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SAFE FOOD FOR EUROPE

The EU funded project FOODSEG (www.foodseg.eu) is organised to bring together experts form academia, industry and 
decision-makers to exchange know-how and to discuss and prepare for the future policy development but also to identify 
the most promising research fields in food quality and safety. The FOODSEG project is based on an initiative to network 35 
organisations from Europe and non-European countries and to establish an innovative dissemination action plan in order 
to promote state-of-the-art reserach results in food safety & quality topics. The objective is to bridge the research results 
of these and other existing EU projects with the identification of new research topics, policies and tendencies in the future.
FOODSEG established 11 expert working groups who will present their results during the foreseen symposia. The main 
goal is to organise a review within the selected topics and to define the main gaps in research and its needs.

Within the first symposium the FOODSEG experts will present its results form the reviews on the following topics:
YY Food Crisis Management (working group 1)
YY Consumer habit and impact on food safety (working group 2)
YY Authenticity (working group 3)
YY By-product and resource management (working group 4)
YY Environmental lifestyle and persistence of food-borne pathogens (working group 5)
YY Using microbial interaction as preventive measure (working group 6)
YY Antibiotics and vet drugs in food production (working group 7)
YY Safety of produce (working group 8)
YY Rapid novel technologies, Standardization and harmonisation (working group 9)
YY Advanced food tech and preservation (working group 10)
YY Mycotoxins and feed safety (working group 11)

Strengthening cooperation in food safety research in the enlarged EU

FOODSEG is able to support in the set up of project consortia and the definition of 
pre-proposals for FP7 project ideas. Within the FOODSEG network experts along 
the whole food chain starting from agriculture, plant science, animal health, feed safety 
and quality to a safe food product for the European consumers can be identified. The 
FOODSEG working groups have already defined the current state-of-the-art and are 
now developing the main future research topics in the respective field based on iden-
tified gaps.
 
FOODSEG established a best practice project database in order to promote already 
finalized or running EU funded projects in the field of food safety and quality. Another 
aim of this FOODSEG best practice database is to assess the exploitable results from 
these projects and to statistically demonstrate their success. Please, visit the FOODSEG 
website or directly the website of this database (www.foodseg.net/database) to insert 
your project and answer our general questions on exploitation.
 
FOODSEG supports the dissemination of relevant results in food safety and quality by 
organizing three FOODSEG Symposia. The 1st one was already held in Berlin, Germany, 
and attracted more then 90 participants and experts in order to discuss future coope-
ration and research projects. The 2nd FOODSEG Symposium will be held in Bucharest, 
Romania, on the 13th and 14th of June 2013. You will find further information on the 
Symposium on the FOODSEG Website soon.



The FOODSEG consortium invites you to take part in our further FOODSEG activities and stay involved within the 
FOODSEG network. FOODSEG also offers you to assess your project idea with regards to EU funding and we further 
on support in developing project consortia and proposals. The FOODSEG network allows you to come back with the 
identification of relevant project partners for your research or innovation project. 
 
Results from FOODSEG will be published regularly on the FOODSEG website and by mailings to the network partici-
pants. Please, feel free to give your valuable input to the FOODSEG working groups when defining future research topics 
which may be relevant for the new Framework Programme HORIZON 2020.
 
You are already invited to take part in our next FOODSEG Symposium in 2013. You will find further information on the 
website very soon. Contact: Mr.  Andreas Moser  |  moser@rtd-services.com

www.foodseg.eu



SAFE FOOD FOR EUROPE 
Coordination of research activities and Dissemination

of research results of EC funded research on food safety

 Y FOODSEG brings together 35 different organisations from Europe,Vietnam and Egypt.

 Y FOODSEG working groups assess the current state-of-the-ar t in food safety related  
topics and define future relevant science fields.

 Y FOODSEG organises 3 symposia to discuss future research and support the develop-
ment of new research projects.

 Y FOODSEG promotes results from EU funded projects re-lated to food safety and quality.

 Y FOODSEG operates a researchers exchange programme.

 Y FOODSEG develops recommendations on future important research topics and policies 
related to food.
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    SAFE FOOD FOR EUROPE

     3         rd     FOODSEG Symposium in Novi Sad,     Serbia
         24        - 25   April 2014

FOODSEG is a project funded by 
the EU Framework Programme 7



SAFE FOOD FOR EUROPE

The EU funded project FOODSEG (www.foodseg.eu) is organised to bring together experts form academia, industry 
and decision-makers to exchange know-how and to discuss and prepare for the future policy development but also to 

FOODSEG project is based on an initiative to 
network 35 organisations from Europe and non-European countries and to establish an innovative dissemination action 
plan in order to promote state-of-the-art reserach results in food safety & quality topics. The objective is to bridge the 

dencies in the future.
FOODSEG established 11 expert working groups who will present their results during the foreseen symposia. The main 

Within the coming   symposium the FOODSEG experts will present their recommendations to the public:  
 Y Food Crisis Management (working group 1)
 Y Consumer habit and impact on food safety (working group 2)
 Y Authenticity (working group 3)
 Y By-product and resource management (working group 4)
 Y Environmental lifestyle and persistence of food-borne pathogens (working group 5)
 Y Using microbial interaction as preventive measure (working group 6)
 Y Antibiotics and vet drugs in food production (working group 7)
 Y Safety of produce (working group 8)
 Y Rapid novel technologies, Standardization and harmonisation (working group 9)
 Y Advanced food tech and preservation (working group 10)
 Y Mycotoxins and feed safety (working group 11)

Thursday, 24th of April 2014  

09:00 – 12:00

08:00 – 09:00

Brokerage and Cooperation Event & Visiting FINS

Registration 

13:00 - 13:10 Welcome and opening talk
FOODSEG

 

 Project (Andreas Moser  |  RTD Services)

13:10 – 13:30

Horizon 2020 and its possiblities  
(Dieter Brigitta  |  European Commission, DG Research)

13:30 – 14:00

  
(Slavoljub Stanojevic  |   Ministry of Agriculture of Serbia)

                        

14:00 – 14:20

14:20 – 15:00

    Next sessions belongs FOOD-
SEG

 

 Project. The working group leaders will present the main results of FOODSEG
 

  

   and the main recommendations they developed on policy and scientific issues.
It is also the aim to offer you here an interactive session in order to exchange with 
               the FOODSEG experts on your opinions and know-how.

 

 

 

 

.

16:30 – 17:30        Main recommendations for the future on the whole food chain:
Group 1: Rickard Knutsson  |  Natonal Veterinary Inst., S
Group 2: Anca Nicolau  |  Univ. Dunarea de Jos Galati, RO
Group 3: Jana Hajslova  |  Inst. Chemical Techn. Prague, CZ
Group 4: Wieslaw Oleszek  |  Inst. soil science & plant cult., PL
Group 5: Hanne Ingmer  |  Univ. of Copenhagen, DK
Group 6: Kieran Jordan  |  Food Development Authority, IRL
This sessions are planned to be interactive. Discussions and input 
from the participants of the symposium are expected.

17:30 – 18:00 Questions & Discussions

20:00 – open end Common evening event  |  networking  |  get together

Friday, 25th of April 2014 

08:30 – 09:00 Registration and Get together

09:00 – 10:00

Dissemination of EU project results
MAITRE (Michela Pichereddu, Minervy, Belgium) 
INPROFOOD (Klaus Hadwiger, UoH, Germany)
HIGHTECH EUROPE (Gert Bruggeman, NS, Belgium)    

 
10:30 – 11:00 Coffee Break

11:00 – 12:00        Main recommendations for the future on the whole food chain:

Group 7: Hanna-Leena Alakomi              |                 VTT, Finland    

Group 8: Andreas Höhl  |  BOKU Vienna,  A

Group 9: Dario de Medici  |  Inst. Superiore di Sanita, I

Group 10: Peter Raspor  |  Univ. Lublijana, SLO

Group 11: Isabelle Oswald  |  INRA Toulouse, F

This sessions is planned to be interactive. Discussions and input 
from the participants of the symposium are expected.

12:00 – 13:00 Future outlook on FOODSEG 2014+

Plan for keeping the FOODSEG network alive in future  
Next dates and events
(Andreas Moser      |   RTD Services) 

13:00 – 14:00 Lunch Break

In the afternoon excursions will take place.

14:00 – 17:00        Excursions in Novi Sad

12:00 – 13:00 Lunch & Networking (Rektorat, Bulevar Zorana Djindjica bb)

10:00 – 10:30 Awarding Ceremony and Elevator Pitch young researchers
Short speeches of á 5 minutes on FOODSEG exchange program. 

 Welcome and International Cooperation of Univ. Novi Sad
Prof. Dr. Miroslav Veskovic  |  Vice-Rector of University)

Food Safety Issues in Serbia 

  
(Dr. Jovanka Levic  |   FINS)
Feed Technologies as the Link in Food Chain 



The FOODSEG consortium invites you to take part in our further FOODSEG activities and stay involved within the 
FOODSEG network. FOODSEG also offers you to assess your project idea with regards to EU funding and we further 
on support in developing project consortia and proposals. The FOODSEG network allows you to come back with the 

 
Results from FOODSEG will published regularly on the FOODSEG website and a mailing to the network participants. 
Please, feel free to give your valuable input to the FOODSEG
may be relevant for the new Framework Programme HORIZON 2020.
 
You are invited to take part in our third, final  FOODSEG  Symposium, Novi Sad.
registration website http://www.b2match.eu/foodseg2014. 
Contact: Mr.  Andreas Moser  |  moser@rtd-services.com

www.foodseg.eu



    SAFE FOOD FOR EUROPE

2 nd FOODSEG Symposium in Bucharest, Romania
     14 th – 15 th of June 2013

FOODSEG is a project funded by 
the EU Framework Programme 7



SAFE FOOD FOR EUROPE

The EU funded project FOODSEG (www.foodseg.eu) is organised to bring together experts form academia, industry 
and decision-makers to exchange know-how and to discuss and prepare for the future policy development but also to 

FOODSEG project is based on an initiative to 
network 35 organisations from Europe and non-European countries and to establish an innovative dissemination action 
plan in order to promote state-of-the-art reserach results in food safety & quality topics. The objective is to bridge the 

dencies in the future.
FOODSEG established 11 expert working groups who will present their results during the foreseen symposia. The main 

Within the second symposium the FOODSEG experts will present their ideas on hot topics for the future:
 Y Food Crisis Management (working group 1)
 Y Consumer habit and impact on food safety (working group 2)
 Y Authenticity (working group 3)
 Y By-product and resource management (working group 4)
 Y Environmental lifestyle and persistence of food-borne pathogens (working group 5)
 Y Using microbial interaction as preventive measure (working group 6)
 Y Antibiotics and vet drugs in food production (working group 7)
 Y Safety of produce (working group 8)
 Y Rapid novel technologies, Standardization and harmonisation (working group 9)
 Y Advanced food tech and preservation (working group 10)
 Y Mycotoxins and feed safety (working group 11)

Friday, 14 th of June 2013

12:00 – 13:00

09:00 – 12:00

Registration and Get together

Young Researchers Integration Workshop

13:00 - 13:10 Welcome and opening talk
FOODSEG

(specific workshop for FOODSEG exchange program scientists -
see agenda on foodseg.net)

 Project (Andreas Moser  |  RTD Services)

13:10 – 13:45 Key-Note Talk on Food Safety in the EU
(Dieter Brigitta  |  European Commission, DG Research)

13:45 – 14:05 First results from the FOODSEG Survey
(Peter Raspor |  University of Lubljiana)

(Rhonda Smith  |   Minerva Health & Care Communications)
14:05 – 14:25 Communicating science and its challenges

14:30 – 15:00 Q&A and Coffee Break

15:00 – 16:30 Mycotoxin workshop
(INRA  |  FOODSEG experts will discuss with the panel)

Next sessions belongs FOOD-
SEG

 

 Project.

 

The working group leaders will present some hot topics of the future

 

 that 
have

 

 been identified

 

 and will discuss these topics with the participants.

.

16:30 – 17:30        Hot topics of research for the future
Group 1: Rickard Knutsson  |  Natonal Veterinary Inst., S
Group 2: Anca Nicolau  |  Univ. Dunarea de Jos Galati, RO
Group 3: Jana Hajslova  |  Inst. Chemical Techn. Prague, CZ
Group 4: Wieslaw Oleszek  |  Inst. soil science & plant cult., PL
Group 5: Hanne Ingmer  |  Univ. of Copenhagen, DK
Group 6: Kieran Jordan  |  Food Development Authority, IRL
This sessions are planned to be interactive. Discussions and input 
from the participants of the symposium are expected.

17:30 – 18:00 Questions & Discussions

20:00 – open end Common evening event  |  networking  |  get together

Saturday, 15 th of June 2013

08:30 – 09:00 Registration and Get together

09:00 – 10:20

Dissemination of EU project results
SPICED (Anne Mader, BfR, Germany) 
PERFORMANCE (Stephen Webb, RTDs, Austria)
MAiTRE (Michela Pichereddu, Minerva, Belgium)

10:20 – 10:30
European Young Researchers project idea competition
(Markus Lyson  |  RTD Services)

10:30 – 11:00 Coffee Break

11:00 – 12:00        Hot topics of research for the future

Group 7: Andreas Höhl  |  BOKU Vienna,  A

Group 8: Andreas Höhl  |  BOKU Vienna,  A

Group 9: Dario de Medici  |  Inst. Superiore di Sanita, I

Group 10: Peter Raspor  |  Univ. Lublijana, SLO

Group 11: Isabelle Oswald  |  INRA Toulouse, F

This sessions is planned to be interactive. Discussions and input 
from the participants of the symposium are expected.

12:00 – 13:00 Final questions & discussions

Outlook on FOODSEG project activities 
in 2012, 2013 and the next symposium.
(Markus Lyson  |  RTD Services)

13:00 – 14:00 Lunch Break

In the afternoon excursions will take place.

14:00 – 17:00        Excursion in Bucharest



The FOODSEG consortium invites you to take part in our further FOODSEG activities and stay involved within the 
FOODSEG network. FOODSEG also offers you to assess your project idea with regards to EU funding and we further 
on support in developing project consortia and proposals. The FOODSEG network allows you to come back with the 
identification of relevant project partners for your research or innovation project. 
 
Results from FOODSEG will published regularly on the FOODSEG website and a mailing to the network participants. 
Please, feel free to give your valuable input to the FOODSEG working groups when defining future research topics which 
may be relevant for the new Framework Programme HORIZON 2020.
 
You are already invited to take part in our next FOODSEG Symposium in 2014. You will find further information on the 
website very soon. Contact: Mr.  Andreas Moser  |  moser@rtd-services.com

www.foodseg.eu
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Funded by the 7th Framework Programme of the European Union 
FP7 – Knowledge‐based Bio‐Economy (KBBE)         

                                                                                                     
                                                                                             

Press Release – FOODSEG 
 
Increased food safety through knowledge network 
 
“FOODSEG”,  the  European network project,  aims  to prevent  the occurrence of BSE,  salmonella, 
listeria,  etc.  in  the  future, by  ensuring  a more  efficient  transfer of  knowledge between  experts 
throughout  the  food  chain.  In  July  2011,  EU project  coordinator  and  food  technologist Andreas 
Moser  put  together  a  consortium  of  35  international  partners,  in  order  to  exchange  expert 
knowledge in the areas of animal health, animal feed safety, food safety and commerce/industry, 
and to define new research tasks.  
 
Salmonella, listeria, BSE, E. Coli and foot‐and‐mouth disease received considerable public interest in 
the mid‐90’s, and continue to do so to date. The result has been increased user awareness. To ensure 
increased safety for consumers, FOODSEG arranges the transfer of knowledge across the entire food 
chain  and  coordinates  upcoming  research  in  the  field  of  food  safety.  The  aim  is  to  significantly 
improve quality as well as the utilisation of existing research findings over the entire chain, from the 
feedstock and animal  feed,  to  the healthy animal, and all  the way  to  the  food product,  through a 
professionally designed network.   
 

Packaging and spreading knowledge  
The  FOODSEG  network  comprises  existing  EU  and  international  consortia  from  all  of  the  EU 
countries, Poland, Hungary,   Romania, Bulgaria, Lithuania, Serbia, Egypt and Vietnam.  International 
research  and  development  institutions  (R&D),  universities,  small  and  medium‐sized  enterprises 
(SME’s) and  the  industry have been carrying out  research  for decades  in various areas of  the  food 
chain:  Food  quality  and  safety,  veterinary  medicine,  animal  health,  food  supplements,  quality 
assurance and management, efficient utilisation in plant research and breeding, pesticides, allergies 
and contamination due to pathogenic germs.  
 
“In  order  to  ensure  the  best  possible  transfer  of  knowledge  in  this  open  consortium,  research 
findings from existing EU‐supported research projects are being presented in three symposia. Eleven 
working  groups  will  be  defining  future  research  tasks  in  various  workshops  and  refining  the 
recommendations of the most important research topics of the future. These will then be promoted 
to  national  and  European  decision‐making  bodies.  A  social  network  will  support  communication 
between experts  throughout  the  food chain. Based on a “scientific  review” on  the current  level of 
knowledge  in  the  field  of  food  safety,  young  researchers will  communicate  between  partners  to 
define  the essential  topics  and projects of  the  future”,  according  to Andreas Moser, who expects 
additional research findings from the structures of this network.  
 
Come and visit us at our 3rd FOODSEG Symposium  in Novi Sad, Serbia,  from 24th  to 25th of April 
2014. 
 

Website: www.foodseg.net  
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10.00 Registration of Participants  
10.15 Welcome to the Participants Ettore Novellino, 

Head Department of Pharmacy 
10.30 Nutraceuticals and Functional Foods Alberto 

Ritieni 
11.00 Mycotoxins: a risk not perceived by consumers 

Carlo Brera 
Coffee Break 
12,00 Mycotoxin and their metabolites implication on 

human health  Isabelle Oswald 
12.30 Biosynthesis of mycotoxin: example of patulin 

Olivier Puel 
13,00  Biotechnological approach on mycotoxin 

detoxification Jordi Manes 
13.30-15.00 LUNCH BREAK 
15.00 Catabolic fate and bioactivity of mycotoxin 

conjugates in humans: an integrated approach 
Chiara Dall’Asta 

15.30 Current situation of mycotoxins occurrences 
and novel approaches to detoxify   Gerd 
Schatzmayr 

16.00 Toxigenic fungi contamination of nutraceutical 
sources Antonio Moretti  

16.30 Future and Prospective for Horizon 2020 
Andreas Moser 

20.30 Wine Nutraceutical Dinner 
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  9.30 QExactive Orbitrap presentation in progress  

10.00 Mycotoxin occurence in food: a new challenge 
for!probiotic!Gabriel Vinderola 

10.30 The possibility for targeted and untargeted 
analysis of mycotoxins and other natural products 
in food supplements and fungal cultures! José 
Diana Di Mavungu 

11.30  NMR in nutraceutical and functional foods 
Antonio Randazzo 

12.00 LUNCH BREAK 

13.15 Global vision on mycotoxin occurrence in 
nutraceutical sources Antonello Santini   

13.45 Conclusions and Remarks 

!
!

An emerging risk for consumers 
FOODSEG European Project 

Mycotoxin in Nutraceuticals  
and Functional Foods 

Pharmacy Department  
University of Napoli Federico II 
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Napoli, Italy 
February 27-28, 2014 

Organizing Committee  

Alberto Ritieni  alberto.ritieni@unina.it 
Antonello Santini  asantini@unina.it 
Gian Carlo Tenore gctenore@unina.it 
Michela Russo  mrusso@unina.it 
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Mycotoxins and Nutraceutical Sources 
Mycotoxins are a serious threat to human 
health, especially for the underestimation of 
the risk associated with their presence in the 
food chain. The mycotoxins chemical-
physical characteristics make them co-
extractable during the preparation of 
nutraceuticals and functional ingredients for 
the so-called "novel food". Mycotoxins are 
mainly involved in the aetiology of numerous 
diseases of the gastro-intestinal tract and 
their chemical reactivity makes them a 
challenging  area of study to assess new 
functional activities potentially related to the 
"novel foods". 
 

Mycotoxin risk in Nutraceutical and Functional Foods 
Feed and food are crucial and critical for the health related possible conditions that imply the possible onset of debilitating chronic 

diseases with a very high social and economic impact. The new horizon ahead is the Nutraceuticals and the Functional Foods. These are 
concentrates of active molecules from vegetal sources and can provide both prevention and support to pharmaceutical therapy. 

Nutraceuticals safety and the possible mycotoxin contamination assessment are a new challenge for the future. 

The possible mycotoxins contamination in raw materials and/or in transformed foods is a serious risk. The botanical 
origin of many of these plants originating from areas at risk of mycotoxins occurrence and the processes of extraction

and concentration of the active principles represent some of the critical points to be monitored to provide, safe and 
“mycotoxins free” nutraceutical and/or functional food. 

Participants: 
A. Ritieni – University of Napoli Federico II 
A. Santini - University of Napoli Federico II 

 A. Randazzo - University of Napoli Federico II 
E. Novellino - University of Napoli Federico II 

C. Dall’Asta - University of Parma 
J. Diana Di Mavungu-Ghent University, 

Belgium 
I. Oswald - INRA, France 
O. Pouel - INRA, France

C. Brera - Istituto Superiore Sanità, Roma 
A. Moretti - CNR, Italy 

G. Vinderola - CONICET, Argentina 
J. Manes - University of Valencia, Spain 

A. Moser - RTD Services, Austria 
- Thermo Fisher, Italy 

!
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    SAFE FOOD FOR EUROPE

   EU-VIETNAM WORKSHOP in Hanoi, Vietnam
      10  th  –  14  th  March 2014

FOODSEG is a project funded by 
the EU Framework Programme 7



SAFE FOOD FOR EUROPE

The EU funded project FOODSEG (www.foodseg.eu) is organised to bring together experts form academia, industry 
and decision-makers to exchange know-how and to discuss and prepare for the future policy development but also to 

FOODSEG project is based on an initiative to 
network 35 organisations from Europe and non-European countries and to establish an innovative dissemination action 
plan in order to promote state-of-the-art reserach results in food safety & quality topics. The objective is to bridge the 

dencies in the future.
FOODSEG established 11 expert working groups whose goal is to organise a review within the selected topics and to         

Within the tasks and events,   the FOODSEG  experts regularly discuss the scientific fields of the following groups:  
 Y Food Crisis Management (working group 1)
 Y Consumer habit and impact on food safety (working group 2)
 Y Authenticity (working group 3)
 Y By-product and resource management (working group 4)
 Y Environmental lifestyle and persistence of food-borne pathogens (working group 5)
 Y Using microbial interaction as preventive measure (working group 6)
 Y Antibiotics and vet drugs in food production (working group 7)
 Y Safety of produce (working group 8)
 Y Rapid novel technologies, Standardization and harmonisation (working group 9)
 Y Advanced food tech and preservation (working group 10)
 Y Mycotoxins and feed safety (working group 11)

Monday, 10 th of March 2014 (morning session is a public event) 

09:00 – 12:00 Opening, Welcome and the FOODSEG project (SBFT)

Rapid detection methods for foodborne pathogens (ISS Rome,
Dario de Medici) - results of working group 9.
New alternative spectroscopic method for the detection of 
foodborne pathogens (Samira Sarter, CIRAD, Hanoi)

13:00 - 16:00

 

  

 
 

09:00 – 12:00 Lecturing Session 02:
Lateral flow immunoassay
Principle and application of LAMP as an effective tool for on-
site detection of pathogens in foods (Truong Quoc Phong)

(Le Quang Hoa)  

13:00 – 17:00 Practical Session 01:
Detection of Histamine and Chloramphenicol by lateral flow 
immunoassay test
(Le Quang Hoa)
           

 

 

define research topics for the future, for HORZON 2020.

Lecturing session 01: „Methods to investigate listeriosis out-
breaks             and to determine virulence and persistence of Listeria
monocytogenes. (Kathrin Rychli   vetmeduni, Vienna, AT)           

„Introduction to the practical sections on the use of real-time
RT-PCR for the detection and quantification of Norovirus and 
HAV by real-time PCR
(Elisabetta Suffredini    Istituto Superiore di Sanitá Rome, IT)

  |   

Tuesday, 11th of March 2014

  |    

09:00 – 12:00
Lecturing Session 03:
Principles and advances in detection and quantification of paly-
toxins by electrochemical biosensor (Loredana Cozzi)
Consumer perception and attituderegarding the risk of 
listeriosis (Anca Ioana Nicolau, WG2)

  

13:00 – 17:00

Wednesday, 12th of March 2014

Practical Session 02:
Detection and quantification of Norovirus and HAV by real-
time RT-PCR
(Elisabetta Suffredini)

Thursday, 13th of March 2014

09:00 – 12:00 Practical Session 03:
Detection and quantification of Norovirus and HAV by real-
time RT-PCR (Elisabetta Suffredini)

  

13:00 – 17:00 Practical Session 04:
Detection and quantification of Norovirus and HAV by real-
time RT-PCR (Elisabetta Suffredini)

09:00 – 12:00 GO FOR HORIZON 2020, the new EU research and innovation
funding programme !!
- How to participate in EU funded research projects
- How does the funding work for Asian partners
- Overview of funding possibilities in Horizon 2020
- Finding partners in the EU for cooperative projects
- The importance of social skills for scientists

(Presenters are experts in developing and managing EU funded
research and innovation projects. Rainer Svacinka, rtd services)
(Chance to discuss potential cooperations of EU-Vietnam.)

13:00 - 16:00

 

 
  

 Bilateral talks on request by participants on how to
participate in HORIZON 2020 projects.

(Rainer Svacinka, rtd services)

Friday, 14th of March 2014
16:00 - 17:00



 
Please, register for this workshop
Contact: Mr.  Markus Lyson

Monday morning session and Friday morning are open sessions for scientists, company representatives, stakeholders.
Friday afternoon is a training session for young researchers.  

  with your name, institution, email address and the days you will attend.
 |   lyson@rtd-services.com 

www.foodseg.eu

 The EU-VIETNAM FOODSEG workshop is organised at the Hanoi University of Science and Technology, Vietnam, from
March 10-14, 2014. The vernue of the workshop will be:
 Library Ta Quang Buu
 Hanoi University of Science and Technology
 1 Dai Co Viet road, Hanoi, Vietnam
The office of School of Biological and Food Technology is located in the building C4, room 210. The Laboratory for the 
practical sessions will be in the R&D Center for Biotechnology, room 306-307, B1 Building.

Immigration information: A visa is required for other overseas participants to visit Vietnam. Letters of invitation will be 
prepared following your needs. 
Information on Accomodation, Transportation and other important issues can be found on the FOODSEG website.
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PROPOSAL WORKSHOP “FOOD WASTE  FEED” 
 
Relevant H2020 topic: 
(WASTE‐2‐2014) “A systems approach for the reduction, recycling and reuse 
of food waste” (two‐stage submission) 
 
topic description: 
 
Food waste has  taken on disquieting proportions worldwide  in  all  steps of  the  food production  and  supply 
chain  but  especially  at  consumer  level.  Before  defining measures  to  reduce  such waste  at  all  stages  it  is 
necessary  to  develop  a  better  understanding  of  business  and  consumer  behaviour  in  relation  to  waste 
generation,  handling,  reuse  and  by‐product  valorisation.  Technologies  for  the  collection,  sorting/grading, 
stabilisation  and  valorisation  of  food  waste,  by‐products  and  packaging  material  need  improvement  or 
development. The aim is to optimise the performance of the whole food system, including packaging, catering 
and consumers, and achieve a secure and sustainable food supply, also for the poor. 
Scope: Proposals should both address approaches to reducing food waste and packaging materials generated 
at  relevant  stages  of  the  food  system  and  investigate ways  of  converting  food waste  into  value‐added  by‐
products. A comprehensive methodology for evaluating food waste in all its components should be developed 
addressing  quality,  safety,  sustainability,  legislation  and  costs.  Inter‐disciplinary  research  methods  include 
practical, close‐to‐market approaches for characterising possible new foods and feeds and identifying the risks 
and benefits related to the new production processes. A database/inventory should be developed of recyclable 
materials, valuable molecules, substances and materials originating from waste and by‐products, also in view of 
future  life cycle assessments (LCAs). Solid  involvement of social sciences and humanities and civil society  is a 
prerequisite to better understanding the socio‐economic, cultural and environmental dimension of food waste 
and promoting change  in the business and consumer environment for social  innovation, while the use of  ICT 
tools is expected to accelerate this. In line with the objectives of the EU's strategy for international cooperation 
in research and innovation and in particular with the implementation of the EU‐China dialogue, proposals are 
encouraged to include third country participants, especially those established in China[1]. 
The Commission considers that proposals requesting a contribution from the EU in  the range of EUR 9 million 
would  allow  this  specific  challenge  to  be  addressed  appropriately.  Nonetheless,  this  does  not  preclude 
submission and selection of proposals requesting other amounts. 
Expected impact:  

 A significant contribution to achieving the European policy target of reducing food waste by 50% by 
2030, including at the consumer level. 

 A  reduction  in  waste  management  costs,  and  in  environmental  impacts,  including  emission  of 
greenhouse gases. 

 Supporting  a  harmonised  approach  to  EU  food  waste  legislation  and  improved  national 
implementation, and contribution to new standards.  

 An increase in the competitiveness of the European food and drink and chemical industry, in particular 
SMEs,  as  measured  in  terms  of  market  share,  turnover,  cost  effectiveness,  employment  and 
intellectual property, through the development of innovative applications of food waste.  

 Progress  towards  sustainable  food  consumption  patterns  leading  to  healthier  consumers  and  as  a 
result reduced national health costs.  

 
Stage 1 Deadline: 8th April 2014 
Stage 2 Deadline: 16th September 2014 
 

 
 



 
 
 

 
Funded by the 7th Framework Programme of the European Union 
FP7 – Knowledge‐based Bio‐Economy (KBBE)         

                                                                                                     
                                                                                             

 
GOAL of the Meeting: 
 

 Definition of the main structure for a proposal 

 Definition of main objectives and work‐packages 

 Allocation of work to prepare the stage 1 proposal 

 
Date / Time: 17th of March 2014 (9:30 am to 5:00 pm)   
 
Agenda: 
 

 09:30 – 10:00: Welcome and introduction to H2020 issues and relevant 
call topic 
 

 10:00 – 11:00: Analysis of the call text 
 

 11:00  –  12:30:  Setting  up  of  groups  to  work  on  objectives,  work‐
packages, main results, innovation 
 

 12:30 – 13:30: Lunch break 
 

 13:30 – 14:00: Information on submission procedure 
 

 14:00  –  15:30:  Presentation  and  Discussion  of  the  results  from  the 
group work 
 

 15:30 – 17:00: Allocation of work and time‐planning 
 

(This is a very flexible agenda which gives just an overview on the issues that need to be done). 
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Safe Food for Europe 
Coordination of research activities and Dissemination of research results of EC funded research on food safety

FOODSEG is a project funded by 
the EU Framework Programme 7



SAFE FOOD FOR EUROPE

The EU funded project FOODSEG (www.foodseg.eu) is organised to bring together experts form academia, industry and 
decision-makers to exchange know-how and to discuss and prepare for the future policy development but also to identify 
the most promising research fields in food quality and safety. The FOODSEG project is based on an initiative to network 35 
organisations from Europe and non-European countries and to establish an innovative dissemination action plan in order 
to promote state-of-the-art reserach results in food safety & quality topics. The objective is to bridge the research results 
of these and other existing EU projects with the identification of new research topics, policies and tendencies in the future.
FOODSEG established 11 expert working groups who will present their results during the foreseen symposia. The main 
goal is to organise a review within the selected topics and to define the main gaps in research and its needs.

Within the first symposium the FOODSEG experts will present its results form the reviews on the following topics:
YY Food Crisis Management (working group 1)
YY Consumer habit and impact on food safety (working group 2)
YY Authenticity (working group 3)
YY By-product and resource management (working group 4)
YY Environmental lifestyle and persistence of food-borne pathogens (working group 5)
YY Using microbial interaction as preventive measure (working group 6)
YY Antibiotics and vet drugs in food production (working group 7)
YY Safety of produce (working group 8)
YY Rapid novel technologies, Standardization and harmonisation (working group 9)
YY Advanced food tech and preservation (working group 10)
YY Mycotoxins and feed safety (working group 11)

Strengthening cooperation in food safety research in the enlarged EU

FOODSEG is able to support in the set up of project consortia and the definition of 
pre-proposals for FP7 project ideas. Within the FOODSEG network experts along 
the whole food chain starting from agriculture, plant science, animal health, feed safety 
and quality to a safe food product for the European consumers can be identified. The 
FOODSEG working groups have already defined the current state-of-the-art and are 
now developing the main future research topics in the respective field based on iden-
tified gaps.
 
FOODSEG established a best practice project database in order to promote already 
finalized or running EU funded projects in the field of food safety and quality. Another 
aim of this FOODSEG best practice database is to assess the exploitable results from 
these projects and to statistically demonstrate their success. Please, visit the FOODSEG 
website or directly the website of this database (www.foodseg.net/database) to insert 
your project and answer our general questions on exploitation.
 
FOODSEG supports the dissemination of relevant results in food safety and quality by 
organizing three FOODSEG Symposia. The 1st one was already held in Berlin, Germany, 
and attracted more then 90 participants and experts in order to discuss future coope-
ration and research projects. The 2nd FOODSEG Symposium will be held in Bucharest, 
Romania, on the 13th and 14th of June 2013. You will find further information on the 
Symposium on the FOODSEG Website soon.



The FOODSEG consortium invites you to take part in our further FOODSEG activities and stay involved within the 
FOODSEG network. FOODSEG also offers you to assess your project idea with regards to EU funding and we further 
on support in developing project consortia and proposals. The FOODSEG network allows you to come back with the 
identification of relevant project partners for your research or innovation project. 
 
Results from FOODSEG will be published regularly on the FOODSEG website and by mailings to the network partici-
pants. Please, feel free to give your valuable input to the FOODSEG working groups when defining future research topics 
which may be relevant for the new Framework Programme HORIZON 2020.
 
You are already invited to take part in our next FOODSEG Symposium in 2013. You will find further information on the 
website very soon. Contact: Mr.  Andreas Moser  |  moser@rtd-services.com

www.foodseg.eu
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SAFE FOOD FOR EUROPE 
Coordination of research activities and Dissemination

of research results of EC funded research on food safety

 � FOODSEG brings together 35 different organisations from 
Europe,Vietnam and Egypt.

 � FOODSEG working groups will assess the current state-of-
the-art in food safety related topics and will defi ne future 
relevant science fi elds.

 � FOODSEG organises 3 symposia to discuss future research 
and support the development of new research projects.

 � FOODSEG promotes results from EU funded projects re-
lated to food safety and quality.

 � FOODSEG operates a researchers exchange programme.

 � FOODSEG develops recommendations on future impor-
tant research topics and policies related to food.
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Safe Food for Europe – recent scientific and regulatory developments

1st FOODSEG Symposium in Berlin, Germany
21st – 22nd of June 2012
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SAFE FOOD FOR EUROPE

The EU funded project FOODSEG (www.foodseg.eu) is organised to bring together experts form academia, industry 
and decision-makers to exchange know-how and to discuss and prepare for the future policy development but also to 
identify the most promising research fields in food quality and safety. The FOODSEG project is based on an initiative to 
network 35 organisations from Europe and non-European countries and to establish an innovative dissemination action 
plan in order to promote state-of-the-art reserach results in food safety & quality topics. The objective is to bridge the 
research results of these and other existing EU projects with the identification of new research topics, policies and ten-
dencies in the future.
FOODSEG established 11 expert working groups who will present their results during the foreseen symposia. The main 
goal is to organise a review within the selected topics and to define the main gaps in research and its needs.

Within the first symposium the FOODSEG experts will present its results form the reviews on the following topics:
YY Food Crisis Management (working group 1)
YY Consumer habit and impact on food safety (working group 2)
YY Authenticity (working group 3)
YY By-product and resource management (working group 4)
YY Environmental lifestyle and persistence of food-borne pathogens (working group 5)
YY Using microbial interaction as preventive measure (working group 6)
YY Antibiotics and vet drugs in food production (working group 7)
YY Safety of produce (working group 8)
YY Rapid novel technologies, Standardization and harmonisation (working group 9)
YY Advanced food tech and preservation (working group 10)
YY Mycotoxins and feed safety (working group 11)

Thursday, 21st of June 2012

12:00 – 13:00 Registration and Get together

13:00 - 13:15
Welcome and opening talk
FOODSEG Project (Andreas Moser  |  RTD Services)

13:15 – 13:45
Key-Note Talk on Food Safety and Quality
(Prof. Jürgen Zentek  |  Freie Universität Berlin)

13:45 – 14:15
Final FP7 calls and Horizon 2020
(Andreas Moser  |  RTD Services)

14:15 – 14:30 Questions & Discussions

14:30 – 15:00 Coffee Break

15:00 – 15:30
International views on food safety and quality
(Stephen On, New Zealand  |  To Kim Anh, Vietnam)

Next sessions belong to presentations by the defined working groups of the FOOD-
SEG Project.  The working group leaders will present first results from the review that 
has been done and will present ideas on the research gaps and needs for the future.

15:30 – 17:30 Reviews and current research gaps
Group 1: Rickard Knutsson  |  Natonal Veterinary Inst., S
Group 2: Anca Nicolau  |  Univ. Dunarea de Jos Galati, RO
Group 3: Jana Hajslova  |  Inst. Chemical Techn. Prague, CZ
Group 4: Wieslaw Oleszek  |  Inst. soil science & plant cult., PL
Group 5: Hanne Ingmer  |  Univ. of Copenhagen, DK
Group 6: Kieran Jordan  |  Food Development Authority, IRL

This sessions is mainly foreseen to be interactive in order to 
discuss the findings with the participants of the symposium.

17:30 – 18:00 Questions & Discussions

20:00 – open end Common evening event  |  networking  |  get togethet

Friday, 22nd of June 2012

08:30 – 09:00 Registration and Get together

09:00 – 10:00

A promising project funded by the EU
(Prof. Martin Wagner  |  Veterinary University of  Vienna, Austria)
SATIN – Satiety Innovation project funded by the EU
(Ms. Ellen Fethke  |  RTD Services, Austria)

10:00 – 10:30
European Transparency Platform
(Prof. Gerhard Schiefer  |  Universität Bonn, Germany)

10:30 – 11:00 Coffee Break

11:00 – 12:30 Reviews and current research gaps

Group 7: Andreas Höhl  |  BOKU Vienna,  A

Group 8: Andreas Höhl  |  BOKU Vienna,  A

Group 9: Dario de Medici  |  Inst. Superiore di Sanita, I

Group 10: Peter Raspor  |  Univ. Lublijana, SLO

Group 11: Isabelle Oswald  |  INRA Toulouse, F

This sessions is mainly foreseen to be interactive in order to 
discuss the findings with the participants of the symposium.

12:30 – 13:00 Final questions & discussions

Outlook on FOODSEG project activities 
in 2012, 2013 and the next symposium.
(Markus Lyson  |  RTD Services)

13:00 – 14:00 Lunch Break

face-to-face meetings and excursion in the afternoon

14:00 – 18:00 Start of the meetings

14:00 – 16:00 Walk around the campus and visit of reserach labs



The FOODSEG consortium invites you to take part in our further FOODSEG activities and stay involved within the 
FOODSEG network. FOODSEG also offers you to assess your project idea with regards to EU funding and we further 
on support in developing project consortia and proposals. The FOODSEG network allows you to come back with the 
identification of relevant project partners for your research or innovation project. 
 
Results from FOODSEG will be published regularly on the FOODSEG website and by mailings to the network partici-
pants. Please, feel free to give your valuable input to the FOODSEG working groups when defining future research topics 
which may be relevant for the new Framework Programme HORIZON 2020.
 
You are already invited to take part in our next FOODSEG Symposium in 2013. You will find further information on the 
website very soon. Contact: Mr.  Andreas Moser  |  moser@rtd-services.com

www.foodseg.eu




