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ieday's healthicare environment is
IUERGEING MassiVe and rapid change
F v

iel=reaching effects on all consumers
2 V
e.g.: leaner Nealth care system
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Because of this:™
eishpuldiall tiy o,

SHarPEn oUr self—preservatlon
andl seli-advocacy: skills

V

may seem overwhelming
BUT

will make us more aware and more
iInformed
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S0, be more active and assertive, not
SESSIVEN
SNBEArn as much as possible about your
Siealthrconditions
-ET “know what buy and eat

- siperiodically seek updated information on
how! the food you eat has been produced,
distributed and stored.
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SNVEZIRroUnd availability of certain raw materials,
IERERgUality lifestyle

SRGONSIMErS expectations for food having higher
xe ftienal, functional and sensory properties

3 ,.;demand for products of high quality,
—— convenient to prepare with fresh or fresh-like
properties

® ncrease in popularity of ready-to-eat minimally
or'low processed foods




IHE EUROPEAN, PROJECHEF:
_ HIGH O RTE
IARGVaLIVEe non! thermal processing

4

IEENBIeYIES to Improve the guality and
P saiiety of ready-to-eat (RTE) meals

WWW.highgrte.eu
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N IENnto the EULSixth i Framework Program),
JIBIILYAS, Food QUality and Sarety

J _a_;r_-:- Improve the safety and quality of

=UHEe representative categories of european

i —
e —

= ready-to-eat foods: ready-to-eat salads, fluid
- fioods, and ready-to-eat vegetable based
meals




EPrevenbeuiimEat-induced physiochemical and

SgIEHEIRCIENCES, Non-thenmal NOVEINSIEEESSESH.

o For raziel/=ie=eEit/eefeitzlo)[eelnle ]
Jchrn S = procedures based on
pLesensitization (PHOTO)

® ~olg UId ioods, Pulsed Electric Fields
ieehnoelogies (PEF) and semi-continuous high

| pTEssure nomogenization (HPH) will be

= compared

s For ready-to-eat meals of vegetable origin
High Hydrostatic Pressure will be applied to
meals packaged under CO2 atmosphere
(HHPCO)
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EORMEACH TECHNOLOGYS

J tivation due to the different
of atments

== 'storage

e growth of indigenous flora will be
modelled.
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SN0 ECHOINEIE ExXperimental data on| the sensitivity: off several food pathegens
(L. monocyiagenas, Salmandl, Zacilis carats) o sodlllcls diclllisms,
sElbEaiElVAneculated in different model or real system

SISl VAGTINHENPECKagingl materials in  order to investigate the superficial
sEseniamination ability: by PHOTO and the mechanical resistance of
r)fl(“}’FJ gingrstbjected to HHPCO treatments

o r WESHUIShI/Astitute. or Food Research has developed the primary models to
cff :acterlze the decrease in cells number of the dose and time for PHOTO,

= * WHPCO, PEF and HPH
"o Impro_vement of the previously developed pilot scale equipment and
- optimized the process parameters/procedures in order to foster the
inactivation efficiency of the new technologies

e evaluation of the effects of PHOTO, PEF, HPH and HHPCO on enzymatic
activities, micro-structural, chemical, physical, functional, compositive
organoleptic properties of the food matrices
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InRIVErsiyaeiBologna (Food's Seience Department), Italy: (project leader)
Orrrlel gl e

Vilnius Universisy Clastiitia of M ziar] [ERCEs ancarAPPIIEANESEaICH))
Litnivzriiz

Poljte 'rnw- University: of Valencia, Spain

gstibtiEsSTKN(Biotechnic), Sweden

—

fBtlte of Food Research, UK

NrJrJFF ifVEtrelogy and Research Laboratory, France
EHIISE]O Superior de Investigaciones Cientificas, Spain
"UA‘B‘PaImk [Sithuania
-*Técnoallmentl Italy

~Ortoreale, Italy

Acetum, Italy

Social Cooperative "Il Bettolino”, Italy

Trappery Webert, Italy

IRe jonal Technical Center of Research on European Consumption (CTRRCE),
taly




NEEROEEOF CONSUMER
ORCGANIZAIRIO)NS

SN BIEEOVEMMEntal 0rganizations, suchias
sONUImEr erganizations and' groups for health
anamvellEbeing promotion have been involved

Bgtne dissemination and exploitation activities

o CI'RRCE: to assess, whether the
Industrialization of a new process of
preservation produces a food, whose effect on
the consumer is well accepted
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peirtial op tote | SugSHiifdy of iy el Rireer
eETREIN(ehySIcal) Imethods; WhHICH aim at ebtarnng ahigher food safety?
Neejzitivaly Indiffierently.
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RCE CrEALED a SpecliicguUESLHIonNAIERGNIE
AtediameRo.consumersymeliiE partnerT

= COURMHIES:
Sel SXEELON Wit Ol eIne| themoest negative and 10 heing the mest positive). How weuldiyou rate the
IERSHEUEHIESaSIEURZzaneR)vithraltermatvesisuchiasinen=

Positively
65—7-0—-9—10

: 0-1-2-3-=4
yourconsider more important: organoleptic characteristics (taste, color, odor, and feel) and/or
aracteristics (consistency, viscosity..), or food quality and safety?

WIGENOleptic/Structural Characteristics Quality and Safety

oLy, -hat @rganoleptic/structural characteristics do you consider more important?
Feel

Odor

ZL Do you prefer to keep standard organoleptic characteristics obtained with traditional treatments (cooking,
pasteurization) or would you try new organoleptic characteristics which aim at eliminating all dangerous

microorganisms iniorder to provide higher food safety?
Keep standard characteristics Accept innovative characteristics

IT new (non thermally processed) products were launched on the market, would you be willing to pay a
higher price in order to receive the benefits of higher hygienic safety?
No

Yes

It so, what percentage increase over the original price would you accept?
10% 30%

A different percentage
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SNIpIEEEYS CONSUMENSILENG 10 give much| more
IPENECE LONO0M Salety analto the rate
c|uzlity/eriger
't'ne\/ SEEmMIter be more informed about food’s

seIpPEsition and labeling

::,- ey are ready to accept a new technology, if this
= guarantees higher hygienic safety at an acceptable
“price

¢ thanks to this project, consumer are finally put on top
of the matter and of any resolution.




