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https://ilsi.eu/activity-document/

I nt rOd u CtIO n. FO Od Safety Every year foodborne diseases cause:

almost
£in10 | 33 mtllion
Food safety is a critical aspgct to ensure people to fall ill healthy life years lost
that the food we consume is free from
harmful contaminants. Foodborne diseases can be deadly, especially in children <5

Children account for

-y

of deaths from
foodborne diseases

For more iInformation: www.who.int/foodsafety w
orld Health
bbb et s @ Organization

According to the WHO, contaminated
food causes 600M cases of foodborne
diseases and 420K deaths every year,
resulting in 33M healthy life years lost,
and this is possibly an underestimation.

f the Global Burden of Foodborne Disease ns

A 2019 World Bank report states USS110B is lost each year in productivity and
medical costs due to unsafe food in low- and middle-income countries.

Contaminated product recalls affect benefits and create food waste.
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Opportunities

Lack of collaboration and
information sharing
INNOVATIONS IN FOOD BUSINESS

\
@l
.. *

Lack of dissemination to
small/traditional producers
Resistance to change
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3-year project

WhO we a re? Jan 2024 - Dec 2026

Oust J  Jnofima  EFFost 17 partners
From research, industry, regulatory bodies

FINMISH FOOD W7 SUA A
Y . nia

. =W reon Bvuk Linkver
'. FIAB syreori T%’dﬁ'i AUTHORITY ij::' aposmen

U Coar e I
8 I e s FOO0 SAFETY 13 countries
anses ( e e
m—— Spanning across Europe

() CATALYSE
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Overall concept

v’ Sustainable & inclusive community

v" Online & in practice
Thematic network ensuring food safety

by translating research & innovation into practice
v Demand driven

v' Scientific and business community

in Food System
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Overall concept

Thematic network ensuring food safety
by translating research & innovation into practice

) CATALYSE

Inventors

Academia
Research institutes
Research consortia

Companies
SMEs

POLICY

o

SOCIETY

Open innovation
facilitators

End-Users

Food processors
Logistic companies
Laboratories

Branche organisations
Authorities

Knowledge brokers
SME supporters
Educators
Funders
EIT

Authorities & Policy makers

EFSA | Governments
FAO Country Food Authorities
WHO | Policy drivers ...

www.thecatalyseproject.eu



Community of Practice on Food Safety Innovations

“Community of Practice is a group of people who
share a concern or a passion for something they

do and learn how to do it better as they interact
regularly.”

Etienne Wenger

@ CATALYSE

N New knowledge
Specific . .
and innovation
education

solutions

Education

& Training

ommuni

of Practice

Practical implementation
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CATALYSE RESULTS

1. Prioritised list with needs from end-users

2. List of high potential innovations

3. Searchable knowledge database

4. High quality education programs and training materials
5. Business support for new businesses & SME’s

6. Vivid Community of Practice promoting knowledge transfer

=» Improved uptake of new innovations in food safety
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CATALYSE — Working model

COLLECT

Compile past, ongoing, and
future food-safety related
projects and identify food
chain limitations and
expectations to anticipate
suitable implementation.

@ CATALYSE

TRANSLATE

Bridge the gap between
theoretical knowledge and
practical policy by
translating innovative
solutions into pragmatic,

applied solutions.

FACILITATE

Establish a unified
networking platform for
stakeholders to share
information and follow up
oninnovations and their
implementation progress.

EDUCATE

Raise critical issues within
the food chain to technical
audiences and simplify
scientific concepts to non-
scientific audiences.

@ CATALYSE
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CATALYSE CoP

Anrey Prpri e SRR

Collect Needs

e Bluid network of
solution providers

@ CATALYSE

sl I.lnnn
e bhare vourconrbu el rhollai raed within this Community of Practice

CATALYSE Platform
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G tnematic publications—orrering a space to explore e

ector I |ghun u'll find valuable s tha lqmwv

laterial

Good Dairy Practices

ing resources designed to support
l iag matariole, umm
e, your materials are

Community of
Practice (CoP)

e Blog for experts

Education and
Training

Resource library

e Papers
Patents
Guidelines
Factsheets

e Demos

e Courses
e \ideos e Feedback section

e Posts of SH

e Tutorials e News
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CATALYSE Community of Practice (CoP)

Online platform having all Food Safety updates in one consolidated place.

°
@QCATALYSE Welcome Community of Practice Innovations Resources News Q Start typing to search... ) C] & @Q Hi, Catalyse

B4

el C ATALYSE CoP s

Sharing innovative
he CATALYSE Community of Practice (CoP) is a forefront platform dedicated tosupport the food s ? ) .
rﬁbrs in the uptake of food safety knowledge and innovation. e ' Y SOIutlons

A unique, collaborative space that
Mentorship is accessible to everyone.

ro ra ms Our mission is to foster collaboration and knowledge sharing between food safety actors to accelerate the adoption and scaling-up of innovative practices and technologies. By working
p g together, we build a more resilient, sustainable, and equitable food system - ensuring safety from farm to fork.

Knowledge sharing &
educational resources

We invite you to join our Community to connect with peers, access and explore cutting-edge resources, and contribute to the future of food safety. As a member CATALYSE Community of
Practice, youlwill have access to the latest insights and updates on food safety, all in one place.

Let’s advanceffood safety together! 6
. . .
2, o230 H
'. Ll g.l :

Periodic webinars with
innovators

Events and trainings

@ CATALYSE

https://catalyse-cop.eu/



@Q CATA I_Ys E Welcome Community of Practice Innovations Resources News

Sector

Cheese, Dairy and Meat & Poultry Fish & Seafood
alternatives
Fresh Fruit & Plant-based & alternative | Processed & Packaged
Vegetables protein food

CONTROL MEASURES DETECTION METHODS HIGYENE BY DESIGN
PACKAGING DIGITALIZATION AND Al OTHERS
INNOVATION

https://catalyse-cop.eu/

@ CATALYSE

@ CATALYSE

The names of sectors and topics are subject to change.



CATALYSE Platform

CATALYSE CoP

ATALYSE

Eaward Siwinski, PhO

H

@
|

@
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G tnematic publications—orrering a space to explore e

scudles, tralning actor insights: here you'l flnd valusble s that grow v
e bhare vourconrbu el rhollai raed within this Community of Practice

laterial

ing resources designed to support
l iag matariole, umm
e, your materials are

Collect Needs Resource library Seles G Community of

* Bluid network of e Papers Training
solution providers Patents o« Demos

Guidelines e Courses
Factsheets e \/ideos e Feedback section

Practice (CoP)

e Blog for experts

e Posts of SH

e Tutorials e News
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TRANSLATION

STAKEHOLDER INTERACTIONS

TO UNDERSTAND:

INVOLVE COBUILD

Active ¢ Community e Practice

@Q CATALYSE www.thecatalyseproject.eu



Multidimensional STAKEHOLDER engagement

ONLINE STRUCTURED ONLINE IN-PERSON CONFERENCE
SURVEY INTERVIEW WORKSHOPS WORKSHOPS SESSIONS
(1-on-1)
113 stakeholder _IAEP Conference - EFFOST conference
responses 84 stakgholders AR B _UFOST - ILSI Europe Annual
interviewed Symposium

- Synergy Days
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Stakeholder Engagements 2024
DR o120 > unze > s ) seps ) ocize > Nowas ) Decd ) Janzs g

Final SH Translation — C&D

ONLINE
SH
WEBINAR

2024
SUMMARY
WEBINAR

ONLINE

ONLINE EXPERT
SH PANEL

WEBINAR Discussion

ONLINE
SH
WEBINAR

SH cop

WEBINAR

LAUNCH

PROJECT KICK-OFF

€

Switzerland

[UFaST

EEFTEMHBEH 8-12 3024 HinL:

30 Aprl - 7 May 2024

ILS| EUROPE

12-14 November ANNUAL ;;,.'u-m:,vs.w»‘, ™
EFFOST Bruges. Belgium

* INTERNATIONAL
X 2024 CONFERENCE

i Synergy Days |
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STAKEHOLDER NEEDS IDENTIFIED

1. STAKEHOLDER’s CONCERNS in FOOD SAFETY

@Q CATALYSE www.thecatalyseproject.eu



Food safety priorities for stakeholders

Which is the most concerned food safety topic?

New trends and its risks —
Understanding Food Safety with Stakeholders _
New Technologies in Food Safety Innovations _
N
—

Farm-to-Fork Risks

Food Safety Themes by Flanders' Food

Achieving Clean Production

Number of Stakeholder Responses

N=77

@Q CATALYSE www.thecatalyseproject.eu



Control Measures In General Are Of Higher Priority Than Rapid Detection Methods

Existing CONTROL MEASURES Existing RAPID DETECTION METHODS
High Concern within Stakeholders for Control High concerns and need of improvement in Rapid
Measures in Food Safety Detecion Methods

Allergen Risks Allergen Risks

Chemical Risks Chemical Risks

=

0 0 W W 4 50 &0 0 5 10 15 20 25 30 35 40

Stakeholders Responses Stakeholder Responses

N=113
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RESULTS

2. IDENTIFIED INNOVATIONS & BARRIERS FOR
IT’S UPTAKE

@Q CATALYSE www.thecatalyseproject.eu



RANKING OF MOST PROMISING INNOVATIONS

Identifying the sources of contamination along the food chain _ \

Up-cycling Food Waste into valuable resources

Developments in monitoring and detecting hazards along the food chain (e.g. use of sensors, rapid...

New technologies for hazards and risk prevention
New cleaning processes and hygiene procedures applying modern solutions

Alternatives to conventional preservation methods

New and alternatives ingredients or solutions improving the safety of the final product (e.g. plant/...

-

New alternative food matrices (e.g. insects, in vitro-meat, food-by-products)

Artificial intelligence tools for improving food safety control in food chain

Predictive and modelling tools (e.g., Developing predictive toxicology, predictive microbiology)
Contribution to the Whole Genome Sequencing (WGS) for the safety of food productions

Better understanding and mitigation of antibiotic-resistant bacteria

Innovation in food packaging solutions and labelling for reduction/prevention of food waste and...

Digital solutions to increase food chain transparency, safety and traceability
Novelties on hurdle technology applied to food productions

New analytical methods and regulatory needs for new food matrices

New standards and logistics applied to food productions

New solutions for safe storage and transport systems

Application of nanotechnologies to food productions

In silico and in vitro methods applied for sustainable safe food systems

Other

10

20

INNOVATIONS OBSERVED

30

40

N =113

50

60

70




Identified Contamination And Predictive Models Are Most Helpful

Which specific innovations do you see as most facilitating for
addressing current food safety concerns?

Identify sources of contamination
Predictive models
New tech for risks prevention

Tech in monitoring microorg

Al tools
Up-cycling food waste _ N=91
New cleaning procedures _
0 5 10 15 20 25 30 35 40 45
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COST or LACK OF COLLABORATION are Primary Barriers

Barrier Priority Ranking
Public

Barriers Industry |Academia AuthoritieWSociety/
Costs 3 3 1 1

Lack of Awareness 4 4 2 2
Regulation 2 / 2 / 3 3

Lack of Collaboration 1 1 4 4

Lack of Dissemination to

Small/Traditional Producers 5 5 6 5
Resistance to Change 6 6 5 6

) CATALYSE

www.thecatalyseproject.eu



RESULTS

3. PRIORITIZED EDUCATIONAL
TRAINING/COURSES

@Q CATALYSE www.thecatalyseproject.eu



Training/Courses subjects

N=112

What topics would you prioritize for training/courses?

Emerging Risks
Food Safety Regulations and Compliance
Food Safety Culture

New tools for monitoring and detecting hazards
Food Microbiological Analysis and Techniques
Quality Control in Food Production
Food Fraud
Interpretation of hazards, risks, probability, severity
Sanitation and Hygiene Design in Food Processing
HACCP and process validation: Tools for monitoring and detecting hazards
Study of digital solutions and their potential in improving food safety
Food Labeling and Packaging Compliance
Processing Environment Monitoring
Allergen Management Best Practices (FAO/WHO Reports 2022)
New and alternative solutions/technologies for improving the final products...
Quantitative Microbiological Risk Assessments (QMRA)
Qualitative Sampling and Testing: Methods & Statistics
Quantitative Microbiology
Insurance and Food Safety
Horizon Scanning
Other

0 5 10 15 20 25 30 35 40 45

Responses

QCATALYSE www.thecatalyseproject.eu
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Follow-up at in-person workshop session

Priontized Topics for Trainning/Courses by Stakeholders

Food Safety Regulations and Comphance
Emerging Hisks
New tools for monitoring and detecting hazards
Study of dgital solutions and their potential ..
Food Safety Culiure
Interpretation of hazards, nsks, probability, seventy
aanitation and Hygene Design in Food Processing
Cuality Control m Food Produchon

HACCP and process validation: Tools for monitonng..

Food microbeology Analyss and Techmigues

Food Fraud

Food Labehng and Packagng Compliance

T -
4 b

| Fi

10 12 14
Stakeholder Responses
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CATALYSE FOCUS AREAS

@ CATALYSE

1. Control measures
2. Detection methods

3. Digitalization and risk analysis
(AI tools in food safety, big data)

4. Hygiene by design

5. Packaging Innovations

www.thecatalyseproject.eu



CATALYSE Platform

CATALYSE CoP

ATALYSE Welcame  Cammarsty ot
: & srs
‘‘‘‘‘‘ G- :
™
....._... Growws.
(ALYSE i &
i @ Jry—

a tnematic publications—orrer:

ng a space to expiore &

u'll find valuable s tha lqmwv

actor insights, her
a3 encourened WItkin chis Commmenlty of Practice

laterial

Good Dairy Practices

ing resources designed to support
l iag matariole, umm
e, your materials are

Community of
Practice (CoP)

e Blog for experts

Education and
Training

Collect Needs Resource library

e Bluid network of e Papers

solution providers Patents * Demos

e Courses
e \ideos e Feedback section

e Posts of SH

Guidelines

Factsheets

e Tutorials e News
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1- Database access

+ PubMed

* SCOPUS

* Web of Science
+ |[EEE Xplore

* Core

* EMM

* Patentscope

+ Zenodo

* Cordis

* DAlster

9- Platform upload

) CATALYSE

Facilitation of CATALYSE Database Platform

2- Automatic
search based on
pre-defined search
terms

3- Deduplication

8- Augmentation 6- Data extraction
(with tags and with Al + Human

summaries) validation

4- Check for journal
predatory status

5- Al-assisted
relevance
screening based on
pre-defined
eligibility criteria

www.thecatalyseproject.eu



Collection of recent Publications Shared with the CoP

Selection of 120 practical publications for the CoP
homepage Dairy & Alternatives

Mineral Oil Hydrocarbons in Dairy Products

Table of Contents
Introduction .........
Use and Input Sou
Limits and Benchmarks
Toxicity and Analytics...
Data SHUBBON......cc
CONCIISIONS..... e

Author
Jan-Erik Ingenhoff

FACE
Conference

2023

Introduction

For some time now, mineral oil hydrocarbons in foods have been the

subject of Intense discussion. Also regularly confronted with

measurable residues of mineral oil hydrocarbons, the dairy sector is

bei lled to determine potential input nd to iti H

e e e e s o e o v Opportunities and risks for
raw milk products

A Scientific synthesis of the 2023 Conference of the
FACEnetwork

The term ‘mineral oil hydrocarbons’ (MOH) describes a complex mixture of
various substances containing between 10 and 50 carbon atoms. According
1o their nature, MOH are divided into two groups: ‘MOSH', which represent the
fraction of mineral oil saturated hydrocarbons, consisting of paraffins and

naphthenes, and ‘MOAH', which represent the mineral oil aromatic Authors
hydrocarbons substance group. M Hans-Peter Bachmann, Walter Bisig, Marie-Therese Frohlich-Wyder
groscope Magazine e
ug'. Partners
: 9 Fromarte, Grangeneuve
a o
] R . Y
¥ ATALYSE Welcome  Food Safetyfeed (CoP)  Imnovations  Resources Q Q ® Q" i comse <
) Publications
<

Agroscope Transfer Agroscope Science

Good Farming Practices
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CATALYSE Platform

CATALYSE CoP

ATALYSE

H

e

.
-

B

Anrey Prpri e SRR

G tnematic publications—orrering a space to explore e

scudles, tralning actor insights: here you'l flnd valusble s that grow v
e bhare vourconrbu el rhollai raed within this Community of Practice

laterial

ing resources designed to support
l iag matariole, umm
e, your materials are

Community of
Practice (CoP)

e Blog for experts

e Posts of SH

Collect Needs Resource library Education and

Training

solution providers Patents e Demos
Guidelines e Courses

Factsheets * Videos
e Tutorials

e Bluid network of e Papers

e Feedback section

e News
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Criteria to ensure high quality & trustworthy materials

Content alighed on thematic topics:

Control measures Content Material criteria
Digitalization & Al
Hygiene by design Target audience

v' Beginners (High school graduates)

v' Intermediate (BSc-level understanding in life
science)

v' Experts (Advanced or specialized knowledge)

Detection methods
Packaging innovation

ANANANA N

Applicable in Europe

Content Evaluation Criteria

*  Scientific integrity and objectivity

*  Possibility of clear content
description

*  Audiovisual quality

English language

Creation of governance system

No commercial endorsement materials

@Q CATALYSE www.thecatalyseproject.eu



Evaluation process

K“r;md\ 2"d round 3 round

Single-reviewer Peer-evaluation by Peer-judge by a third

‘ evaluation ’ a second reviewer reviewer in case of

discrepancies
@Q CATALYSE www.thecatalyseproject.eu




Evaluation process of educational material

Each partner
contributes to pool
with material

Initial website pool (each website may have more
than one webinar, video, etc.)

Split initial website pool sources
between searchers/reviewers

v \ 4 \ 4 \ 4
Searcher 1

\ 4 \ 4
Searcher 5

Searcher 2 Searcher 3 Searcher 4

\ /L

Repository of educational

Searcher 6

.......................................................... material links

: | Peer-evaluation | * :

4 & y A | IRLTIN \ 4
Reviewer 1 Reviewer 2 Reviewer 3 Reviewer 4 Reviewer 5 Reviewer 6

Peer-judge from a third
searcher/reviewer in a case
of discrepancies in the
evaluation

CATALYSE CoP

Education &
Trainings




Structured material description

* Direct link

* Source organization

e Title of material

* Audience level

* Sector

* Type of food safety risks

* Two-level keywords

* Type of material

* Duration (where applicable)
* Short content description




Sources and screening of the training material

Screening of online educational
and training materials for Food
safety relevance

e Clips

* Videos
 Webinars
* E-books

* Online tools _ Produced by 150

* Podcasts different organisations
e Tutorials

Ij * Online food safety
’ education material
: packages

O Non-food safety @O Food safety

@Q CATALYSE www.thecatalyseproject.eu



Collection of existing educational material

Screening of online educational and training
materials for Food safety relevance

Initial website pool: 173

~80,000 online

material

O Non-food safety material O Food safety material

QCATALYSE www.thecatalyseproject.eu



Sources and screening of the material

Based on single-reviewer evaluation

O Control measures

O Digitalization and Al
O Hygiene by design

O Packaging innovations
O Detection methods

~7,000 Food O Others

safety material

=% Control Hygiene by %
ontro design @

O No-Fulfill content/technical requirements

Digitalization %g%
& Al D 4

O Fulfill content/technical requirements

Packaging

% 1 | Detection /< (&)
innovation . A methods 7

QCATALYSE www.thecatalyseproject.eu



Overall Facilitation of Educational Materials

Audience level Type
30
36 ‘ 16
160 98 ‘ 8
1
153 173
O Beginner: High-school graduate O Webinar (21-100 min) O Short video (up to 20 min)
. O E-books/pdf/powerpoint [ Fact sheet
O Intermediate: BSc graduate . :
] O Online courses O Tutorial
O Expert: MSc or higher-level graduate

QCATALYSE www.thecatalyseproject.eu



Overall Facilitation of Educational Materials

Risk type Sector
\ 33 2 s
V4
X LK
225
247
44 7
4 35
‘ 4 45
25 O General O Fish & Seafood
OFresh fruit & Vegetables 0O Meat and Poultry
[0 Microbial O Chemical B Processed & Packaged Food ODairy
O Allergens O Microbial & Chemical B Other
B Chemical & Allergens B Microbial & Allergens
O Microbial, Chemical & Allergens

QCATALYSE www.thecatalyseproject.eu



Development of new educational material
WAGENINGEN

. UNIVERSITY & RESEARCH
e Webinars:

» Tools to predict microbial
growth

» Emerging risks

» Microplastics

International Association for

Food Protection,

Predicting the Troublemakers:
Guidance and a Computer Tool for
Microbial Growth

IAFP Webinar: May 15, 2025, 10:30-11:30 AM CST

Moderated by Dr. Abdullatif Tay, PepsiCo

QCATALYSE www.thecatalyseproject.eu



CATALYSE Platform

CATALYSE CoP

ATALYSE

Anrey Prpri e SRR

G tnematic publications—orrering a space to explore e

scudles, tralning actor insights: here you'l flnd valusble s that grow v
e bhare vourconrbu el rhollai raed within this Community of Practice

laterial

ing resources designed to support
l iag matariole, umm
e, your materials are

Community of
Practice (CoP)

e Blog for experts

e Posts of SH

Collect Needs Resource library Education and

* Bluid network of e Papers Training
solution providers Patents o« Demos

Guidelines e Courses
Factsheets e \/ideos e Feedback section

e Tutorials e News
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Chapters

QCATALYSE

Innovations in
Food Safety

CATALYSE
Community of
Practice

Resource
Library

Education &
Training

Networking
Space

Join our
Community of Practice

www.thecatalyseproject.eu



Consortium

Project Coordinator
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CATALYSE

Catalysing scientific innovation into food safety action

www.thecatalyseproject.eu

] @CATALYSE Project EU
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