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There is artisanal food that has travelled
in time via recipes that have been passed
down from generation to generation, from
one mouth to another, like a family heir-
loom. On many occasions, these products
have become a distinguishing feature in
towns and regions, spreading the name of
their region all over the world and attrac-
ting tourists who want to taste the product
of the land. However, in these traditional
products’ round trip journeys, they need to
have food safety as their passport.

The ArtisaneFood Project
uses predictive microbiology
in order to optimize food

quality and safety in artisanal
foods produced in the
Mediterranean region

Generally speaking, these products are
usually made in small factories, with little
machinery and where there still are not op-
timized processes as far as quality and food
safety protocol in comparison with those of
large companies. The need to implement
these systems to guarantee that these
foods not only have organoleptic quality
but also that they are safe to consume is
what brought about the European project
called ‘ArtisaneFood - Innovative Bio-inter-

ventions and Risk Modelling Approaches
for Ensuring Microbial Safety and Quality of
Mediterranean Artisanal Fermented Foods'.
This project seeks to develop strategies that
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ensure food safety in two kinds of products:
cured raw meat (dried sausages) and dairy
products (aged cheese).

This project, funded by a PRIMA grant, is
being coordinated by the Polytechnic Ins-
titute of Braganca (Portugal) and has re-
search institutes from the following coun-
tries participating: ltaly, France, Greece,
Morocco, Tunisia, Algeria and Spain. The
Food Science Hygiene (abbreviated to HI-
BRO in Spanish) research group at the De-
partment of Food Science and Technology
at the University of Cordoba, is working on
this project with researcher Antonio Valero
as the coordinator. Valero believes that “it
will help companies to show that their pro-
ducts are safe, providing a scientific foun-
dation for this claim”.

The project brings together four main lines
of action in order to achieve its aims. In the
first place, it carries out a detailed study
on the making processes by visiting the
companies, with the aim to gather all the
information and possible characteristics of
a product and the environment in which it
is made. In this way, the food making pro-
cess is characterized so that it is possible
to identify contamination routes for the
product as well as the microorganisms that
can present a risk for consumers, such as
salmonella and listeria.

Once the process is characterized and the
risks are identified, solutions will be provi-
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ded that undergo bio-intervention strategy
development. These strategies are based
on antimicrobial action in lactic acid bacte-
ria and essential oils that tend to inhibit the
development of pathogenic microorganis-
ms in these kinds of products.

The results will allow for developing mathe-
matical models that help to predict what
will happen when making and storing the
product, as well as what will help the com-
panies make decisions regarding the best
ways to make and store their products. The
companies will also be able to find out the
shelf life of their products.

To make the day-to-day management ea-
sier, all this information and all these mo-
dels will turn into computer software so
workers in these industries will have an easy
decision making tool at their fingertips.

Currently, the UCO research group is loo-
king into the processes that these products
undergo in artisanal factories in several An-
dalusian provinces, working in partnership
with the companies so that the project's
results favor the artisanal product sector,
assigning added value to the products,
companies and designations of origin. This
makes exportation easier and “adapts to
the company's needs by creating a final
product that the company can profit from”.
So, artisanal foods can continue to be pas-
sed down from generation to generation,
but in a safer way.
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This article is part of the communication strategy designed by the International Project Office to divulge the international projects

granted to the University of Cordoba.
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