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Innovative Sustainable technologies TO extend the shelf-life of Perishable MEDiterranean fresh fruit, vegetables and aromatic plants and to reduce WASTE



+25% organic agriculture

-50% use of synthetic pesticides

WITHIN 2030:

-50% food waste (including fresh fruit and vegetables)
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https://doi.org/10.3390/molecules27113484

https://doi.org/10.3390/molecules27113484


Innovative Sustainable technologies TO extend the shelf-life of Perishable MEDiterranean fresh fruit, vegetables and aromatic plants and to reduce WASTE

9 Partners, 5 Countries, 2 SMEs
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Main objectives
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10 WPs, TRL 1-5 to 3-6

1 May 2020 – 30 April 2024
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VI International Symposium on Postharvest Pathology in Cyprus (29 May – 2 June 2022). The Project was presented in the Conference with 1 

Plenary lecture (by the Coordinator - Prof. Gianfranco Romanazzi), 6 oral presentations, 11 posters, and a good number of manuscripts was 

published in Acta Horticulturae 
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Training course StopMedWaste, October 18, 2023, Turkey

training course on "Citrus Postharvest diseases and their 

management" was organized for responsible agricultural 

engineers working in packinghouse. The training course was 

held with the participation of Joseph Smilanick, PhD (Plant 

Pathologist) from California, America. He has done a lot of 

work on citrus fruits and is an expert on the subject.
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Over 30 published papers 

on International journals

from the consortium

Several of them shown as

a poster
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www.stopmedwaste.net
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StopMedWaste (@StopMedWaste1) / Twitter StopMedWaste | Facebook

@stopmedwaste • Instagram photos and videos
stopmed waste | LinkedIn

https://twitter.com/StopMedWaste1
https://www.facebook.com/StopMedWaste
https://www.instagram.com/stopmedwaste/
https://www.linkedin.com/in/stopmed-waste-610473219/
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Kick-off meeting – Bruxelles, 21 September 2023



Innovative Sustainable technologies TO extend the shelf-life of Perishable MEDiterranean fresh fruit, vegetables and aromatic plants and to reduce WASTE

PRIMA is an excellent platform for interaction(s) 

and for growing a community that exchanges and 

disseminates knowledge to take care of AgroFood

system of EuroMediterranean area and 

contributes to the reduction of food loss and 

waste



Thank you for your attention
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