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.....new technologies develop new bridges....
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Overview

S I. Strategy of project implementation and

development

II. Development of the project

III. Innovation, potential applicability
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Evaluation board

Made of a team of independent experts from industry (2), food
industry associations (2) and from university (2)

They evaluated:
- Report (remote)
- ppt presentation (remote)
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Evaluation criteria

Project
- Innovation

- Potential application
- Potential benefits

Report
- Quality of the strategy and development

- Overall quality

Presentation
- Overall quality
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Awards

AWARD:

Each team and student will receive a certificate of participation to the
FoodFactory-4-Us competition game

The winner team will receive
- certificate as winners.

- 200 Euro/team award of and 1-year registration membership of IFA

(for each member member) (sponsor: IFA)

- One book Of the Springer - ISEKI-Food book Series (for each team member)

- Free entrance at the 5th international ISEKI-Food conference 2018
Stuttga rt/Germany, 3-5 JUly 2018 (for each team member)
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PARTICIPANTS....

AgroTeam (FR)

How to deal with 20% salt reduction in cooked ham while keeping the same
shelf-life?"

Avo Cadeau (NL)

Development of Yoghurt Product Containing Antioxidant from Avocado
Seeds

BerrylQ (MX)

Pretreatment and drying methods for the production of crunchy blueberries

FooDreamers (PT)

Glair Biscuits

Grin Snackers (Wageningen
University, NL)

Process and product innovation in reducing fat content in deep-frying chips

MamaFood (IT)

Raviolado: a product designed for pregnant women and for diets with folic
acid supplement. product for the nutritional requirements of pregnant
women

One team, one spirit (MA)

The treatment and valorization of olive wastewaters

WUR (NL)

Incorporation of Friendly Bacteria BsIA produced by Bacillus subtilis for the
Development of a Temperature-Stable Ice cream
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.....Participation certificates

European
FooD-STA

@ Food Association

CERTIFICATE of ATTENDANCE

s to certify that the team

AGROTEAM

from AgroParisTech, France, with the team members

Sophie PARENT

Céline DOS SANTOS
Léo PUIROUD

Charlotte LEBOULEUX

participated in the 1% International Students Competition Game
FoodFactory-4-Us with the project
“How to deal with 20% salt reduction in cooked ham
while keeping the same shelf-life?"

On 29 March 2017

Gerhard Schieining, Coordinator EuFooD-STA

European
FooD-STA
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CERTIFICATE of ATTENDANCE

s to certify that the team
AVO CADEAU

from Wageningen University, Netherlands, with the team members
Eric SURYAWIRAWAN
Regina GIOVAMNI

Stefani HARTONO
Earlyn YAPUTRA

participated in the 1% International Students Competition Game
FoodFactory-4-Us with the project

“Development of Yoghurt Product Containing
Antioxidant from Avocado Seeds”

On 29 March 2017

Coordi EuFooD STA
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CERTIFICATE of ATTENDANCE

This is to certify that the team

BERRY 10
from Instituto Tecnolégico y de Estudios Superiores de Monterrey,
Mexico, with the team members

Maria Marcela Martinez

Diana Cecilia Martinez Garza
Eguiarte

Andrea Maribel Castillo
revifio
Priscila Trevifio Alanis Andrea Nieto Gutierrez
participated in the 1* International Students Competition Game
FoodFactory-4-Us with the project

“Pretreatment and drying methods for the production
of crunchy blueberries”

On 29 March 2017
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CERTIFICATE of ATTENDANCE

This is to certify that the team
FooDreamers

from Universidade Catdlica do Porto - Escola Superior de
Biotecnologia, Portugal, with the team members

Margarida Mendes

Bruna Mendes
Cassandra Peixoto

Margarida Oliveira

participated in the 1% International Students Competition Game
FoodFactory-4-Us with the project

“Glair Biscuits"

On 29 March 2017
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.....Participation certificates

European
FooD-STA

@ Food Association

CERTIFICATE of ATTENDANCE

This is to certify that the team
Grin Snackers

from Wageningen University, The Netherlands, with the team
members
Daniella Rojas Maria Palomeque

Quin-yi Yuan Madeleine Audrey Gandasasmita

participated in the 1% International Students Competition Game
FoodFactory-4-Us with the project
“Process and product innovation in reducing fat
content in deep-frying chips”

On 29 March 2017
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CERTIFICATE of ATTENDANCE
s to certify that the team

One Team, One Spirit

from Hassan Il Institute of Agronomy and Veterinary Medicine,
Morocco, with the team members

Ben Mahjoub MANAL lichlas JAMLAOUI Anas MOUJAHID
Hanane LATIFI Khadija ARROUB

participated in the 1# International Students Competition Game
FoodFactory-4-Us with the project
“The treatment and valorization of olive

wastewaters”

On 29 March 2017
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Gerhard Schleining, Coordinator EuFooD-STA
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CERTIFICATE of ATTENDANCE

s to certify that the team
MamaFood
from the University of Teramo, Italy, with the team members
Leonardo Di Antonio Nicola Algenj
Alessandro Placa
participated in the 1= International Students Competition Game
FoodFactory-4-Us with the project

“Raviolado: a product designed for pregnant women
and for diets with folic acid supplement”

On 29 March 2017
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CERTIFICATE of ATTENDANCE

This is to certify that the team
WUR
from Wageningen University, The Netherlands, with the team
members

Hikmat Masri Lakshminarasimhan Tiffany Patra
Sridharan
Cynthia El Youssef Lucia Crysanthy Soedirga
participated in the 1% International Students Competition Game

FoodFactory-4-Us with the project

“Incorporation of Friendly Bacteria BsIA produced by
Barcillus subtilis for the Development of a
Temperature-Stable lce cream”

On 29 March 2017

G&"’R‘“‘{/ JJ&A‘#%\;

Gerhard Schleining, Coordinator EuFooD-STA

H Erasmus+



..... Winner certificates

European
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@ Food Association

The 1* International Students Competition Game

FoodFactory-4-Us Award

was given to

BERRY I1Q

from Instituto Tecnoldgico y de Estudios Superiores de Monterrey, Mexico,
with the membsers

Andrea Maribel Castillo Diana Cecilia Martinez Maria Marcela Martinez
Trevifio Garza Eguiarte
Priscila Trevifio Alanis Andrea Nieto Gutierrez

and the project
“Pretreatment and drying methods for the production

of crunchy blueberries”

Paola Pittia
On 29 March 2017
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PRETREATMENT AND DRYING METHODS FOR THE
PRODUCTION OF CRUNCHY BLUEBERRIES

- BerrylQ -
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.....keep in touch with us
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/c: ISEKI-Food Association

www.iseki-food.net

date
save '€ ““ 7 isek Food 2018
5™ International ISEKI_Food Conference

3.5 July 2018, Stuttgart
University of Hohenheim, Germany
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http://www.food-sta.eu/
http://www.iseki-food.net/

