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

IN THE MEDITERRANEAN AREA
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A better supply chain serves us all. Let’s eat.

Global Food Loss Index ** Food Waste Index ***
SUSTAINABLE
DEVELOPMENT SDG1231.a SDG 12.3.1.b
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On-farm Post-harvest/ |
Slaughter
Operatlons

! B
Stages of the Food Supply Chain
. " \

! Harvest losses

Excluded from international comparison but can be

Harvest/
Slaughter

Pre-harvest/
Pre-slaughter

—————

‘added to the index coverage at the national level ’ * Covers a nationally defined food basket
Y ** Covers percentage losses for 5 food
y groups (basket of 10 commodities, 2 per
Food Loss Index at the national level group)
SDG 12.3.1.a* *** Covers the total amount of food that is

wasted all food (i.e. commodities)
combined

Source: Adapted from FAO (2019a)
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IN THE MEDITERRANEAN AREA
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food system
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-50% food waste (including fresh fruit and vegetables)
-50% use of synthetic pesticides

+25%0 organic agriculture
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Table 5. Examples of requests from the retailer of the amount of the Maximum Residue Leve
and Acute reference doses (ARID).

KM\D\Py Max.

molecules https://doi.org/10.3390/molecules27113484

Max. %MRL/ Max. Max. %ARfD/Ac- .
. . o . Max. Sum  Number of Active
Retailer Active Sum %MRL/Sam- tive o
; YoARfD/Sample Substances
Review Substance ple Substance /Samples
Basic Substances, a Sustainable Tool to Complement and ALDY/ A "
= 70% 80% 70% 80% 3-5
. * o . HOFER HOFER
Eventually Replace Synthetic Pesticides in the Management of © [ALDI]
Pre and Postharvest Diseases: Reviewed Instructions for Users ALBERT HE[N @ 50% - 50% - -
Gianfranco Romanazzi 1*, Yann Or¢onneau 2, Marwa Moumni !, Yann Davillerd ? and Patrice André Marchand 2 ASDA ASDA 80% - - - _
! Department of Agricultural, Food and Environmental Sciences, Marche Polytechnic University, BILLA m 100% - 100% - -
Via Brecce Bianche, 60131 Ancona, Italy; m.moumni@staff.univpm.it
2 Institut Technique de I’ Agriculture et de I’ Alimentation Biologiques (ITAB),149 rue de Bercy, DOHLA m_”” - 70% - 70% 3-5
75(:1.2 Paris F;an;eg .)t'.(;rcol7f>g(rra:il.;:r)n (Y.0.); yann.davillerd@itab.asso.fr (Y.D.); EDEKA 70% - 100% _ 5
patrice.marchand@itab.asso.fr (P.A.M. E
* Correspondence: g.romanazzi@univpm.it; Tel.: +39-071-220-4336 EDEKA OWN 50% - 70% _ 5
BRANDS o
Abstract: Synthetic pesticides are widely used to protect crops from pathogens and pests, especially ’:ﬁ"‘ o N N
for fruits and vegetables, and this may lead to the presence of residues on fresh produce. Improving GLOBUS E@E‘gs 70% B 70% 100% 5
the sustainability of agriculture and, at the same time, reducing the adverse effects of synthetic pes-
ticides on human health requires effective alternatives that improve the productivity while main- LIDL 33.3% 80% 100% - 5
taining the food quality and safety. Moreover, retailers increasingly request fresh produce with the
amounts of pesticides largely below the official maximum residue levels. Basic substances are rela- [
tively novel compounds that can be used in plant protection without neurotoxic or immune-toxic KAUFLAND L 33.3% 80% 50% 50% 5
effects and are still poorly known by phytosanitary consultants (plant doctors), researchers, grow- Kaufland
Cltation; Romatieed G ers, consumers, and decision makers. The focus of this review is to provide updated information
Orgonneau, Y.; Moumni, M.; . A & = 3 . i i NORMA m - 70% - 70% 5
g ’ about 24 basic substances currently approved in the EU and to summarize in a single document
Davillerd, Y.; Marchand, P.A. Basic . . i R . .
St Satitia Tool 1 tI:lelr properh'es and.mstructlo'ns for users. MostA of thesg substances have a fungicidal actl\.nty (ca?- METRO m 50% 80% 70% 100% 5
Complement and Eventually cium hydroxide, chitosan, chitosan hydrochloride, Equisetum arvense L., hydrogen peroxide, leci- 1B EL
Replace Synthetic Pesticides in the thins, cow milk, mustard seed powder, Salix spp., sunflower oil, sodium chloride, sodium hydrogen MIGROS MIGROS - - - - 6
Management of Pre and Postharvest carbonate, Urtica spp., vinegar, and whey). Considering the increasing requests from consumers of NETTO L . 70% _ 100% _ 5
Diseases: Reviewed Instructions for fruits and vegetables for high quality with no or a reduced amount of pesticide residues, basic sub- L 0 - - -
Users. Molecules 2022, 27, 3484. stances can complement and, at times, replace the application of synthetic pesticides with benefits REWE 50% 100% 70% 100% 5
https://doi.org/10.3390/ for users and for consumers. Large-scale trials are important to design the best dosage and strategies REWE OWN EEEE 50% 100% 50% _ 5
molecules27113484 for the application of basic substances against pathogens and pests in different growing environ- BRANDS
Academic Editor: James Barker ments and contexts. TEGUT @ 70% _ 70% _ Max. 4 (>0-01
— mg/kg)
TENGEL MANN ! [‘ ) 70% 150% 70% 100% -
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Tunisia Turkey  Spain
9 Partners, 5 Countries, 2 SMEs
Participant N° PI name Organisation Country
1 (Coordinator) Gianfranco Universita Politecnica delle Marche, Ancona Italy
Romanazzi (UNIVPM)
2 Partner 1 Nikolaos Cyprus University of Technology, Limassol Cyprus
Tzortzakis (CUT)
3 Partner 2 Antonio Ippolito Universita di Bari, Bari (UNIBA) Italy
4 Partner 3 Mohamed Bechir | Institut National de la Recherche Agronomique | Tunisia
Allagui de Tunisie, Tunis (INRAT)
Geo 5 Partner 4 Davide Spadaro Universita di Torino, Torino (UNITQO) Italy
' 6 Partner 5 Pervin Kinay University of Ege, [zmir (UE) Turkey
Teksur
7 Partner 6 | Maria Bernardita | Centre de Tecnologia Postcollita, Institut Valencia | Spain
Pérez-Gago d’Investigacions Agraries, Valencia (IVIA)
8 Partner 7 Mahmut Kilic Icachem Agro Ilac San, Adana (ICACHEM) Turkey
9 Partner 8 | Clara Montesinos Decco Iberia, Valencia (DECCO) Spain
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Context i 173
Postharvest losses of fruit, vegetables and aromatic plants have high econom- e \||]
ic impact in the Mediterranean area, and contribute to food waste. One of the million tonnes kg per person
United Nations Priorities, the ZeroHunger Challenge, consists of cutting food Rkfoed e NEElod poryes:
waste by half by 2030, as adopted by European Parliament in May 2017. In the
EU, every year, food waste amounts to 88 million tonnes, as 173 kg/person, for SHARE 9
an emission of 170 million tons of carbon dioxide. This waste occurs from the 11%

field to the consumer, and thus innovative sustainable technologies are needed OF EU
to extend the shelf-life of perishable Mediterranean fresh fruit, vegetables, and FOOD

aromatic plants. WASTE

(Estimates, 2012)

. - Section Il Thematic area
@)= | FOOD WASTE
o ~ Topic - Extending shelf-life of ~ Agro-food Value Chain g
1 Roughly 1/3 of the food produced in the
O perishable Mediterranean food I ]\~ g:ff’bﬁé;Ozugg:gegj?gy'g‘:fgfgg;f;Yeaf
products i "
&
BUdget A #ZeroHunger world
1009.017 € by 2030 is possible.
Duration

36 months
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Main objectives

Economic impacts

* Reduction of waste from 30% to 15%

* Reduction of discarded fruit by 20%

Environmental impacts

* Reduction of pesticides applied
postharvest by 20%

%‘ I

Research
Producers

Minimiseol

application of
sywthetic fungicioes,
with reduction of 20%

TRANSPORTATION

lgf’

STORAGE
Distributors

meproved O[IAGL'LtH
of fresh
Meditervanean
produce

Reduced CO,
emissions

Use of ICT devices
Increased
sustainability of
the hortlcultural
sector

Marketing and
Consumers

(mproved
CONSUMEY
confidence tn
fresh
Mediterranean
produce

High quality
and tmproved
shelf-life of fresh
fruit, vegetables
and aromatic
plants

Reduced waste

from 20% to 15%
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10 WPs, TRL 1-5to 3-6

-» WP1 - Physical means to extend shelf life of citrus and pomegranate —>
WP2 — Natural compounds to extend shelf life of citrus, stone fruits, =
— > —_
berries, pomegranate and tomatoes -
=3 O &
E g -» WP3 - Biocontrol agents to extend shelf life of berries and stone fruits — — -> 0 =
- < s
E =3 —» WP4 —Postharvest treatments on foodborne pathogens — preservation b Z g
o= of tomatoes, cucumber, spearmint and basil = 0
<SS Wz
< Z -» WP5 — Packinghouse application of postharvest strategies +— — g <
=3 +
| g -» WP6 - ITC sensor, smart packaging, life-cycle assessment - §
o § < o 3
o —i — Monitoring fruit quality, safety, decay and waste - =
ol WP7 — Monitoring fruit qualit fety, d d t e o
Sz
WP8 - Scaling up manufacture of developed products and semi- — ; =
¥ commercial testing e
-» WP - Training activities of food chain operations — =

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

Invited Speakers

Haissam Jijakli Samir Droby Lise Korsten Neus Teixido

Pauline Voorbraak
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PRIMA

IN THE MEDITERRANEAN AREA
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- Meeting MED WASTE

INNOVATIVE SUSTAINABLE TECHNOLOGIES TO EXTEND THE
SHELF-LIFE OF PERISHABLE MEDITERRANEAN FRESH FRUIT,
VEGETABLES AND AROMATIC PLANTS AND TO REDUCE WASTE

Friday 5 May 2023
10:30-12:00 (GMT+2) Sala Mimosa, MacFrut, Rimini
14.30-17.00 Apofruit, Cesena

WELCOME ADDRESS
Gianfranco Romanazzi, StopMedWaste Coordinator
Mohammed Wageih, Agrofood PRIMA Officer
Clara Montesinos, Decco Global Technology Devel t M. Biologicals and Pathology

¢4 D'

Claudio Torrisi, General Manager Decco Italy
Gianni Ceredi, Apofruit
TALKS

Presentation of the StopMedWaste project - Gianfranco Romanazzi, Marche Polytechnic '
University, Ancona, Italy

[STOP
Wb Rl

FRuIT 8 vEG
PROFESSIONAL SHOW
Chitosan, essential oils and ozone as tools to control decay causing fungi and control postharvest 3.4.5 MY 2023

decay of peaches- Gianfranco Romanazzi, Marwa Moumni, Lucia Landi, Lucrezia D’Ortenzio, e
Sarah Makau, Samuel Alvarez Garcia, Deborah Pacetti, Marche Polytechnic University, Ancona,
Italy
Application of essential oils and their main component for preservation of fresh produce -
Nikolaos Tzortzakis, Cyprus University of Technology, Limassol, Cyprus
Integrated alternative control means against postharvest diseases of pomegranates and citrus
fruit - Antonio Ippolito, Annamaria Mincuzzi, University of Bari, Bari, Italy
Effectiveness of antagonistic yeasts and essential oils in the control of postharvest diseases of fruit -
Davide Spadaro, University of Torino, Torino, Italy
Edible coatings formulated with natural extracts and essential oils to control brown rot and
maintain postharvest quality of plums - Maria Bernardita Pérez-Gago, Paloma Quintanilla,
Victoria Alvarez, Lluis Palou, Centre de Tecnologia Postcollita, Institut Valencia d’Investigacions

Agraries, Valencia, Spain

DISCUSSION
MODERATOR: VITTORIANA LASORELLA, AGRONOTIZIE, FAENZA

It is possible to follow the seminar online following registration at the link
https://us06web.zoom.us/meeting/register/tZ YodO6rrios GNBIgXdDdmtfoHpfPs11 vGk
In the afternoon it is planned a practical session at the packinghouse Apofruit in Cesena, interested
people can confirm participation at the e-mail stopmedwaste@gmail.com

ey UNIVERSITA o= Cyp UNIVERSITA o™\ 5%, UNIVERSITA
§% ) rouricnica ][ Un yof DEGLISTUDIDIBARL g Oy "ol faional o DEGLI STUDI
DELLE MARCHE Technology ALDO MORO &;—} AT DITORINO
J Naturally Postharvest
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¢ 2 o m TO extend the of Perishable fresh frult, vegetables and aromatic plants
and to reduce WASTE (STOPMADEWASTE)

DPRIMA Q0006 sTCP

MPESTENO DELL ISTARUDONE. DELLLMIVERSTA € OTLLA FICEACA

LA FILIERA PRODUTTIVA DEL MELOGRANO:
PRODUZIONE, QUALITA E PROTEZIONE IN CAMPO E IN POSTRACCOLTA

15:00 -
15:30 - MM Dott. Luigi Trotta, Dirigente Sezione Competitivita delle Filiere Agroalimentari, Regione Puglia

- Prof. Gianfranco Romanazzi, Presidente Associazione Italiana per la Protezione delle Piante

- Dott. Luca Lazzaro, Presidente Conl'asneollun Puglia

- Dott. Gianluca Chieppa, Presidente A ione Regionale Pugliese dei Tecnici ¢ Ricercatori in Agricoltura

- Dott. Oronzo Milillo, Presidente Ordine dei Dottori Agronomi ¢ Dottori Forestali, Regione Puglia

16:00 - ione 110 ** STOPMEDWASTE" e dell’Azienda * LO! uperfruit™:

PRIMA “StopMedWaste”, Prof. Gianfranco Romanazzi (UNIVPM), Prof. Antonio Ippolito (UNIBA)

“LOME Supcrfnut Masseria Frutti Rossx , Ing. Michele De Lisi, Dott. Davide De Lisi, Dott. Dario De Lisi (LOME)
16:20 - “Malattie biotiche: perdite, patog 3 I 8l ia, mezzi di lotta”, Dott.ssa Annamaria Mincuzzi (UNIBA)
16:40 - “Malattie abiotiche: cause, incid ione”, Dott. Davide De Lisi, Dott.ssa Rosalinda Surico (LOME)
17:00 - “Aspetti produttivi legati alla fsmlogm della pmnla“ Prof. Giuseppe Ferrara (UNIBA)

17:20 - Q&A

17:30 - Considerazioni finali: Prof. Antonio Ippolito, Ing. Michele De Lisi, Dott. Davide De Lisi

17:40 - Visita in Azienda
18:30 - Rinfresco

Dovc" quscna Frumrosu Srl- Conlrndn Terzo Dieci, snc 74011 Caslcllnnctn (TA)

Infoe Prenolallom Prof. A. lppolllo. Dott. \snA \imtum. DlSSPA-U\lBA Tel. 080—54430% 338-4650435
antonio.| lppollloax unibait; annamaria.mincuzzi@ unibait.
Streaming: hity 06web.zoom, /reg ZEsde2 CONPXEXK660YFFI4PIN-SU

Ai Dottort Agronomi ¢ Dottori Forestali, regolarmente iscnitti, CFP t 11 secondo il Reg. CONAF approvato con Delibera del
Consiglio n. 162 del 27 apnle 2022

Per gli studenti che parteciperanno e registreranno la presenza € previsto il riconoscimento di crediti per “Altre conascenze wtili per I'inserimento nel mondo del
lavoro™ in base al regolamento del corso di studi.

HNIVERSS LS v Confagricoltura e
@um  wie o L O Qovel e

=

PRIMA

MEDITERRANEAN ARE
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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

Tuesday 11 July 2023
14:30-17:00 (GMT+1) Fondazione AGRION, Manta (CN), Italy

INCONTRO TECNICO CILIEGIO E ALBICOCCO
Le novita dalla sperimentazione varietale

Valentina Roera, Lorenzo Berra, Fondazione AGRION
TECNOLOGIE INNOVATIVE PER LA CONSERVAZIONE
DEI PRODOTTI FRUTTICOLI

Presentation of the StopMedWaste project

Gianfranco Romanazzi, Marche Polytechnic University, Ancona, ltaly
Effectiveness of antagonistic yeasts and essential oils in the control of postharvest diseases of fruit

Davide Spadaro, University of Torino, Torino, Italy
Chitosan, essential oils and ozone as tools to control decay causing fungi and control postharvest

lo sviluppo tecnologico

L
Agl" LOYL Fondazione per la ricerca, I'innovazione e

dell’agricoltura plemomese

Incontro Tecnico CILIEGIO e ALBICOCCO
Martedi 11 Luglio 2023 - ore 14.30

decay of peaches
Gianfranco Romanazzi, Marwa Moumni, Lucia Landi, Lucrezia D’Ortenzio, Sarah Makau, Samuel

Alvarez Garcia, Marche Polytechnic University, Ancona, Italy
Edible coatings formulated with natural extracts and essential oils to control brown rot and

+ Le novita dalla sperimentazione varietale .
SSrop
MED WASTE

Valentina Roera, Davide Nari, Lorenzo Berra
+ Tecnologie innovative per la difesa in post-raccolta dei
F

prodotti frutticoli — risultati del Progetto STOPMEDWASTE

Interventi a cura di: Davide Spadaro (UNITO), Antonio Ippolito (UNIBA), Gianfranco Romanazzi (UNIVPM),
Bernardita Perez Gago (IVIA), Panayiota Xylia (CUT) e Clara Montesinos (DECCO)

maintain postharvest quality of plums
Maria B. Pérez-Gago, Lluis Palou, Paloma Quintanilla, Verénica Taberner, Maria Victoria Alvarez,

Centre de Tecnologia Postcollita, Institut Valencia d’Investigacions Agraries, Valencia, Spain
Integrated alternative control means against postharvest diseases of pomegranates and citrus fruit
Antonio Ippolito, Annamaria Mincuzzi, University of Bari, Bari, Italy
Application of essential oils and their main component for preservation of fresh produce
Panayiota Xylia, Nikolaos Tzortzakis, Cyprus University of Technology, Limassol, Cyprus
Sodium bicarbonate salts on postharvest decays of citrus fruits

Pervin Kinay - Teksur, UE, Turkey

Attivita realizzata nell’ambito del Progetto “Servizi operativi e divulgativi per l"applicazione delle tecniche di produzione integrata: acquisizione,
elaborazione, erogazione di servizi, diffusione dei dati e divulgazione” finanziato su fondi PSR 2014-2020 MISURA 1. Operazione 1.2.1- Attivita

dimostrative e di informazione in campo agricolo

Decco innovative solutions for postharvest industry
Clara Montesinos, DECCO, Spain
It is possible to follow the seminar online following registration at the link Agrion - Centrg Ricerche per & Frutticoltura “La partecipazione al convegno riconosce nr. CFP 0,250 SDAF 02 per la categoria dei Dott. Agronomi e &
” ;Hp\ o youtube.com/channel/UC \}A:J‘l:i\ 91TrY \ll-l\’i;az gNT7zw Via Falicetto. 24 - 12030 Manta Dott. Forestali/Rif Regolamento per la formazione professionale continua dei dottori” 5 “REG]ONE
eople top inp ce should come at Fondazione Agrion, . ~ - dei Perinl Agrani & del Peritl Agrar Lasteati dl Alessangr 3
"Via Falicetto 24, 12030 Manta (CN) Tel.: *3?-“” 75.1953030 W 218 0. DA Ao ot o A it » 3. W PIEMONTE
www.agfiop.it
UNIVERSITA /s ! ’ ;3? UNIVERSITA
AR Oy T A8 DEGLISTUDL :

5 DI TORINO

DEGLI STUDI DI BARI \L"

ALDO MORO

g

UNIVERSITA  aaem
POLITICNICA
LLE MARCHT Te
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MESRS . o
o Meeting

- INNOVATIVE SUSTAINABLE STRATEGIES TO CONTROL
POSTHARVEST DECAY OF FRESH FRUIT AND
VEGETABLES AND REDUCE FRUIT LOSS AND WASTE
Thursday, 15 June 2023
Espace de I'innovation (amphithéitre), INRAT, TUNIS

08.30 REGISTRATION
09.00 WELCOME ADDRESS
Mondher Ben Salem, Director of INRAT
Mourad Bellassoued, Director of DGRS
Chedly Abdelli, Director of ANPR
Hichem Ben Salem, Director of IRESA

TALKS
09:20  Presentation of the PRIMA StopMedWaste project - Gianfranco Romanazzi, UNIVPM, Italy

PRIMA

IN THE MEDITERRANEAN AREA

REPUBLIGUE TUNISIENNE

| 09:40  Progress of StopMedWaste Project at INRAT - Mohamed Bechir Allagui, INRAT, Tunisia

1 10:00  Use of chitosan, essential oils, other natural compounds and ozone for the management of
postharvest decay of fresh peaches - Gianfranco Re i, Marwa M i, UNIVPM, Italy

- 10:20 Novel antifungal edible coatings combined with modified atmosphere packaging to reduce
pomegranate postharvest losses - Lluis Palou, IFZ4, Spain

10:40  COFFEE BREAK

11:00 Imnovative strategies for controlling postharvest diseases of pomegranates - Annamaria Mincuzzi,
Antonio Ippolito, UNIBA, Italy
11:20  Efficacy of biological compounds to preserve fruit freshness during cold storage and shelf life -
Mouna Ben Amara, Mohamed Bechir Allagui, INRAT, Tunisia

11:40  Effect of postharvest UV-C applications on postharvest decays on strawberry fruits - Pervin
Kinay, UE, Turkey

P B30 15 0

gistainable Stratey
e Fruit Loss And '

(amphitt

BB UNIVERSITA

12:00 Decco innovative solutions for postharvest industry - Julio Marin, Citrus Commercial Manager
for North Africa, DECCO IBERICA, Spain

12:20  Contribution of Tunisian company managers about fruit packaging and the use of pesticide:
Hichem Aoun Allah (Bioprotection, pesticide company); Hassen Ghidhaoui (Fertiplant, pesticide
Company); Tarek Tira (GIFruit); Nabil Ben Meftah (SODEA, packed fruit company); Avmen
Arfaoui (Select fruits, packed fruit company); Hichem Kalech (Mabrouka, packed fruit compan

DIETORING DGLI STUD! Of WAk} s

AL MORO

13:20  GENERAL DISCUSSION
14:00 T uNCH

15:00 On-site demonstration by commercial companies of packed fruit and recommended antifi
products for the management of postharvest diseases of fresh fruit and vegetables

. " = Cyprus U A 2 ‘ i
UNIVERSITA INIVERSIT, vetogt Mationpishs e Rashavehy
- POLITECNICA j[ Universily of DEGLISTUDI DI BARI k_j el v DECC » ‘In},{.,!v’cﬁ
DELLE MARCHE Technology ALDO MORO == Naturally Postharvest o'Investigac
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MED WASTE

- A

N LSTEP
RIMA \ ’ - be
Round table ivIED WASTE

R1.2 - MANAGEMENT OF POSTHARVEST DISEASES IN
MEDITERRANEAN COUNTRIES TO REDUCE FOOD WASTE

Monday 21 August 2023 - 18:15-19:15(GMT+2)
Bellecour 2-3, Lyon, France

12" ) INTERNATIONAL CONGRESS OF PLANT PATHOLOGY

ICPP

@2023 /@ UA °

\ndu

MODERATORS
Gianfranco Romanazzi, StopMedWaste Coordinator, Marche
Polytechnic University, Ancona, Italy
Lluis Palou, Centre de Tecnologia Postcollita, Institut Valencia
d’Investigacions Agraries, Valencia, Spain

TALKS
Presentation of the StopMedWaste project - Gianfranco Romanazzi,
StopMedWaste Coordinator, Marche Polytechnic University, Ancona, Italy
Chitosan, essential oils and ozone as tools to control decay causing fungi and
postharvest decay of peaches - Gianfranco Romanazzi, Marwa Moumni, Lucia
Landi, Lucrezia D’Ortenzio, Sarah Makau, Samuel Alvarez Garcia, Deborah
Pacetti, Marche Polytechnic University, Ancona, Italy
Integrated alternative control means against postharvest diseases of pomegranates
and citrus fruit - Antonio Ippolito, Annamaria Mincuzzi, University of Bari, Bari,
Ttaly
Edible coatings formulated with natural extracts and essential oils to control
brown rot and maintain postharvest quality of plums - Maria Bernardita Pérez-
Gago, Lluis Palou, Centre de Tecnologia Postcollita, Institut Valencia
d’Investigacions Agraries, Valencia, Spain
Effectiveness of antagonistic yeasts and essential oils in the control of postharvest
diseases of fruit - Davide Spadaro, Giulia Remolif, University of Torino, Torino, Italy
Efficacy of biological compounds to preserve fruit freshness during cold storage

and shelf life - Mohamed Bechir Allagui, Mouna Ben Amara, INRAT, Tunisia

DISCUSSION AND CONCLUSIONS

FHTL UNIVERSITA
2 P & DEGLISTUDY
& DI TORING

R Tl RAERSR ¢ &
POLIT C versity of GLESTUR A
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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 ‘\\“\";E!)%JQTE
engineers working in packinghouse. The training course was [ ———

W

INNOVATIVE SUSTAINABLE STRATEGIES TO CONTROL POSTHARVEST DH

held Wlth the partICIpatlon Of Joseph Smllar"Ck, PhD (Plant OF FRESH FRUIT AND VEGETABLES AND REDUCE FRUIT LOSS AND WAS
Pathologist) from California, America. He has done a lot of
work on citrus fruits and is an expert on the subject.

TURUNCGILLERDE
PATOLOJIK HASTALIKLAR

Prof.Dr. Pervin KINAY TEKSUR
Ege Universitesi Ziraat Fakiiltesi

Bitki Koruma Boliimii 35100 Bornova iZMiR

pervin.kinay@ege.edu.tr

MED WASTE

INNOVATIVE SUSTAINABLE STRATEGIES TO CON- 2l
POSTHARVEST DECAY OF FRESH FRUIT AN

TUBITAK -117N497

Tesekkurler
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20/09/2022
El IVIA y Poscosecha.com organizan la | Jornada Postcosecha de Citricos. Un punto de encuentro
ry. . {I entre la comercializacion, la industria y la investigacion

Financiado por [a
Unidn Europea

NextGenerationEU [

9 giugno Q\ Srl [ [H"/
“MEDWASTE ¥

31 maggio 2023
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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: the experience of
prima STOPMEDWASTE Project

ROMANAZZI G.*!, TZORTZAKIS N.2, IPPOLITO A3, ALLAGUI M.%, SPADARO D.5, KINAY TEKSUR P.¢, PEREZGAGO M.”, KILIC M.%,
MONTESINOS C.% XYLIA P2, MINCUZZI A3, GARELLO M.5, REMOLIF G.5, PALOU L.7, D'ORTENZIO A.L.", LANDI L.", MOUMNI M.!

“Marche Polytechnic University, Ancona, ITALY; “Cyprus University of Technology, Limassol , CYPRUS: *Universita di Bari, Bari, ITALY: “Institut National de la Recherche
Agronomique de Tunisic, Tunis, TUNISIA; *Universita di Torino, Torino, ITALY; *University of Fge, Tzmir, TURKEY: *Centre de Tecnologia Posteallita, Institut Valencid
d'Investigacions Agraries, Valencia, SPAIN: “leachem Agro llac San. Adana, TURKEY: “Decco Iberia, Valencia, SPAIN

*g romanazzi@univpm. it
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PRIMA
www.stopmedwaste.net
«ST{W"P HOME ABOUTUS PARTNERS SOCIAL GALLERY BLOG LATESTNEWS MEL ZENODO PRIVATE CONTACT US
MED WASTE —

ABOUT US

Project StopMedWaste aims to extend the shelf-life of perishable fresh fruit

vegetables and aromatic plants by applying physical means, natural compounds and biocontrol agents. These
treatments will be applied in the laboratory, under semi-commercial conditions and in the packing houses. The
effects of these treatments on fruit quality, decay, and development of food-borne pathogens will be monitored
during storage, transportation and shelf-life, to define the impact of these treatments on food waste. Moreover,
logistic solutions and information and communication technology (ICT) devices with remote control will monitor
environmental conditions during storage and transportation. Smart packaging will be developed for visual

demonstration of the quality of fresh fruit, vegetables and aromatic plants for the consumer.
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StopMedWaste (@StopMedWastel) / Twitter StopMedWaste | Facebook
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progetto presso Universita Politecnica delle Marche

Ancona, Marche, Italia - Informazioni di contatto
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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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IN THE MEDITERRANEAN AREA

CEDEt Open call Q g = PRIMA

COST Actions VvV Funding Vv COST Academy Fund your network

EUROPEAN COOPERATION
IN SCIENCE & TECHNOLOGY SEARCH e-COST MENU

\

‘ ' I \ \ \ .._——""_—'-_’.—-—__-7
CA22134 - Sustainable Networkforagrofood loss' and-wa §te prevention, management,
\\ /|

\ /

quantification and valorisation (FoodWaStop) /)

& Downloads

Home > BrowseActions » Sustainable Network for agrofood loss and waste prevention, management, quantification and valorisation (FoodWaStop)

Leadership

Description Management Committee Main Contacts and Leadership Working Groups and Membership

Role Leader
. . Action Chair Prof Gianfranco ROMANAZZ] ~
Description
Action Vice Chair Dr Fernando PEREZ-RODRIGUEZ

Action Details
Food loss and waste (FLW) is a global challenge recognised by international governments and organisations. Reducing FLW is key to sustainably ensure

Grant Holder Scientific Representative  Prof Gianfranco ROMANAZZ] ~

nutritional food security for an increasing world population. Itis a target of the Sustainable Development Goals of the United Nations, and the Farm to [ MoU-044/23
Fork Strategy of the European Green Deal The FoodWaStop COST project addresses these challenges and aims to- (i) build an interdisciplinary and /. CSO Approval date - 12/05/2023 Science Communication Coordinator Prof luca FALASCONI

multi-actor European Network that will also connect with non-EU Mediterranean countries, to promote knowledge on FLW beyond the state of the art;
Start date - 21/09/2023

(i) determine incidence of FLW in the critical points of the fruit and vegetable value chain; (iii) foster technological innovations and sustainable Gra ntAwardl'ng Coordinator Prof Pervin KINAY TEKSUR
management strategies to reduce and prevent FLW: and (iv) valorise agrofood waste to promote a circular bio-economy. The experience of the End date - 20/09/2027
Coordinators and Participants gained from other related projects (e g, PRIMA, H2020), the background from diverse EU and extra-EU countries, and WG1 Leader Prof George KARAOGLANIDIS ~
the involvement of stakeholders and industry partners will contribute to increase awareness of this problem, to determine its incidence, to seek How canl partiCipatE?
strategies for its management through exploitation of the potential of innovative technologies, and to define good practices to prevent FLW. The « Read the Project Description MoU WGZ Leader Prof Slaven ZJALIC
FoodWaStop Network will provide benefits to various stakeholders and end-users, including all actors in the agrofood value chain, from farmers (Farm) o Inform the Main Proposer/Chair of WG3 Leader Dr Natalia FALAGAN ~
to consumers (Fork). Moreover, FoodWaStop will create a knowledge platform that will promote innovation, deliver guidelines, and favour dialogue with your interest (email)
policymakers, to focus their attention on the social and economic implications of FLW. « Apply tojoin your Working Groups WG4 Leader Dr Jessica GIRARDI

of interest

WG5 Leader Dr Sandro FRATI ~

Action keywords Please note, Management

Committee nominations are

Agrofood waste - Euro-Mediterranean knowledge hub - Sustainable food management - Circular bio-economy - Socio economic empowerment of carried out through the COST WG6 Leader Dr Kata LUDMAN-MIHALY

smallhoclders National Contact Points
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C EDEt COST Actions Vv Funding Vv

EUROPEAN COOPERATION
IN SCIENCE & TECHNOLOGY

& Downloads

Home » BrowseActions » Sustainable Network for agrofood loss and waste prevention, management, quantification and valorisation (FoodWaStop)

Description Management Committee Main Contacts and Leadership

Working Groups

Number Title

1 Prevention of food loss and food waste

2 Agrofood loss and waste management

3 Quantification of food loss and food waste

4 Walorisation of agrofood waste and a circular bio-economy

5 Cross-cutting strategies and smart systems for food
management

5] Networking and dissemination, communication and transfer of
knowledge

COST Academy

Working Groups and Membership

Leader

Prof George KARAOGLANIDIS
Prof Slaven ZJALIC ~

Dr Natalia FALAGAN

Dr Jessica GIRARDI

Dr Sandro FRATI

Dr Kata LUDMAN-MIHALY ~

S 0 o = PRIMA

= fre— IN THE MEDITERRANEAN AREA
Fund your network

SEARCH e-COS5T MENU

N

Action Details

(3 MoU -044/23

S CSO Approval date - 12/05/2023
[ Startdate - 21/09/2023

[# Enddate - 20/09/2027

How can | participate?

* Readthe Project Description Mol

e |nform the Main Proposer/Chair of

your interest (email)

o Apply to join your Working Groups
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Kick-off meeting — Bruxelles, 21 September 2023
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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
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