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QUAFETY aims to improve
SAFETY & QUALITY of fresh-cut
F&V throughout the whole chain

by developing new predictive and
probabilistic models and
decision-making tools

by exploring rapid and non-
destructive methods for quality
evaluation and prediction,

by applying novel technologies to | S
guantify and manage spoilage |
and pathogenic microoganisms,
minimizing risks to consumers
and preserving quality
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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

[dentification of
molecular markes to
evaluate quality

Predicting nutritional
and organoleptic
quality based on

external attributes
degradation kinetics

Ideal melon for preparing RTE
products: model and application

Identification of
molecular markers to
identify microbial
contaminant

Evaluation of SPME

VOC collection for non-

destructive analysis of
post-harvest quality

Development of models to
predict the barrier properties of
polymeric films intended for
packaging application

Effect of hot water treatments on
nutritive and sensory quality and on
safety of fresh-cut vegetables

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

Prevalence of L.
monocytogenes and E.
coli O157:H7

Nutritional and
functional audit to the
process of fresh-cut
fruits and vegetables
and other lightly
processed
convenience food

Determination of single cell lag
phase duration of pathogens in
various environmental conditions

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

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

Passive refrigeration system (PRS) to
ensure farm-to-fork cold chain

|dentification of
markers for nutritional
and functional quality

Providing an ad-hoc model for an
ex-ante appraisal of investments
in technology & packaging of
RTE fresh products

Inhibition of biofilm formation by L.
monocytogenes

Active intelligent packaging

Improving produce quality and safety
trough soilless cultivation systems

Developing physiology-based
models to assess the benefits of
MAP on fresh-cut fruit and
vegetables

Innovative chlorine-alternative method
for water and product disinfection
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Novel sustainable physical method for
melon surface decontamination
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Diagnostic
Kits

WP4

Innovative
Processes

WP9
Management N

\WE

Implementation &
Demonstration

Decision
P Support

Economic
Evaluation

WP7
Safety & Quality
Management
System

WP2

Process
Control

WP8

Dissemination
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L www.quafety.eu

THEME 2 - Food, Agriculiure and Fisheries, and Biotechnology - Collaborative Project KBEEBE 2011 2.4-01
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UNNERSITY OF FOGGLA

Press: QUAFETY results presented at
|CAI|MA|2zD13]

A short communication ragarding dissemination activity of
QUAFETY partners at |CA|MA|2013] X1 International
Controlled and Modified Research Conference, 3-7 June

2013, Trani ltaly), has been published on the Italian
journal Frutticoltura... more

UNNERSITY OF FOGGLA
QUAFETY at the Technical Mission

Europe - MAC Frut 2013

Mormal 0 14 false false false IT X-MOMNE X-NONE
MicrosoftinternetExplorerd ... more

UNNERSITY OF FOGGLA
Dissemination of QUAFETY results
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Layer-by-Layer electrostatic deposition of
edible coating on fresh-cut melon model:
unexpected effects of
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and shelf life of fresh-cut

Maria Luisa Amodio, Antonio Derossi, Giancarlo Colelli
Department of Science of Agriculture, Food and Environment, University of Foggia, Italy

€ions

Food Bioprocess Technol
DOI 10.1007/s11947-013-1134-4

ORIGINAL PAPER

Layer-by-Layer Electrostatic Deposition of Edible Coating
on Fresh Cut Melon Model: Anticipated and Unexpected
Effects of Alginate—Chitosan Combination

Elena Poverenov + Shani Danino « Batia Horev « Rina Granit «
Yakov Vinokur « Victor Rodov A na !}, ’tl ca l

Methods RSCPublishing

PAPER

Development and optimization of an ELISA based
method to detect Listeria monocytogenes and
Escherichia coli 0157 in fresh vegetables

Cite this: Anal Methods, 2013, 5,4622

Marina Cavaiuolo,*? Spiros Paramithiotis,® Eleftherios H. Drosinos®
and Antonio Ferrante®
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POSTRACCOITA2014

reducing postharvestlosses to better feed the world

Presentazione e Comitati Abstract submission Registrazione Sponsor Sede dell'Evento

Organizzato da:

POSTRACCOLTA2014

con la collaborazione di:

3 A i
Universith di Fogggia m ’!!l !‘ %
e ATASINN, -

EApartimento i Sciene Agrn
dhegl Allment] ¢ el A mbien e et evenbyeh

Gaita

2 Feb 2014

POSTRACCOLTA2014 & organizzato nell'ambito di due
importanti societa scientifiche italiane: da un lato il
Gruppo di Lavoro Postraccolta...

11 Mar 2014

Scarica il 2° Annuncio di POSTRACCOLTA2014
"Reducing Postharvest Losses to Better Feed the
World"
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« MARKET OF READY-TO-USE FRESH FRUITS &
VEGETABLES IS BOOMING IN MANY COUNTRIES
 INCREASING DEMAND FOR INNOVATION IN ORDER TO
GUARANTEE QUALITY & SAFETY

e IMPORTANT ROLE OF DISSEMINATION OF R&D
ACHIEVEMENTS TO THE INDUSTRY

e PROJECT QUAFETY IS A
POSSIBLE MODEL OF
COOPERATION AMONG
INDUSTRY & ACADEMIA IN
ORDER TO DEVELOP &
TRANSFER INNOVATION &
INCREASE COMPETITIVITY
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QUAFETY meets Brasilian processors at Madfrut (7 photos)

Lest September 27, EU Profect QUARETY aclivities were ilustrated by Prof. G. Colelli ko 2 d=legation

© From Foggie, Ttaly of Brasifian fresh produss growesrs =nd processsrs of APHORTES? [Assecistion of Herticukura]
Producers and Distributors of the State of Sa... Se= More — in Cewena, Emilie-Romagna.
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