Italy wins the coordination of a large European project:
TRUEFOOD-Traditional United Europe Food 

THE BEST INGREDIENT TO IMPROVE TRADITIONAL FOOD PRODUCTS? RESEARCH

Improve the products we eat every day, helping European SMEs  in increasing quality, safety standards and nutritional properties according to the expectations of the consumers of the old world, who are the most demanding. This is the aim of the European project 

Truefood (Traditional United Europe Food), which started on the first of May and  will involve the food industries of  20 (?) countries of the European Union

Parma, 5 May 2006. There is no doubt, the consumers of the European Union are held together  by a unique passion, food, eating and gastronomic traditions of their countries. About  65.2% of the food consumption in Europe is made out of traditional products. We have to add to this one, another category of products, the so-called traditionally evolved products, which represent an increasing percentage  (16%). These are traditional foods which are evolving into new types, not only as regards to packaging and services, but also on quality and safety standards and nutritional properties, to meet the consumers needs.

These kind of products are the ones considered by  the project Truefood (Traditional United Europe Food), promoted by the Consortium SPES GEIE, a European Group of Economic Interest which regroups 11 European  Federations of the food industry, coordinated by Federalimentare (The Italian Food and Drink Federation) with the support of the European Community.
The project, started on May 1st and lasting 4 years,  has the objective to increase competitiveness of the European food industry that, even if it represents the largest manufacturing sector in Europe with a turnover of 810 billion euros, is strongly penalized by its companies dimension – almost 98% is represented by SMEs – and suffers of the competition coming from the cheaper mass  products and from increased food  imports from outside Europe, resulting from the  increasing globalization of the food markets.

For this reason Truefood (Traditional United Europe Food) aims to  support European SMEs giving them the  means  to innovate traditional food products, improve their quality, safety and nutritional properties. If until now the sensory perception, geographical origin and  functional use were the main incentives of the demand, today the increasing attention by the consumer for food quality and the increasing  concerns regarding food safety, risk to reduce in a significant way the demand of traditional food products.

In the first phase of the project the perception and the expectations of the consumers regarding the traditional products will be identified as well as the innovations which could be introduced in the production cycle. Starting from these requirements, the second part of the project will evaluate the development of new technologies according to the consumers expectations and the characteristics of the traditional food industry. In the final stage of the project, the SMEs will be directly involved through training activities that will facilitate technology transfer and dissemination of the technologies developed.
Truefood – Traditional United Europe Food

Starting date: May 1st  2006    Duration: 48 months
Total Budget: 23,127,205 Euros – of which 15,500,000 financed by EU
Type of Instrument: Integrated project (the integrated Projects are instruments  envisaged by the European Commission to face the main needs of the different productive sectors through the mobilization of a critical mass of resources and skills on research and development in order to strengthen  the competitiveness of the Community).

Coordination: Consortium SPES GEIE, an European Group of Economic Interest which regroups 11 European  Federations of the food industry coordinated by Federalimentare (The Italian Food and Drink Federation), with the aim of developing activities relevant to the promotion and execution on a EU level of research concerning the safety and the quality of food all along the food chain.
Other partners: CIAA-Confederation of the Food and Drink Industries of the EU–BE, Institut National de la Recherche Agronomique–FR, Ente per le Nuove Tecnologie, l’Energia e l’Ambiente-IT, Matforsk-NO, Agricultural University of Athens-Greece, University of Newcastle-GB, Gent University-BE, Association de Centres Techniques Alimentaires–FR, Istituto Nazionale di Ricerca per gli Alimenti e la Nutrizione–IT, Instituto de Recerca y Tecnologia Agroalimentàries–ES, University of Warsaw–PL, Dairy Research Institute of Ioannina-GR, München Technical University–DE, University of Prague–CZ, Università di Perugia– IT, Escola Superior de Biotecnologia–PT, Progetto Europa Regions S.r.l.–IT, Karadeniz Technical University-Turkey, Campden & Chorleywood Food Industry Development Institute–HU, Agricultural Institute of Slovenia–SI, Technical Educational Institute of Ionian Islands–GR, Fachhochschule Weihenstephan–DE, Università di Milano- IT, ETAT S.A–GR, Istituto Superiore di Sanità-IT, University of Ljubljana–SI, Centre National Interprofessionnel de l’Economie Laitière–FR, Agriconsulting S.p.A.–IT, PIC-GB, A.bio.C. - FR.

