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Partner Search Insert Form

	GENERAL INFORMATION

	Acronym / Title: Bioactive-guided characterization of apple derivatives and full profit of their industrial by-products

	Abstract:

Nowadays, the manufacturing industry is facing the challenge of obtaining minimally processed juices with the highest nutritive and sensory quality, and taking profit of the high amounts of by-products generated.

This project compares the influence of the making practises on the chemical composition of apple juices, ciders and apple pomaces, combinig the identification and quantification of the potential bioactive components with the assessment of their bioavailability and health benefits. The general goal being to optimise making methods to get food products with the best quality and to add value to the present industrial wastes. 

	Description:

In this project a comparison of the effect of traditional and new techniques for apple juice and cider making on their bioactive composition will be made. Besides, the making industry generates several tons of residues, mainly apple pomace, which should be considered as a profitable by-product, as it contains high amounts of valuable bioactive components and aromatic resources.

In a first stage of the proposal, apple juices and ciders from different regions will be characterised on the basis of their making procedures and chemical composition, in order to optimise those procedures preserving or increasing the potential healthy value of those products. In the second stage, the identification and analysis of biomarkers of polyphenols intake will be performed.

Third, different food formulations will be developed to fulfil specific nutritional requirements from apple derivatives and apple pomaces, and evaluated in terms of bioavailability of target components. 

Finally, the optimisation of extraction procedures of the valuable components and scaling up to the industry level will be performed. 

	Technical specifications / Specific technical requirements of the request:

The following information should be given here:

• Information on the programme and the call: European funding programme, call type, call identifier, topic, programme, deadline, funding scheme, evaluation scheme…

• Proposal development stage (Idea, proposal under development, project already started).

• Requested EU funding (approximately).

• Percentage of EU funding.

• Clearly specify the technical requirements and other roles that the potential partner would fulfil within the project.
The project, a proposal under development, is to be presented at the SUSFOOD-ERA net first call. 

A partner from the SUSFOOD ERA net network is required to optimise a procedure to extract bioactive compounds from apple derivatives and pomaces, as a previous step to the pilot and industrial scales. 

The partner we are looking for is a Public Research Centre outside from France and Spain. 

Countries SUSFOOD-ERA: Germany, Estonia, Denmark, Sweden, Belgium, Finland, The Netherlands, Italy, Slovenia, Poland, Norway, United Kingdom, Romania.

https://www.susfood-era.net/index.php?index=40
 

	Technology keywords:

8.1.1. Drink technology

8.1.2. Food additives/Ingredients/Functional foods

8.1.4. Food processing

8.2.3. Safe production methods

10.3.4. Recycling, Recovery

	Further Information (Technical details concerning the profile)
Scientific understanding of the health benefits of the consumption of apple derivatives.

Optimisation/characterization of making procedures.

Development of new food products based on apples or apple pomaces.


	DOMAIN OF APPLICATION

	Current and potential domain of application:

Increasing knowledge of the effect of making practises on the chemical composition of apple juices and ciders, identifying the critical steps to be optimised to preserve both their traditional sensory profiles and nutritional values. 

To provide greater opportunities of development and wealth in regions with serious unemployment problems by means of the complete exploitation of cider apples.


	Brief description of your entity:
The Area of Food Technology of the SERIDA is involved in different research fields on cider and cider derivatives, together with agronomic and enological characterization of authochthonous grape varieties:
· Control quality during making processes and Official Product Certification (cider, wine, spirits, vinegar).

· Chemical and sensorial characterization of cider and cider spirits.

· Characterization of by-products of the cider-making industry (apple pomaces and lees).

· Genetic molecular identification of authochthonous yeasts in spontaneous fermentations of cider.

· Characterization of grapevine (Vitis vinifera L.) phytogenetic resources in Northern Spain.
Looking for a coordinator in your proposal? No

Has your organization ever participated in or coordinated an FP7 project before? No

	Collaboration details:
Type of partner sought (Industry, University, Technological Centre, etc.):

Any type of Public Research Centre.
Specific area of activity of the partner/:

Food Chemistry.


Task to be performed:
The role this partner would fulfil is to optimise the extraction of bioactive components from apple products and pomaces, aiming at using them for bioavailability studies and as ingredients of foods.


	OTHER INFORMATION

	Reference:  13 ES 24D4 3S5G

	Deadline: 1 April 2013


	ORGANISATION/COMPANY

	Type:

 FORMCHECKBOX 
Research institute/University

 FORMCHECKBOX 
Technical Centre/Tech. Transfer Centre

 FORMCHECKBOX 
Industry

 FORMCHECKBOX 
Service Sector

 FORMCHECKBOX 
Other

If other, please specify:


	Size:

 FORMCHECKBOX 
<10

 FORMCHECKBOX 
11-49

 FORMCHECKBOX 
50-249

 FORMCHECKBOX 
250-500

 FORMCHECKBOX 
>500
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