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Coordination of research activities and Dissemination of research results of EC funded research on food safety

This project has received funding from the European
Union's Seventh Framework Programme for research,
technological development and demonstration under
grant agreement n° 266061.




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 |1 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:
% Food Crisis Management (working group 1)

% Consumer habit and impact on food safety (working group 2)

% Authenticity (working group 3)

2

% By-product and resource management (working group 4)

2

% Environmental lifestyle and persistence of food-borne pathogens (working group 5)
% Using microbial interaction as preventive measure (working group 6)

% Antibiotics and vet drugs in food production (working group 7)

% Safety of produce (working group 8)

% Rapid novel technologies, Standardization and harmonisation (working group 9)

% Advanced food tech and preservation (working group 10)

% 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 |st 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 |3th 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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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 assess the current state-of-the-art in food safety related
topics and define future relevant science fields.

FOODSEG organises 3 symposia to discuss future research and support the develop-
ment 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 important research topics and policies
related to food.

rtd services COORDINATION CONTACT:

research & innovation management Andreas Moser | mosen@rtd-services.com
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3¢ 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

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 |1 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 coming symposium the FOODSEG experts will present their recommendations to the public:

< < << =<=<=<=<=<=< =

Food Crisis Management (working group 1)

Consumer habit and impact on food safety (working group 2)

Authenticity (working group 3)

By-product and resource management (working group 4)

Environmental lifestyle and persistence of food-borne pathogens (working group 5)
Using microbial interaction as preventive measure (working group 6)

Antibiotics and vet drugs in food production (working group 7)

Safety of produce (working group 8)

Rapid novel technologies, Standardization and harmonisation (working group 9)
Advanced food tech and preservation (working group 10)

Mycotoxins and feed safety (working group 1)

08:30 — 09:00

Thursday, 24th of April 2014 Friday, 25th of April 2014

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)

10:00 — 10:30

Awarding Ceremony and Elevator Pitch young researchers
Short speeches of & 5 minutes on FOODSEG exchange program.

10:30 — 1 1:00

Coffee Break

08:00 — 09:00 Registration
09:00 — 12:00 Brokerage and Cooperation Event & Visiting FINS
12:00 - 13:00 Lunch & Networking (Rektorat, Bulevar Zorana Dijindjica bb)
13:00 - 13:10 Welcome and opening talk

FOODSEG Project (Andreas Moser | RTD Services)
[3:10-13:30 Welcome and International Cooperation of Univ. Novi Sad

Prof. Dr. Miroslav Veskovic | Vice-Rector of University)
13:30 — 14:00 Horizon 2020 and its possiblities

(Dieter Brigitta | European Commission, DG Research)
14:00 — 14:20 Food Safety Issues in Serbia

(Slavoljub Stanojevic | Ministry of Agriculture of Serbia)
14:20 — 15:00 Feed Technologies as the Link in Food Chain

(Dr. Jovanka Levic | FINS)

Next sessions belongs to presentations by the defined working groups, of the 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 |: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.

1'1:00 — 12:00

Main recommendations for the future on the whole food chain:
Group 7:Hanna-Leena Alakomi | VTT, Finland

Group 8:Andreas Hohl | BOKU Vienna, A

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

Group 10: Peter Raspor | Univ. Lublijana, SLO

Group | 1: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

n the afternoon excursions will take place.

17:30 — 18:00

Questions & Discussions

20:00 — open end

Common evening event | networking | get together

14:00 — 17:00

Excursions in Novi Sad




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 invited to take part in our third, final FOODSEG Symposium, Novi Sad.You will find further information on the

registration website http://www.b2match.eu/foodseg20 1 4.
Contact: Mr. Andreas Moser | moser@rtd-services.com

www.foodseg.eu
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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 |1 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 second symposium the FOODSEG experts will present their ideas on hot topics for the future:
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Food Crisis Management (working group |)

Consumer habit and impact on food safety (working group 2)

Authenticity (working group 3)

By-product and resource management (working group 4)

Environmental lifestyle and persistence of food-borne pathogens (working group 5)
Using microbial interaction as preventive measure (working group 6)

Antibiotics and vet drugs in food production (working group 7)

Safety of produce (working group 8)

Rapid novel technologies, Standardization and harmonisation (working group 9)
Advanced food tech and preservation (working group 10)

Mycotoxins and feed safety (working group 1)

Friday, 14 of June 2013 Saturday, |5 * of June 2013

09:00 - 12:00 Young Researchers Integration Workshop 08:30 — 09:00 Registration and Get together
(specific workshop for FOODSEG exchange program scientists -
see agenda on foodsegnet) Dissemination of EU project results
12:00 - 13:00 Registration and Get together 09:00 — 10:20 SPICED (Anne Mader, BfR, Germany)
- PERFORMANCE (Stephen Webb, RTDs, Austria)
1300- 13:10 | Welcome and opening talk _ MAITRE (Michela Pichereddu, Minerva, Belgium)
FOODSEG Project (Andreas Moser | RTD Services)
13:10 — 13:45 Key-Note Talk on Food Safety in the EU 1020 — 1030 European Young Researchers project idea competition
(Dieter Brigitta | European Commission, DG Research) A ) (Markus Lyson | RTD Services)
13:45 — 14:05 First results from the FOODSEG Survey 1030 — 11:00 Coffee Break
(Peter Raspor | University of Lubljiana) ) i
14:05 — 14:25 Communicating science and its challenges N .
(Rhonda Smith | Minerva Health & Care Communications) 11001200 Hot topics of research for the future
Group 7:Andreas Hohl | BOKU Vienna, A
14:30 - 15: A ffee Break
301500 | Q&A and Coffee Breal Group 8:Andreas Héhl | BOKU Vienna, A
15:00 - 16:30 Mycotoxin workshop _ Group 9: Dario de Medici | Inst. Superiore di Sanita, |
(INRA | FOODSEG experts will discuss with the panel) Group 10: Peter Raspor | Univ. Lublijana, SLO
Next sessions belongs to presentations by the defined working groups, of the FOOD- Group |1:Isabelle Oswald | INRA Toulouse, F
SEG Project. The working group leaders will present some hot topics of the future that Thi ions is bl 410 be interactive. Di ) A inout
have been identified and will discuss these topics with the participants. frofnste}:zlir;tlsc'?);:t:eof tie : I:q;;z :;ireiw;;g:zz andnpy
ici % iu X .
16:30 — 17:30 Hot topics of research for the future
Group |: Rickard Knutsson | Natonal Veterinary Inst., S 12:00 — 13:00 Final questions & discussions
Group 2:Anca Nicolau | Univ. Dunarea de Jos Galati, RO )
Group 3:Jana Hajslova | Inst. Chemical Techn. Prague, CZ _Ol;éﬁzkz%nl ;:O(z?:EG E);qect ac?\vxﬂes
Group 4:Wieslaw Oleszek | Inst. soil science & plant cult., PL I(rll’larku; L sonan| RTeDnSeervS\zen;;)OS‘uml
Group 5:Hanne Ingmer | Univ. of Copenhagen, DK /
Group 6: Kieran Jordan | Food Development Authority, IRL 13:00 — 14:00 Lunch Break
This sessions are planned to be interactive. Discussions and input
from the participants of the symposium are expected. In the afternoon excursions will take place.
17:30 — 18:.00 Questions & Discussions
14:00 - 17:00 Excursion in Bucharest

20:00 — open end

Common evening event | networking | get together




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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FOODSEG Mycotoxin Workshop

Date: Friday 14th of June 2013, 15:00 — 16:30
Location: Novotel Bucarest City Centre

Held and organized by the FOODSEG expert working group “mycotoxin”.

Title “Mycotoxins, actualities and future perspectives”

AGENDA

1. Recent advances in mycotoxin analysis

15.00 Jana Hajslova, Institute of chemical technology, VSCHT, Czech Republic
2. Toxicological interactions between mycotoxins

15.20 Imourana Alassane-Kpembi and Isabelle Oswald, INRA, France

15.40 3.Mycotoxins and metabolites, toxicity and implications

) Daniela Marin, IBNA, Romania
15.50 4.Impact of mycotoxins on human and animal health

Eleni Tzika and Panagiotis Tassis, AUTH, Greece

5. Current Situation of mycotoxin contamination and novel approaches for
16.00 mycotoxin detoxification

Gerd Schatzmayr, BIOMIN Research Center, Austria.

6.Solution for mitigating mycotoxins effects in swine: a study case

lonelia Taranu, IBNA, Romania

16.20

Funded by the 7th Framework Programme of the European Union
FP7 - Knowledge-based Bio-Economy (KBBE)
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FOODSEG Young researchers Preparation and
Integration Workshop

To be held:
Date:
Location:
Registration:

Prior to the FOODSEG conference in Bucharest
Friday 14th of June 2013, 9:00 — 12:00

Novotel Bucarest City Centre
http://www.b2match.eu/foodseg2013

FOODSEG workplan: Task 6.1. Preparation and Integration Workshop

Goals:

* To train young researchers (actual or future participants of the FOODSEG exchange program)
with specific and advanced know-how resulting from the FOODSEG working group.

* To harmonise the existing know-how and to foster the sustainable cooperation among
European (future) researchers and experts

* To prepare young scientists for coordinated development of common research projects

AGENDA

09:00-09:10 The FOODSEG exchange measures, it’s challenges and the Markus Lyson
opportunity for professional and personal development

09:10-09:20 Positive experiences of PhDs performing a research visit Kathrin Rychli
within an other FOODSEG partner organisation Ivan Milovanovic

09:20-10:30 Interactive Session: Martin Wagner
How to critically review a scientific paper

10:30-10-45 Coffee break

10:45-11:10 Food Authenticity and Communication Carmen Diaz

11:10-11:30 Specific Know how for writing European research Andreas Moser
proposals

11:30-11:50 Online Trainings and webinars for Food security Samim Saner

11:50-12:00 Idea of a Europe wide “PhD conference” in the field of food | Martin Wagner/
safety. A call for action...! Markus Lyson

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

* *
* *
* *
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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

Funded by the 7th Framework Programme of the European Union
FP7 — Knowledge-based Bio-Economy (KBBE) i
COOPERATION



Thursday, February 27

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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Napoli, Italy
February 27-28, 2014

FOODSEG

o T LIS

Mycotoxin in Nutraceuticals
and Functional Foods

An emerging risk for consumers
FOODSEG European Project

o €
e
Pharmacy Department
University of Napoli Federico I1

Sala A -Via Partenope 36
Napoli, 80100, Italy
www.farmacia.unina.it

FoodSeg project
http://www.foodseg.net

Friday, February 28

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

Organizing Committee

Alberto Ritieni
Antonello Santini
Gian Carlo Tenore
Michela Russo

alberto.ritieni@unina.it
asantini@unina.it
gctenore@unina.it
mrusso@unina.it



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.

Mpycotoxins and Nutraceutical Sources

Mycotoxins are a serious threat to human Participants:
health, especially for the underestimation of A. Ritieni — University of Napoli Federico 11
the risk associated with their presence in the A. Santini - University of Napoli Federico 11
food chain. The mycotoxins chemical- A. Randazzo - University of Napoli Federico I1
physical characteristics make them co- E. Novellino - University of Napoli Federico 11
extractable during the preparation of C. Dall’Asta - University of Parma
nutraceuticals and functional ingredients for J. Diana Di Mavungu-Ghent University,
the so-called "novel food". Mycotoxins are Belgium
mainly involved in the aetiology of numerous I. Oswald - INRA, France
diseases of the gastro-intestinal tract and O. Pouel - INRA, France
their chemical reactivity makes them a C. Brera - Istituto Superiore Sanita, Roma
challenging area of study to assess new A. Moretti - CNR, Italy
functional activities potentially related to the G. Vinderola - CONICET, Argentina
"novel foods". J. Manes - University of Valencia, Spain
™ A. Moser - RTD Services, Austria
G - Thermo Fisher, Italy

% FOODSEG
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EU-VIETNAM WORKSHOP in Hanoli, Vietnam
[0 — 4% March 2014

? - FOODSEG is a project funded by

the EU Framework Programme 7



SAFE FOO D FO R E U RO P E Monday, 10 of March 2014 (morning session is a public event)

Thursday, |3th of March 2014

09:00 — 12:00 Opening, Welcome and the FOODSEG project (SBFT) 09:00 — 12:00 Practical Session 03
The EU funded project FOODSEG (www.foodseg.eu) is organised to bring together experts form academia, industry Rapid detection methods for foodborne pathogens (ISS Rome, Detection and quantification of Norovirus and HAV by real-
d decisi K h K h d di d f he fi licy d | b | Dario de Medici) - results of working group 9. time RT-PCR (Elisabetta Suffredini)
and decision-makers to exchange know-how and to discuss and prepare for the future policy development but also to New alternative spectroscopic method for the detsction of
identify the most promising research fields in food quality and safety. The FOODSEG project is based on an initiative to foodborne pathogens (Samira Sarter, CIRAD, Hanoi) 1300~ 1700 | Practical Session 04: .
N N N N . Detection and quantification of Norovirus and HAV by real-
network 35 organisations from Europe and non-European countries and to establish an innovative dissemination action 1300- 1600 | Lecturing session O1: ,Methods to investigate listeriosis out- time RT-PCR (Elisabetta Suffredini)
breaks and to determine virulence and persistence of Listeria
plan in order to promote state-of-the-art reserach results in food safety & quality topics. The objective is to bridge the monocngejnes. (Kathrin Ry'chll \ v§tmedunl, Vienna, AT) . Friday, I4th of March 2014
research results of these and other existing EU projects with the identification of new research topics, policies and ten- 16001700 nIntroduction to the practical sections on the use of real-time
RT-PCR for the detection and quantification of Norovirus and . . . .
. . . 09:00 — 12:00 GO FOR HORIZON 2020, the new EU research and innovation
dencies in the future. HAV by real-time PCR funding programme !

(Elisabetta Suffredini | Istituto Superiore di Sanita Rome, IT) - 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

FOODSEG established |1 expert working groups whose goal is to organise a review within the selected topics and to

define research topics for the future, for HORZON 2020. R e i

09:00 — 12:00 Lecturing Session 02:
o ) . ) . Lateral flow immunoassay (Le Quang Hoa)
Within the tasks and events, the FOODSEG experts regularly discuss the scientific fields of the following groups: Principle and application of LAMP as an effective tool for on-

site detection of pathogens in foods (Truong Quoc Phong) (Presenters are experts in developing and managing EU funded

Food Crisis Management (working group |) research and innovation projects. Rainer Svacinka, rtd services)
: : : [3:00 — 17:00 Practical Session 01: (Chance to discuss potential cooperations of EU-Vietnam.)
Consumer habit and impact on food Safety (WOF|<II’1g group 2) Detection of Histamine and Chloramphenicol by lateral flow 1300 - 1600 - L talk b o .
Authenticity (working group 3) immunoassay test 00 - 16: ilateral talks on request by participants on how to
(Le Quang Hoa) participate in HORIZON 2020 projects.

By-product and resource management (working group 4) (Rainer Svacinka, rtd services)

Environmental lifestyle and persistence of food-borne pathogens (working group 5) Wednesday, 12th of March 2014
Lecturing Session 03:

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

Using microbial interaction as preventive measure (working group 6)

Antibiotics and vet drugs in food production (working group 7)
Safety of produce (working group 8)

Rapid novel technologies, Standardization and harmonisation (working group 9) 13:00— 17:00 | Practical Session 02:
Detection and quantification of Norovirus and HAV by real-
time RT-PCR

(Elisabetta Suffredini)

Advanced food tech and preservation (working group 10)

< < << <=<=<=<=<=< =<

Mycotoxins and feed safety (working group 1)




The EU-VIETNAM FOODSEG workshop is organised at the Hanoi University of Science and Technology, Vietnam, from
March 10-14, 2014. The verue of the workshop will be:

Library Ta Quang Buu

Hanoi University of Science and Technology

| 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, BI 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.

Please, register for this workshop with your name, institution, email address and the days you will attend.
Contact: Mr: Markus Lyson | lyson@rtd-services.com

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

www.foodseg.eu




FOODSEG

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!*.

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:

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

e A reduction in waste management costs, and in_environmental impacts, including emission of
greenhouse gases.

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

e Anincrease 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.

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

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

Funded by the 7th Framework Programme of the European Union
FP7 — Knowledge-based Bio-Economy (KBBE) i
COOPERATION



> FOODSEG
ﬁ.\‘

GOAL of the Meeting:

e Definition of the main structure for a proposal
o Definition of main objectives and work-packages
e Allocation of work to prepare the stage 1 proposal

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

Agenda:

e 09:30 — 10:00: Welcome and introduction to H2020 issues and relevant
call topic

e 10:00 - 11:00: Analysis of the call text

e 11:00 — 12:30: Setting up of groups to work on objectives, work-
packages, main results, innovation

e 12:30-13:30: Lunch break
e 13:30 - 14:00: Information on submission procedure

e 14:00 — 15:30: Presentation and Discussion of the results from the
group work

e 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).

Funded by the 7th Framework Programme of the European Union
FP7 — Knowledge-based Bio-Economy (KBBE) e
COOPERATION
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PROPOSAL WORKSHOP “FEED SOURCES”

Relevant H2020 topic:
(SFS-01a-2014) “Genetics and nutrition and alternative feed sources for
terrestrial livestock production” (two-stage submission)

Direct link to topic description: LINK

Stage 1 Deadline: 12" March 2014
Stage 2 Deadline: 26" June 2014

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: 28" of January 2014 (9:30 am to 5:00 pm)
Agenda:

e 09:30 — 10:00: Welcome and introduction to H2020 issues and relevant
call topic

e 10:00 - 11:00: Analysis of the call text

e 11:00 — 12:30: Setting up of groups to work on objectives, work-
packages, main results, innovation

e 12:30-13:30: Lunch break
¢ 13:30 - 14:00: Information on submission procedure

e 14:00 — 15:30: Presentation and Discussion of the results from the
group work

e 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).

Funded by the 7th Framework Programme of the European Union
FP7 — Knowledge-based Bio-Economy (KBBE)
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First FOODSEG Symposium in Berlin, 21.-22.06.2012
List of Participants on 22.06.2012

Participants Institute Symposium | Common
evening
event

Wieslaw Oleszek Institute soil science& plant cultivation, Poland —
Hanne Ingmer University of Copenhagen, Denmark -
Kieran Jordan Food Development Authority, Ireland v

* Prof. Martin Wagner Veterinary University of Vienna, ¥,

Austria

Dario de Medici Institute Superiore di Sanita, Italy —w a9 L

Peter Raspor University Lublijana, Slovakia i

Isabelle Oswald Inra Toulouse, France v

Sara Urmersbach Institute of Food Hygiene,
Freie Universiit Berlin,Germany

Katharina Bratz Institute of Food Hygiene.Freie Universitit
Berlin,Germany

Prof. Jiirgen Zentek Instituie of Animal Nutrition, Freie Universitit \/
Berlin,Germany

Dr. Susan Kroger Institute of Animal Nutrition. J
Freie Universitit Berlin, Germany

Prof. Dr. Gerhard International Center for Management,

Schiefer Communication and Reseach (CentMa), v
Universitit Bonn, Germany

Dr. Richard Lehmann International Center for Management, Communication Nein
and Reseach (CentMa), e |
Universitdt Bonn, Germany

+ Dr.-Ing. Robert Reiche International Center for Management, Communication

and Research (CentMa), o
Universitidt Bonn, Germany

Christine Jewan Technologie Transfer Zentrum, Bremerhaven, o
Germany

Prof. Dr. Hilmar Férstel | TUV-Rheinland Agroisolab GmbH, 53
Germany

ao. Univ.-Prof. Aristotle University of Thessaloniki, J

Nikolaos Soultos School of Veterinary Medicine, Greece

Assist. Prof. Eleni Faculty of Veterinary Medicine.
Anstotle University of Thessaloniki, J
Greece

Dr. Leonardo Piccinetti | EFB,United Kingdom -

Dr. Panagiotis Tassis Faculty of Veterinary Medicine.
Aristotle University of Thessaloniki v4
Greece

Aidan Casey Teagasc, Ireland —

Gintare Zakariene Lithuanian University of Health Sciences, Lithuania N

Mindaugas Vetermary Academy at Lithuanian, University of Health J

' Malakauskas | Sciences, Lithuania

gor 1




MR Muhammad Khalil | Armed Force Institute of Cardiology, Poland o

Khan

Ainhoa Bilbao GAIKER Technological Centre, J
Freie Universitit Berlin, Spain

M. Sc. Jaroslaw Institute of Soil Science and Plant. Cultivation State Y,

Moldoch Research Institute, Poland

Dr. Miles Thomas Fera, United Kingdom v

Ph. D. Anca Nicolau Dunarea de Jos, University of Galati, Romania v

Ph. D. Daniela Borda Dunarea de Jos ,University of Galati, Romania v

Ph. D. lonelia Taranu IBNA. Romania J

Ph. D. Daniela Marin IBNA. Romania v

Ph. D. Gina Tzika IBNA. Romania J

Dr. Jovanka Levic Institute of Food Technology, FEED-TO-FOOD Research J
Center, Serbia

Ing. Janka Korenova Food research Institute in Bratislava, Slovak Republic b

Prof. John Wallace Rowelt Institute,University of Aberdeen, United Kingdom v

Prof. as. Dr. Elvira Beli | Food safety and veterinary institute, Albania -

Dr. Gerd Schatzmayr BIOMIN Research Center, Austria v/

M. Sc. Elisabeth Streit BIOMIN Research Center, Austria E

DI Martin Perndl CATT Innovation Management GmbH., Austria s

DI, MBA Andreas RTD Services. Austria J

Moser

DVM, Ph. D. Aphrodite National Reference Laboratory-Salmonella, Greece o

Smpiraki

Mag. Klaus Teichmann BIOMIN Research Center. Austria v

Mag. Ekkehard RTD Services, Austria J/

Wimmer

Ellen Fethke RTD Services, Austria it

M. A. Markus Pierre RTD Services, Austria v,

Lyson

Assoc. Prof. Kim Anh School of Bistechnology and Food Technology,

To University of Science and Technology Hanoi, Vietnam J

Mag. Andreas Hoehl University of Natural Resources and Life Sciences, ol

Vienna (BOKU), Austria
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(

Prof. Dr. Estella
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Faculty of Veterinary Medicine, University of Zagreb,
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Croatia

|
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Kozacinski Croatia
Ph. D. Monika Institute of Chemical Technology,
Tomaniova Prague. Czech Republic v
Prof, Ph. D. Jana Institute of Chemical Technology, Y
Hajslova Prague, Czech Republic
Prof. Angel Angelov Dept Biotechnology. University of Food Technologies, WV
Bulgaria waGg
Ph. D. Torger Borresen SEAFOODplus Research Platform, Denmark -
Jette Donovan Jensen SEAFOODplus Research Platform, Denmark B
MR Muhammad Khalil Armed Force Institute of Cardiology, Pakistan s
Khan N
Dr. Ph. D. Marianne University of Copenhagen, S
. Halberg Larsen Depart of Veterinary Disease Biology. Denmark
Mostafa Ismaiel National Research Center, Egypt 4
Dr. Ebtsam El-Housini National Research Centre, Egypt .
Ph. D. Samira Sarter CIRAD, France v
Dr. Isabelle Oswald INRA. France J
Dr. Bert Poepping Eurofins, Germany  way S
Dr. Jivka Deiters Centma, Germany —
DVM, Ph. D. Carmen Eurofins CTC GmbH, Germany J
Diaz Amigo
Dr. Annette Meyer Eurofins WEJ Contaminants, Germany -
Mareike Reichel Zurofins WEJ Contaminants GmbH, Germany &
Claudia Jackel ~ederal Institute for Risk Assessment, Germany ~
Dr. Anneluise Mader mnslituie of Animal Nutrition, J
~reie Universitit Berlin, Germany
M. Se. Dariusz Jedrejek 'nstituie of Soil Science and Plant Cultivation State J
Research Insutute. Poland
MR Muhammad Khalil Armed Foree Institute of Cardiology, Poland o
Khan
M. Sc. Slavica Insuiute of Food Technology.
Sredanovic Univessity of Novi Sad, Serbia v
Iuliana Aprodu Dunarea de jos, University of Galati, Romania J
Dr. Jana Minarovi¢ova “ood Research Institute, Slovak Republic J
Laura Plaza Reseach Results Transfer Office, University of "
Granada, Spain
Rickard Knutsson National Vzierinary Institute (SVA), Sweden W Ge Vv
Prof. Dr. K. Husnu Can BadeBio Lid, Turkey J
Baser
Aseel Samara Environmental Laboratory for Microbiological and
Chemical Analysis. Turkey .
Gulya Azimova Odessa State University, Ukraine -
Dima Faour-Klingbeil Jr.versity o7 Plymouth, United Kingdom =
Ho Phu Ha - _ 7
Alfonsina Fiore nstituto Superiore Di Sanita, Italy -
cnja Smole Mozina 3ivtechnicak Facuity Ljubiljana, Slovenia J
Anton Pluschke i versity ol Queensland -
|

f

Op 7




Fanny Knorr

Institute for Animal Nutrition, Freie Universitit Berlin,
Germany
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Academy, Lithuania
Or. Martino Barbanera COOP ITALIA, Italy v
o

Dr. Sonia Scaramagli

COOP ITALIA, Italy

e



)~ AoV

Z

~90 ;aﬁ

2 vy r oy &\.\wmm:c_:.v\.ul

Auewian ‘Uaneytawaig

uaneyIawWwalg 233

UBMar aunsLy)

NM o [ \«o:;&, 53_\.,05:3,

Auewusn ‘uuog

BINIU)

19J91Yos pieyian

27 D

vz b L

Auewuao ‘uiiag

Juniyeusaian ANy aninsu|

A2UaZ uadins

o U\ s.hiq;ﬂtiw A SN o

Auewuag ‘ujag

UORMINN [ewiuy Jo aimpsu) - ulpag 1R1ISIaAIUN B1auy

18pe BsInjauuy

B \

3!\\\3@.-\:\&»

puejul4 ‘cods3

PUBJULS JO 313Ua) Ydueasay [ealuydal | (A

IWOoe|Y BUBaT-BULRH

so _N &h?.\ ,u.m ,fé.w\ N g S 1dA33 ‘osen [21WS| jRISOIA |9leWs| ejeIsop

1dA33 ‘eiqiy9 99011V 13 IWI2H ples13 paweyopy

a— Jlewuaq ‘diaqsyapaly Adojoig aseasiq Aleunaiap-jotredag uasie Bragrer guuetep

hy \ .&.:Ss&\\ O "PVNS @YW }ewuaq ‘81aqsyiapaly uasieq 81aq|eH auueep uasie] 81aqleH auuenep
o dlignday yoaz) ‘andeuy andelq ‘A8ojouya] |B2IW3YD JO 3ymnsu| BAOSRIIBYIRZ BUS||IA|

12 ZJ !\.VQ.% Y /NS ; 21291944 ) dlgnday yoaz) ‘andeuy andeld ‘A8ojouyday [ed1wayd Jo aymysu| BAOYIAB|S BJ}34

)

dgnday yaaz) ‘andeuy

andeud ‘Adojouyda) |ea1Way) jo aynysu|

naIf eyIuoN

Ly /)\.‘w\:\\\ ZJ 2% (] ATy L Yy wAly Jlignday yraz) ‘ande.y andeld ‘Adojouyda] |eaiway) Jo a1nInsu| BAOIUBWO] BYIUO
¥) \\W..V o 7727 | ~2 \.8. 4 ‘VW v%wm Jlgnday yoaz) ‘anfe.y andeud ‘Aojouyda (earwayy JO aymyisu| BAOSBlIRYIRZ BUB|IA
Py \\ LD » F/2577 w XQ\M\Wu\ "By Nb\ln dlignday yaaz) ‘andeuy andeud ‘A8ojouyda) |B21WaY) Jo axminsu| eAO|SeH euer

y ~ T | N T.) M Z WM Y eleoJ) ‘qasdez qaJdez jo Ayisianiun UNIPa Aleulialan Jo Aynaeq J12A0peY-Jauyn.id e||a1s3
eljeou) ‘qasdez gaidez jo Ayisianiun aupipa Ateuualap o Aynoeq Bisudezoy efipy

.\ 2/ n?)ow* ry- y) @ 3 eneoJ) ‘qasdez ga18ez jo Ayisianiun SURIPa Ateulajap jo Aynaeq JlwoFaeaioH ejafiueq
eled|ng ‘Alpaolg saldojouyda poo4 Jo Ayssaniun ‘Adojouydajoig 1daq BABYI09 Byy)Ijap

. e eled|ng ‘Alpao|d sa1dojouyda) poo4 Jo Ausiaaun ‘Aojouydajolg ydag Aoja8uy |a8uy
? eddcicd My p A7k FITTN0by 1 ..Tvuw wni8jag ‘vaduouq "A'N $32UB125 uonINN uewadsnig sag
wnidjag ‘s|assnig uohesunwwo) g duninsuo) easauly NppaJaydld ejayai

9 i VA, v.@ éhi "\gwp wnidjag ‘sjassnig uoReAouU| g YaJeasay HQ - UOISSILIWO) ueadoiny en1dug Jayaig

N = BLIISNY ‘BUUBIA BUUSIA 3upIpaiy Aleulialap jo Ayisiaaiun NY2AY unyiey

J $yrov \\Eomuuf raq (o3 _\.QL‘Q - J\.\:\ g‘g BLISNY ‘BUUIIA S8IUBIIS B)I7 pUe S32IN0S3Y [eanjeN Jo Aussaniun |YaoH seaspuy
— i f 7‘ BLIISNY YIniqgsuu| SBIIAIBS P 1850\ sealpuy

l 0&&\ b .._ §?é\§§w&h %\.,?«: BLIISNY ‘BUUIIA AUBIFAH |1 104 31mNsu) Jaudem uiepy
[} ) i —— 2J°s Qw?..nﬂ P ez e BLIISNY ‘BUUSIA s-a|qnop EYUIDBAS JauleYy
i \/\‘W.* 13U :E.RH N;&\u: i R:@ET eLISNY ‘ujiny 181ua) yaleasay NINOIG JAewzieyos piag
Injeubis Jlew-3 Alyuno) ‘A3in uonesiueb.p SWeN jse/3sdi4

\.tQ\\._%b;N\ 9 hap/ Yémsn_r;u N ooy

12



— o — W5

BIUBWOY ‘115310|eg

115910189 YNg|

SEJO NIpUeXaly |leyipy

1 T—2w? ,C HRrvsey Y WS POV 7 eluewoy ‘nsajoleg VNSl nuese] elauoj
B - . . £ BluBlOY Isajo|eg VN8I uLep ej@lueq
hy ) 7o i\v&wv\q\ Q\NSS BlUBWOY Jejey 1ejes jo Aysianiun - sor ap ealeunq naejol) adooligd ejiuiwng
9 X .ﬁ_?w S{e&: Py Q\d BlUBWOY ‘IejRY 1e|es Jo AJsiaAlun - sof ap easeung unso9 eueol-eul)y
1h mA,\.u//uuraa WO eluewoy ‘nejey le[es Jo Aysiaaun - sof ap easeung npoudy eueyn|

o679 "o dony

elUBWOY ‘nejes

1e|es jo Ayisianiun - sof ap eaJeunq

NejodIN BUED| BIUY

o) - fzougswrr«éuﬂ puejod ‘Amejng UOHBARIND JUB|d pue 33uaIds [10S JO a1NNsu)| Nalaipar zsnieq
] m WOy d_mnwﬂ Wi, Aemion ‘sey BLIJON [I0ASSé Y U3
41 Anou ) oL VoS Aemuoyp ‘sey ewljoN pnis3ue Sianjog
¢ b v of 04y lux._._..avé. 7 Aemion ‘sey EWwjoN uoss|axy sie
91 W o™ L) ww‘,, ,CAQJ eIUENLIIT ‘Seuney $82UBIDS Yi|eaH Jo AjisiaAaiun uejuenyy 3jAleyoy eyuy
T4 \ \\w\rn\é\;\i\ eluenyyI ‘seuney S92UBIDS Yi|eaH o Ausiaaiun uejuenyir] seysnejele se8nepuiy
) m \.\ Y # v\.U 17 «.\h 3\u\a eluenyi ‘seuney S32U31DS YileaH Jo Ayisiaaiun ueluenyin aU3ILIBS B12.0T
¥ 01D NN D7z BIUBNLYYIT ‘Seuney S92UBIS Y3eaH Jo Aisiaalun ueiuenyin auaueyez asejuig

Aley) ‘qjoden| 021apa4, ljode o Ayssaniun ‘Aewseyq Jouawyiedag mauuers ejaiueq
{ M 9 &J JY'VAN I \..Q INLIMYSY Ay ‘ljoden| 1 0dl3pad4, Ijoden jo Ayisiaaiun ‘Aewseyd Jo uswiiedag lunues ojjauojuy
vy J .\ 1 | Aley| ‘jodepn ull 03118pa4,, jjodeN jo Ayisianiun ‘Aeweyd jo uawedaq 051N,Q ej@nuewsy
) 5% 1.9 ‘w\:\nz Yv.(\r.\d '? e iy - "o : x Aley| ‘awoy é1lues 1p alouadng o3nns) IYyasaouelyuels eajuop
21, R %\ﬁ\ v\&j Aley| ‘awoy ¢3UES Ip asouadng 01nys) 1DIpaw aq oueq
% ,To, )01 don 7 1 sle55 siwag|, Y Y4 gbd% Aley ‘ouay 1p o1y223esen VIVLl d00D |dewe.eds ejuog
\ ‘e ‘\ \Joo ® 2 yiey .u.f c\ »\ﬁ /7 v\ v/ Q Ale3) ‘ouay 1p ojysdajeser VITVLI d00D elaueqieg oujepy
41 — Rt relea) iepy JC- 2w sope 3, 12/1 ? puejal) ‘Aowsa4 9J3ua) yaieasay poo4 sedea| Z3(0PJ0-28JeAlY OUl[aAY
v §J A \ 2 x&q.\mxmx,% Sw.e%l puejal| ‘Aoway Jsedea] Asse) uepiy
Tn“.i.:& wu TSI Sy ) P 823219 ‘yluojessay | BURIP3 AJeulialan Jo Aynaeq sisse) snojdeueqy
ht g . Dl .yb? T w 2 929319 ‘IyjIuojessay) aunIpay Aleupaiap jo Aynoeq ey1z| |ua|3
5l =~ »q; iv.?@fro buo ) 923319 ‘jIuojessay | Pjluojessayy jo Ajsiaalun a3oisiy Seuauue|o sey||
: ) M gj, S Auewuan ‘pesdnms 493U3) 32UadS 3)17 ‘WIBYUaYOH 30 AlisiaAiun uneig auuesng
L ' TV OMt -5 Auewuag “uesyms J93u8) 95UaIS )17 ‘WiayuayoH Jo Asianiun Jadimpen snepy

‘ bm “24njeubi |1ew- A1junon ‘A uonesiueb. SWEeN }seq/3sdi




.

A SPNSEr s Ve fDves XG5 Y 21y BIGAS ‘PES 1AON (SNI4) ABojouyda) poo4 jo aynynsul A0JE|0S-BZ01pOg EflIE
1% r\.Nl‘ F2 2V N shlaaly YOVEIAYS - vy ae o 1q43S ‘pes inoN (SN14) ABojouyda) POO04 JO a1n3i3su| edel|yig euenor
W lekw& csg»qs .s,s:l ) cj S§Js,~ B1.3S ‘PeS 1nON (SNI4) A8ojouyda) pooy jo alninsu| JIse] euefje)
at }_Q,Qwu :ﬁh u.ﬁ&dy e 10435 ‘pes 1noN (SNI4) ABojouyoa) Po04 jo ainnsu| uisopoa] efueg
b9 >k \tcw, w; T L [~ BI(J3S ‘pes |1AoN (SNI4) A8ojouypa) pooq 40 3ainsu) Jelueg Aejsifop
)9 ~S— YO .wii.t.?ﬁ Bp BIGJaS ‘PES INON (SNI4) A3ojouyda | poog jo aamnsu US| elpuesya)y
€2 . ﬂ//q\\ A T A,_ww,fs?; ARl B1qJas ‘pes 1noN (SN14) A8ojouyda) pooy J0 a1nnsu| ASPBUPEH AB|SOU||
x\ JN Y Ty ¥ b fwn‘w d.mv.sxju Easﬂ‘ 10195 ‘pes 1noN (SNI4) ABojouyda) pooy J0 a1nsu| ASpeupeH Jinaadeq esewe)
) > m W ame)); 3490 PMISUFS )] ad o7 B1QJas ‘pes 1noN (SNI4) ABojouyaa poo4 jo annsuy 2ilod eain
h9 ; 1Y g ¢ ¥ A ININNG o ATTATA OANIE eI1GJ3S ‘PeS 10N (SNI4) ABojouyda ] pooy Jo a1minsu) PIN0UIWNNA 0ING
3 Mo\\%\ __ Sy o syl SUTp( u\. G.Q,\ .G\ﬁm B1qJ3S ‘pes InoN (SNI4) Adojouyaa) pooy o aNINsu| finay euajar
19 Q- e’ u,:.%;,auv,/.,u ATROTSMNY Sh w@ VJ .J wl o B1qJas ‘pes |noN (SNI4) A8ojouyda) pooy JO aimnsu| oy euefog
9 POy :\fbuad& Ayl BIGJS ‘PES IAON (SNI4) A8ojouyda) poo jo aiminsu) 21ns0y oyuaNIN
29 N e, SFIVHYHRTUTO IR £ BIGJ3S ‘pes InoN (SNI4) ABojouyda) pooy jo aminsu) 2123[N 0%uoAz
K i Y4 = [Ty g e L AN e1qJas ‘Pes IAoN (SNI4) Aojouyda pooy Jo aamnsul AOUBAO[ 3jAg
14 Y o I\lirx Pk e1qJas ‘pes |noN (SNI4) ABojouyoa s poo Jo anynsu; 21eqRNIN-INIAST epey
14 / MT,.\,L el M (W ¥N \L B1qJ3S ‘PeS INON (SNI4) ABojouyaa poo Jo amnsy) INOYAIZ BUILLSES
i, U\Javvvo i 4/} "X w&@m@\ ws\a\ EJC\G B1qJas ‘pes 10N (SNI4) ABojouyaa pooy Jo azmnsu 218e4n@ e1BAIO
&f PrOTy A '2b'Shh Th &.A u._“E.:\ct\Q\x bnbl)) e1q1as ‘pes |A0N (SNI4) A8ojouysa) pooy JO a1mnsu) JlAouipesoy euel)ify

I8

A "I ,:\:4

Y 12y BA I DA~

B1qI3S ‘pes 1noN

(SN14) ABojouyda | poo jo aymnsul

2IA37 exuenor

W .,\e.\ 2y
1y

) suﬁfza..ﬁ,fWﬁuf.éz)inm‘
g

B1q.3s ‘pes 1noN

(SNI4) ABojouyda poos jo aiminsu)

SOy BUBAO[

LA TR IR Y| BIGJ3S ‘PES IAON (SNI4) ABojouyda poo jo amipsu) 2IN0N13A) eUBljig
L ”..@Usﬁfw;w VNS £1qJas ‘pes 1noN (SNI4) ABojouyda) Po04 jo ainynsu| AO|BSI@ eueAOf
_ 1g13S ‘pes InoN 32U31S JO Ajnde4 1IN0 eueZIUS
“ S VA, | AV 2N ea BIG3S ‘Pes |AON (SNI4) ABojouyda poo jo aymnsuy; 2l eslogan
m’ ) oV \\\\Qi YG{\ /9O .w\.yl BlUBWOY ‘Nejen 11B|BD JO sOf ap easeung Ayisianiun Nnasaiyd eipr uawier
n { YiIY e TN PRI IR % BIUBWOY Nsajoleg VNal |03sId euio
1k —SHYY? %AQ\Q AWNEL Y M eluewoy ‘isalojeg VN nueaqey ejaeyiy
BlUBwWwoy ‘1sajoleg VN8| Nipuexaly-ueazey eén

a4njeubi [1ew- Aljunon ‘A :o_umm_:mm‘..E JWEeN jse Sl




10Y

f o)
oln;"

f V%OR_Q

Ve )

aulenyn ‘essapo

Alisiaaiun ajeyg Bssapo

BAOWI|ZY eAINng

Tpw % 7 19§13

72%7) _— v [

Aaxany ‘yasnysy

P11 oigapeg

laseg ued nusny 'y

4 ~

7Y P77

uapams ‘ejesddn

(VAS) @iminsu| Aseursajan |euonen

uossinuy piexany

uleds ‘soding

soding jo AIsiaaun

0Jezel-zandlupoy piaeq

TR

ureds ‘oipnwez

811ua) |edrdojouyda) Y3y |vo

0eq|ig EOYUlY

\g {~% BIU3AO(S ‘euefignfy Ajnae4 jealuyasiong ‘eueliqni jo Aysianiun BuUlzoy ajows efluog

\K\»\Q\\\ 1~ 2!landay yeao|s ‘eaejsne.g IMNsU| Yaleasay poo4 BAOY3IA eUBLIpY

\‘ / dllqnday yeao|s ‘eejsielg 2IMNSU| yaleasay pooy BAO|EPOS) BURZNZ

gy ljqnday yeao|s ‘eaejspeag 2IMNISU| Y21easay pooy BYSUBT BYIUOIDIA

\§\ 2lignday yeao|s ‘eAejsnelg aININSU| Y2Jeasay poo4 PAOSIUSZ BULIR)R)Y

W_J.s.),.«&! 6207 PAIENE D PETIN Y] B1QJ3S 'pes IAON pio4 pue Awouod3 191eM ‘1N NJ1BY Jo 1elelaIdag [BI2UIAO .4 Jawng eusy

7

S4 e suh ] TP

BIGJ3S ‘PES IAON

ABojouyday jo Aynaeq

um.qcoamm SEQUWIN| BUSBA

N\ S 2¥V'T

7 v\\Sum\.v\\_QQtQ\um N Piae 7.5
| L

e1qJas ‘pes IAON

(SN14) A8ojouyda) pooy 40 31mnsu)

2IA0UBpPaJS BIIARS

.,.\‘ 2" Q\H_.SLH

L "INMTWSa o ATl

BIGJ3S ‘0AaISIIN

'02 Juajeq

yelusog euser

7 0o c&:.h.)_mrm.

1D

£1GJ3S ‘0AISIN

‘02 Jualey

Jlnaljisep oxyiepy

TR

Mmh CS\W%\ 10, 87))| (LY

B1qJas ‘apesdjag

2IMNSU| Ydueasay aziey

JsBWaIag-dIN0UISeIA efliepy

\\ ¥ m\gq. S

A1 12 /7708

10135 ‘pes 1noN

(SN14) ABojouyda) poog Jo aymsu|

A32ueA1z uedeiq

S400 5Snn <yl

2P219mMel e

219.3s ‘pes 1noN

(SNI4) ABojouyda) poo jo aamnsu

Jalquier e)ARIGNQ

§NQ\) Sr

11 S o Yoy o s;«..:é%

B1GJ35 ‘pes 1noN

(SNI4) Adojouyda) pooy JO 31n1su)

Jeyes eueflien

J«\.YY}.\M‘\A

iy 7038 ST ﬂs PAI" mb:. B|qJas ‘pes InoN (SN14) A8ojouyaa) pooy 40 a1n3su| 21n0)(|apap eselen
LU MYa0l rar 70422 B1gJ3s ‘pes InoN (SNI4) ABojouyda | poo jo aampsuy ?leg eueflog
\Jwﬁ\:j\.w._ LT BT T B1qJas ‘pes 1noN (SN14) ABojouyda | pood o a3mpsu) Inodi|i4 euajar
AL 2 T Gl T e BIQJIS ‘peS IAON (SNI4) ABojouyaa poo Jo amnsu; £2/qJ0] eipuesyaly
e JHW\ = J.igw_}\%& 2 Mo ,a\_rﬁ.ﬁ 10J3S ‘pes InoN (SN14) ASojouyda) pooq 40 a1mnsu| 2!A0j0) Ojiwpey
N, N WO, SN BIqJaS ‘peS |AON (SN14) ABojouyda pooy jo aymnsu P1uoy| Fepaig
L VT TR TNy b BIq3S ‘pes 1A0N (SN14) ABojouyda | poo jo aampsuy JIN0|ag BUOII
77)/4 \\ /2210 MY 77119V £1qJ3S ‘pes 1noN (SNI4) ABojouyaa poo4 jo aymnsuy) y2pg ea)
.m:i?.dw: VAR R e EvRU AL T £1qJaS ‘pes InoN (SN14) A8ojouyda) poogy JO a1mInsu) INOUBAO|II UBA|
2D SADTShN-5 .vrwm.a.:i: a,d;?e.wb BIqJ3S ‘pES IAON (SNI4) A8ojouyda) pooy JO 2Imnsu| BULINWIS eJaAI0
a4njeubi [ew- A1junon ‘A uonesiueb. SWEeN jse]/31sdi




b 4 ] | S [N LD
pA ) QoMAGSNo) OSSN QSIS v oN &
oY q gk 2N ToNCoN WYX | N8R 5785 VorevN
N {J/w\Pr\ly. (S v.:\b\ 7 I NSTAIT 7L q@me)JJ(ﬂ JASYY o8
“Mw . 2 1777 7 7 20 yllewc L AP e ﬂum:.m.iwf\. ~ QQB?..;P/- Pano ,—\.304 mwﬁrx N.NJMU..JKE&.Z ¥
Doy > 2V AP 7Al oM S3A] NYASTS 7o
ST SR M R SSRL [ >¥0Q XOonNS
W, 2. ) RIS T SRR S TS 0 ; O JN T Srordeds 77,

w T OS2 VSR VI s Ty =  APTZFD  ITZ7% VTGN PIZTH P 2

FIPeE 7 [ s e o Lk N B W WY, S/ 7= PERNISIS Ay oPa

M&Vv%\)\uﬂ\ sJ4 MW e | ( .) a.«u.s.f.r \:—.\-.\\ J;.VWI/ ﬂ[ r_t .\..5 A_\\ /. YD) & = Q\N_M’qu‘*ix ‘R\Noaa.:vd\ﬁ-

‘ yor — 3 Q¥ P SV Q)N L53d PTVIAT Ty —( — TV IS I (VITHT I
fov M RACE AT PR KU V2T 0% 1hely SN MM VDT Ny
tel. TOTA NIRL D Fo o rwatevy ’ - S 7 /— Vo VDT
N PR Lo i s i P INTNOY F1207 NG T | NIVERTNSTY Y NF
o y |1 TR W Hgy ILs2.07%p YNV WDY ~ 'L321074F F NG WD FUVYS-YoINDY2R
o} 1 e.wéEaQSa.Q.cEﬁ\ AN ‘UoAag YyinowAq AN "YainowA|d jo Ayisiaaiun [12q8ul|y-4noe4 ewiq

4 AN j40A ela4 Sewouy| sajin
24njeub) |lew- A1yunon Ay uonesiuebip QWeN 3seq/1s41




FOODSEG Workshop Prague / Participation List

No.Organisation

1 DI Andreas Moser - RTD
Services
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Universitat Wien

3 The University of Aberdeen
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o V&r '\\'::1.(”\( Unu

o £

— | 5

10 Kobenhavns Universitet

11 Istituto Superiore di Sanita
12 Universitat fur Bodenkultur
Wien
Fundacion Gaiker
Statens Veterinarmedicinska
Anstalt
16 Freie Universitat Berlin

17 CentMa Gmbh
18 Institutul National de

cercetare-Dezvoltare Pentru
Biologie Si Nutritie Animala

19 Instytut Uprawy Nawozenia I
Gleboznawstwa, Panstwowy
Instytut Badawczy

20

Vyskumny Ustav Potravinarsky

21 Yvsoka Skola Chemicko-
Technologicka V Praze

22 Universitatea Dunarea de Jos
Din Galati
23 University of Food

Technologies

24 Univerza V Ljubljani
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FOODSEG Workshop Prague / Participation List
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Universitetas
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31 Nutrition Sciences NV
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Date 28" of January 2014

Place Institute of Animal Nutrition, Freie Universitit Berlin, Germany
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Coordination of research activities and Dissemination of research results of EC funded research on food safety

3

1 FOODSEG is a project funded by

T 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 |1 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:
%k Food Crisis Management (working group 1)

*k  Consumer habit and impact on food safety (working group 2)
% Authenticity (working group 3)

% By-product and resource management (working group 4)

& Environmental lifestyle and persistence of food-borne pathogens (working group 5)
% Using microbial interaction as preventive measure (working group 6)

s Antibiotics and vet drugs in food production (working group 7)

*k Safety of produce (working group 8)

%k Rapid novel technologies, Standardization and harmonisation (working group 9)

%k Advanced food tech and preservation (working group 10)

%k Mycotoxins and feed safety (working group |1)

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 |st 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 |3th 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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7 FOODSEG is a project funded by R TD S e r V’ C e S COORDINATION CONTACT:

the EU Framework Programme 7 Bringing science and business together Andreas Moser | moser@rtd-services.com
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Coordination of research activities and Dissemination
of research results of EC funded research on food safety

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

FOODSEG working groups will assess the current state-of-
the-art In food safety related topics and will define future
relevant science fields.

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.

www.foodseg.eu

FOODSEG s a project funded by RTD Services COORDINATION CONTACT:

the EU Framework Programme 7 Bringing science and business together Andreas Moser | moser@rtd-services.com
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I** FOODSEG Symposium in Berlin, Germany
21=22" 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 |1 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:

*

Food Crisis Management (working group |)

%

Consumer habit and impact on food safety (working group 2)

%

Authenticity (working group 3)

*

By-product and resource management (working group 4)

%

Environmental lifestyle and persistence of food-borne pathogens (working group 5)

%

Using microbial interaction as preventive measure (working group 6)

*

Antibiotics and vet drugs in food production (working group 7)

%

Safety of produce (working group 8)

%

Rapid novel technologies, Standardization and harmonisation (working group 9)

*

Advanced food tech and preservation (working group 10)

%

Mycotoxins and feed safety (working group 1)

Thursday, 2 1* of June 2012 Friday, 22" of June 2012

12:00 — 13:00 Registration and Get together 08:30 — 09:00 Registration and Get together
13:00 - 13:15 Welcome and qpening talk ) A promising project funded by the EU
FOODSEG Project (Andreas Moser | RTD Services) 0900 — 10:00 (Prof. Martin Wagner | Veterinary University of Vienna, Austria)
s 3us Key-Note Talk on Food Safety and Quality ' ' SATIN - Satiety Innovation project funsled by the EU
) ) (Prof. Jurgen Zentek | Freie Universitét Berlin) (Ms. Ellen Fethke | RTD Services, Austria)
1345 _ 1415 Final FP7 calls and Horizon 2.020 1000 — 10:30 European Transparency Platf9rm -
(Andreas Moser | RTD Services) (Prof. Gerhard Schiefer | Universitdt Bonn, Germany)
[4:15 - 14:30 Questions & Discussions 10:30 — 1 1:00 Coffee Break
14:30 - 15:00 Coffee Break | 1:00 — 12:30 Reviews and current research gaps
1500 — 1530 International views on food safety and quality Group 7:Andreas Hohl | BOKU Vienna, A
' ' (Stephen On, New Zealand | To Kim Anh,Vietnam) Group 8:Andreas Hohl | BOKU Vienna, A
N e bel e by the defined 5 e FOOD Group 9: Dario de Medici | Inst. Superiore di Sanita, |
ext sessions belong to presentations by the defined working groups of the = . . "
SEG Project. The working group leaders will present first results from the review that Group 10: Peter Raspor | Univ. Lublijana, SLO
has been done and will present ideas on the research gaps and needs for the future. Group Il:Isabelle Oswald | INRAToulouse, F
This sessions is mainly foreseen to be interactive in order to
15:30 - 17:30 Reviews and current research gaps discuss the findings with the participants of the symposium.
Group I:Rickard Knutsson | Natonal Veterinary Inst., S
Group 2:Anca Nicolau | Univ. Dunarea de Jos Galati, RO 12:30 — 13:00 Final questions & discussions
Group 3:Jana Hajslova | Inst. Chemical Techn. Prague, CZ ) o
Group 4:Wieslaw Oleszek | Inst. soil science & plant cult., PL _Oét(;?ozkz%nl ;OOdEt)sEG iiojea activities
. ) in , and the next symposium.
Group 5:Hanne Ingmer | Univ. of Copenhagen, DK (Markus Lyson | RTD Services)
Group 6: Kieran Jordan | Food Development Authority, IRL
This sessions is mainly foreseen to be interactive in order to 13:00 — 1400 Lunch Break
discuss the findings with the participants of the symposium. face-to-face meetings and excursion in the afternoon
17:30 — 18:.00 Questions & Discussions 14:00 — 18:00 Start of the meetings
20.00 — open end | Common evening event | networking | get togethet 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






