[image: image2.jpg]L‘-,;‘__é
CORE‘organic





Short description of the project 
	Project short name and title

SusOrganic - Development of quality standards and optimised processing methods for organic produce

	Project summary

Production of processed organic food is mostly carried out by SMEs who are currently facing a double challenge. Consumer awareness and legal standards require high quality as a precondition for successful marketing but there is a lack of corresponding knowledge leading to significant quality losses and up to 40% of raw material loss. At the same time, competition enforces strict control of related costs, however production currently is unnecessarily energy intensive. Drying, for example, is responsible for 15% of the overall global energy demand of developed countries and efficiency in food drying can be as low as 10% with 35-45% being the average, revealing an important potential for improving both economic and ecologic performance. 

In practice, resource efficiency and product quality are often seen as antagonists. SusOrganic, as an integrated research project, will develop technical solutions, standard operation procedures and guidelines leading to increased product quality that is reliably achieved whilst reducing resource consumption with respect to raw materials and energy.
Inclusion of leading food scientists, process-, mechanical and control engineers, agriculturalists and a retailer from Central, Eastern, Northern and Southern Europe will assure all aspects relevant for the development of quality standards, process optimisation and resource efficiency are adequately addressed and the relevance of the project across the EU and beyond is assured. 
SusOrganic will provide the organic sector with: (a) quality standards for dried and cooled/frozen products; (b) processing guidelines for increased product quality; (c) increased process efficiency and reduction of specific resource demands through improved processing, heat recovery and implementation of Renewable Energy Sources (RES); (d) reduction of direct waste by utilising produce rejected by the fresh produce market (e) sound database and Life Cycle Analysis (LCA) and Life Cycle Cost Analysis (LCCA) for at least 4 products (drying and freezing) which will help bench mark production.

	Aim, objectives and hypotheses

The project has the following three objectives: 
1. Quality standards and improved product quality will be established for organic foodstuffs preserved by drying and cooling/freezing, using selected types of fish, meat, fruits and vegetables. The results will be summed up as a quality standard document, published in all languages of the participating countries. 
2. Processing guidelines, optimised processes (product quality, more energy efficient) and equipment, as well as environmental impact (LCA) and economic (LCCA) analysis: guidelines will be defined and developed for improved drying and chilling/freezing. Target of the activities is to increase the product quality (including sensory properties), food safety, increased product shelf life, reduction of waste and energy demands (including waste heat recovery and RES) whilst complying with the rules of organic food production. This will be achieved through a multi-step approach: (a) Critical review of established processing set ups and regimes; (b) Tests using the process settings commonly used; (c) optimisation of process settings and control; (d) development of on-line non-invasive systems based on optical properties of food matrices, allowing for compensation of fluctuations in the raw material quality, (g) establishment of a sound database and extensive LCA and LCCA of the selected products.

3. Stakeholder engagement: dissemination and training activities (WP8) will be specifically designed to reach a wide range of stakeholders, particularly producers, including organic farmers and shop owners who process food even on a very small scale. Due to the language barrier faced by many producers translation of a minimum of the core material in at least the languages of the participating countries is planned. 

The main results expected for the producers are: (1) quality standards for organic produce (2) processing guidelines (3) significant increase in retention of valuable components in the products, while reducing time and costs of  production and, therefore, increase of profit and competitiveness, through the development of processing standards and control systems for drying and cooling/freezing; (4) affordable new technology; (5) reduction of raw material losses >10%; (6) reduction of environmental impact, e.g. energy demand reduction of at least 30% (compared to status quo) and 50-80% with heat pumps; (7) database accessible for the participants in the market containing crucial information for the conduction of LCA and LCCA; (8) seminars and training material.

	Expected results and their impact/application

The project will provide the following results to the organic sector: (1) Quality standards for dried and chilled/frozen food products (in all partner languages); (2) Guidelines for processing and handling of sensitive products for improved quality retention as well as increased energy efficiency (in all partner languages); (3) Increase of food quality (including visual appearance, taste, nutritional value), food safety and shelf life of dried and frozen products; (4) Affordable new technology for process control/production of high quality products; (5) Reduction of food losses through alternative routes of processing for rejected products (>10%); (6) Reduction of environmental impact through increase of raw material utilisation and reduction of energy demands (>30%),  process optimisation, waste heat recovery and integration concepts for RES; (7) Database accessible for participants in the organic market containing crucial information for the conduction of LCA and LCCA; (8) Seminars and training material for producers of organic food materials and products and the food industries as a whole in the partner countries on improved processing and handling of raw materials and processed produce, which then can be further disseminated throughout the EU. The producers will be provided with baselines for the environmental impact of their production. Moreover, transferability to other products is expected to be high. The approach and study developed can be easily applied to existing devices as retrofit; new built devices will be simple and affordable even to very small participants in the market, and therefore contribute to the increase of their livelihoods (lower costs, better environmental performance). 

Inclusion of leading food scientists, technologists, process-, mechanical and control engineers, agriculturalist and a retailer from the organic and fair trade sector the consortium will assure that all aspects relevant for the development of product quality standards, process optimisation and resource efficiency are appropriately addressed and the visibility and relevance of organic food production in the research community and beyond will be significantly increased.

	Coordinator, partners and countries involved

1 University Kassel; Germany (Coordinator), Dr. Barbara Sturm, barbara.sturm@uni-kassel.de
2 SINTEF Energy Research; Norway; Dr. Michael Bantle, michael.bantle@sintef.no
3 Meridian Fruchthandelsgesellschaft mbH; Germany; Dr.-ing Albert Esper, info@meridian-frucht.de 

4 Swedish University of Agricultural Sciences; Sweden; Dr. Girma Gebresenbet, girma.gebresenbet@slu.se
5 University of Agronomic Sciences and Veterinary Medicine of Bucharest; Romania; Dr. Liliana Badulescu, liliana.badulescu@usamv.ro 

6 University of Teramo; Italy; Dr. Paola Pittia, ppittia@unite.it

7 University of Tuscia, Viterbo; Italy; Dr. Riccardo Massantini, massanti@unitus.it
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