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CIAA conference on
2 July 2008 promotes
innovation for SMEs

Mella Frewen, Director General of CIAA

ompetitiveness and  its
‘ challenges faced by the

European food and drink
industry are amongst the key
issues on ClIAA's political agenda.
As a sector that is largely
composed of SMEs - indeed 99%
of the over 300,000 or so
companies represented by CIAA,
are in fact companies with 250 or
less employees - it is vital that CIAA
continues to work with European
policy makers to ensure a
stimulating business environment in
which all of our companies big and
small can remain competitive.

Mella Frewen,
Director General of CIAA

Investment and participation in R&D activities and innovation
projects are crucial for SMEs and contribute to strengthening
their competitiveness. It is therefore essential that SMEs have
access to existing EU programmes for R&D which also allow
them to benefit from technology transfer.

CIAA welcomed the European Commission's initiative earlier this
year, to launch the Small Business Act consultation. Based on
the outcome of the consultation the European Commission will
publish a report in July with concrete measures to put small and
medium sized enterprises at the forefront of decision-making in
the EU and to introduce concrete measures to unlock the growth
potential of SMEs. This publication will include new initiatives to
reduce regulatory burden on SMEs, facilitate access to Single
Market/public  procurement, help provide necessary
financial/human resources for SME development and help SMEs
face the challenges of globalisation and climate change.

In the light of the European Commission's Small Business Act,
CIAA will to organise an event on 2 July 2008 that will focus on
“The Competitiveness of agro-food SMEs in Europe”. Particular
attention will be paid to the innovative activities of SMEs. SME
representatives will present the difficulties and challenges they
face when participating in EU funded research programmes,
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while EC officials will provide information on the seventh
framework program, the Competitiveness and Innovation
Framework Programme (CIPs) and European initiatives to
stimulate R&D and innovation.

This is an important event for all SME's and we look forward to
welcoming many of them at our event. Please keep an eye on
our dedicated conference website (www.ciaa.eu/smes2008) for
continued updates, a complete programme and the registration
form. m

Training is the heart of
TRUEFOOD

Green light for the training activities to
disseminate the research results of TRUEFOOD to
the SMEs in 15 countries: from Denmark to Turkey.

Cecilia Chiapero (Agriconsulting S.p.A. - ITALY),
TRUEFOOD Training and Dissemination Manager

is now entering into a new phase.

The 11 Training and
Dissemination Units (TDUs) established
last year at the SPES (Spread European
Safety) Food & Drink National
Federations are ready to start with the
training and knowledge transfer
activities to SMEs involved in the
production of traditional food. The main
responsible for these activities are the
Techno-Scientific Mediators (TSM) that
are part of the TDUs from SPES, a
grouping of 11 Federations that help to
promote and carry out research and
training in the food sector at a European level. The role of the
TSM is to bring research and industry closer together and to
disseminate the project findings mainly through training events
for the 35.000 enterprises represented by SPES and beyond.

T he Integrated Project TRUEFOOD

Cecilia Chiapero,
TRUEFOOD Training &
Dissemination Manager

More than 30 training events are planned for implementation in
15 countries to ensure a large dissemination and exploitation of
results (France, Italy, Belgium, Greece, Spain, Portugal,
Denmark, Czech Republic, Hungary, Austria, Turkey, Germany,
Poland, Slovenia and Great Britain). The training events will last
1 - 2 days and will consist mainly in training courses and
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Techno-Scientific Mediators

workshops, but visits to SMEs and research centres could also
be organised. Some topics to be covered are: consumer
expectations and behaviour; chain management; marketing,
sales and distribution; packaging & environment; sensorial
study; predictive microbiology; salt reduction in meat products;
risk assessment; predictive modelling; rapid methods for monitoring
foods and quality and safety; use of ripening cultures and prevention
of Listeria monocytogenes in the production of red smear cheeses;
shelf life and innovative packaging; improved marketing and food
supply chain organization methods for traditional food products,
etc. All these activities will be implemented in cooperation with the
centres of excellence, research institutions and universities, who are
partners of the project.

During the previous phase, the project generated a very
important result: the establishment of 11 TDUs composed by
“Techno-Scientific Mediators” (TSM). The appointed group of
TSM was trained to enhance their capacities to assist the
transfer of new knowledge and techniques from universities and
research centres to food firms. The training programme was
drafted on the basis of their training needs (following a training
needs assessment) and benefiting from competencies available
from project partners (centres of excellences and universities). It
covered a wide-spectrum of topics (i.e., food safety and quality,
innovation on traditional food products, legislation aspects,
technology transfer to SMEs, etc.). In total 12 common training
courses and 6 visits to factories and research centres were
organised in Italy, Portugal, Spain, Turkey, Hungary and France.

The training was completed successfully. The final evaluation
revealed that all TSM from the SPES National Federations were
highly satisfied since the training programme contributed to
strengthen SPES capacities to dialogue and interchange with
science. Furthermore, the programme was a significant cross-
cultural learning experience. Thanks to the training activities of
TRUEFOOQOD, a strong network of TSM in 11 different countries
was built. The high level of exchange of knowledge and
experiences among TSMs was an important European-added-
value of the training courses. The strong network will be
maintained during the next phase to allow the exchange of views
and information on how to use the research results of the project
to the benefit of the SMEs and the organization of effective
training and transfer activities to the food and drink industry.

Training remains a core part of the WP 8 'Dissemination, Training
and Technology transfer'. Furthermore, besides the research
activities, training is one of the most relevant tasks of
TRUEFOOD. The transfer of research results to the SMEs
through training events is an extremely important task of the new
phase of the project. It represents a big opportunity for the food
and drink industry in Europe to keep updated about innovations
that are relevant not only for protected and patented foods, but
also for regional and national traditional specialties. Don't miss
this opportunity! =

To receive information on, and to apply to the training
courses on food innovation issues, please contact the
Techno-Scientific Mediators (TSM) working at the different

Training and Dissemination Units from the SPES Food & Drink

Industry National Federations:

ANIA - Association Nationale des Industries Alimentaires (France)
Training and Dissemination Unit (TDU)

Mrs. Francoise GORGA (fgorga@ania.net)
Mrs. Virginie GUERIN (vguerin@ania.net)

TDU ANIA website: http://www.ania.net/fr/dossiers/truefood/

Federalimentare - Federazione Italiana dell'Industria Alimentare (ltaly)
Training and Dissemination Unit (TDU)

Mrs. Federica SCOTTO DI TELLA (scottoditella@federalimentare.it)
Mr. Alessandro CORDELLI (cordelli@federalimentare.it)

TDU Federalimentare website: http://www.federalimentare.it/formazione/

FEVIA - Fédération de I'Industrie Alimentaire (Belgium)
Training and Dissemination Unit (TDU)

Mrs. Anne-Christine GOUDER (acg@fevia.be)
Mrs. Els DE LANGE (edI@fevia.be)

TDU FEVIA website: http://www.flandersfood.com/ned/default.htm (Flemish web page)
http://www.wagralim.be/fr/projets/formation.htm (French web page)

FFDI - Federation of the Food and Drink Industries (Czech Republic)
Training and Dissemination Unit (TDU)

Mr. Jan PIVONKA (jan.pivonka@vscht.cz)
Mrs. Sarka STEJNAROVA (stejnarova@vscht.cz)

TDU FFDI website: htto://www.foodnet.cz

FHFI - Federation of Hungarian Food Industries (Hungary)
Training and Dissemination Unit (TDU)

Mr. Istvan PAUER (pauer@efosz.hu)
Mr. Balazs PALYI (bpalyi@efosz.hu)

TDU FHFI website: http://www.efosz.hu/truefood/truefood_hu?lang=hu

FI - Foedevareindustrien (Denmark)
Training and Dissemination Unit (TDU)

Ms Christina JACOBSEN (chj@di.dk)
TDU Fi website: http://fi.di.dk/Om-+Fl/Projekter/Truefood.htm

FIAA/LVA - Fachverband Lebensmittelindustrie/Lebensmittelversuchsanstalt

(Austria)
Training and Dissemination Unit (TDU)

Mrs. Brigitte MEHLMAUER-LARCHER (brigittte.mehimauer@eunet.at)
Mr. Julian DRAUSINGER (jd@lva.co.at)

TDU FIAA/LVA website: http.//www.atp.or.at/truefood/

FIAB - Federacion Espafiola de la Alimentacion y Bebidas (Spain)
Training and Dissemination Unit (TDU)

Mr. Federico MORAIS (otri@fiab.es)
Ms. Nuria Maria ARRIBAS (otri2@fiab.es)

TDU FIAB website: http.//www.fiab.es/

FIPA - Federacéo das Industrias Portuguesas Agro-Alimentares (Portugal)
Training and Dissemination Unit (TDU)

Mr. Pedro QUEIROZ (pedro.queiroz@fipa.pt)
Ms. Catarina DIAZ (catarina.diaz@fipa.pt)

TDU FIPA website: http://www.fipa.pt/truefood.html

SETBIR - Union of Dairy, Meat, Food Industrialists and Manufacturers

(Turkey)
Training and Dissemination Unit (TDU)

Mrs. Yudum IKI YAKIN (yudumikiyakin@setbir.org.tr)
Ms Elif Yicel (elifyucel@setbir.org.tr)

TDU SETBIR website: http.//www.setbir.org.tr/default.asp?id=27&mnu=27

SEVT - Federation of Hellenic Food Industries (Greece)
Training and Dissemination Unit (TDU)

Ms. Fotini SALTA (fotsal@sevt.gr)
Ms. Aggeliki AVGOUSTINIATOU (sevt@hol.gr)

TDU SEVT website: http.//www.sevt.gr/site/content.php

For training activities in GERMANY, POLAND, SLOVENIA and GREAT
BRITAIN please ask information at the TRUEFOOD Training and
Dissemination Manager Cecilia CHIAPERO (training@truefood.eu).




Conferences and events
related to food issues

5-8 May 2008

CIBUS PARMA 2008 -ITALY

Since 1985 Cibus is the most comprehensive
exhibition of Italian Food at international level. 2nd
TRUEFOOD seminar on “traditional products and use
of by-products”, 8 May, in "Sala del Consiglio".

www.cibus2008.it

19-20 May 2008
TRUEFOOD Governing Board and 3" General

| Assembly Barcelona- Barcelona, SPAIN

On the next 20th May will take place the third
TRUEFOOD General Assembly in Barcelona hosted by
Spanish partners IRTA (Institute for Food and
Agricultural Research and Technology) and FIAB
Federation (Federacion Espafiola de Industrias de la
Alimentacion y Bebidas). The day before will be held
the Governing Board and internal WP committees.

28 - 30 May 2008

8" International Conference

on Management in AgriFood Chains and Networks
- Ede, The Netherlands

www.chainconference.wur.nl

2-3 June 2008

5™ International Conference Soy & health
Ghent, Belgium

Het Pand, Ghent University

http.//www.soyconference.com/

4 June 2008

Campden Day 2008 -UK

An important food industry event on all aspects of the
food chain, attended by ca 400-450 managers
responsible for food safety, food technology and
innovation from the UK, Europe and the other parts of
the world. Info about Truefood will be delivered.

http.//www.campaden.co.uk/cday/2008.htm
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5-6 June 2008

Short Course: lecithin & Phospholipids in
Emulsions-Ghent, Belgium -

Ghent University

http://www.ilps.org/ilps_main.htm

eustas»

27June 2008

Stevia Symposium- Leuven, Belgium
http.//bio.kuleuven.be/biofys/ESC/
English/Symposium.htm

2 July 2008

CIAA conference "The Competitiveness of agro-food
SMEs in Europe" - Brussels, Belgium
http.//www.ciaa.eu/smes2008

26 - 29 August 2008

EAAE 2008 Congress - Ghent, Belgium
XI™ Congress of the European Association of
Agricultural Economists

20 October 2008
First TROPHELIA Europe: student food innovation
award in Europe - SIAL Exhibition Paris -FRANCE

21 October 2008
TRUEFOOD Conference “TRUEFOQD for life”
SIAL Exhibition Paris, FRANCE

http://www.ciaa.eu/truefood

TRUEFOOD CONFERENCE
“TRUEFOOD FOR LIFE"

First research results to boost innovation in the
traditional food industry sector.

PARIS, SIAL Exhibition, 21 October 2008

RUEFOOD intends to improve the quality (e.g.
Tnutritional) and safety of, and introduce innovation into,

traditional food production systems through research,
demonstration, dissemination and training activities. The
project represents a unique and pioneering initiative because
of its direct involvement of food SMEs that usually do not
have such direct access to the benefits of high quality R&D
results.
The conference presents the first tangible results and
provides a platform to debate the different aspects of
innovation in the traditional food products with all
stakeholders. Participants will have a unique opportunity to
network, listen and debate with key industrial and academic
players involved in innovation in the traditional food
production.
For more information, a detailed programme and registration,
please visit our dedicated conference web page:
http://www.ciaa.eu/truefood m

First Workshop of
TRUEFOOD project -
Vienna, 21st January 2008

planned to organise workshops on project research

results at least once per year.
The 1st workshop was held on the 21st of January in Vienna at
the premises of Food Industries Association of Austria
(FIAA/LVA). It was organised in cooperation with the WP 8
partners: SPES GEIE (WP 8 Leader), Food Industries Association
of Austria - FIAA/LVA, AGRICONSULTING S.p.A., AUA, ACTIA,
CCH, ENEA, ESB, INRA, INRAN, IRTA, MATFORSK and UGENT.
The main objectives of the workshop were to transfer the new
knowledge from the Research and Development WPs to the
Training and Dissemination Units - SPES members; to discuss
the applicability of TRUEFOOD project research results
underlining the potential benefits for the industry and for the
consumers. |

During the 2nd phase of the project, the WP 8 partners

Project partners, Vienna workshop



PROJECT NEWS

Work Package 1:

Determination of consumer perception, expecta-
tions, and attitudes

An internet-based consumer survey has been carried out in
six European countries: Norway, Poland, Spain, Belgium,
France and ltaly (all partners of WP1). The University of Gent
was responsible for this survey and it was completed in
November 2007 with a sample size of 800 respondents in
each country. This sample size allows for statistically
representative and comparable information. The
questionnaire included constructs that measure perception
of traditional versus non-traditional foods, food attitudes,
food involvement, openness to innovation, personal values,
expectations with respect to traditional product quality,
expected level of information and socio-demographic
characteristics. The questionnaire was developed in English
by partners of WP1 and translated into the national
languages.

The survey resulted in a huge amount of information, which
partners of WP1 are working on. Results show that the
definition of traditional food products, based on the
qualitative approach prior to WP1 was confirmed by the
survey. Important elements in the definition are: Well-known,
eaten by grandparents, frequently consumed, authentic
production process, authentic origin of raw material and
authentic recipe. Attributes that were positively associated
with traditional food in all six countries were “good quality”,
“good taste”, “safety” and “a positive nutritional value”. The
survey also included questions about awareness of PDO,
PGl and TSG and beliefs associated with these labels.
Results showed that awareness for these labels were very
high in ltaly, France and Spain (more than 95% for PDO),
while awareness for all labels was rather limited in Belgium,
Norway and Poland. The PDO-label is a preferred
information source for traditional food. In countries where
this label is not well known, consumers prefer other kinds of
labels that guarantee authenticity. More results from the
survey are coming this spring. ™

For any additional information:

Magrethe Hersleth (magrethe.hersleth@matforsk.np), Matforsk AS,
Food Research Institute (Norway).

Work Package 2A:

Innovation for improving microbial safety of
Traditional Food Products (TFPs) origin

“The use of Melaleuca alternifolia essential oil or its active
component terpinen-4-ol as a cleaning procedure of cow teats,
for prevention of mastitis in dairy herds, has been evaluated.
The deposition of a patent is in reflexion (task1).

Different methods: counting on selective media phenotypic
appearance, genomic methods (SSCP, Single Strand
Conformation Polymorphism, Restriction Fragment Length
Polymorphism, RFLP), and physico-chemical characterisations
(FTIR, Fourier Transformation of Infra Red spectra) for
identifying and monitoring microbial populations (e.g., starter
culture, natural flora, and microbial consortia inoculated during
fermented food processes have been compared. Their
usefulness, limits and chances of applicability by SME have
been evaluated and a guide could be proposed (task?2).

A synthesis about the usefulness and limits of in vivo and in
vitro approaches for screening microbial strains or consortia
with antagonist activities is available. However, the applicability
in SMEs has to be linked with problems of legal approval of
some strains, using the application of a QPS concept of the
EFSA. It has to include technological aspects in respect to the
process in which the strains shall be used and the need to
validate the collection of antagonistic strains selected in WP2A
for cheese and meat products (cf WP6) at industrial level.

Using ripening rooms monitoring (task 2A.3), new
enhancements in cheese ripening and it's monitoring,
especially oriented towards SMEs, are proposed. Indeed, it
was demonstrated that a sequential ventilation (air circulation
reduction about 60%) could allow a significant and economic
reduction of energy without changing cheese quality and
ripening kinetics. A demonstration (WP6) is proposed in order
to validate these data at an industrial scale. =

For any additional information:

Marie-Christine Montel (cmontel@clermont.inra.fr), George Corrieu
(corrieu@grignon.inra.fr) and Joseph Culioli (culioli@clermont.inra.fr),
Institut National de la Recherche Agronomique (France).




PROJECT NEWS

Work Package 2B:

Control of biological derived and process induced
chemical hazards in traditional food products.

The activities of WP2B are related to four issues in chemical
hazards: a) Mycotoxin contamination, b) Presence of
biogenic amines, nitrosamines, acrylamide and furans, c)
Contamination by pesticides present in the environment, d)
Interaction of food with the packaging system.

In the control of chemical hazard key points are the ability to
detect and/or predict the presence of chemical
contaminants in food and the individuation of critical control
points for the implementation of appropriate strategies for
the reduction of the risk.

In the first two years of the project, suitable analytical
methods have been set up to detect mycotoxins, biogenic
amines, nitrosamines, acrylamide and furans in the beer
production chain. Work is in progress to reduce the
detection limit of some of the developed techniques. In the
case of mycotoxin contamination, a preliminary HACCP plan
was also produced. Preliminary results have also been
obtained on the detection of biogenic amines in traditional
fish products.

To detect organochlorine pesticides (OCPs) and
polychlorinated biphenyl's (PCBs) a very efficient analytical
procedure has been set up to minimize the interference of
fats contained in the contaminated foodstuffs. However, to
avoid the need for a large number of analytical
determinations in products coming from contaminated
regions a mathematical model, able to predict the level of
food contamination starting from environmental data, has
been developed. Model validation, with experimental data
obtained in the Truefood project, is in progress.

Food packaging is a crucial step for the preservation of the
quality of traditional food products. In this first part of the
project, the problem of contaminants migration from polymer
film to food has been addressed by using sophisticated and
traditional analytical techniques. In particular, the kinetics of
migration have been studied for some active packaging
films. Active films are made of a bulk polymer fim with a
coating in which the active substances are entrapped. The
active substances migrate to the food surface carrying out
their protection activity. The migration of active molecules
and contaminants has been studied and suitable
mathematical models have been developed to predict the
amount of migrating substances in different storage
conditions. The preservation ability of the innovative
packaging films considered has been tested by monitoring
several physical and chemical parameters. ™

For any additional information:

Raffaele Lamanna (raffaele.lamanna@trisaia.enea.it), Ente per le
Nuove Tecnologie, I'Energia e I'Ambiente (ltaly).

Work Package 3:

Predictive Modelling and Risk Assessment of
Traditional European Foods

WP3 involves partners from Greece, Portugal, France and
Hungary, and focuses on Predictive Modelling and Risk
Assessment of Traditional European Food products. The
results obtained so far include an extensive retail survey of
almost 550 traditional food commodities (fermented meats,
dairy and plant products) to quantify the presence/absence
of food-borne pathogens such as Listeria monocytogenes,
Staphylococcus aureus, Escherichia coli, Bacillus cereus,
Salmonella spp. The results have been introduced in a
prevalence database to facilitate use by the industry. In
addition, a detailed mapping of specific food chains (smoked
sausages, ham, cheese, yoghurt, green olives, beer) of
traditional foods has been undertaken to collect information
on temperature abuse, physicochemical and compositional
changes, as well as determination of critical control points.
Furthermore, an industrial risk profiling information system
has been developed based on a simple questionnaire that
contains the elements of risk assessment to be employed by
the industry. Complementary data has been collected on
time-temperature profiles of the total food chain including
factory storage, distribution, retail cabinets, transportation
and especially home storage. Finally, selected products have
been investigated for their microbiological and sensorial
attributes, whereas growth/survival or inactivation and
adaptive responses of pathogens in laboratory systems
(synthetic media) and in food matrices (cheese, sausages,
dairy cream) have been examined.

For any additional information:

George Nychas (gjn@aua.gr), Agricultural University of Athens (Greece).
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PROJECT NEWS

Work Package 4:

Improving nutritional quality of traditional products
in line with consumer demand.

Supplementing a cow's diet with extruded linseeds has been
proven to reduce the saturated fatty acid content without any
aroma defect in milk or any negative impact on sensory
properties of pressed uncooked cheeses elaborated with
this milk. The next step will be to evaluate all the potential
risks for cows' performances.

The combination of thermophilic starters was able to modify
the contents of potential biologically active peptides (BAPS)
in Swiss-type cheese. The next step will be to define a
criterion for strain screening and to identify the milk
composition and technological conditions favouring BAPs
production.

A non-destructive method has been developed for fat
distributional analysis in salmon fillets using a non-contact
NIR interactance-imaging instrument (penetration depth
around 2 cm). This equipment can improve the salmon fillets
classification before processing.

A boning-salting-binding (BSB) methodology was developed
to elaborate restructured dry-cured boned hams with a
reduced salt content. Cohesiveness was acceptable at the
end of the process and it improved significantly when ham
weight loss increased. The addition of 19 g/kg of K-lactate in
boned hams with 50% of standard NaCl content did not
have negative influence on colour, flavour or texture
properties of dry cured ham processed at 5 °C.

In field vegetables, progress has been achieved in
demonstrating that natural bio-control in lettuce is a viable
option when compared with traditional chemical pesticide
used against aphids and trips, and that the use of insectary
plants contributes to enhance the activity of predators in the
crop, and to their conservation during crop-free periods. ®

For any additional information:

Agusti Fonts (agusti.fonts@irta.es) and Pere Gou (pere.gou@irta.eu),
Institut de Recerca | Technologia Agroalimentaries - IRTA (Spain).

Work Package 5:

Improved marketing and food supply chain
organization methods for traditional food products

First, the participants of work package 5 (Belgium - Ghent
University, Hungary - Campden & Chorleywood, Italy -University
of Milan and PE-Group) developed a systematic approach for
identifying bottlenecks and success factors in traditional food
supply chains, on which the design of actions for improving
effectiveness & efficiency can be based. As a result, typical
success factors and bottlenecks were identified and an inventory
of successful examples of solutions for traditional food supply
chains was established, which can be used fto demonstrate the
benefits of supply chain management to SMEs. Second, WP5
developed an internet-based tool for self-evaluating marketing
management capabilities. Third, an innovative tool for identifying
supply-chain relationships and assessing supply chain
performance was also developed. Fourth, an inventory on
distribution problems was established and the development of
innovative distribution strategies is in progress.

The participants of work package 5 (Belgium - Ghent University,
Hungary - Campden & Chorleywood, Italy - University of Milan
and PE-Group) compiled a questionnaire to identify the
determinants of bottlenecks and success factors of traditional
food producers. With the help of the developed questionnaire,
the data collection, which started in January 2008, will be
finished in April 2008. At the end of the data collection, 30
supply chains per country will have been assessed regarding
their bottlenecks and success factors. Further, a web-based
self-evaluation tool was developed to assess marketing
management capabilities of traditional food firms. The tool is
available on-line at EU-level in the respective languages
(http://users.unimi.it/truefood/).

Software provides direct feedback to the participating firms on
their results about marketing management capabilities. The aim
is to benchmark European traditional food producers and to
identify best performers. The results will be presented in a report
format and will be available for the public by June 2008.
Furthermore, a definition for chain performance was developed,
tested and adapted, and is now used for data collection from 30
supply chains per country. The aim of the data collection is to
understand the determinants of high or weak supply chain
performance. Based on the results, innovative chain strategies
will be developed for high and weak performing supply chains,
therefore an inventory and compilation of innovative chain
strategies is prepared. This will be used as an input for the
development of innovative chain
W— strategies in the latter stage of the
P project. Finally, the participants of
WP5 organised 2 brainstorming
sessions  per country  with
stakeholders of traditional food
supply chains in order to collect
ideas for the development of
innovative distribution strategies.
| |
For any additional information:
Xavier Gellynck
(Xavier.gellinck@ugent.be),
Ghent University (Belgium).
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Work Package 7

Environmental, societal, human and economic
impacts of innovation

During the second year of TRUEFOOD project, WP7 was
involved in the following activities:

Task 1: Strategy and innovation directions for traditional
products: The activity focused on the characterisation of the
choices of collective strategy in order to specify the
governance styles (from the point of view of the territorial
anchoring of the TFP). The following reports have been
produced: Report on methodological orientations, theoretical
framework and definition of criteria of territorial impacts of
innovation (methodological), Report on Clementine case,
Report on Brocciu case, Report on Corsican dry pork meat.
As the evaluation of territorial impacts cannot be foreseen on
the basis of global indicators, the patrimonial economics
have been chosen in order to analyze the territorial impacts
from the point of view of human and social capital
production.

Task 2: Environmental impact of the innovations for
traditional products: The first step was to identify the main
points of environmental pollution in existing selected TFPs
production processes. Further environmental-impact
assessment reviews were performed for four TFPs selected
as models: cheese from raw milk, dry-cured ham, beer and
cauliflower. In particular, existing recycling processes of the
selected model TFPs were identified and the QSAR
modelling was used to estimate possible toxicological effect
of substances introduced to the environment for effect of
TFPs production modification.

Task 3: Potential health impact of innovations on human
health: In the second year, INRAN activity has been focused
on a bioavailability trial for evaluating the effect on healthy
volunteers of acute consumption of fresh and stored
strawberries. The detection of biochemical indicators related
to the protection against chronic disease risk was carried
out. Different agricultural ecotypes of strawberries were
analysed to identify the cultivar suitable for the study. The
final choice was “Favetta di Terracina”. The factors that led to
the selection were the high values of antioxidant compounds
and its characteristic to be typical of a small area of
production. The trial was carried out on healthy volunteers.
Biochemical analysis and food consumption data elaboration
are in progress. The functionality trial aimed to investigate, in
a free-living condition, the modifications induced on blood
profile of healthy volunteers by consumption of a
modified/unmodified (low saturated fats/control) dairy
product (hard cheese of raw cow milk) will start in June
2008.

Task 5: Micro Economic impact of innovation for
traditional products: The main aim of this task is to analyse
the practical handling of innovations in TFPs and their
economic impacts in SMEs. From this analysis, conclusions
and recommendations shall be elaborated on to better
introduce and link innovative activities to this group of
companies. In the second year of the project, a company
survey has been carried out. Data are presently under
analysis. From this survey a case study will be designed in
order to interpret and elaborate the results of the survey. =

For any additional information:

Giuseppe Maiani (maiani@inran.it) and Laura Rossi (rossi@inran.it),
Istituto Nazionale di Ricerca per gli Alimenti e la Nutrizione — INRAN
(Italy).
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Work Package 8:

Dissemination, training and technology transfer

During the last months a number of significant activities were
implemented within WP 8.

A final evaluation of the training activities targeting Techno-
Scientific Mediators - TSMs were carried out by Agriconsulting
S.p.A. The training programme was implemented in
cooperation with research centres and universities who are
partners of the project. Key issues and recommendations from
the evaluation were summarised in the document “Final
evaluation of the training programme”. The evaluation revealed
that the training programme was in line with TSMs needs and
priorities, with a high level of involvement and long-term and
sustainable benefits for the TDUs from SPES National
Federations. It was effective because it contributed to enhance
TDUs capacities to assist the transfer of knowledge to SMEs,
and reinforced their level of knowledge in food safety and
quality aspects, which are major objectives of the WP 8. It was
efficient in view of the fact that the expected results were
achieved at a reasonable cost and the quality of the training
activities was very high. An important key recommendation of
the internal evaluation exercise was to maintain the strong
bounds between TSMs from different countries. The strong
network created through the training programme has a
significant European-added-value. TSMs should continue to
exchange their views and information on how they are using
the new information learnt for the organisation of transfer
activities to SMEs. Furthermore, TSMs and researchers from
the universities and centres of excellences that are partners of
the project, should carry on with the exchange of information
and new knowledge through workshops or other common
activities.

In fact, a 1st workshop on project research results took place
in January 2008 at the Austrian Federation FIAA/LVA in Vienna.
The workshop was an important opportunity to present the 1st
research results of the RTD WPs and to reflect how to transfer
the new knowledge to the SMEs. Discussions on how to apply
the research results for the benefits of SMEs and consumers
will continue during the next months.

The task 'Exploitation and dissemination of research results'
started in October 2007 and it will continue until the end of the
project. The TSMs developed a tailored training programme for
the SMEs to be implemented at national level. The research
results will be used through training events (workshops,
seminars) organised by TSMs from TDUs and research
partners. In some countries training activities have already
started (i.e., Greece, ltaly Portugal and Poland). It is expected
that from October 2007 to April 2009, more than 30 training
activities will be organised in 15 different countries. For more
information please refer to the article “Training is the heart of
TRUEFOOD” published in this newsletter.

At a communication level, the most important activity was the
development of the on-line TRUEFOOD library that contains all
information materials produced within the project (i.e., articles,
scientific publications, training materials for SMEs, etc.). From
May 2008, the library will be available at the Internet section of
the project website www.truefood.eu and will be available to
the public who can easily consult project publications. m

For any additional information:

Daniele Rossi (direzione@federalimentare.it), SPES GEIE Spread
European Safety - European Economic Interest Grouping (EU) and
Cecilia Chiapero (training@truefood.eu), Agriconsulting S.p.A. (ltaly).
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