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Work Packages

WP #

1

WP Title

Management and Coordination

Extraction and characterization of sugar beet leaf
proteins

Production and quality evaluation of dried tomato
products

Formulation and quality evaluation of functional liquid
tomato products

Nutraceutical and anticancer evaluation of the products
Production and characterization of bioactives from
tomato skin & beet leaves

Consumer and marketing and sensory analysis for the
products

Dissemination & Training & Engagement with
Stakeholders

Participant #
1

1

15

Lead Participant Start Month Mir:tih
METU 1 48
EgU 1 30
METU 3 36
UAlg 6 42
BIOMIC_AUTh 8 45
UoZ-1 25 48
AlJU 6 48

METU 2 48




WP1: Management & Coordination (METU)

METU 6| 7| 8| 9]10|11]12|13]|14{15|16{17|18]|19]20|21]|22(23|24|25|26]27(28|29]|30{31|32|33|34|35({36|37|38[39|40|41|42|43[|44|45|46|47|48
Management and Coordination Task Leader
MILESTONES
1.1 Settting of the administrative team of FunTomP V 1. Management and Coordination  2021-07-31 I View
1.2 Setting the Advisory Board (AB) 1. Management and Coordination  2022-04-30 I View
1.3 Assignment of a Gender and Equal Opportunities Representative (GEOR) V 1. Management and Coordination  2021-06-30 | View
14 Structuring Innovation Management strategy 1. Management and Coordination = 2025-04-30 I View

Alldeliverables have been posted to MEL platform and also available in the web page: https://funtomp.com/work-package-1-deliverables/

CODE =

D11

D1.2

D13

D14

D1.5

D1.6

D1.7

DELIVERABLE TITLE

Kick-off meeting result report

v

Project management plan V

Open Data Management Plan

Innovation management strategy outline for FunTomP V

Innovation management strategy report for FunTomP

Annual Reports

Final Report

v

DELIVERY DATE s EMAILADDRESS OF THE RESPONSIBLE PERSON

2021-06-30

2021-08-31

2021-10-31

2022-04-30

2024-04-30

2024-04-30

2025-04-30

mecit@metu.edu.tr

mecit@metu.edu.tr

mecit@metu.edu.tr

mecit@metu.edu.tr

mecit@metu.edu.tr

mecit@metu.edu.tr

mecit@metu.edu.tr

L1



This project has received funding
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Avalila b|l.|ty DATA REPOSITORY

i1 - DATA REPOSITORY

- ORDM
» Datarepositon
e https://zenodo

Article

Effect of microwave-vacuum drying on the physicochemical properties of a functionaltomato snack bar

Authors: Muhammed Rasim Gul, Alev Emine Ince, Baris Ozel, Aymelek Kubra Uslu, Melis Cetin, Duygu Mentes, Servet Gulum Sumnu, Mecit Hali

Oztop

Article Data

Article

Alternative methods for RuBisCO extraction from sugar beet waste: A comparative approach of ultrasound and
high voltage electrical discharge

2= Authors: Josipa Dukic, Karlz Kospi‘c, Vanja Kelavac, Renata Mavri'c, Marinela Mutrizio, Biljana Balen, Ana Butorac, Mecit Halil Oztop, Anet

R Rezek Jambrak

ELSEVIE

Article Data

Article

Proteomics Approach to Differentiate Protein Extraction Methods in Suaar Beet Leaves


https://funtomp.com/deliverable-1-3/
https://zenodo.org/

WP2: Extraction and characterization of sugar beet leaf proteins (EgU)

Extraction and characterization of sugar EgU 1| 2| 3] 4] 5] 6] 7| 8] 9|10 1)12|13[14] 15| 16] 17] 18] 19]20| 21{22|23)|24{25| 26| 27| 28] 29[30]| 31)32[33|34|35[36|37|38]39|40| 41|42|43|44|45)|46|47]48
beet leaf proteins Task Leader

2.1 [Extraction of the proteins Dr.Ersus/EgU

2.2 |Functional properties of the proteins Dr. Oztop /METU
Sustainable production analysis for LOM

2.3 |protein production

Proteomig approaches and a_dvanced Dr. Kabasakal/TARLA
2.4 |characterization of the proteins

2.5 |Pilot plant production of the proteins Dr.Ersus /EgU

DELIVERY EMAIL ADDRESS OF THE RESPONSIBLE

- s
v v

CODE % DELIVERABLETITLE

DATE " PERSON

D21 Sustainability assessment review of protein extraction methods V 2022-02-28 iherraiz@lomartov-aie.com
D2.2 Extracted protein having different functional properties V 2023-04-30 sedaersus@gmail.com
D2.3 Specification sheets for the proteins obtained by different extraction methods 2023-12-31 mecit@metu.edu.tr

D24 Protein prototypes produced in the pilot unit 2024-04-30 mecit@metu.edu.tr

D2.5 A benchmark report for the obtained proteins 2023-12-31 sedaersus@gmail.com
D2.6 A proteomics and bioinformatics report for the obtained proteins 2023-12-31 mecit@metu.edu.tr

D2.7 A review article on plant protein extraction 2023-12-31 sedaersus@gmail.com
D2.8 A research article on the large scale protein extraction and functional properties of the 2023-12-31 sedaersus@gmail.com

extracted proteins



WP2 : Extraction and characterization of sugar beet leaf proteins (EgU)

Task 2.1 Sustainability potential of protein extraction methods (LOM)
Task 2.2 Extraction of the proteins (EgU) (Publication under review)

Task 2.3 Functional properties of the proteins (METU) (Publication almost to be submitted)

= Benchmarking.

Task 2.4 Proteomic approaches and advanced characterization of the proteins (METU and TARLA)

= Proteomic studyis published.
= Bioinformatic studies going on (TARLA)

» Purification and subsequent characterization of RubisCO, and membrane proteins in the insoluble fraction

are going on. (TARLA)
Task 2.5 Pilot plant production of the proteins (METU and EgU)-> TRL level
= Kayseri Sugar Processing Plant

MILESTONES
Obtaining industrially feasible amounts of protein powders 2. Extraction and characterization = 2023-04-30
V of sugar beet leaf proteins
Identification of most sustainable protein extraction method from the sugar beet leaves V 2. Extraction and characterization = 2022-04-30
of sugar beet leaf proteins

Setting of the pilot processing unit for the proteins 2. Extraction and characterization = 2024-04-30
of sugar beet leaf proteins



WP3 : Production and quality evaluation of dried tomato products (METU)

Production and quality evaluation of dried
tomato products

METU

3233

35

36

37|38

39140

41

42

43

44

45

46

47

48

Task Leader

21 IDradiirtinn Af Alivia nAawdar

DELIVERABLES

D3.1 Functional dried tomato 3
products (leather, snack bar
and powder) with
acceptable sensorial
properties

D3.2 Specification sheets forthe 3
developed products

D3.3 An economic analysis 3
report for the dried
products

D3.4 Research paper(s) on the 3

production/characterisation
of dried products

D3.5 Packaged, labeled dried 3
products

Dr. Mert/METU

Mecit Halil Oztop -
METU

Mecit Halil Oztop -
METU

Nursen Erol -
AFoods

Mecit Halil Oztop -

METU

Mecit Halil Oztop -
METU

DEM

OTHER

DEM

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

Public, fully open,
e.g. web

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

M32

M32

M36

M36

M36

2023-12-31

2023-12-31

2024-04-30

2024-04-30

2024-04-30




WP3 : Production and quality evaluation of dried tomato products (METU)

= Task 3.1Production of olive powder (METU)
= MW vacuumdrying did not work out. Freeze drying with a different drying regime was used.
= Task 3.2 Production and of dried tomato products (METU)

Production of the functional tomato snack bar
= Published (bars w/pea protein).
= RubisCo formulations were set. Publication in progress.

= Sensory analysis were carried out with SELUZ.

Production of the functional tomato leather
= Publication under review (w/pea protein)

= RubisCo formulations were settled. Sensory analysis studies going on.

Production of the instant powders

= Production in progress both with pea protein and RubisCo.

MILESTONES

3.1

3.2

Olive powders not
having lower quality
than freeze dried
ones

Confirming the
energy efficiency and
'quality keeping'
properties of the
used drying methods

3. Production and quality
evaluation of dried
tomato products

3. Production and quality
evaluation of dried
tomato products

Mecit Halil Oztop -

METU

Mecit Halil Oztop -

METU

2022-05-31

2024-04-30

No

MW-Vacuum dried
olive samples could no
have been produced.
But rather, we are now
at the stage of
producing olive
powders with a much
more energy efficient
'freeze drying' process.



WP4 : Formulation and quality evaluation of functional liquid tomato products (METU)

Formulation and quality evaluation of
functional liquid tomato products:

UAlg

12

13

15

16

17

18

19

20

21

22|23

24

25

26

27

28

29

31

32

33

35

36

37

38

39140

41

42

43(44

45

46

47

48

Task Leader

4.1 |Production of juices and sauces

411 Microwave assisted pasteurization|Dr. Sumnu/METU
4.1.2 High-Power Ultrasound )
413 UV-C Treatment Dr.Vieira/UAlg
414 HHP Treatment|>- A1P3s/METU
4.2 |Quality evaluation of juices and sauces |Dr.O0ztop /METU

4.3

Testing the bioemulsifiers on the
products

Dr.Zied/UoS

4.4

Incorporation of sustainability
approaches to the production

LOM

4.5

Determination of shelf life of the
products

Dr. Abiad/AUB

4.6

Evaluation of the different technologies

forindustrial production

Ms.Erol/AF




WP4 : Formulation and quality evaluation of functional liquid tomato products (METU)

DELIVERY EMAIL ADDRESS OF THE RESPONSIBLE

CODE ¥ DELIVERABLETITLE v OATE = BERSON =
D4.1 Prototoypes of olive and protein powder containing tomato juices and sauces processed by 2024-08-31 mvieira@ualg.pt

MAPS, HPU , HHP and UV-C
D4.2 Specification sheets for the sauces and juices treated by different technologies 2024-08-31 mvieira@ualg.pt
D4.3 Bioemulsifier added products and their comple characterisation 2024-10-31 zied.zarai@isbs.usf.tn
D44 FunTomP full sustainability evaluation, including LCA, LCCA, and S-LCA reports 2024-08-31 iherraiz@lomartov-aie.com
D4.5 Roadmap for FunTomP technology certification 2024-08-31 iherraiz@lomartov-aie.com
D4.6 A research paper showing the potential use of TD-NMR and EPR spectroscopy on the quality  2024-04-30 mecit@metu.edu.tr

of tomato products
D4.7 An economic analysis report for liquid FunTomP products produced by different technologies 2024-10-31 nursen.erol@assanfoods.com
D4.8 A review paper about the novel pasteurization technologies for fruit/vegetable juices 2024-10-31 mvieira@ualg.pt
D4.9 Research paper(s) about the use of different ovel pasteurization technologies for FunTomP 2024-10-31 mvieira@ualg.pt

products



WP4 : Formulation and quality evaluation of functional liquid tomato products (METU)

MILESTONES
4.1 Obtaining good 4. Formulation and Margarida Cortés 2024-10-31
quality, stable, quality evaluation of Vieira - UAlg

relatively longer shelf  functional liquid tomato
life products with at products

least with 2 of the

technologies used

42 Confirming the 4. Formulation and Margarida Cortés 2024-10-31
advantage of at least  quality evaluation of Vieira - UAlg
2 used pasteurization functional liquid tomato
methods wrt to products

conventional heating

43 Verification of the 2. Extraction and Isaac Herraiz - LOM  2025-04-30
final sustainability of  characterization of sugar
the final products beet leaf proteins | 4.

Formulation and quality
evaluation of functional
liquid tomato products



WP4 : Formulation and quality evaluation of functional liquid tomato products (METU)

Task 4.1 Characterization of the tomatoes used in the process (UAlg)
UAlg, UoZ-1, RBI
Task 4.2 Production of juices and sauces
ST 4.2.1Microwave assisted pasteurization (METU)
ST 4.2.2 High-Power Ultrasound (UoZ-1)
ST 4.2.3 UV-C Treatment (UAlg)
ST 4.2.4 HHP Treatment (METU)

Tas
Tas
Tas
Tas
Tas
Tas

kK 4.3 Quality evaluation of juices and sauces (METU, EgU, UAlg, UoZ-1)
K 4.4 Testing the bioemulsifiers on the products (UoS)

K 4.5 Holistic sustainability assessment of FunTomP approach

K 4.6 Certification roadmap (LOM)

K 4.7 Determination of shelf life of the products (AUB)

k 4.8 Evaluation of the different technologies for industrial production (A/l)



WP4 : Formulation and quality evaluation of functional liquid tomato products (METU)

= Alltasks (except 4.7 & 4.8) started in agreement with the project plan and still continue.
» Partners are using the same methodologies to prepare the juice and sauce formulations.
= The concentration ranges studies were determined in the 15t Midterm Meeting.
= Both pea protein and RubisCo are being used for sauce/juice formulation.
= METU s at the stage of publishing a paper on sauce formulation.
= METU has also tested Microwave Assisted Pasteurization using the custom designed for juice processing.
Significant processing time savings were achieved in pasteurization.
= METU also submitted the publication which evaluated the effect of High Hydrostatic Pressure (HHP) on tomato juices prepared with
pea proteins.
= UAlg performed a kinetic and optimization study for the sauce formulation. UV-C experiments are going on.
= METU s also testing another novel application: ‘In-liquid plasma’as pasteurization technique.
» UoZ-1 performed and extensive study using High power ultrasound and evaluated both physical, chemical and antimicrobial
properties of sauces/juices.
= RBI, UoZ-2researchers also used ultrasound on tomato sauces.
» |n addition, RBl and UoZ-2 researchers performed an extra study to monitor controlling irradiation level in dried tomatoes by using
optically stimulated luminescence (OSL).
= UoS researchers proposed to overcome in parallel a molecular screening of the genes encoding the biosurfactants (surfactin, iturin
and fengycin) on the whole Bacillus collection and to proceed to the cloning and expression of these genes for the positive screened
strains.
= Life cycle inventories have been developed for those components with more detailed inventory, as in the case of SBL protein
extraction by LOMARTOV.




WPS5 : Formulation and quality evaluation of functional liquid tomato products (METU)
Nutraceutical and anticancer evaluation of the _1 T LLLLLTL L N

products Task Leader
Determination of the antioxidant, anti-diabetic
and anti-hypertensive activities of the developed [Dr. Pucci/CNR
5.1 |products

43|44 45|46 4748

Determination of the antioxidant and anti-
inflammatory properties of selected
formulations on stimulated human intestinal
5.2 |cells

Dr. Pucci/CNR

5.3 |Checking the in vitro digestibility of the proteins I e L

Determination of the anti-cancer properties of

5.4 |the developed formulations UL 0 LI

Dr. Theodoridis/BIOMIC

5.5 |Health effects of the products on animal models

5.6 |Omics analysis for the developed products

Untargeted profiling of the final products and Dr. Theodoridis/BIOMIC

9.6.1|comparison with the traditional ones

—_

5.6.2|Profiling of the metabolites of specific interest e

Comprehensive profiling of the biological

Bl<amples Dr. Theodoridis/BIOMIC

Use of EPR as a novel analytical a tool for

5.7 |nutraceutical analysis of the products =i

Task 5.1 The phenolic and flavonoid content and the DPPH- antioxidant activity was evaluated on 16 produc!ts which were sent by METU to CNR. Samples
included, leathers, bars, juices, and sauces processed at different conditions by different techniques and with the changing proportions of different
ingredients.

Task 5.4 started.

Task 5.5,5.6 started after 24t month and now in progress.

Task 5.7 RBl has made significant progress on the use of EPR for the FunTomP products. A paper titled as ‘Comparative study on antioxidant activities,
physicochemical and microbiological properties of tomato juices with non-irradiated and irradiated supplements: olive powder and sugar-beet leaves
protein‘isin preparation. In this paper, EPR spectroscopy has also been used to assess the antioxidant capacity of the prepared products.



WP5 : Formulation and quality evaluation of functional liquid tomato products (METU)

DELIVERABLES

D5.1

D5.2

D5.3

D5.4

D5.5

D5.6

D5.7

Alist of the
metabolites detected
in the FunTamP
products

A comprehensive
foodomics report for
the developed
products

Optimized protocols
for the EPR analysis
on the products

A short report on the
antioxidant
properties of the
formulated products

A overall health
analysis report for
the developed
products

Research paper(s) of
the tasks 5.1-5.2

Research paper(s)
from the results
(Task 5.6) nutritional
study highlighting
(beneficial)
biomarkers of food
intake relevant to
feeding the animals
with the new
products

Georgios
Theadoridis - AUTH

Georgios
Theodoridis - AUTH

Nadica Maltar
Strmecki - RBI

Laura Pucci - CNR

Laura Pucci - CNR

Laura Pucci - CNR

Georgios
Theadoridis - AUTH

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

Public, fully open,
e.g. web

Public, fully open,
e.g. web

Public, fully open,
e.g.web

Public, fully open,
e.g. web

M40

M45

M38

M48

M40

M45

M48

2024-08-31

2025-01-31

2024-06-30

2025-04-30

2024-08-31

2025-01-31

2025-04-30

MILESTONES

51

5.2

53

Confirming the better
health properties of

the developed

products compared

to regular tomato
products

Metabolomics

platform validated for

profiling new
products

Metabolomics

platform validated for

profiling new
bioactives from
tomato and beet
waste

5. Nutraceutical and
anticancer evaluation of
the products

5. Nutraceutical and
anticancer evaluation of
the products

5. Nutraceutical and
anticancer evaluation of
the products

Laura Pucci - CNR 2025-01-31
Georgios 2024-04-30
Theodoridis - AUTH

Georgios 2024-11-30

Theodoridis - AUTH



WPé : Production and characterization of bioactives from tomato skin & beet leaves (UoZ-1)

l
UoZ-1 1 2| o| o ol of 7] o] ol10] ] 12]13]1a] 5] 1] 1] 18] 9|20 21| 2] 3] 2afasl 2 1]8]25]30] a1l salsafa] 35|36l 78] a5]0] | s aslasls] el rlus
Production and characterization of TaSrEder .

JMbioactives from tomato skin & beet leaves
Extraction of bioactives from beet pulp,
green pellet and tomato skins using HPU  |Dr. Jambrak/UoZ-1
6.1 ]and HVED

Extraction of bioactives from beet pulp,
6.2 |green pellet and tomato skins using SFE
Untargeted/targeted profiling of the
bioactives obtained from the techniques
6.3 [above

Use of EPR spectroscopy for the

6.4 [characterization the bioactives

6.5 |Pilot Processing unit at SELUZ SELUZ

Dr. Abiad/AUB

Dr.
Theodoridis/BIOMIC

Dr. Strmecki/RBI

Task 6.1UoZ-1has carried out preliminary analysis on beet leaves samples already before M24.

In addition to HVED, UoZ-2 also purchased a microwave chemistry reaction workstation to carry out the extraction experiments for this task. The system
was tested and experiments have started.

UoZ-2researchers also carried out extraction studies on some samples and later used optical emission spectroscopy (OES) for characterisation.

Tasks 6.2 -6.4 have not started in the 15t 24 month.



WP6 : Production and characterization of bioactives from tomato skin & beet leaves

DELIVERABLES

D6.1 Powder extracts obtained
by different methods

D6.2 A report on the study of
UPLCMS and GCMS profiles
of food extracts

D6.3 A report on the antioxidant
activity of the bioactives
obtained by conventional
techniques and EPR

D6.4 Extracts produced with the
help of the the pilot unit of
SELUZ

D6.5 Research paper(s) on the

extraction of bioactives

D6.6 Research paper(s) on the
profiling of bioactives

Anet Rezek Jambrak
- UNIZG-PBF

Georgios
Theodoridis - AUTH

Anet Rezek Jambrak
- UNIZG-PBF

Ozlem Ozarda -
SELUZ

Anet Rezek Jambrak
- UNIZG-PBF

Georgios
Theodoridis - AUTH

DEM

DEM

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

Public, fully open,
e.g. web

Public, fully open,
e.g. web

M37

M42

M42

MAg

M48

M48

2024-05-31

2024-10-31

2024-10-31

2025-04-30

2025-04-30

2025-04-30

MILESTONES

6.1 Obtaining bioactives
at high yield with
good antioxidant
property compared
to conventional
solvent extraction
methods

6.2 Setting up the pilot
unit at SELUZ for the
extrcation of
bioactives either for
beet leaves pulp or
tomato skins

Anet Rezek Jambrak  2024-04-30
- UNIZG-PBF

6. Production and
characterization of
bioactives from tomato
skin & beet leaves

6. Production and Ozlem Ozarda - 2025-04-30
characterization of SELUZ
bioactives from tomato

skin & beet leaves



WP7: Consumer and marketing and sensory analysis for the products (AlJU)

AlJU 1| 2| 3| z.| 5| 6| 7| 8| 9|10| 11| 12| 13|1z.|15| 16| 17| 18| 19|20| 21|22|23|24

25|26|27|28|29|30| 31|32|33|34|35|36|37|38|39|40| 41|42|43|44|45|46|47|48

Consumer and marketing and sensory

analysis for the products Task Leader
7.1 [User requirements analysis AlJU

Consumer acceptance validation of the ALJU
7.2 [FunTomP prototypes
7.3 |Sensory analysis SELUZ

DELIVERABLES
D71 User requirements analysis 7
report
Completed
D7.2 Consumer acceptancy 7

validation and sensory
analysis repot

D7.3 Flavor profile sheet for 7
FunTomP products

Task 7.1 User requirement analysis was done before the FunTomP products were
formulated as was foreseen at the proposal. Outputs of this task were transferred to

WP2,3 and 4.

SELUZ was communicated during all formulation studies and provided extensive

sensoryreports.

Pablo Buso - AlJUG R

Pablo Buso - AlJUG R

Ozlem Ozarda - R
SELUZ

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

Confidential,
restricted under
conditions set out
in Model Grant
Agreement

M18

M36

M36

2022-10-31

2024-04-30

2024-04-30

MILESTONES

7.1

7.3

74

Completion of all
sensory tests and
obtaining flavor
profile and time
intesnity sheets for 5
main FunTomP
products

FunTomP user
requirements
identified

FunTomp prototypes
meet user
requirements in
relevant
environments

FunTomp prototypes
demonstrated in a
relevant environment

7. Consumer and
marketing and sensory
analysis for the products

7. Consumer and
marketing and sensory
analysis for the products

7. Consumer and
marketing and sensory
analysis for the products

7. Consumer and
marketing and sensory
analysis for the products

Ozlem Ozarda -
SELUZ

Pablo Buso - AJUG

Pablo Buso - AlJUG

Mecit Halil Oztop -
METU

2025-04-30

2022-10-31

2024-04-30

2025-04-30



Technical Achievements Summarised

* Homogenized/freeze dried olive powder (shorter drying times)
* Determination of the best extraction conditions for sugar beet leaf (SBL) proteins

* 1t comprehensive proteomics study of SBL proteins
L Investigating the effect of different processing conditions

* Functional properties of SBL proteins compared to commonly used protein sources
*  Higher power ultrasound (HPU) tested for protein extraction

*  Microwave vacuum dried tomato snack bars (pea protein/RubisCo + olive powder)

* Compostable packaging materials tested for FunTomP snack bars

*  Microwave pasteurized tomato sauce samples (pea protein/RubisCo + olive powder)
* HHPtreated sauce samples (pea protein + olive powder)

* In-liquid plasmatreated tomato sauces

*  Antioxidant activity of bars/juice/leather samples determined

* Useof EPR spectroscopy for antioxidant activity of juices/sauces/dried tomatoes

* Sustainability assessment of dried tomato products

* Sustainability assessment of protein extraction methods

* Useof TD-NMR for tomato sauce/leather/bar characterisation

* NIRbased method developedto determine lycopene content in tomato snack bars

®* Hyperspectralimaging usedto determine protein content in tomato leather samples
* Benchtop magnetic resonance imaging used to determine stability of protein containing tomato sauces
* Flow MRl usedtodetermine rheological properties of tomato juices

®* Userrequirement analysis completed for FunTomP formulations



WP8 : Dissemination & Training & Engagement with Stakeholders (METU)

METU
Task Leader

s

Dissemination & Training & Engagement | 2| 3| 4| 5| 6| 7| 8| 9|10| 11| 12| 13|1z.|15| 16| 17| 18| 19|20| 21|22|23|24|25|26|27|28|29|30| 31|32|33|34|35|36|37|38|39|40| 41|42|43|44|45|46|47|48

with Stakeholders

Plan for exploitation and dissemination of METU
8.1 [the projectresults
8.2 [Communication Activities METU
8.3 |Knowledge Transfer Activities METU
D8.1 Dissemination and 8 Mecit Halil Oztop- R Public, fully open, M3 2021-07-30 8.1 Completion of web 8. Dissemination & Mecit Halil Oztop - 2021-06-30
exploitation plan of METU e.g web site of the project Training & Engagement METU
FunTomp with Stakeholders
Completed
D8.2 ST e e 8 Mecit Halil Oztop - R Confidential, M24 2023-04-30 8.1 Publishing at least 2 8. Dissemination & Mecit Halil Oztop - 2025-04-30
dissemination and METU restricted under IEMIEWIDIPEES Training & Engagement METU
communication activities conditions set out with Stakeholders
Completed in Model Grant o . o . L
Agreement 8.12 Publishing at least 6 8. Dissemination & Mecit Halil Oztop - 2025-04-30
research papers Training & Engagement METU
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WP8 : Dissemination & Training & Engagement with Stakeholders (METU)

Task 8.1 Plan for exploitation and dissemination of the project results: A deliverable for plan for exploitation and dissemination of the project results (PEDR)
has been prepared and posted to MEL Platform. It is also accessible from the project Web Page.
Task 8.2 Communication Activities

Participant |Responsible Date Name/Content of Taroet Grou Media of Purpose and
Organisation |Person the Activitiy g P! Communication Expected Impact

Social mediatools: X, LinkedIn, Instagram accounts are used to increase the visibility of the project.

A dedicated web page of FunTomP: Webpage: https://funtomp.com/ includes all necessary information.

Videos to be posted to different social channels: European’s Researcher Night, RubisCO protein production, leather production videos
Leaflets for FunTomP products and processesto be distributed to stake holders

Peer-reviewed scientific publications (research of FunTomP and review papers) = https://funtomp.com/scientific-outputs/ (ALL OPEN ACCESS)
4 PEER REVIEW PUBLICATIONS:

(1) Sugar beet leaf protein production (WP2) (2) Tomato leather production & characteristics (3) FunTomP sauce formulation/physicochemical
characterizations (4) Use of HHP on FunTomP sauces/juices > SUBMITTED

1PEER REVIEW PUBLICATION on functional properties of sugar beet leaf proteins - at the stage of submission

Participation in international industrial and scientific conferences= https://funtomp.com/scientific-presentations/

Participations as exhibitor in topic-related trade expo : GLOBALTOMATO CONGRESS - https://www.globaltomatocongress.com/
Workshops where stakeholders and policymakers are also invited : ------------

A FunTomP newsletter is continuously being updated: https://funtomp.com/newsletter/

Openinfo day: for the public at large will be organized as the final conference of the project by the coordinator of the project M48.

Discussion forums: A discussion forum is being planned for the 2"4 period. ?

Task 8.3 Knowledge Transfer Activities

Three webinars have been carried out already by the partners LOM, CNR and VYYU. All videos, are accessible from the project web page
(https://funtomp.com/elementor-webinars/) and FunTomP YouTube channel (https://www.youtube.com/@funtomp2020).



https://funtomp.com/
https://funtomp.com/scientific-outputs/
https://funtomp.com/scientific-presentations/
https://www.globaltomatocongress.com/
https://funtomp.com/newsletter/
https://funtomp.com/elementor-webinars/
https://www.youtube.com/%40funtomp2020

Open Research Europe

m European | Search Search
Commission

Research and Innovation

Browse Gateways & Collections How to Publish ¥+ About v Blog

Rapid & Transparent Publishing

Fast publication and open peer review for research stemming from Horizon
2020 and Horizon Europe funding across all subject areas.

Open Research Europe is an open access publishing platform for the publication of research stemming from Horizon
2020 and Horizon Europe funding. All researchers funded by a Horizon 2020 and/or Horizon Europe grant can publish
original research related to their project at no cost to them.

METU-> WILEY, ACS journals


https://open-research-europe.ec.europa.eu/

WP8 : Dissemination & Training & Engagement with Stakeholders (METU)

i‘i‘;*@ 7% INTERNATIONAL (POR—
3)}), ISEKI-FOOD CONFERENCE e+ 2023 ITEATIO
AgroParisTech A

5-7 July 2023

ISEKI-FOOD AGROPARISTECH, PARIS-SACLAY UNIVERSITY
ASSOCIATION

L J
NEXT-GENERATION OF FOOD RESEARCH, universite
EDUCATION AND INDUSTRY PARIS-SACLAY

e 2oral presentations > METU
* 1poster - UAlg,

Sustainable Food and Industry 4.0: Towards the 2030 Agenda

) 1 p Ost e r 9 R B I & U 0 Z — 2 6-8 November 2023 | Valencia, Spain

TARLA (1abstract)

METU (5 abstracts)
Sl
UoZ-1( 1abstract)
~ June 3rd | 11:00-12:30 CET

Countries
hitps:/us02web.zoom.us/{/89609316773 R B I / U 0 Z — 2 (2 a b St ra Ct S )




WP8 : Public Engagement

https://funtomp.com/public-engagement-activities/

 EUROPEAN

T B DS RESEARCHERS
Ty D

* FunTomP attended 2 European Researcher's night

« 2022,2023 - Ataturk University, ERZURUM, Turkiye

« https://scinurture.atauni.edu.tr/

» MSCA Science is Wonderful, 2022 = LYCOPENE EXPERIMENT >
* https://youtu.be/IdGOTANNnouk?si=nH6KXuljsw_R2QEqg

* Food for Future, by Dr. Oztop


https://scinurture.atauni.edu.tr/
https://youtu.be/IdG0TANnouk?si=nH6KXuljsw_R2QEq
https://funtomp.com/public-engagement-activities/

= Tomato processors
= QOlive producers

= AMITOM

= |nternational

Confederation of
European Beet Growers

= Furopean Association

of Sugar Manufacturers

Cost Structure

Key Activities a Value

— Setting of high pressure
homogenization unit

— Setting of protein
extraction unit

— Setting of the drying
process

— Selecting the novel
technology to implement

— Distribution network

Key o
Resources &

Experience team
Viable prototype
Dedicated team

Salaries, material costs, subcontractors,

other indirect costs

Propositions

g

— Reformulated traditional
Mediterranean product

— Functional
having

-high nutritional value

-high protein content
supplied with a plant
protein source

— Produced by
sustainable approach

¢

product

a

Customer
Relationships
Direct and indirect,

through sales division

- Direct contact tomato,
olive producers and beet
growers

Channels

NS
- License partners

- Distributors
- Direct sales

Revenue Streams

- Direct Sales of FunTomP

Indirect sales
- License

FunTom

12

Customer
Segments

Grocery stores
Online shopping
sites

Related social Media
Accounts with high
number of followers

WP8 : Exploitation

BUSINESS PLAN CANVAS

FunTomP
products are getting
ready!

They will be introduced
one-byone invarious
platformsto get the
attention.

New grants are alsoon
the line to see whether
commercial production
can take place!
 FollowingIPRrules
and discussion with
the Steering
Committee



) RESULTS

BOOSTER

an initiative of



https://www.horizonresultsbooster.eu/

Synergies & Collaborations among FunTomP Partners

NMR-IMPROV

ocoskt sensorFINT COST ACTION
Ercrus o CA19145

CA22146 - Harnessing the potential of under (‘(wgf‘ gf;.“g\w te sustainable food
production (DIVERSICROP) |\\\~///,



Challenges & Mitigation Measures

- Shipping problems
. SBL proteininitially not being produced in large amounts

- MW vacuum drying not working for leather and olive powder samples
. Optimized free drying parameters

- High pressure homogenization
. Low pH oftomato = pl of proteins



Financial & Administration Issues

v Grant Agreement and Consortium Agreement are accessible fromthe;
v https://funtomp.com/forms-documents

Password: FunTomP_2022 (Same for all documents)
v Time Sheets are available;

https://funtomp.com/forms-documents/



https://funtomp.com/forms-documents
https://funtomp.com/forms-documents/

Financial & Administration Issues

. Deliverables/Milestones
. Reporting
Financial & Technical Reporting
. April2024- Technical + Financial
. October 2024-- Financial
. June 2025 - Financial+ Technical (FINAL)

. Training Schools
. Nextyear's meeting
. Final Meeting



Training Schools

= Transfer of knowledge activities will take place through training schools for early stage researchers & industry.

= Tentative topics for the training schools have been planned as. Two topics will be determined in the 2" Midterm

Meeting and TSs will take place in 2024.

Consumer & Market Analysis;

Importance of MedD on health;

Non-thermal processing techniques in food industry;
Sustainable Food Production;

Valorization Options for Food Waste;

FoodOmics Approaches.

= A'NovelFoodProcessing Techniques’ School will be organized by KF just for the SMEs that are working on

tomatoes processing.



