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Project execution
The objective of the POLFOOD was awareness raising on EU RTD Framework Programmes among Polish researchers and enterprises in the food sector, dissemination of results of FP5 projects in the field as well as stimulation of participation of Polish entities in FP6, Priority 5 “Food quality and safety”. The mean to achieve the objective was a series of practical workshops involving EU and Polish researchers targeted at Polish SMEs in the food sector. The workshops will be conducted in 5 Polish regions:

· Wielkopolskie - Detection of harmful substances and pathogens through the control of the production process
· Zachodniopomorskie - Functional food - seafood, prevention of diseases by diet
· Mazowieckie and Warmia and Mazury - Hygiene in milk production and processing
· Malopolskie - The influence of packaging methods and food preservation technologies
on human health
· Dolnoslaskie. - Safety of meat products
The choice of the topic was based on the expertise available in the region as well as the region specific needs, the format of the workshops was opened for participation of interested parties from other regions.

The specific goals achieved by POLFOOD

The series of practical, specialized workshops targeted to Polish research organizations, enterprises and business support organizations was aimed to:

· present results, achievements of EU research projects in given topic,

· present current issues of research and industry in Poland,

· present the polish research achievements,

· to discuss future scenarios of the specific topic in enlarged EU,

· to present opportunities to participate in FP6,

· give practical course to SMEs on the use of new technologies in their activities,

· to introduce the transparency in safe milk and meat production with regards to European standards

· encouraging the cooperation between groups of farmers and food producers and strengthening grouping in the sectors of food industry

· to meet potential partners on bilateral short (30 min) meeting, prearranged by the organizers – the meetings are to establish contacts between Polish and EU organizations with prospect of European cooperation as well between industry and academia.

Contractors involved
In the project realization 5 partners were involved:

Coordinator:

1. Poznan Science and Technology Park – Adam Mickiewicz University Foundation
Contractors:
2. Technical University of Szczecin
3. Institut of Fundamental Technological Research Polish Academy of Science
4. Technology Transfer Centre - Cracow University of Technology
5. Wroclaw Centre for Technology Transfer - Wroclaw University of Technology
Work performed
Within the project following works were carried out;

· Organization of 5 food related thematic workshops in 5 different Polish cities:

· Poznan -  Detection of harmful substances and pathogens through the control of the production process
· Szczecin - Functional food - seafood, prevention of diseases by diet
· Warszawa - Hygiene in milk production and processing
· Krakow - The influence of packaging methods and food preservation technologies
on human health
· Wroclaw - Safety of meat products
· Development of project website, leaflet and logo, which served for promoting project objectives.

· Development of cooperation profiles database composed of 200 records.

· Day-to-day consultations with Polish researchers to set up contact with Member State researchers and involve them in FP6 projects

· Organization bilateral meetings between Associated Candidate Countries and Member States researchers 

· Publishing 5 specific brochures in food thematic:

· HACCP – System of health safety guarantee in food production and processing

· Functional fish food  
· Materials and products designed for food contact – handbook
· Hygiene in milk production and processing
· Safety of meat raw materials and products
Project methodology

POLFOOD keeps the project idea and plan at a very simple coherent level to gain the most effect towards promotion participation of Polish entities in FP6 Priority 5 “Food quality and safety”. The partners gained already a significant effort for raising awareness among research community but they have noticed that the main obstacle to overcome is to help the potential participants to establish working contacts with leading and experienced European institutions. In order to overcome this obstacle in the project was foreseen organization 5 two-day workshops. Each was organized in different Polish region, each of regional partners was responsible for organisation of one. The choice was based on the specificity of each region in relation and the expertise available. The workshops was opened for participation also for the other regions therefore the partners exchanged information about the experts form their region that could have been invited for all workshops, they also promoted the workshops as a whole set giving opportunity to potential participant to choose the most interesting event.
The subject matter of the first day was directed to all groups of participants. It had more theoretical nature and consisted of presentation of the EU projects related with the workshop’s topic, the FP6 participating opportunities, relevant research achievements and presentation of RTDI leaders in Poland, and finally the possibility to discuss.

The second day was more practical, dedicated especially to the SMEs, giving them practical knowledge that could be implemented in their production practice. Parallelly bilateral meetings enabling establishing contacts and future cooperation between SMEs and research partners took place. Those meetings were prearranged by the organizers on the basis of the questionnaires sent by the workshops’ participants together with their application form.  
Workshops agendas

Poznan - Detection of harmful substances and pathogens through the control of the production process
	Day 1   -  scientific session                                                                                     1 December 2003

	Block 1  Openinig session 

Moderation: Elżbieta Książek, FP6 Regional Contact Point

                                                    Poznan Science and Technology Park



	09.00-09.15
	
	Introduction – POLFOOD aims

Elżbieta Książek – FP6 Regional Contact Point

Poznan Science and Technology Park



	09.15-09.45
	
	FP6 participation possibilities – presentation of The European Commission activities 

François Constantin – Komisja Europejska



	09.45-10.15
	
	JRCs activities on Food Safety and Quality

Ole Peter Ostermann – Join Research Centre, Geel, Begia



	10.15-10.35
	
	From control to audit – public bodies actions proposition for food quality and safety
Alicja Maleszka – University of Economics in Poznan


	10.35-10.55
	
	Current situation of food control activities in Turkey and the strategies that should be considered for implementation of a food safety assurance program

Tomris Altug - Ege University, Izmir, Turkey


	10.55-11.10
	
	Coffee break

	

	Blok 2 Prevention of chemical and biological contamination
Moderation: Jacek Guliński, Adam Mickiewicz University and Poznan Science and Technology Park

	11.10-11.30
	
	FoodBRAND - for Bound Residues And Nitrofuran Detection.
Glenn Kennedy - Department of Agriculture & Rural Development, Belfast, 
Northern Ireland, UK



	11.30-11.50
	
	Analytical methods and assurance of food quality and safety and origin.

Romuald I. Zalewski – Department of Common Chemistry, University of Economics, Poznań


	11.50-12.10
	
	Modern capillary electrophoretic methods in food analysis: a useful complement to the commonly used chromatographic techniques

Christian Klampfl - Department of Analytical Chemistry, Johannes Kepler University, Linz, Austria



	12.10-12.30
	
	Activities of The Institute of Plant Protection in the field of detection of pests and pesticides residues in agriculture production

Stefan Wolny – Institute of Plant Protection, Poznań


	12.30-12.50
	
	The role pf phosphorous added during meat processing and its determination

Andrzej Sobczyński – Department of Commodity Science, University of Economics, Poznań


	12.50-13.50
	
	Lunch


	Prowadzenie: Henryk Jeleń – University of Agriculture, Poznań

	13.50-14.10
	
	Development of quantitative and qualitative molecular biological methods to identify plant and animal species in foods

Andreas Butschke - Federal Institute for Health Protection of Consumers and Veterinary Medicine, Berlin, Niemcy

	14.10-14.30
	
	Biosensors in  food and environmental control

Joanna Jasnowska - Department of Commodity Science, University of Economics, Poznań

	14.30-14.50
	
	Application of molecular marker technologies to traceability for food safety and authenticity

Elena Maestri - Division of Genetic and Environmental Biotechnology, University of Parma, Italy



	14.50-15.10
	
	Mycotoxins in food and feed products

Piotr Goliński – University of Agriculture, Poznań



	15.10-15.25
	
	Coffee break


	Moderation: Piotr Goliński – University of Agriculture, Poznań



	15.25-15.45
	
	Early detection and control of toxigenic Fusarium species and ochratoxigenic fungi In plant products

Antonio Logrieco - Institute of Science of Food Production, National Research Council, Italy


	15.45-16.05
	
	Volatile metabolites as markers for fungal presence and toxigenicity

Henryk Jeleń – University of Agriculture, Poznań


	16.05-16.25
	
	Detection and Modelling of Microbial Pathogens

Norval Strachan - School of Biological Sciences, Aberdeen, Scotland, UK


	16.25-16.45
	
	Improving the quality and safety of food by replacing antibiotics with
probiotics in livestock production

Elżbieta Biedrzycka – institute of Animal Reproduction and Food Research of The Polish Academy of Science, Olsztyn

	16.45-17.05
	
	Digital imaging based spectrophotometric techniques for soil pathogen monitoring and detection

Cristina Torrisi - Department of Chemical, Materials, Raw Materials and Metallurgical Engineering University of Rome, Italy



	Day 2   -  Practical session for SMEs                                                                     2 December 2003

	Block 1

Moderation: Alicja Maleszka – University of Economics, Poznań
	

	09.00 – 09.20
	
	Management systems In food profile enterprises

Romuald I. Zalewski – University of Economics, Poznań


	Bilateral meetings

	09.20-10.20
	
	Conceptions of assuring heath safety on basis of HACCP system

Jacek Kijowski – University of Agriculture, Poznań


	

	10.20-10.40
	
	Implementation of AIB standards for enterprises introducing HACCP system

Magdalena Sołyga – University of Economics, Poznan


	

	10.40-11.00
	
	Examples of practical problems of Polish eneterpises in introducing HACCP system

Marta Gąsiorowska – University of Economics, Poznań


	

	11.00-11.15
	
	Coffee break


	

	Block 2

Moderation: Elżbieta Książek, FP6 Regional Contact Point
	

	11.15-12.15
	
	Law requirements for Polish food industry after accession to European Union
Elżbieta Nitecka – The Association of Private Dairy Processors


	

	12.15-12.35
	
	Adaptation national normalization to EU standards

Irena Kędzierska – Polish Committee for Standardization


	

	12.35-13.30
	
	Lunch


	

	Block 3

Moderation: Elżbieta Książek, FP6 Regional Contact Point 
	

	13.30-13.50
	
	Economic & Technology Intelligence actions: Teams of Experts supporting the participation to EU funded schemes.

Cristina Torrisi - Innova S.r.l., Italy


	

	13.50-14.20
	
	Phare  found– financial opportunities for SMEs 

Beata Frontczak – Konin Regional Development Agency


	

	14.20-14.50
	
	Structure founds as new opportunities for transformation in Polish food sector

Paweł Bartoszek – FP6 Regional Contact Point

Poznan Science and Technology Park


	

	14.50-15.20
	
	Rules of FP6. CRAFT– projects for SMEs

Ewa Kocińska –  FP6 Regional Contact Point

Poznan Science and Technology Park


	


Szczecin - Functional food - seafood, prevention of diseases by diet
	1st Day (addressing scientists)

	9:00-9:20
	Opening ceremony - Professor Andrzej Nowak, Rector of Szczecin Academy of Agriculture

	9:20-9:40
	Introduction to POLFOOD project

	9:40-10:10
	6th Framework Programme for Research, Technical Development and Demonstration of European Union as an instrument funding the research industry cooperation in the field of food by a representative of the European Commission 

	10:10-13:50
	How to take part in EU research projects with success - experiences from participation in FP5 and FP6 projects shared by coordinators with special attention to: 

· projects description and presenting their results, 

· best practices in consortium building and managing the project, 

· possibilities for Polish researchers to join current projects.

	Coffee break is planned at about 11 a.m.

	13:50-14:00
	Polish Fish Processing Association at work - portrayed by its president, Mr. Jerzy Safader

	14:00-14:45
	Lunch time 

	14:45-16:00
	Faculty of Food Science and Fisheries at work - visiting laboratories of the Academy of Agriculture

	2nd Day (addressing both scientists, fish breeders and fish processing individuals) 

	8:00-8:15
	Issues of food sector in terms of strategic documents of Voivoidship - illustrated by the Vice-Marshal of West Pomeranian Voivoidship, Mr. Krzysztof Modliński

	8:15-10:30
	How to obtain financial means for food sector from European funds: 

· Structural funds presented by Mr. Rafał Kociucki, the representative of the Ministry of Agriculture and Countryside Development with regard to Fishery and fish processing as a sector operational programme 

· SAPARD financial means for enterprises within the scope of fish and agriculture products, their processing and marketing procedure outlined by the representative of the Agency for the Development and Modernization of Agriculture, Mr. Krzysztof Podhajski 

· Idea of the 6th Framework Programme - by Ms Katarzyna Łazarz, the representative of the Regional Contact Point for FP 6 in Szczecin 

· SEAFOODPLUS, FUNCTIONAL FOOD NETWORK as examples of projects having EU financial support

	10:30-10:45
	Coffee break

	10:45-12:30
	How to be competitive on the European market: 

· Functional food from A to Z - presented by professor Anna Kołakowska and professor Edward Kołakowski of Szczecin Academy of Agriculture with emphasis on: 

· why functional food? 

· advantages of functional food production 

· raw material for functional food production 

· - functional product promotion

· Polish legal acts regarding fish processing and breeding in the light of UE instructions highlighted by a representative of Polish Veterinary Inspectorate 

· Discussion about functional food 

	12:30-13:15
	Lunch time

	13:15-14:00
	Individual meetings with project coordinators


Warszawa - Hygiene in milk production and processing

	First day - scientific session
	11 March 2004


	

	9.30 - 10.00
	Registration

	10.00 - 10.20
	Introduction – objective of POLFOOD project, Ms. Elżbieta Książek, RCP Poland

	10.20 - 11.00
	FP6 participation possibilities. Presentation of the European Commission activities under the Thematic Priority 5 “Food Quality and Safety”, Dr Laurent Bochereau EC

	11.00 - 11.20
	“Diary science – research work and projects at University of Ljubliana, Biotechnical faculty”, Prof. Irena Rogelj

	11.20 - 11.40
	“Milk and diary products quality improvement – investigations carried out at the Division of Milk Biotechnology of Warsaw Agricultural University”, Dr Antoni Pluta

	11.40 - 11.50
	Coffee/tea break

	11.50 - 12.10
	”Activities of Warmia and Mazury Diary Exellence Center in the field of research and knowledge dissemination” Dr Sylwia Tarczyńska, Warmia and Mazury University

	12.10 - 12.30
	"Milk production and milk quality in Latvia" Dr.Inga Ciproviča, Latvian University of Agriculture, Faculty of Food Technology.

	12.30 - 12.50
	Presentation of OPTIMILK project - Dr Rolf Marteijn, Wageningen UR, The Netherlands.

	12.50 - 14.00
	Lunch

	14.00 - 14.20
	“Psychrotrophic microflora as a criteria microbiological quality of milk” Dr Anna Michalcova, Slovak Agricultural University

	14.20 - 14.40
	Quality improvement of dairy products based on the example of tvarog cheeses Prof Zbigniew Śmietana, Warmia and Mazury University

	14.40 - 15.00
	Coffee break

	15.00 - 15.20
	“Recent Developments in Turkish Dairy Science and Technology” Dr Zeynep Seydim, Suleyman Demirel University, Turkey

	15.20 - 15.40
	“The raw milk quality and technological processes” Dr Maria Czerniewicz, Prof Stefan Ziajka, Warmia and Mazury University

	15.40-16.00
	Discussion, closing session.

	Second day – session for SMEs
12 March 2004


	10.00 - 10.30
	Registration

	10.30 - 11.30
	Opening session “Polish dairy industry before EU accession” Dr Aleksander Surażyński President of the Polish Committee of the International Dairy Federation

	11.30 - 11.50
	“The role of diary industry in Romania food industry research and processing”, Dr Claudia Mosoiu NCP Food from Romania

	11.50 - 12.10
	Coffee break

	12.10 - 12.40
	“Activity of Agency and main mission in the process of structural transformation in agriculture before EU accession” Prof Andrzej Babuchowski, Agency for Restructuring and Modernization of Agriculture (ARMA)

	12.40 - 13.10
	An investment in development of a company and SMEsforFOOD initiative carried out under the FP6. Ms. Aneta Maszewska NCP Poland

	13.10 - 14.10
	Lunch

	14.10 - 14.40
	“Association of Private Dairy Processor”, Dr Elżbieta Nitecka, Poland

	14.40 - 15.00
	„Expansion of one-phase cleaning in diary processing” MEXPO, Dr Wiesław Hreczuch, Kędzierzyn-Koźle, Poland

	15.00 - 15.15
	Coffee break

	15.15
	Closing session, discussion.

	10.30 - 15.00
	Individual meetings with project coordinators


Krakow - The influence of packaging methods and food preservation technologies
on human health

	First day of the workshop:       April 22, 2004

	 9.30 - 10.00
	Registration

	10.00 - 10.15
	Greeting of the participants and presentation of the Polfood project

	10.15 - 11.15
	Financing by European Commission of the research in the area of food packaging, currently carried projects and possibility of financing of the future projects – Representative of European Commission.

	11.15 - 11.35
	Modern packaging methods and their influence on the safety and durability of food products – doc.dr ing. Igor Kacenak, University of Economy, Bratislava, Slovakia

	11.35 - 11.55
	Modified Atmosphere and Intelligent Packaging of Food - Prof. Mona Popa – University of Agronomical Sciences and Veterinary Medicine Bucharest - Biotechnology faculty, Bucharest, Rumania

	12.00 - 12.15
	coffee break

	12.15 - 12.35
	Significance of modified atmosphere packaging on food quality – Prof. dr hab. Mirosław Fik, Academy of Agriculture In Cracow, Departament of Refrigeration and Food Concentrates Cracow, Poland

	12.35 - 12.55
	New Era In Ford Packaging: Smart Packages - dr Murat Ozdemir, Tubitak-Marmara Research Center, Food Science and Technology Research Institute, Gebze-Kocaeli, Turkey

	12.55 - 13.15
	Isostatic High Pressure on Food – Prof. Faruk Bozoglu, Middle East Technical University, Department of Food Engineering, Ankara, Turkey

	13.15 - 13.35
	Significance of modified atmosphere packaging (MAP) and vacuum packaging (VP) on seafood safety and human helath – dr Faith Ozogul, Cukurova University, Faculty of Fisheries, Turkey

	13.35 - 13.55
	New methods of surface modification of the cellulose materials for food packages – integrated project “Sustainpack” within the 6FP EU – Prof. dhab. ing. Artur Bartkowiak, Departament of Packaging and Biopolymers, Faculty of Sciences of Food and Fisheries, Agriculture Academy, Szczecin, Poland

	14.00 - 14.40
	lunch break

	14.40 - 15.00
	Freeze drying (lyophilization) as a method of food processing and preservation - dr hab.ing. Krzysztof Surówka, Academy of Agriculture In Cracow, Departament of Refrigeration and Food Concentrates Cracow, Poland

	15.00 - 15.20
	CARTIF capabilities on the agrofood Fidel. Presentation of project initiative AGROEUROP - Belén Blanco, Ing. Alfredo Sandovar, CARTIF, Spain

	15.20 - 15.35
	Presentation of the project “Talent Scout” – Aleardo Furlani, Innova S.p.A, Rome, Italy

	15.00 - 15.20
	SMEsforFood” – an initiative within the 6FP – Aneta Maszewska, NCP Warsaw, Poland

	 
	 

	The second day of the workshop:       April, 23, 2004

	 9.30 - 11.30
	Legislation in Poland and in the EU in the area of ford packaging – dr Kazimiera Ćwiek-Ludwicka, National Institute of Hygiene (PZH), Warsaw, Poland

	11.30 - 11.45
	coffee break

	11.45 - 12.10
	Certification of the food packages - Beata Pietrzyk, Centralny Ośrodek Badań i Certyfikacji Opakowań (COBICO), Cracow, Poland

	12.10 - 13.30
	Structural funds for enterprises of the food line – Anna Ober, RCP (Regional Contact Point) Silesian University of Technology, Poland

	13.30 - 14.10
	lunch break

	14.10 - 14.30
	Oxygen scavengers for food packaging application – Prof. Zenon Foltynowicz, Academy - of Economy in Poznań, Faculty of Industry Product Determination, Poznań, Poland.

	14.30 - 14.50
	Participation of the small and medium enterprises (SME) in 6FP - Aneta Maszewska, National Contact Point (NCP) Warsaw, Poland.

	14.50 - 15.10
	What is important while preparing an application –Advice of the CRAFT Expert – dr Małgorzata Schlegel – Zawadzka, Poland

	15.10 - 15.30
	Question, discussion


Wroclaw - Safety of meat products

	Day 1. - Raw material production
	27th September 2004


	

	Part 1

	9:00 - 9:15
	Welcome by Stanisław Janik President of the Lower Silesia Voivodeship Office

	9:15 - 9:50
	Introductory lecture - Safe food production chain within the context of European Union politics, Prof. Tadeusz Trziszka, Department of Animal Products Technology The Agricultural University of Wroclaw

	9:50 - 10:30
	European Priorities in Food Quality and Safety Area - introduction of the Work Programme content within 6th Framework Program, François Constantin, European Commission

	10:30 - 11:00
	Coffee Break

	11:00 -11:30
	Prospect legislative changes in reference to the functioning of European Union food law, Prof. Stanisław Tyszkiewicz, Meat and Fat Processing Research Institute, Warsaw

	11:30 - 12:00
	Quality Meat project, Anna Pytko Coordinator of Food Quality and Safety in National Contact Point of FP6, IPPT PAN

	12:00 - 12:20
	Overview of FP5 project Susporkqual (2001-2004) connected with rearing of out-door pigs, Prof. Meili Rei, Estonian Agricultural University

	12:20 - 12:40
	Meat quality and safety in the Institute Of Biology And Animal Nutrition - Romania: a new challenge for researchers, Dr. Rodica Diana CRISTE, IBNA

	12:40 -13:15
	The role and activities of veterinary inspection in accommodation process of meat industry to production on EU market, Dr. med. Wet. Jacek Leonkiewicz, Veterinary Inspection, Warsaw

	13:15 - 14:00
	Lunch Break

	Part 2

	14:00 - 14:30
	Facilitating the cooperation with SME, results from the Polfood project, Regional Contact Point, Szczecin University of Technology

	14:30 - 15:00
	Experiences in participation in the EU Framework programme and some pointers to preparation of project proposals, Dr. Michael O'Keeffe, Senior Principal Research Officer Food Safety Department, The National Food Centre

	15:00 - 16:30
	Discussion panel with the participation of coordinators of the 5th or 6th FP, chairwoman Elżbieta Książek, Poznań Science and Technology Park


	 
	 

	Day 2. - Technologies of processing raw materials
28th September 2004


	9:00 - 9:30
	Food safety and quality management, certificate HACCP, Dr. Marek Szołtysik, The Agricultural University of Wroclaw

	9:30 - 10:00
	Practical aspects of safe food production, Prof. Tadeusz Sikora, Academy of Economics, Krakow

	10:00 - 10:30
	New technologies - activity of Innovation Relay Centre, Dr. Jarosław Osiadacz, Wrocław Centre for Technology Transfer

	10:30 - 11:00
	Coffee Break

	11:00 - 11:30
	Removal of spinal column from cattle carcasses - engineering development and project management issues, Andy Knight
Biomechatronics Group Silsoe Research Institute, UK

	11:30 - 12:00
	The role of the Regional Agricultural Consulting Services in obtaining finances to ensure safety and quality of meat products, Grażyna Norbert, The Regional Advisory Centre for Agriculture and Rural Development

	12:00 - 12:30
	Food processing industry - Projects for Structural Funds, Prof. Andrzej Babuchowski, Regional Agency of Restructuring Agriculture

	12:30 - 13:15
	Discussion panel chairman Prof. Andrzej Babuchowski, Alina Majgier, Dept. of Rural Areas Development, Lower Silesia Marshall Office

	13:15 - 13:45
	Lunch Break

	13:45 - 14:20
	Discussion panel: Maria Wojtuś, representative of cooperative bank

	14:30 - 16:00
	Visits in laboratories of The Agricultural University of Wroclaw


Beside the workshop organization each partner collected cooperation profiles in the website database. It served for promoting Associated Candidate Countries researchers abroad, setting up bilateral meetings and being a tool for contacting with future FP6 coordinators. Additionally each partner gave consultations to workshop participations, searched partners and advised researchers in topic selecting within Food Quality and Safety priority.
Project concept
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Project effects

1. The better knowledge of FP5 projects. 

POLFOOD workshop was a platform of information dissemination about the FP5 projects in relevant themes. The workshop participants got information about possibilities to participate in FP6.

In each of 5 workshops organized within POLFOOD project participated the representatives of ongoing FP5 projects from Member States. Each representative presented his experience in project realization, the advantage of international cooperation and some hints how to be included to the projects. Some Member State representatives in their presentation invited the audience to participate in their projects. Each workshop contributed to joining Polish researchers to new FP6 projects. In total 7 institutions were invited to new projects.
2. Partnerships for future European collaboration. 

The presentations of achievements of EU project participants resulted in better knowledge of the partners and contact for prospective partnerships in FP6, priority 5. The database of the Polish institutions active in research and innovation in food sector contributed their visibility and rose number of Polish partners in submitted proposals.

The main platform of cooperation between New Member States, Candidate Countries and Old Member State became the database of cooperation profiles (http://www.polfood.pl/en/base_offer/index.php). Currently the database composes of over 200 records representing most of New Member States and Candidate Countries. The database is promoted on the cordis website.
3. Better links of science and industry in food sector. 

The workshop helped SME to know better the competencies of the FP6 participation. Bilateral meetings and discussion established new contacts with prospects of bilateral collaboration as well as included SMEs in international projects.
Second day of each workshop was devoted to SMEs. 
In Poznan the workshop subject was focused on HACCP systems and adjusting Polish law to the UE. SMEs familiarized with improving quality of food products through the appropriate control of the production process. Additionally it was presented different opportunities of financial support in food sectors (structural funds, FP6 funds – CRAFT and COLLECTIVE RESEARCH, Phare). After the workshop the brochure “HACCP – System of health safety guarantee in food production and processing” was published and distributed among 500 enterprises. Bilateral meetings between SMEs representatives took place simultaneously to the presentations. Poznan workshop has set up a long-term cooperation between Poznan Science and Technology Park and University of Agriculture. As a result of project realization was invitation of PSTP to the project linking food clusters in Europe. The deliverable of the project will be creating Food Cluster in Wielkopolska region. PSTP will follow Old Member States’ examples and best practices.  
The subject of Szczecin’s workshop was “Functional food especially seafood, preventing of diseases by diet”. During the second day was explained what the functional food is, what are its advantages and how the legislation of UE regulate this market. As the one of the most important factor which could have positive impact on situation of fish processing plants entrepreneurs pointed to all activities increasing costumers awareness concerning benefits from fish and fish products consumption. Proper information targets to consumers could paved the way to development of fisheries related to new technologies and new products for example functional food. For this reason International Programmes Office and the panel of experts decided to print an educational leaflets “Fish as a functional food, how to avoid civilization diseases and others” which were addressed to consumers and distributed first of all among the members of Polish Association of Fish Processors from Koszalin and also at universities, schools, markets etc.
International Programmes Office with the help of the panel of experts arranged five days training “GMP and GHP, the introduction to HACCP system” which took place from the 6th to 10th September 2004 at the Faculty of Food Sciences and Fisheries the Agriculture University of Szczecin. In workshops have attended 24 participants from 11 fish processing plants from Zachodniopomorskie, Pomorskie and Lubelskie Voivoidships.

Participants had the opportunity to take part in practical and theoretical lectures relevant to sensory assessment of fish products available on the market, HACCP system’s implementation in fish processing plants, improvement of production processes and adoption of the norms and rational and economic utilization of fish by-products. 
Prof. Torger Borresen, present at Polfood workshops in Szczecin, has invited researchers from Agriculture University of Szczecin (Prof. Anna Kolakowska and Prof. Krzysztof Formicki – Dean of Faculty of Food Sciences and Fisheries) to participate in the ScanBalt Marine Biotech Network meeting in Copenhaga on 15th-16th January 2004. They presented their activities and interests and wish of joining ScanBalt Marine Biotech Network which involves BioRegion of Scandinavia and other Baltic Sea countries (Denmark, Estonia, North Germany, Finland, Iceland, Latvia, Lithuania, Norway, Poland, North Russia, Sweden). The aim of the network is wide cooperation in the field of researches, education and innovation. The main area of ScanBalt activity is sea biotechnology. During the meeting each participant presented conducted research and subjects in which they are interested. The representatives of Agiculture University of Szczecin described the structure and scientifical-research activity of Faculty of Food Science and Technology.
Owing to Polfood are planned future series of specialist workshops oriented on fish processors and other branches which will be organize at Agriculture University of Szczecin with the contribution of the mentioned panel of experts. The subject of the workshops will be relevant to innovations in food technology, innovative processes, products, and ingredients. 

Third workshop took place in Warszawa.  The title of the workshop was “Hygiene in milk production and processing”. The event started with Laurent Bochereau presentation, the European Commission representative. It was presented a range of participation possibilities in Food Quality and Safety priority. Then both Polish and invited speakers presented their research projects in FP 5 and 6. On the second day was presented the situation of dairy industry both in Poland and Romania. The role and mission of Agency for Restructuring and Modernization of Agriculture in transformation process of dairy industry to the standards of UE. The important success of workshop organization was joining Polish enterprise to the CRAFT project – SAFEMILK. 
Forth workshop was organized by Krakow University of Technology (CUT) entitled The influence of packaging methods and food preservation technologies on human health. The organization of above event was proceeded by a survey, which:
· locate the most relevant and updated issues in this area,

· identified and located the research institutions and companies acting in the area of food packaging and food preservation,

· identified the most relevant branch institutions, organizations, public control services acting in the area within this topic.

CUT has succeeded in inviting the most prestigious researchers from the area of food and food preservations. All of them have experience in participating and conducting research at an international and European level, some of them previously participated in research funded within Framework Programs.  CUT also invited several dozens of companies (mostly small and medium enterprises). The agenda was interesting both for academics and representatives of business entities. CUT included scientific topics and issues related to legal regulations in the area of food packaging and food preservations especially in terms of our membership in the EU. They also put emphasis on technical and practical issues connected with the participation in the EU FPs. Additionally around 50 meetings took place during the first and second day of the workshop. As a result from the workshop Norconserv has already claimed to establish one specific project with a polish company and they have found several possible research areas that should lead to collaborations with several of the participating universities/research centres (both polish and from other countries). 
CUT has also prepared and edited a booklet “Food contact materials – a guide” that basically aims the Polish enterprises and includes practical information regarding this branch of industry. 
The guide contains following information:

1. Polish and European legislation regarding the food contact materials,

2. Polish and European public institutions 

3. Polish and European branch organizations and associations

4. Commercial Fairs throughout Europe

5. Other useful links to information such as chamber of commerce, EU web pages, etc.

By the preparation of the guide we use our resources of information, the legal part however was edited with the help of experts.

The 100 copies of the guide were distributed among the participants of the workshop and other companies with the cover letter informing about the Polfood initiative and the possibility of using the colleted sources of information by the future contact search.

As a result of Polfood project, CUT  and the participants of our workshop were invited to:

6. the workshop organized within Sustainpack Project (5FP),

7. the Inplista Project (6FP, SSA),

8. the Euttfood Project (6FP SSA),

9. the Impact Project (6FP IP),

Last workshop was organized in Wroclaw on 27-28 September 2004, entitled “Safety of meat products”. On the second day participated 55 SMEs, what proved an important interesting in international cooperation from the industry. Safe food production and new technology in meat processing were a leading subject of the workshop. Invited speaker form Old Member States presented his experience in FP 5 projects and encouraged the audience to participation listing the advantages. At the end of the day the SMEs were invited to visit laboratories of The University of Agriculture in Wroclaw. It aroused a great interest among enterprises and will contribute to strengthen cooperation between industry and research. Additionally WCTT organized the interdisciplinary seminar for 34 researchers from the regional universities, who were willing to cooperate within the regional food platform. The title of the meeting on 2nd February was „Interdisciplinary Seminar concerning Food quality and Safety” The program  encompassed following subjects:
1. Introducing thematic priorities selected in the process of national foresight “Health and Life”: 

a. Building monitoring systems and shaping quality and safety of food and feed 

b. Improving food and nutrition in the aspect of their impact on human and animal heath protection taking into account biology active substances of natural origin

2. Presentation of the research groups and subject proposed for the cooperation 

3. Thematic areas for the 4th call in Food Quality and Safety in FP6

4. Discussion on possible projects and creating working group 

The presentations revealed few interesting subjects to be worked on by various researchers from biotechnology, biochemistry etc. The detailed description of their works were presented on the electronic forum on www.wctt.pl

The group of researchers decided to work together as regional forum supported by the Regional Contact Point/ WCTT in order to join the open NoI and IP project.

The RCP will be working with the group to select one or two of the thematic priorities of FP in the 4th call in order to prepare a project. This group is also represented in the joint Center for Advanced Technologies. The regional working group food will cooperate with the National technology platform 

Encountered problems

The key objective of the project was setting up cooperation between mainly Polish food researchers and those from Member States. The tool to achieve it was bilateral meetings taking place during two-day workshops.  Each partner had separated funds in the budget to finance travel grants for Member State researchers. 
In general inviting Member State researchers didn’t present a problem. On average 6-8 MS researchers participated in the workshop. They were opened for cooperation realizing that European Research Area is the best platform for R&D performance.  
Unfortunately the interest of Polish researchers in the bilateral meetings was not comparable. After the project completion following reasons of this situation are considered:
1. Methodology of bilateral meetings preparation

The schedule of bilateral meetings in POLFOOD project was organized by hand the day before the event on the basis of cooperation offers. Additionally during the event each participant could arrange a meeting with selected researcher ad hoc. It was foreseen that the presentations of the first day increased the number of meetings the next day.
Especially second method failed. Researchers didn’t propose the meetings. 
Taking into consideration above experience, methodology of the next brokerage event has been changed. Well before, on the project website were provided the profiles of each brokerage event participant. Each day the database was updated growing of new participants’ profiles. Each participant was informed about the website tool of arranging meetings. After screening this database he choose the list of researchers he wanted to meet. 
This methodology exceeded all expectations. Some participants chose up to 12 people, so it was impossible to arrange all meetings for them during 1 day event. Summing up an interactive and well-documented website was the clinching factor for successful event.
2. Language barrier

Older professors are often decision body at the universities. Lack of English language knowledge presents an important problem in international cooperation.  
3. Governmental support

FP6 funds are less attractive for many researchers then Polish governmental support. Bureaucracy and international level of consortia presents still an invincible obstacle.
Dissemination and use
1. Section 1 - Exploitable knowledge and its Use

POLFOOD project is a Specific Support Action which hasn’t generated any knowledge having potential for industrial or commercial application.
2. Dissemination of knowledge
	Actual

Dates 
	Type


	Type of audience
	Countries addressed
	Size of audience (participants)
	Partner responsible /involved

	1-2.XII.2003
	Conference
	Higher education, industry
	UE + ACC
	100
	PSTP

	2-3.XII.2003
	Conference
	Higher education, industry
	UE + ACC
	100
	TUS

	11-12.III.2004
	Conference
	Higher education, industry
	UE+ ACC
	100
	IFTR PAS

	22-23.IV.2004
	Conference
	Higher education, industry
	UE + ACC
	100
	CUT

	27-28.IX.2004
	Conference
	Higher education, industry
	UE + ACC
	100
	WCTT

	6-10.IX.2004
	Training
	Fish Industry 
	Poland
	24
	TUS

	
	Project website
	
	
	
	

	
	Project leaflet
	
	
	
	

	
	Thematic leaflet
	
	
	
	

	
	5 Brochures
	
	
	
	

	
	Newspaper release
	
	
	
	

	
	regional TV station interview
	
	
	
	

	
	Mailshot action
	
	
	
	

	
	radio station interview
	
	
	
	


3. Section 3 - Publishable results

Not applicable.
Table 1: Deliverables List

List all deliverables, giving date of submission and any proposed revision to plans.

	Del.  no.
	Deliverable name
	WP
	Amount
	Lead contractor

	1
	Minutes of Steering Committee meetings
	1
	3
	PSTP

	2
	The Workshop 1 deliverables: participants lists, agenda, handouts, presentations.
	2
	1
	PSTP

	3
	The Workshop 2 deliverables: participants lists, agenda, handouts, presentations.
	3
	1
	TUS

	4
	The Workshop 3 deliverables: participants lists, agenda, handouts, presentations.
	4
	1
	IFTR PAN

	5
	The Workshop 4 deliverables: participants lists, agenda, handouts, presentations.
	5
	1
	CUT

	6
	The Workshop 5 deliverables: participants lists, agenda, handouts, presentations.
	6
	1
	WCTT

	7
	Project leaflet
	7
	5000 copies
	PSTP

	8
	5 specific brochures
	7
	500 copies each
	all partners

	9
	Project website
	7
	1
	PSTP

	10
	Thematic leaflet
	2
	1
	TUS

	11
	Website database of ACC and NMS food  institution
	7
	200 records
	all partners

	12
	Joining by Polish researchers to Food Quality and Safety priority projects
	7
	7
	all partners

	13
	Total number of all workshop participants
	2-6
	432
	all partners

	14
	Total number of SMEs participated in workshops
	2-6
	100
	all partners

	15
	Total number of bilateral meetings among workshop participants
	2-6
	87
	all partners


Table 3: Budget vs. Actual Costs


[image: image3.emf]Total Costs 24770 25151 0 0 0 25151 102% -381

IFTR PAN Total Person-month 3,5 4,6 4,6 131% -1,1

Personnel costs 9000 9078 9078 101% -78

Travel 5000 4341 4341 87% 659

Other costs ('the rest')   6205 3927 3927 63% 2278

Overheads 3795 3371 3371 89% 424

Subcontracting  1700 5000 5000 294% -3300

Total Costs 25700 25717 0 0 0 25717 100% -17

CUT Total Person-month 3,5 3 3 86% 0,5

Personnel costs 3000 2819 2819 94% 181

External services 1000 330 330 33% 670

Consumables 700 1556 1556 222% -856

Other costs ('the rest')   14275 14966 14966 105% -691

Overheads 3795 3934 3934 104% -139

Subcontracting 1700 774 774 46% 926

Total Costs 24470 24379 0 0 0 24379 100% 91

WCTT

Total Person-month 3,5 0 0 0% 3,5

Personnel costs 11000 13033 13033 118% -2033

External services 1000 1213 1213 121% -213

Travel 3500 3435 3435 98% 65

Consumables 700 80 80 11% 620

Other costs ('the rest')   3870 826 826 21% 3044

Overheads 4000 3717 3717 93% 283

Subcontracting  1700 3175 3175 187% -1475

Total Costs 25770 25479 0 0 0 25479 99% 291


Table 4: Person-Months Status Table


[image: image4.emf]Person-Month Status Table

CONTRACT N°:

FOOD-CT-2003-001669

ACRONYM:

POLFOOD

PERIOD:

15.09.2003-15.02.2005

Workpackage 1:   Actual WP total:3,8 2,8 1,0 0,0 0,0 0,0 2,5 1,0 1 0,5

Management of the project Planned WP total: 1 1,0 0,0 0,0 0,0 0,0 0,0 0,0 0 0,0

Workpackage 2:   Actual WP total:6,8 6,8 0,0 0,0 0,0 0,0 0,0 0,0 0 0

Workshop 1 Planned WP total: 3 3,0 0,0 0,0 0,0 0,0 0,0 0,0 0 0

Workpackage 3:   Actual WP total:1,5 0,0 1,5 0,0 0,0 0,0 2,0 2,0 0 0

Workshop 2 Planned WP total: 3 0,0 3,0 0,0 0,0 0,0 0,0 0,0 0 0

Workpackage 4:   Actual WP total:4,1 0,0 0,3 3,8 0,0 0,0 0,0 0,0 0 0,0

Workshop 3 Planned WP total: 3 0,0 0,0 3,0 0,0 0,0 0,0 0,0 0 0,0

Workpackage 5:   Actual WP total:3,2 0,0 0,2 0,0 3,0 0,0 1,0 0,0 0 1,0

Workshop 4 Planned WP total: 3 0,0 0,0 0,0 3,0 0,0 0,0 0,0 0 0,0

Workpackage 6:   Actual WP total: 0 0,0 0,0 0,0 0,0 0,0 5,1 0,1 5 0,0

Workshop 5 Planned WP total: 3 0,0 0,0 0,0 0,0 3,0 0,0 0,0 0 0,0

Workpackage 7: Actual WP total:3,4 0,6 2,0 0,8 0,0 0,0 3,5 1,0 1 1,5

Follow up activities, disseminations of the results. Planned WP total: 4 2,0 0,5 0,5 0,5 0,5 0,0 0,0 0 0,0

Actual WP total: 0 0,0

Planned WP total: 0 0,0

Actual WP total: 0 0,0

Planned WP total: 0 0,0

Actual  total: 23 0 10,2 5,0 4,6 3,0 0,0 14,1 4,17,03,0

Total Project Person-month Planned total: 20 0 6,0 3,5 3,5 3,5 3,5 0,0 0,00,00,0

WCTT

CUT

TOTALS



AC TOTALS

TUS



CUT

WCTT



PSTP

TUS

IFTR PAN

Partner - Person-month per Workpackage

AC - 

own staff

 



The problem





The actions workshops





The results





weak links of Poland to EU research activities In food sector





Meeting of potential partners, mutual presentation of activities





low level of academia/industry cooperation





Cooperation facilitation by better knowledge of potential partners in workshop discussion





low level of quality advancement and safety procedures in Polish industry





Relay of practical knowledge to number of Polish SMEs





Prospective partnership for FP6 projects





Prospective research, SME partnership





Advancement of methods used in industrial practice





The information about potential partners is not available in EU





Polish food sector database





Platform for partner search for FP6








� For AC contractors, a tabular overview of all resources employed on the project and a global estimate of all costs
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		Cost Budget Follow-up Table										*) total budget figures - not EC funding

		Contract N°:		FOOD-CT-2003-001669		Acronym: POLFOOD										Date:								24.05.2005

		PARTI-CIPANTS		TYPE of EXPENDITURE
(as defined by participants)		BUDGET		ACTUAL COSTS 
(EUR)										Pct. spent								Remaining Budget
(EUR)

								Period 1		Period 2		Period 3		Period 4		Total		Year 1		Year 2		Year 3		Total

						e		a1		b1		c1		d1		e1		a1/e		a1+b1/e		a1+b1+c1/e		a1+b1+c1+d1/e		e-e1

		PSTP		Total Person-month		7		10.2								10.2		146%		0%		0%		146%		-3.2

				Personnel costs		12200		13529								13529		111%		0%		0%		111%		-1329

				External services		13000		15802								15802		122%		0%		0%		122%		-2802

				Travel		2000		1827								1827								91%		173

				Consumables		500		275								275		55%		0%		0%		55%		225

				Other costs ('the rest')		3300		5675								5675		172%		0%		0%		172%		-2375

				Overheads		8180		7422								7422		91%		0%		0%		91%		758

				Subcontracting		1700		387								387		23%		0%		0%		23%		1313

				Total Costs		40880		44917		0		0		0		44917		110%		0%		0%		110%		-4037

		TUS		Total Person-month		3.5		5								5		143%		0%		0%		143%		-1.5

				Personnel costs		9000		10131								10131		113%		0%		0%		113%		-1131

				External services		200		110								110		55%		0%		0%		55%		90

				Travel		5075		5157								5157		102%		0%		0%		102%		-82

				Consumables		700		424								424		61%		0%		0%		61%		276

				Other costs ('the rest')		4300		4600								4600		107%		0%		0%		107%		-300

				Overheads		3795		4084								4084		108%		0%		0%		108%		-289

				Subcontracting		1700		645								645		38%		0%		0%		38%		1055

				Total Costs		24770		25151		0		0		0		25151		102%		0%		0%		102%		-381

		IFTR PAN		Total Person-month		3.5		4.6								4.6		131%		0%		0%		131%		-1.1

				Personnel costs		9000		9078								9078		101%		0%		0%		101%		-78

				Travel		5000		4341								4341		87%		0%		0%		87%		659

				Other costs ('the rest')		6205		3927								3927		63%		0%		0%		63%		2278

				Overheads		3795		3371								3371		89%		0%		0%		89%		424

				Subcontracting		1700		5000								5000		294%		0%		0%		294%		-3300

				Total Costs		25700		25717		0		0		0		25717		100%		0%		0%		100%		-17

		CUT		Total Person-month		3.5		3								3		86%		0%		0%		86%		0.5

				Personnel costs		3000		2819								2819		94%		0%		0%		94%		181

				External services		1000		330								330		33%		0%		0%		33%		670

				Consumables		700		1556								1556		222%		0%		0%		222%		-856

				Other costs ('the rest')		14275		14966								14966		105%		0%		0%		105%		-691

				Overheads		3795		3934								3934		104%		0%		0%		104%		-139

				Subcontracting		1700		774								774		46%		0%		0%		46%		926

				Total Costs		24470		24379		0		0		0		24379		100%		0%		0%		100%		91

		WCTT		Total Person-month		3.5		0								0		0%		0%		0%		0%		3.5

				Personnel costs		11000		13033								13033		118%		0%		0%		118%		-2033

				External services		1000		1213								1213		121%		0%		0%		121%		-213

				Travel		3500		3435								3435		98%		0%		0%		98%		65

				Consumables		700		80								80		11%		0%		0%		11%		620

				Other costs ('the rest')		3870		826								826		21%		0%		0%		21%		3044

				Overheads		4000		3717								3717		93%		0%		0%		93%		283

				Subcontracting		1700		3175								3175		187%		0%		0%		187%		-1475

				Total Costs		25770		25479		0		0		0		25479		99%		0%		0%		99%		291
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		Person-Month Status Table

		CONTRACT N°:		FOOD-CT-2003-001669

		ACRONYM:		POLFOOD

		PERIOD:		15.09.2003-15.02.2005				TOTALS				PSTP		TUS		IFTR PAN		CUT		WCTT																		AC TOTALS		TUS		WCTT		CUT

																		Partner y		Partner z		ETC																						etc.

		Workpackage 1:				Actual WP total:		3.8				2.8		1.0		0.0		0.0		0.0																		2.5		1.0		1		0.5

		Management of the project				Planned WP total:		1				1.0		0.0		0.0		0.0		0.0																		0.0		0.0		0		0.0

		Workpackage 2:				Actual WP total:		6.8				6.8		0.0		0.0		0.0		0.0																		0.0		0.0		0		0

		Workshop 1				Planned WP total:		3				3.0		0.0		0.0		0.0		0.0																		0.0		0.0		0		0

		Workpackage 3:				Actual WP total:		1.5				0.0		1.5		0.0		0.0		0.0																		2.0		2.0		0		0

		Workshop 2				Planned WP total:		3				0.0		3.0		0.0		0.0		0.0																		0.0		0.0		0		0

		Workpackage 4:				Actual WP total:		4.1				0.0		0.3		3.8		0.0		0.0																		0.0		0.0		0		0.0

		Workshop 3				Planned WP total:		3				0.0		0.0		3.0		0.0		0.0																		0.0		0.0		0		0.0

		Workpackage 5:				Actual WP total:		3.2				0.0		0.2		0.0		3.0		0.0																		1.0		0.0		0		1.0

		Workshop 4				Planned WP total:		3				0.0		0.0		0.0		3.0		0.0																		0.0		0.0		0		0.0

		Workpackage 6:				Actual WP total:		0				0.0		0.0		0.0		0.0		0.0																		5.1		0.1		5		0.0

		Workshop 5				Planned WP total:		3				0.0		0.0		0.0		0.0		3.0																		0.0		0.0		0		0.0

		Workpackage 7:				Actual WP total:		3.4				0.6		2.0		0.8		0.0		0.0																		3.5		1.0		1		1.5

		Follow up activities, disseminations of the results.				Planned WP total:		4				2.0		0.5		0.5		0.5		0.5																		0.0		0.0		0		0.0

						Actual WP total:		0																														0.0

						Planned WP total:		0																														0.0

						Actual WP total:		0																														0.0

						Planned WP total:		0																														0.0

						Actual  total:		22.8		0		10.2		5.0		4.6		3.0		0.0																0.0		14.1		4.1		7.0		3.0

		Total Project Person-month				Planned total:		20		0		6.0		3.5		3.5		3.5		3.5																0.0		0.0		0.0		0.0		0.0
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Final 
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42 m rep
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