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The Project
FoodTraNet is an EU-funded Marie Skłodowska Curie training network for
advanced research in food quality, safety and security. The project involves 7
academic and 2 industrial partners from 7 countries and includes the support
of large industry and world-renowned food organizations.
The goal is to train and mobilize 15 early-stage researchers to develop
advanced methods for maintaining food quality, authenticity, and traceability
and create radical food production and safety solutions using advanced
materials and technologies.
FoodTraNet will involve:
Stable isotope analysis.
Target, suspect and non-target mass spectrometric screening and imaging
to identify markers and bioactive compounds to assure food safety, quality,
authenticity and traceability.
Characterizing novel foods to support food security.
Develop and characterize new products based on the latest advances in
nanotechnology:
edible photonic barcodes for traceability.
nano-sensors for food quality and safety.
multi-functional polymer nanostructured materials for selective
removal of bioactive compounds and compounds of emerging
concern.
the development of intelligent packaging materials.

WORK PACKAGE 1
Advanced methods for food quality,
authenticity and traceability

Objectives: To identify biomarkers and bioactive
compounds using a common platform of novel
advanced mass spectrometry (MS) tools including
stable isotope (IRMS), target, suspect and non-target
screening and MS imaging to assure food quality and
traceability based on statistical and spatial modelling.

WORK PACKAGE 2

Advanced solutions in food production and safety

Objectives: To characterize new functional and
alternative sources of food/feed, valorization of food
waste, and re-use of water to support food safety and
security (circular economy).

WORK PACKAGE 3
Advanced materials in food science

Objectives: To develop and characterize new
technologies based on the latest advances in material
science and nanotechnology: (1) edible photonic
barcodes for food traceability; (2) nano-sensors; (3)
smart nanostructured materials for extraction and
determination of bioactive compounds and
contaminants; and (4) new active and intelligent
packaging materials with the aim of improving food.

Our Early Stage Researchers
FoodTraNet undertook a comprehensive recruitment campaign via the project
website. We received over four hundred applications to be part of this exciting
project.
After a rigorous assessment and interview process, we selected our 15 Early Stage
Researchers (ESRs). Our ESRs come from all over the world, including India, Israel,
Pakistan, Denmark, and Italy and were recruited for their exceptional academic
abilities as well as passion for food-related topics.
We are very excited to work with them over the course of FoodTraNet!

ESR 1

Markers for pasta and rice
authentication
Zoe Giannioti

ESR 2

Authenticity of dairy products

Jonas Andersen

ESR 3

Distinctive multimodal molecular organic
and traditional wine characterisation
Mudita Vats

ESR 4

Development of novel edible photonic
barcodes for food tagging and tracing
Abdur Rehman Anwar

ESR 5

Characterization of bioactive
compounds in organic beekeeping
Maria Antonietta Carrera

ESR 6

Novel strategies for verifying food
authenticity and building consumer
trust
Cathrine Terro

ESR 7

Alternative waste exploitation: micro
and nano-plastic in agricultural
wastewater reuse
Harshit Sahai

ESR 8

Synthesis of “smart” polymer
nanostructured materials for use in
food research
Lorenzo Martello

ESR 9

Identiﬁcation of contaminants of
emerging concern in novel foods for
human consumption

ESR 10

Alicia Macan Schonleben

Alternative waste exploitation:
contaminants of emerging concern in
agricultural wastewater reuse
Eirini Andreasidou

ESR 11

New chemical and bio-sensors for food
quality and safety
Edoardo Donà

ESR 12
Johan Stanley

The synthesis of smart biopolymer
materials with nanostructured surfaces
with antimicrobial, biocompatible,
anti-adhesive properties

ESR 13

Functional coatings for active
packaging development
Athira John

ESR 14

Plastics in seafood
Lidia Molina

ESR 15

Consumer awareness and
perception
Nayyer Rehman

Training and Events
FoodTraNet has a dedicated research training program that focuses on
promoting scientific excellence and exploiting the combined research
expertise and infrastructure that the consortium network has to offer. The
next generation of ESRs require comprehensive, multidisciplinary and
inter-sectoral training to overcome the scientific and industrial
challenges in the food sector. Consequently, ESRs will be trained through
a structured, comprehensive, and world-class programme, gaining
theory and first-hand lab experience. They will learn important soft and
complementary skills to support future careers whilst being given the
opportunity to network with fellow ESRs and other scientists in the field.
There will be four network events and summers schools to be
hosted at JSIx2, FEM, INIA, and AUTH.

IMSC

Aug-Sep. 2022
Communication skills:
Pre-Conference presentation
practice

IMSC
(Netherlands)

6

2021

JSI

(Slovenia)

Kick-off meeting
Dec. 2021

Research ethics, IPR, EDI
principles followed in this
initiative (equality, diversity,
inclusion)

2022 14

16

FEM
(Italy)

Summer School 1
June 2022

Advanced approaches for food
quality, authenticity and
traceability
IRMS, Target, suspect, non-target
analysis, MSI, Data management,
Isoscapes

24
mid-term
review

Closing meeting:
Dec 2024

Event: A Science Slam and Job
fair will be organized

Summer School 2

JSI

“Advanced solutions in food
production and safety”

(Slovenia)

Jun. 2023
Target, suspect, nontarget analysis
(UA); data management, sensor
technologies, concept of
nanomaterials, risk assessment Project
proposal writing (WRG)

CSIC
(Spain)

2023

25/26

33

2024

AUTH
(Greece)

42

Winter School 3

“Advanced materials in food science”
Mar. 2024

Nano, bio-sensors and their application,
functional packaging Project writing, Career
Guidance

Participating Organisations
The FoodTraNet consortium has been built around complementarity,
where the challenges of the three primary Work Packages are met by
the cross-section of their capabilities.
FoodTraNet is made up of 10 beneficiaries – 7 academic, 3
non-academic, from 8 member states.
The consortium also comprises 20 partner
organisations from 10 EU countries and 1 from
non-European country.
Each organisation possesses capabilities and
opportunities to allow each ESRs to substantially
enhance their knowledge, skillsets (hard and
soft) and future prospects.

7

ACADEMIC
BENEFICIARIES

2

INDUSTRIAL
BENEFICIARY

20

PARTCIPATING
ORGANISATIONS

Contact Us

Coordinator

Prof. dr. Nives Ogrinc

nives.ogrinc@ijs.si

Project links and contacts
info.foodtranet@ijs.si
www.foodtranet.org
FoodTraNet Network
@tra_food
@foodtranet
FoodTraNet Post-doctoral Training Network
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