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NEWS FROM THE ISEKI-FOOD ASSOCIATION

8™ International ISEKI-Food Conference — Keynote speakers, Sessions & Awards
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The 8th International ISEKI-Food Conference, ISEKI-Food 2026, under the theme "Innovation in Research and
Education for the Transition to Sustainable Food Systems" will take place on 1-3 June 2026 at the University of Algarve
in Faro, Portugal.

Conference Programme

Registration will take place on 31 May after 17h00, followed by a Welcome Cocktail at the Venue in the Gambelas
Campus of the University.

The Programme will cover topics and subtopics defined for the Conference, to which the community responded with
over 250 abstracts for oral and poster presentations. These will be organised into main and parallel sessions as follows:

1. Education and training for sustainable and innovative food systems
2. Research for sustainable and innovative food systems
3. Responsible food production and consumption

The IFA General Assembly will take place on 3 June at 14:00, after the Closing Ceremony.
Keynote speakers

Six keynote speakers will address key issues related to sustainable food systems, including pedagogical innovation,
interdisciplinary learning and governance, biotechnological advances, society’s readiness for Al, and the evolving role
of consumers in driving or hindering sustainability. More details about our Speakers and their work here.

Poster and Oral Awards

The competition is open to presenting BSc, MSc and PhD students enrolled in any food study programme. Two oral
and three poster presentations by BSc, MSc or PhD students will receive a monetary award and a certificate! More
information here.

We look forward to welcoming you to Faro, where
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in education, research, and societal engagement <SNETWORK
in the field of Food Science and Technology! S - LS.L.E.
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NEWS ABOUT ISEKI-FOOD ASSOCIATION MEMBERS/PARTNERS

by Presentacion Garcia, CTNC, Spain

CTNC, with over 50 years of experience, works to boost the competitiveness of companies through R&D. Its lines of
action have a clear focus on the demands of clients and consumers, which is why in recent years it has specialized in
the implementation of new technologies for the development of natural ingredients and their validation in products
brought to market.

A project with high interest in public funding is the Spanish supra-autonomous Operational Group DEMOEXTRACT,
“Multisectoral demonstration of the applicability of bioingredients based on extraction and bioconversion processes
for the valorisation of by-products from Andalusia, Extremadura and Murcia,” which explores innovative strategies for
the sustainable valorisation of agri-food by-products. It applies sustainable extraction technologies to recover
bioactive compounds such as polyphenols and flavonoids, characterised by their antioxidant and antimicrobial
activities. Furthermore, it allows the incorporation of sugar-rich concentrates from by-products into insect-based
bioconversion trials to evaluate their impact on growth performance and conversion efficiency.

The CTNC, as an expert in sustainable extraction processes, has processed apricot by-products from the Bulida variety
and peach by-products from the Catherine variety, obtaining the following results:

e The peach extract showed a greater antioxidant capacity than the apricot extract, especially in the DPPH
(14.38 vs. 7.87 mg Trolox eq/g) and TEAC (24.58 vs. 5.38 mg Trolox eq/g) assays, indicating greater free radical
scavenging activity. Although the FRAP values were similar, the overall results highlight peach as the more
potent antioxidant source.

e Inantimicrobial tests, the peach extract showed broader and more potent activity, effectively inhibiting both
Gram-negative bacteria (S. enterica, E. coli) and Gram-positive bacteria (L. monocytogenes, B.
thermosphacta), as well as pathogenic fungi (Fusarium spp., P. expansum). The apricot extract showed limited
activity, with no effect on E. coli or fungi.

The research continues until the project's completion with the production of extracts from strawberry byproducts,
including the characterization and purification of a liquid strawberry extract rich in punicalagin. Further studies are
also being conducted on the aseptic preservation of stone fruits and broccoli/cauliflower, as well as the microbiological
evaluation of the extracts' shelf life.

GO DEMOEXTRACT proposes a global vision in the field of the circular economy, resource efficiency, and the search
for more sustainable alternatives. With this project, the CTNC defends its strategic role in the Region of Murcia and in
the national and international agri-food sector, showing how applied science can translate into sustainable solutions
and innovative products.
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by Milos Peli¢, Institute of Food Technology in Novi Sad, Serbia

We are pleased to invite you to the 6th International Congress “Food Technology, Quality and Safety” - FoodTech 2026,
which will be held from 27 to 29 October 2026 in Novi Sad, Serbia. The congress will bring together researchers,
industry professionals, innovators and policy makers to explore the future of food through technology, science and
sustainable innovation.

The conference will feature keynote lectures, oral and poster presentations, as well as networking opportunities
focused on cutting-edge developments in food technology and related fields.

We welcome contributions across the following topics:

[;' FOOD:"
e Food and Feed Technology, Processing & Engineering

e Food and Feed Quality & Safety
e Food Origin, Authenticity & Traceability 6th International Congress
e Nutrition, Health & Well-being Jood Technolo -

e Smart Food and Feed Development & Innovation
e Biotechnology & Fermentation Horstshersten
e Packaging, Shelf Life & Active/Intelligent Materials

e Sensory & Consumer Science

e Sustainable Food & Feed Systems

e Food Loss and Waste Valorisation & Circular Food Systems
e New Value Chains & Innovation Ecosystems

e Entrepreneurship & Technology Transfer

Innovation Village - Where Science Meets Business

CO-ORGANIZED BY
As a key highlight of FoodTech 2026, the Innovation Village will provide a dedicated RLEEN ﬁ@_’;@%
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platform for startups, academic spin offs and deep tech agrifood solutions.
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The program will feature technology demonstrations, a pitch competition in front of %”WHW
an expert jury, mentored pitch sessions and B2B matchmaking with industry representatives and investors, creating a
strong bridge between research and market opportunities.

LSt

Key dates to remember:

e Deadline for abstract submission: 15 July 2026

e  Full paper submission deadline: 15 August 2026
e  Early Bird registration deadline: 15 August 2026

Please visit the official conference website for abstract submission guidelines, registration details and all other relevant
information. Register, submit your abstract and take advantage of the Early Bird rate before the deadline. We look
forward to welcoming you to FoodTech 2026!

Warm regards,

The FoodTech 2026 Organising Committee

/I\ Back to contents 3
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5% International Scientific-Professional Conference Food Industry By-products

by the Faculty of Food Technology, University of Osijek, Croatia

10* and 11* June 2026, Osijek, Croatia

The Faculty of Food Technology Osijek (University of Osijek, Croatia), together with its partners, is organising the 5t
International Scientific-Professional Conference FOOD INDUSTRY BY-PRODUCTS, which will be held on June 10th and
11th 2026 in Osijek, Croatia.

For the fifth consecutive time, the conference will continue to promote the circular economy in food processing and
production, highlighting the potential for utilising food industry by-products across various sectors. The traditional
model of food production is unsustainable throughout the food chain due to resource depletion, irreversible
ecosystem damage, and significant repercussions for the planet. All stakeholders in the food chain should recognise
that the food system is one of the key sectors for addressing the problems of modern society and should serve as a
foundation for changes that will lead to solutions for crucial global challenges such as hunger, climate change, and
environmental protection.

At previous conferences, numerous innovative solutions for repurposing food industry by-products into valuable raw
materials were presented, both through conference materials and the scientific book series Selected Aspects of
Valorisation of Food Industry By-Products (five books, 85 chapters).

As before, researchers will have the opportunity to present their work through plenary, invited, oral, and poster
presentations. In addition, the conference will feature the promotion of the scientific book Selected Aspects of
Valorisation of Food Industry By-Products - Book 6, as well as the promotion of projects related to the conference
theme, sponsored lectures, and more.

You are welcome to propose activities that could further enhance the conference through collaboration with the
Organising Committee.

We look forward to your ideas and to welcoming you in Osijek!

CONFERENCE WEB PAGE: https://www.ptfos.unios.hr/FIB_CONFERENCE/

4\ Back to contents
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Pedagogical Innovations to Diversify Teaching Practices: A Focus on Two Flagship
Tools of the HILL Project, the serious game NSA’'muse and the Digit’HALLE MOOC

by Johanna Boulanger-Laforge, Samantha Pagliaro and Marwen Moussa, AgroParisTech, France

Interested in discovering tools that support and guide students when they carry out project-based work?
The Hybrid-Innovative-Learning-LAB (HILL) project, funded by the French National Research Agency (ANR), brings together 21
partners: 16 higher-education institutions, two federative structures, one campus of excellence dedicated to vocational training
and professional qualifications, and two professional branches. Initially focused on the field of eco-design in the food sector, HILL
aims to reinvent relationships between a wide diversity of learners and instructors through a pedagogy centered on hybrid learning
approaches, particularly well-suited to project-based learning.
Since 2024, several tools designed to support students - both in carrying out projects and in managing teamwork - have been tested.
These tools are now available online on an ergonomic platform. Among these, the Intelligent Learning Contract (CAl) is offered to
students to foster awareness of skill development throughout a project. At present, it is specific to the field of food eco-innovation
(although a customizable version will be developed in 2026-2027). The CAl enables learners to self-assess quickly and easily across
the full range of technical and transversal competencies identified within the program’s learning pathway. Through this tool,
learners can monitor their progression in skill acquisition using an engaging and reflective approach.
Other HILL tools are already adaptable to all training programs, such as the PME matrix (Plus — Minus — Equivalent). This tool is
designed to help analyze group dynamics during a project. Each group member indicates whether the other members were more
involved (P), less involved (M), or equally involved (E) compared with themselves according to different criteria. This process makes
it possible to calculate indicators of individual engagement within the group and to provide both individual and collective feedback
to students and instructors. These indicators can then serve as a basis for discussing and improving group functioning, or for
Lhttps://plateforme-hill.fr/
Contacts: agnes.marsset_baglieri@agroparistech.fr ; leonore.montaigne @agroparistech.fr ; johanna.boulanger-
laforge@agroparistech.fr.

adjusting individual grades according to each member’s level of involvement.
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Another example of pedagogical innovation involving the meaningful use of new technologies? To enable learners to develop
skills related to industrial-scale food processing, a teaching team from AgroParisTech has designed and developed the Digit’"HALLE
MOOCZ, which is freely accessible (with an English version available in April 2026). The course offers a variety of resources and
learning activities, including: instructional videos presenting key concepts, quizzes to assess knowledge acquisition, additional
learning materials, discussion forums enabling interaction among learners and with the teaching team, and several synchronous
videoconference sessions allowing live exchanges with instructors. Digit’HALLE also enables learners to explore food processing
facilities and equipment through immersive virtual-reality experiences, providing a realistic insight into industrial food
transformation environments.

2 https://www.fun-mooc.fr/en/courses/digithalle/
Contacts: marie.debacq@agroparistech.fr ; benjamin.baatard@agroparistech.fr
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by Assoc. Prof. Liana Salanta, Assoc. Prof. Anca Farcas, Prof. lulia-Cristina Muresan, Prof. Sonia Socaci,
University of Agricultural Sciences and Veterinary Medicine Cluj-Napoca, Romania

In February 2026, the University of Agricultural Sciences and Veterinary Medicine of Cluj-Napoca (USAMV CN), Romania, hosted an
important working meeting as part of the EU-GIFT — European University Alliance for Green and Innovative Food Systems. The
event took place between 17-19 February 2026 and brought together representatives from the partner universities involved in the
alliance to strengthen collaboration and advance the implementation of the project’s strategic objectives. The meeting was
organized by USAMV Cluj-Napoca through the Faculty of Food Science and Technology and the Faculty of Horticulture, reaffirming
the institution’s active role in the development of the European Higher Education Area and in fostering cooperation in education,
research, and innovation in sustainable food systems.

The EU-GIFT alliance focuses on creating an integrated European academic ecosystem dedicated to green and innovative food
systems, promoting interdisciplinary education, mobility, and collaborative research across partner institutions. During the three
days of meetings, participants engaged in working sessions dedicated to all seven Work Packages (WP) of the EU-GIFT project,
ensuring coordination across the alliance and strengthening cooperation between partner universities. The discussions covered: ¢
WP1 - Project Management and Coordination, focusing on the overall governance of the alliance and ensuring the effective
implementation of project activities. ¢ WP2 — Campus and Joint Structures, addressing the development of collaborative structures
across partner institutions and the consolidation of the EU-GIFT campus concept. * WP3 — Knowledge & Lifelong Learning, aimed
at strengthening educational opportunities, developing joint learning initiatives, and promoting continuous education. ¢ WP4 —
Innovation & Research, dedicated to enhancing collaborative research initiatives and supporting innovation in sustainable food
systems. ¢ WP5 — Mobility, Employability & Entrepreneurship, focusing on expanding academic mobility, strengthening
employability pathways for students, and fostering entrepreneurial competencies. * WP6 — Inclusion, Third Mission &
Sustainability, addressing societal engagement, sustainability goals, and the role of universities in community development. ¢ WP7
— Communication, Evaluation & Monitoring, which ensures visibility, dissemination of results, and continuous evaluation of the
project’s progress.

These sessions enabled partners to align their activities, exchange experiences and best practices, and further strengthen
cooperation within the alliance. Particular emphasis was placed on the development of joint educational initiatives, the
consolidation of the EU-GIFT Virtual Campus, the promotion of student and staff mobility, and the integration of innovation and
sustainability principles into academic programs and research activities.

Beyond the formal working sessions, the meeting also created valuable opportunities for networking, strengthening institutional
partnerships, and exploring new avenues for collaboration. Such interactions are essential for building a strong and dynamic
European university alliance capable of addressing current and future challenges in the agri-food sector.

By hosting this international meeting, USAMV Cluj-Napoca once again demonstrated its commitment to advancing European
academic cooperation and contributing to the development of innovative and sustainable food systems. The event further
reinforced the role of the EU-GIFT alliance as a platform for interdisciplinary collaboration, educational innovation, and long-term
partnerships between universities across Europe.

EU-GIFT: Inspiration. Innovation. Impact.

We invite you to follow the official EU-GIFT pages, like and share the alliance’s initiatives supporting innovative education and
the transition towards sustainable food systems across Europe.

#eugift #europeanalliance #usamvcn #internationalcooperation #jointdegrees #highereducation #agrifoodinnovation
#sustainability #geographicalidentity #sustainablefoodsystems
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by The Polish Farm Advisory and Training Centre, Poland
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The Polish Farm Advisory and Training Centre (PFA) actively participates in several s N =’ Y o
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European initiatives that aim to support the transition towards more sustainable, resilient N Y t! =

and innovative agricultural systems. Through projects funded by the Erasmus+
Programme and Horizon Europe, the organisation works together with international
partners to strengthen farmers’ skills, promote sustainable farming practices and develop
innovative training solutions for the agricultural sector.

o , (ad

One of these initiatives is AgriGreenSkills, an Erasmus+ project focused on strengthening green skills and digital
competences among farmers and agricultural trainers. The project supports small-scale farmers in adapting to the
environmental and digital transition promoted by the European Green Deal. It develops practical training materials
and digital learning tools that promote sustainable farming practices such as soil protection, biodiversity conservation,
resource efficiency and climate-smart agriculture. A key outcome of the project will be the AgriGreen Hub, an
interactive digital platform hosting training modules, video lessons and practical guidance on sustainable agriculture.

§

PFA is also involved in the Crop-MATCHING project funded by Horizon Europe. This thematic network aims to
strengthen sustainable crop production on small farms across Europe by identifying and sharing practical cropping
practices. The project focuses on collecting knowledge from farmers, research institutions and previous EU initiatives
in order to develop practical solutions for small agricultural holdings. Crop-MATCHING will identify and analyse more
than 100 sustainable practices related to crop diversification, crop rotation and innovative farming systems suitable
for small-scale production. More information: https://www.cropmatching.com/

Another Erasmus+ initiative implemented by the organisation is TERRA — Towards Education Open Badges system to
Reach Employability in Regenerative Agriculture. The project focuses on developing innovative training pathways that
support the transition towards regenerative agriculture. TERRA introduces short modular learning units combined with
a digital micro-credentials and open badge system that enables learners to gain and validate competences related to
sustainable farming practices and environmentally friendly agricultural production. The project is currently entering
the pilot phase of its learning platform, where users can test training resources and explore different learning
pathways. More information: https://terracert.eu/

Most recently, the organisation joined the FARMS 5.0 project, which focuses on aligning the agricultural sector with
the principles of Industry 5.0. The project aims to strengthen the resilience, sustainability and innovation capacity of
European agriculture by promoting a human-centric approach to digital transformation and responsible use of
advanced technologies. The consortium will develop a comprehensive report analysing the transition towards
Agriculture 5.0 in Europe and will design an innovative vocational training programme supported by micro-credentials.
The project will also organise pilot actions to test the developed training materials in real-life farming contexts. More
information: https://farms-5-0-project.eu/

Through participation in these projects, the Polish Farm Advisory and Training Centre contributes to strengthening
knowledge exchange between researchers, farmers, educators and policy stakeholders across Europe. By developing
practical training resources, digital platforms and collaborative networks, these initiatives aim to support farmers in
adapting to environmental, technological and economic challenges while promoting sustainable and future-oriented
agricultural systems.

4\ Back to contents
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NEWS ABOUT PROJECTS WITH ISEKI-FOO

D ASSOCIATION PARTICIPATION

AGRIFOODSKILLS Databases Offer a One-Stop Hub for Agri-Food Education

by Luis Mayor and Valentina Mayer, ISEKI-Food Association

Five datasets are available:

e  Curricula — Information on education and training prog
Europe, including the institutions that offer them.

AGRIFOODSKILLS has recently updated its state-of-
the-art databases designed to support education
and training across the agri-food sector. These
resources were originally developed within our
sister projects, FIELDS and I-RESTART, and have now
been expanded and improved.

By gathering diverse, up-to-date information in one
place, the databases serve as a comprehensive hub
for anyone looking to design curricula, connect with
training providers, explore innovative educational
projects and best practices, consult relevant
regulatory frameworks, or identify funding
opportunities for new training initiatives.

rammes from secondary to university level across

e  Projects — An overview of cutting-edge European educational projects in the agri-food sector, with a focus on

key trends such as digitalisation, sustainability, one-healt

h, and entrepreneurship.

e Best Practices — Real examples of successful technological applications in areas including sustainability,

digitalisation, bioeconomy, soft skills, and emerging agri-food technologies.

e Regulatory Frameworks — Local, regional, national, European, and international regulations supporting policy

implementation and multi-level governance in education

and training.

e  Funding Opportunities — Information on available regional, national, and European funding to support

education and training initiatives.

Access for free to the databases through the AGRIFOODSKILLS project website!

ST PACT FOR
" SKILLS

An initiative of the European Commission

4\ Back to contents
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https://www.agrifoodskills.eu/database/

Discover the WASTELESS Decision Support Toolbox

by Luminita Ciolacu and Sofia Reis, ISEKI-Food Association, Austria

The WASTELESS project introduces the Decision Support Toolbox designed to help food system actors measure,
monitor, and manage Food Loss and Waste (FLW) across the entire supply chain.

By integrating innovative tools and data from case studies implementation WASTELESS has developed a user-friendly
web interface to support the harmonization of FLW quantification.

This interactive platform is built for all
food sector stakeholders who just need to
simply enter their location and role in the
food supply chain, select their sector and

DECISION
SUPPORT
TOOLBOX

products of interest and answer 10 quick
questions about their needs and
capabilities. Based on this input, the
toolbox delivers personalized

recommendations on the most effective
FLW  measurement methods and
completes with best practices ranked
across seven key criteria.

The Decision Support Toolbox will be officially launched at the WASTELESS final event on 23 April, Brussels.

Join us in person or online to explore how it works and how it can benefit your organisation.

Register now — here!

Learn more on our website!

Funded by
the European Union  €xpressed are however those of the author(s) only and do not necessarily reflect those of the European

Union or Research Executive Agency. Neither the European Union nor the granting authority
can be held responsible for them.

- WASTELESS is funded by the European Union (Grant Agreement No. 101084222). Views and opinions

/M Backto contents 9
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by Luminita Ciolacu and Sofia Reis, ISEKI-Food Association, Austria

The EU4Advice project continues to work to build a strong European advisory network for Short Food Supply Chains (SFSCs) and
empower advisors supporting local producers across Europe.

Here some activities highlights:
Launching the Local Food Advisors’ Journey 2026

In January, EU4Advice and COREnet kicked off the Local Food Advisors’
; ; Journey 2026, a webinar series dedicated to strengthening advisory
EU4Advice and COREnet L y services for SFSCs. The series features 5 thematic “Advisinars”, with the
launch the “Local Food . . . .

first ones held earlier this year.

Advisors’ Journey 2026”

e Advisinar 1 — January 19: Hosted by EU4Advice, the session
showcased Austria’s national strategy for food hygiene for local
producers. Guest speaker Christian Jochum presented Austria’s

practical approach to implementing EU hygiene rules for small-scale
producers, followed by na expert roundtable discussion on how these rules are applied in practice.
e  Advisinar 2 — February 16: Experts from the Netherlands and Austria explored strategies to help small farmers reduce
workload pressures, share resources, and bring high-quality local products to market without becoming overstretched.
®  Advisinar 3 — March 16: Hosted by EU4Advice, the event brought together policymakers, researchers and farmers to
discuss the role of SFSCs in food security, sovereignty, and resilience.

If you missed them records are available and you can register for the next ones. All details here.

Presenting the Training Curriculum at an International Conference

EU4Advice shared its developing training curriculum at the International System Dynamics and Innovation in Food Networks
Conference, held on February 10 — 14 in Germany. International and local experts were invited to review and discuss the proposed
learning framework. The presentation given by Campden BRI introduced the curriculum structure, themes, and submodules, all
designed to support the project’s overarching goal: delivering high-quality, evidence-based training that strengthens advisory
services for SFSCs across Europe.

Celebrating Women Changing Europe’s Food Systems
In March, EU4Advice marked International Women’s Day by highlighting women who are reshaping the way Europe eats. These
women farmers, producers, and food entrepreneurs are vital to the vitality of SFSCs.
The project published two inspiring interviews:
e Nita van Dam, who is redefining how we perceive fresh food by championing a food system that supports farmers,
strengthens communities, and respects the land. Available here.
e  Sabine van Giesbergen, who runs an organic farm embedded within the De Hoge Born Foundation. Her work combines
food production with social farming, supporting vulnerable groups while supplying vegetables to local shops and
restaurants. Available here.

This project has received funding from the European Horizon Europe research and innovation programme under
grant agreement No 101059911
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NEWS ABOUT EDUCATION AND TRAINING

Discover the Truth Behind Your Food - Join the New Free Online Course on Food
Authenticity

by Luis Mayor, Luminita Ciolacu, Sara Barbosa, Project Managers at ISEKI-Food Association @

. . N walson
How confident are you that the food you buy is truly what it claims to be? |

s Food authenticity is at the heart of consumer trust, public

the European Union

health, and fair food markets. From origin and ingredients to
quality labels and certifications, understanding authenticity has
never been more important — especially in a global food system
where fraudulent practices can occur at many points along the
value chain.

To empower consumers and food professionals alike, ISEKI has

developed a new free online training course on Food

FROM FARM
Authenticity on behalf of the Watson Project. This engaging e-

TO FORK

| learning course helps participants better understand food
authenticity, recognise potential risks of food fraud, and make more informed food choices.

Why do | take this course?

This interactive, fully online, and self-paced course combines clear explanations, practical examples, and short quizzes
to make a complex topic accessible and relevant. By the end of the training, participants will be better equipped to
interpret food labels, understand certifications, and identify situations where food authenticity may be compromised.

Course content

The programme is structured into four focused modules:
1. Whatis food authenticity
2. Food fraud: the flip side of authenticity
3. Ensuring authenticity through the value chain
4. Be an authentic food consumer

Participants who complete all module activities and successfully pass the quizzes with a minimum score of 80% will
receive a Certificate of Course Completion.

Who is it for?

The course is designed for anyone interested in food authenticity, including:
e Consumers who want to shop with confidence and understand what lies behind food claims
e  Food chain actors such as producers, processors, retailers, and quality professionals seeking to strengthen
their awareness of authenticity risks
e Students in food-related disciplines looking for a solid introduction to food authenticity concepts

To learn more about the Watson Project, visit its website and follow its social media channels on LinkedIn, X, Facebook,
and Instagram.

only and do not necessarily reflect those of the European Union or the European Research Executive

Co-funded by Funded by the European Union. Views and opinions expressed are however those of the suthar(s)
the European Union Agency. Neither the Eurcpean Union nor the granting authority can be held responsible for them.
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Update on our Free online training available at the ISEKI-Food platform

The ISEKI-Food Association has been offering online training courses since 2010 through its e-learning platform.

Several training courses have been recently developed under the scope of three projects that ISEKI-Food is currently involved as a
partner: FAIRCHAIN, E-SafeFood and WASTELESS. In addition, a new course has been developed under the Watson Project. All
courses are available ONLINE and FREE of charge.

Besides the WATSON online course described on the previous page:

The FAIRCHAIN project has developed the following online training courses: i Sl 7
~ >
1. Introduction to Intermediate Food Value Chains (2h) - Designed for entrepreneurs and :\ = /:
stakeholders in all FVC-related fields (farmer, producer, regulator, marketer, distributor, = C’ﬂ w e
financer, consumer organisation, etc.) at all levels (undergraduate student to CH IN

professional with many years of experience) with interest in developing or valorising
Intermediate Value Chains.

2. From Short to Intermediate Food Value Chains (4h) - designed for Short Food Supply Chain entrepreneurs interested
in going from a local to a regional business

3. Case-Studies by co-creation - learn from real life examples (6h) - designed for Short Food Supply Chain
entrepreneurs, primarily producers and processors, interested in using the co-creation process to incorporate
innovations into their business and grow it to (part of) an Intermediate Food Supply Chain.

The e-SafeFood project has developed the Food safety training programme: an interactive online
training programme about microbiological food risks, including learning modules on: e SafeFuod
1. Microbiological shelf life

Process validation

2
3. Control of microbial hazards
4. Risk analysis

The trainings are structured with distinct levels, allowing any interested person to find their space to learn, for example: food
industry operators and higher industry job profiles, students, educators, researchers, and many more.

All trainings are available in English. Additionally, the “Microbial shelf life” and “Control of Microbial Hazards” training modules in
their basic levels, are available in French and Spanish.

The WASTELESS project has developed a training programme featuring: @eﬁ wa Steless
1. online course Reducing Food Loss and Waste: CHANGE to the right path! as a Teacher
resource pack: Designed for secondary school students, teachers, and the general public to raise awareness and offer
practical solutions to reduce food loss and waste. Lessons are now available in English, Italian, and Hungarian.
2. training materials for Food Loss and Waste Researchers: A series of training workshops showcasing the innovative tools
and methods developed within the project, to measure, monitor, and manage food loss and waste across the entire food
supply chain.

Registration:

To access the training programmes, you need to have an account on the ISEKI-Food e-learning platform.

Go here to create a new account.

Be aware that some of the trainings require an enrolment key: esafe4all (for E-Safe Food modules) or the keys available on this
page (for FAIRCHAIN courses)

Certificate of completion:

After completing the training activities, the ISEKI-Food Association will issue a Certificate of Completion.
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https://moodle.iseki-food.net/
https://www.fairchain-h2020.eu/
https://www.esafefood.net/
https://wastelesseu.com/
https://watsonproject.eu/
https://moodle.iseki-food.net/course/view.php?id=86
https://moodle.iseki-food.net/course/view.php?id=115
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https://moodle.iseki-food.net/course/index.php?categoryid=30
https://moodle.iseki-food.net/course/index.php?categoryid=34
https://moodle.iseki-food.net/course/index.php?categoryid=36
https://moodle.iseki-food.net/course/index.php?categoryid=40
https://moodle.iseki-food.net/course/index.php?categoryid=70
https://moodle.iseki-food.net/course/index.php?categoryid=86
https://moodle.iseki-food.net/login/signup.php
https://www.smartchain-platform.eu/en/training
https://www.smartchain-platform.eu/en/training

MSCA Postdoctoral Fellowships 2026 - Available Positions at the University of
Teramo

University of Teramo, Italy

The University of Teramo (UniTe) is seeking talent for the MSCA Postdoctoral Fellowships 2026 call. Several research
opportunities that aim to strengthen scientific excellence and international networks have been published.

The University of Teramo welcomes applications from experienced researchers interested in applying for a Marie
Sktodowska-Curie Postdoctoral Fellowship (MSCA PF 2026) with UniTe as host institution.

The University of Teramo offers candidates a dedicated accompanying course, which includes a Masterclass and
ongoing technical support from their MSCA DESK.

You can view open positions and find the list of available supervisors and research topics at this link:

https://www.unite.it/UniTE/Ricerca/Azioni_Marie_Sklodowska_Curie_ MSCA/Postdoctoral_Fellowships/MSCA_PF_2
026_Open_Vacancies

For further information, contact msca@unite.it N EXT

RESEARCHERS

#MSCA UNITE
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UPCOMING FOOD-RELATED EVENTS / WEBINARS

April 2026

20 - 23 April 2026

PTEP 2026 - XXXVIII Scientific and Professional Conference Processing and Energy in Agriculture
More information: http://www.ptep.org.rs/Sajt%20engleski/skupovien.html
Ivanjica, Serbia

28 - 29 April 2026

19th European PhD Workshop on Food Engineering and Technology
More information: https://european-phd-workshop.com/
Stockholm, Sweden

May 2026

New! 9 - 12 March 2026

FOODBALT 2026 - 19th Baltic Conference on Food Science and Technology
More information: https://conferences.lbtu.lv/en/homepg/foodbalt 2026/about
Jelgava, Latvia

June 2026

1-3June 2026

ISEKIFOOD26 - 8™ International ISEKI-Food Conference
More information: https://isekiconferences.com/faro2026/
Faro, Portugal

New! 10 — 11 June 2026

FIB 2026 - 5th International Scientific-Professional Conference Food Industry By-Products
More information: https://www.ptfos.unios.hr/FIB_CONFERENCE/
Osijek, Croatia

July 2026

12 — 15 July 2026

IFT FIRST 2026
More information: https://www.iftevent.org/
Chicago, IL, USA

August 2026

25 -28 August 2026

IDS’26 - International Drying Symposium
More information https://ids2026.org/
Paris, France
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September 2026

7 — 10 September 2026

FOODMicro2026 - 31st International ICFMH Conference
More information: https://foodmicro2026.icfmh.org/
Ljubljana, Slovenia

New! 24 — 26 September 2026

25th International Conference — Life Sciences for Sustainable Development
More information: https://symposium.usamvcluj.ro/
Cluj-Nampoca, Romania

October 2026

New! 6 - 8 October 2026

9th International Conference on Dietary Fibre 2026

More information: https://www.dietaryfibre.org/
Norwich, UK

New! 27 — 29 October 2026

FoodTech 2026 — 6th International Congress on Food Technology, Quality and Safety

More information: https://congress.fins.uns.ac.rs
Novi Sad, Serbia

November 2026

New! 3 — 6 November 2026
RAFA 2026 — Recent Advances in Food Analysis

More information: www.rafa2026.eu
Prague, Czech Republic
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