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Participant

Benefits

The benefits that will result from the completion of the StopMedWatse 

project include: 

• The improvement of the efficacy and efficiency of processing and 

storage of fresh produce, resulting in food products with longer 

shelf-lives and greater microbial stability

• The improvement of the food-chain sustainability, using alternative 

agrofood processes or tools that are focused mainly on meat and 

vegetable production

• The optimization of food storage and distribution logistics (local 

and transnational levels), which will result in higher incomes for 

small holders/ SMEs

• The reduction of fresh produce losses and possible income increase 

for growers

• The production of high quality (free of synthetic fungicides 

residues) fresh produce (fruit, vegetables and aromatic plants) 

supplied to food-chain operators, retailers and consumers

• The support of the decision-makers (i.e. growers, food-chain 

operators, stakeholders and consumers) through the dissemination 

of the project’s outcomes
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