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Current international research projects
Shielding food safety and security by enabling the foresight of fungal spoilage 

and mycotoxins threats in the Mediterranean region under climate change 
conditions HORIZON-WIDERA-2021-ACCESS-03-01

SUstainable nanoPaRticles Enabled antiMicrobial surfacE coatings HORIZON-
CL4-2021-RESILIENCE-01

Nanoencapsulation of bioactive compounds from plant by products to produce 
sensitive skin cosmetics 

MARIE SKŁODOWSKA-CURIE ACTIONS, Staff Exchanges (SE) Call: HORIZON-
MSCA-SE-2021

Excellence hub in green technologies: Introducing innovation ecosystems in 
the Mediterranean food value chain HORIZON-WIDERA-2022-ACCESS-04

The European Food Risk Assessment (EU-FORA) Fellowship Programme 
(2022-2025)



Current international research projects
FAIRification of multiOmics data to link databases and create knowledge graphs 

for fermented foods. HORIZON-MSCA-2022 - DN-JD (FAIROmics) 

Training Network of Sustainable Technologies (2021-2024). Innovative Training 
Networks (ITN- Marie Skłodowska-Curie Actions) Call: H2020-MSCA- ITN-2020 

(TRANSIT). 

Complex microbial ecosystems multiscale modelling: mechanistic and data 
driven approaches integration (2021-2024). Innovative Training Networks (ITN- 

Marie Skłodowska-Curie Actions) Call: H2020-MSCA- ITN-2020 (E-MUSE).

Flavour, odour and texture improvements of plant-based dairy products using 
microbial fermentation products. HORIZON-CL6-2024-FARM2FORK-01-9 

(DELICIOUS)

Novel biodegradable, antimicrobial and smart packaging and coatings for 
increased shelf-life of Mediterranean fish filets: PRIMA programme / Horizon 

2020 

FAIROmics

NOVISHPAK

Delicious



EU-FORA EFSA
§QCMRA: Integrating quantitative chemical and microbial risk assessments to 
optimise the disinfection of fresh produce (2024-2025). Polytechnic University of 
Cartagena (UPCT) (2024-2025).

§Q4MRATools: Quantitative tools in microbial risk assessment. University of 
Cordoba (UCO) (2023-2024). 

§Quantitative tools in microbial and chemical risk assessment. Kaunas University 
of Technology (KTU) (2022-2023). 

§Quantitative tools in microbial and chemical risk assessment. Trakia University 
(TRU) (2022-2023). 
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Train fellows in the area of 
predictive modelling, risk 
assessment

Food chain, risk assessment, 
statistics, predictive modelling

Integrating knowledge of food 
science, microbiology, statistics

Biological 
chemical 
hazards

Predictive 
Modelling

Risk 
Assessment

EU-FORA EFSA



EU-FORA EFSA
 

Contents

PART 1 Modelling in Bioscience and Food

PART 2 Risk Assessment

PART 3 Life Cycle Analysis 

- Theoretical background

- Tutorials (e.g., @Risk, Matlab)

- Exercises 

- Solutions

- Electronic material (in USB)



Exclusion 
Criteria 

Log linear
Geeraerd Shoulder
Geeraerd Tail
Geeraerd Shoulder Tail

Data sources: www.combase.cc  & www.symprevius.net 

1. Search strategy

2. Data extraction

Data generation 
(Log-3-reduction /L3R) 

Source / ID
Replicates
MO species
Food 
pH
Temperature (<45˚C)
aw
Time /concentrations (log cfu/g or mL)

GlnaFit 
(Excel) 
/MATLAB 

No time extrapolation done!

3. Modelling

4. Statistical analysis

Case study I: Exploring the role of pH on the 
microbial responses of foodborne pathogens 

http://www.combase.cc/
http://www.symprevius.net/


Case study II : Growth variability of selected 
Vibrio parahaemolyticus strains from seafood

Quantify the growth and assess the strain 
variability of V. parahaemolyticus strains 
isolated from seafood
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V. parahaemolyticus strains from Mediterranean mussels V. parahaemolyticus strains from oysters



Dissemination
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Presentations at conferencesPublications
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