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Food safety and quality are the primary concerns of CoOnsumers
and are the priorities of European E:olu:y through Agenda 2000 and the
White Paper on Food Safety (2000). The recent BSE crisis but also the
recurring food pm&unmi; cases and the dispute on OGM derived food
have undermined public confidence on intensive or industrial foo

roducing systems. Consumers are turning to “traditional” products.
raditional and/or organic ?I?sro-iuud production systems, besides
responding to the requirements of a sustainable agriculture, can be
important means to secure a sufficient income for people working in rural
areas not suited for intensive agriculture.

Small producers experience technical and financial difficulties in
complying with official food safety regulations (Direclive 93/43 EEC).
Hlyguana standards, in particular, generally defined for large processing
plants, are not alwags compatible which such small Produc ion units. This
d:ffmul'r,-' has created acute problems, particularly in the countries of south
Europe. It is crucial, therefore, to give traditional producers the means to
produce safe products, as it is the only way to insure the survival of local
economies with positive effects on employment and environmental
protection,

The ma{nr objective of the project is to evaluate and improve
safety of traditional dry sausages from the producers to the consumers
while preserving their typical sensory quality.
The project is divided into 6 work packages (WP). .
WP1 - Survey on lraditional workshops and on consumers of traditional
sausages. It will characterise tradilional workshops in different European
regions and the habits of consumers of the same regions as for preserving
and eating traditional sausages. SRR

P2 - Evaluation of safety from producer to consumer. It will identify the
hazards associated with traditional sausages, evaluate information on
process conditions leading to safety risks, in order to define a HACCP plan
adapted to small producers and to assess the safety risk of the products
wun consumption. . . .

P3 - |dentification and selection of technological flora, The dominant
positive bacterial flora will be identified and “guaniified innovative
methods such as PCR, quantitative real-time PCR and fluorescence
technique. The dominant strains will be selected on non-production of
amines, ability to colonise the workshop and to grow in the _Flmducl.
WP4 - Control of safety by directed microbial ecology. The control of
specific house flora in ‘a workshop and finally in the product can be
achieved by the introduction of general hygiené measures together with
the application of concept of directed microbial ecolcg{.aTh:s concept is
based on the introduction of sanilising procedures targeted towards
gpollage and pathogenic bacteria but” preserving posilive flora, the

evelopment of protective and/or starter cultures. . .
WP5 - Qualification of process to improve the sanitary quality of the
products. One process that improves sanitary quality and keeps sensorial
qgah%m the products will be validated. Sausages will be manufactured
with the application of HACCP plan with one or two other proposals:
targeting disinfectant solution, protective or starter cultures. Sanitary and
sensorial qualities of the sausages will be evaluated, o .

P6 - Dissemination of the results. A guide of good hygienic practice for
g_mducgrs agd recommendations for consumers will be established and

isseminated.

WP1  E.Dufour Workshops and consumers of radiional sausages

WP2 E.Drosinos Evalation of safely from producer o consumar

WP3 M Gamiga Identification and selection of techinological flova

WP4 R Talon Conlrol of safely by directed microbial ecology

WPS  R.Chizzolini Process qualification fo improve the sanitary qually of the products

WPE A .S Bameto Dissemination of resulls
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Bisehamistry:

Esfablishmant and validation of a common questionnaire for siudying the typology of
warkshops

Raport on the typology of Me workshops
Establishment and validation of & common questionnaie for sludying the
consumer’s aifitudes

Asport on the CoNsumer's aiudes
laentification of criical confrol podnts duning processing

Drafinition of comman protocols of sampling. pathogen dentification and training
of partnars using PCH mathods

Dara on padhogenic and spoiage Non, md on Diogenic amire comfmms
Evarksation of saritary qually of sausages in consumer's lovel

Calloction of technolagical bacteria: incfic acid baclona, staphylococs), Hocuria
Develapment of lools o identily and'or quantify the Bactora

Apphcation of enlana 1o saiee! Sake lachnological baciana wol adapied o
meal anvironment

Evalsation of several largeting disinfectant soluions on thelr capacity o kil pathogenic
and ¢ or spoilige v and preserving fechnological fora

Scroening of the technological Bom on their amti-bactenial activily agains patheganic
and / or spoilage e

Sludy of several pocesses

Evaluation of tha processes on tha salely quaklly of the products

Evaluation of the processas on the sansorial qualty of the products
Salaction of inputs from all the WPs o slaboraie the guide of good hyglankc praciices
Training of the producess in each countny

FPubiication of resuils in hachnical journas dedicatad 1o meat arsa
Salaction of inputs from WP, WF2 o address recommendaiions i consumers
Craabon of a resouree contra in diffevant languages in web sife

Publication of a laafie! ar brochive




