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PH: EUROPEAN PARLIAMENT
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this year, Horizon 2020 envisages a
specific internationalization oriented instrument just for the Sme,
to develop innovative projects of
excellence at European level and
with high economic impact. The
purpose of the Sme instrument is
to improve their high tech competitiveness, only experimented in
a few European countries up until now. Participation is reserved
for the Sme and is divided up into three stages. In the first stage,
subsequent to submitting a summary business plan the Sme will
have access to a 50 thousand Euro funding to prepare a feasibility
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Business Editor Gaetano Ferretti
Text by Lodovica Bulian

The Italian six-month period will be an important occasion for
developing Sme research and to relaunch growth

&innovation
study. With a more complete business plan they will have access to
the second stage of the programme, focused on the tangible development of the idea with funding
amounting to between 0.5 and 4
million Euro, to cover about 70%
of the estimated costs. Support will
be lent to the Sme in the third stage for marketing and internationalization, with the aid of services,
access to credit lines, networking,
coaching and mentoring provided
by specialized personnel at the Enterprise Europe Network. Several
tenders have already been called.
The expiry dates for submitting

PLATINUM July 2014

application are 18th June and 24th
September 2014 for the first stage,
and 17th December 2014 for the
second. The promotion of Sme business is a cornerstone in the general strategy adopted by the Eu
for competitiveness within Horizon 2010. The portal launched on
Eu funding is a source of information on financial facilities for the
Sme. Lending support to the Sme
is no novelty for the Eu. Only to
think of the contribution given, in
the 2007-2012 period, to mobilize
resources worth 3.5 billion Euro
as guarantees and 1.4 billion Euro as share capital. Within the sco-

pe of the Eu financial framework
for 2014-2020, European enterprises will continue to have the funds required to prosper. The purpose of these funds is to develop
the Sme activities in and out of the
Eu. The chief purpose remaining
that of sustaining the growth and
competitiveness of European industry, fully exploiting its potential and boosting economic cooperation and reform.
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War against
food waste
Welcome SiFood, the first network of companies for a sustainable planet

A

grand project, where the heart of innovation throbs and the
seed of change buds. Its goal is ambitious: to eliminate food waste and
guide companies and consumers towards new sustainability targets. Its
name is SIFood, Science & Innovation Food district, the new district
of technological innovation for sustainable nutrition, born under the
star of Whirlpool. A mission that is
all the more relevant in view of the
upcoming Expo 2015, whose theme is precisely nourishing the planet. Waste, in fact, is a plague that
in our Country costs an estimated total between 7.7 and 19 billion euros,
with 1.3 billion tons of disposed food. SiFood, established less than a
year ago, can already count on some
twenty associates among companies,
institutions, research agencies and
universities that are moving together
along the two tracks of technology,
to lengthen the life of the food, and
culture, to raise awareness among
consumers. But it’s the multi-sectorial nature of SiFood that allows
it to tackle the problem at 360 degrees. The district includes MoxOff,
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a consulting firm that develops models and simulations in support of industrial innovation processes. In this
adventure, it will be responsible for
developing more performing machines for food packaging and will work
in parallel on developing an app for
smart spending. “Apart from the machinery innovation, to reduce waste
we need to improve the buying logic”, explains Ceo, Ottavio Crivaro. Another company involved in
the project is Goglio, global leader
in flexible and food product packaging. With SiFood, it pursues the
challenge for new materials to preserve the product better and longer,
but also more dialogue with the household appliance. The revolutionary
idea is, in fact, a “smart” fridge capable of communicating with the user.
“SiFood has managed for the first time to combine the world of packaging with that of the household appliance to come up with something
truly innovative for end consumers
and healthy nutrition”, explains owner, Osvaldo Bosetti. But it will be
Altran’s task, a company acclaimed
for its leadership in technological

consulting, to act as a link between these two worlds. “By acting as a
link between the various players belonging to market tiers tied to our
core business, we will provide our
technological contribution to the
development of knowledge sharing
solutions”, manager Roberto Dolfi points out. A company established
and flourished in a mountainous territory, Ghelfi Ondulati is accustomed
to difficult challenges and to “climb
uphill”; for the company, SiFood is
a stimulus to its already bustling research activity, in the task of “increasing the shelf-life of fresh products, allowing considerable savings
on raw materials”, explains owners
Giuseppe Ghelfi. The path to change the world and respect has therefore, begun. The players are ready to
transform research into results that
can be introduced in the industry,
to Lsr and in the homes of Italians.
The model is an increasingly intense
synergy between two worlds, the public and private that can generate an
osmosis of knowledge and expertise
to truly make a difference. The doors
are open, and widely, to innovation.
July 2014 PLATINUM
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Long life to food
Against the waste the forefront of conservation

W
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se they give us more security, but
already on the way from the field
to their large distribution occurs a
gradual decline, which continues
during the journey to our homes.
The raw material comes to cooking in not perfect conditions, and
if this is not supported by the right
tools, you get a food that has only
a small part of the initial nutrients.
With the result that we have spent
more for an organic product and
then we compromise the quality for lack of a culture of conservation and cooking”. While combining the cold of the refrigerator
with the containers of “VacSy” preservation vacuum line, equipped
with a special suction system, you
will maximize the life of food, both

fresh and cooked. But none of this
would have been possible without
“the strong investment in research
- says the director -. For us, innovation and technology are the key
factors. We always improve our
products and develop new ones,
taking our place one step ahead of
competitors and providing a benefit to consumers”. And then, most
important, “We believe in what we
do,” Baratelli recalls. And they are
not alone, having collected prestigious awards, such as the most recent Kitchen Innovation of the Year 2014 Award from the Frankfurt
Trade Fair, as well as the medal of
honor “Ellis Island” assigned to
the Group’s founder, Philip Zepter.

PH: MENFI INDUSTRIA

hen the goal is well-being
and innovation is a mean,
the results can be really great. And
if it comes to food sustainability,
they can improve people’s life quality. This is the horizon in which
operates Menfi, the industrial division in Italia of the giant multinational Zepter, specialized in the
creation of cooking systems, vacuum cooking and storage of food. Always at the forefront against
waste and for the benefit of a healthy and proper nutrition, Zepter
is fighting a real crusade against
bad habits. Hence his significant
contribution, along with Whirpool,
to Sifood foundation, the first network of companies which has the
ambitious goal of making the sector sustainable. “Sifood is a unique
opportunity to share experiences,
know-how, ideas and projects that
are fully consistent with our corporate mission - the general manager
of Menfi Roberto Baratelli says -.
We are confident that together we
will really be able to contribute to
a cultural leap, we must realize
that planet resources are limited,
there is a responsibility in our daily
work that goes beyond our generation” Baratelli warns. As a result of
decades of relentless research of
Zepter Group, today Menfi develops highly innovative cooking systems which protect food nutritional property without affecting
taste. A fight to the waste that is
being fought on fine steel cooking
unit, equipped with an electronic
probe with an exclusive patented
algorithm, constantly monitoring
the temperature and bringing food on table perfectly intact, with
no added salt and fat. Because it is
not in the product but in its storage and cooking that lurk the causes
of waste, says Baratelli: “We often
buy fresh organic products becau-

Roberto Baratelli
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Targeting health
nes, in a mosaic of professionalism and
transverse knowledge capable of dealing with the subject from a plurality of
angles. The first step, therefore, is the
development of all existing food farming research infrastructures; subsequently the platform, through the purchase of new equipment, will achieve
full interaction between academic and
productive science, but will also open
up to collaborations with internatio-

nical Engineering; of Sciences Land
and Sea. Biotechnology, for example,
deals with the characterization of food farming products, while Chemistry is involved in the enhancement of
the typical foods of the Mediterranean diet; all the departments together
aim at the improvement of the life
cycle of the product, its conservation
and the conservation of its nutritional
properties. For the University of Foggia, the Plass is also a privileged way
for strengthening and enhancing the
synergies between the Departments
of the agricultural and medical fields,
leading southern Italia firms on a path
aimed at raising the standards of food

nal research groups. Finally, the most
ambitious challenge: transforming
scientific results into real economic
and industrial applications. In fact,
the University of Palermo involves in
the project not only its Departments
of Agricultural and Forest Sciences,
but also those of Biological, Chemical, Pharmaceutical Sciences and
Technologies; of Chemical, Management, Computer, Scientific, Mecha-

safety and final consumer health. It is
instead Cra’s duty to make available
to Plass the resources of its four centers located in the South: the one for
grain crops based in Foggia, the center for citrus and Mediterranean cultures in Acireale, the one dedicated to
horticulture in Pontecagnano (Salerno) and the Research Center for olive
growing and olive oil industry in Rende (Cosenza).

A journey into the largest food farming research platform

I

PH: UNIVERSITÀ DI PALERMO

ts name is “Plass” (www.ponplass.
it), Platform for Agrofood Science and Safety, it is the new frontier in
the food farming research. A scientific platform that involves the Universities of Palermo and Foggia as leaders,
and the Council for the Research and
Experimentation in Agriculture (Cra).
A stream of knowledge that ideally
connects Puglia, Calabria, Sicilia and
Campania, the so-called Regions of

Illumina platform for genomic analysis
Convergence (Regioni di Convergenza) included in the National Operational Programme “Research and Competitiveness” 2007-2013, and which
looks at one, single objective: food
safety. The path to get there is clear:
getting online, creating a dense multi-sectoral network made of scientific and technological relations which
know how to approach from every
perspective such a complex and delicate subject as food, to finally provide
the results to the companies. The perspective is also to increase the competitiveness of the whole food sector.
That’s why it is essential that the research team is made of different discipli-
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The added value
of waste
PH: UNIVERSITÀ DI MESSINA

The University of Messina, a modern athenaeum involved in projects to improve
environmental sustainability

W

ith the Be&Save project funded by Pon Research and
Competitiveness 2007-2013, the
University of Messina aims at forming a network with the various faculties and department stores to interact with the industries of animal
feed, pharmaceuticals, food chemistry and the economy. The goal is to
recycle and exploit waste generated
by department stores, with the idea
of considering “waste as added value”. The project wants to improve
environmental, economic and social sustainability of the food supply
chain by recycling bio-waste into
food, to cut down on needless waste generated by the distribution system and consumers and exploit residual waste for animal husbandry
and the food farming industry. This
is what professor Vincenzo Chiofalo of the veterinary sciences faculty
and scientific director for the University of Messina of the Be&Save
project, affirms. “We’re aiming at
recycling department store waste, using it for animal feed by formulating new products that apply
technology with low environmental impact and thanks to the definition of Lca”. Nutritional safety is
ensured by the application of management and geo-referencing software of businesses in the field of
animal husbandry and animal feed
and by certifying the quality of foodstuffs of animal origin. “With this
project”, claims professor Giacomo
Dugo, Director of Sastas, “young
researchers develop strategies to
manage food surpluses generated
by department stores. We apply a
multi-disciplinary approach, from
microbiology to food chemistry and
fermentation, in order to design
PLATINUM July 2014

Vincenzo Chiofalo
technologies and operating models
for the sustainable management of
the food supply chain. The goal is to
recycle surpluses in profitable ways
for each product category. The surpluses can be transformed into high value-added products for animal
husbandry, agriculture and energy production”. Researchers at the
Scifar faculty, with post-doctorate scholars hired to conduct research on the Be&Save project, developing and using analytical methods
to determine the content of molecules that have nutritional value derived from expired or damaged food products. This helps us identify
substances that are statistically proven to engender benefits for human and animal health (so-called

nutraceutics), while at the same time favoring eco-friendly analytical
methods. Professor Luigi Mondello says: “We analyze vegetable and
fruit waste with chromatography,
using only carbon dioxide and ethanol, which is not a source of pollution for the environment. This technique has allowed us to discover the
content of pro-vitamin A in many
types of waste”. “The University of
Messina, with its specific knowhow
and the hi-tech facilities qualifies
training and introduces young researchers in the labor market for
topics related to food farming, the
environment and the economy”,
concludes professor Pietro Navarra, provost of the University.
-V.C.-
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A special heritage
to treasure
PH: IRVOS

Project VIEnergy: to protect and promote Sicilian winemaking businesses

W

ine and olive oil are two staples of the Mediterranean
diet known worldwide for their
nutritional value and recently raised to the status of World Heritage (Unesco 2010). The Regional Institute of Wine and Oil was
established in 1950 to be a public
agency in service of Sicilian winemaking businesses, to contribute to its protection, development
and promotion. The Institute monitors the entire winemaking process, from the planting of the vineyeards to their harvesting, all
the way to the marketing of the finished product. The project VIEnergy “Vigna Energetica” is part
of the Operational Program Italia-Malta 2007-2013. The program’s has the following broader
goal: “To strengthen the attractiveness and competitiveness of the
trans-frontier area with an eye to
the principle of environmental
sustainability”. The program has
another “specific goal” (2.2): “To
contribute to the development
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of renewable energy sources and
energy efficiency”. More generally, VIEnergy aims at reducing dependency on traditional energy
sources and developing technology to produce energy from renewable sources, as well as the specific goals of reducing pollutant
emissions and the cost of energy
production, eco-friendly waste disposal, the development of new
sources of income and maintaining results even after the project
is completed. More specifically,
project activities center on:
• Assessing the energy potential available by estimating the
quantities of residual biomasses
available locally in Sicilia and
Malta.
• Identifying an additive of agricultural origin to produce e-diesel fuel, formulating an ethanol
diesel mixture and its use for
public transportation (Towns of
Marsala and Malta);
• Recycling waste water from the

production of wine using phytopurifying plants (at Cantina Marabino in Noto);
• Intake of Cos from fermentation in the winemaking industry
recycled with the aid of a photo-bioreactor in the food industry and/or energy sector (at Cantine Colomba Bianca in Mazara
del Vallo);
• Using solar energy to power cooling plants at wine cellars in
Centro Buskett in Malta.
The project partners along with
the Regional Institute of Wine
and Oil (Irvo) are: the Consortium
for Research and Development
of Innovative Agro-environmental Systems of Palermo (Corissia);
The Center of Economic Studies
applied to Engineering of Catania (Cset); Alternative Bioenergy
srl of Marsala Tp (Abe), the Ministry for Sustainable Development
of the Environment and Climate
Change of Malta (Msdec) and the
University of Malta.
-A.T.July 2014 PLATINUM
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An excellent
research for
a high quality education
The University of Verona is confirmed as venue for the development of international collaborations

T

he research of the University of
Verona aims to develop innovative solutions to meet the most demanding challenges of our society.
Numerous are the labs, centres and
programs of the University coordinated by 15 Departments, and where
the research is at the forefront. Mario
Pezzotti, Full Professor of Plant Genetics with mandate for the Research,
briefly explains the strategies and activities of the University of Verona.

PH: UNIVERSITÀ DI VERONA

What does investing in research
mean, for the University of Verona?
“Investing in research means getting results that will be the foundation for teaching excellence, and raising vital funding for its development
at an international level. A significant
share of resources for the departmen-

The campus
PLATINUM July 2014

tal research is paid annually through the ‘Fondo Unico per la Ricerca’,
amounting to € 4,758,634 in 2013 and
the financing of PhDs: over 6 million
euro for the activation of 104 scholarships of the 30th cycle. In 2014, Verona established 4 Graduate Schools:
Health and Life Sciences, Sciences
Engineering Medicine, Law and Economics and Human Sciences. The result of the ‘VQR 2004-2010’ of Anvur
has provided a framework of excellence for the research in our University.
If we consider the of large universities
segment (number of assessed professors), Verona comes joint second with
Milano Bicocca, behind Padova, holding the record for the medical area
and ranking at the top in six out of 13
scientific areas; for example, it comes
second in mathematical and computer sciences, third in agricultural and

veterinary sciences. This means that
Verona can be considered a university of excellence within our country,
and be the right location for the development of international collaborations and cultural exchanges with foreign universities”.
How strategic is to stimulate the
development of relations between the research and productive
worlds?
“Since 2005, Verona is committed to
strengthening its ties with the territory through the publication of the ‘Joint
Projects’ notice, with the University co-financing joint projects between universities and businesses. The
investment, shared by 50%, has now
reached over 15 million euro with the
funding of 129 projects. Additionally,
the University has promoted the creation of 10 spin-offs for a possible debut
on the market of products and services
designed by academic research groups,
in collaboration with businesses”.
What makes University of Verona
a cornerstone for excellence and
internationalization?
“Verona has focused on the European planning, obtaining significant results. From 2007 to 2013, the university has obtained funding for 58 projects
under FP7, the main Eu funding instrument for research, for a total of €
18,515,170. The ‘Cooperint’ finances
the incoming and outgoing mobility of
foreign and local teachers, as well as of
academics of the highest reputation,
to promote international collaboration
with prestigious universities and research centres”.
-S.M.-

103

Special research&innovation

From tires
a resource for the
environment
Enea: achievements and successes of the “Soreme” project

E

after the separation of metal, makes it possible to separate the carbon component, the so-called char,
from the other components such
as fuel oil and non-condensable
gas that can in their turn be used
in other industrial processes. The
used tyre char is therefore the raw
material for the sorbent synthesis. Absorption tests, implemented
in industrial plants with a high potential impact on the environment
(crematoriums, incinerators) and
compared to the industrial products currently used, have shown a
better mercury absorption capacity by the Soreme sorbent respect
to commercial products. These activities are in line with the mission
of Enea, the National Agency for
New Technologies, Energy and sustainable economic development,
engaged in activities targeted at
both basic research and applied

research. In particular, the Technical Unit of Materials Technologies of Faenza (Uttmatf) is involved in the coordination of the
Institute Iccom of Cnr jointly with
the other beneficiaries, Confindustria Emilia-Romagna and Epenz
(Estonian industry), in the development and characterization of
sorbent preliminarily at laboratory scale and then at industrial scale. In addition to the assessment
of absorption capacity of mercury, the project will evaluate environmental impact of the whole
process and its cost through Life Cycle Assessment (Lca) and Life Cycle Costing (Lcc). At the end
of the project (31/12/2014) a new
product will therefore be available,
obtained from the recycling of waste through a process transferable
on an industrial scale.
-G.M.PH: ENEA

nvironmental issues related
to the emission of mercury in
the atmosphere and the disposal
of used tires (Pfu) are high on the
agenda and of particular relevance for the European Union. As to
the mercury emissions are estimate at around 342 tons/year, whereas
there are 2-3 billions of discarded
tyres in illegal dumps at community level. These reasons are
behind the financing of the “Soreme” project (Env/It/000109) included in the program “Life +”. In
fact, the project has the aim of demonstrating, up to industrial scale,
the synthesis of an activated carbon-based sorbent obtained by heat treatment (pyrolysis) of Pfu and
its capacity of absorption of mercury coming from gaseous emissions.
The pyrolysis process, implemented using granulated tyres obtained
from the grinding of the used tyres
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Innovative Puglia

T

Confident to be able to rely on an internationally
recognized professional such as that of Alessandro
Sannino, professor at the University of Salento, and
on the extraordinary partnership of the ospedale San
Raffaele in Milano, represented in Lecce by Angelo
Quattrini, head of the Neuropathology Laboratory,
the projects have the ambitious goal of activating a
center of excellence in Salento on Translational Medicine. The aim is not only to coordinate a high-level scientific research on sealant engineering developing specific devices to facilitate and support the
growth of different tissues (nerves, cartilage, bone,
etc), but above all to create a community of businesses, clinics and research institutions present in Southern Italia capable, also through clinical experimentation, to develop innovative products of great usage.
The method chosen is that of the Living Lab, which
is experimenting a new approach to applied research
and innovation processes: researchers, doctors, companies and organized groups of citizens, exchange
ideas and knowledge, require new needs, plan together and experiment innovative technological solutions.

PH: DHITECH

he Dhitech, High Tech Technology District of
Lecce, was established in 2005 to promote and
support innovation policies of the Region of Puglia
and the Ministry of University and Scientific Research in the areas of Nanotechnology and Advanced
Materials together with Information and Communication Technologies. Among Dhitech projects currently in progress, particular emphasis have Rinovatis and Maat, which are actively operating in Puglia
to achieve a structure of excellence in the field of
Tissue Engineering and Translational Medicine.

The head office

-F.M.-

The power of ceramics
The heart of research on materials in Faenza

T
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spital as well as the relations with Brazil, Argentina and
Turkey for the production of sustainable ceramics, and
with China and Japan for the construction of structural materials, innovative processes and advanced nanotechnology.
PH: CNR/ISTEC

here is a cradle for each new avant-garde. An incubator where ideas germinate, intuitions grow becoming true.
The innovation that is moving the areas of medicine,
energy, as well as aerospace and nanotechnology towards the future finds its deep roots in Faenza where the Institute of Science and Technology of Ceramic
Materials – Istec is based, the unique structure of the
National Research Agency (Cnr) devoted to the study
of ceramic materials and devices. Its initiatives and its
projects have marked in recent years the rapid evolution of the industry, resulting in actual fallout on the
competitiveness of the companies. And it is from the
relationship and collaboration with the productive industry, with research institutions and universities, but
also the coordination of European projects, that the Institute today can rely on a network of partners at international and multi-sectorial level. The achievements in
aerospace, regenerative medicine and nano-toxicology
are numerous, i.e. the result of collaborations with the
Us Air Force, the Air Force of the United States, but
also the interactions with the Houston Methodist Ho-

Innovative organic dye sensitized solar cell, deposited on
glass to form the “Istec” acronym
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