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INTRODUCTIONINTRODUCTION



READY-TO-EAT 
FRESH FRUITFRESH FRUIT 
& VEGETABLES 
MIGHT BEMIGHT BE 
DESCRIBED AS 
“FRESH F&V“FRESH F&V 
THAT ARE 

SWASHED, 
PEELED, CUT Preparation of RTE fresh 

produce does notIN PORTIONS, 
AND PACKED 

produce does not 
include a killing step, or 

hi hIN BAGS OR 
TRAYS”

a treatment which 
determines a negligible TRAYS
final microbial count



BEING CONSTITUTED BY LIVING CELL 
TISSUE, RAPIDLY METABOLIZING, 

FOR ALL THESE 
REASONS 

ESPECIALLY WHEN PEELED AND CUT 
IN PORTIONS FOR HIGHER 

CONVENIENCE QUALITY TRAITS

FRESH-CUT F&V 
REPRESENT 

CONVENIENCE, QUALITY TRAITS 
DEGRADE VERY FAST AND SHELF LIFE 

IS OFTEN A MATTER OF DAYS

A VERY 
INTERESTING IS OFTEN A MATTER OF DAYS SYSTEM 
WHERE THE 
NEED OF 
IMPROVEMENTS
IN TERMS OF 
SAFETY & 
QUALITY IS OFQUALITY IS OF 
PARAMOUNT 
IMPORTANCEIMPORTANCE
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COMPREHENSIVE 
APPROACHAPPROACH 
TO ENHANCETO ENHANCE 
QUALITY & SAFETY
OF READY TO EATOF READY‐TO‐EAT 
FRESH PRODUCTSFRESH PRODUCTS



QUAFETY aims to improve 
SAFETY & QUALITY of fresh-cut 
F&V throughout the whole chain
•by developing new predictive andby developing new predictive and 
probabilistic models and 
decision-making toolsdecision making tools

•by exploring rapid and non-
destructive methods for qualitydestructive methods for quality 
evaluation and prediction, 
b appl ing no el technologies to•by applying novel technologies to 
quantify and manage spoilage 

d th i i iand pathogenic microoganisms, 
minimizing risks to consumers 

d i litand preserving quality





WP1
DIAGNOSTIC KITS

WP2
PROCESS CONTROL

WP3 
DECISION SUPPORT

WP4
INNOVATIVE PROCESSES

Fast and reliable tools 
in order to trace L. 

monocytogenes and E. 
coli O157:H7

Predicting nutritional 
and organoleptic
quality based on 

external attributes Development of models to 

Ideal melon for preparing RTE 
products: model and application

Effect of hot water treatments on 
nutritive and sensory quality and on 

safety of fresh-cut vegetables
coli O157:H7

Identification of 
molecular markes to 

evaluate quality

external attributes 
degradation kinetics

Evaluation of SPME 
VOC collection for non-

p
predict the barrier properties of 

polymeric films intended for 
packaging application

Automatic line for hands-off fresh-cut 
melon processing based on machine 

vision

UV t t t  f  i i  lit  
q y

Identification of 
molecular markers to 

identify microbial 

destructive analysis of 
post-harvest quality

Nutritional and 

Determination of single cell lag 
phase duration of pathogens in 

various environmental conditions

M d l d i  t l f il  
Passive refrigeration system (PRS) to 

ensure farm-to-fork cold chain

UV treatments for improving quality 
and safety of fresh-cut produce

contaminant

Prevalence of L. 
monocytogenes and E. 

coli O157:H7

functional audit to the 
process of fresh-cut 
fruits and vegetables 

and other lightly 
Providing an ad hoc model for an 

Model-driven control of spoilage 
and off-flavour in RTE fresh-cut 

fruit Inhibition of biofilm formation by L. 
monocytogenes

ensure farm-to-fork cold chain

coli O157:H7 processed 
convenience food

Identification of 
k  f  t iti l 

Providing an ad-hoc model for an 
ex-ante appraisal of investments 

in technology & packaging of 
RTE fresh products

Improving produce quality and safety 
trough soilless cultivation systems

Active intelligent packaging

markers for nutritional 
and functional quality Developing physiology-based 

models to assess the benefits of 
MAP on fresh-cut fruit and 

vegetables Novel sustainable physical method for 

Innovative chlorine-alternative method 
for water and product disinfection

vegetables y
melon surface decontamination
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CONCLUSIONSCONCLUSIONS



• MARKET OF READY-TO-USE FRESH FRUITS & 
VEGETABLES IS BOOMING IN MANY COUNTRIES

• INCREASING DEMAND FOR INNOVATION IN ORDER TO 
GUARANTEE QUALITY & SAFETY 

• IMPORTANT ROLE OF DISSEMINATION OF R&D 
ACHIEVEMENTS TO THE INDUSTRYACHIEVEMENTS TO THE INDUSTRY

• PROJECT QUAFETY IS APROJECT QUAFETY IS A 
POSSIBLE MODEL OF 
COOPERATION AMONGCOOPERATION AMONG 
INDUSTRY & ACADEMIA IN 
ORDER TO DEVELOP & 
TRANSFER INNOVATION & 
INCREASE COMPETITIVITY
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