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Daniele Del Rio

Coordinatore Scientifico e Presidente del CDA della Fondazione ONFOODS,
Professore Ordinario di Nutrizione Umana, Universita degli Studi di Parma
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ENTI VIGILATI ENTI NON VIGILATI

Freie Universitat Bozen

Affiliated entities

INIVERSITA unibz Libera universita di Bolzano
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/ PEOPLE INVOLVED

+600

*Among which 129 newly recruited researchers

ORGANISATIONS

\and 200 new PhD students and post-docs /

WORK PACKAGES

26

26

RESEARCH PROJECTS TASKS

+200 /| 28




inanziato “ % Ministero
all'Unione europea ( 3 dell'Universita . i Italiadomani
NextGeneratonEU %+ edellaRicerca »

() SPOKE 1

Global sustainability
Fair food market for healthy citizens

Spoke leader Filippo Arfini Lead organization Universita degli studi di Parma

(3) SPOKE 2

Smart and circular food system and distribution
To valorize food waste and smart and virtuous logistics

Spoke leader Antonio Logrieco Lead organization Consiglio Nazionale delle Ricerca (CNR)
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() SPOKE 3

Food safety of traditional and novel foods
Promoting a safe food innovation

Spoke leader Maria De Angelis Lead organization Universita degli studi di Bari

(3) SPOKE 4

Food quality and nutrition

To push towards sustainable and tailored food and
nutrition

Spoke leader Patrizia Riso Lead organization Universita di Milano
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(3) SPOKE 5

Lifeling nutrition
A healthy diet for all

Spoke leader Annamaria Colao Lead organization Universita degli studi di Napoli Federico ||

(3) SPOKE 6

Tackling malnutrition
To restore resilience and defeat malnutrition

Spoke leader Hellas Cena Lead organization Universita degli studi di Pavia
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() SPOKE 7

Policy, behaviour and education
Smarter Behaviors for Healthier Diets

Spoke leader Matteo Vittuari Lead organization Universita degli studi di Bologna
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PUBLIC AND PRIVATE FOOD PROCUREMENT
AND SHORT FOOD VALUES CHAINS IN
URBAN AREAS (PPP_URB)

Public and private food procurement as policy tools to enhance the
quality and variety, affordability and sustainability of the local
food systems: from food production to distribution, consumption, and
waste management.

PARTNERS

P. I Prof. Federico Caniato and Prof. Anna Meroni (Politecnico di Milane)

Universita degli Studi di Parma , Universita degli Studio di Milano, Universita degli
Studi di Bari Aldo Moro, Universita di Napoli Federico II, Sapienza Universita di Roma,
Universita degli Studi di Catania

RESEARCH GOALS
T Quality & variety

)) Stimulate production of "KmO™ and locally sourced products, regional
varieties and traditional ugrifood producis, hig})ly nutritional and

N climate-resistant crops

Accessible distributional channels

Promote short food supply chains and alternative food networks

P ennbhng small farmers to compete in the globol market and improve
urban-rural linkages

Affordability

Overcome the trade-off between the increasing consumer demand
for organic, local, heallhy, ethnic food and the need to contain
procurement costs

Sustainability
Ensure the environmental, social and economic susioinabiliiy
throughout products’ life-cycle

SPOKE 1- GLOBAL SUSTAINABILITY

ACTORS INVOLVED

q?p ((TT opooooo
g = © g @ )
Farmers Retailers Food service Consumer Local civil society Non-profit Academia & student Public
brands organizations organizations organizations institutions
METHODOLOGIES & EXPECTED RESULTS
State of the Art Multiple Consumers choices Characterization of potentially Life Cycle Assessment
review, interviews & case scenario building and behaviors' bioactive compounds (including Life Cycle Cost
primary research studies and prototyping analysis in self-cultivated vegetables and Social LCA)
Y Y
Jf /N
Good practices Prototypes New functions
& strategies of Alternative Food Networks of urban horticulture,

of private and public food
Pprocurement promoting short food
supply chains (SFSCs), alternative
food networks AFNs and
sustainable and heqlthy food

in retail and canteens

(AFNs) & short food supply
chains (SFSCs) valorizing
locally sourced products and
integrated in public and
private food procurement
strategies. Example of
application: university canteens

attributing collective
meaning to public spaces
and reducing
socio-economic
marginalization

T1.2.3: Organisational and management models for food procurement and short food value chains
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DIFOSTER - DEVELOPMENT OF INNOVATIVE FOODS THROUGH ENCAPSULATION AND
FERMENTATION TECHNOLOGIES

Emma Chiavaro, Ottavia Parenti, Neamtallah Assaf, Marcello Alinovi, Maria Paciulli

Large request for functional cereal-based products (baked products, pasta, etc.)

Request of new strategies for meeting market needs

Innovative Treatments - Formulations - Processing Conditions
of cereals/pseudo-cereals/pulses will be tested

Application of novel Encapsulated bioactives from Lactic Acid Bacteria (LAB)
technologies plant by-products Fermentation

Optimization trials will be performed to
* Improve the nutritional quality
* Ensure acceptable technological and sensory quality of innovative food prototypes

SPOKE 4 - FOOD QUALITY AND NUTRITION
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FAUST- FERMENTED MICROALGAE AS FUNCTIONAL SUPPLEMENTS

Francesco Martelli, Valentina Bernini, Benedetta Bottari, Elena Bancalari, Monica Gatti

Microalgae and e e e S I I Functional supplement
= 5 : Study on the modauiation Of = pp
Cyanobacteria the intestinal microbiota by 9 ¢ based on fermented

using SHIME® (Simulator of > microalgae
Semi-solid- state HImE i ESIRC HACTRDICH Bioactivity assessment (Cognitive
fermentiation of biomasses Eco =) decline, obesity and comorbidities
i e prevention) using model organisms
(LAB) (Danio rerio and Drosophila

melanogaster)
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FOOD-MICROBIOME — DISENTANGLING THE FUNCTIONAL CONTRIBUTION OF FOOD MICROBES ON THE
HUMAN GUT MICROBIOME

Marco Ventura, Francesca Turroni and Christian Milani

£ - ™\ . / \
..&I “4-’ T < 2 F t
Environmental Farm <O I - N aolon
contaminations N L BRI a
® A v l o ;
/ Raw milk cheese
| S
Food production ' - \ %L g y
chain - Consumer
gut
Raw milk Fermented milk Cheese
fermentation processing ripening
_ 1 A / “ @\ Metabolomic and
\ J 7 77 ’ S5, functional
o g Do, — ———— = — "O .
- - - modulation of the
4 R . Contaminant and accessory Lactic acid bacteria (LAB) human gut
Cheese o bacterial species s wY
microbiota Y = 3 g::i‘i“@ QR Tes s Gut microbiota
development N7 A pamia sp.  Citrobacter sp. fa? S et \ modulation /
Yy Bifidobacterium sp. Lactobacillus sp. Lactococcus sp. Streptococcus sp. e 4
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PRODUCTION OF ALTERNATIVE SOURCE OF PROTEINS, THROUGH TECHNOLOGICAL AND BIOTECHNOLOGICAL PROCESSES,

TO BE USED AS INNOVATIVE AND SAFE FOOD INGREDIENTS

HHP, HPH,

Flagship Innovation: ALTERPRO_FOOD

PEF, CP .
Shelf-life,
digestibility,

texture, safety

Results

Functional -
proteins E F Y
@ New -

fnrmulatmns

Novel Food
- &

Biotechnologies
After functional, stability and safety
characterised and then treated with . : characerization, the new ingredients
Lactic acid

e U
technological and bictechnological bacteris ’ will be applied for food formulations

approaches yeasts or as novel foods

Source of proteins

Vegetables Insects

Raw material

Characterization h !

Food industry
Microalgae by-products
o)

@ 5?

Different source of proteins will be

-

b

Pls:

Rosalba Lanciotti
Pietro Rocculi
Francesca Danesi
Chiara Cevoli
Marco Dalla Rosa

Partners Involved:

unibz

S UNIVERSITA
= 5 DEGLI STUDI DI BARI
=’ ALDO MORO
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USE OF AUTOCHTONOUS OR GE LACTIC ACID BACTERIA FOOD CULTURES TO REDUCE SPOILAGE AND INCREASE THE SHELF
LIFE OF TRADITIONAL PRODUCTS

Flagship Innovation: LAB_REDSOIL

Pls:
Daniela Bassi

FOOD Microbiota
(LAB)

(k

Cas9

Non Template

DNA Strand HNH A

Partners Involved:

mplal CRG 7] g \’"7/ \
“oen o ! .
Genome Edited LAB for ’f, I del Sacro Cuore
improved BACs —
expression

) .- DEGLI STUDI DI BARI
=’ ALDO MORO

T

— Best BAC* LAB L

Food models to test for spoilage

BACs characterisation and pathogens reduction
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DEVELOPMENT AND VALIDATION OF INNOVATIVE ANALYTICAL METHODS FOR THE RELIABLE DETECTION AND
DETERMINATION OF SMALL MICRO/NANOPLASTICS IN FOOD-RELATED SAMPLES

ANALYTICAL PLATFORM

IMAGING IDENTIFICATION

0! PET (Ref)
e‘ro\ﬂg‘co‘ 2 ——p204 :F:T)
. 1|
I — PRI T J
The analytical challenge o *\L\J\J\Uﬂw‘JU }
— 500 - |3IDQ ) 1500 ) ’0’(0 ) .JO ,\ﬂ ) 35‘00
= Preparation of Wavenumber (cm™')
\"> MATRIX REFERENCE MATERIALS (RMs)
—— SIZE DETERMINATION QUANTIFICATION
v—— W Drinking Milk -
o Milk  (@)MOLS - Our Bayesian method (3) MOLS - Clement method 5
7 —— s Water nowder et e e ,,,_ a5 ‘ e s DI
—= L [——— oot amaz ® , Ao
- iw Z| e A b = e |
K/;,J Development of E w1 [ R \ s U bl Tl e
\5  SAMPLE TREATMENT method st ({4 L w11
% L - - L .

Damoter (sm) Diamster nm)

R

dan3

80/ 1 80 X,
jw R - sl ; i —
f TRl § oot T ] =
iw (T S| ] P

2 14 ® Ay o i

% zm0 406 600 200 1000 1200 % 200 200 600 800 1000 1200 - & " temten wva e

Flagship Impact: DET_MINANOPLATIC

g e R
—_— pe — — %B g m(:)s!nmcnubut;::w-cwm o8 Sng-angh DL at 120°- CONTIN ‘ 77‘!‘\.-7. Jl L ILL Lulhl‘ 15 ‘ g

Pls:
Maria Careri
Claudia Zoani

Availability of reliable methods for the
characterization and quantification of
SMPs/NPs = dissemination of research
findings to core stakeholders

Availability of test-lots of Matrix-RMs

Partners Involved:

Assessment of contamination in food-
related samples with the ultimate goal
of performing migration studies

UNIVERSITA
DI PARMA

ENEN

Barilla

FUTURE DIRECTIONS: Method standardization, traceable methods for NPs/SMPs

The Italian Food Company. Since 1877,
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UNIVERSITA
DEGLI STUDI
DI MILANO

PRINCIPAL
INVESTIGATORS

Daniela Martini, Patrizia Riso

PARTNERS
-
UNIVE‘-RSITA h Crea
DI PARMA

- UNIVERSITA
Z CATTOLICA

*&  delSacro Cuore
@ o Barilla

BT @
@& recnoaLmenTI

Data collection on
salt, sugar, fat and
fiber content

Identification of
food categories v v
contributing to salt,
sugar, fiber and fat intake

Proposal of Estimation of the impact
reformulation to of reformulated food products
implement food products on nutritional quality of the
ke = b 1\ diet and health
o SH
oOO
REFORMULATION OF = E
FOOD PRODUCTS —— IE

g

ASp=0 Validation of Prototyping

: IJI’":?! it implemente.d of products with
e food p.rodud:-s AL improved nutritional
w1’ real-life settings characteristics
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SUSTAINABLE FERMENTATION PROCESSES FOR IMPROVING FOOD QUALITY AND
NUTRITION, SAFETY AND SHELF LIFE (SUSFOOD)

O
O
) souRDOUGH
'6‘ GOODS
= PRINCIPAL ~ s
Q INVESTIGATOR &8 g5
% Q. %}{" FERMENTATION
’_E ¥ BIOTECHNOLOGY | |
C 2] Marco Gobbetti IMPACT OF SUSTAINABLE FERMENTED FOODS ON
% DIGESTIBILITY AND GUT ECOSYSTEM
O E Ek-iuhase r”Snmr\i:.h/nhase(ST: Smallimeftiﬂephase(ﬁl] = ?‘1

vt il A e d s Al A i
Pegiin pase 2 b i ’

=) Lesithn Cratryain ey

) ¥ o = = =

</ orafie bror amyl e

?i Sswr

Simulator of Human Intestinal
In vitro digestibility model Microbial Ecosystem (SHIME®)
(INFOGEST)
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Flagship project

DISCO DIGITAL AND CYBER-PHYSICAL
TWINS FRAMEWORK FOR
FOOD AND PACKAGING
SUPPLY CHAIN WASTE
CONTROL AND OPTIMISATION

UNIBO-Riccardo Accorsi

[‘ ;ﬁz FOOD SUPPLY CI;IAIN

PROJECT PNRR 2023-25
PE10 - SPOKE 2

PI: RICCARDO ACCORSI
UNIBO

=il T
L

/| CYBER-PHYSICAL
| TWINS

WASTE 1
l

CONTROL AND
OPTIMISATION -

DISCO

DIGITAL AND CYBER-PHYSICAL TWINS
FRAMEWORK FOR FOOD AND
PACKAGING SUPPLY CHAIN WASTE
CONTROL AND OPTIMISATION (DISCO)
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UNIVERSITA DEGLI STUDI DI NAPOLI

FEDERICO li

Paola Vitaglione
Danilo Ercolini
Luisa Cigliano

Flagship project

onf_-ds

Discovering the effects of pulses through the gut microbiome and bioavailability of
bioactive compounds (DE LEGUMINIBUS)

1\' 1 ,‘ Randomized Controlled Trial 4 Expected results
L ]
Meat ‘j Habitual diet N=26 Microbiome-Gut-Organ Axis
Ecp.uccmenf
A lcac di | N 3
- o q Pulses die ﬂ_ N=26 N
ulses \ & s
- Enccimens P Visit 1 P Visit 2 B Visit 3 .
[] g B B ger~ B B dmsamomy v ,
2wk 2wk 4wk 6wk 8wk Liver -
=< = Heart
‘2Z)  Sample analysis € In vitro study
Metabolome Yy f St
v Bioact pounds \ = PazﬂCP{l’ﬁ -
H v Microl abolit e, =
O i v Cli : F 1 aGut
% v Gu axis mediators
) E v 1 stem markers l ' | l
- St St Aaceringrrgmerae Desceriny ‘
= Gut Microbiome J
+ Metagenomics
& _:'lcxll Cenciativn B BAF:L-L o
‘ Probiotics strain ._,,___.,__ MICI"ObIOl
] -! metabolites Bioavaidbiity 4 °
~ o — bioachve
N gyt
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OBI-WAN-DIET

A multi-omics approach
to tackle obesity
at individual level

Multi-omics
approach

50% P "
(poly)phenol ., Samples
intake 4 and data

0

N ~ . . nalysi
e i : -’ Comprehensive

assessment

2. Dietary

intervention =
U e ['é“,
3 with plant-based diets Y (e
e I@‘ (5 , Creaﬁop;:[c;ictive
' I Q- Com;(’ﬂ or = ﬁ B“{ |\ g : \-»;?
% & HQ Q} 4. Int:!ividuac[|
s n Pls: | %@@ ( Precision Nutrition ) piifiing
O & Pedro Mena \;@; ) y v
— e . ailored approac
o Daniele Del Rio  UNIVERSITA i simee
DI PARMA

1)@
By phenolic Overweight/ G
metabotypes Obese




onfcods

Finanziato
dall'Unione europea
Ne: rationEU

Ministero
¢ dell’'Universita
e della Ricerca

12-3

l food waste reduction

Waste Watcher Observatory — Italy WWO-ITA

f/ Results \

<*Consumers and families

«waste profiles»

“*Motivations to avoid

wasting

<+ Abilities supporting

Y Ay

In Italy, approximately 30 kg of yearly food waste per
inhabitant, are generated only at the household level,
making an amount of almost 1,8 million tons across all the
country (between 40 and 50% of total food waste).

(

<*Evaluation of
interventions and tools
addressing food loss and
waste (opportunities)

N /

Method

Reprosantative
Samale
n -]
1 -

Bouisteni

-

]
;

=mg ™=

)-.-—I'
=

s

\

f/ Objectives \

WWO-ITA aims to provide
the scientific community
and the wider public with
the knowledge to analyze
consumer behavior and set
the ground for the
development of
interventions and tools

aimed to reduce food
waste and foster the
adoption of healthier diets

Reference partner | UNIBO

Pls | L. Falasconi, A. Segré, M. Vittuari

and lifestyles.

Other partners involved | UNIPV

A\ UNIVERSITA
) DI PAVIA
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www.onfoods.it
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~~ Research and innovation
~ - for sustainable food /
~._and nutrition ~

Research and
innovation
for sustainable
food

o
and nutrition

KE 4

Food quality
and nutrition

%, Ministero . Bl
( 3 dell'Universitd ".l'h.huh.muui
"6 e della Ricerca - -

To push
towards
sustainable and
tailored food
and nutrition

(3) SPOKE 2 (3 sPoke 3 ( KE 4

Smart and circular Food safety of Food quality and
food system and traditional and nutrition
distribution novel foods To push towards

Ready by the end of APRIL!
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