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4.1 Final publishable summary report  

A. EXECUTIVE SUMMARY  

Cardiovascular disease (CVD), a principal cause of morbidity and mortality in Europe, has many 
lifestyle-related risk factors, which have been the target of past public health programmes. There is 
strong evidence to suggest that improving dietary habits could reduce the risk of CVD. Consumption 
of polyphenol- and bioactive peptide-rich foods has enormous potential for beneficial effects on the 
cardiovascular system. However, despite considerable investment from the food industry in this area, 
there are very few successful health claims for bioactive compounds. Analysis of health claims 
rejected by EFSA suggests there are particular challenges associated with these compounds. 
 
 ‘Beneficial effects of dietary bioactive peptides and polyphenols on cardiovascular health in humans’ 
(BACCHUS) has developed tools and resources that facilitate generation of robust and exploitable 
scientific evidence that could be used to support cause-and-effect relationships between consumption 
of bioactive peptides or polyphenols, and beneficial effects on the cardiovascular system in humans. 
The project included research and SME beneficiaries, combining scientific excellence with 
commercial insight and focussed on: development of methods for characterising and quantifying 
compounds; improving and extending information resources (particularly linked to intake); generation 
of data, methods and knowledge on bioavailability and absorption; improvement of models for 
investigating mechanisms of action; and generation of data from high quality randomised controlled 
trials (RCTs). In addition, BACCHUS analysed current legislation and sought stakeholder feedback 
from SMEs on the health claims process. 
 
Eight test foods/extracts were investigated: apple, pomegranate, aronia berry juice, Tensiocontrol 
(egg ovalbumin peptide), LTP2 wheat peptide, dry-cured pork peptides, Cordiart (sweet orange 
hesperion extract) and Bonolive/Olecol (olive extract). Each was characterised fully and quantified, 
and new methods developed, including a novel approach for quantifying ellagitannins, the robustness 
of which was tested in ring trial. A combined upper and lower gut digestion and transport model in 
vitro (SHIME) was optimised for polyphenols and bioactive peptides and used to explore the 
bioavailability and absorption of the eight tests foods/ extracts; demonstrating its values as an 
exploitable outcome. Biological actions of metabolites from the foods/ extracts were also assessed 
using cell and animal models, assessing a range of CVD risk markers including ACE inhibition, VEGF 
concentration, nitric oxide production and vasorelaxant activity. Six RCTs have provided data 
demonstrating the impact of consumption on cardiovascular outcomes and risk markers in appropriate 
target groups, highlighting the effect of inter-individual variation on response. 
 
An online survey of more than 100 SMEs was conducted assessing the impact of Nutrition and Health 
Claims Regulation on food businesses and the results included in the BACCHUS Best Practice Guide 
for Health Claims Dossiers. eBASIS has been extended with more than 100 data points for bioeffects 
(on humans) and more than 1000 data points for bioactive composition in plants including wheat and 
fruit (e.g. aronia) and, for the time, meat, specifically dried cured ham. It has also been linked to the 
Creme Global Nutrition platform to create a probabilistic model for assessment of bioactive intake 
amongst European adults. 
 
A major output is the BACCHUS toolkit, which consists of five integrated tools/ resources, for SMEs, 
researchers and regulators: (1) best practice guidelines for health claims including (2) guidelines for 
human dietary intervention study design; (3) elearning platform including summaries for most 
BACCHUS peer-reviewed paper published during the project; (4) access to eBASIS; and (5) access 
to the eBASIS-Creme Global interface. A number of beneficiaries are working towards a health claim 
dossier, but more generally their innovation potential and competitiveness have increased through 
better understanding product potential. Non-commercial exploitation has been achieved through 
publications in peer-reviewed journals, and exposure at scientific events as posters and oral 
presentations.   
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B. PROJECT CONTEXT AND OBJECTIVES 

 

BACCHUS has developed and tested tools and resources that will help facilitate generation of robust 

and exploitable scientific evidence supporting cause-and-effect relationships between consumption of 

bioactive peptides or polyphenols and beneficial effects related to cardiovascular health in humans. The 

translation of the extensive research into the potential health benefits of polyphenols and bioactive 

peptides into successful European health claims has been limited, and BACCHUS has addressed 

directly the challenges associated with exploitation those of bioactive peptides and polyphenols. The 

project has also considered current limitations relating to human intervention studies on bioactive food 

components (e.g. inappropriate study designs and study populations, lack of appropriate placebos, use 

of inappropriate biomarkers), and establishing the link between bioactives in foods, their bioavailability 

and metabolism in the human body, and plausible mechanisms of action. 

 

BACCHUS focussed on cardiovascular health because (a) CVD affects so many people across 

Europe, and there are (b) several easily measured risk factors, such as blood pressure, cholesterol 

and platelet aggregation that are affected by diet, (c) numerous measureable markers of risk that 

have been accepted as appropriate by EFSA for indicating a beneficial effect in humans, and (d) there 

is strong evidence that consumption of either or both polyphenols and peptides has beneficial effects 

on vascular function and CVD. Activities targeted small and medium-sized enterprises (SMEs) and 

included 15 SME beneficiaries that were developing products with potential for a health claim. The 

knowledge, tools and resources developed by BACCHUS will underpin health claims for food products 

containing bioactive peptides and/ or polyphenols and, more widely, support improved formulation of 

foods and dietary recommendations for consumers. 

 

The SMEs involved in the project were engaged across all work packages (apart from WP8 

Management). This helped ensure they (i) benefitted direct from involvement and (ii) provided a 

commercial perspective on RTD and training activities. There were numerous benefits, such as 

integration across sectors, and SMEs led three of the work packages, creating a different dynamic from 

those led by RTD organisations. The General Assembly represented all beneficiaries, promoting real 

and durable integration, whilst the Executive Board provided a more streamlined approach for day-

to-day decision-making.  

 

Project activities were organised across eight work packages (WPs), which were linked to key 

strategic objectives:  

 

1. Ensure that the BACCHUS beneficiaries were provided with oversight of EU regulations and the 

EFSA activities concerned with health claims in Europe, and that the project’s R&D activities 

remain entirely aligned with providing the appropriate scientific evidence required to support 

health claims in Europe (WP1) 

2. Develop bioactive-rich food products and suitable placebo food products that were sufficiently well 

characterised with respect their content and composition of bioactive constituents, and were 

suitable for evaluating whether or not there is a cause-effect relationship between consumption of 

the bioactive and a beneficial physiological effect in humans (WP2) 

3. Extend and develop a database containing information on the content and composition and 

biological activities of bioactives in foods (including their effects in humans), and to develop tools 

that facilitate modelling of bioactive intakes in European populations (WP3) 

4. Develop advanced models and to identify the products that arise as a result of gastrointestinal 

digestion, microbial (colonic) fermentation and human absorption and metabolism (WP4) 
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5. Identify biological activities of polyphenol human metabolites and of bioactive peptides and their 

digestion products that are found in human blood after consumption of polyphenols and peptides 

(WP5) 

6. Generate direct evidence from high quality double-blind randomised placebo-controlled trials in 

humans that consumption of specific bioactive peptide and polyphenol-enriched foods causes 

beneficial changes in cardiovascular health (proof of cause and effect), and to investigate dose 

responses and determine doses that are required in order to cause beneficial physiological effects 

in humans (effective doses) (WP6) 

7. Disseminate the projects findings broadly and effectively by engaging with various stakeholders 

(researchers, policy makers, industry, and the general public), to provide targeted resources to 

support R&D and the preparation of health claim dossiers, and to maximise the effectiveness of 

dissemination and potential uptake of tools and “best practice” procedures within both the scientific 

and end-user stakeholder communities (WP7) 

8. Direct and execute all management activities described in the Consortium Agreement (WP8) 

 

Best practice guidelines for health claim dossiers (WP1) supported work providing internal guidance 

on the development of successful health claims dossiers, which are in keeping with the principles 

used by EFSA. Specific objectives were to: 

 Review EFSA opinions on Article 13.1, Article 13.5, and Article 14. Health Claim dossiers to 

identify the procedures applied and the criteria used in health claim assessment; 

 Develop criteria for effectively generating evidence of health benefits, formulate best practice; 

procedures, and disseminate the information to WPs concerned with implementing such 

procedures within the project and without the project via WP6; 

 Develop case dossiers with SME beneficiaries for review by a Health Claim Advisory Board set 

up for the purposes of the project; 

 Review and assess impact of EC legislation concerned with health claims on foods and how this 

impacts on food innovation and the ability of SMEs to bring successful products to market. 

 

Development and characterisation of foods and placebos for human studies (WP2) developed 

improved methods of analysis for characterising polyphenols and peptides in foods, by developing 

methods to characterise and quantify procyanidins in fruits and other plant foods, ellagitannins and 

associated polyphenols in fruits, and peptides in meat products, which are more robust and better 

validated in a manner consistent with future accreditation, and generating new data to fill gaps in 

current datasets. Specific objectives were to: 

 Prepare test foods and extracts containing bioactives and appropriate control foods (placebos) for 

use in RCTs (WP6); 

 Develop accurate and fit-for-purpose analytical methods for quantifying key bioactive peptides 

and polyphenols in foods and extracts; 

 Complete detailed compositional analysis of test foods and extracts that were further investigated 

within WP4 (Bioavailability and Metabolism), WP5 (Mechanisms of Actions) and WP6 

(Physiological effects in humans).  

 

Extending eBASIS to study habitual intakes of bioactive compounds in the diet (WP3) developed 

improved and extended information describing the bioactive composition of foods, biological effects 

of food bioactives in humans, and patterns of bioactive consumption in populations by extending the 

eBASIS bioactive database (http://ebasis.eurofir.org). Specific objectives were to: 
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 Further extend and enhance eBASIS with additional composition and bio-effects data on 

polyphenols and bioactive peptides from fruits, vegetables and meats; 

 Estimate the distribution of intakes of selected polyphenols and bioactive peptides from foods 

and/or nutritional supplements in Europe using relevant national food consumption survey data 

and eBASIS; 

 Estimate the potential increase in consumption of selected bioactives from novel foods with 

added/enhanced functional ingredients. 

 

Bioavailability and Metabolism (WP4) developed new knowledge about the impact of gastrointestinal 

digestion and epithelial absorption processes on bioactive peptides and polyphenols by developing 

advanced models in vitro, which simulate human gastrointestinal and small intestinal digestion and 

can be combined with human intestinal epithelial cell absorption and metabolism models ex vivo. 

Specific objectives were to: 

 Optimise and validate an in vitro bioavailability platform for peptides and polyphenols; 

 Understand the metabolism and absorption of bioactive peptides from cured meat products in the 

human gut; 

 Understand the absorption and metabolism of pomegranate polyphenols in the human gut; 

 Determine the stability and fate of Aronia anthocyanins in the gut. 

 

Mechanisms of Action (WP5) developed new improved physiologically-relevant models for 

investigating mechanisms of effect by testing and modifying models in vitro to ensure they included 

enzymes and transporters, and synthesised physiologically-relevant metabolites. Specific objectives 

were to: 

 Elucidate the mechanisms involved in the biological activity of polyphenols and peptides, which 

are already known to be active, and to test physiologically relevant metabolites as found in in vivo 

studies (and research in WP4); 

 Assess activities of extracts with unknown but promising functional activities (the focus on 

assessing human metabolites of dietary polyphenols and biologically active peptides in a targeted 

range of biological assays was novel and innovative); 

 Test a combination of polyphenols and peptides to assess any interaction or synergy between 

these two classes of bioactives (where active compounds are found in preliminary work). 

 

Physiological Effects in Humans (WP6) generated new data from high quality randomised controlled 

trials demonstrating the effects of bioactive peptides or polyphenols consumption on cardiovascular 

endpoints in humans. Placebos for suitable for use in these randomised controlled trials (RCTs) were 

developed to ensure that they could be blinded, and the planned study designs and outcome 

measures were compliant with EFSA requirements. Specific objectives were to: 

 Undertake six randomised controlled trials (RCT) in human volunteers with food products 

developed in WP2 to investigate the effects of consuming fruit-derived polyphenol-enriched foods 

and bioactive peptides on established biomarkers of cardio-metabolic health and cardiovascular 

disease (CVD) and, where applicable, to distinguish between the relative effects of polyphenolic 

compounds present at various concentrations in target foods; 

 Investigate dose-response relationships; these data were integrated with WP2 to support optimal 

product development and WP3 to refine estimates of projected distribution of intakes of 

polyphenols and peptides for maximum health benefit. Biobanked blood and urine samples 

underwent further analysis in WP2 (Bioavailability and metabolism) and WP 5 (Mechanisms of 

action); 
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 Compile a toolbox of good clinical practice protocols and procedures implemented for each 

intervention study to support food-based interventions in cardiovascular/metabolic health; this 

toolbox was integrated with deliverables from WP1 and disseminated in collaboration with WP7; 

 Support training through workshops, web-based and published materials to empower SMEs to 

develop the evidence basis to support valid health claims in collaboration with WP1 and WP7. 

 

Dissemination, Stakeholder Engagements and Training (WP7) built on the successful approaches for 

dissemination, stakeholder engagements and training used previously. Specific objectives were to: 

 Demonstrate and raise awareness about the capability of the new research findings and developed 

innovative new products and components in the scientific community and in the food and related 

industry; 

 Ensure the communication of the project internally (via the project website) and externally to the 

scientific and end-user stakeholder communities; 

 Ensure training and facilitate Knowledge Exchange in order to allow the easy adoption of the 

developed technologies and best-practice procedures for substantiation of health claims. 

 

Management (WP8) ensured effective implementation and satisfactory progress of the various project 

activities through close and continuous coordination and monitoring of activities, ensuring good 

communication within the project among beneficiaries, and outside with the EC for administrative, 

legal, financial or technical matters. WP8 also dealt with legal issues within the consortium including 

IPR management. Finally, this WP was responsible for collating beneficiaries’ financial and scientific 

(activity) reports, preparing periodic and final reports, and ensuring their timely submission to the EC. 

Specific objectives were to: 

 Provide resources for effective coordination of all project activities and tasks, and all engagements 

with the European Commission representatives; 

 Undertake quality assessment of project progress, results and impact, and make recommendations 

for any corrective action as appropriate; 

 Achieve timely submission of progress and financial reports to the Commission; 

 Ensure the Description of Work and the Consortium Agreement is maintained and updated where 

necessary. 
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C. MAIN S&T RESULTS / FOREGROUND 

 

BACCHUS has investigated cause-and-effect relationships between the consumption of bioactive 

peptides or polyphenols and beneficial physiological effects related to cardiovascular health in 

humans.  An overarching aim of BACCHUS was the development of tangible support for SME food 

businesses considering a health claim. Thus, existing SME-developed food products with clear 

potential for obtaining favourable opinions were selected as test cases. 

 

The project included experts in health claims legislation and the EFSA review process as well as 

academic and industry beneficiaries capable of delivering high quality food and health research, and 

the capability and the know-how to generate the quality of knowledge required to underpin future 

health claim dossiers. The selected test cases were aligned with six integrated RTD work packages 

(WP), each of which addressed key aspects of the EFSA health claim evaluation process (legislation 

and dossiers; product/bioactive characterisation; habitual intakes; bioavailability and metabolism; 

mechanisms of action and clinical evidence of a health benefit). The test studies were selected 

because of existing evidence (epidemiology, in vitro) demonstrating their potential for obtaining a 

health claim, particularly as related to cardiovascular disease. Five fruit extracts were investigated: 

pomegranate, apple, aronia, orange and olive. In addition, three bioactive peptides from wheat, dry-

cured ham and egg white were investigated. The scientific literature indicated potential effects of these 

food products/ extracts included reduction in LDL-cholesterol, blood pressure and platelet 

aggregation. BACCHUS aimed to generate data for each from WPs 2-6 that would be pertinent in the 

compilation of a health claims dossier. 

 

In addition to the test cases, health claims legislation and practical implications for compiling a dossier 

were analysed (WP1), eBASIS was extended and linked to a probabilistic model (WP3) to create new 

tools and resources for SME food businesses pursuing a health claim for their products.  

 

A more detailed overview of the work undertaken is given in the Sections below. 

 

Best Practice for Health Claim Dossiers (WP1) 
 

The objective of the work-package was to support the work of the project by providing internal 

guidance for the development of successful health claims dossiers. “Watching Brief” reports were 

produced throughout the project (seven in total) and have been made publicly available via the 

BACCHUS website. These reports summarised relevant developments from EFSA and the EC; 

scientific publications relating to polyphenols, bioactive peptides and cardiovascular disease or health 

claims; and news from within the project. Work package 1 partners submitted a response to EFSA’s 

public consultation on the updated draft of the ‘General scientific guidance for stakeholders on health 

claim applications’ during July-Sept 2015.  

 

A Health Claims Advisory Board (HCAB) was set up and meetings were held throughout the project. 

The HCAB consisted of members of the BACCHUS consortium and an external health claims expert, 

and aimed to enhance the quality of deliverables by feedback and discussion. A Best Practice Guide 

for Health Claims (BPG) was produced and piloted. The guide was improved over the course of the 

project, utilising feedback from individuals who requested a copy of the BPG via the BACCHUS 

website, project partners, SMEs, the HCAB and LGC who reviewed the BPG from a legal perspective. 

Sections included an introduction to nutrition and health claims; a review of current EFSA guidance 

on health claim applications and key recommendations; a review of published health claim opinions 
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related to polyphenols or bioactive peptides and cardiovascular health; wording of health claims; 

dietary intake data and the health claims evaluation process; the impact of the EC health claims 

regulation on SMEs and criteria for successful health claim dossiers. The BPG was made publicly 

available via the BACCHUS website in October 2015. Sections that were added to the Guide as the 

project progressed include an additional brief introduction for SMEs; useful links; FAQs; information 

on withdrawing from the health claim application process; suggestions on gaining financial support 

for a health claim and an outline of health claim regulations in other parts of the world. In addition, 

updated information on the status of nutrient profiles and updates in relation to the revised guidance 

issued by EFSA has been included. Alongside the BPG, a selection of short resources were produced 

including an outline of the application process, key considerations and a checklist for health claim 

applicants. The BPG is expected to be a useful tool for both academics and SMEs interested in 

carrying out human studies to form the basis of a health claims dossier. The BPG and accompanying 

one page resources were disseminated at external meetings including the EuroFIR Food Forum in 

Brussels (April 2016), Health Claim workshops aimed at SMEs in Budapest (June 2015) and Brussels 

(June 2016) and a health claims seminar for public analysts in London (September 2016). 

 

A template was produced that can be used by SMEs (and others) to summarise all the information 

needed to support a health claims dossier, and was piloted with BACCHUS SME partners. The 

template is a useful tool for collating information and identifying any gaps in the scientific evidence 

base or technical information before SMEs embark upon compiling an application for a new health 

claim. One SME within the BACCHUS consortium completed the template and received feedback 

from the WP1 leader. 

 

An online survey assessing the impact of the Nutrition and Health Claims Regulation on SMEs was 

designed by BACCHUS partners and completed by 50 SMEs in 2015. The survey was relaunched at 

the beginning on 2016 and completed by a further 58 SMEs. Data from the two phases of the survey 

were combined for analysis and the results have been incorporated into the BPG and presented at 

the Food Bioactives and Health Conference in Norwich, September 2016. A stand-alone SME impact 

report was also produced, summarising the results of the survey and placing them in the context of 

other relevant publications looking at the same research question. It is expected that the report will 

be published in a peer-reviewed journal, making it easily accessible. The report should very useful to 

SMEs and policy makers.  

 

The toolkit (http://www.bacchus-fp7.eu/Resources/), developed within WP1 with input from WPs 3, 6 

and 7, is a focal point for BACCHUS outputs, particularly those relevant for SMEs developing health 

claims. The concept was developed in response to comments from the first periodic review of the 

project, with the aim of creating a concrete, user-friendly and accessible project resource. The 

individual components of the toolkit include the BPG (WP1), the eBASIS bioactives database (WP3), 

the eBASIS-Creme intake assessment tool (WP3), the Best Practice Guide for Human Intervention 

Studies (WP6) and the e-Learning platform (WP7). The toolkit components have been brought 

together on the BACCHUS website, with the resources available via registration. WP7 redesigned the 

BACCHUS website in order to accommodate these additional resources, and to make additional 

content available to external stakeholders. Online surveys and one-to-one discussions have been 

utilised to evaluate the toolkit throughout its development to ensure that it meets the needs of the end 

user. The resources will remain in the public domain beyond the lifespan of the project through a 

dedicated microsite that will be maintained and hosted by EuroFIR.  

 

 

http://www.bacchus-fp7.eu/Resources/
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Development and characterisation of foods and placebos for human studies (WP2) 
 

The main objectives of WP2 were (1) the generation of appropriate foods, supplements and placebos 

for use in the human dietary intervention studies (in WP6), (ii) the characterisation of these foods, 

supplements and placebos particularly with respect their bioactive content, and (iii) the development 

and validation of new methods of analysis for particular bioactives for which accurate quantitative 

methods were not available. All of these objectives were achieved as described below. 

 

Each of the foods/bioactives of interest presented its own challenges with regard preparing doses for 

the human studies, but for each one the final delivery format achieved the required qualities in terms 

of delivering the target dose of bioactives, participant acceptance of taste and quantity, and allowing 

a matched placebo. For pomegranate ellagitannins/ellagic acid, novel enriched extracts were 

produced and delivered in capsule form, and this has been developed into a new brand of products 

by the SME. For apple flavanols, novel extracts were developed and encapsulated for the RCT, and 

again these novel products were marketed by the SME. For Aronia polyphenols, a novel placebo 

beverage was developed and, quite uniquely, its lack of effect on the outcome markers demonstrated 

before the main intervention trial was conducted. The recipe for this placebo beverage is being 

published so that it can be used by other researchers and developers of Aronia-based functional 

foods. The egg peptide product was particularly challenging, but a consumer-acceptable format was 

developed and used successfully in WP6. One of the challenges for the dry-cured pork peptides was 

the potentially high levels of salt, but lower salt products were identified and tested successfully. 

During the project, a wheat protein with interesting biological activities was discovered. The non-

specific lipid transfer protein-2 (nsLTP2) was shown to inhibit the activity of the angiotensin-converting 

enzyme (ACE) and haem oxygenase-1 (HO-1) and at least a 4-fold variation between wheat varieties 

was shown in the content of this bioactive peptide. 

 

The bioactive contents and composition of the foods and supplements were characterised with a high 

degree of accuracy and as comprehensively as possible with the methods used. Target doses of 

bioactives were achieved in treatment products in all cases. Food and beverage products were also 

characterised with regard their nutritional composition, thus achieving excellent compliance with the 

EFSA requirements for health claims. This comprehensive data on the composition of the foods, 

beverages and supplements used in the dietary intervention studies is included in the manuscripts 

that have been submitted for publication in peer-reviewed journals. 

 

A major achievement was the successful development and validation of new methods of analysis for 

two types of bioactives. Previously, there had been no suitable method for accurately quantifying total 

ellagitannins in foods, beverages and extracts. A novel method was developed, its suitability tested 

in the original laboratory, and its robustness demonstrated via a multi-lab ring-trial. This method is 

useful to researchers in academia and industry, has been published, and is expected to be used 

widely to quantify total ellagitannins in foods and beverages. During BACCHUS it has been used to 

quantify ellagitannins in a range of foods from various EU countries and these data are being 

published, and have been added to the eBASIS database (WP3). A method for the accurate 

quantification of individual apple oligomeric flavan-3-ols (procyanidins) was also developed and 

validated. Uniquely, authentic purified standards for each oligomer from degree of polymerisation 2 

(dp2) to dp10 were generated by isolating them from a procyanidin-rich apple extract and this 

facilitated accurate quantification of each oligomer. The method allows separation up to dp16/17 

depending on the concentration of higher dp oligomers, and the method was demonstrated to be 
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robust via an 8-centre ring-trial of labs across Europe. A paper describing the development and 

validation of the method is being published.  

 

Extending eBASIS to study habitual intakes of bioactive compounds in the diet (WP3) 
 

An overall objective within eBASIS was to further extend and enhance the database with additional 

composition and bio-effects data on polyphenols and bioactive peptides from fruits, vegetables, 

wheats and meats. Following this, the eBASIS compositional data was mapped onto national food 

consumption survey data to produce a tool allowing the estimation of intakes of selected polyphenols 

from foods in Europe. This new tool allows analysis of bioactive consumption data which is useful in 

the preparation of health claims dossiers. 

 

The EuroFIR eBASIS database (Bioactive Substances in Food Information System, 

http://ebasis.eurofir.org/) is a collation of published data relating to bioactive compounds in foods. The 

database is divided in to two principal sections: composition data and bioeffects data. Data from peer 

reviewed publications are identified and entered into the database in a standardised manner by 

trained evaluators. eBASIS consists of a user-friendly, efficient and flexible interface for searching, 

extracting, and exporting the data, including the references.  A link to the database database is 

available within the BACCHUS tool kit http://www.bacchus-fp7.eu/Resources/.    

 

eBASIS includes: 

 Unique combination of compositional data and biological effects 

 Data linked to authoritative plant and plant-part lists 

 Comprehensive coverage of plant bioactives 

 Use of the LanguaL food description system 

 Data from over 1700 peer reviewed publications, forming over 40,000 data points, covering 

1058 compounds, 266 plants and 7 animals.  

 

Prior to the BACCHUS project, the database only contained information on plant foods, but as part of 

this project it has been extended to include bioactive compounds in meat and meat products. For the 

duration of the project eBASIS has been expanded with new quality evaluated bioactive data on 

polyphenols and bioactive peptides in meat.  

 

Table 1 summarises the entire eBASIS contents and the new data added by BACCHUS beneficiaries 

during the project. 

 

In order to enhance the contents of the database the analysis of selected fruits, wheats and meats for 

polyphenols and bioactive peptides has been carried out, with the resulting data added to eBASIS. 

 

60 accessions of wheat genotypes representative of the main cultivars grown in Europe, have been 

screened for their nsLTP 2 content. These included 11 durum wheat, 2 Triticum turgidum ssp. 

turanicum, 38 Triticum aestivum; 1 Triticum polonicum; 1 Triticum macha, 1 Triticum timophevi, 3 

Triticum monococcum, 3 Triticum dicoccum. The observed range of nsLTP-2 concentration was 

between 0.059 mg.g-1 and 0.469 mg.g-1 whole flour. The data have been added to the eBASIS 

database, using a quality assessment system identical to that used for peer reviewed publications.  

 

 

 

http://ebasis.eurofir.org/Default.asp
http://www.bacchus-fp7.eu/Resources/
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Table 1: Summary of contents of eBASIS. 

 

 
Beneficial 

bioeffects 

total 

Beneficial 

bioeffects 

added via 

BACCHUS 

Composition of 

bioactive 

compounds 

total 

Composition 

data added via 

BACCHUS 

No of peer reviewed 

publications 
567 103 1147 231 

No datapoints 1117 106 39,756 10,679 

No of plants 75 17 263 107 

Number of animals  0  7 7 

No of compounds  150 19 1058 339 

  

 

ACE-inhibitory activity was determined in samples of Spanish, Italian and Belgian dry-fermented 

sausages and dry cured ham. The IC50 for bioactive peptides and of peptide extracts have been 

detected, identified and determined in dry-cured hams. The natural dipeptides carnosine and anserine 

have been quantified in 24 dry-cured hams. The concentration was 497.4 and 24.6 mg/100g ham, 

respectively. 

 

Selected fresh fruits in Norway, Finland, Turkey and Spain containing ellagitannins and ellagic acid 

(EA) conjugates have been sampled and analysed. Total hydrolysed ellagitannins, quantified as 

ellagic acid, in strawberries, raspberries, cloudberries, blackberries and pomegranates have been 

determined. The highest concentration was found in blackberry with average value 286 mg/100 g fw, 

cloudberry (226 mg/100 g fw) and raspberry (173 mg/100 g fw). In Norway, berry products such as 

jams are important dietary sources of ellagic acid containing compounds. The concentrations of total 

EA in jams were only 15 – 40 % of that found in fresh berries (per 100 g sample). 

 

Another tool developed in the BACCHUS project is a bioactive exposure tool. This probabilistic intake 

model has been developed within the Creme Nutrition platform to assess distributions of intakes of 

those bioactive compounds. Numerous data updates have been implemented incrementally within 

the project, to ensure that the most recent scientific, nutritional research in the area is reflected in the 

results. Data from eBASIS on bioactive compounds and national food consumption survey data from 

Norway, the UK, Ireland and Spain have been combined via their food descriptions. An export from 

eBASIS of all food data covering the bioactive compound classes: anthocyanins, ellagitannins and 

ellagic acids, flavanols, flavanones, flavones, flavonols, pro(antho)cyanidins was carried out. The 

results of this export have been uploaded into the eBASIS-Creme Global exposure interface. The tool 

primarily aims to help SMEs determine whether the quantities of foods or compounds required for the 

claimed effect are consumed at present and thus it can be assumed that these intake levels are 

realistically achievable within current dietary habits; a requirement for a health claim. Other questions 

may also be modelled and answered using this tool, such as replacing foods with other products to 

assess the impact on intake of particular nutrients. The eBASIS - Creme Global Exposure tool is 

hosted on the Creme Global Expert Models platform (http://www.expertmodels.com/). The tool itself 

can be accessed via https://beta.expertmodels.com/. A description how to use the tool can be found 

here: http://bacchus.cremeglobal.com/bacchus/. Both eBASIS and the intake tool are part of the 

http://www.expertmodels.com/
https://beta.expertmodels.com/
http://bacchus.cremeglobal.com/bacchus/
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BACCHUS toolkit, which is available via the project website, and is further described in WP1 and 

Section D (Dissemination, impact & exploitation).  

 

The intake model was used for a series of case-studies, which modelled a variety of scenarios. These 

were related to the prioritised test-cases for BACCHUS and involved the analysis of intakes of a 

specific Bioactive in the UK from a specific Food, and simulating an intervention of an increase of that 

Bioactive in the specific Food. The three case-studies included LTP-2 in wheat, Epicatechin in 

capsules, and ellagitannins in capsules: 

 

 The replacement of durum wheat in pasta, bread and crisp toast with KAMUT® Khorasan 

wheat flour increased the intake of LTP-2 by up to 200%.  

 Epicatechin intake from the total diet increased by 16.1 % and 31.9% after the simulation of 

subjects receiving epicatechin capsules of 70 mg/day and 140 mg/day respectively. 

 Ellagitannin intake from the total diet increased from 0.852 to 28.842 mg/day after the 

simulation of subjects receiving 1 capsule per day of a blend of ellagitannins, and from 0.852 

to 112.764 mg/day after the simulation of subjects receiving 4 of these capsules per day. 

 

 

Bioavailability and metabolism (WP4) 
 

The overall objective of work package 4 within the BACCHUS project was to study the bioavailability 

and metabolism of different bioactive peptides and polyphenols that have the potential to generate a 

positive effect on cardiovascular health in humans. In order to achieve this goal, a platform combining 

in vitro digestion and absorption models was created and used to study two types of bioactive peptides 

(from meat and egg) and three types of polyphenols (from orange, aronia juice and pomegranate). 

Moreover, analytical methods able to quantify the different bioactive peptides and polyphenol 

metabolites in the different media (digestion matrices and cell culture media) were developed. Figure 

1 shows a schematic overview of the studies performed. 

 

In order to study the metabolism and bioavailability of bioactive peptides, the first task was to optimise 

a combined in vitro upper gut digestion and transport model approach to study bioactive peptide 

metabolism by using Tensiocontrol® (obtained upon pepsic digestion of ovalbumin from egg white). 

Therefore, short-term in vitro stomach and small intestine digestion (using the SHIME® technology 

platform) of Tensiocontrol® under fed and fasted states was performed and the digests generated 

were subsequently applied to the Caco-2 transport model. The analysis of the samples generated 

revealed that the parent peptides were predominantly present in the fed digests whereas the fasted 

digests contained considerably more of the degradation products. Moreover, all of them (parent 

peptides and degradation products) were transported and are therefore bioavailable. 

 

The second task was to use the optimised platform to study bioactive peptides from cured meat. 

However, analytical methods to measure peptides from a meat extract could not be established as, 

despite several tests, the matrix had too much influence in the analysis. Not being able to measure 

the peptides in the starting product that would be used for the transport experiments, was a too high 

a risk and therefore an alternative experimental set-up was proposed. The original experimental 

setup, as used for the Tensiocontrol®, had to be adapted and, instead of using the samples obtained 

from the digestion of meat extract (which could not be analysed), standards of three meat peptides 

were selected and used to perform the in vitro transport experiments. Although this approach is not 

as novel as the combination of digestion and absorption, quantitative transport studies with these 
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standards had never been published. Analysis of the samples from the transport experiment showed 

that each of the peptides were transported and that the transport efficiencies were similar between 

them, thereby indicating a similar mode of transport. 

 

 
Figure 1: Overview of the studies performed by WP4 

 

In order to study the metabolism and bioavailability of polyphenols, the first task was to optimise a 

combined in vitro digestion (upper and lower gut) and absorption model approach to study polyphenol 

metabolism in a food matrix and to validate this model with a proof-of-concept human study. Cordiart® 

(a rutinoside extract from the skins of sweet oranges) was selected for this purpose.  

 

Cordiart® was first subjected to a long-term in vitro digestion simulating stomach, small intestine and 

colon (using the SHIME® technology platform) and the digests generated were subsequently applied 

to the Caco-2 transport model. Afterwards, Cordiart® was used in a randomised, double-blind, 

placebo-controlled study of bioavailability, conducted within WP4. The results from the performed 

studies revealed that: (1) the major metabolites produced are phenolic acids; (2) these metabolites 

are mainly produced in the proximal colon; and (3) they are transported (bioavailable). Comparison 

of the results obtained for the in vitro and in vivo studies, led to the conclusion that the in vitro platform 

was nicely able to simulate digestion and absorption into a large extent. 

 

The second task was the study of pomegranate polyphenols. This was done by using the validated in 

vitro platform together with an in vivo human clinical trial. When combining the results from both 

studies the following main conclusions were obtained: (1) the conversion of ellagic acid into urolithins 

was determined by the microbial community (different donors have different urolithin profiles); (2) the 

main site for conversion was the distal colon; and (3) urolithins were transported (bioavailable). 
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Finally, the validated platform was also used for the study of aronia juice polyphenols. In addition, 

aronia polyphenols and their metabolites were quantified in samples from the human clinical trial with 

aronia juice performed in WP6. The conclusions that could be drawn from the combined results are: 

(1) both procyanidins and anthocyanins are absorbed (bioavailable); and (2) the site of absorption 

was the distal colon for procyanidins, while for anthocyanins it was the small intestine and proximal 

colon.  

 

Firstly, it can be concluded that the goal of this work package has been achieved: a novel in vitro 

platform combining digestion and absorption models able to determine the metabolism and the 

bioavailability of bioactive peptides and polyphenols has been developed, optimised and validated. 

Secondly, analytical methods for the determination of the metabolites generated in complex matrices 

have been successfully developed. Moreover, the use of this platform has allowed for the first time 

the determination of the bioaccessible and bioavailable metabolites in a quantitative way for different 

bioactive peptides and polyphenols with potential to have an impact on cardiovascular health. 

 

 

Mechanisms of action (WP5) 
 

The overall objectives of work-package 5 were to elucidate the mechanisms involved in the biological 

activity of polyphenols and peptides, which are already known to be active, and to test physiologically 

relevant metabolites and assess activities of extracts with unknown but promising functional activities. 

The focus was to assess human metabolites of dietary polyphenols and biologically active peptides 

in a targeted range of biological assays, ensuring that all in vitro studies are performed under 

conditions that are most relevant to the situation in vivo in order to optimise the predictive power of 

the experiments. Processes which occur in the gut before intestinal absorption can be performed in 

vitro using compounds found in foods, or extracts from food. However, once the bioactive compounds 

are absorbed, they undergo chemical changes as part of metabolism. A large number of new 

metabolites and conjugates were synthesized and provided to partners for experiments as required. 

In addition, some of the cellular systems were characterised and some uptake transporters were 

expressed in one of the cell models, to help improve the in vitro model and give the cell a phenotype 

more like that found in vivo. 

 

The effect of bioactives on biomarkers for cardiovascular disease and associated conditions such as 

obesity and diabetes were the focus in this work-package. Evidence suggests that consumption of 

foods such as cocoa and tea, which contain flavonols such as epicatechin and procyanidins, can lead 

to reduction in coronary heart disease and improvements in cardiovascular risk factors such as high 

blood pressure. Nitric oxide (NO) plays an important role in the control of vasodilation and endothelial 

dysfunction. Consumption of an apple puree containing epicatechin and procyanadins increased nitric 

oxide metabolites in urine suggesting that flavonols may improve nitric oxide bioavailability. We 

obtained new data in vitro on the effects of selected bioactives on platelet function, where significant 

effects were observed for apple flavan-3-ols suggesting improvements in platelet activation and 

platelet-monocyte binding as part of their pleiotropic beneficial effects on cardiovascular health. In a 

dietary intervention study with ApoE-/- mice on a high fat high cholesterol diet, it was found that 

injection of vascular endothelial growth factor (VEGF) in combination with Epigallocatechin gallate 

(EGCG) and ellagic acid (from green tea and pomegranate respectively) was able to reduce the 

maximal plaque thickness in comparison to a VEGF injection alone, but this did not translate into a 

reduction in plaque area or circumference. 
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High glycaemic index diets are a major risk factor for developing diabetes and cardiovascular disease. 

The final step of digestion is the transport of sugars across the intestinal epithelium. We tested several 

extracts for their ability to affect glucose transport. Some of the extracts were able to inhibit glucose 

transport (Bonolive (olive leaf extract)), apple procyanidins and hesperidin-rich orange extract), but 

some were inactive (pomegranate). Some were further tested in an acute human intervention study 

within WP5. For the first time, it was shown that neither Bonolive nor pomegranate capsules affected 

the blood glucose response when consumed with bread. Pomegranate, consumed as a juice, 

attenuated the bread-induced postprandial response significantly (IAUC of -33.1±18.1 %, p <0.01), 

and this approached the effectiveness of the drug acarbose (a glucosidase inhibitor). These results 

show that pomegranate polyphenols in a juice, but not a capsule, can attenuate the post-prandial 

glycaemic response in humans in response to a carbohydrate-rich meal. Even though Bonolive 

inhibited glucose transport in vitro, the capsule of Bonolive was ineffective in vivo. This may be due 

to an unsuitable matrix (i.e. a capsule) which would not allow proper GI tract mixing, or the strength 

of the inhibition in vitro may not be enough to exert an effect in vivo. It appears from this data that a 

beverage has a higher potential to affect the bread-induced post-prandial response than extracts, at 

least in the case of pomegranate. 

 

Part of the beneficial effects of bioactives is through effects on the blood vessels.  The results show, 

for the first time, that FA-4-O-sul, hesperetin and urolithin A, B and C caused significant concentration-

dependent vasorelaxation in an ex vivo model. In the case of hesperetin and the urolithins, 

glucuronidation abolished the vasorelaxant activity of the compounds in the concentration range 

tested, whereas in the case of ferulic acid, sulfation resulted in activation of vasorelaxant properties. 

FA-4-O-sul acts by direct activation of stimulation of sGC, resulting in increased production of cGMP 

and activation of the downstream signalling cascade involving (voltage dependent) potassium channel 

opening and subsequent vasorelaxation. 

 

Previous studies reported the ACE inhibitory activity of some dry-cured ham peptides and their 

stability to in vitro digestion. However, antihypertensive peptides need to resist the complete 

hydrolysis by brush-border peptidases and be absorbed actively across the intestinal epithelium to 

exert their activity. The transepithelial transport through a Caco-2 cell monolayer was demonstrated 

for dry-cured ham extracts and purified peptides. This study provides evidence for the first time of the 

absorption and generation of ACE inhibitory peptide fragments originating from dry-cured ham by the 

Caco-2 cell line, thereby suggesting that dry-cured ham peptides could reach the circulatory system 

to exert an antihypertensive action. 

 

In order to develop more sophisticated cell models, intestinal epithelial cells were combined with 

endothelial cells in a co-culture system that could be used to assess the effect of absorbed 

(bioavailable) metabolites on cardiovascular markers such as nitric oxide (NO) production. The 

optimum stress was a low level of a-TNF, but NO could not be measured in the system. This system 

could be used in the future to improve the assays available for assessing bioactives. 

 

Further in vitro models were used to assess the effect of polyphenol metabolites and peptides on 

biological function. Of the 14 tested metabolites on the human monocytic leukemia cell line THP-1 

and the human monocytic cell line U937-3xκB-LUC, the urolithins, and urolithin A in particular, was 

the most active at reducing acute inflammatory responses in human cell culture systems, 

demonstrating that consumption of ellagitannin-rich fruits and berries, such as pomegranate and 

strawberries, could be beneficial during acute inflammation. The molecular mechanisms on how the 

metabolites exert their effect still remains to be elucidated in detail. Treatment of HUVEC cells with a-
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TNF caused an increase in ROS levels, but this was not affected by the peptide KPVAAP nor by 

Tensiocontrol®. 

 

 

Physiological effects in humans (WP6) 
 

The human studies work-package, WP6, on physiological effects in humans, included six randomised 

placebo-controlled dietary intervention studies investigating the effects of fruit-derived polyphenols 

and bioactive peptides on CVD risk using validated biomarkers and risk factors for disease. Where 

applicable, these RCTs have investigated dose-response relationships to distinguish between the 

relative physiological effects of polyphenolic compounds present at various concentrations in target 

foods.  Every step of these dietary intervention studies (from concept to dissemination) has been 

subject to critical evaluation and governance, in line with best practice, the principles of good clinical 

practice (GCP) and the EFSA evaluation process for health claim substantiation, thus providing the 

basis to establish a dossier of best practice for translation to future food-based studies with 

cardiovascular endpoints.  The activities of this WP were integrated with WP2 to support optimal 

product development and WP3 to refine estimates of projected distribution of intakes of polyphenols 

and peptides for maximum health benefit. Finally, biobanked biological samples underwent further 

analysis in WP4 (Bioavailability and metabolism) and WP 5 (Mechanisms of action). 

 

All six RCTs were successfully implemented within the scheduled time-frame. A strength of these 

studies is their robust crossover study design. The three RCTs focusing on the effects of bioactive 

peptides (wheat peptide (LTP-2), egg-ovalbumin derived peptide (Tensiocontrol®) and cured-pork 

peptides) on cardiovascular health are the first human dietary interventions to be reported with these 

peptides.  In brief, the wheat peptide study observed significant improvements in diurnal and nocturnal 

systolic BP after consuming peptide enriched KAMUT® Khorasan foodstuffs versus baseline and 

versus control in adults with suboptimal BP control. Pulse volume change (as a marker of endothelial 

reactivity), fasting plasma triglycerides and glucose significantly improved in the wheat peptide group.  

These findings support the substitution of standard wheat products in the diet with products rich in 

bioactive peptides for the improvement of 24-hour BP, endothelial reactivity, fasting triglyceride and 

glucose concentrations in adults at increased cardiovascular risk. The egg-ovalbumin derived 

peptides did not lower blood pressure (BP) or modify biomarkers of cardiovascular risk in a study of 

adults with elevated systolic BP. In a study of pork peptides in a similar population, there were no 

significant effects of consuming dry-cured ham on blood pressure outcomes (compared to cooked 

ham consumption). However, blood glucose and total cholesterol were both significantly reduced 

following 4 weeks of consuming dry-cured ham. As this was a proof of concept study, there is the 

potential to follow up these interesting results with further studies on the possible beneficial effects of 

peptides from dry-cured meats. 

 

The beneficial effects of polyphenols from apples (Flavascular study), Aronia berry (AMARCord 

study), and pomegranate (POMEcardio study) on cardiovascular health were comprehensively 

investigated in three further RCTs.  Results from the Flavascular study do not indicate a blood-

pressure lowering effect of apple-derived polyphenols or any modification of cardiovascular risk. 

Similarly, Aronia-derived polyphenols did not have significant effects on markers of platelet activation 

and platelet-leucocyte aggregation. Platelet-monocyte aggregation (in response to optimal ADP 

levels) was significantly lower after 4 weeks of Aronia juice consumption when compared with the 

placebo, suggesting a potential anti-inflammatory effect. However, the presence of marked inter-

individual variation in the response of participants to study treatments added significant complexity in 
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the interpretation of study findings, and rationalises further sub-group analysis based on gender, age, 

genetic factors, disease risk etc. in these study cohorts. The Aronia results led the SME (Nutrika) to 

undertake further studies outside of the project including an animal study and two RCTs studying the 

effect of Aronia on exercise induced stress, rather than CVD outcomes. Findings from the 

POMEcardio RCT highlight the importance of urolithin metabotype (UM) clustering for the 

interpretation of human study findings. Results from this study clearly demonstrated a personalised 

effect of ellagitannin-containing foods, where clinically-beneficial hypo-cholesterolemic effects were 

significant in individuals with a specific metabotype (metabotype B). These findings could assist in 

explaining previous controversial findings from other pomegranate RCTs, and are being utilised in 

the development of a branded health ingredient. 

 

The human studies conducted in WP6 provide pertinent data from well-designed and controlled RCTs, 

which demonstrate the effect of consumption of bioactive peptides and polyphenols on cardiovascular 

outcomes. The associated manuscripts are currently in the process of review or submission to high 

impact peer-reviewed nutrition and medical journals. These scientific results contribute substantially 

to the existing knowledge base, and have significant potential to support food-based SMEs preparing 

cardiovascular-related health claims.  In addition, as part of WP6, UCC (WP-Leader) prepared a 

Guidance Document for the Design and Implementation of Dietary Intervention Studies for Health 

Claim Submissions, which features a comprehensive set of guidelines that consider the major design 

elements of dietary interventions with a view towards identifying optimal approaches, as well as 

identifying gaps and challenges in developing protocols for dietary intervention studies, and is 

available for free-download on the BACCHUS website. Although the primary audience for this user-

friendly resource is SMEs considering applying for health claims, this guidance is likely to have value 

far beyond the needs of businesses, in particular being a useful resource for students, early career 

scientists and others new to research of this nature. This Guidance document was well-received at 

the BACCHUS Health Claims Workshop (Brussels, June 10th, 2016), where it was launched by UCC 

and included as part of an interactive workshop which focused on exploring critical aspects of study 

design for dietary interventions and featured practical examples from the BACCHUS RCTs.   

 

Moving forward, all outcomes from this WP will continue to be disseminated broadly by engagement 

with SMEs and stakeholders, as well as through traditional scientific routes (high quality publications, 

and conference presentations). 
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D. DISSEMINATION ACTIVITIES – AND POTENTIAL IMPACT & 

EXPLOITATION  

 

Dissemination Activities 
 

Dissemination, stakeholder engagements and training (WP7) was tasked with building on 

successful approaches used previously to raise awareness of BACCHUS research findings and 

potential new products and/ or ingredients amongst the scientific community and food businesses, 

facilitate effective communication within the consortium via a tailor-made intranet and beyond with 

users via a range of channels, and support knowledge transfer to enable adoption of best-practice.  

 

Outputs were disseminated broadly though direct engagement with stakeholders, particularly SMEs, 

as well as and more traditional scientific routes (e.g. peer-reviewed publications and presentations) 

and communication routes (e.g. print media) and online channels (e.g. social media). WP7 focused 

on four main channels of dissemination throughout the duration of the project:  

 

Organising of meetings: WP7 organised three workshops focussing on best practice in health claim 

dossiers (June 2014 – Brussels [BE] and June 2015 – Budapest [HU]) and human study design (June 

2016 – Brussels [BE]). The workshops were interactive, encouraging participants reflect on case 

studies adapted by BACCHUS from real-world examples submitted to EFSA to promote learning. 

Typically, delegates were food businesses or umbrella-organisations and researchers and, on 

average, 50 participants attended, despite the relatively narrow topic. WP7 also supported delivery of 

the first Food Bioactives and Health Conference (Norwich, UK), where many of the BACCHUS 

outcomes and results were presented to more than 250 delegates representing food research. 

Importantly, these events facilitated feedback for not only development of the best practice guidelines 

but also provided insight into the mindset of SME food businesses and diet and health researchers, 

shedding light on what they need most from potential tools and resources. Many food businesses are 

unconvinced, not only by the market value offered by a health claim, but also the effort, knowledge 

and costs associated with achieving such a health claim.  

 

Attendance at conferences: Beneficiaries attended a variety of meetings, such as symposia, 

congresses, conferences and workshops, where they communicated BACCHUS outcomes and 

results. IFR recorded these activities in parallel with peer-reviewed publications. To support 

beneficiaries in these activities, WP7 produced a range of dissemination materials, including as flyers, 

leaflets, roll-up posters and a presentation summarising BACCHUS activities. More than 6000 leaflets 

and flyers were distributed at 50 events to representatives of academia or industry – specifically SME 

business or umbrella associations.  

 

Publications: During the period of funding, some research was published in high-impact, peer-

reviewed journals, such as Food Chemistry, which will continue post-funding, as the research 

matures. Nevertheless, the consortium reported more than 270 dissemination activities ranging from 

press releases and articles published in popular press, to oral and poster presentations at 

conferences, and posts online. Of the 29 peer-reviewed articles currently published, WP7 has 

summarised 19 using accessible language and highlighting the most important outcomes of the 

research and posted this information on the BACCHUS website; there are also a links to the original 
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free text articles or an abstract, where the articles are not open access. References for a further 10 

papers are also provided, and other papers will be added in due course.  

 

On- and offline media: BACCHUS utilised current trends in online communication to exploit the 

cost:benefit ratio to spreading information about the project. The website (bacchus-fp7.eu) was 

updated regularly with project activities and results, as they became available, and ensure it remains 

contemporary for continued use beyond the end of the project. Social media was employed to attract 

primarily the general public, but also professionals in fields relevant to BACCHUS (e.g. nutrition, diet 

and health, food businesses).  

 

In reality, the impact of BACCHUS through the actions of WP7 is difficult measure since there will be 

an on-going affect in the academic sector, as research is published, and online: increased numbers 

of visitors improves a site’s ranking with Google, increasing its potential to be found. During the four 

years of EU funding, however, WP7 engaged stakeholders directly through tailored events (ca. 150 

individuals from food businesses and research), providing training and resources to support easy 

adoption of best practice for health claims. These examples suggest BACCHUS, generally, and WP7, 

in particular, capitalised on successful approaches for dissemination, stakeholder engagement and 

training to demonstrate and raise awareness about new research findings as well as potential new 

products and or ingredients amongst the scientific community and food businesses. Measures of 

impact, simply in terms of numbers of individuals engaged through the various methods globally, are 

indicative that the approaches were effective, and the four events as well as the legacy of resources 

online have and will continue to support knowledge transfer in the field of food-based health claims. 

 

Impact and Exploitation 
 

The outcomes of the project have benefitted a wide range of different stakeholders, including: 

 Consumers through new scientific understanding of how bioactive peptides and polyphenols 

could benefit health, and increased potential for new products with proven health benefits; 

 Policy-makers through provision of new robust scientific evidence to support current and future 

health policies; 

 European food industry including SMEs will be better able to innovate with the availability of 

new tools, technologies and knowledge, and development of a framework for directing research 

supporting future health claims; 

 Wider academic community through advanced knowledge of the role and mechanisms of action 

for dietary bioactive peptides and polyphenols in human health; 

 EU and ERA through increased innovation potential and competitiveness of participating SME 

food businesses and new tools and resources for future exploitation. 

 

A major output is the BACCHUS toolkit, which consists of five integrated tools/ resources, for SMEs, 

researchers and regulators: (1) best practice guidelines for health claims including (2) guidelines for 

human dietary intervention study design; (3) elearning platform including summaries for most 

BACCHUS peer-reviewed paper published during the project; (4) access to eBASIS; and (5) access 

to the eBASIS-Creme Global interface.  

 

Best practice guidelines for health claims was developed to provide a coherent point of access for 

information about the European Regulation on Nutrition and Health Claims as well as other relevant 

regulations, and also to provide specific insights regarding areas relevant to BACCHUS, specifically 

health claims on polyphenols or bioactive peptides, and cardiovascular health. The second edition of 

http://bacchus-fp7.eu/
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the guide is now available online. This issue was drafted in spring/ summer 2015, in consultation with 

BACCHUS beneficiaries with the aim of updating the first edition as well as restructuring the guide 

following feedback from delegates attending the WP7 workshops in Brussels (BE – June 2014) and 

Budapest (HU – June 2015). Additional information was added on novel foods regulation, proprietary 

data and proprietary health claims, and the effect of the regulation on SME food businesses. In 

addition, updates were provided for recent health claims opinions on polyphenols and bioactive 

peptides, and developments in related regulations. The document was also separated into two parts: 

Part I covered the health claims in general while Part II describes areas specific to BACCHUS, i.e. 

claims related to polyphenols, bioactive peptides and cardiovascular disease. The guide focuses on 

official regulations and guidance documents from the European Commission (EC) and the European 

Food Safety Authority (EFSA) as well as looking at outcomes from other relevant health claims 

applications that were rejected by EFSA. The current version also includes a health claims template 

that summarises information needed for a dossier and is intended to help collation of the information 

required for a health claims dossier. 

 

Best practice guide for the design and implementation of human intervention studies offers 

advice about defining study objectives and outcomes, selecting the study population and appropriate 

inclusion and exclusion criteria, selection of the treatments and control, developing the protocol, 

calculating the sample size, ethical considerations and analysing the data. 

 

eBASIS is an internationally recognised database providing up-to-date coherent and validated 

scientific information on the composition and health benefits of bioactive compounds in foods. A 

user-friendly, efficient and flexible interface supports searching, extracting and exporting of data, 

including the references. eBASIS includes: 

 

 Unique combination of compositional data and biological effects 

 Data linked to authoritative plant and plant-part lists 

 Comprehensive coverage of plant bioactives 

 Use of the LanguaL food description system 

 Data from over 1000 peer reviewed publications, forming 36,000 data points, covering 750 

compounds, 263 plants and 3 animals 

 

eBASIS-CremeGlobal Interface is a new tool linking the eBASIS bioactives database and the Creme 

Nutrition model has been developed for BACCHUS. The tool can be used to assess current intakes 

of polyphenols and bioactives in Europe, using food consumption survey data from Norway, the UK, 

Ireland and Spain and bioactive data generated within eBASIS. The interface enable SMEs to assess 

intakes from a variety of foods across populations to determine whether any given compound can be 

reasonably consumed within a balanced diet at a level to elicit a cause-and-effect response, as 

specified by EFSA. Foods consumed in food consumption surveys and bioactive compound 

concentration data (flavonoids, polyphenols and bioactive peptides) were mapped to estimate the 

distribution of intakes in four countries. Concentration data from eBASIS has been analysed and 

formatted into discrete data distributions of concentrations for each food-compound pair, allowing for 

random sampling of concentrations with the Creme Nutrition® model. Results have been generated 

for the mean and the 95th percentile, describing high consumers within a population, for daily intakes 

(mg/d) of the eBASIS compounds from selected plant based foods. 
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The eLearning Platform provides support and guidance around the topic of health claims dossiers to 

promote exploitation of existing and new technologies or methods, and best-practice for substantiation of 

health claims. The content includes (1) testimonials from companies with examples of successful and 

unsuccessful applications, highlighting success factors and causes of failure, (2) case studies that support 

learning-by-doing, and other resources or tools, such as presentations from the BACCHUS workshops 

(June 2014-2016) and a glossary of relevant terms. 

 

Goals for sustainability of the BACCHUS toolkit beyond 2016 include:  

 Raising awareness amongst regulators and food businesses considering a health claims; 

 Compilation of validated and documented data, and supporting information, for bioactive 

compounds in Europe; 

 Promoting knowledge and understanding of health claims and underlying data amongst 

researchers, authorities, students and other target stakeholders/ users. 

 

The BACCHUS website (www.bacchus-fp7.eu) will be converted to a microsite, focusing on projects 

objectives and outputs (between 30th September and 31st December 2016), which will be hosted by 

EuroFIR AISBL for 3-5 years. EuroFIR aims to retain the existing URL but, subject to funding, this 

might be changed to www.eurofir.org/BACCHUS, in keeping with other sites also hosted by EuroFIR 

(e.g. www.eurofir.org/PLANTLIBRA). Access to the toolkit will be free for all until the end of 2016, but 

users will need to register and sign in so that their details can be captured. Thereafter, some elements 

might have restricted access (e.g. eBASIS and eBASIS-Creme Global interface). Access for 

BACCHUS beneficiaries will be on favourable terms for 3-5 years, and a licensing and/ or membership 

scheme is being explored. The ProBio project has also been advising on possible exploitation routes 

and a new proposal under the SME Instrument funding scheme is being evaluated. 

 

The tools, resources and scientific outputs from BACCHUS are expected to feed into the recent EC 

consultation on nutrient profiles and botanicals. The Commission has published a roadmap for the 

evaluation of (a) Regulation (EC) No 1924/2006 on nutrition and health claims made on food with 

regard to nutrient profiles and health claims made on plants and their preparations (botanicals), and 

(b) the general regulatory framework for their use in foods. 

 

In addition to the toolkit, a number of beneficiaries have been working towards a health claims dossier, 

which may also be exploited commercially as a model approach. Project SMEs have increased their 

innovation potential and competitiveness through better understanding their product potential, and the 

five most promising foods/ ingredients for exploitation are: (1) a branded ingredient (INGRANA, 

pomegranate) - positive results from a BACCHUS human study are contributing to the commercial 

success of the product, but the large inherent inter-individual variability has reduced the potential for 

pomegranate to obtain a favourable cardiovascular-related health claim (ADMIRA/CSIC-

CEBAS/Tubitak); (2) a commercially packed aronia berry juice, marketed as a sports drink in non-

European countries, but with future potential for a health claim application to EFSA (IMR/Nutrika); (3) 

a new sports nutrition product (MUSCLEUP) that will be exploited utilising BACCHUS-generated 

pharmacokinetics results (BioActor/UCC); (4) a new olive polyphenolic extract (OLECOL) with 

potential effects on glucose uptake and glycaemic control, which could be the basis for the launch of 

a novel natural cholesterol lowering health ingredient if future results are as positive 

(BioActor/ULEEDS); and (5) CORDIART®, which together with additional human intervention study 

results on the effect of CORDIART® on arterial health markers, mean product could be used as a 

health ingredient in dietary supplements, and functional foods and beverages (BioActor). 

 

http://www.bacchus-fp7.eu/
http://www.eurofir.org/BACCHUS
http://www.eurofir.org/PLANTLIBRA
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In addition, two products show promising potential for industry exploitation: (6) Kamut® wheat LTP2 

peptide - results on bioactivity including a human study assessing effect of pasta products on 

endothelial function, blood pressure and CVD risk have provided additional evidence of benefit and 

refocused production and processing on high nutrition and value foods (UNIBO/KEE/BIOAESIS); and 

(7) dry-cured pork ham (>9 months) (CSIC-IATA/UCMA).  

 

Finally (8), the Extended SHIME® technology platform (ProDigest/UGENT/VITO) has been 

developed and partly validated, allowing food and pharmaceutical companies to evaluate the intestinal 

fate and bioavailability without the immediate need for animal studies. ProDigest is taking the lead in 

valorising and exploiting this technology and, currently, offers it as a preclinical for product 

development. 

 

BACCHUS involved SMEs as beneficiaries to undertake research of direct relevance to their products. 

This approach was the most effective mechanism for ensuring BACCHUS aims and scientific and 

technological objectives were relevant to innovative food businesses. At the start of the project, there 

were nine SMEs with the potential to develop a health for existing or new products. There were 

numerous benefits to both the SME and academic partners such an integrating inter-sectoral 

approach including: 

 SME partners gained direct access to new tools, resources and scientific knowledge and 

innovative technological advances; 

 The academic partners benefitted from access to foods and ingredients, food processing and 

production facilities and know-how that is crucial for developing and producing foods and 

placebos for human intervention studies (RCTs); 

 The relevance and usefulness of the tools and resources developed largely by academic 

partners were improved through direct interaction and testing by SMEs; 

 Many of the SME partners brought considerable experience of preparing health claim dossiers 

and of the EFSA evaluation process that was invaluable to the project. 

 

Non-commercial exploitation has been achieved through publications in peer-reviewed national and 

international scientific journals, and presented at scientific congresses by means of posters and oral 

presentations. This form of exploitation allows the scientific results of the project to be permanently 

recorded in the literature evidence-base, and disseminates the project widely in the scientific 

community. The publication of scientific papers and dissemination of results will continue after the 

end of the project, ensuring the full body of evidence generated in the project is available externally. 

The scientific exploitation by the consortium is based on: 

 

 Substantial research that is focussed on understanding the role and mechanisms of dietary 

bioactive peptides and polyphenols on human health; 

 Establishing the bioavailability of selected bioactives in humans, and identifying the key 

metabolites that are responsible for exerting the beneficial effects in humans; 

 Establishing plausible mechanisms of action that can link consumption of the bioactives with the 

beneficial effects in humans; 

 Effects of consumption of bioactives on end-points that have been accepted by EFSA as beneficial 

physiological effects; 

 Using appropriate study designs (placebo-controlled and double-blinded) and outcome measures 

that EFSA considers appropriate for the substantiation of health claims;  
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 Evidence generated in the project can be used to improve the formulation of foods containing 

bioactive peptides and polyphenols beyond the project, and as evidence in support of improved 

dietary recommendations to consumers; 

 The project results are directly relevant to the European food industry and SMEs, evidenced by 

the direct involvement of nine SMEs and one larger company in the food industry sector; 

 The project has made a major and timely impact on new future health claims by generating 

appropriate scientific evidence for food products containing bioactive peptides and polyphenols, 

including human studies. 

 

A Special Issue of the high-impact Trends in Food Science and Technology journal with selected 

scientific plenaries and other talks from the Food Bioactives and Health Conference (September 

2016) featuring a number of key papers with scientific findings from the BACCHUS project, as well as 

a Special Issue on the open access Nutrients journal, will be published in the first half of 2017. The 

content of these supplements is being coordinated by the Conference Organiser and BACCHUS 

Coordinator.  
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E. PROJECT WEBSITE & CONTACT DETAILS  

 

The project website is available at: www.bacchus-fp7.eu  

In the latter stages of the project, the website was redesigned to increase the visual appeal, usability, 

and accessibility to the project outcomes. The amount of external content on the website has been 

increased, and it now includes pages dedicated to BACCHUS publications and resources, principally 

the toolkit. It will be maintained beyond the lifetime of the project by EuroFIR, either as an independent 

website, or as a microsite, for a minimum of three years. 

 

Contact details: 

 

Dr Paul A Kroon 

Institute of Food Research 

Norwich Research Park 

Colney 

Norwich NR4 7UA  

United Kingdom 

 

Tel: +44 (0)1603 255236 

 

Fax: +44 (0)1603 507723 

 

E-mail: paul.kroon@ifr.ac.uk 

 

  

http://www.bacchus-fp7.eu/
mailto:paul.kroon@ifr.ac.uk
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  4.2 Use and dissemination of foreground 
 

Section A (public) 
 

This section includes two templates  
 
 Template A1:  List of all scientific (peer reviewed) publications relating to the foreground of the project.  
 
    Template A2: List of all dissemination activities (publications, conferences, workshops, web sites/applications, press releases, flyers, 

articles published in the popular press, videos, media briefings, presentations, exhibitions, thesis, interviews, films, TV clips, posters). 
 
These tables are cumulative, which means that they should always show all publications and activities from the beginning until after the end of 
the project. Updates are possible at any time. 
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Published journal articles 

1 

Biological significance of 

urolithins, the Gut Microbial 

Ellagic Acid-derived 

metabolites: the evidence so 

far 

CSIC-

CEBAS 

Francisco 

A Tomas-

Barberan 

Juan Carlos Espin, Mar 

Larrosa, Maria Teresa 

Garcia-Conesa 

Evidence-Based 

Complementary and 

Alternative Medicine. 

Volume 2013, Article ID 

27, 15 pages 

Monthly Hindawi USA 2013 

http://dx.doi.or

g/10.1155/201

3/270418 

Yes 

2 

Time Course Production of 

Urolithins from Ellagic acid 

by Human Gut Microbiota  

CSIC-

CEBAS 

Francisco 

A. Tomas-

Barberan 

Garcia-Villalba, Beltrán, 

David, Espín, Juan C., 

Selma, María 

Journal of Agricultural 

and Food Chemistry 

Publication Date (Web): 

August 28, 2013  

Monthly 

American 

Chemical 

Society 

USA 2013 

DOI: 

10.1021/jf402

498b 

No 

http://dx.doi.org/10.1155/2013/270418
http://dx.doi.org/10.1155/2013/270418
http://dx.doi.org/10.1155/2013/270418
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3 

Targeted metabolic profiling 

of pomegranate polyphenols 

and urolithins in plasma, 

urine and colon tissues from 

colorectal cancer patients 

CSIC-

CEBAS 

Juan 

Carlos 

Espin 

María A. Nuñez-

Sánchez, Rocío 

García-Villalba, Tamara 

Monedero, Noelia V. 

García-Talavera, María 

B. Gómez-Sánchez, 

Carmen Sánchez-

Álvarez, Ana M. 

García-Albert, 

Francisco J. 

Rodríguez-Gil, Miguel 

Ruiz-Marín, Francisco 

A. Pastor-Quirante, 

Francisco Martínez-

Díaz, María J. Yáñez-

Gascón, Antonio 

González-Sarrías, 

Francisco A. Tomás-

Barberán 

Molecular Nutrition and 

Food Research. Mol. 

Nutr. Food Res. 2014, 

00, 1–13 Accepted 

Feburary 2014 

Monthly Wiley Germany 2014 

http://doi.wiley

.com/10.1002/

mnfr.2013009

31 

No 

4 

Lunasin in wheat kernels: a 

chemical and molecular 

study on the absence or 

presence of the peptide. 

UNIBO 
Giovanni 

Dinelli 

Valeria Bregola, Sara 

Bosi, Jessica Fiori, 

Roberto Gotti, 

Emanuela Simonetti, 

Caterina Trozzi, 

Emanuela Leoncini, 

Cecilia Prata, Luca 

Massaccesi, Marco 

Malaguti, Robert Quinn, 

Silvana Hrelia 

Available online 27th 

November 2013: 

Published Food 

Chemistry, Volume 

151, 15 May 2014, 

Pages 520-525 

Monthly Elseiver UK 2013 

doi:10.1016/j.f

oodchem.201

3.11.119 

Yes 

5 

Ellagic Acid Metabolism by 

Human Gut Microbiota: 

Consistent Observation of 

Three Urolithin Phenotypes 

in Intervention Trials, 

CEBAS-

CSIC 

Francisco 

A. Tomás-

Barberán 

Rocío García-Villalba, 

Antonio González-

Sarrías, María V. 

Agric. Food Chem., 

2014, 62 (28), pp 

6535–6538 

Weekly 

American 

Chemical 

Society 

USA 2014 

DOI: 

10.1021/jf502

4615 

No 

http://doi.wiley.com/10.1002/mnfr.201300931
http://doi.wiley.com/10.1002/mnfr.201300931
http://doi.wiley.com/10.1002/mnfr.201300931
http://doi.wiley.com/10.1002/mnfr.201300931
http://dx.doi.org/10.1016/j.foodchem.2013.11.119
http://dx.doi.org/10.1016/j.foodchem.2013.11.119
http://dx.doi.org/10.1016/j.foodchem.2013.11.119
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Independent of Food Source, 

Age, and Health Status 

Selma, and Juan C. 

Espín 

Publication Date (Web): 

June 28, 2014 (Letter) 

6 

Stability of ACE inhibitory 

ham peptides against heat 

treatment and in vitro 

digestion 

CSIC-

IATA 

Fidel 

Toldrá 
E. Escudero & L., Mora 

Food Chemistry, 2014, 

161, 305-311 
Monthly Elsevier UK 2014 

doi:10.1016/j.f

oodchem.201

4.03.117 

No 

7 

Bioactive peptides in cereals 

and legumes: Agronomical, 

biochemical and clinical 

aspects 

UNiBO 
Arrigo 

Cicero 

Marco Malaguti, 

Giovanni Dinelli, 

Emanuela Leocini, 

Valeria Bregola, Sara 

Bosi, Silvana Hrelia 

Int J Mol Sci. 2014 Nov; 

15(11): 21120–21135. 
Monthly MDPI 

Switzerlan

d 
2014 

doi:  10.3390/ij

ms151121120 
Yes 

8 

Potent inhibition of VEGFR-2 

activation by tight binding of 

green tea epigallocatechin 

gallate and apple 

procyanidins to VEGF: 

Relevance to angiogenesis 

IFR 
Paul A 

Kroon 

Christina WA Moyle,  

Ana B Cerezo, Mark S 

Winterbone; Wendy J 

Hollands, Yuri Alexeev 

Molecular Nutrition and 

Food Research. Mol. 

Nutr. Food Res. 2015, 

59, 401-412 

Monthly Wiley Germany 2014 

doi: 

10.1002/mnfr.

201400478 

No 

9 

Modulation of platelet 

function with dietary 

polyphenls - A promising 

strategy in the prevention of 

cardiovascular disease. 

IMR 

Aleksandra 

Konic 

Ristic 

Marija Glibetic, Paul 

Kroon 

Agro Food Industry Hi 

Tech; 2015;26(2):16-19 

Bimonthl

y 

TKS – 

TeknoScie

nze  

Muggio, IT 2015 

http://old.tekno

scienze.com//

Contents/Rivis

te/Sfogliatore/

AF2_2015/ind

ex.html#16 

Yes 

10 

Validated method for the 

characterization and 

quantification of extractable 

and non-extractable 

ellagitannins after acid 

hydrolysis in pomegranate 

fruits, juices, and extracts. 

CSIC-

CEBAS 

Garcia-

Villalba, 

Rocio 

 Espín, Juan C.; Kroon, 

Paul; Alasalvar, 

Cesarettin; Aaby, 

Kjersti; Heinonen, 

Marina; Voorspoels, 

Stefan; Tomas-

Barberan, Francisco 

 Journal of Agricultural 

and Food Chemistry , 

2015, 63 (29), pp 

6555–6566 

Weekly 

American 

Chemical 

Society 

USA 2015 
10.1021/acs.ja

fc.5b02062 
no  

http://dx.doi.org/10.1016/j.foodchem.2014.03.117
http://dx.doi.org/10.1016/j.foodchem.2014.03.117
http://dx.doi.org/10.1016/j.foodchem.2014.03.117
http://dx.doi.org/10.3390%2Fijms151121120
http://dx.doi.org/10.3390%2Fijms151121120
http://old.teknoscienze.com/Contents/Riviste/Sfogliatore/AF2_2015/index.html#16
http://old.teknoscienze.com/Contents/Riviste/Sfogliatore/AF2_2015/index.html#16
http://old.teknoscienze.com/Contents/Riviste/Sfogliatore/AF2_2015/index.html#16
http://old.teknoscienze.com/Contents/Riviste/Sfogliatore/AF2_2015/index.html#16
http://old.teknoscienze.com/Contents/Riviste/Sfogliatore/AF2_2015/index.html#16
http://old.teknoscienze.com/Contents/Riviste/Sfogliatore/AF2_2015/index.html#16
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11 
The cardiovascular benefits 

of dark chocolate 
ULEEDS 

Asimina 

Kerimi 
Gary Williamson 

Vascular 

Pharmacology, Volume 

71, August 2015, 

Pages 11–15 

Monthly Elsevier ? 2015 

doi:10.1016/j.v

ph.2015.05.01

1 

No 

12 

Interindividual variability in 

the human metabolism of 

ellagic acid: contribution of 

Gordonibacter to urolithin 

production 

CEBAS-

CSIC 

Maria 

Romo-

Vaquero 

Espin, J.C., Tomas-

Baberan, F.A. 

Journal of Functional 

Foods; 17 (2015) 785-

791 

Monthly Elsevier ? 2015 
doi:10.1016/j.jf

f.2015.06.040 
No 

13 

Anthocyanin Absorption and 

Metabolism by Human 

Intestinal Caco-2 Cells - A 

Review 

UGENT 
Senem 

Kamiloglu  

Esra Capanoglu, 

Charlotte Grootaert and 

John Van Camp  

International Journal of 

Molecular Sciences, 

Int. J. Mol. 

Sci. 2015, 16(9), 

21555-21574 

Monthly MDPI 
Switzerlan

d 
2015 

doi:10.3390/ij

ms160921555 
Yes 

14 
Nutrition and health claims in 

practice.  
BNF  

Judith 

Buttriss 
N/A 

Nutrition Bulletin, 40, 

211–222.  
Quarterly 

Nutrition 

Bulletin 
England 2015 

DOI: 

10.1111/nbu.1

2155 

no  

15 

Optimisation of a simple and 

reliable label-free 

methodology for the relative 

quantitation of raw pork meat 

proteins 

CSIC-

IATA 

Fidel 

Toldrá 

Gallego, M., Mora, L., 

Aristoy, M.C 

Food Chemistry 182 

(2015) 74–80 
Monthly Elsevier UK 2015 

doi:10.1016/j.f

oodchem.201

5.02.114 

Yes 

16 
Small peptides hydrolysis in 

dry-cured meats 

CSIC-

IATA 
Mora, L., 

Gallego, M., Escudero, 

E., Reig, M., Aristoya, 

M.-C., Toldrá, F. 

International Journal of 

Food Microbiology, 

2015 Nov 6;212:9-15 

Bimonthl

y 
Elsevier 

Netherland

s 
2015 

doi.org/10.101

6/j.ijfoodmicro.

2015.04.018 

no  

17 
2nd International Symposium 

on Fermented Meat 

CSIC-

IATA 
Toldra, F., Flores, M., 

International Journal of 

Food Microbiology, 212 

(2015) 1 

Bimonthl

y 
Elsevier 

Netherland

s 
2015 

http://dx.doi.or

g/10.1016/j.ijfo

odmicro.2015.

06.007 

no  

http://dx.doi.org/10.1016/j.vph.2015.05.011
http://dx.doi.org/10.1016/j.vph.2015.05.011
http://dx.doi.org/10.1016/j.vph.2015.05.011
http://dx.doi.org/10.1016/j.jff.2015.06.040
http://dx.doi.org/10.1016/j.jff.2015.06.040
http://dx.doi.org/10.3390/ijms160921555
http://dx.doi.org/10.3390/ijms160921555
http://dx.doi.org/10.1016/j.foodchem.2015.02.114
http://dx.doi.org/10.1016/j.foodchem.2015.02.114
http://dx.doi.org/10.1016/j.foodchem.2015.02.114
http://dx.doi.org/10.1016/j.ijfoodmicro.2015.06.007
http://dx.doi.org/10.1016/j.ijfoodmicro.2015.06.007
http://dx.doi.org/10.1016/j.ijfoodmicro.2015.06.007
http://dx.doi.org/10.1016/j.ijfoodmicro.2015.06.007
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18 

Molecular structure-function 

relationship of dietary 

polyphenols for inhibiting 

VEGF-induced VEGFR-2 

activity  

IFR 
Paul A 

Kroon 

 Ana Cerezo, Mark 

Winterbone, Christina 

Moyle, Paul Needs 

Molecular Nutrition and 

Food 

Research,  59: 2119–

2131 

Monthly Wiley-VCH ? 2015 

DOI: 10.1002/

mnfr.2015004

07 

no  

19 

Cell Systems to investigate 

the impact of polyphenols on 

cardiovascular health 

UGent 
Grootaert, 

C 

Kamiloglu, S., 

Capanoglu, E., Van 

Camp, J. 

Nutrients;  2015; 7; 1-

28 
Monthly MDPI 

Switzerlan

d 
2015 

doi:10.3390/n

u7115462 
no  

20 

Identifying the limits for 

ellagic acid bioavailability: a 

crossover pharmacokinetic 

study in healthy volunteers 

after consumption of 

pomegranate extracts 

CEBAS-

CSIC 

Antonio 

Gonzalez-

Sarrias 

Espin, J.C., Tomas-

Baberan, F.A. 

Journal of Functional 

Foods; 19 (2015) 225-

235 

Monthly Elsevier ? 2015 
doi:10.1016/j.jf

f.2015.09.019 
No 

21 

Chromatographic and 

spectroscopic 

characterisation of urolithins 

for their determination in 

biological samples after the 

intake of foods containing 

ellagitannins  and ellagic 

acid 

CEBAS-

CSIC 

Garcia-

Villalba, 

Rocio 

Espin, J.C., Tomas-

Baberan, F.A. 

Journal of 

Chromatography A 
Weekly Elsevier 

Netherland

s 
2015 

DOI: 

10.1016/j.chro

ma.2015.08.0

44 

no  

22 

The human gut microbial 

ecology associated to 

overweight and obesity 

determines ellagic acid 

metabolism 

CEBAS-

CSIC 

Maria V 

Selma 

 María Romo-Vaquero, 

Rocío García-Villalba, 

Antonio González-

Sarrías, Francisco A. 

Tomás-Barberán and 

Juan Carlos Espín. 

Food & Function, April 

2016 7(4):1769-74 
Monthly RSC England 2016 

DOI: 

10.1039/C5FO

01100K 

Yes 

23 Interactions of gut microbiota 

with dietary polyphenols and 

CEBAS-

CSIC 

Tomas-

Barberan, 

F.A. 

Tomás-Barberán, F.A.; 

Selma, M.V.; Espín, 

J.C. 

Curr. Opin. Clin. Nutr. 

Metab. Care 
Monthly 

Walters 

Kluwer 

Health Inc. 

England 2016 DOI: 

10.1097/MCO.
no 

http://dx.doi.org/10.1016/j.jff.2015.09.019
http://dx.doi.org/10.1016/j.jff.2015.09.019
http://dx.doi.org/10.1097/MCO.0000000000000314.
http://dx.doi.org/10.1097/MCO.0000000000000314.


31 

 

consequences to human 

health.  

00000000000

00314 

24 

Transepithelial transport of 

dry-cured ham peptides with 

ACE inhibitory activity 

through a Caco-2 cell 

monolayer 

CSIC-

IATA 

Marta 

Gallego 

Charlotte Grootaert, 

Leticia Mora, M-

Concepcion Aristoy, 

John van Camp, Fidel 

Toldra 

Journal of Functional 

Foods 2016, 21, 388-

395 

Monthly Elsevier ? 2016 
doi:10.1016/j.jf

f.2015.11.046 
No 

25 

Urolithins, the rescue of 'old' 

metabolites to understand a 

'new' concept: Metabotypes 

as a nexus among phenolic 

metabolism, microbiota 

dysbiosis, and host health 

status 

CEBAS-

CSIC 

Tomas-

Barberan, 

F.A. 

Tomas-Barberan, F.A.; 

González-Sarrías, A.; 

García-Villalba, R.; 

Núñez-Sánchez, M.A.; 

Selma, M.V.; García-

Conesa, M.T.; Espín, 

J.C.  

Molecular Nutrition and 

Food Research. Mol. 

Nutr. Food Res. 

Monthly Wiley Germany 2016 

DOI: 

10.1002/mnfr.

201500901 

no 

26 

At the interface of antioxidant 

signalling and cellular 

function: key polyphenol 

effects.  

ULEEDS Kerimi, A. Williamson, G. 

Molecular Nutrition and 

Food Research, 60, 

1770-1788. 

Monthly Wiley Germany 2016 

https://dx.doi.o

rg/10.1002/mn

fr.201500940 

no 

27 

Guidance for the design and 

implementation of human 

dietary intervention studies 

for health claim submissions 

UCC 
Alice 

Lucey 

Heneghan C and Kiely 

M. 

Nutrition Bulletin, 

accepted for publication  
Quarterly Wiley England 2016 

DOI: 

10.1111/nbu.1

2241 

  

Book chapters 

28 

Inhibition of VEGF signalling 

by polyphenols in relation to 

atherosclerosis and 

cardiovascular disease 

IFR 
R. L 

Edwards 
P A Kroon 

Recent Advances in 

Polyphenol Research 

IV Book Chapter 

Accepted 28/8/2013 

Monthly 
Wiley-

Blackwell 
UK 2013 

10.1002/9781

118329634.ch

9 

No 

http://dx.doi.org/10.1097/MCO.0000000000000314.
http://dx.doi.org/10.1097/MCO.0000000000000314.
http://dx.doi.org/10.1016/j.jff.2015.11.046
http://dx.doi.org/10.1016/j.jff.2015.11.046
https://dx.doi.org/10.1002/mnfr.201500940
https://dx.doi.org/10.1002/mnfr.201500940
https://dx.doi.org/10.1002/mnfr.201500940
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29 

Gut microbiota metabolism, 

bioavailability and health 

benefits of pomegranate 

ellagitannins-derived 

urolithins 

CEBAS-

CSIC 

Tomas-

Barberan, 

F.A. 

Tomas-Barberan, F.A.; 

García-Villalba, R.; 

González-Sarrías, A.; 

Beltrán, D.; Romo-

Vaquero, M.; Núñez-

Sánchez, M.A.; Selma, 

M.V.; García-Conesa, 

M.T.; Espín, J.C.  

Pomegranate: 

Chemistry, Processing 

and Health 

Book 
Nova 

Publishers 
USA 2016 

ISBN 978-1-

63485-687-4 
no 
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1 Press 

Releases 

Andrew Chapple  IFR "Underpinning Claims Dossiers", The World of Food 

Ingredients - February 2013 

Paul Kroon, Paul 

Finglas 

01/02/2013 Norwich, UK Industry  >5000 Worldwide 

2 Presentations Paul Kroon IFR "BACCHUS Project", Food and Health ISP meeting, IFR, 

Norwich UK - 12th December 2012 

  12/12/2012 Norwich, UK Scientific 

Community 

(Higher 

education, 

research etc)  

35 EU Wide 

3 Presentations Paul Kroon IFR "BACCHUS Project", Food and Health ISP meeting, IFR, 

Norwich UK - 13th February 2013 

  13/02/2013 Norwich, UK Scientific 

Community 

(Higher 

education, 

research etc)  

25 UK 

4 Conference Norbert Bomba  PAMIDA  "Beneficial effects of dietary bioactive peptides and 

polyphenols on cardiovascular health in humans", 4th 

MoniQA International Conference, Budapest, Hungary - 

26th February - 1st March 2013  

  26/02/2013 Budapest, Hungary Scientific 

Community 

(Higher 

education, 

research etc)  

100 Worldwide 
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5 Conference Norbert Bomba  PAMIDA  "Beneficial effects of dietary bioactive peptides and 

polyphenols on cardiovascular health in humans", 

EuroFIR: Developments in food composition information 

systems supporting ethnic and traditional food in Europe, 

Ljubljana, Slovenia - 5th & 6th March 2013  

  01/03/2013 Ljublana, Slovenia Scientific 

Community 

(Higher 

education, 

research etc)  

100 Worldwide 

6 Conference Paul Finglas IFR "Beneficial effects of dietary bioactive peptides and 

polyphenols on cardiovascular health in humans – 

introduction to the Bacchus FP7 Project and eBasis 

bioactive database", 11th China Nutrition Science 

Conference and International DRIs Summit, Hangzhou, 

China - 15th - 17th May 2013  

  15/05/2013 Hangzhau, China Scientific 

Community 

(Higher 

education, 

research etc)  

100 Worldwide 

7 Other Katrijn Vannerum UGent "Evaluation of useful components in our food?" "Are we 

able to reduce the increasing risk for cardiovascular 

diseases?" 

  01/09/2013 Belgium Scientific 

Community 

(Higher 

education, 

research etc)  

<2500 Belgium 

8 Press 

Releases 

Benjamin 

Paternostre 

WagrAli

m 

"Cardiovascular disease is responsible for nearly half of 

all deaths in the European Union" 23/04/2013, 

Gembloux, Belghium 

  23/04/2013 Belgium Medias <5000 Worldwide 

9 Articles 

published in 

popular press 

Slavko Glibetic Nutrika "First meeting of the European project BACCHUS" 

[Danas, p25 - 19th June 2013] 

  19/06/2013 Serbia Medias 300000 Serbia 

10 Website or 

Applications 

Paul Finglas & 

Paul Kroon 

IFR IFR Website promoting BACCHUS Project  

[http://www.ifr.ac.uk/fooddatabanks/projects.htm#bacchu

s]  

  01/11/2012 Norwich, UK Civil Society <1000 Worldwide 

11 Website or 

Applications 

Paul Finglas EuroFIR 

AISBL 

EuroFIR AISBL website promoting BACCHUS  

[http://bacchus-fp7.eu/] 

  01/10/2012   Civil Society <1000 Worldwide 

12 Media Briefings Paul Kroon IFR "How beneficial polyphenols truly are?" 

[http://www.youris.com/Health/Heart/How_Beneficial_Pol

yphenols_Truly_Are.kl] 24th June 2013 

  24/06/2013 United Kingdom Civil Society <1000 Worldwide 

13 Website or 

Applications 

Manja Zec & 

Marija Ranic  

IMR "BACCHUS 1st Full Consortium Meeting", 

[http://srbnutrition.info/] 

  01/06/2013 Serbia Scientific 

Community 

(Higher 

education, 

research etc)  

<1000 Serbia  

http://www.ifr.ac.uk/fooddatabanks/projects.htm#bacchus
http://www.ifr.ac.uk/fooddatabanks/projects.htm#bacchus
http://www.ifr.ac.uk/fooddatabanks/projects.htm#bacchus
http://bacchus-fp7.eu/
http://bacchus-fp7.eu/
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14 Press 

Releases 

Marija Ranic  IMR "BACCHUS press release", 

[http://srbnutrition.info/english/bacchus/] 

  01/12/2012 Serbia Scientific 

Community 

(Higher 

education, 

research etc)  

<1000 Worldwide 

15 Website or 

Applications 

Marija Ranic  IMR "BACCHUS Logo & Website Link" 

[http://www.agrowebcee.net/ncdn/] 

  01/03/2013 Serbia Scientific 

Community 

(Higher 

education, 

research etc)  

<1000 Worldwide 

16 Website or 

Applications 

Marija Ranic  IMR "BACCHUS Page"  

[http://srbnutrition.info/bacchus/] 

  01/03/2013 Serbia Scientific 

Community 

(Higher 

education, 

research etc)  

<1000 Worldwide 

17 Articles 

Published in 

Popular Press 

Slavko Glibetic Nutrika "Through Bacchus to EU market" (Preko Bakusa do 

tržišta EU), Daily Journal "Danas" 

[http://www.danas.rs/danasrs/ekonomija/preko_bakusa_

do_trzista_eu.4.html?news_id=250547] 

  01/11/2012 Serbia Scientific 

Community 

(Higher 

education, 

research etc)  

200000 Serbia  

18 Press 

Releases 

Slavko Glibetic Nutrika "Serbian Aronia on European Market" (Naša aronija i na 

evropskom tržištu), Daily Journal "Danas" 

[http://www.danas.rs/dodaci/zdravlje/nasa_aronija_i_na_

evropskom_trzistu.63.html?news_id=251042]  

  01/11/2012 Serbia Scientific 

Community 

(Higher 

education, 

research etc)  

200 000 Serbia  

19 Presentations Paul Finglas IFR Beneficial effects of dietary bioactive peptides and 

polyphenols on cardiovascular health in humans – 

introduction to the Bacchus FP7 Project and eBasis 

bioactive database: EU-Korea Conference on Science & 

Technology, Brighton, UK, 24-26th July 2013  

Jenny Plumb, Paul 

Kroon 

26/07/2013 Brighton, UK Scientific 

Community 

(Higher 

education, 

research etc)  

30 Worldwide 

20 Website or 

Applications 

Katrijn Vannerum UGent "Evaluation of useful components in our food?" "Are we 

able to reduce the increasing risk for cardiovascular 

diseases?" www.ugent.be/bw 

  01/09/2013 Belgium Scientific 

Community 

(Higher 

education, 

research etc)  

<72000 Belgium 
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21 Website or 

Applications 

Sara Garzon VALDY Innovating every day 

http://www.valdylife.com/comprometidos-con-la-

innovacion/ 

  01/09/2013 Spain Civil Society >1000 Worldwide 

22 Conference Mónica Flores CSIC 

IATA 

Research Activities and Projects about Processed Meat 

Products at the Institute of Agrochemistry and Food 

Technology, In: 55TH Annual General Assembly of 

CLITRAVI (Federación Europea de Industrias de 

Transformación de la Carne), 15 may 2013, Valencia 

(Spain). 

  15/05/2013 Valencia, Spain Industry 50 Europe 

23 Conference Fidel Toldrá CSIC 

IATA 

Towards healthier meats and processed meats, In: 55TH 

Annual General Assembly of CLITRAVI (Federación 

Europea de Industrias de Transformación de la Carne), 

15 may 2013, Valencia (Spain). 

  15/05/2013 Valencia, Spain Industry 50 Europe 

24 Workshops Fidel Toldrá CSIC 

IATA 

Presentation of the Workshop about Safety and quality of 

meat and meat products, 8 november 2012, Valencia, 

Spain 

  08/11/2012 Valencia, Spain Scientific 

Community (high 

education, 

research) 

<100 European 

Union 

25 Website or 

Applications 

Norbert Bomba  PAMIDA  Twitter post - Project BACCHUS to help SMEs get health 

claim evidence for new food & drink products to improve 

cardiovascular health 

https://twitter.com/IFRScience/status/278834420910288

896 

  12/12/2012 Social Media 

Worldwide 

Scientific 

Community 

(Higher 

education, 

research etc)  

1158 Worldwide 

26 Website or 

Applications 

Norbert Bomba PAMIDA  Twitter post - IFR leads dietary initiative to counter heart 

disease  

https://twitter.com/businessweekly/status/279608793929

744384 

  14/12/2012 Social Media 

Worldwide 

Civil Society 4347 Worldwide 

27 Website or 

Applications 

Norbert Bomba PAMIDA  Coronary heart Disease - IFR leads dietary initiative to 

counter heart disease – Business Weekly http://coronary-

heartdisease.com/ifr-leads-dietary-initiative-to-counter-

heart-disease-business-weekly 

  15/12/2012 World wide web Scientific 

Community 

(Higher 

education, 

research etc)  

  Worldwide 

28 Website or 

Applications 

Norbert Bomba PAMIDA  Gael Community - IFR leads dietary initiative to counter 

heart disease 

http://review.gaelcommunity.com/blogs/foodsafetynews/a

rchive/2012/12/14/ifr-leads-dietary-initiative-to-counter-

heart-disease.aspx 

  14/12/2012 World wide web Scientific 

Community 

(Higher 

education, 

research etc)  

  Worldwide 
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29 Website or 

Applications 

Norbert Bomba PAMIDA  Heart Care Guide - IFR leads dietary initiative to counter 

heart disease 

http://www.heartcareguide.net/2012/12/14/IFR-leads-

dietary-initiative-to-counter-heart-disease/ 

  14/12/2012 World wide web Scientific 

Community 

(Higher 

education, 

research etc)  

  Worldwide 

30 Press 

Releases 

Norbert Bomba PAMIDA  Business Weekly - IFR leads dietary initiative to counter 

heart disease 

http://www.businessweekly.co.uk/biomedtech-/14915-ifr-

leads-dietary-initiative-to-counter-heart-disease 

  14/12/2012 World wide web Industry    Worldwide 

31 Press 

Releases 

Norbert Bomba PAMIDA  FoodBev - Project aims to reduce risk of cardiovascular 

disease with dietary changes 

http://www.foodbev.com/news/project-aims-to-reduce-

risk-of-cardiovas#.UjWh4eCsLCF 

  14/12/2012 World wide web Industry    Worldwide 

32 Press 

Releases 

Norbert Bomba PAMIDA  Food Manufacture - £5M science project to benefit small 

firms http://www.foodmanufacture.co.uk/Ingredients/5M-

science-project-to-benefit-small-firms 

  08/01/2013 World wide web Industry    Worldwide 

33 Conference Norbert Bomba PAMIDA  "Beneficial effects of dietary bioactive peptides and 

polyphenols on cardiovascular health in humans",  

International Scientific Conference Bacteriocins and 

Antimicrobial Peptides, Košice, Slovakia, 21-23 May, 

2013  

Matej Pavlík, Paul M 

Finglas, Paul Kroon 

21/05/2013 Kosice, Slovakia Scientific 

Community 

(Higher 

education, 

research etc)  

150 Worldwide 

34 Conference Norbert Bomba PAMIDA  "Beneficial effects of dietary bioactive peptides and 

polyphenols on cardiovascular health in humans",  

International Scientific Conference Probiotics and 

Prebiotics, Košice, Slovakia, 11-13 June, 2013  

Matej Pavlík, Paul M 

Finglas, Paul Kroon 

11/06/2013 Kosice, Slovakia Scientific 

Community 

(Higher 

education, 

research etc)  

250 Worldwide 

35 Exhibitions  Norbert Bomba PAMIDA  "Beneficial effects of dietary bioactive peptides and 

polyphenols on cardiovascular health in humans",  

Vitafoods Europe, The Global Nutraceutical Event, 

Genéve, 14-16 May, 2013  

Matej Pavlík, Paul M 

Finglas, Paul Kroon 

14/05/2013 Geneve Industry  >13000 Worldwide 

36 Conference Norbert Bomba PAMIDA  "Beneficial effects of dietary bioactive peptides and 

polyphenols on cardiovascular health in humans",  

International Conference of Society for Microbial Ecology 

and Disease, 24-26 September 2013  

Matej Pavlík, Paul M 

Finglas, Paul Kroon 

24/09/2013 Kosice, Slovakia Scientific 

Community 

(Higher 

education, 

research etc)  

150 Worldwide 
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37 Conference Norbert Bomba PAMIDA  "Beneficial effects of dietary bioactive peptides and 

polyphenols on cardiovascular health in humans",  

EUROFOODCHEM XVII, Istanbul, Turkey, 7-10 May, 

2013  

Matej Pavlík, Paul M 

Finglas, Paul Kroon 

07/05/2013 Istanbul, Turkey, Scientific 

Community 

(Higher 

education, 

research etc)  

>700 Worldwide 

38 Conference Norbert Bomba PAMIDA  "Beneficial effects of dietary bioactive peptides and 

polyphenols on cardiovascular health in humans",  

Horizon 2020 Introduction and Networking Symposium, 

Kosice, Slovakia, 10th June, 2013  

Matej Pavlík, Paul M 

Finglas, Paul Kroon 

10/06/2013 Kosice, Slovakia Scientific 

Community 

(Higher 

education, 

research etc)  

100 EU Wide 

39 Presentations Paul Kroon IFR Inhibition of VEGF signalling by dietary polyphenols as a 

plausible mechanism for their health benefits - Beneficial 

effects of dietary bioative peptides and polyphenols on 

cardiovascular health in humans  16-19th October 2013 

Buenos Aires, Argentina 

Christian Moyle, Ana 

Cerezo-Lopez, Mark 

Winterbone, Paul 

Needs, Wendy 

Hollands, Rebecca 

Edwards  

16/10/2013   Scientific 

Community (high 

education, 

research) 

>350 Worldwide 

40 Websites or 

Applications 

Isabelle Treuttens WAGRA

LIM 

An e-learning platform for WagrALIM 

(http://www.ncpwallonie.be/fr/news/68_une-plateforme-

de-learning-pour-wagralim) 

  18/04/2013 Gembloux, Belgium Industry 2200 EU Wide 

41 Articles 

Published in 

Popular Press 

Isabelle Treuttens  WAGRA

LIM 

An e-learning platform for WagrALIM -  

Dynamisme wallon (Journal of UWE) 

  01/04/2013 Belgium Industry 6300 Belgium 

42 Websites or 

Applications 

Benjamin 

Paternostre 

WagrAli

m 

BACCHUS - (http://www.wagralim.be/bacchus.php )   01/12/2012 Belgium Civil Society 200 Belgium 

43 Websites or 

Applications 

François 

Héroufosse 

WAGRA

LIM 

Bacchus… did you say Bacchus?? ( 

http://www.linkedin.com/groups/BACCHUS-did-you-say-

Bacchus-

3741626.S.180516326?trk=group_search_item_list-0-b-

ttl&goback=%2Egna_3741626 ) 

  01/11/2012 Belgium Civil Society 243 Belgium 

44 Presentations François 

Héroufosse 

WAGRA

LIM 

Bacchus Project  - presentation during general Assembly 

WagrALIM 

  01/11/2012 Brussels Industry 200 Belgium 

45 Articles 

Published in 

Popular Press 

Manja Zec  IMR Prvi radni sastanak evropskog projekta BACCHUS, First 

meeting of European project BACCUS 

Marija Ranic  19/06/2013 Serbia Civil Society 300 000  Serbia 
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46 Presentations Maria Glibetic IMR Beneficial Effects of Dietary Polyphenols on 

Cardiovascular Health in Humans, School of Public 

Health, University of Michigan 

Aleksandra Konic 

Ristic 

26/09/2013 USA Scientific 

Community (high 

education, 

research) 

> 100  USA, 

worldwide 

47 Websites or 

Applications 

Caterina Trozzi BIOAESI

S 

BIOAESIS Website promoting BACCHUS Project  

[http://www.bioaesis.com] 

  01/06/2013 Italy Civil Society   Worldwide 

48 Press 

Resleases 

  PRODIG

EST 

http://www.prodigest.be/EN/aboutus/news Sam Possemiers 29/11/2012 Belgium Civil Society   Worldwide 

49 Press 

Resleases 

  NOFIMA Beneficial effects of dietary bioactive peptides and 

polyphenols on cardiovascular health in humans 

http://www.nofima.no/en/prosjekt/beneficial-effects-of-

dietary-bioactive-peptides-and-polyphenols-on-

cardiovascular-health-in-humans/project.html 

  01/10/2012 Norway Civil Society   Worldwide 

50 Press 

Releases 

Bouke Salden BioActor BioActor participates in BACCHUS project “‘Beneficial 

effects of dietary bioactive peptides and polyphenols on 

cardiovascular health in humans” 

http://www.icoscapital.com/downloads/new/IcosWebsiteB

ioActor/Bacchus_Press_Release_20121129BA.pdf 

  29/11/2012 Belgium Civil Society   Worldwide 

51 Press 

Resleases 

Silvana Hrelia UNIBO BACCHUS Beneficial effects of dietary bioactive 

peptides and polyphenols on cardiovascular health in 

humans. http://www.unibo.it/it/ricerca/progetti-e-

iniziative/7deg-programma-quadro-di-ricerca-e-sviluppo-

tecnologico/cooperation/food-agriculture-fisheries-

biotechnology-kbbe/bacchus 

  01/10/2012 Italy Civil Society   Worldwide 

52 Articles 

published in 

popular press 

Aleksandra Konic 

Ristic 

NUTRIK

A 

Na pragu zdravstvenih izjava o delovanju polifenola - 

Bravo Nutrika!, 

A step to health claims on polyphenol  activity- Bravo 

Nutrika! 

Daily Journal “Danas” 

Nevena Kardum 10/04/2013 Serbia Medias 200 000 Serbia 

53 Articles 

published in 

popular press 

Manja Zec NUTRIK

A 

Natural compounds: Powerfull and perspective tool of 

medicine today Moćno i perspektivno oružje savremene 

medicine 

Nevena Kardum 01/03/2013 Belgium Medias 8 000 Serbia 

54 Articles 

published in 

popular press 

Manja Zec NUTRIK

A 

Antioksidansi-nutritivni doprinos prevenciji bolesti  

Antioxidants - nutritive contribution in disease prevention;  

Daily Journal “Danas” 

Nevena Kardum 08/05/2013 Serbia Medias 200 000 Serbia 

http://www.prodigest.be/EN/aboutus/news
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55 Poster Bea Matthijs UGent Symposium Gut Day 2013, University Medical Center 

Groningen, The Netherlands, 7th November 2013 

"Hesperidin conversion in the Sim ulator of the Human 

Intestinal Microbial Ecosystem (SHIME) 

Evelien van 

Rymenant, Ilse 

Scheirlinck, Hans van 

der Saag, Sam 

Possemiers, Stefan 

Voorspoels, Charlotte 

Grootaert and John 

van Camp 

07/11/2013 The Netherlands Scientific 

Community (high 

education, 

research) 

  E U Wide 

56 Poster 

Presentation 

Evelien van 

Rymenant 

UGent Symposium Gut Day 2013, University Medical Center 

Groningen, The Netherlands, 7th November 2013 "The 

intestinal matrix modulates polyphenol transport and 

metabolism by caco-2 cells" 

Charlotte Grootaert, 

Ilse Scheirlinck, 

Gerard Bryan 

Gonzales, Bea 

Matthijs, Senem 

Kamiloglu, Hans Van 

der Saag, Sam 

Possemiers, and John 

Van Camp 

07/11/2013 The Netherlands Scientific 

Community (high 

education, 

research) 

  E U Wide 

57 Presentations Fidel Toldrá CSIC 

IATA 

Presentation of the Workshop about Safety and quality of 

meat and meat products 

  08/11/2013 Valencia, Spain Scientific 

Community 

  EU Wide 

58 Workshops Dr Pilar Zafrilla UCAM Bioactive peptides in the prevention of cardiovascular 

diseases. Catholic University of Mucia, Spain, 9th May 

2013 

  09/05/2013 Mucia, Spain Scientific 

Community 

(Higher 

education, 

research etc)  

60 Spain 

59 Conference Fidel Toldrá CSIC 

IATA 

Bioactive Peptides. Obtaining and use in meat products.  

Catholic University of Mucia, Spain, 9th May 2013 

  09/05/2013 Mucia, Spain Scientific 

Community 

(Higher 

education, 

research etc)  

60 Spain 

60 Conference Ilse Scheirlinck ProDige

st 

Participating in EU projects – a company perspective   13/09/2013 Perth Industry 100 UK-

Scotland 

61 Media Briefings François 

Héroufosse 

WAGRA

LIM 

Presentation of Bacchus project during a press 

conference in Curibita (Brazil) 

  03/10/2013 Curibita, Brazil Medias 50 Brazil & 

Belgium 

62 Newletter Rebecca Rossi Kamut Kamut Newsletter (Spanish and Italian)   31/01/2013 Spain & Italy Civil Society >100 Spain & 

Italy 
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63 Posters Evelien van 

Rymenant 

UGent 19th Symposium on Applied Biological Sciences in 

Gembloux "The Intestinal Matrix Modulates polyphenol 

transport by Caco-2 cells" 

Charlotte Grootaert, 

Ilse Scheirlinck, 

Gerard Bryan 

Gonzales, Bea 

Matthijs, Senem 

Kamiloglu, Hans Van 

der Saag, Sam 

Possemiers, and John 

Van Camp 

09/02/2014 Gembloux, Belgium Scientific 

Community (high 

education, 

research) 

>100 EU Wide 

64 Posters Bea Matthijs UGent 19th Symp[osium on Applied Biological Sciences in 

Gembloux "Hesperidin conversion in the simulator of the 

human intestinal microbial ecosystem (SHIME)"  

Evelien van 

Rymenant, Ilse 

Scheirlinck, Hans van 

der Saag, Sam 

Possemiers, Stefan 

Voorspoels, Charlotte 

Grootaert and John 

van Camp 

09/02/2014 Gembloux, Belgium Scientific 

Community 

>100 EU Wide 

65 Posters Evelien van 

Rymenant 

UGent 3rd International Conference of Food Digestion "The 

Intestinal Matrix Modulates polyphenol transport by 

Caco-2 cells" 

Charlotte Grootaert, 

Ilse Scheirlinck, 

Gerard Bryan 

Gonzales, Bea 

Matthijs, Senem 

Kamiloglu, Hans Van 

der Saag, Sam 

Possemiers, and John 

Van Camp 

11/03/2014 Wageningen, The 

Netherlands 

Scientific 

Community (high 

education, 

research) 

>100 EU Wide 

66 Posters Bea Matthijs UGent 3rd International Conference of Food Digestion 

"Hesperidin conversion in the simulator of the human 

intestinal microbial ecosystem (SHIME)" Wageningen, 

The Netherlands 

Evelien van 

Rymenant, Ilse 

Scheirlinck, Hans van 

der Saag, Sam 

Possemiers, Stefan 

Voorspoels, Charlotte 

Grootaert and John 

van Camp 

11/03/2014 Wageningen, The 

Netherlands 

Scientific 

Community (high 

education, 

research) 

>100 EU Wide 

67 Conference Giovani Dinelli UNiBO Bioactive Peptides in wheat grains: Sopmething lost, 

something gained. ICC International Symposium on 

Bioactive Compounds in Cereal Grains and Foods 

V. Bregola, S. Bosi, J. 

Fiori, R. Gotti, E. 

Simonetti, C. Trozzi, E. 

Leoncini, C. Prata, L. 

Massaccesi, M. 

24/04/2014 Vienna, Austria Scientific 

Community (high 

education, 

research) 

>100 EU Wide 
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Malaguti, R. Quinn, 

S.Hrelia 

68 Articles 

published in 

popular press 

Maria Glibetic  IMR Europe against Cardiovascular diseases - Evropa ustala 

protiv kardiovaskularnih bolesti 

Nutrika 24/09/2013   Civil Society 300 000  Serbia 

69 Articles 

published in 

popular press 

Maria Glibetic  IMR Aronia juice protect your heart - Sok od aronije cuva srce Nutrika, Manja Zec 05/10/2013 Serbia Civil Society 300 000  Serbia 

70 Articles 

published in 

popular press 

Maria Glibetic  IMR Apple and pomegranate strengthen your heart - Jabuke i 

nar jacaju srce 

Nutrika, Manja Zec 12/10/2013 Serbia Civil Society 300 000  Serbia 

71 Presentatios Aleksandra Konic 

Ristic 

IMR Food and Nutrition Research in Serbia, CENM 

presentation: Serbia-France Bilateral Cooperation "Pavle 

Savić" - Final Meeting; INRA, Clermont-Ferrand, France  

Maria Glibetic 06/12/2013 Serbia Scientific 

Community 

>20 Serbia 

72 Presentations Aleksandra Konić 

Ristić 

IMR "What we eat affects our health" - Kako zdravlje na usta 

ulazi; Students science fair; School  of Biology, 

University of Belgrade  

Marija Glibetic 16/12/2013   Scientific 

Community (high 

education, 

research) 

> 100 France 

73 Other 

Publication 

Types 

Manja Zec IMR Informations about BACCHUS project in Serbian 

language, for study participants 

Marija Ranic  23/12/2013   Civil Society > 100 Serbia 

74 Posters Manja Zec IMR Informations about BACCHUS project in Serbian 

language, for CENM and guests 

  25/12/2013   Scientific 

Community (high 

education, 

research) 

30 Serbia 

75 Presentations Aleksandra Konić 

Ristić 

IMR Food, nutrition and metabolism research - innovative 

approach, "state of the art" methodology and CENM 

strategy; the Inaugural Meeting of the Scientific Council 

of Institute for Medical Research 

Marija Glibetic 26/12/2013   Scientific 

Community (high 

education, 

research) 

> 100 Serbia 
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76 Press 

Releases 

Álvaro Wandosell 

Arévalo 

UCMA Del laboratorio a las empresa in La Opinion   10/12/2013   Scientific 

Community (high 

education, 

research) 

1000 Spain 

77 Press 

Releases 

Álvaro Wandosell 

Arévalo 

UCMA Los efectos de las carnes curadas para reducir la 

presion arterial in La Opinion 

  28/12/2013   Scientific 

Community (high 

education, 

research) 

1000 Spain 

78 Website or 

Applications 

Álvaro Wandosell 

Arévalo 

UCMA BACCHUS: Beneficial effects of dietary bioactie peptides 

and polyphenols on cardivasular health in humans 

http://www.ucam.edu/sites/default/files/investigacion/opri/

proyectos/Diseminacion_BACCHUSS.pdf  

  01/10/2012   Scientific 

Community (high 

education, 

research) 

1000 Spain 

79 Articles 

published in 

popular press 

Paul Kroon IFR So what evidence is needed for health claims? 

Nutraceuticals Now, winter issue 

  18/03/2014   All 1000 Worldwide 

80 Articles 

Published in 

Popular Press 

Mairead Kiely UCC EU Project on foods that can boost heart health gets 

€6m funding http://www.irishtimes.com/news/health/eu-

project-on-foods-that-can-boost-heart-health-gets-6m-

funding-1.1753311 

  08/04/2014 Ireland Civil Society   Worldwide 

81 Articles 

Published in 

Popular Press 

Mairead Kiely UCC Love Your Heart. Cork Independent Newspaper, Vol 14, 

Issue 23, Page 42 

  12/06/2014 Ireland Scientific 

community 

(higher education, 

Research) - 

Industry - Civil 

society - Policy 

makers - Medias 

180000 Ireland 

82 websites or 

Applications 

Isabelle Treuttens 

- Walloon 

Business 

federation (UWE) 

WAGRA

LIM 

Best practice guidelines for EFSA health claims dossiers 

(http://www.ncpwallonie.be/fr/news/314_best-practice-

guidelines-for-efsa-health-claims-dossiers ) 

  01/04/2014 EU Wide Industry 2200 EU Wide 

83 Other 

Publication 

Type 

Benjamin 

Paternostre - 

Wagralim 

WAGRA

LIM 

Communication Dissemination Seminar 27th June in 

Brussels (electronic newsletter WOFIN Network) 

  01/04/2014 EU Wide Industry   EU Wide 

http://www.irishtimes.com/news/health/eu-project-on-foods-that-can-boost-heart-health-gets-6m-funding-1.1753311
http://www.irishtimes.com/news/health/eu-project-on-foods-that-can-boost-heart-health-gets-6m-funding-1.1753311
http://www.irishtimes.com/news/health/eu-project-on-foods-that-can-boost-heart-health-gets-6m-funding-1.1753311
http://www.irishtimes.com/news/health/eu-project-on-foods-that-can-boost-heart-health-gets-6m-funding-1.1753311
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84 Websites or 

Applications 

Benjamin 

Paternostre - 

Wagralim 

WAGRA

LIM 

WagrALIM dans le projet BACCHUS 

(https://www.linkedin.com/groups/WagrALIM-projet-

BACCHUS-

3741626.S.5851991746933727235?qid=a5abe124-

9db0-4a49-8040-

23a586f77010&trk=groups_most_popular-0-b-

ttl&goback=%2Egmp_3741626 

  10/03/2014 EU Wide Civil Society 308 EU Wide 

85 Websites or 

Applications 

Benjamin 

Paternostre - 

Wagralim 

WAGRA

LIM 

WagrALIM & BACCHUS 

(http://www.wagralim.be/newsletter.php?idArticle=624)  

  18/03/2014 Belgium Civil Society 3000 Belgium 

86 Press 

Resleases 

François 

Héroufosse - 

Wagralim 

WAGRA

LIM 

Presentation of Bacchus project during a  

Press Conference in Liège (Belgium) 

  15/01/2014 Belgium Medias 25 Belgium 

87 Press 

Releases 

Rebecca Rossi KAMUT Nuovo studio sui benefici del grano Kamut - Cucina 10   31/03/2014 Italy Medias 885 Italy 

88 Press 

Releases 

Rebecca Rossi KAMUT Nuova e inaspettata scoperta scientifica: Uno studio 

dimostra lassenza di lunasina nel grano - Bollettino 

Cardiologico 

  01/04/2014 Italy Medias 1000 Italy 

89 Press 

Releases 

Rebecca Rossi KAMUT Uno studio dimostra lassenza di lunasina nel grano - 

Benessere E Salute 

  01/04/2014 Italy Medias 3023 Italy 

90 Press 

Releases 

Rebecca Rossi KAMUT Uno studio dimostra lassenza di lunasina nel grano - 

inTopic 

  02/04/2014 Italy Medias 112421 Italy 

91 Press 

Releases 

Rebecca Rossi KAMUT Grano: sicuri di sapere tutto? - Sani Belli   04/04/2014 Italy Medias 34020 Italy 

92 Press 

Releases 

Rebecca Rossi KAMUT Grano: sicuri di sapere tutto? - YouFeedit   04/04/2014 Italy Medias 68267 Italy 

93 Presentation 

Major 

Conference 

Paul Kroon IFR Recent advances in understanding the bioavailability, 

metabolism and health impact of phytochemicals. 12-14 

May 2014, Iguassu Falls, Brazil 

  14/05/2014 Iguassu Falls, Brazil Scientific 

Community 

(Higher 

education, 

research etc)  

>250 Worldwide 

94 Presentation 

Major 

Conference 

Paul Kroon IFR The FP7 Bacchus project - addressing the challenges of 

health claims for bioactive peptides and polyphenols. 20-

23rd October 2014, Valencia, Spain 

  20/10/2014 Valencia, Spain Scientific 

Community 

(Higher 

>250 Worldwide 
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education, 

research etc)  

95 Presentation Paul Kroon IFR Food for Thought - Nutraformulate Conference, 18-19 

March 2014, Birmingham UK 

  18/03/2014 Birmingham, UK All 350 Worldwide 

96 Presentation Rebecca 

Edwards 

IFR Can dietary polyphenols prevent cardiovascular disease 

by inhibiting VEGF-dependent angiogenesis in 

atherosclerosis?, 23rd October 2013, John Innes Centre 

Annual Science Meeting, Norwich UK 

  23/10/2013 Norwich, UK Scientific 

Community 

(Higher 

education, 

research etc)  

>150 Europe 

97 Poster Norbert Bomba PAMIDA  "Beneficial effects of dietary bioactive peptides and 

polyphenols on cardiovascular health in humans" 

International Scientific Conference on Probiotics and 

Prebiotics (IPC), 24–26 June 2014, Budapest, Hungary 

  24/06/2014 Budapest, Hungary Scientific 

Community 

(Higher 

education, 

research etc)  

500 Worldwide 

98 Poster Norbert Bomba PAMIDA  Workshop - Best practice guidelines for EFSA health 

claims dossiers, Brussels 

  27/06/2014 Brussels, Belgium Scientific 

Community 

(Higher 

education, 

research etc)  

40 Worldwide 

99 Oral 

Presentation 

Martin Haranta PAMIDA  Night of the Sciences, Pre conference symposium of IPC 

2014, Kosice, Slovakia 

  24/09/2014 Kosice, Slovakia Civil Society 200 Slovakia 

100 Poster Norbert Bomba PAMIDA  Probiotics and immunology - from Fashionable Concepts 

to Substantial Health Claims, Budapest, Hungary 

  23/06/2014 Budapest, Hungary Scientific 

Community 

(Higher 

education, 

research etc)  

150 Worldwide 

101 Poster Norbert Bomba PAMIDA  Find out why EFSA will reject your next nutrition and 

health claims dossier, Budapest Hungary 

  23/06/2014 Budapest, Hungary Scientific 

Community 

(Higher 

education, 

research etc)  

50 Worldwide 

102 Presentation Ilse Scheirlinck ProDige

st 

The bioavailability platform: a novel in vitro approach to 

study polyphenol metabolism and absortion. Building up 

you knowledge. 3rd International Conference on Food 

  12/03/2014 Wageningen, The 

Netherlands 

Scientific 

Community 

(Higher 

250 Worldwide 
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Digestion 11-13 March 2014, Wageningen, The 

Netherlands 

education, 

research etc)  

103 Articles 

Published in 

Popular Press 

Mairead Kiely UCC UCC leads way in Europe-wide study on diet and stroke. 

The Evening Echo, page 2 (Irish Regional Newspaper) 

  08/04/2014 Ireland All 14700 Ireland 

104 Articles 

Published in 

Popular Press 

Mairead Kiely UCC UCC Cardio Research Seeks Volunteers. Ballincollig 

News, Issue 53. Front page. Cork local newspaper 

  01/07/2014 Ireland Civil Society 20000 Ireland 

105 Websites or 

Applications 

Mairead Kiely UCC UCC leads the way on Europe-wide study on diet and 

heart disease, FOOD at UCC, Annual Newsletter, Issue 

4, pages 16-17. 

http://www.ucc.ie/en/media/academic/foodandnutritionals

cience/documents/Summer2014FoodatUCCNewsletter.p

df 

  01/07/2014 Worldwide Scientific 

Community 

(Higher 

education, 

research etc)  

3200 Worldwide 

106 Presentations Paul Finglas  EUROFI

R 

Health claims context & Presentation of the context  Paul Kroon  27/06/2014 Brussels Industry 25-30 Worldwide 

107 Websites or 

Applications 

Dr. Sian Astley EUROFI

R 

EuroFIR AISBL website promoting BACCHUS  

http://www.eurofir.org/?page_id=373 

  31/07/2014 Brussels   Not known  Worldwide 

108 Other 

Publication 

Type 

Dr. Sian Astley EUROFI

R 

EuroFIR AISBL Newsletter promoting BACCHUS 

http://www.eurofir.org/wp-

content/uploads/2012/04/EuroFIR_newsletter-10-HQ.pdf 

  30/09/2014 Brussels Scientific 

community , 

Industry, Civil 

society, Policy 

makers, Media 

2256 

direct and 

indirect 

(CRM) 

Worldwide 

109 Poster (invited) Emanuela 

Leonoini 

UNIBO Bioactive peptides with cardiovascular protective activity 

from wheat grains 

G. Dinelli, C. Prata, L. 

Masaccesi, M. 

Malaguti, V. Bregola, 

S. Bosi, J, Flori, R. 

Gotti, S. Hrelia 

25/09/2014 Pisa, Italy   Not known  Worldwide 

110 Presentation John Van Camp UGent  2nd International Symposium on Fermented meat, 

Valencia. Development of Screening Tools to Evaluate 

Bioactive Peptides with ACE and CCK1R activity.  

John Van Camp, 

Charlotte Grootaert, 

Bea Matthijs, Dorien 

Staljanssens, Guy 

Smagghe 

20/10/2014 Valencia, Spain Scientific 

Community (high 

education, 

research) 

80 European 

Union 
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111 Presentation Bea Matthijs UGent  2nd International Symposium on Fermented meat, 

Valencia. The impact of digestion on bioavailability and 

bioactivity of bioactive peptides from hydrolyzed 

ovalbumin extract. 

Bea Matthijs, Griet 

Jacobs, Geert 

Baggerman, Ilse 

Scheirlinck, Judit 

Pitart, Stefan 

Voorspoels, Yann 

Dugenet, Hans Van 

der Saag, Sam 

Possemiers, Guy 

Smagghe, Charlotte 

Grootaert and John 

Van Camp  

23/10/2014 Valencia, Spain Scientific 

Community (high 

education, 

research) 

120 European 

Union 

112 Presentation Ebru Pelvan TUBITA

K 

Identification and Characterization of Ellagitannins and 

Ellagic Acid in Strawberry, Blackberry, and 

Pomegranate, 7th  ISNFF Congress 14-17/10/2014, 

Istanbul 

Vilma Kraujalyte, 

Cesarettin Alaşalvar 

14/10/2014 Istanbul, Turkey, Scientific 

Community (high 

education, 

research) 

50 Worldwide 

113 Presentations Maria Glibetic IMR Polyphenol-rich juices and their by products. Brokerage 

Event on Natural health Products and Phytochemicals, 

TÜBİTAK Marmara Research Center, Food Institute, 

Gebze – Kocaeli, TURKEY 

Aleksandra Konic 

Ristic 

20/03/2014 Turkey Scientific 

Community (high 

education, 

research) 

25 Turkey, 

Germany, 

Poland, 

Greece, 

Spain 

France, 

Netherlan

ds, 

Romania, 

Serbia, 

Lithuania, 

Italy 

114 Press 

Releases 

Cesarittin 

Alasalvar 

TUBITA

K 

NutraHEALTH Newsletter (October 2014): Research 

Projects funded by EU Programs (http://www.fp7-

nutrahealth.com/images/pdf/2nd_newsletter_2014.pdf)  

  01/10/2014 Turkey Scientific 

community 

(higher education, 

Research) - 

Industry - Civil 

society - Policy 

makers - Medias 

>100 EU-wide 

115 Oral 

Presentation 

Bridget Benelam BNF Cardiovascular disease - reducing the risk with food? 

CommNet event, SIAL, Paris 

  23/10/2014 Paris Industry 8 European 

Union 
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116 Other 

publications 

Fidel Toldrá CSIC 

IATA 

Valencia acogio el 2° imposio Internacional de Productos 

Carnicos Fermentados y/o Curados. Eurocarne 

publication. 

  01/11/2014 Spain Industry 15000 Spain 

117 Other 

publications 

Fidel Toldrá CSIC 

IATA 

Valencia acoge el segundo Simposio Internacional de 

Productos Carnicos Fermentados o Curados. ANICE 

publication (National Association of Meat Industries). 

  01/12/2014 Spain Industry 4000 Spain 

118 Newsletter John Van Camp UGent Nieuwsbrief Faculteit Bio-ingenieurswetenschappen 

Ugent (Jan 2015 issue) 

  01/01/2015 Belgium Scientific 

Community (high 

education, 

research) 

  Belgium, 

other EU 

countries 

119 Organisation of 

workshops 

Fidel Toldrá CSIC 

IATA 

BACCHUS Workshop at the Fermented Meat 

Symposium, Valencia 

  20/10/2014 Valencia, Spain Scientific 

Community, 

industry 

80 European 

Union 

120 Oral 

Presentation 

Paul Kroon IFR The FP7 BACCHUS project - addressing the challenges 

of health claims for bioactive peptides and polyphenols. 

Meat symposium, valencia. 

  20/10/2014 Valencia, Spain Scientific 

Community, 

industry 

81 European 

Union 

121 Oral 

Presentation 

Fidel Toldrá CSIC 

IATA 

Generation of bioactive peptides in dry-cured ham   20/10/2014 Valencia, Spain Scientific 

Community, 

industry 

80 European 

Union 

122 Invited Poster 

(Conference) 

Sandrine Pigat CRÈME Probabilistic Bioactive Food Compound Intakes in the 

European BACCHUS Project/ EB ASN Boston 2015 

NA 31/03/2015 Boston, US Scientific 

Community (high 

education, 

research) 

15000 United 

States and 

other 

123 Invited Poster 

(Conference) 

Sandrine Pigat CRÈME Development of Anthocyanin Intake Model using Creme 

Nutrition® /21st European Congress on Obesity, Sofia, 

Bulgaria 

  31/05/2014 Sofia Scientific 

Community (high 

education, 

research) 

3000 Bulgaria/E

urope/Oth

er 

124 Invited Poster 

(Conference) 

Sandrine Pigat CRÈME Development of Anthocyanin Intake Model using Creme 

Nutrition®/III World Congress on Public Health Nutrition, 

Las Palmas, Gran Canaria 

  12/11/2014 Las Palmas, ES Scientific 

Community (high 

education, 

research) 

848 Spain/Eur

ope/Other 

125 Oral 

Presentation 

John Van Camp UGent Wat is evenwichtige voeding ? of beter: wat hebben we 

hier al onder verstaan? Flanders Food 

Bioactor, Prodigest, 

Vito 

23/04/2015 Belgium Industry 60 Belgium 
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126 Poster 

Presentation 

Tuuli Koivumäki UHEL Gut metabolites of aronia juice anthocyanins and other 

phenolics (17th International Conference on Polyphenols 

& 8th Tannin Conference) 

Marina Heinonen, 

UGENT 

02/09/2014 Nagoya, Japan Scientific 

Community 

400 Worldwide 

127 Press 

Releases 

Andy Chapple, 

Paul Kroon 

IFR New evidence for how green tea and apples protect 

health 

  13/04/2015 Norwich, UK Medias >5000 Worldwide 

128 Articles 

published in 

the popular 

press 

Tuuli Koivumäki UHEL Tutkijat aikovat viimein todistaa marjojen terveellisyyden, 

http://www.hs.fi/ruoka/a1402625674496  

Marina Heinonen 13/06/2014 Finland Civil Society 10000 Finland 

129 Oral 

Presentation 

(External 

Workshop) 

Aleksandra Konić 

Ristić 

IMR Establishing the heath effects of dietary compounds  at 

IMR, presentation during the meeting with DSM team at 

IMR, Belgrade  

Marija Glibetic 29/04/2014   Industry 3 Austria 

130 Process for 

Centre of 

excellence 

accreditation, 

Elaborate 

Manja Zec IMR Summary of BACCHUS project, Ministy  of Education 

and Science, Republic of Serbia 

Marija Ranic 01/07/2014   Scientific 

Community (high 

education, 

research) 

30 Serbia 

131 Short 

presentation at 

Researcher 

Night 

Marija Ranic IMR Summary of BACCHUS project, French Cultural Centre, 

Belgrade 

Manja Zec 26/09/2014   Civil Society several 

hundred 

Serbia 

132 Invited Oral 

Presentation 

(Conference) 

Aleksandra Konić 

Ristić 

IMR Modulation of platelet function with dietary polyphenols  – 

a promising strategy in the prevention of 

cardiovascular diseases? at ISNFF Annual Conference 

2014 in Istanbul 

Marija Glibetic, Paul 

Kroon 

14/10/2014   Scientific 

Community (high 

education, 

research) 

appx. 700 Internation

al 

133 Oral 

Presentation 

(External 

Workshop) 

Aleksandra Konić 

Ristić 

IMR Platelets as targets of dietary polyphenols at Mini-

symposium "Polyphenols and cardiovascular health" at 

the Centre for the Promotion of Science, Belgrade 

Marija Glibetic 17/10/2014   Scientific 

Community (high 

education, 

research) 

50 Serbia, 

France 

134 Oral 

Presentation 

(External 

Workshop) 

Aleksandra Konić 

Ristić 

IMR Clinical Centre for Metabolic Disease Research -

presentation of research activities, IMR, Belgrade - a visit 

from the delegation from the Ministry of Science of 

Serbia   

Marija Glibetic 12/12/2014   Scientific 

Community (high 

education, 

research) 

6 Serbia 
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135 Oral 

Presentation 

(External 

Workshop) 

Nevena Kardum IMR The impact of aronia juice on oxidative status’ 

biomarkers and fatty acid profile in healthy subjects with 

or without risk factors for cardiovascular diseases 

(THESIS) 

  01/06/2015   Scientific 

Community (high 

education, 

research) 

60 Serbia 

136 Presentation 

(Project 

Meeting) 

Bridget Benelam BNF Best practice guidelines for EFSA health claims dossiers. 

Project stakeholder meeting. Brussels 27th June 2014 

  24/06/2014   Scientific 

Community (high 

education, 

research) 

  EU Wide 

137 Invited Oral 

Presentation 

(Conference) 

Bridget Benelam BNF Food labelling and health claims. ESPEN congress 7th 

September 2014   

  07/09/2014   Scientific 

Community (high 

education, 

research) 

150 EU Wide 

138 Presentation 

(Project 

Workshop) 

Rosalind Miller IFR Are you Planning on Applying? We have a tool kit to 

help. Why Nutrition and Health Claims Applications Fail. 

Workshop, Budapest 22nd June 2015 

Jenny Plumb, Paul 

Finglas, Sandrine 

Pigat, Mairead Kiely, 

Benjamin Paternostre 

22/06/2015   Industry 60 EU Wide 

139 Other: EuroFIR 

Annual Report 

2014 

Dr. Sian Astley EuroFIR 

AISBL 

Update on BACCHUS in EuroFIR 11th Newsletter 

http://www.eurofir.org/wp-

content/uploads/2012/04/EuroFIR_newsletter11-HQ.pdf 

  01/12/2014   Scientific 

community , 

Industry, Civil 

society, Policy 

makers, Media 

2256 

direct and 

indirect 

(CRM) 

Worldwide 

140 Other: EuroFIR 

Annual Report 

2014 

Dr. Sian Astley EuroFIR 

AISBL 

Presentation of BACCHUS Project   01/03/2015   Scientific 

community , 

Industry, Civil 

society, Policy 

makers, Media 

150 

printed 

copies 

Worldwide 

141 Other: EuroFIR 

Newsletter 

Dr. Sian Astley EuroFIR 

AISBL 

Presentation of BACCHUS Project 

http://www.eurofir.org/wp-

content/uploads/2015/04/EuroFIR_brochure_2015_lr.pdf 

  01/03/2015   Scientific 

community , 

Industry, Civil 

society, Policy 

makers, Media 

2256 

direct and 

indirect 

(CRM) 

Worldwide 

142 Other: EuroFIR 

Newsletter 

Dr. Sian Astley EuroFIR 

AISBL 

Update on BACCHUS in EuroFIR 13th Newsletter   01/06/2015   Scientific 

community , 

Industry, Civil 

society, Policy 

makers, Media 

2256  

direct and 

indirect 

(CRM) 

Worldwide 



50 

 

143 Oral 

Presentation 

(External 

Workshop) 

Paul Kroon IFR Heroes of Food Research: Public Dialogue event, The 

Assembly House, Norwich 

Kroon P., Hollands W., 

Rowe G., Rawsthorne 

D., Rivett D., Vallins A. 

12/6/2015    Civil Society >35 Local 

144 Oral 

Presentation 

(External 

Workshop) 

Paul Kroon IFR Heroes of Food Research: The Forum, Norwich - 

exhibition and evening talks 

Vallins A., Kroon P., 

Armah C., Doleman J., 

Spinks C., Mithen R., 

Mackie A., Melchini A., 

Kellingray L., Allen E., 

Rawsthorne D., 

Sivapalan T., Wilde P., 

Hollands W., Chapple 

A. 

10/02/2015   Civil Society >200 Local 

145 Oral 

Presentation 

(External 

Workshop) 

Paul Kroon IFR Heroes of Food Research: The Forum, Norwich - 

https://www.youtube.com/watch?v=-s7UI2ULPcA 

Vallins A., Kroon P., 

Armah C., Doleman J., 

Spinks C., Mithen R., 

Mackie A., Melchini A., 

Kellingray L., Allen E., 

Rawsthorne D., 

Sivapalan T., Wilde P., 

Hollands W., Chapple 

A. 

11/02/2015   Civil Society 500+ Worldwide 

146 Oral 

Presentation 

(External 

Workshop) 

Paul Kroon IFR Heroes of Food Research: Norfolk & Norwich University 

Hospital Open Day and Fete 

Kroon P., Armah C., 

Doleman J., Vallins A. 

20/6/2015    Civil Society >200 Local 

147 Oral 

Presentation 

(External 

Workshop) 

Paul Kroon IFR Heroes of Food Research: Summer Science Day at The 

Cut, Halesworth 

Doleman J. F., Armah 

C. N., Kroon P., Wilde 

P., Mackie A., Vallins 

A. 

01/08/2015   Civil Society >200 Local 

148 Invited Poster 

(Conference) 

Norbert Bomba PAMIDA FERMENTED MEAT VALENCIA 2014 Martin Haranta, Paul 

M Finglas, Paul Kroon 

20/10/2014   Scientific 

Community (high 

education, 

research) 

120 Worldwide 

149 Social Media  Martin Haranta PAMIDA Twitter/Facebook post - Great potential of bioactive-rich 

pomegranate extracts   

https://twitter.com/BACCHUS_FP7/status/531795771575

009281 

  10/11/2014   Civil Society 113 Worldwide 
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150 Social Media  Martin Haranta PAMIDA Linkedin post - Great potential of bioactive-rich 

pomegranate extracts 

https://www.linkedin.com/groups/Great-potential-

bioactiverich-pomegranate-extracts-

4799505.S.5937563576708403206?trk=groups_items_s

ee_more-0-b-ttl    

  10/11/2014   Scientific 

Community 

(Higher 

education, 

research etc)  

183884 Worldwide 

151 Social Media  Martin Haranta PAMIDA Twitter post/Facebook - Red wine improving bone 

density? 

https://twitter.com/BACCHUS_FP7/status/536813382914

277376 

  24/11/2014   Civil Society 113 Worldwide 

152 Social Media  Martin Haranta PAMIDA Linkedin post - Red wine improving bone density? 

https://www.linkedin.com/groups/Red-wine-improving-

bone-density-

4799505.S.5942579717621194756?trk=groups_items_s

ee_more-0-b-ttl 

  24/11/2014   Scientific 

Community 

(Higher 

education, 

research etc)  

183884 Worldwide 

153 Social Media  Martin Haranta PAMIDA Twitter/Facebook post - Are polyphenols in olive oil 

improving HDL cholesterol? 

https://twitter.com/BACCHUS_FP7/status/539705441081

913345 

  02/12/2014   Civil Society 113 Worldwide 

154 Social Media  Martin Haranta PAMIDA Linkedin post - Are polyphenols in olive oil improving 

HDL cholesterol? https://www.linkedin.com/groups/Are-

polyphenols-in-olive-oil-

4799505.S.5945473164740943872?trk=groups_items_s

ee_more-0-b-ttl 

  02/12/2014   Scientific 

Community 

(Higher 

education, 

research etc)  

183884 Worldwide 

155 Social Media  Martin Haranta PAMIDA Twitter/Facebook post - How could polyphenols in 

blueberry and greentea help runners? 

https://twitter.com/BACCHUS_FP7/status/541876541492

563968 

  08/12/2014   Civil Society 113 Worldwide 

156 Social Media  Martin Haranta PAMIDA Linkedin post - How could polyphenols in blueberry and 

greentea help runners 

https://www.linkedin.com/groups/How-could-polyphenols-

in-blueberry-

4799505.S.5947642566815006721?trk=groups_items_s

ee_more-0-b-ttl 

  08/12/2014   Scientific 

Community 

(Higher 

education, 

research etc)  

183884 Worldwide 

157 Social Media  Martin Haranta PAMIDA Twitter/Facebook post - Could potato extract rich in 

polyphenols control obesity? 

  14/12/2014   Civil Society 113 Worldwide 
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https://twitter.com/BACCHUS_FP7/status/544397768048

250880 

158 Social Media  Martin Haranta PAMIDA Linkedin post - Could potato extract rich in polyphenols 

control obesity? https://www.linkedin.com/groups/Could-

potato-extract-rich-in-

4799505.S.5950163757278707714?trk=groups_items_s

ee_more-0-b-ttl 

  14/12/2014   Scientific 

Community 

(Higher 

education, 

research etc)  

183884 Worldwide 

159 Social Media  Martin Haranta PAMIDA Twitter/Facebook post - BACCHUS shortlisted for 

CommNet Impact Award. 

https://twitter.com/BACCHUS_FP7/status/544775343127

945216 

  16/12/2014   Civil Society 113 Worldwide 

160 Social Media  Martin Haranta PAMIDA Linkedin post - BACCHUS shortlisted for CommNet 

Impact Award. 

https://www.linkedin.com/groups/BACCHUS-shortlisted-

CommNet-Impact-Award-

4799505.S.5950541233708347395?trk=groups_items_s

ee_more-0-b-ttl 

  16/12/2014   Scientific 

Community 

(Higher 

education, 

research etc)  

183884 Worldwide 

161 Social Media  Norbert Bomba PAMIDA Linkedin post -  The role of dietary polyphenols in the 

management of inflammatory bowel disease. 

https://www.linkedin.com/groups/role-dietary-

polyphenols-in-management-

4799505.S.5973185532983795716?trk=groups_items_s

ee_more-0-b-ttl 

  17/02/2015   Scientific 

Community 

(Higher 

education, 

research etc)  

3200 Worldwide 

162 Social Media  Norbert Bomba PAMIDA Linkedin post -  Molecular mechanism on functional food 

bioactives for anti-obesity 

https://www.linkedin.com/groups/Molecular-mechanism-

on-functional-food-

4799505.S.5973186815719391236?trk=groups_items_s

ee_more-0-b-ttl 

  17/02/2015   Scientific 

Community 

(Higher 

education, 

research etc)  

3200 Worldwide 

163 Social Media  Norbert Bomba PAMIDA Linkedin post -  Differential protective effects of 

polyphenol extracts from apple peels and fleshes against 

acute CCl4-induced liver damage 

https://www.linkedin.com/groups/Differential-protective-

effects-polyphenol-extracts-

4799505.S.5973187950354116608?trk=groups_items_s

ee_more-0-b-ttl 

  17/02/2015   Scientific 

Community 

(Higher 

education, 

research etc)  

3200 Worldwide 
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164 Social Media  Norbert Bomba PAMIDA Linkedin post -  Consumption of both low and high (−)-

epicatechin apple puree attenuates platelet reactivity and 

increases plasma concentrations of nitric oxide 

metabolites: A randomized controlled trial 

https://www.linkedin.com/groups/Consumption-both-low-

high-epicatechin-

4799505.S.5974579429018456068?trk=groups_most_re

cent-0-b-ttl&goback=.gmr_4799505 

  21/02/2015   Scientific 

Community 

(Higher 

education, 

research etc)  

3200 Worldwide 

165 Editorial  Judy Buttriss BNF Navigating the nutrition and health claims regulations Nutrition Bulletin, issue 

41, Nov 2015 

01/11/2015 UK Scientific 

community (high 

education, 

research) 

9,200 

institutions  

Worldwide 

166 invited oral 

lecture 

John Van Camp UGent Functional foods within a healthy diet: lessons learned 

from the past and future challenges 

  12/10/2015 UCL (Université 

Cathlique de 

Louvain, Belgique 

students, 

industry, 

researchers 

50 Belgium 

167 invited oral 

lecture 

John Van Camp UGent Nutrients and bioactive components in foods and food 

products 

  15/10/2015 UCL (Université 

Cathlique de 

Louvain, Belgique 

students, 

industry, 

researchers 

40 Belgium 

168 invited oral 

lecture 

John Van Camp UGent Bioavailability and bioactivity of bioactive components in 

food (products) 

  22/10/2015 UCL (Université 

Cathlique de 

Louvain, Belgique 

students, 

industry, 

researchers 

40 Belgium 

169 invited oral 

lecture 

John Van Camp UGent From nutrients and bioactive components to functional 

foods 

  05/11/2015 UCL (Université 

Cathlique de 

Louvain, Belgique 

students, 

industry, 

researchers 

40 Belgium 

170 invited oral 

lecture 

John Van Camp UGent Functionele voeding: wetenschappelijke feiten   04/11/2015 Ugent (UZ) students 60 Belgium 

171 invited oral 

lecture 

Tomas-Barberan 

F. A 

CEBAS 

CSIC 

An optimized and validated method for the 

characterization and quantification of bioactive 

ellagitannins in pomegranate and other fruits and nuts 

García-Villalba, R.; 

Aaby, K.; Koivumaki, 

T.; Heinonen, M.; 

Pelvab, E.; Alasalvar, 

C.; Jacobs, G.; Saha, 

S.; Espin, J.C.; Kroon, 

P 

16/08/2015 250th ACS Meeting 

Boston 
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172 Plenary 

Session 

Invitied 

Juan C Espin CEBAS 

CSIC 

Urolithin metabotypes: A new paradigm to link phenolic 

metabolism, gut dysbiosis and health status 

García-Villalba, R.; 

González-Sarrías, A.; 

Núñez-Sánchez, M.A.; 

Romo-Vaquero, M.; 

García-Conesa, M.T.; 

Beltrán, D.; Selma, 

M.V.; Tomás-

Barberán, F.A. 

27/10/2015 7th International 

Conference on 

Polyphenols and 

Health 

      

173 Oral Invited Tomas-Barberan 

F. A 

CEBAS 

CSIC 

Gordonibacter urolithinfaciens, a new bacterial species 

isolated from human intestine capable of producing 

urolithins from ellagitannins 

Selma, M.V.; García-

Villalba, R.; Beltrán, 

D.; Espín, J.C. 

14/10/2014 7th International 

Conference and 

Exhibition on 

nutraceuticals and 

Functional Foods 

Scientific   Turkey 

174 Poster 

presentation 

Toldrá, F. CSIC 

IATA 

Peptidomic tools for proteolysis characterisation in dry-

cured ham 

Mora, L., Reig, M. 03/11/2015 7th International 

Symposium on 

recent Advances in 

Food Analysis, 

Prage, Czech Rep. 

Scientific 

Community  (high 

education 

research) 

500 Worlwide 

175 Poster 

presentation 

Hrelia S. UNIBO Biologic activity of wheat non specific lipid transfer 

protein TYPE 2 in Huvec cells 

under oxidative/inflammatory stress 

Emanuela Leoncini, C. 

Prata, M. Malaguti, L. 

Massaccesi, C. 

Angeloni, V. Bregola, 

S.Bosi, G. Dinelli , 

S.Hrelia  

14/09/2015 58° National 

Meeting of the 

Italian Society of 

Biochemistry and 

Molecular Biology 

Scientific 

community (high 

education, 

research) 

300 Italy 

176 presentation, 

major 

conference 

A Cicero, S 

Hrelia, G Dinelli 

UNIBO BACCHUS: un approccio traslazionale allo studio di un 

alimento funzionale 

  27/05/2016 VI SINut (Italian 

Nutraceutical 

Society) National 

Congress, Bologna 

Scientific 

community, 

Industry 

200+ Italy 

177 invited oral 

presentation 

Judy Buttriss BNF Health claims regulation – opportunities and challenges 

in Europe with examples from the Bacchus project  

  06/04/2016 Brussels Scientific 

community, 

Industry 

40 EU Wide 

178 presentation, 

major 

conference 

P Kroon IFR Cardiovascular health claims for polyphenols and 

bioactive peptides 

  16/05/2016 Geneva, 

Switzerland 

scientific, 

community, 

industry 

200+   

179 VitaFoods 

Website 

P Kroon IFR Cardiovascular health claims for polyphenols and 

bioactive peptides 

  16/05/2016 Geneva, 

Switzerland 

scientific, 

community, 

industry 

1000+   
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180 invited oral 

presentation 

Rosalind Miller BNF Best Practice Guide for Health Claim Dossiers   10/06/2016 Brussels, Belgium Scientific 

community, 

industry 

50 EU Wide 

181 Poster at 

Exhibitions 

Stacey Lockyer BNF Impact of EU Nutrition and Health Claim Regulation on 

SME innovation, FBHC 2016 

Judith Buttriss, Ros 

Miller 

13/09/2016 Norwich, UK Scientific 

Community (high 

education, 

research) 

250 Worldwide 

182 Invited oral 

presentation 

Rosalind Miller BNF Health Claims Seminar, Government Chemist Event LGC, IFR 29/09/2016 London, UK Civil Society 25 UK 

183 Poster 

Presentation 

Sandrine Pigat CRÈME Probabilistic Intake Model to Assess Bioactive Intakes, 

FBHC 2016 

Foteini Bompola, 

Maeve Cushen 

13/09/2016 Norwich, UK Scientific 

Community 

250 Worldwide 

184 Poster 

Presentation 

Sandrine Pigat CRÈME Assessing the Impact on Bioactive Intakes - Case 

Studies, FBHC 2016 

Foteini Bompola, 

Maeve Cushen 

13/09/2016 Norwich, UK Scientific 

Community 

250 Worldwide 

185 Oral 

presentation 

Maeve Cushen CRÈME eBASIS-Crème Global Exposure Interface Foteini Bompola 10/06/2016 Workshop: Best 

practice in health 

claims and Human 

studies 

underpinning health 

claims, Brussels 

Scientific 

cummunity, 

Industry 

50 EU Wide 

186 Invited oral 

presentation 

Fidel Toldrá CSIC 

IATA 

Dry-cured meats as a source of bioactive peptides, at the 

1st International Conference on Food Bioactives and 

Health, Norwich, UK 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

Community, 

industry 

250 Worldwide 

187 Poster 

Presentation 

Leticia Mora CSIC 

IATA 

ACE-inhibitory activity of dry-cured ham peptides after 

transport through Caco-2 cell monolayer, at the 1st 

International Conference on Food Bioactives and Health, 

Norwich, UK 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

Community, 

industry 

250 Worldwide 

188 Poster 

Presentation 

Fidel Toldrá CSIC 

IATA 

Generation of small peptides in dry-cured ham, at the 1st 

International Conference on Food Bioactives and Health, 

Norwich, UK 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

Community, 

industry 

250 Worldwide 

189 Poster 

Presentation 

Leticia Mora CSIC 

IATA 

Generated peptides in Spanish Teruel, Italian Parma and 

Belgian dry-cured hams and its potential bioactivity, at 

the 1st International Conference on Food Bioactives and 

Health, Norwich, UK 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

Community, 

industry 

250 Worldwide 
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190 Poster 

Presentation 

Mónica Flores CSIC 

IATA 

Peptide generation and its bioactivity in European dry-

fermented meats, at the 1st International Conference on 

Food Bioactives and Health, Norwich, UK 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

Community, 

industry 

250 Worldwide 

191 Poster 

Presentation 

MC Aristoy CSIC 

IATA 

Relative quantitation of raw pork meat proteins through 

label-free methodology, at the 1st International 

Conference on Food Bioactives and Health, Norwich, UK 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

Community, 

industry 

250 Worldwide 

192 Invited oral 

presentation 

Fidel Toldrá CSIC 

IATA 

Generation of bioactive peptides during food processing, 

at the 1st Food Chemistry Conference, Amsterdam, The 

Netherlands 

  31/10/2016 1st Food Chemistry 

Conference, 

Amsterdam, The 

Netherlands 

Scientific 

Community, 

industry 

>300 European 

Union 

193 Invited Poster 

(Conference) 

Biljana Pokimica IMR Aronia melanocarpa juice improves  plasma fatty acid 

status  in human adults with low cardiovascular risk. 

REDOX MEDICINE, Third Congress, Serbian society for 

mitochondrial and free-radical physiology, 25th-26th 

September, 2015. 

Manja Zec, Aleksandra 

Konić Rostić, Nevena 

Kardum, Maria Glibetic 

25/09/2016 Serbia Scientific 

Community (high 

education, 

research) 

>100 Serbia 

194 Invited Poster 

(Conference) 

Nevena Kardum IMR The design and sensory testing of a placebo formulation 

for a polyphenol-rich Aronia juice with evaluation of 

potential impact on platelet function. 7th International 

Conference on Polyphenols and Health (ICPH 2015), 

27th-30th October, Tours, France. 

 Aleksandra Konić 

Rostić, Manja Zec, 

Maria Glibetic, Paul A 

Kroon 

27/10/2015 Tours, France Scientific 

Community (high 

education, 

research) 

>100 Internation

al 

195 Invited Poster 

(Conference) 

Aleksandra Konić 

Ristić 

IMR Long term consumption of Aronia juice decreases serum 

zonulin levels and the expression of cd11b on monocytes 

in subjects at high cvd risk.  7th International Conference 

on Polyphenols and Health (ICPH 2015), 27th-

30th October, Tours, France. 

Nevena Kardum, 

Maria Glibetic 

27/10/2015 Tours, France Scientific 

Community (high 

education, 

research) 

>100 Internation

al 

196 Oral 

Presentation 

(External 

Workshop) 

Nevena Kardum IMR The impact of aronia juice on oxidative status’ 

biomarkers and fatty acid profile in healthy subjects with 

or without risk factors for cardiovascular diseases, at 

Eighteenth Annual Ivan Berkes Conference, Society of 

Medical Biochemists of Serbia, Belgrade, Serbia 

Aleksandra Konić 

Ristić, Maria Glibetic 

03/12/2015 Serbia, Belgrade Scientific 

Community (high 

education, 

research) 

100 Serbia 

197 Presentation 

(Project 

Workshop) 

Nevena Kardum IMR Developing and testing of placebos for RCTs with compl

ex foods – an example investigation of the anti-platelet 

activity of Aronia juice polyphenols.Workshop: Best 

practice in health claims and Human studies 

underpinning health claims, Brussels 

Nutrika 10/06/2016 Workshop: Best 

practice in health 

claims and Human 

studies 

Industry 50 Internation

al 
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underpinning health 

claims, Brussels 

198 Invited Poster 

(Conference) 

Nevena Kardum IMR Effects of selected polyphenols' metabolites on platelet 

activation and their aggregation with leukocytes in 

vitro. Food Bioactives & Health Conference, 13-15th 

September 2016, Norwich. 

Aleksandra Konic 

Ristic, Maria Glibetic, 

Paul A Kroon 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

Community (high 

education, 

research) 

250 Internation

al 

199 Invited Poster 

(Conference) 

Aleksandra Konić 

Ristić 

IMR Bioavailable degradation product of anthocyanins and its 

human metabolites attenuate platelet activation in 

vitro. Food Bioactives & Health Conference, 13-15th 

September 2016, Norwich 

Nevena Kardum, 

Maria Glibetic, Paul A 

Kroon 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

Community (high 

education, 

research) 

250 Internation

al 

200 Articles 

published in 

Popular Press 

Nevena Kardum IMR Antioxidants - nutritive contribution in disease prevention, 

Daily Journal Danas 

Nutrika 08/05/2013 Serbia Civil Society 300000 Serbia 

201 Presentation 

(Conference, 

poster 

presentation)  

Alice Lucey UCC Effect of ovalbumin derived peptides on blood pressure: 

a randomized placebo-controlled crossover trial. The 1st 

International Conference on Food Bioactives and Health, 

Norwich, UK, Sept 13th -15th 2016 

Clara Heneghan, 

Edmund Manning,  

Mairead Kiely 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

Community 

(Higher 

education, 

research etc)  

250 EU Wide 

202 Presentation 

(Conference, 

poster 

presentation)  

Alice Lucey UCC Effect of ovalbumin derived peptides on blood pressure & 

cardiovascular disease risk: a randomized placebo-

controlled crossover trial. New Horizons - Research 

Conference, School of Medicine, UCC, 8th December, 

2016 - abstract accepted. 

Clara Heneghan, 

Edmund Manning,  

Mairead Kiely 

08/12/2016 Cork, Ireland Scientific 

Community 

(Higher 

education, 

research etc)  

300 National - 

Ireland 

203 Presentation 

(Health Claims 

Workshop) 

Mairead Kiely UCC Randomised clinical trial for health claims: BACCHUS 

study designs, protocols and procedures – fully powered 

test of efficacy. BACCHUS – Best Practice in Health 

Claims, Brussels, June 10th, 2016 

  10/06/2016 Workshop: Best 

practice in health 

claims and Human 

studies 

underpinning health 

claims, Brussels 

scientific 

community, 

industry 

50 EU Wide 

204 Presentation 

(Health Claims 

Workshop) 

Alice Lucey UCC The BACCHUS best practice guide for dietary 

intervention studies.BACCHUS – Best Practice in Health 

Claims, Brussels, June 10th, 2016 

  10/06/2016 Workshop: Best 

practice in health 

claims and Human 

studies 

scientific 

community, 

industry 

50 EU Wide 



58 

 

underpinning health 

claims, Brussels 

205 Workshop 

(Health Claims 

Workshop) 

Mairead Kiely UCC BACCHUS toolkit session: aims & objectives, 

conclusions & discussions 

Alice Lucey 10/06/2016 Workshop: Best 

practice in health 

claims and Human 

studies 

underpinning health 

claims, Brussels 

scientific 

community, 

industry 

50 EU Wide 

206 Presentation 

(Delivered to 

Vitamin D 

Research 

Group UCC) 

Jacqueline Lyons/ 

Clara Heneghan/ 

Alice Lucey 

UCC An Overview of the BACCHUS Project and role of UCC 

in WP6 and WP3 

Mairead Kiely 15/04/2015 Cork, Ireland Scientific 

community 

25 UCC 

207 BACCHUS 

Online report 

Alice Lucey, Clara 

Heneghan and 

Mairead Kiely 

UCC Guidance for the design and implementation of human 

dietary intervention studies for health claim submissions - 

as part of the BACCHUS online tool-kit on the 

BACCHUS project website. 

  28/08/2016 Worldwide scientific 

community, 

industry 

  Worldwide 

208 Poster 

Presentation 

(External 

Workshop) 

Koivumäki, Tuuli UHEL Stability and fate of aronia anthocyanins in the gut Heinonen, Marina; 

Judit Pitart; Sam 

Possemiers 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

Community 

250 Worldwide 

209 presentation, 

major 

conference 

Emanuela 

Leoncini 

UNIBO Evaluation of the potential protective effect on vascular 

endothelium exerted by the peptide nsLTP2 identified in 

wheat 

C. Prata,  L. 

Massaccesi, M. 

Malaguti, C. Angeloni, 

I. Marotti, V. Bregola, 

S. Bosi, G. Dinelli, S. 

Hrelia 

22/09/2016 XIV FISV (Italian 

Federation of Life 

Sciences) 

Congress, Roma, 

Italy 

Scientific 

Community (high 

education, 

research) 

    

210 invited oral 

presentation 

Arrigo Cicero UNIBO Food and plant bioactives for reducing cardiometabolic 

disease - how does the evidence stack up? 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

211 Oral 

presentation 

(conference) 

Yala Stevens BioActor CORDIART, a natural polyphenol extract from sweet 

oranges, has superior bioavailability and improves 

endothelial function in healthy overweight individuals 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 
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212 Oral 

presentation 

(conference) 

Asimina Kerimi ULEEDS Glycaemic response regulation through phenolic rich 

interventions; an integrative mechanistic approach 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

213 invited oral 

presentation 

Francisco Tomas-

Barberan 

CEBAS 

CSIC 

The role of microbiota metabolism in the bioavailability 

and efficacy of polyphenols 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

214 Invited oral 

presentation 

Gary Williamson ULEEDS Effect of (poly)phenols on sugar absorption and 

metabolism 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

215 Oral 

presentation 

(conference) 

Evelien van 

Rymenant 

UGENT Ferulic acid-4-O-sulfate as a potent vasorelaxing 

compound: mechanistic investigation 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

216 Oral 

presentation 

(conference) 

Siân Astley EuroFIR BACCHUS Toolkit: helping SMEs submit better health 

claim dossiers 

  14/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

217 Conference 

sponsorship 

N/A IFR/PA

MIDA 

Food Bioactives and Health Conference Sponsorship   13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

218 Advert in 

conference 

proceedings 

Sian Astley EuroFIR BACCHUS Toolkit: helping SMEs submit better health 

claim dossiers 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

219 Poster 

presentation 

Antonio 

Gonzalez-Sarrias 

CEBAS 

CSIC 

The gut microbiota metabolism of pomegranate or walnut 

ellagitannins yields two main urolithin metabotypes that 

correlate with cardiometabolic risk biomarkers: 

comparison between normoweight, overweight-obese 

and metabolic syndrome subjects 

María V. Selma, Jordi 

Salas-Salvadó, 

Cristina Andrés-

Lacuevac, Cesarettin 

Alasalvar, Asım Örem, 

Francisco A. Tomás-

Barberán, and Juan 

Carlos Espín 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 
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220 Oral 

presentation 

(conference) 

Antonio 

Gonzalez-Sarrias 

CEBAS 

CSIC 

Urolithin metabotype clustering determines the effect of 

pomegranate consumption on lipid cardiometabolic 

biomarkers. Evidence from a doubleblind, cross-over, 

dose-response, randomized, placebo-controlled trial 

María Romo-Vaquero, 

Cesarettin Alasalvar, 

Asim Örem, Pilar 

Zafrilla, Francisco A. 

Tomás-Barberán, 

María V. Selma, and 

Juan Carlos Espín 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

221 Poster 

presentation 

R. Garcia-Villalba CEBAS 

CSIC 

Metabolism of pomegranate ellagitannins by human gut 

microbiota from volunteers belonging to two different 

urolithin metabotypes using a gastrointestinal simulation 

model (TWINSHIME) 

Pitart, J.; Romo-

Vaquero, M.; Espín, 

J.C.; Selma, M.V.; 

Possemiers, S.; 

Tomas-Barberan, F.A. 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

222 Poster 

presentation 

Wendy J Hollands IFR The cardiovascular effects of apple derived flavanols: a 

randomized, double blind, placebo controlled crossover 

trial in humans 

Mark Winterbone, 

Natalia Perez and Paul 

A Kroon 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

223 Poster 

presentation 

Wendy J Hollands IFR Development, validation and evaluation of an analytical 

method for the extraction and analysis of monomeric and 

oligomeric procyanidins in an apple extract 

Stefan Voorspoels, 

Griet Jacobs, Kjersti 

Aaby, Racio Garcia-

Villalba, Francisco 

Tomas-Barberan, 

Mariusz Piskula, 

Deborah Mawson, 

Irena Vovk, Paul 

Needs and Paul A 

Kroon 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

224 Poster 

presentation 

Natalia Perez-

Moral 

IFR Interactions between polyphenols and human VEGF: 

Binding and kinetics data 

Paul W. Needs, Fraser 

Courts and Paul A 

Kroon 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

225 Poster 

presentation 

Jenny Plumb IFR eBASIS database: The composition and beneficial 

effects of bioactive compounds in foods 

Jacqueline Lyons, 

Mairead Kiely, Paul 

Finglas 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 
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226 Poster 

presentation 

Kjersti Aaby NOFIMA Total hydrolysable ellagitannins in European fruits and 

berries 

Rocío García-Villalba; 

Tuuli Koivumäki; Ebru 

Pelvan; Silje 

Johansen; Cesarettin 

Alasalvar; Marina 

Heinonen; Francisco 

A. Tomás-Barberán 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

227 Poster 

presentation 

Grethe Iren Borge NOFIMA Polyphenol metabolites display immune modulating 

effects on acute inflammation in human 

monocyte/macrophage cells 

Sissel B. Rønning, 

Silje Bergum, Vibeke 

Voldvik, Kjersti Aaby 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

228 Poster 

presentation 

A. Pyner ULEEDS Chronic and acute effects of an olive leaf extract on 

sugar metabolism: hydrolysis and transport 

S. Tumova, S. 

Gardner, A. Kerimi, L. 

McKeown, G. 

Williamson 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

229 Poster 

presentation 

Evelien Van 

Rymenant 

UGENT Assessment of the vasorelaxing capacity of 21 

polyphenol metabolites and phase II conjugates 

Katrijn Beerens, 

Charlotte Grootaert, 

John Van Camp, 

Laura Vanden Daele, 

Charlotte Boydens, 

Bart Pauwels, Paul W. 

Needs, Paul A. Kroon, 

Gary Williamson, 

Francisco Tomás-

Barberán, Johan Van 

de Voorde 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

230 Poster 

presentation 

Charlotte 

Grootaert 

UGENT Quantification of egg hydrolysate-derived ACE-inhibitory 

peptides in an in vitro model combining luminal digestion 

with intestinal Caco-2 cell transport 

Griet Jacobs, Bea 

Matthijs, Judit Pitart, 

Ilse Scheirlinck, Hans 

Van der Saag, Geert 

Baggerman, Sam 

Possemiers, John Van 

Camp, Stefan 

Voorspoels 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 
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231 Poster 

presentation 

Evelien Van 

Rymenant 

UGENT Prebiotic effects of hesperidin during in vitro digestion 

stimulate polyphenol transport in Caco-2 cells 

Charlotte Grootaert, 

Judit Pitart, Sam 

Possemiers, Hans Van 

der Saag, Bea 

Matthijs, Bart Noten, 

Griet Jacobs, Stefan 

Voorspoels, Asimina 

Kerimi, Laszlo 

Abranko, Gary 

Williamson, John Van 

Camp 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

232 Poster 

presentation 

Evelien Van 

Rymenant 

UGENT In vitro bioavailability of hesperidin Charlotte Grootaert, 

Bea Matthijs, Judit 

Pitart, Sam 

Possemiers, Hans Van 

der Saag, Bart Noten, 

Griet Jacobs, Stefan 

Voorspoels, John Van 

Camp 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

233 Poster 

presentation 

Hanne 

Vissenaekens 

UGENT Bioavailability of pomegranate-derived polyphenols in an 

in vitro model combining luminal digestion with epithelial 

Caco-2 cell transport 

Charlotte Grootaert, 

Francisco Tomas-

Barberan, Judit Pitart, 

Ilse Scheirlinckc, 

Rocio Garcia-Villalba, 

Sam Possemiers, 

Matthijs Verhille, John 

Van Camp, Juan 

Carlos Espín 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

234 Poster 

presentation 

Ting Wu UGENT Metabolism and absorption of Aronia polyphenols in a 

combined in vitro digestion/Caco-2 cell model 

Charlotte Grootaert, 

Stefan Voorspoels, 

Griet Jacobs, Judit 

Pitart, Ilse Scheirlinck, 

Senem Kamiloglua, 

Sam Possemiers, 

Marina Heinonen, 

Nevena Kardum, 

Maria Glibetic, Guy 

Smagghef, Katleen 

Raes, John Van Camp 

13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 
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235 Invited Oral 

Presentation 

(Conference) 

Tomas-Barberan 

F. A 

CSIC 

CEBAS 

Polyphenols in harvested fruits and vegetables. 

Estimation of the content of bioactives and evaluation of 

health effects. The case of pomegranate. ISHS Vth 

Postharvest Unlimited Conference. Paphos, Cyprus.  

  10/06/2014 Paphos, Cyprus Scientific 

Community (high 

education, 

research) 

400 Worldwide 

236 Key Note 

speaker 

Tomas-Barberan 

F. A 

CSIC 

CEBAS 

 Interaction of polyphenols with gut microbiota. Role in 

Human health. 62nd International Congress and Annual 

meeting of the Society of Medicinal Plants and Natural 

Products Research. GA 2014. . Guimaraes, Portugal. 

  31/08/2014 Guimaraes, 

Portugal 

Scientific 

Community (high 

education, 

research) 

600 Worldwide 

237 Key Note 

speaker 

Tomas-Barberan 

F. A 

CSIC 

CEBAS 

Relevance of the interaction of dietary polyphenols with 

human gut microbiota and its health effects. 7th 

International Conference and Exhibition on 

Nutraceuticals and Functional Foods. Istanbul, Turkey, 

14-17 October, 2014. 

  14/10/2014 Istanbul, Turkey Scientific 

Community (high 

education, 

research) 

400 Worldwide 

238 Other: EuroFIR 

Newsletter 

Dr Sian Astley EuroFIR Update on BACCHUS in EuroFIR 14th Newsletter 

http://eurofir.org/wp-

content/uploads/2015/10/EuroFIR_news14HQ.pdf 

  01/10/2015   Scientific 

community , 

Industry, Civil 

society, Policy 

makers, Media 

2257 Worldwide 

239 Other: EuroFIR 

Annual Report 

2015 

Dr Sian Astley EuroFIR Presentation of BACCHUS Project 

http://www.eurofir.org/wp-content/uploads/2016/08/2016-

04-01-EuroFIR-Annual-Report-LQ-FINAL-noPM-2.pdf 

  01/04/2016   Scientific 

community , 

Industry, Civil 

society, Policy 

makers, Media 

2256 Worldwide 

240 Other: EuroFIR 

Newsletter & 

Website 

Dr. Sian Astley  EuroFIR Promotion of BACCHUS Health Claims Workshop   01/06/2016   Scientific 

community , 

Industry, Civil 

society, Policy 

makers, Media 

2256 Worldwide 

241 Publications Dr. Sian Astley  EuroFIR Presentation of BACCHUS Project (Taste of Science)   01/06/2016   Industry online Worldwide 

242 Other:  Website Dr. Sian Asltey EuroFIR Promotion of BACCHUS Final Conference    01/09/2016   Scientific 

community , 

Industry, Civil 

society, Policy 

makers, Media 

2950 Worldwide 
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243 Other: EuroFIR 

Newsletter & 

Website 

Dr. Sian Asltey EuroFIR Promotion of BACCHUS Health Claims Workshop & 

BACCHUS Final Conference 

  30/09/2016   Scientific 

community , 

Industry, Civil 

society, Policy 

makers, Media 

2950 Worldwide 

244 Webinar 

presentation 

Jenny Plumb IFR BACCHUS work presented as part of Online-

CommBeBiz webinar on food science and technology 

Paul Finglas 19/11/2015 N/A Research and 

Industry 

?   

245 Oral 

presentation 

(workshop) 

Paul Kroon IFR Beneficial effects of dietary bioactive peptides and 

polyphenols on cardiovascular health in humans: the 

BACCHUS project 

  10/06/2016 Workshop: Best 

practice in health 

claims and Human 

studies 

underpinning health 

claims, Brussels 

scientific 

community, 

industry 

50 EU 

246 Oral 

presentation 

(workshop) 

Paul Kroon IFR The FLAVASCULAR Trial on apple derived flavanols - an 

RCT to determine which compounds are active and the 

dose response 

  10/06/2016 Workshop: Best 

practice in health 

claims and Human 

studies 

underpinning health 

claims, Brussels 

scientific 

community, 

industry 

50 EU 

247 Oral 

presentation 

(workshop) 

Paul Finglas IFR Introduction to the toolkit   10/06/2016 Workshop: Best 

practice in health 

claims and Human 

studies 

underpinning health 

claims, Brussels 

scientific 

community, 

industry 

50 EU 

248 Oral 

presentation 

(workshop) 

Jenny Plumb IFR Bioactives in plant-based and other foods database   10/06/2016 Workshop: Best 

practice in health 

claims and Human 

studies 

underpinning health 

claims, Brussels 

scientific 

community, 

industry 

50 EU 

249 Oral 

presentation 

(workshop) 

Hans van der 

Saag 

BioActor Application of efficacy data to the business model - 

benefits of research engagement 

  10/06/2016 Workshop: Best 

practice in health 

claims and Human 

studies 

underpinning health 

claims, Brussels 

scientific, 

community, 

industry 

50 EU 
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250 Oral 

presentation 

(workshop) 

Arrigo Cicero UNIBO The importance of characterising active constituents: 

bioactive peptides in wheat - proof of principle 

  10/06/2016 Workshop: Best 

practice in health 

claims and Human 

studies 

underpinning health 

claims, Brussels 

scientific, 

community, 

industry 

50 EU 

251 Oral 

presentation 

(workshop) 

Benjamin 

Paternostre 

WAGRA

LIM 

eLearning for health claims   10/06/2016 Workshop: Best 

practice in health 

claims and Human 

studies 

underpinning health 

claims, Brussels 

scientific, 

community, 

industry 

50 EU 

252 oral 

presentation 

(conference) 

John van Camp UGENT Quantification of polyphenols and bioactive peptides in 

an in vitro model combining luminal digestion with 

intestinal Caco-2 cell transport 

  31/10/2016 1st Food Chemistry 

Conference, 

Amsterdam, The 

Netherlands 

Scientific 

Community 

>300 EU wide 

253 Workshop 

organisation 

  Wagrali

m 

BACCHUS Health Claims Workshop IFR, PAMIDA, 

EuroFIR,  BNF 

10/06/2016 Workshop: Best 

practice in health 

claims and Human 

studies 

underpinning health 

claims, Brussels 

scientific 

community, 

industry 

50 EU Wide 

254 oral 

presentation 

(conference) 

Gary Williamson ULEEDS Bioavailability of phytochemicals, FENS 2015   20/10/2015 Berlin, DE Scientific 

community 

  EU wide 

255 oral 

presentation 

(conference) 

Gary Williamson ULEEDS Bioavailability of (poly)phenols as an essential step to 

understanding efficacy, ICPH 2015 

  27/10/2015 Tours, FR Scientific 

Comminity 

  EU wide 

256 oral 

presentation 

(conference) 

Gary Williamson ULEEDS Mechanisms of action of (poly)phenols, bioavailable and 

indispensable components of the diet, Talk given at 

Nestle 

  01/04/2016 Lausanne, CH Scientific 

Comminity and 

industry 

  EU wide 

257 oral 

presentation 

(conference) 

Gary Williamson ULEEDS POLYTRUE? The mechanism of action of dietary 

polyphenols on human health, World Congress on Food 

Science and Technology 

  21/08/2016 Dublin IE Scientific 

community 

  EU wide 
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258 oral 

presentation 

(conference) 

Asimina Kerimi ULEEDS The role of membrane transporters in small molecule 

bioavailability as evidenced from in vitro intestinal 

models, Simple Western User Meeting 

  23/02/2016 Amsterdam, NL Scientific 

community 

  EU wide 

259 oral 

presentation 

(conference) 

Sarka Tumova ULEEDS Glucose transporters: detecting glycosylated 

transmembrane proteins on Wes, Simple Western User 

Meeting 

  23/02/2016 Amsterdam, NL Scientific 

community 

  EU wide 

260 Oral 

presentation 

(workshop) 

Arrigo Cicero UNIBO Effects of LTP2 peptide rich wheat products on blood 

pressure, endothelial reactivity and other cardiovascular 

risk factors: a double-blind, cross-over, randomized 

clinical trial, 26th Meeting of the European Society of 

Hypertension 

Riccardo Urso, Martina 

Rosticci, Federica 

Fogacci, Marina 

Giovannini, Elisa 

Grandi, Claudio 

Borghi.  

11/06/2016 Paris, FR Scientific 

comminuty, 

industry 

  EU 

261 Poster 

presentation 

S Montoro UCAM Antihypertensive and Endothelium protective effects of 

bioactive peptides from Spanish dry-cured ham. 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

262 Poster 

presentation 

S Montoro UCAM Dry-cured ham, its effects on human blood pressure and 

cardiovascular risk: a clinical study 

  13/09/2016 International 

Conference on Food 

Bioactives and 

Health, Norwich, UK 

Scientific 

community 

250 Worldwide 

263 Poster 

presentation 

S Montoro UCAM Antihypertensive and Endothelium protective effects of 

bioactive peptides from Spanish dry-cured ham, 

Frontiers in Cardiovascular Biology Congress 

 
08/07/2016 Florence, IT Scientific 

community 

    

264 Oral 

presentation 

J Abellan UCAM Mediterranean life style and Cardiovascular Risk, 

International Conference "Hypertension and Kidney" 

  06/04/2016 Madrid, ES Scientific 

community 

    

265 Website   PAMIDA Improving SME access to health claims   14/07/2015 http://cordis.europa.

eu/result/rcn/165045

_en.html 

      

266 Articles in 

popular press 

Paul Kroon IFR "Paul Kroon, cientista: 'Superalimento nao existe. E puro 

marketing'" (Superfood does not exist. Its pure 

marketing.). O Globo Newspaper, CONTE ALGO QUE 

NÃO SEI 

  09/09/2015 Brazil Civil society 300,000 Brazil 

267 Presentation Paul Kroon IFR The FP7-BACCHUS Project - Towards health claims for 

bioactive peptides and polyphenols, EuroFoodChem 18 

  13/10/2015 Madrid, ES Scientific 

Community 

  EU 

http://cordis.europa.eu/result/rcn/165045_en.html
http://cordis.europa.eu/result/rcn/165045_en.html
http://cordis.europa.eu/result/rcn/165045_en.html
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268 Presentation Paul Kroon IFR The Challenges of establishing ause and effect 

relationships for dietary polyphenols and beneficial 

effects in humans, EuroFoodChem 18 

  13/10/2015 Madrid, ES Scientific 

Community 

  EU 

269 Presentation Paul Kroon IFR Potent inhibition of VEGF activity by pomegranate 

polyphenols: a novel mechanism for the atheroprotective 

effects observed in epidemiology, ICPH 2015 

Rebecca Edwards 27/10/2015 Tours, FR Scientific 

Community 

>100 EU 

270 Presentation Paul Kroon IFR Polyphenols, cardiovascular disease and health claims, 

ICPH 2015 

  27/10/2015 Tours, FR Scientific 

Community 

>100 EU 

271 Presentation Paul Kroon IFR Can Eating Chocolate Really be Good for my Health? 

Thetford Probus Group Visit 

  01/03/2016 Norwich, UK Industry 16 UK 
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Section B (Confidential2 or public: confidential information to be marked clearly) 

 
Part B1  
 
No applications for patents, trademarks or registered designs. 

 
 

 
  

                                                           
2 Note to be confused with the "EU CONFIDENTIAL" classification for some security research projects. 
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Part B2 – Exploitable Foreground 
 

Type of 
Exploitable 
Foreground3 

Description 
of exploitable 
foreground 

Confidenti
al 
Click on 
YES/NO 

Foreseen 
embargo 
date 
dd/mm/yyy
y 

Exploitable 
product(s) or 
measure(s) 

Sector(s) of 
application4 

Timetable, 
commercial or 
any other use 

Patents or other 
IPR exploitation 
(licences) 

Owner & Other 
Beneficiary(s) involved 

(1) Commercial 
exploitation of 
R&D results 

BACCHUS 
toolkit and online 
resource 

No No Toolkit and online 
resource for SMEs 
and regulators 

J62.0.9 - Other 

information 

technology and 

computer service 

activities 

 

2017/18 To be exploited by 
EuroFIR on behalf 
of other beneficiary 
owners. 
 

EuroFIR (Leaded co-owner; 
eBasis bioactive database; 
microsite & eLearning) 
BNF (Co-owner; Best 
Practice Guide for health 
claims dossiers) 
UCC (Co-owner; Human 
study design and 
implementation & eBASIS) 
Crème (Co-owner; Exposure 
tool) 
Wagralim (Co-owner; 
eLearning). 

(2) Commercial 
exploitation of 
R&D results 

New branded 
ingredient with 
potential 
cardiovascular 
health benefit 

Yes  a branded 
ingredient 
(INGRANA): the 
positive results 
from the human 
study are providing 
significant 
contribution to the 
commercial 
success of this 
product but the 
large inherent 
inter-individual 
variability reduces 
the potential, 
currently, to obtain 
a favorable 

C10.3.9 - Other 
processing and 
preserving of fruit 
and vegetables 
 

2017/18 Commercial 
exploitation via 
increased sales 

Admira (SME owner) 
CSIC-CEBAS (Research 
provider) 
Tubitak (Research provider) 

                                                           
19 A drop down list allows choosing the type of foreground: General advancement of knowledge, Commercial exploitation of R&D results, Exploitation of R&D results via standards, 

exploitation of results through EU policies, exploitation of results through (social) innovation. 
4 A drop down list allows choosing the type sector (NACE nomenclature) :  http://ec.europa.eu/competition/mergers/cases/index/nace_all.html 

http://ec.europa.eu/competition/mergers/cases/index/nace_all.html
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Type of 
Exploitable 
Foreground3 

Description 
of exploitable 
foreground 

Confidenti
al 
Click on 
YES/NO 

Foreseen 
embargo 
date 
dd/mm/yyy
y 

Exploitable 
product(s) or 
measure(s) 

Sector(s) of 
application4 

Timetable, 
commercial or 
any other use 

Patents or other 
IPR exploitation 
(licences) 

Owner & Other 
Beneficiary(s) involved 

cardiovascular-
related health 
claim by the EFSA 
for pomegranate, 
although opening 
up new research 
lines 

(3) Commercial 
exploitation of 
R&D results 

New sports drink 
with potential 
cardiovascular 
health benefit 

Yes No A commercially 
packed aronia 
berry juice 
beverage as a 
sports drink in non-
European markets 
as well as 
preparing a health 
claim application to 
EFSA 

C10.3.9 - Other 
processing and 
preserving of fruit 
and vegetables 
 

2017/18 To be exploited by 
Nutrika/IMR via 
new product 

Nutrika (SME owner); 
IMR (Research provider) 
 

(4) Commercial 
exploitation of 
R&D results 

A new sports 
nutrition product 
(MUSCLEUP) 

Yes Yes A new sports 
nutrition product 
(MUSCLEUP) will 
be exploited 
utilising the 
pharmacokinetics 
results that were 
generated  

 2018 New product to be 
launched by 
Bioactor 

Bioactor (SME owner) 
UCC (Research provider) 
 

(5) Commercial 
exploitation of 
R&D results 

A new olive 
polyphenolic 
extract, 
(OLECOL) 

Yes Yes A new olive 
polyphenolic 
extract, OLECOL, 
on glucose uptake 
and glycaemic 
control, and if 
subsequent results 
are positive, would 
be the basis for the 
launch of a novel 

C10.3.9 - Other 
processing and 
preserving of fruit 
and vegetables 
 

2018 New product to be 

launched by 

Bioactor 

Bioactor (SME owner) 
ULEEDS (Research 
provider) 
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Type of 
Exploitable 
Foreground3 

Description 
of exploitable 
foreground 

Confidenti
al 
Click on 
YES/NO 

Foreseen 
embargo 
date 
dd/mm/yyy
y 

Exploitable 
product(s) or 
measure(s) 

Sector(s) of 
application4 

Timetable, 
commercial or 
any other use 

Patents or other 
IPR exploitation 
(licences) 

Owner & Other 
Beneficiary(s) involved 

natural cholesterol 
lowering health 

(6) Commercial 
exploitation of 
R&D results 

A health 
ingredient for 
use in dietary 
supplements and 
functional food & 
beverages 

Yes  Yes The positive 
results with 
CORDIART, 
together with 
additional human 
intervention study 
results on the 
effect of 
CORDIART on 
arterial health 
markers will 
potentially offer 
this product as a 
new health 
ingredient 

C10.3.9 - Other 
processing and 
preserving of fruit 
and vegetables 
 

2018 New product to be 

launched by 

Bioactor 

Bioactor (SME owner) 
 

(7) Commercial 
exploitation of 
R&D results 

Kamut® brand 
wheat containing 
products 

No No Kamut® brand 
wheat containing 
products on 
endothelial 
function, blood 
pressure and CVD 
risk based on the 
bioactivity of the 
new bioactive 
peptide identified 

C10.6 - 

Manufacture of 

grain mill products, 

starches and 

starch products 

2019 Has given 

additional 

evidence and new 

strategy to refocus 

food production 

and processing 

from high 

efficiency and low 

cost to high 

nutrition and high 

value foods 

KEE (SME owner) 
UNIBO (Research Provider) 
BIOAESIS (Research 
Provider) 

(8) Commercial 
exploitation of 
R&D results 

Dry-cured pork 
ham with >9 
months dry-
curing 

No No The pilot results for 
the dry-cured pork 
ham with >9 
months dry-curing 
offers potential to 

C10.1 - Processing 

and preserving of 

meat and 

2020 Help dry-cured 

ham producers 

across Europe to 

promote their 

CSIC-IATA (Owner & 
research provider) 
UCAM (RESEARCH 
PROVIDER) 
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Type of 
Exploitable 
Foreground3 

Description 
of exploitable 
foreground 

Confidenti
al 
Click on 
YES/NO 

Foreseen 
embargo 
date 
dd/mm/yyy
y 

Exploitable 
product(s) or 
measure(s) 

Sector(s) of 
application4 

Timetable, 
commercial or 
any other use 

Patents or other 
IPR exploitation 
(licences) 

Owner & Other 
Beneficiary(s) involved 

be to be used by 
ham 
manufacturers to 
support promotion 
on cardiovascular-
related health 
claims for dry-
cured hams 
containing such 
peptides, and help 
dry-cured ham 
producers across 
Europe to promote 
their products as 
well as the 
potential for a 
longer-term health 
claim.   

production of meat 

products 

products as well as 

the potential for a 

longer-term health 

claim.   

(9) Commercial 
exploitation of 
R&D results 

Extended 
SHIME® 
technology 
platform 

No No Extended SHIME® 
technology 
platform has been 
developed and 
partly validated for 
an integrated study 
of the 
bioavailability of 
active ingredients  

M72.1.1 - 

Research and 

experimental 

development on 

biotechnology 

 

2019 Allowing food and 

pharmaceutical 

companies to 

evaluate the 

intestinal fate and 

bioavailability of 

actives in a 

validated setup 

without immediate 

need for animal 

studies 

ProDigest (SME Co-owner) 
UGENT (Co-owner & 
research provider) 
VITO (Research provider) 
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1) Bacchus Toolkit and online resource (Lead: EuroFIR): Free access to the toolkit for SMEs, regulators and researchers will be via the newly created 
Bacchus website (http://www.bacchus-fp7.eu/) that will be hosted by EuroFIR for 2 years.  Users will be required to register with their names and organization 
details.  We are investigating further funding with the support of ProBio especially the targeting the SME Instrument calls as well as exploring how the toolkit 
could be integrated into the planning for the proposed Food, Nutrition and Health Research Infrastructure framework.  In addition, bespoke consultancy will 
be developed for specific SMEs using the Bacchus co-owners of the toolkit and other consortium beneficiaries.  The food and health SME market, in 
particular, is large in Europe so potentially a large number of potential users especially if the health claims process becomes easier.  

 
2) New branded ingredient with potential cardiovascular health benefit (ADMIRA/CSIC-CEBAS):  

Due to the singular composition of the extract and the very good results from the randomized control trial which demonstrated cholesterol reduction, we 
have created a branded ingredient (INGRANA). The BACCHUS data has impressed our customers and is providing significant contribution to the commercial 
success of this product. 
Our BACCHUS data described for the first time that Pomegranate Extract consumption differentially improved biomarkers (total-cholesterol, LDL-cholesterol, 
small-LDL-cholesterol, non-HDL-cholesterol, apolipoprotein-B and oxidised-LDL-cholesterol) only in individuals belonging to metabotype B (i.e. different 
capability to metabolize pomegranate-ellagitannins by gut microbiota to urolithins).  However, in agreement with a recent meta-analysis that describes the 
lack of effects of pomegranate consumption on blood lipids, our BACCHUS data also show that PE did not exert statistically significant effects on serum 
CVD risk markers when all the overweight-obese subjects were considered as a single group. Therefore, since it has been created a branded ingredient 
(INGRANA), the large inherent interindividual variability reduces the potential, currently, to obtain a favorable cardiovascular-related health claim by the 
EFSA for pomegranate. 

 
3) New sports drink based on arionia juice with potential cardiovascular health benefit (Nutrika/IMR): 

Two aronia juice products are currently being marketed in Serbia and in other Balkan countries. These products have the approval to carry health claims in 
these countries but not currently across other Europe countries.  
The data from the BACCHUS trials is currently being assessed within the consortium to establish whether there is sufficient support for a European health 
claim application of pure aronia juice targeting platelet function. In vitro studies determining the main bioactive component from aronia juice are ongoing, 
however the RCT trials are finished and data analysis is underway. Preliminary results indicate a strong correlation of this berry juice on platelet function 
and if all data including the mechanistic action support this effect, the SME Nutrika will pursue health claim. 
Since the BACCHUS RCT study with Nutrika polyphenol rich aronia juice did not show that aronia modulates platelet function, the company decided not 
proceed with the health claim on this specific aronia effect at present. However, Nutrika also completed two human intervention studies outside of the project 
with professional sports men and women to test the effect of this product on muscle endurance, elimination of stress induced lactic acids and faster recovery. 
The company initially plans to introduct the Aronia Sports product in the US, Asian and Australian markets, but a third RCT is ongoing and if the results are 
positive, Nutrika hopes to submit a health claim on Aronia Sport product to EFSA. Bacchus scientific publications on in vitro aronia effects, analytical and 
bioavailability data, the knowledge how to create the successful EFSA application and dossier will be of great use for Nutrika for the successful health claim 
submission. 

 
4) A new sports nutrition product (MUSCLEUP) (Bioactor): 

BioActor has already performed a small pilot trial with TensioControl, a product based on bioactive peptides from eggwhite, with promising results, but not 
strong enough for obtaining a health claim. The BACCHUS study is sufficiently powered and would – if successful – be a very good basis for a health claim 
dossier. Meanwhile, BioActor is working with a manufacturing company that makes egg-white powders to scale-up the production of TensioControl. Finally, 
a separate study for the effects of TensioControl on exercise induced muscle damage is being planned and would be a second basis for commercialising 
TensioControl. 

http://www.bacchus-fp7.eu/
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As the clinical study in the BACCHUS project did not deliver significant results on blood pressure lowering effects, it was decided to not proceed with the 
commercialization of TensioControl. However, BioActor is currently running another human intervention study in athletes to test the effect of the peptides 
on exercise induced muscle damage and recovery. In case of positive results of that study, a new sports nutrition product, called MUSCLE'UP will be 
launched. Obviously, the pharmacokinetics results that were generated within BACCHUS will be exploited as part of this new product. 

 
5)  A new olive polyphenolic extract with cholesterol-lowering properties (OLECOL) (Bioactor): 

The University of Leeds has also started a small pilot study of acute effects of OLECOL, an olive polyphenolic extract, on glucose uptake and glycaemic 
control. If positive, these results would be the basis for further product development in this area. 
BioActor is currently running a second human intervention study with OLECOL on subjects with hypercholesterolemia. It is anticipated that both study 
results can be used in the launch of a natural cholesterol lowering health ingredient. 

 
6)  A health ingredient (Cordiart) with positive effects on arterial health for use in dietary supplements and functional food & beverages (Bioactor): 

BioActor very interesting results in BACCHUS on steady state pharmacokinetics with CORDIART. As a complement to these results, BioActor completed 
a human intervention study to test the effect of CORDIART on arterial health markers, such as FMD, adhesion molecules and inflammation. The combination 
of these results will be made public as part of the commercialization of CORDIART as a health ingredient for use in dietary supplements and functional 
food & beverages. The first step towards this broader dissemination in a valorization context, was the plenary lecture given by BioActor's head of clinical 
research at the Food Bioactives conference in Norwich in September 2016. The recent CORDIART results will also be subject of a press release in 
conjunction with the publication of these results in a scientific journal.  It is anticipated to run an on-line media campaign with Cordiart at the BtoB portal 
Nutraingredients.com. 

 
7) Kamut® brand wheat containing products on endothelial function, blood pressure and CVD risk based (KEE/Kamut):  

Previous in vitro and human clinical studies demonstrated many healthy properties of the ancient KAMUT® khorasan wheat, especially its antioxidant and 
anti-inflammatory properties now published in 5 peer reviewed journal articles.  Two more publications are not ready for submission.   The additional Bacchus 
research project on endothelial function, blood pressure and CVD risk has added additional information including bio-activity from a peptide not previously 
reported.   This is very important information as it may furher explain the mode of action of previous observations.  In addition to this, the human clinic blood 
pressure trial demonstrated a significant improvement of blood pressure in a 24 hour continuous monitoring test comparing a diet of ancient KAMUT® brand 
products a diet of modern wheat products which contained only 1\3 of the concentration of the above mentioned bioactive.  This adds one more new piece 
of evidence to our growing bibliography supporting the premisis that food should be our medicine and medicine our food and that the best fortification of 
food is a natural occurring one.   It is our hope that there will be additional studies on other types of food showing the potential of promoting better health 
through better nutrition.  This in the end may refocus our food production and processing from high efficiency and low cost to high nutrition and high value 
food.     
 

8) Dry-cured pork ham with >9 months dry-curing to support promotion on cardiovascular-related health claims (CSIC-IATA): 
It is anticipated that the dry-cured ham will cause reductions in blood pressure in the BACCHUS pilot study and this outcome will be disseminated to a 
significant number of dry-cured ham producers across Europe, who will use it to promote sales of their products. In addition this data would support 
development of peptide-rich extracts that have been developed in BACCHUS which would be suitable as functional food ingredients and these would be 
suitable for further R&D towards a health claim.     
A clinical study with a diet control was assessed with the intake of 80g/daily cured pork meat (4.5g/daily salt). Such intake did not increase SBP/DBP nor 
24h sodium excretion. However, basal glucose and total cholesterol were significantly decreased after dry-cured pork ham consumption. Therefore, 
80g/daily of dry-cured ham did not produce any adverse effects in individuals with relatively high blood pressure despite a higher salt content. Although 
dry-cured pork ham was traditionally considered “unhealthy” for hypertensive patients, this preliminary data revealed another layer of complexity, and 



75 

 

incorporated biopeptides as an important factor in the disorder. This pilot study has the potential to be used by ham manufacturers to support promotion 
on cardiovascular-related health claims for dry-cured hams containing such peptides.   
This outcome will be disseminated through research and technical reports so that it is expected that a significant number of dry-cured ham producers across 
Europe, will be able to use it to promote sales of their products. 
The local company which provided the ham products is willing to publicize the results from the RCT in the national congress of Endocrinology. 

 
9) Extended SHIME® technology platform has been developed and partly validated for an integrated study of the bioavailability of active ingredients 

(PRODIGEST/UGENT):  
Product: Extended SHIME® technology platform to study the bioavailability of active ingredients 
Exploitation plan: The BACCHUS project allowed to develop a combined approach of the SHIME® technology platform (ProDigest) to study the intestinal 
fate of actives, cell culture models (Ghent University) to study absorptive processes in the intestine and a powerful analytics platform (VITO) for metabolite 
identification. Furthermore, good quality benchmark data were generated on polyphenol and bioactive peptide ingredients. For instance, metabolic profiles 
of colonic microbiota metabolism, as studied in the SHIME, were highly similar as those observed in humans for orange and pomegranate polyphenols, 
suggesting a good predictive value of the technology. Even though in vivo detection of peptide fragments in blood proved technically not feasible, the results 
obtained with egg peptides in the extended SHIME technology show the value of such integrated approach for detailed metabolism and bioavailability 
studies.  
This complete integrated approach therefore allows food and pharmaceutical companies to evaluate the intestinal fate and bioavailability of actives in a 
validated setup without immediate need for animal studies. ProDigest is taking the lead in valorizing and exploiting the technology generated within 
BACCHUS and currently already successfully offers it as a preclinical toolbox to food and pharmaceutical industries to support their product development.
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4.3 Report on societal implications 
 

Replies to the following questions will assist the Commission to obtain statistics and indicators 

on societal and socio-economic issues addressed by projects. The questions are arranged in a 

number of key themes. As well as producing certain statistics, the replies will also help identify 

those projects that have shown a real engagement with wider societal issues, and thereby 

identify interesting approaches to these issues and best practices. The replies for individual 

projects will not be made public. 

 
 

A General Information (completed automatically when Grant Agreement number is 

entered. 

Grant Agreement Number: 
GA 312090 
 

Title of Project: 
Beneficial effects of dietary bioactive peptides and on 

cardiovascular health in humans 

Name and Title of Coordinator: 
Dr Paul Kroon, Research Leader 
Institute of Food Research 

B Ethics  

 
1. Did your project undergo an Ethics Review (and/or Screening)? 

 

 If Yes: have you described the progress of compliance with the relevant Ethics 

Review/Screening Requirements in the frame of the periodic/final project reports? 

 

Special Reminder: the progress of compliance with the Ethics Review/Screening Requirements should be 

described in the Period/Final Project Reports under the Section 3.2.2 'Work Progress and Achievements' 

 

 

 
Yes 

2.      Please indicate whether your project involved any of the following issues 

(tick box) : 

 

RESEARCH ON HUMANS 

 Did the project involve children?  NO 

 Did the project involve patients? NO 

 Did the project involve persons not able to give consent? NO 

 Did the project involve adult healthy volunteers? YES 

 Did the project involve Human genetic material? NO 

 Did the project involve Human biological samples? YES 

 Did the project involve Human data collection? YES 

RESEARCH ON HUMAN EMBRYO/FOETUS 

 Did the project involve Human Embryos? NO 

 Did the project involve Human Foetal Tissue / Cells? NO 

 Did the project involve Human Embryonic Stem Cells (hESCs)? NO 

 Did the project on human Embryonic Stem Cells involve cells in culture? NO 

 Did the project on human Embryonic Stem Cells involve the derivation of cells from Embryos? NO 

PRIVACY 

 Did the project involve processing of genetic information or personal data (eg. health, sexual 

lifestyle, ethnicity, political opinion, religious or philosophical conviction)? 

YES 

 Did the project involve tracking the location or observation of people? NO 

RESEARCH ON ANIMALS 

 Did the project involve research on animals? YES 

 Were those animals transgenic small laboratory animals? YES 

 Were those animals transgenic farm animals? NO 

 Were those animals cloned farm animals? NO 
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 Were those animals non-human primates?  NO 

RESEARCH INVOLVING DEVELOPING COUNTRIES 

 Did the project involve the use of local resources (genetic, animal, plant etc)? NO 

 Was the project of benefit to local community (capacity building, access to healthcare, 

education etc)? 

NO 

DUAL USE   

 Research having direct military use NO 

 Research having the potential for terrorist abuse NO 

C Workforce Statistics  

3.       Workforce statistics for the project: Please indicate in the table below the number 

of people who worked on the project (on a headcount basis). 

Type of Position Number of Women 
Number of 

Men 

Scientific Coordinator   0 1  

Work package leaders  3  5 

Experienced researchers (i.e. PhD holders)  33 14  

PhD Students  7  1 

Other  35  19 

4. How many additional researchers (in companies and universities) were 

recruited specifically for this project? 

13 

Of which, indicate the number of men:  

 

3 
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D   Gender Aspects  

5.        Did you carry out specific Gender Equality Actions under the project? 

 

 
 

Yes 

No  

6. Which of the following actions did you carry out and how effective were they?  

   Not at all 

 effective 

   Very 

effective 

 

   Design and implement an equal opportunity policy      
   Set targets to achieve a gender balance in the workforce      
   Organise conferences and workshops on gender      
   Actions to improve work-life balance      
   Other:  

7. Was there a gender dimension associated with the research content – i.e. wherever 

people were the focus of the research as, for example, consumers, users, patients or in trials, was the 

issue of gender considered and addressed? 

   Yes- please specify: Gender is an important variable to consider in the analysis of the RCT 

data. Studies attempted to recruit equal numbers of men and women. 

   No  

E Synergies with Science Education  

8.        Did your project involve working with students and/or school pupils (e.g. open 

days, participation in science festivals and events, prizes/competitions or joint 

projects)? 

   Yes- please specify  

 

   No 

9. Did the project generate any science education material (e.g. kits, websites, 

explanatory booklets, DVDs)?  

   Yes- please specify: Toolkit, especially e-learning could be used as educational material, 

though not specifically designed for this purpose.  

   No 

F Interdisciplinarity  

10.     Which disciplines (see list below) are involved in your project?  

   Main discipline5: 1.5 Biological Sciences 

   Associated discipline5: 3.3 Health 

sciences 

 Associated discipline5: 2.3 Other 

engineering sciences (food production) 

G Engaging with Civil society and policy makers 

11a        Did your project engage with societal actors beyond the research 

community?  (if 'No', go to Question 14) 

 
 

Yes 

No  

11b If yes, did you engage with citizens (citizens' panels / juries) or organised civil 

society (NGOs, patients' groups etc.)?  

   No 

   Yes- in determining what research should be performed  

   Yes - in implementing the research (RCT volunteers) 

   Yes, in communicating /disseminating / using the results of the project 

                                                           
5 Insert number from list below (Frascati Manual). 
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11c In doing so, did your project involve actors whose role is mainly to 

organise the dialogue with citizens and organised civil society (e.g. 

professional mediator; communication company, science museums)? 

 
 

Yes 

No  

12.    Did you engage with government / public bodies or policy makers (including 

international organisations) 

   No 

   Yes- in framing the research agenda 

   Yes - in implementing the research agenda 

   Yes, in communicating /disseminating / using the results of the project 

13a Will the project generate outputs (expertise or scientific advice) which could be used 

by policy makers? 

   Yes – as a primary objective (please indicate areas below- multiple answers possible) 

   Yes – as a secondary objective (please indicate areas below - multiple answer possible) 

   No 

13b  If Yes, in which fields? 

Agriculture  
Audiovisual and Media  

Budget  

Competition  

Consumers  

Culture  

Customs  
Development Economic and 

Monetary Affairs  

Education, Training, Youth  
Employment and Social Affairs 

 

 

 

 

 

 

 

 

 

 

 

Energy  
Enlargement  

Enterprise  

Environment  
External Relations 

External Trade 

Fisheries and Maritime Affairs  
Food Safety  

Foreign and Security Policy  

Fraud 
Humanitarian aid 

 

 

 

 

 

 

 

 

 

 

 

Human rights  
Information Society 

Institutional affairs  

Internal Market  
Justice, freedom and security  

Public Health  

Regional Policy  

Research and Innovation  

Space 

Taxation  
Transport 

 

 

 

 

 

 

 

 

 

 

 

http://europa.eu/pol/agr/index_en.htm
http://europa.eu/pol/av/index_en.htm
http://europa.eu/pol/financ/index_en.htm
http://europa.eu/pol/comp/index_en.htm
http://europa.eu/pol/cons/index_en.htm
http://europa.eu/pol/cult/index_en.htm
http://europa.eu/pol/cust/index_en.htm
http://europa.eu/pol/dev/index_en.htm
http://europa.eu/pol/emu/index_en.htm
http://europa.eu/pol/emu/index_en.htm
http://europa.eu/pol/educ/index_en.htm
http://europa.eu/pol/socio/index_en.htm
http://europa.eu/pol/ener/index_en.htm
http://europa.eu/pol/enlarg/index_en.htm
http://europa.eu/pol/enter/index_en.htm
http://europa.eu/pol/env/index_en.htm
http://europa.eu/pol/ext/index_en.htm
http://europa.eu/pol/comm/index_en.htm
http://europa.eu/pol/fish/index_en.htm
http://europa.eu/pol/food/index_en.htm
http://europa.eu/pol/cfsp/index_en.htm
http://europa.eu/pol/fraud/index_en.htm
http://europa.eu/pol/hum/index_en.htm
http://europa.eu/pol/rights/index_en.htm
http://europa.eu/pol/infso/index_en.htm
http://europa.eu/pol/inst/index_en.htm
http://europa.eu/pol/singl/index_en.htm
http://europa.eu/pol/justice/index_en.htm
http://europa.eu/pol/health/index_en.htm
http://europa.eu/pol/reg/index_en.htm
http://europa.eu/pol/rd/index_en.htm
http://europa.eu/pol/tax/index_en.htm
http://europa.eu/pol/trans/index_en.htm
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13c   If Yes, at which level? 

   Local / regional levels 

   National level 

   European level 

   International level 

H Use and dissemination  

14.    How many Articles were published/accepted for publication in 

peer-reviewed journals?  

29 

To how many of these is open access6 provided? 4 

       How many of these are published in open access journals? 4 

       How many of these are published in open repositories? 0 

To how many of these is open access not provided? 20 

       Please check all applicable reasons for not providing open access:  

        publisher's licensing agreement would not permit publishing in a repository 

        no suitable repository available 

        no suitable open access journal available 

        no funds available to publish in an open access journal 

        lack of time and resources 

        lack of information on open access 

        other7: …………… 

 

15. How many new patent applications (‘priority filings’) have been 

made?  ("Technologically unique": multiple applications for the same invention in 

different jurisdictions should be counted as just one application of grant). 

0 

16. Indicate how many of the following Intellectual 

Property Rights were applied for (give number in 

each box).   

Trademark 0 

Registered 

design  
0 

Other 0 

17.    How many spin-off companies were created / are planned as a 

direct result of the project?  

0 

Indicate the approximate number of additional jobs in these companies: 0 

18.   Please indicate whether your project has a potential impact on employment, in 

comparison with the situation before your project:  
  Increase in employment, or  In small & medium-sized enterprises 

  Safeguard employment, or   In large companies 

  Decrease in employment,   None of the above / not relevant to the 

project 

  Difficult to estimate / not possible to quantify    

19.   For your project partnership please estimate the employment effect 

resulting directly from your participation in Full Time Equivalent 

(FTE = one person working fulltime for a year) jobs: 

 

Difficult to estimate / not possible to quantify 

Indicate figure: 

66 (based on 

PMs) 
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I Media and Communication to the general public  

20. As part of the project, were any of the beneficiaries professionals in communication 

or media relations? 

   Yes  No 

21. As part of the project, have any beneficiaries received professional media / 

communication training / advice to improve communication with the general 

public? 

   Yes  No 

22 Which of the following have been used to communicate information about your 

project to the general public, or have resulted from your project?  

  Press Release  Coverage in specialist press 

  Media briefing  Coverage in general (non-specialist) press  

  TV coverage / report  Coverage in national press  

  Radio coverage / report  Coverage in international press 

  Brochures /posters / flyers   Website for the general public / internet 

  DVD /Film /Multimedia  Event targeting general public (festival, 

conference, exhibition, science café) 

23 In which languages are the information products for the general public produced?  

  Language of the coordinator  English 

  Other language(s)   

 
 

 

Question F-10: Classification of Scientific Disciplines according to the Frascati Manual 2002 (Proposed 

Standard Practice for Surveys on Research and Experimental Development, OECD 2002): 

 

FIELDS OF SCIENCE AND TECHNOLOGY 

 
1. NATURAL SCIENCES 

1.1  Mathematics and computer sciences [mathematics and other allied fields: computer sciences and other 

allied subjects (software development only; hardware development should be classified in the 

engineering fields)] 

1.2 Physical sciences (astronomy and space sciences, physics and other allied subjects)  

1.3 Chemical sciences (chemistry, other allied subjects) 

1.4  Earth and related environmental sciences (geology, geophysics, mineralogy, physical geography and 

other geosciences, meteorology and other atmospheric sciences including climatic research, 

oceanography, vulcanology, palaeoecology, other allied sciences) 

1.5 Biological sciences (biology, botany, bacteriology, microbiology, zoology, entomology, genetics, 

biochemistry, biophysics, other allied sciences, excluding clinical and veterinary sciences) 

 

2 ENGINEERING AND TECHNOLOGY 

2.1 Civil engineering (architecture engineering, building science and engineering, construction engineering, 

municipal and structural engineering and other allied subjects) 

2.2 Electrical engineering, electronics [electrical engineering, electronics, communication engineering and 

systems, computer engineering (hardware only) and other allied subjects] 

2.3. Other engineering sciences (such as chemical, aeronautical and space, mechanical, metallurgical and 

materials engineering, and their specialised subdivisions; forest products; applied sciences such as 

                                                           
6 Open Access is defined as free of charge access for anyone via Internet. 
7 For instance: classification for security project. 
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geodesy, industrial chemistry, etc.; the science and technology of food production; specialised 

technologies of interdisciplinary fields, e.g. systems analysis, metallurgy, mining, textile technology 

and other applied subjects) 

 

3. MEDICAL SCIENCES 

3.1  Basic medicine (anatomy, cytology, physiology, genetics, pharmacy, pharmacology, toxicology, 

immunology and immunohaematology, clinical chemistry, clinical microbiology, pathology) 

3.2 Clinical medicine (anaesthesiology, paediatrics, obstetrics and gynaecology, internal medicine, surgery, 

dentistry, neurology, psychiatry, radiology, therapeutics, otorhinolaryngology, ophthalmology) 

3.3 Health sciences (public health services, social medicine, hygiene, nursing, epidemiology) 

 

4. AGRICULTURAL SCIENCES 

4.1 Agriculture, forestry, fisheries and allied sciences (agronomy, animal husbandry, fisheries, forestry, 

horticulture, other allied subjects) 

4.2 Veterinary medicine 

 

5. SOCIAL SCIENCES 

5.1 Psychology 

5.2 Economics 

5.3 Educational sciences (education and training and other allied subjects) 

5.4 Other social sciences [anthropology (social and cultural) and ethnology, demography, geography 

(human, economic and social), town and country planning, management, law, linguistics, political 

sciences, sociology, organisation and methods, miscellaneous social sciences and interdisciplinary , 

methodological and historical S1T activities relating to subjects in this group. Physical anthropology, 

physical geography and psychophysiology should normally be classified with the natural sciences]. 

 

6. HUMANITIES 

6.1 History (history, prehistory and history, together with auxiliary historical disciplines such as 

archaeology, numismatics, palaeography, genealogy, etc.) 

6.2 Languages and literature (ancient and modern) 

6.3 Other humanities [philosophy (including the history of science and technology) arts, history of art, art 

criticism, painting, sculpture, musicology, dramatic art excluding artistic "research" of any kind, 

religion, theology, other fields and subjects pertaining to the humanities, methodological, historical and 

other S1T activities relating to the subjects in this group]  

 

 

 

 


