models will be utilized to eva- 020 pre¢
43 PR R e | V . | ALMA MATER STUDIORUM P \
h cmd fOl the compames (e.\])enses uate the dynamic data collected and UNI\’EAP\SITA DI BOLOGNA l “LVtU
- | S DIPARTIMENTO DI SCIENZE E TECNOLOGIE R -
to withdraw from the market and to predict the parameters necessary o ment al
destroy the lots of products at risk). to comply with international safety ong the
This is the theme faced by the Eu- specifications and standards. “The limited dimensions. are not able to al 1S to ¢
ropean project ArtiSaneFood, ini- fundamental goal is to generate ma- produce such in-depth research on d storag
tiated a few months ago and coordi- thematical models able to estimate their own.” A prototype of a decic 10 1S 1IN
nated by the Portuguese University the shelf life of the products - Pro- sion-making tool designed for mana- ised use
of Braganza, together with partners fessor Cen"ar(ln Manfreda, project ging the safety of artisan food pro- dings th
from Spain, France, Greece, Mo- manager for DISTAL, emphasizes ducts, “which will be based on real” ccumule
rocco, Tunisia and the United States. - F ux“tl]ern?(.)re, we ;u“e gomg to cre- tHlow dmgTams, on data Coﬂpcﬁon m Nergy H
Am(?ng them, the only lt:ahan part- 'flte 2 usel-[‘nen(ll_\f software, making held and pilot productions, on pre- nation o
ner is the Department of Agro-Fo- it suitable for several small and me- dictive and risk analysis models, bu=" f an elec
/ 3 \:{: " , C : ,
od Sciences and Technologies of the dium-sized companies in the Medi- ilt and implemented on productss"'f‘ or, prod
University of Bologna (DISTAL), terranean area that, owing to their lected during the project.” ® E 5 buted cc

Bl

SAHISACES DAIRY PRODUCTS

....

- ~. &
s 977 Land

s, VAT

""""

PLATINUM - November 2019




