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	Type of organisation:
	Technological Centre

	Organisation name:
	Ainia

	Organisation size:
	50-149

	Contact person:
	Daniel Gonzalez

	E-mail:
	dgonzalez@ainia.es

	Telephone:
	+34961 366 090

	Postcode:
	46980

	City:
	Valencia

	Country:
	Spain

	Website:
	www.ainia.es

	Area or Topic of interest

	Call identifier and title (e.g.: “SFS-14b-2015: Authentication of food products”)
	SFS – 37.: The impact of consumer practices in biological and chemical food safety: risks and mitigation strategies

	Profile of partner(s) offered

	Role in the project
	x Research

x Training

x Tech. Development

   Management

x Dissemination

x Demonstration

   Other



	Entity profile (general activity and relevant R & D projects)
	ainia is a technology centre that works to promote the competitiveness of companies through innovation. With over 700 member companies and 1,200 clients, is one of Europe's technology centres with a largest business social base. Its mission is to give value to companies by leading innovation in a responsible and committed way. It work for the following sectors: Food; Environment and Energy; Packaging; Chemical products, cleaning and disinfection; Cosmetics and body care; Pharmaceutics and biomedicine.

Ainia priority lines are: Food & Health;  Food quality and safety; Design and industrial Production;  Sustainability; and  Consumer.

ainia technology centre offers solutions covering the entire typology of innovation needs of small, medium and large companies:

R&D&I:

•   Product formulations: development, improvement, etc.

•   Ingredients and raw materials: identification, validation, etc.

•   Food, health: functionality of active ingredients, cell lines, bioavailability, nutritional improvement, etc.

•   Security, authenticity and control: products, raw materials, processes.

•   Hygiene and hygienic design: equipment, facilities, processes.

•   Packaging: design, materials, packaging systems, package-product interaction.

•   Industrial process automation 

•   ICT applications to industrial and management processes

•   Pre-normative research

•   Sustainability: use of by-products and waste, biogas, carbon footprint, water footprint, etc.

Consulting and Management support

Analysis, laboratories, control

Industrial processes: BIOPROCESS; SCF TOLL MANUFACTURING; SUPPORT FOR INDUSTRIAL PROCESSES; Industrial-scaled.,

With 13,000 m2 of facilities, ainia has 10 pilot plants, 8 laboratories, 10 classrooms and training rooms, Consumolab (centre for analysis of consumer behavior through sensory analysis) and Altex (high-tech plant to provide a wide range of services based on supercritical CO2 extraction).

With a highly qualified team (over 70% of the staff are university graduates and PhD), multidisciplinarity, confidentiality and flexibility to develop customized solutions tailored to the needs of each client are different elements of ainia as part of its corporate culture.

	Expertise offered (related to the topic)
	SCIENTIFIC-TECHNOLOGICAL CAPACITY 

Ingredients, formulation and design of new products

- development of food products to improve their stability to reduce the emergence of food risks at in-retail and post-retail manipulation.

- Simulate Home preparation and Cooking conditions at pilot plant level, to compare with consumer’s home preparation to detect hazards 

- Develop a protocol of Good Handing Practices at home to reduce chemical and microbiological hazards

-Focus on handing different fresh food products o minimally processed food products:

- organic food products (less chemically treated but showing potential microbiological hazards)

- conventional food products (chemically treated so showing potential chemical hazards due to inappropriate practises at home)

Chemical analysis

- Food analysis, quality assurance and implementing requirements established by the European Union related to official controls. 

- Laboratories with more than 2.800m2 of installations equipped with the most actual and sophisticated measure instruments (HPLC-MS/MS, GC-MS/MS, GC-Purge and Trap, ICP-OES, ICP-MS, FT-IR, DSC, i.e.) as well as a complete pack of classical techniques.

- More than 80.000 assays per year involving more than 100 techniques accredited by the Spanish National Entity of Accreditation under international quality normative EN-ISO 17025 including determination of pesticides (more than 300 active compounds) combining the technologies of high-resolution chromatography HPLC/MS-MS and GC/MS. 

- The portfolio of chemical services involves more than 400 different assays from which it could be highlighted the specialisation in residue control (pesticides, veterinary residues…) and contaminants (mycotoxins, metals…) together with broad experience in the application of the requisites on Official Control of foodstuff established by the European Union. 

- AINIA is one of the laboratories designated by the competent authorities to the Official Control of pesticides, metals and determined additives in foodstuff of not-animal origin. 

- Development and optimisation of novel analytical methodologies (i.e. validation of novel analytical methodologies by FT-Raman Spectroscopy vs reference methodologies by liquid and/or gas chromatography with mass spectroscopy detectors, etc.), screening methods and kits. 

Biofilms

- Study of the best conditions to form biofilms of risk microorganisms in different materials, using different formation techniques as flow cell, microtitre plate and continuous culture systems.

- Produce and study monoculture and complex species biofilms on a range of biotic and abiotic surfaces as substrata to support biofilm formation.

- Detection, tracking and physiology of biofilms and pathogens. Development of rapid techniques for the detection of biofilms on surfaces 

- Monitoring the attachment and detachment of biofilms from different surfaces using microscopy detection, as epifluorescence, laser confocal microscopy and Scanning Transmission Electron microscopy. 

- Development of new culture and molecular techniques to improve the detection of fastidious species, to study new methods to detect, track and control pathogens both in biofilms and planktonic cells.

- Study the effect of antimicrobial compounds and nanomaterials on the biofilm characteristics (as the structure, biomass, exopolysaccharide matrix) and biofilm attachment properties.

- Effectiveness evaluation of specific chemical/antimicrobial agents (laboratory and pilot plant scale) against microbial biofilms  

Cleaning, disinfection and hygienic design

- Hygienic design of industrial equipment 

- Environmental analysis and comparison of different techniques for cleaning and disinfection

- Improvement of food contact surfaces 

- Wide experience in cleaning validation, improvement of industrial cleaning and disinfection protocols, novel cleaning and disinfection techniques.

Packaging

Behavioural and characteristical study of the materials that will come into contact with food: handling conditions of empty containers before use (from the packaging manufacturer to the user); handling conditions of full containers by distributors and distributions chains; reproduction of handling conditions of containers at a laboratory scale.

ADVANTAGES

- Implementation of food safety management systems, training of experts and international cooperation with different countries from Asia, Africa and South America. 

- Tutor activity in Better Training for Safer Food initiatives and other training programs funded by the European Commission in Africa (Egypt, Tanzania), Latin America (Brazil, Mexico) and Asia (China, India, Indonesia). 

- Patents, equipment and pilot plant in surfaces desinfection

- Active member of the organization EHEDG (European Hygienic Engineering and Design Group

- Development of documents with the main guidelines on hygienic design of equipment and facilities

- A pilot plant equipped with cleaning and disinfection systems (open system and CIP), ozone generator, clean room, and all the necessary measuring devices

	Previous experience on International Projects or other projects related to the topic of interest
	AINIA participates in over 200 R&D projects / year  (national and international, cooperative and under contract), as well as a high number of consulting and training activities. Our most relevant EU projects related with the topic are: OPTIMOILS (Valorisation of healthy lipidicmicro-nutrients by optimising food processing of edible oil sand fats); TRACEBACK (Integrated system for a reliable traceability off ood supply chains); BIODET (Networking in the application of biosensors to pesticide detection in fruits and vegetables); BIOLISME (Speedy system for sampling  and detecting Listeriamonocytogenes in agro-food and related European industries); BIOLISME 2; GREENFOODEC (Development of novel and advanced decontamination sustainable technologies for theproduction of high quality dried herbs and spices); ECO3CIP (Industrial validation of anozone based CIP system for dairy industries); OZONECIP (Ozone Clean In Place in Food Industries), ECODHYBAT (Demonstration of hygienic eco-design of food process in gequipment as Best Available Techniques); Tender OC/EFSA/FIP/2013/01 (Drafting of Summary Datasheets (SDS) related to the evaluation by the CEF Panel of substances to be used in food contact materials); Tender OC/EFSA/DCM/2012/04 (Improvement of analytical methods in post-market monitoring of food additives and testing of the improved methods)


PARTNERSHIP PROFILE FORM (HORIZON 2020, expertise offered for topics related to Agrofood sector_call 2016 & 2017)








