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Publishable Executive Summary

Cultivation of Tomatoes, Olives and Grapes are major agricultural
sectors in southern Europe. As more than 80% of these products are
being further processed into food products, the industry is faced with
the problem of residue disposal. Despite the exhaustive research
activity on proper handling and re-utilisation of processing residues
of the European Commission (FP5 and FP6), no generalised
valorisation has been implemented in Europe yet.

Processing Residues obtained from the production of tomato
products, olive oil, and grape juice/wine are still rich sources of
bioactive compounds: high-valuable oils, dietary fibre, vitamins
and several secondary plant constituents are interesting food
additives (i.e. colorants, antioxidants) or cosmetic ingredients.

The Extraction and Purification of the bioactive Compounds

from very cheap and reliable raw materials can pose an alternative prospect for a profitable
utilisation of processing residues and can, in parallel, enhance allocation of natural ingredients
on the European market.
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The primary objective of BIOACTIVE-NET is to assess and
| disseminate to the SME processors, strategies for the extraction of
« bioactive compounds from tomato, olive, and grape processing
Y residues.

Aims and milestones of the BIOACTIVE-NET project are:

— Creation of a broad information platform regarding the extraction of bioactive
compounds from tomato, olive, and grape processing residues as well as their
application facilities in the food and cosmetic industry

— Implementation of dissemination workshops in the south European countries (Spain,
Italy, Greece and France) aimed at transferring know-how and evaluating economic
feasibilities of the extraction of bioactive compounds to the residue generating
companies (SMEs), to the technology providers, to the industrial residue extractors
and to the end-users of the respective natural ingredients

— Strengthening of the European market on natural ingredients, which has an enormous
economic potential due to high availability of the raw materials

— Increase of the competitiveness of the European food industry by pre-empting the
competition in the use of bio-active compounds derived from natural, renewable and
economic source processing residue

— Increase of the use of bio-active compounds in the European diet

Implemented activities and results:

— Characterisation of the tomato, olive and grape processing business in the South
European countries: amount of tomato, olive, and wine processing companies in the
respective countries, business data (employees, turnover), quantities of solid residues
and the current arrangement of waste utilisation or disposal in the South European
countries.
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— Assessment of research results in order to select the Best Available Technologies
(BATS) for the extraction and purification of bioactive compounds from tomato, olive
and grape processing residues.

— Market review of application fields for bioactive compounds in food and cosmetic
products.

— Assessment of the current legislation related to the disposal of tomato, olive and grape
processing residues.

— Organisation of workshops on the valuable bioactive compounds in tomato, olive and
gape processing residues, the BATSs for the extraction and purification of the bioactive
compounds, the application fields for the bioactive substances and the economic
feasibility of the implementation of the BATs.

— Broad dissemination of the BIOACTIVE-NET results via multiple media, amongst
them a BIOACTIVE-NET manual and a multilingual project website as main
dissemination and communication tool with public as well as restricted areas for
partner exchange and concerted involvement of stakeholders.

The R&D programme for the BIOACTIVE-NET project is structured as follows:
1. Characterisation of current conditions

2. Development of dissemination modules

3. Implementation of seminars on bioactive compounds for end users

4. Implementation of dissemination workshops

5. Dissemination activities and information campaign of Bioactive-NET

6. Project management

For more information about the project, visit our website: www.bioactive-net.com

To achieve the BIOACTIVE-NET project objectives a strong and complementary project
consortium was selected including Spanish, French, Italian, Greek and German
representatives.

PARTNERS OF THE PROJECT:

TTZ - ttz Bremerhaven (Germany), AINIA - Centro tecnologico (Spain), CCAE -
Confederacion de Cooperativas Agrarias de Espafia (Spain), AMITOM - The Mediterranean
International Association of the Processing Tomato (France), VIGNAIOLI - Vignaioli
Piemontesi S.C. (Italy), PEZA UNION - Union of Agricultural Cooperatives in Peza
(Greece), ANFOVI - L'organisme de formation des Vignerons indépendants (France) and
TCA - Tecnoalimenti S.C.p.A (Italy)

WITH THE SUPPORT OF THE EUROPEAN UNION

Scientific Officer: Mrs Isabelle Van Borm (Food - Health - Well-being; Research Directorate
General; European Commission)

Email: Isabelle. VAN-BORM @ec.europa.eu

CO-ORDINATOR CONTACT:

Ttz Bremerhaven

Fischkai 1

D27572 Bremerhaven, Germany

Tel: +49 471 4832 144

Fax: +49 471 4832 129

www.ttz-bremerhaven.de

Contact person: Ms Marie Bildstein, email: mbildstein @ttz-bremerhaven.de
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