Work package list

Total
: Participati
Main content

wPe Work Package Title effort Work package ng Project

no. (keyword) (Person- leader Partners

months)

1 Preparation of the nanomaterials Preparation of the nanomaterials 111 Anca Peter — P1 CO, P1, P3

such as: Au/TiO2, Ag/TiO2, Romania
Pt/TiO2, and xerogels and
aerogels of Ag/TiO2-SiO2

2 Preparation and characterization of nano- | Preparation, morpho-structural 103.5 Virginia Danciu — CO, P1, P3,
materials. ' characterization, eco- and P1— Romania P4
Packages preparation. cytotoxicity of the photocatalysts

- preparation of packages

3 Physical-chemical, sensorial, Physical-chemical, 167.5 Alexandru Ciric — CO, P1, P2,
microbiological evaluation of the quality of | microbiological analyses on milk, P2 - Romania P3, P4
milk and other dairy products and of meat | dairy products, meat, meat
and meat products, deposited in nano- products
packages.

4 Physical-chemical, sensorial, Physical-chemical, 89.5 Mihaela Begea — CO, P1, P2,
microbiological evaluation of the bakery microbiological analyses on P2 - Romania P3, P4
products, pastries, fruits and fresh fruits bakery products, pastry, fruits,
juices quality, deposited in nano- fruits juices
packages.

5 Homologation of the most efficient nano- Homologation of the most 126.5 Teodora Casulschi CO, P1, P2,
packages in preservation and security of efficient nano-packages — P2-Romania P3, P4
food. Market study
Market study regarding the
commercialization of the food in the new
obtained nano-packages.

6 Training activities (practical seminars) Training activities 54.5 Leonard Mihaly- CO, P1, P2,

Cozmuta — CO — P3, P4
Romania
7 Dissemination of the project results Articles publishing, participation 52.5 Wanda CO, P1, P2,
to international conferences, web- Ziemkowska — P3 — | P3, P4
site, promoting the results in Warsaw University
media of Technology
Poland
8 Management of the project Coordinating the activities 37 Anca Peter — CO — CO, P1, P2,
Romania P3, P4
Work packages description

WP number 1

WP title Preparation of the nano-materials.

Leader Anca Peter — CO — Technical University of Cluj Napoa, Romania

Partners involved CO, P1, P3

Start date 1.10.2012

End date 31.12.2012

Objectives preparation of thau/TiO2, Ag/TiO2, Pt/TiO2, and xerogels and aersgefl Ag/TiO2-SiO2

Expected resultspreparation of the nanomaterials and monitorinthefgels characteristics function

the preparation parameters (reactants ratios)

Milestones:elimination of the aerogels which were not verylwided and of the other nanomaterialg

which do not present the aspect of a homogeneaspgidied nano-material

Deliverables:Technical, financial and end stage report, in Dduem2012.




WP 1.1. Preparation of photocatalystag/TiO2, Pd/TiO2, Au/TiO2 and xerogels and aersg#l
Ag/TiO2-Si02

WP number 2

WP title Preparation and characterization of nano-materials Packages preparation

Leader Virginia Danciu — P1 — Babes Bolyai University, Rorania

Partners involved CO, P1, P3, P4

Start date 1.01.2012

End date 30.09.2013

Objectives preparation and morpho-structural characterisaifdhe photocatalysts, performing eco-
and phytotoxicity analyses on photocatalysts; pge&areparation

Expected resultsthe obtained materials to present high: porosiynbgeneity, specific surface area,
pore volume, degree of crystallinity and low tokyci

Milestones:a selection of the photocatalysts with high physibemical characteristics and low
toxicity will be made; these materials will be ugedthe preparation of nano-packages and thogedfc
eco- and/or cyto-toxic will be rejected.

Deliverables:Technical, financial and end stage report, in 2€41.

WP 2.1. Preparation of photocatalystag/TiO2, Pd/TiO2, Au/TiO2, Ag/TiO2-Si02, Ag/ TiOg/,
Ag/TiO2-xNx xerogels anderogels composites and ZnO-TiO2.

WP 2.2 Morphological characterization of the obtained phatatalystdy determiningBET specific
surface area, BJH nanoporosity (pore volume, pasy,density, external aspects and morphologice
details (SEM, FEG-SEM, TEM, FEG-TEM/STEM, HR TEMJereological analysis (statistic),
agglomeration tendency.

WP 2.3 Structural characterization of the obtained photadystsby determining the qualitative
phase structure and composition (Raman and FTIRsew X-ray diffraction, XPS, WDS), chemical
analyses (EDS), concentration of OH groups on tinase, spectroscopic analyses.

W.P. 2.4. Eco- and cyto-toxicity of the obtained gtbcatalysts.The toxicity of the obtaine
photocatalysts will be performed before the expenta of evaluation of food quality stored in na
packages.

WP 2.5. Packages preparatioAll the obtained photocatalysts will be includedogper and in
polypropylene containers.

WP number 3

WP title Physical-chemical, sensorial, microbiological evahtion of the quality of milk and other
dairy products and of meat and meat products, depdt®d in nano-packages.

Leader Alexandru Ciric — P2 — ICA Research and DevelopmeniRomania

Partners involved CO, P1, P2, P3, P4

Start date 1.10.2013

End date 31.05.2014

-

Objectives establish the most efficient nano-package for raill dairy products and for meat and meat

products preservation

Expected resultsEstablish of the nano-package that confers the reservation of qualities and t
highest safety of milk and of dairy and meat prdduc

Milestone: The selection and retention for further reseafdh® combinations nano-packaging & fog
conferring to the food category thus packed higleeurity and longer storage capacity than a
conventional packaging solution.

Deliverables:Technical, financial and end stage reports, in [2@y4.

WP 3.1.Selection and/or lab scale manufacturing of the kihnd the other dairy productdepending
on the products prepared by S.C. Multilact S.RBlaia Mare, Romania

WP 3.2. Selection of the meat and meat produtépending on the products prepared by S.C. Cetina




S.A, Baia Mare, Romania.
WP 3.3. Packaging of milk in the above obtained gages The food will be maintained at 20%22
and in refrigeration conditions (@) in illuminated refrigerators. At different intetls (3-14 days fo

food maintained at room temperature and up to 2 thsorfor refrigerated food) sensorial,

microbiological (Total Bacterial CounEnterobacteriaceae) and physical-chemical investigations w

be performed (acidity, content of fat, salt, drytemaash, proteins and nitrogen, amino-acids sirect

vitamins, energetic value, dissolved oxygen, ligixidation, fatty acid structure)
W.P. 3.4. Packaging of cheese in the above obtaipadkagesThe cheese will be maintained a|
characterized as above. Additionally, microbioladjiill be performed (Yeasts and Mol&almonella,
Listeria monocytogenes, Bacillus cereus etc.).

W.P. 3.5. Packaging of the yogurt in the above ob&l packagesThe yogurts will be maintained and

characterized in the same conditions as in W.P.3tlidies on the survival capacity of probig
micoflora in yogurt, bottled in different types phckaging materials, will be tested.

WP 3.6 Packaging of meat in the above obtained packagése meat will be maintained at rog
temperature (20-22) and in refrigeration conditions (3@) in illuminated refrigerators. At differer
time (3-14 days for food maintained at room tempeeaand up to 6 months for refrigerated fo
sensorial, microbiological and physic-chemical stigations will be performed (acidity, content af,f

dry mater, ash, proteins and nitrogen, aminoadid€tsire, vitamins - B1, B2, B5, B6, B12 -, eneige

value, dissolved oxygen, lipid oxidation, fattydci
WP 3.7 Packaging of the meat products in the above obtainemckagesThe meat products will b
maintained and characterized as above.

WP number 4

WP title  Physical-chemical, sensorial, microbiological evahtion of the bakery products,
pastries, fruits and fresh fruits juices quality, ceposited in nano-packages.

Leader Mihaela Begea— P2 — ICA Research and DevelopmentpRania

Partners involved CO, P1, P2, P3, P4

Start date 1.06.2014

End date 30.09.2014

Objectives establish the most efficient nano-package for bagevducts, pastries, fruits and fruit juic
preservation

-
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Expected resultsEstablish of the nano-package that confers the freservation of qualities and t
highest safety of bakery products, pastries, fraitd fruits juices.

Milestone: The selection and retention for further reseaffcth® combinations nano-packaging & fo
conferring to the food category thus packed higbecurity and longer storage capacity tha
conventional packaging solution.

Deliverables:Technical, financial and end stage reports, in SHji4.

WP 4.1. Selection of the bakery products and pastdepending on the products prepared by &.

Roman S.N.C. Somcuta Mare, Romania.

WP 4.2 Packaging of the bakery assortments in the aboveaoted packagesThe food will be
maintained at 20-2€. At different time (3-14 days), sensorial, midatbgical and physical-chemici
investigations will be performed (acidity, pH, cent of dry matter, ash, proteins and nitrog
vitamins—from flour or from fortifying agents, d@sed oxygen, rheological characteristics, fattiar
WP 4.3 Packaging of the pastry assortments in the abovdaoled packagesThe food will be
maintained and analyzed as in W.P. 4.2.

WP 4.4. Selection of the fruits and fresh fruitsipes @pples, pears, berries, apricots, orange f
juice, kiwi fresh juice, ...)

WP 4.5 Packaging of the mentioned fruits assortments iretabove obtained packagé&be fruits will

=
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be maintained at 20-22 and in refrigeration conditions (0@) in illuminated refrigerators. A

~—+




different time (3-14 days for fruits maintainedrabm temperature and up to 2 months for refriger
fruits), sensorial, microbiological and physicakatical investigations will be performed (acidi

ate
Ly,

content of dry matter, ash, proteins and nitrogissolved oxygen, colour measurements, browning

index, firmness and weight loss, vitamin A, B1, B3, B5, B9, C and E, total and reducing sugars
WP 4.6 Packaging of the mentioned juices fruits assortmeim the above obtained packages.
The fresh fruits juices will be maintained and auterized as in W.P. 4.5.

WP number 5

WP title Homologation of the most efficient nano-packages ipreservation and security of food.
Market study regarding the commercialization of thefood in the nano-packages.

Leader. Teodora Casulschi- P2 — ICA Research and Development, Romania

Partners involved CO, P1, P2, P3, P4

Start date 1.10.2014

End date 30.09.2015

Objectives homologation of the selected nano-packages, penigrthe market study; establish the
costs for the selected nano-packages

Expected resultsobtaining the authorization of using the nano-pgekan food industry; better sell
the food deposited in nano-packages as comparbéatadeposited in the conventional packages.
Milestone: Final selection of the promotion/advertising cont@md information dedicated to busines

S5esS

potentially interested to produce packaging comtgimano-materials and to build awareness among

consumers about the benefits of a new packagingiso!

Deliverables: Technical, financial and end stage reports, in SHi5.

WP 5.1. Homologation of the most efficient nano-gages in preservation and security of food,

according the European Rules on Food Securityreparing documentation and obtaining the f
packaging certification for the packaging matergdtected in the earlier stages (packaging that!na
best results in preserving each food matrix chdsethe study). This stage will also consider

realization of any additional laboratory tests lieggh by European legislation and/or national legish

pod

[®X

the

of each partner (e.g. migration of general or basimpounds of the packaging materials that werg not

the subject of the present research). The foodguael certification will be obtained at local leVels
the Romanian legislation requires), and based snctrtificate each partner can gain local recagmi
for each packaging material.

WP 5.2. Market study regarding the commercializatiof the food in the new obtained nano-

it

packagesThe homologated nano-packaging systems are proposeel delivered for regular use ta a
number of producers in the food sector, for thekpgmg of milk and diary products, meat and meat

products, bread and bakeries and of fruits.

WP number 6

WP title Training activities (practical seminars)

Leader. Leonard Mihaly-Cozmuta — CO — Technical Universityof Cluj Napoca, Romania

Partners involved CO, P1, P2, P3, P4

Start date 1.10.2012

End date 30.09.2015

Objectivesto improve the knowledge of young and experienesearchers

Expected resultsorganization of the training activities as follows:

» January 2013- organized by CO and PIheme Preparation and characterization of Ag/TiO2-SiQD2,

Ag/TIO2/C, Ag/TiOxNy, TiO2-ZNO compositess September 2013 organized by P3- Theme:
Preparation and characterization of Au/TiO2, Ag/ZijaQPd/TiO2 composites;s March 2014 —
organized by P2 Fheme:Physical-chemical and microbiological analysesamdl.

Milestones All partners implied in this activity will striveotensure a more efficient organization.

Deliverables:Report on training activities (practical seminaxithin the framework of technical,




financial and management reports.

WP number 7

WP title. Dissemination of the project results

Leader Wanda Ziemkowska — P3 — Warsaw University of Techdogy, Poland

Partners involved CO, P1, P2, P3, P4

Start date 1.02.2013

End date 30.09.2015

Objectives publishing articles, participating to internatiowahferences, promoting the results in media

and on internet; submitting the documentation fordpean patentation of the most efficient nano-
package

Expected resultswill be published 3 articles in journals from ISIBB database; 2 articles BDI;

participation to 2 international conferences (202915); submitting documentation for the Europ

patentation of the most efficient nano-packagejgetovebsite; communication of the results throagh

few media channels after obtaining the patent ptime; dissemination to the business commu
Milestones:is there possible that some article will be notligibuntil scientific report;

ean

nity

WP number 8

WP titlee Management of project

Leader Anca Peter — CO — Technical University of Cluj Napoa, ROMANIA

Partners involved CO, P1, P2, P3, P4

Start date 1.10.2012

End date 30.09.2015

Objectives establisitollaboration network between partners for a goath&agement of the project

Expected resultsEfficient collaboration between all partners foamhing work packages, organizati
of training activities and meetings.

Deliverables name/Delivery Date Dissemination level

The adoption of all the exchange information me@ras with the aim Consortium
to ensure a smooth progress of the project.
Annual technical, financial and management report Funding institutions
Final technical, financial and management repar§ept. 2015. Funding institutions

The work package regroups the activitie§igure 2: Project Management General Structure.
* November 2012 Management meeting, organized by CO — Romani@ctober 2013,Managemen
and Scientific meeting, organized by CO — Romani&lovember 2014,Management and Scientif

[
C

meeting, organized by P1 — Romanidugust 2015,Final Management Meeting, organized by CO —

Romania; Discussion on the scientific reports amjiegt balance.




