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* ISEKI-FOOD ASSOCIATION

 SPECIAL INTEREST GROUPS: Food Waste Recovery
Postharvest Handling

* |SEKI-FOOD TRAINING PLATFORM:
o products: books, workshop, webinars, e-learning, digital library

o services: EQAS-FOOD AWARD (Accreditation)
FOOD CAREERS PLATFORM (Certification)



European Association for
Integrating Food Science and Engineering Knowledge Into the
Food Chain

www.iseki-food.net
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ISEKI-Food National Representatives

NR SPAIN:
* Luis Mayor (Valencia)
* Victoria Ferragut (Valencia)

* Chelo Gonzalez Martinez (Barcelona)

. IFA countries with NR
. IFA countries without NR

ISEKI-Food Association




Development of ISEKI-Food
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FooD-Studies & Training Alliance:
bridging industry, academia and research litlisids) h ‘ b Research

4 )

centre

Internships  gport term

scientific missions/

Teramo

Platform with local hubs for international
and sustainable collaborations www.food-sta.eu/
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FooD-STA centre as SERVICE CENTRE (one-stop-shop)

for industry (SMEs) and universities

* Finding experts and partners for e 1 contact point
implementing new technologies * expert database
(multidisciplinarity)

* Providing resources: * Ga.rage : protected
o pilot plant environment to develop and
o laboratories test new developments

o templates for CA, contracts: use of
facilities, research including IPR, ...

www.iseki-food.net



FooD-STA centre

food companies, universities, multiplier organisations. training providers

apply at https://www.food-sta.eu/

www.iseki-food.net



ISEKI-Food Teams

Public

Relations

oks
Research- / Books
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Industry E-journal

Quality Continuing Professional
Assurance Development (CPD)

Workshops \ /
Webina Traini ng European Quality Assurance System

5 for Food Study Programmes

Elearnin /

IFA Academy

| www.iseki-food.net 10



Food Structure Scientific i cee .
Virtualization in

& Networking  __ ‘= .
Bio nanotechnology ood Engineering
ivel contribute . Opent
Ac:r‘\\cliecz\\aborate" Nteresteqy ;eaoI:Jle:
Special
Traditional Food Interest Post Harvest
Handling
Groups
Education Bioactive  Food Waste Recovery

Compounds

www.iseki-food.net 11



IFA E-learning Platform




Food Waste Recovery Group

ISEKI-Food Association




ISEKI-Food Training Platform

PRODUCTS SERVICES

* Books, Publications .« Accreditation of Food Study Progr.
* Workshops e Certification of Short Courses

* Online courses * Certification of Food Professionals

« Webinars
* Digital Library

www.iseki-food.net 14



Books: Springer ISEKI-Food Series

25% Discount
for IFA-Members

www.iseki-food.net



Food Waste Recovery Group: Books

www.iseki-food.net



Food Waste Recovery Group: Publications

http://www.foodwasterecovery.group/publications/

www.iseki-food.net
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Workshops

food professionals

train
university teachers
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Food Waste Recovery Courses, Workshops

Development of Value-Added Products from Food Wastes and by-products
January-February 2019 in ISA Lille University
topics: Situation and opportunities, Wastes recovery, Discarded food products valorization

Food Waste Recovery Workshop

* Vienna (2016): state of the art knowledge, basic theory, success
stories of real industrial applications, round table discussions

e Stuttgart (2018): recovery of valuable compounds (polyphenols,
antioxidants, pectin, carotenoids, proteins etc) from food
processing by-products (olive mill waste, grape marc, coffee
silverskin, and cereal processing by-products etc)

e Cyprus (2020):

www.iseki-food.net 19
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ISEKI-Food E-learning Platform

Available courses

Entrepreneurship in the Food Industry (5oh)
Open Innovation

Food Safety in the Catering Sector (50h)
Hygienic Design in the Meat Industry (5oh)
Hygienic Design in the Dairy Industry (soh)
Canning (50h)

Food Packaging (5oh)
ISEKI-Food members: free!

Freezing and Thawing (50h) Non-members: 50€/ course

Food Waste recovery (30h)

Residue Processing for a Sustainable Food

Industry (5oh)

https://moodle.iseki-food.net/

www.iseki-food.net 20



Food Waste Recovery Group, e-course

www.iseki-food.net



Food Waste Recovery e-course

01. The Agroindustrial Sector - A Global Perspective, Challenges & Opportunities (Charis M. Galanakis)

02. Classification & Target Compounds (Charis M. Galanakis)

03. The Universal Recovery Strategy & Conventional Technologies (Charis M. Galanakis)

04. Emerging Technologies, Safety & Cost issues (Charis M. Galanakis)

05. Scale-up Problems, Commercialized Methodologies & Applications (Charis M. Galanakis)

06. Colloidal Gas Aphrons for the Separation of Macro- & Micro-molecules (Giorgia Spigno)

07. Ultrafiltration for the Separation of Macro- & Micro-molecules (Charis M. Galanakis)

08. Isoelectric Solubilization/Precipitation for the Recovery of Protein & Lipids (Reza Tahergorabi)
09. Ultrasonics & Microwaves in Extraction Processes (Smain Chemat)

10. High pressure extraction (Nagendra K. Prasad)
11. Antioxidant Compounds Extraction assisted by High Pressure Processing (Francisco J. Barba)

12. Aqueous two-phase separation (Ooi Chien Wei)

13. Overview of supercritical fluids extraction (SFE) (Juliana M. Prado)
14. Parameters that influence SFE (Juliana M. Prado)

15. Applications for a product development protocol (Juliana M. Prado)

16. Biorefinery concept. An opportunity for improving the sustainability of coffee sector (Dolores del Castillo)



ISEKI-Food E-learning




Residue processing for a sustainable food industry (50h)

www.iseki-food.net 24



ISEKI-Food Webinars

0 Discuss your research with the rest of the world!
O You need just to prepare a 30 min presentation!

O ISEKI-Food organizes the rest!

https://www.iseki-food.net/webinars

www.iseki-food.net
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Food Waste Recovery, Webinars

9 Sep. 2016. Innovation Strategies in the Food Industry: Tools for Implementation.

11 Feb. 2016. Food Waste Recovery: Processing Technology and Industrial Techniques.

14 Jan. 2015. Separation of isoflavones from okara — a case study towards more sustainable process design.

10 Dec. 2014. Encapsulation the final stage.

26 Nov. 2014. New integrated process extraction-adsorption for selective recovery of phenolic compounds.

5 Nov. 2014: Colloidal Gas Aphrnos (CGA) for the recovery of bioproducts.

13 Nov. 2013: Antioxidant compounds extraction from plant food materials and by-products assisted by high pressure
processing.

25 Sep. 2013: Aqueous two-phase separation for the recovery of valuable compounds from food wastes.

19 Jun. 2013: The use of supercritical technology for the recovery of valuable compounds.

22 May 2013: Microwaves and ultrasound as novel extraction technologies for the recovery of active ingredients.

18 Apr. 2013: Ultra high pressure-assisted extraction of bioactive compounds.

20 Mar. 2013: Natural origin lycopene isolation and purification by “green downstream processing.

18 Feb. 2013: Recovery & reutilization of high added-value compounds from food wastes: (V) Ultrafiltration for the
fractionation of winery sludge phenols.

11 Dec. 2012: Protein and Lipid Recovery from Muscle Food Processing By-Products with Isoelectric

Solubilization/Precipitation.

www.iseki-food.net 26



IFA E-learning Platform

ISEKI-Food Association




IFA E-learning Platform
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Postharvest E-learning



Postharvest E-learning



Postharvest E-learning



IFA E-learning Platform

ISEKI-Food Association




IFA E-learning Platform
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Databases for the food sector
https://db.iseki-food.net

F'\ﬂd_ an ﬁ?::g\:a\s
teac\‘“fr:% free!
—> More than 1200 digital teaching materials —> Connect
(tutorials, eBooks, audios, videos, ...) - Find leading experts in the Food Sector
- for students, trainers, teachers, professionals (quality & safety, hygienic design,
= Train your staff! entrepreneurship, ...)
—> You can contribute! —> Become an expert!

www.iseki-food.net 36



Accreditation & Certification

Give more value to your Subject specific Accreditation of Certification of
degreelprogrammes|sHort courses Degree Programmes Short Courses

by certification!

________________________________ EQAS.FO o
Accredited degree programm Qllali d
v" BSc. Food Science and Technology L
University of Teramo abey

|

|

|

|

i

| v MSc. Food Science and Technology

: University of Teramo

| v/ BSc. Food Science and Technology

} Kaunas University of Technology M em be r Of
| v/ MSc. Food Science and Safety

} Kaunas University of Technology

| v/ BSc. Brewing and Beverage Technology

l University of Applied Sciences Weihenstephan:
| Triesdorf

| v Chulalongkorn University Bangkok: ...

| v Kasetsart University Bangkok: ...

|« (Murcia)

More info: www.iseki-food.net/accreditation

| www.iseki-food.net 37



Continual Professional Development
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https://www.foodcareers.eu

DATABASE ON TRAINING ACTIVITIES offered by different training providers

* Certificate of Attendance

CERTIFICATION of training activities/short courses | | Certificate of Completion

CERTIFICATION of job profilesl» SPECIALITIES
* Food Quality & Safety I LEVELS
* Food Product Development * Technologist
e Supervisor
* Manager

www.iseki-food.net 38



6th International ISEKI-Food Conference
in Nicosia/Cyprus, 8-10 July 2020

SDGs (Sustainable Development Goals)
https://iseki-food2020.isekiconferences.com




