












































INDEX OF PROJECTS ARRANGED BY CLUSTER

Food technologies

AIR1-CT92.0091

AIR1-CT92.0296

AIR1-CT92.0372

AIR1-CT92.0746

AIR2-CT94.1017

AIR2-CT93-1039

AIR2-CT93-1054

AIR2-CT93.1284

AIR3-CT94.2452
AIR3-CT94.2468
Food safety

AIR1-CT92.0125

AIR1-CT92.0630
AIR2-CT92(3).0830

AIR2-CT93.0860

............................................... 11
Test method development for the practical assessment of

food processing equipment cleanability.................. 13
High hydrostatic pressure treatment; its impact on spoilage
organisms, biopolymer activity functionality and nutrient
composition of food systems . ...... ... .. ... ... ... 17

Quercus - Qualitative experiments to determine the components
responsible and eliminate the causes of undesirable sensory
characteristics in drinks stoppered withcork .. ............... 21

The development of new time-temperature integrators for the
quantification of thermal processes in terms of food safety and
quality ... e e e 25

A new approach to heat distribution and heat penetration
studies for thermal processing of foods in modern batch-type
overpressure rotaryretorts ............ ... oo i 29

Brewing technology and engineering - Manuals of best
practice in relation to product quality and safety, improved
process efficiency and reduced environmental impact. ..... 33

Three dimensional automated X-ray inspection system for food

(TriAXIS) .o e e 37
Microwave sterilisation process validation, nutritional wholesomeness,
product quality and the consumer interaction ............... 1
FAIM - Food Authenticity Issues and Methodologies ....... 45
Improving quality and safety in fortified wines............ 49
............................................... 53
Improvement of the safety and quality of refrigerated

ready-to-eat foods using novel mild preservation techniques... 55
Physiology of food poisoning microorganisms ............ 59

Spoilage yeasts in foods and beverages .................. 63

Development of metabolically competent in vitro models
for food safety evaluation ............................. 67



AIR2-CT93.1519

AIR2-CT94.1563

AIR3-CT94.2185

AIR3-CT94.2311

AIR3-CT94.2342

Dairy Technologies

AIR1-CT92.0245

AIR2-CT94.1166

AIR2-CT93.1207

AIR2-CT93.1298

AIR2-CT94.1441

AIR2-CT93.1531

AIR3-CT94.2010

AIR3-CT94.2322

Nutrition

AIR3-CT92.0256

AIR1-CT92.0569

The microbiological safety and quality of foods processed by
the ‘sous vide' system as a method of commercial catering.... 71

Improved food safety through control of sterility of air in
food processing and packaging................. ... ... 75

A European network to compile and evaluate data on natural food
plant toxicants, to assess the risk to human health and to identify
strategies to minimisesuchrisk ........................ ... 79

Development of new methods for safety evaluation of
transgenic food crops ...t i 83

Safety assessment of biotechnological processes and
products in the area of agro-food ....................... 87

The efficient utilisation of casein/hydrocolloid complex
systems as functional ingredients with particular reference
to reduced-fat foods ... ... ... ... ...l 93

Immunoprotective effects of bovine lactoferrin in human
NUERITION ... 97

Whey protein fractionation: membrane processes for
production of high purity proteins ..................... 101

Design and production of an enzymatic and microbial mixture to
improve the safety and quality of processed ewe’s cheese and to
obtain a novel functional food ............. .. .. ... ... 105

Definition of parameters for the technological and dietetical
utilisation of milk from goat breeds in marginal areas........ 109

Study of the proteolytic activity of non starter bacteria on cheese
flavour and ripening for a variety of European cheeses . ... .. 113

New concept and new fermentation technologies to
improve the quality (texture and flavours) of quarks and

quark-like products ......... ... L i 117
Development of methodology for comparison of sensory

assessments of hard cheese across national borders ....... 121
.............................................. 125

Second generation functional foods, microbial flora
and the intestinal function .. ... ... .. ... .. oo 127

Polyamines in food: consequences for food quality and human
health. ... . 131



AIR2-CT92.0888

AlR2-CT92(4).0933

AIR-CT94.0970

AIR2-CT94.1095

AlIR2-C793.1430

AIR2-CT93.1521

AIR2-CT93.1707

AIR3-CT94.2087

AIR3-CT94.2107

AIR3-CT94.2203

AIR3-CT94.2421

Potential health benefits of increased fruit and vegetable
consumptioninthe EU ....... ... .. oo, 135

Effect of different dietary carbohydrates on colon function and
the design of healthierfoods ................... ... .... 139

Chemical composition and structure of food constituents:
defining allergenic potential .......................... 143

ENDO: European research project on the “functional food”
properties of NDO .. ... ... i, 147

Studies of beneficial nutritional properties of olive oil .... 151

Towards improved management of food allergy and
intolerance through the establishment of a European
network of food intolerance databanks (eFID) ........... 155

High field NMR investigation of the chain-breaking
antioxidant capacity of biological fluids: the influence
of synthetic dietary antioxidants ....................... 159

Food data bank based on household budget surveys data
(the DAFNE project) . .. ..o iiiii i 163

The mechanistic understanding of the sweetness response ... 167

Dietary fibres: structural and physical properties of non-
starch polysaccharides and resistant starch and consequences
of processing on human physiology - “Profibre” ......... 171

TRANSFAIR: Trans fatty acid intake and risk factors for
cardiovascular disease in Europe ............. .. ... . ... 175

Fruitand vegetables .............. ... i 179

AIR1-CT92.0278

AIR1-CT92.0687

AIR2-CT94.1111

AIR2-CT94.1224

AIR2-CT93.1326

The (bio)chemistry and archestructure of fruit and
vegetable tissue as quality predictors for optimising
storage and processing regimes . .........c..co..iiiinn.. 181

Utilisation of sunflower oils in industrial frying operations .. 185

Development of a common methodology for the
authentication of food products based on metabolic

model identification and leading to the proposal of

European standards . ...ttt 189

Molecular and isotopic characterisation of virgin olive oil.. 193

Modified atmosphere systems in varying temperature
regimes (MASTER) . ... ... i, 197



AIR2-CT92.1335 Process and product innovation for the citrus industry .... 201

AIR3-CT94.1931 Production of apple juice aroma compounds by the
integrated membrane process . . ... ... i 205

AIR3-CT94.2158 EPR methods for probing the oxidative degradation

of vegetable oil and oil-based products . ................ 209
AIR3-CT94.2215 Optimisation of texture in heat-processed fruits .......... 213
AIR3-CT94.2254 A novel approach to preserve the intrinsic quality of

fruits and vegetables in dry conservation processes ........ 217
Meat technologies . ......... ... ... e 221

AIR1-CT92.0521 The conversion of tough meat to tender meat
through endogenous biochemical process............... 223

AIR2-CT92(3).0833 Production system and meat consumption in France, [taly
and Spain: a comparative analysis, with special reference
to problems of quality and the environment ............ 227

AIR2-CT94.1456 Microbial control in the meat industry .................. 231

AIR2-CT94.1517 Optimisation of endogenous and bacterial metabolism
for the improvement of safety and quality of fermented

meat Products . . ...t 235
AIR2-CT94.1577 Dietary treatment and oxidative stability of muscle and

meat products: nutritive value, sensory quality and safety ... 239
AIR2-CT94.1691 New technologies in the manufacture of low fat meat products. . . 243

AlIR2-CT93.1757 Establishing scientific bases for control and improvement
of sensory quality of dry-cured hams in southern European
COUNTIIBS Lt ittt e e e et e e 247

AIR3-CT93.1881 New very fast chilling technology to improve quality
and tendernessinbeef ... .. ... .. . i il 251

Socio-economic and consumer aspects. . ............ ..o i i, 255

AIR2(3)-CT92.0925 Identification of mastication markers which represent sensory
cues in the assessment of food texture by consumers and the
extent of individual variation therein ................... 257

AIR2-CT92(3).0954 Evaluation, development, improvement and use of procedures
for reaching food SMEs with results and information from
EU food R&D programmes (the AAIR dissemination project) 261

AIR2-CT92.1066 Consumer-led approach to foods in the EU: development of
comprehensive market-orientated strategies............. 265


















































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































	Table of contents
	Introduction
	Index of projects arranged by Cluster
	Cluster 1: Food technologies
	Cluster 2: Food Safety
	Cluster 3: Dairy technologies
	Cluster 4:
	Cluster 5: Fruit and vegetable technologies
	Cluster 6:
	Cluster 7: Socio-economic and consumer aspects
	Cluster 8: Food packaging
	Cluster 9: Inputs from food crops

