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The second general meeting of SEAFENNEL4MED, held online on May 11th, 2023, was a 
milestone moment for the consortium as it moved from early organization to tangible results. More 
than just a formal update, the meeting served as a dynamic forum where researchers, 
agronomists, technologists, and economists from eight partner institutions shared progress, 
challenges, and inspiring new ideas. 
Each Work Package leader reported on achievements to date. Communication and dissemination 
activities have flourished, with a project website, intranet, newsletters, and press releases already 
reaching wide audiences. A stakeholder platform, now counting over 100 members, was 
strengthened through an innovative multilingual survey that collected suggestions for sea fennel–
based foods, ranging from traditional recipes to creative new products like beer, pesto, or snacks. 
On the scientific side, wild sea fennel populations were sampled across the Mediterranean, with 
seeds stored in national seed banks and genetic analyses underway to identify promising 
ecotypes. Cultivation trials have begun, supported by soil studies and bio-fertilizer applications, 
though germination challenges required some adjustments. Meanwhile, several prototypes of 
innovative foods - both fermented and unfermented - are already being tested, from kimchi-like 
preserves to noodles enriched with sea fennel. By-products are also being valorized, with extracts 
and essential oils under study for potential use in foods, nutraceuticals, and even animal feed. 
The socio-economic and environmental dimensions are also advancing. A Delphi survey has been 
launched to explore consumer attitudes and market drivers, while preparations are underway for 
Life Cycle Assessments of cultivation systems and food products. 
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Beyond technical progress, the meeting highlighted the importance of teamwork and coordination. 
Partners reaffirmed the value of regular WP meetings, better use of shared platforms, and stronger 
collaboration across disciplines.  
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boost agrobiodiversity, profitability, circularity, and resilience to climate changes in Mediterranean 

small farms” 
Acronym SEAFENNEL4MED 

 
11st MAY 2023 
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On May 11st , 2023, at 9.30 am (Rome time) the Principal Investigators (PI) and the research Team Members of the Partners of the 
SEAFENNEL4MED Consortium met in remote mode (via Teams, https://teams.microsoft.com/l/meetup-
join/19%3ameeting_MmQ2MWVmNDUtNTBiYy00NTY1LWI1OTMtNzk5NzZmNTBiZjBj%40thread.v2/0?context=%7b%2
2Tid%22%3a%22117b418d-fb21-416f-a85f-1e9ff725bf2c%22%2c%22Oid%22%3a%224095be1d-22fc-4df0-afe8-
d7fe13ab74d5%22%7d) for the project general meeting n.2, regularly convened by the Coordinator of the Project, Prof. Lucia 
Aquilanti, with an email dated 15.03.2023. 
 

 PARTICIPANTS 
The attendance situation at the beginning of the meeting is shown in the following tables

https://teams.microsoft.com/l/meetup-join/19%3ameeting_MmQ2MWVmNDUtNTBiYy00NTY1LWI1OTMtNzk5NzZmNTBiZjBj%40thread.v2/0?context=%7b%22Tid%22%3a%22117b418d-fb21-416f-a85f-1e9ff725bf2c%22%2c%22Oid%22%3a%224095be1d-22fc-4df0-afe8-d7fe13ab74d5%22%7d
https://teams.microsoft.com/l/meetup-join/19%3ameeting_MmQ2MWVmNDUtNTBiYy00NTY1LWI1OTMtNzk5NzZmNTBiZjBj%40thread.v2/0?context=%7b%22Tid%22%3a%22117b418d-fb21-416f-a85f-1e9ff725bf2c%22%2c%22Oid%22%3a%224095be1d-22fc-4df0-afe8-d7fe13ab74d5%22%7d
https://teams.microsoft.com/l/meetup-join/19%3ameeting_MmQ2MWVmNDUtNTBiYy00NTY1LWI1OTMtNzk5NzZmNTBiZjBj%40thread.v2/0?context=%7b%22Tid%22%3a%22117b418d-fb21-416f-a85f-1e9ff725bf2c%22%2c%22Oid%22%3a%224095be1d-22fc-4df0-afe8-d7fe13ab74d5%22%7d
https://teams.microsoft.com/l/meetup-join/19%3ameeting_MmQ2MWVmNDUtNTBiYy00NTY1LWI1OTMtNzk5NzZmNTBiZjBj%40thread.v2/0?context=%7b%22Tid%22%3a%22117b418d-fb21-416f-a85f-1e9ff725bf2c%22%2c%22Oid%22%3a%224095be1d-22fc-4df0-afe8-d7fe13ab74d5%22%7d
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P1- Università Politecnica delle Marche 
short name: UNIVPM 

 NAME AND SURNAME EMAIL ADDRESS ROLE  WP PRESENCE 
1 LUCIA AQUILANTI l.aquilanti@univpm.it Coordinator – WP1 Leader  

Food microbiologist  
All P 

2 DEBORAH PACETTI d.pacetti@univpm.it Vice-Coordinator – WP2 Leader  
Food technologist 

All P 

3 ANCUTA NARTEA a.nartea@univpm.it Project manager  
Post Doc Researcher 

1, 2, 6 P 

4 DANIELE DUCA d.duca@univpm.it WP8 Leader  
Agricultural Engineer 

1, 2, 8 P 

5 ESTER FOPPA-PEDRETTI  e.foppa@univpm.it Team member - Agricultural Engineer 1, 2, 8 A 
6 SIMONA CASAVECCHIA s.casavecchia@univpm.it Team member - Botanist 1, 2, 3 P 
7 STEFANO ZENOBI s.zenobi@univpm.it Team member - Agronomist 1, 2, 4 P 
8 ROBERTO ORSINI r.orsini@univpm.it Team member - Agronomist 1, 2, 4 A 
9 BIAGIO DI TELLA b.ditella@staff.univpm.it Team member - Post Doc Researcher 1, 2, 4 P 
10 SIMONA NASPETTI s.naspetti@univpm.it Team member - Agrifood economist 1, 2, 7 A 
11 RAFFAELE ZANOLI r.zanoli@univpm.it Team member -Agrifood economist 1, 2, 7 P 
12 VESNA MILANIVIC v.milanovic@univpm.it Team member – Soil microbiologist 1, 2, 4 P 
13 ANDREA MARCELLI a.marcelli@univpm.it Team member – Research fellow 1, 2, 4 P 
14 ANTONIETTA MAOLONI a.maoloni@univpm.it Team member – Post Doc Researcher 1, 2, 5 P 
15 MARYEM KROUIA maryemkr4@gmail.com Team member – PhD Student 1, 2, 5 P 
16 MASSIMO MOZZON m.mozzon@univpm.it Team member – food technologist 1, 2, 5 A 
17 FILIPPO GAUDENZI  f.galdenzi@staff.univpm.it Team member – Research fellow 1, 2, 5 A 

 

P2- Consiglio per la ricerca in agricoltura e l’analisi dell’economia agraria  
short name: CREA-AN 

 NAME AND SURNAME EMAIL ADDRESS ROLE  WP PRESENCE 
1 Antonio Raffo antonio.raffo@crea.gov.it Principal Investigator– Food chemist 1, 2, 3, 4, 5, 6 A 
2 Fiorella Sinesio fiorella.sinesio@crea.gov.it Team member – Senior researcher in sensory and 

consumer science 
4,5,6 A 

3 Elisabetta Moneta elisabetta.moneta@crea.gov.it Team member - Technical Collaborator for Research 4,5,6 A 
4 Marina Peparaio marina.peparaio@crea.gov.it Team member - Technical Collaborator for Research 4,5,6 A 
5 Eleonora Saggia Civitelli eleonora.saggiacivitelli@crea.gov.it Team member - Technical Collaborator for Research 4,5,6 A 
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6 Irene Baiamonte irene.baiamonte@crea.gov.it Team member - Researcher 3,4,5,6 P 
7 Nicoletta Nardo nicoletta.nardo@crea.gov.it Team member - Technical Collaborator for Research 3,4,5 A 
8 Valentina Melini valentina.melini@crea.gov.it WP5 Leader - Researcher 

 
1,2,3,4,5,6 P 

 

P3- RINCI 

short name: RINCI 

 NAME AND SURNAME EMAIL ADDRESS ROLE  WP PRESENCE 
1 LUCA GALEAZZI l.galeazzi@rinci.it Principal Investigator– Food technologist 1, 2, 4, 5, 6, 7, 8 A 
2 CLAUDIA GONNELLI c.gonnelli@rinci.it Team member – expert in sales and marketing  1, 2 A 
3 ETTORE DRENAGGI etdrenaggi@gmail.com External consultant – Agronomist  3 A 

 

P4- University of SPLIT 
short name: UNIST 

 NAME AND SURNAME  EMAIL ADDRESS  ROLE   WP  PRESENCE 
1 IVANA GENERALIĆ MEKINIĆ  gene@ktf-split.hr  Principal Investigator - Food Technologist  1, 2, 3, 5, 6   P 

2 OLIVERA POLITEO  olivera@ktf-split.hr  Team member – Biochemist  3, 6   P 

3 VIDA ŠIMAT  vida@unist.hr  Team member – Food Technologist  3, 5, 6   A 

4 DANIJELA SKROZA  danci@ktf-split.hr  Team member - Food Technologist  3, 5, 6   P 

5 IVICA LJUBENKOV  ivica.ljubenkov4@gmail.com  Team member – Analytical chemist  3, 5  P 

6 LINDA BAZINA  linda.bazina@pmfst.hr  Team member – PhD Student  3, 5  A 

7 SANJA RADMAN  sanja.radman@ktf-split.hr  Team member - Biotechnologist  1, 2, 5, 6  P 

 

P5- INSTITUTE FOR ADRIATIC CROPS AND KARST RECLAMATION  

mailto:valentina.melini@crea.gov.it
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short name: IACKR  

 NAME AND SURNAME EMAIL ADDRESS ROLE  WP PRESENCE 
1 Branimir Urlić branimir.urlic@krs.hr Principal Investigator - WP4 Leader  

Agronomist 
1, 2, 3, 4, 6, 7 P 

2 Maja Versic maja.versic.bratincevic@krs.hr Team member – Analytical chemist  3, 4, 6 P 
3 Marijana Popovic marijana.popovic@krs.hr Team member – Analytical chemist  3, 4, 6 P 
4 Tonka Nincevic tonka.nincevic@krs.hr Team member – Agronomist 3, 4, 6, 7 P 
5 Gvozden Dumicic gvozden.dumicic@krs.hr Team member – Agronomist 3, 4  A 
6 Marko Runjic marko.runjic@krs.hr Team member – Post Doc Researcher 3, 4, 7 P 

 

P6- UNIVERSITÉ DE BRETAGNE OCCIDENTALE 
short name: UNIBRE  

 NAME AND SURNAME EMAIL ADDRESS ROLE  WP PRESENCE 
1 Christian Magné christian.magne@univ-brest.fr Principal Investigator – WP6 Leader  

Plant Physiologist and Biochemist 
1, 2, 3, 4, 6, 7 P 

2 Xavier Dauvergne xavier.dauvergne@univ-brest.fr Team member –  Plant ecophysiologist, natural substances 3, 6 A 
3 Killian Auzende killian.auzende@univ-brest.fr Team member – Design Engineer 3, 6 A 
4 Monique Arzur   monique.arzur@univ-brest.fr Team member - Technician 3, 6 A 
5 Manon Inizan manon.inizan@univ-brest.fr Team member - Technician 3, 6 A 

 

P7- INSTITUT NATIONAL DE RECHERCHE EN GÉNIE RURAL, EAUX ET FORĔTS  
short name: INRGREF  

 NAME AND SURNAME EMAIL ADDRESS ROLE  WP PRESENCE 
1 Abdelhamid Khaldi khalditn@yahoo.fr Principal Investigator - Senior Researcher in Forestry 1, 2, 3, 4, 5, 6, 7 A 
2 

Faten Mezni faten-mez@hotmail.com 
Team member - Post Doc researcher - Valorization of forest 
resources                       

1, 2, 3, 4, 5, 6, 7 P 

3 Ammar Hadj ammar_hadj@yahoo.fr Team member - Technician 2,3,4,5,6,7,8 A 
4 Awatef Slama slamaawatef@yahoo.fr Team member - Post Doc Researcher 2,3,4,5,6,7,8 P 
5 Kaouther Ben Yahia adam.kaouther@yahoo.fr Team member - Associate professor in Forest Ecology 2,3,6,7,8 P 

mailto:monique.arzur@univ-brest.fr
mailto:khalditn@yahoo.fr
mailto:faten-mez@hotmail.com
mailto:ammar_hadj@yahoo.fr
mailto:slamaawatef@yahoo.fr
mailto:adam.kaouther@yahoo.fr
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6 Lilia Naui lilyabouden@gmail.com Team member – Agri-food engineer 1, 2, 3, 4, 5, 6, 7 P 
7 Boutheina Stiti stitibou@gmail.com Team member – Researcher in Forest Ecology 2,4,5,6,8 P 
8 Mohamed Tahar El Ayeb med.elaieb@gmail.com Team member – Associate professor in Forest Ecology 2,6,8 A 
9 Sondes Fkiri sondesfkiri@gmail.com Team member – Associate professor in Forest resources 4,5,6,8 P 
10 Ezzedine Saadaoui saad_ezz@yahoo.fr Team member – Associate professor in Forest resources 2,3,4,6,7,8 A 
11 Ali El Khorchani ali_el_khorchani@yahoo.fr Team member – Assistant professor in Forest Ecology 2,3,4,5,6,7,8 A 
12 Issam Touhami issam_touhami@yahoo.fr Team member – Researcher -Forest Ecology 3,4,8 A 
13 Samir Dhahri dhahrisamir72@gmail.com Team member – Assistant professor in Forest entomology 2,3,4,5,6,7,8 A 

 

P8- EGE UNIVERSITY  
short name: UNIEGE  

 NAME AND SURNAME EMAIL ADDRESS ROLE  WP PRESENCE 
1 ÖZLEM KARAHAN UYSAL ouysal4@gmail.com Principal Investigator - Economist 1, 2, 3, 4, 5, 6, 7  P 
2 SEBNEM TAVMAN sebnemtavman@gmail.com Team member – Food Engineer 1, 2, 5, 6 P 
3 SERDAR GÖKHAN ŞENOL sgsenol@yahoo.com Team member – Ecologist Botanist Phytochemist 1, 2, 3 A 
4 ÖZGÜR TATAR tatar.ozgur@gmail.com Team member – Chemical Engineer 1, 2, 3, 4 P 
5 ZERRIN KENANOĞLU zerrinbektas@hotmail.com Team member – Agricultural Economist 1, 2, 7 P 
6 DUYGU TOSUN duygutosun@gmail.com Team member – Agricultural Economist 1, 2, 7 P 
7 CIGDEM SONMEZ  cigdemsnmz@gmail.com Team member – Agronomist 1, 2, 3, 4 A 
8 SEHER KUMCUOGLU seherkumcuoglu@gmail.com Team member – Food Engineer 1, 2, 5, 6 P 
9 OGUZ BAYRAKTAR oguzbayraktar70@gmail.com Team member – Agronomist 1, 2, 5, 6 A 

 
Legend: P Present, A Absent

mailto:lilyabouden@gmail.com
mailto:stitibou@gmail.com
mailto:med.elaieb@gmail.com
mailto:sondesfkiri@gmail.com
mailto:saad_ezz@yahoo.fr
mailto:ali_el_khorchani@yahoo.fr
mailto:issam_touhami@yahoo.fr
mailto:ouysal4@gmail.com
mailto:sebnemtavman@gmail.com
mailto:sgsenol@yahoo.com
mailto:tatar.ozgur@gmail.com
mailto:zerrinbektas@hotmail.com
mailto:duygutosun@gmail.com
mailto:cigdemsnmz@gmail.com
mailto:seherkumcuoglu@gmail.com
mailto:oguzbayraktar70@gmail.com
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 AGENDA FOR THE MEETING  
9 h 30 – 9 h 45 
Opening of the meeting and communications from the Project coordinator 
 

9 h 45 – 10 h 15  
On-going activities and achievements related to project management and coordination (with the up-to-dated list 
of drafted/delivered deliverables) 

• Presentation by WP1 Leader (Lucia Aquilanti, UNIVPM) 
• Open discussion about WP1 issues 

 
10 h 15 – 10 h 45  

On-going activities and achievements related to communication and technology transfer (with the up-to-dated 
list of drafted/delivered deliverables) 

• Presentation by WP2 Leader (Deborah Pacetti, UNIVPM) 
• Open discussion about WP2 issues 

 
10 h 45 – 11 h 15  

On-going activities and achievements related to Characterization of Mediterranean sea fennel ecotypes (with 
the up-to-dated list of drafted/delivered deliverables) 

• Presentation by WP3 Leader (Abdelhamid Khaldi, INRGREF) 
• Open discussion about WP3 issues 

 
11 h 15 – 11 h 45  

On-going activities and achievements related to production of sea fennel organic crop (with the up-to-dated list 
of drafted/delivered deliverables) 

• Presentation by WP4 Leader (Branimir Urlic, IACKR) 
• Open discussion about WP4 issues 

 
11 h 45 – 12 h 15  
On-going activities and achievements related to exploitation of sea fennel for manufacturing of innovative sea 
fennel-based foods (with the up-to-dated list of drafted/delivered deliverables) 

• Presentation by WP5 Leader (Valentina Melini, CREA-AN) 
• Open discussion about WP5 issues 

 
12 h 15 – 12 h 45 

On-going activities and achievements related to valorisation of sea fennel crop by-products for production of 
functional food ingredients/nutraceuticals/soil amendments (with the up-to-dated list of drafted/delivered 
deliverables) 

• Presentation by WP6 Leader Christian Magne (UNIBRE)  
• Open discussion about WP6 issues 

 
12 h 45 – 13 h 15  

On-going activities and achievements related to demonstration of socio-economic benefits of the proposed 
innovations (with the up-to-dated list of drafted/delivered deliverables) 

• Presentation by WP7 Leader Ozlem Uysal (UNIEGE)  
• Open discussion about WP7 issues 

 
13 h 15 – 13 h 45 
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On-going activities and achievements related to demonstration of environmental benefits of the proposed 
innovations (with the up-to-dated list of drafted/delivered deliverables) 

• Presentation by WP8  Leader Daniele Duca (UNIVPM)  
• Open discussion about WP8 issues 

 
13 h 45 
Expected closure of the meeting  
 

 MEETING MINUTES AND CONCLUSIONS 
• Opening of the meeting and communications from the Project 

coordinator 
The Project Coordinator opens the meeting at 9.30 a.m and welcomes the participants.  
The Coordinator kindly reminds to PIs to regularly check in the shared folders up-loaded in GOOGLE DRIVE at 
https://drive.google.com/drive/folders/1zz194wTVswDVWx_5hF9mk-TJ01hxYBJx for drafting of deliverables and 
sharing of procedures/protocols.   
The Coordinator shares with Consortium Partners the following information: 

ü SEAFENNEL4MED data have been correctly uploaded in the MEL platform (https://mel.cgiar.org/user/login); 
the latter has been approved by Prima IS and hence the up-loading of deliverables can now be start. 

ü Tentatively in November 2023 (corresponding to month 18), Project coordinator and Vice-Coordinator will be 
interviewed by an external expert together with Prima project officer, for the MIDTERM AUDIT. Such an 
interview will allow the Coordinator to illustrate the multiple activities carried out during the reporting period.  

ü The Coordinator remind to PIs and project team members to use the SEAFENNEL4MED WhatsApp group for 
sharing of pictures and videos; this also represents a tool for fast communication among PIs and WP leaders. 
Pictures are of crucial importance for the drafting of Newsletters, reports, and leaflets.  

ü The Coordinator kindly reminds the composition of Steering Committee and main roles of Work Package 
leaders, as detailed in original proposal approved. 

 

 

https://drive.google.com/drive/folders/1zz194wTVswDVWx_5hF9mk-TJ01hxYBJx
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The Coordinator stresses the need that WP leader are more collaborative in planning specific meetings within their own 
WP to monitor the progresses of the activities and, most of all, in the drafting (with a continuous up-date!) of deliverables, 
with methods and main results from all the partners involved. 
 

• On-going activities and achievements related to WP1 - project 
management and coordination (with the up-dated list of 
drafted/delivered deliverables) 

As PI for WP1, the Project Coordinator Prof. Lucia Aquilanti shows a brief presentation (Annex I) illustrating the activities 
foreseen in WP1, as well as the list of deliverables for this WP. Both are shown as follows:  

Tasks:  

Task 1.1. Organization of general Project meetings ON-GOING 
Task 1.2. Project coordination, management, supervision, and quality control ON-GOING 
Task 1.3. Communication with PRIMA call secretariat and the funding Agencies ON-GOING 
Task 1.4 Preparation of mid-term and final reports NOT STARTED 
 
Deliverables:  

D1.1 General Project meeting n.1 (Kick off meeting) Report (month 2) DELIVERED IN DUE TIME ON 17TH JUNE 2022 
D1.2 Quality Assurance Plan (month 3). DELIVERED IN DUE TIME ON 16TH JUNE 2022 
D1.3 General Project meeting n.2 Report (month 13); TO BE DELIVERED BY 30 JUNE 2023 
D1.4 1st year (progress) Report (month 13); TO BE DELIVERED BY 30 JUNE 2023 
D1.5 General Project meeting n.3 Report (month 19);  
D1.6 General Project meeting n.4 Report (month 25);  
D1.7 2nd year (progress) Report (month 25);  
D1.8 General Project meeting n.5 Report (month 31);  
D1.9 General Project meeting n.6 (Final workshop) (month 36);  
D1.10 3rd year (final) Report (month 36) 
 
Briefly, two deliverables (being D1.1 and D1.2) have been delivered within the deadline; two further deliverables (D1.3 
and D1.4) will be soon delivered.  

Regarding D1.5 and D1.6, the Coordinator propose to start planning the third and fourth general meetings, 
respectively. Prof Lucia Aquilanti strongly suggests the planning of in presence meetings to favour team building and 
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hence encourage the creation of links between researchers. After a brief discussion, the following tentative data and 
locations have been proposed: 

General Project meeting n.3 (month 18)à meeting in presence - NOVEMBER 2023  
Host Institution: CREA-AN (Rome, Italy)  
  
General Project meeting n.4 (month 24)à meeting in presence - MAY 2024 
Host Institution: UNIEGE (Ankara, Turkey) 
 
• On-going activities and achievements related to WP2 - communication 

and technology transfer (with the up-dated list of drafted/delivered 
deliverables) 

 
The Project Coordinator leaves the floor to Prof. Deborah Pacetti (UNIVPM), WP2 leader, who briefly presents the on-
going activities and deliverables related to communication and technology transfer.  
In her presentation (Annex II), Prof Deborah Pacetti shows the status of tasks and deliverables, which is reported as 
follows. 

Tasks:  

Task 2.1 Start-up activities ON-GOING 
Task 2.2 Establishment of a stakeholder-platform and knowledge exchange network ON-GOING 
Task 2.3 Installation and continuous up-date of SEAFENNEL4MED website ON-GOING 
Task 2.4 Production of dissemination materials ON-GOING 
Task 2.5 Documentation of scientific results ON-GOING 
Task 2.6 Demonstration activities NOT STARTED 
 
Deliverables:  
D2.1 Project logo and communication templates (month 1); DELIVERED IN DUE TIME  
D2.2 Public SEAFENNEL4MED website (month 2); DELIVERED IN DUE TIME  
D2.3 SEAFENNEL4MED intranet (month 2); DELIVERED IN DUE TIME  
D2.4 Press release at Project launch for the wide public (month 3); DELIVERED IN DUE TIME  
D2.5 Establishment of a stakeholder platform for knowledge exchange network (month 6); DELIVERED IN DUE TIME  
D2.6 SEAFENNEL4MED Data Management Plan (month 6); DELIVERED IN DUE TIME  
D2.7 Demonstration activity 1: sea fennel harvesting campaign involving students (month 20) TO BE DELIVERED BY 
30 JANUARY 2024 
D2.8 Demonstration activity 2: presentation of sea fennel-based recipe book (month 34)  
D2.9 Collection of 12 newsletters (month 36)  
D2.10 At least 2 articles in divulgative journals/magazines (months 36)  
D2.11 At least 4 open access papers published in international peer-reviewed journals (months 36)  
D2.12 At least 4 conference proceedings (months 36) 
D2.13 At least 1 downloadable Project leaflet (month 36) 
D2.14 At least 1 video on new sustainable organic sea fennel cropping systems and applications of the new crops for 
production of food/food ingredients/nutraceuticals (month 36) 
D2.15 Press release at Final Workshop (month 36)  
D2.16 Attendance at almost 1 event/exhibition aimed at promoting Mediterranean agri-food products where the supply 
and demand can encounter each other and the researchers (month 36) 
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Briefly, six deliverables (from D2.1 to D2.6 have successfully been delivered. For D2.3, prof Deborah Pacetti clarifies 
that two systems for internal communication were implemented, being SharePoint as interoperable system and Google 
Drive as consultation system. 

ü SharePoint was used for editable files and work in progress documents where the PIs and their team members 
were given access upon request. This system is interoperable and controlled. The tracking of the modification 
and the simultaneous editing features of SharePoint allows a collaborative approach and easy exchange of 
feedbacks. The SharePoint site was organized in folders according to the WPs where the files were stored. 
After collaborative and online editing of the team members, the files were approved by the WP leader and stored 
in Google drive repository.   

ü Google Drive was used to create a shared repository where only people with access (PIs) can open with the 
link (https://drive.google.com/drive/folders/1zz194wTVswDVWx_5hF9mk-TJ01hxYBJx?usp=sharing). The 
shared folder was organized in subfolders named WP1, WP2, WP3, WP4, WP5, WP6, WP7, WP8 where the 
files were approved by each PIs and definitive different format of files were stored and accessible only for 
reading and downloading. 

For D2.4 Press release at Project launch for the wide public (month 3), 9 press releases were overall released, 8 form 
ITALY and 1 from CROATIA.  
 
For D2.5, a Stakeholder platform including 111 Stakeholders has been established. A first example of collaborative and 
facilitated exchange of knowledge between Stakeholders and Consortium partners is given by the implementation (in 
October 2022) of an on-line multi-language survey (translated in the 6 official project languages: ARAB, CROATIAN, 
ENGLISH, FRENCH, ITALIAN and TURKISH) (Annex IX) aimed at collecting suggestions from the project Stakeholders 
about new foods and/or food ingredients to be developed within WP5.  
The results of this survey are summarized as follows:  

  
  

 

           
  

https://drive.google.com/drive/folders/1zz194wTVswDVWx_5hF9mk-TJ01hxYBJx?usp=sharing
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Suggestions from Project stakeholders to the question “Describe your ideal sea fennel-based food” 
- Baked white fish with sea fennel  
- Bruschetta with mayonnaise sauce  
- Cheese spread with minced parsley  
- Cold salads  
- Condiment of sea fennel  
- Dairy products with seafennel   
- First course with sea-fennel  
- Pasta sauce  
- Pizza mortadella, stracciatella cheese and sea fennel  
- Pizza topping  
- Risotto with sea fennel  
- Salad  
- Salami with sea-fennel  
- Sea fennel flavored EVO oil  
- Seafennel beer  
- Snack  
- Tuna paté  
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• On-going activities and achievements related to WP3 - characterization 
of Mediterranean sea fennel ecotypes (with the up-dated list of 
drafted/delivered deliverables) 

The Project Coordinator leaves the floor to Dr Faten Mezni (Delegate of WP3 Leader Prof. Abdelhamid Khaldi), who 
briefly presents the on-going activities and deliverables related to characterization of Mediterranean sea fennel ecotypes 
(with the up-dated list of drafted/delivered deliverables).  

In her presentation (Annex III) Dr Faten Mezni shows the status of tasks and deliverables, which is reported as follows. 

Tasks: 
Task 3.1 (RES). Sampling and morphological characterization of spontaneously growing sea fennel populations ON-
GOING 
Task 3.2 (RES) Chemical analysis of dried sea fennel aerial parts/seeds ON-GOING 
Task 3.3 (RES). Molecular analysis of sea fennel aerial parts ON-GOING  
Task 3.4 (RES) Elaboration of morphological, chemical, and genetic data for potential identification of different ecotypes 
NOT STARTED 
 

Deliverables:  

D3.1 Dried sea fennel biomass (leaves, stems, flowers) from at least 5 Mediterranean spontaneous sea fennel 
populations (month 6) DELIVERED IN DUE TIME ON 30TH NOVEMBER 2022 
D3.2 Catalogued and stored seeds (> 2500) from at least 5 Mediterranean sea fennel populations (month 8à 
30.01.2023) DELIVERED IN DUE TIME ON 30TH JANUARY 2023 
D3.3 Selected Mediterranean sea fennel germplasm (at least 1 ecotype) for cultivation (month 10à 30.03.2023) 
DELIVERED IN DUE TIME ON 30TH MARCH 2023 
D3.4 Report with elaborated data overall collected within WP3 (month 10à 30.03.2023) DELAYED  
 
Briefly, as agreed at the WP3 meeting held in July 2022 and reported in the shared WP3 protocol available at 
https://drive.google.com/drive/folders/1zz194wTVswDVWx_5hF9mk-TJ01hxYBJx, at least 4 sites (with a minimum 
distance of about 100 km between sites)  were identified in each almost all countries involved in this WP, expect for 
France (as detailed as follows) for sampling of wild sea fennel populations. 

Italy: P1 – UNIVPMà 10 sites 
Croatia: P4 – UNIST & P5 – IACKRà 10 sites 
France: P5 – UNIBREà 1 site 
Tunisia: P7 – INRGREFà 5 sites 
Turkey: P8 - EGEà 4 sites 

As planned, a first harvest was carried out in August/September 2022 to collect leaves and flowers whereas a second 
harvest was carried out in September/November 2022 to collect seeds.  

Given that Crithmum maritimum L. is a sparse plant, the sampling on transects method was selected as more appropriate 
(Wahid et al., 2018). For each population, 20 individuals were sampled, collecting leaves (IN SEPARATED BAGS and 
coded with a unique alphanumerical code) flowers, and seeds. 

Regarding leaves, 5 g per individual were stored apart for genetic analyses.  

The morphometric analyses are on-going in all countries, as well as extraction of nucleic acids; seeds have been properly 
stored in national/local seedbanks.  

https://drive.google.com/drive/folders/1zz194wTVswDVWx_5hF9mk-TJ01hxYBJx
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Dr Faten Mezni opens the discussion; prof. Simona Casavecchia (Botanist working at UNIVPM) suggests that for France, 
beyond to the population sampled in Brittany shoreline at Porsévigné (Finistère) in October 2022, other 3 sites might be 
also considered for sampling: 1 in Corsica Island (western coast, in front of Spain); 1 in Liguria; and 1 in the French 
Riviera (South of France). The team of Botanists working at UNIVPM will make the sampling in Summer 2023; data 
collected will be used, together with those referring to the sampled Italian populations, to identify different ecotypes in 
western Mediterranean basin (Italy + south France). The Consortium agrees about this proposal. 

Regarding the genetic analyses foreseen in Task 3.3, the Consortium Partners agree to take advantage of the 
sequencing service offered by one company (to obtain fully comparable data). At this regard, the coordinator proposes 
to all botanists involved in this WP to ask for quotations to different companies in their own countries to compare costs 
and allow the Consortium to choose the best option (in terms of price/quality ratio). All the quotations will be shared with 
the WP3 Leader who is invited to schedule a WP3 meeting to take a final decision about, as soon as at least 3 quotations 
are available.  

 
• On-going activities and achievements related to WP4 - production of 

sea fennel organic crop (with the up-dated list of drafted/delivered 
deliverables) 

 
The Project Coordinator leaves the floor to the WP4 leader Dr Branimir Urlic from IACKR who briefly presents the on-
going activities and deliverables related to production of sea fennel organic crop (with the up-to-dated list of 
drafted/delivered deliverables) (Annex IV). The status of the tasks and deliverables is reported below. 
 
Tasks:  

Task 4.1 (R). Sustainable production of sea fennel crop in demo field (month 6 – 24). ON-GOING 
Task 4.2 (D). Sustainable production of sea fennel crop in open field (month 12 – 35). ON-GOING 
Task 4.3. (D) Analysis of the new sea fennel crops (month 6 – 35). NOT STARTED 
Task 4.4. (D) Statistical analysis (month 18 – 35). NOIT STARTED  
 

Deliverables:  

D4.1 Experimental plan design of cultivation trials (month 6); DELIVERED IN DUE TIME ON 30TH NOVEMBER 2022. 
D4.2 Fresh biomass (edible aerial parts) from the new organic sea fennel crops (month 12); DELAYED 
D4.3 By-products (old leaves and fibrous stems) from the new organic sea fennel crops (month 12); DELAYED 
D4.4 Recommendations and guidelines on sustainable production of new organic sea fennel crops in the Mediterranean 
basin (Month 24). 
D4.5 Report with the elaborated data overall collected within WP4 (month 35) 

Briefly, in all the countries involved in the cultivation trials, germination tests have been carried out in growth chamber 
and/or greenhouse to evaluate the germination rate, which seems to attest in average at ⁓50-60% for most of the 
ecotypes assayed. Since this rate is notably lower than that expected (90%) a downscale of the cultivation trials is 
recommended by the WP4 Leader, with a drastic reduction of the number of transplanted seedlings per experimental 
filed. Even for WP4, the Consortium partners involved suggest scheduling a specific meeting once that all germination 
tests are completed in each country, and the number of seedlings available for transplanting is available.  

Regarding soil bed preparation and soil analyses, these are on-going in all the involved Consortium partners. 
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In Italy, a bio-fertilizer including selected strains of beneficial bacteria has been formulated and successfully applied to 
seeds bacterization to evaluate its impact on the root and the rhizosphere, The preliminary results suggest a positive 
effect of the bio-fertilizer application on key root parameters.  

 

• On-going activities and achievements related to WP5- exploitation of 
sea fennel for manufacturing of innovative sea fennel-based foods 
(with the up-dated list of drafted/delivered deliverables) 

The Project Coordinator leaves the floor to the WP5 leader Dr Valentina Melini from CREA-AN who briefly presents the 
on-going activities and deliverables related to exploitation of sea fennel for manufacturing of innovative sea fennel-based 
foods (with the up-to-dated list of drafted/delivered deliverables) (Annex V). The status of the tasks and deliverables is 
reported below. 
 

Tasks:  

Task 5.1 (R) Laboratory scale manufacturing of fermented shelf-stable sea-fennel preserves at laboratory scale 
(month 1 – 20). ON-GOING 
Task 5.2 (R) Laboratory-scale manufacturing of unfermented shelf-stable preserves (month 1 – 20). ON-GOING 
Task 5.3 Pilot-scale manufacturing of fermented and unfermented shelf-stable sea-fennel preserves (D) (month 20 – 
35). NOT STARTED 
 

Deliverables:  

D5.1 At least 2 pilot scale prototypes of sea fennel-based fermented shelf stable preserves (month 24) TO BE 
DELIVERED BY 30TH April 2024;  

D5.2 At least 2 pilot scale prototypes of sea fennel-based unfermented shelf stable preserves (month 24) TO BE 
DELIVERED BY 30TH April 2024; 

D5.3 Recommendations and guidelines for manufacturing of new sea fennel-based fermented shelf-stable preserves at 
pilot scale (month 35); 
D5.4 Recommendations and guidelines for manufacturing of new sea fennel-based unfermented shelf-stable preserves 
at pilot scale (month 35);  
D5.5 Report with elaborated data overall collected within WP5 (month 35) 
 
Briefly, for the innovative FERMENTED SEA FENNEL FOODS, 2 laboratory-scale prototypes have already been 
developed including: 

- 1 Kimchi-like preserve (ITALY, UNIVPM) 
- Fermented sea fennel sprouts in vinegar (ITALY, UNIVPM) 
The validation of these prototypes through chemical, microbiological, textural, and sensory analysis are currently 
ongoing. 
 
For the innovative UNFERMENTED SEA FENNEL FOODS, preparatory studies were carried out for production of: 
- Dried spices (CROATIA, UNIST) 
- Dalmatian pâté (CROATIA, UNIST) 
- Pickled sea fennel (CROATIA, UNIST). 
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In parallel, the following laboratory-scale prototypes were formulated: 

- Chili puree (harissa) (TUNISIA, INRGREF) 
- Orange jam (TUNISIA, INRGREF) 
- Noodles prepared with durum semolina added with 5% or 10% sea fennel powder (TURKEY, UNIEGE). 

Even for these prototypes, the validation analyses are on-going. 
 
After her presentation, Dr Valentina Melini opens the discussion. Prof. Ivana Generalić Mekinić requests some 
clarifications about the interpretation of what stated in the original proposal about the exploitation of the new sea fennel 
crops (produced at the experimental fields within the Project) for the manufacturing of the new food prototypes in WP5. 
 
The Coordinator clarifies that due to delays in the transplanting of seedlings, it can be esteemed estimated that the first 
harvest of considerable quantities of tender leaves and stems might only be done in two years (May-June 2025), hence 
the laboratory-scale prototypes have to be produced using organic sea fennel crop currently available on the market 
(or provided by Rinci, PARTY 3, which actually produces its own organic sea fennel crop from the Marche ecotype, this 
latter corresponding to the Italian ecotype selected for the cultivation at the Italian demo field).  
 
The Coordinator proposes to Partners involved in this WP to make a search in their own countries for organic sea fennel 
crop providers; in alternative, those countries where no commercial sea fennel crop is available could request to Rinci 
(PARTY 3) to provide them from June to September 2023 a small quantitative of sea fennel crop (5 – 10 Kg maximum).  
 
Finally, the Coordinator kindly reminds what planned by the different Partners within this WP (details below) and the 
need to soon start the formulation of laboratory-scale prototypes of new sea fennel-based foods. 
 
 
P1 (UNIVPM) 
 
FERMENTED PROTOTYPES (T5.1) 

- BEER (addition of extracts produced in WP6 or of fresh sea fennel leaves/flowers during boiling) (TEAM PROF 
PACETTI & PROF AQUILANTI) 

- KIMCHII-LIKE PRESERVE (natural and started fermentation of mixtures of vegetables including sea fennel 
sprouts) (TEAM PROF AQUILANTI & PROF MOZZON) 

- FERMENTED SEA FENNEL IN VINEGARD (TEAM PROF AQUILANTI) 
 
UNFERMENTED PROTOTYPES (T5.2) 

- SHELF-STABLE PESTO-LIKE (optimization of the pasteurization process and evaluation of microbiological 
stability by accelerated growth tests and challenge tests) (TEAM PROF AQUILANTI & PROF MOZZON) 

 
P2 (CREA-AN) 

- VALIDATION OF THE NEW PROTOTYPES DEVELOPED BY P1-UNIVPM 
 
P3 (RINCI) 

- PROVIDING to UNIVPM OF SEA FENNEL CROP (EDIBLE FRESH LEAVES – SPROUTS) FOR 
development, production, and validation of new sea fennel-based foods.  

- PRODUCTION OF PILOT-SCALE PROTOTYPES 
 
P4 (UNIST) 
UNFERMENTED PROTOTYPES (T5.2) 

- Dried spices formulated with blends of sea fennel and other Mediterranean aromatic herbs 
- Dalmatian pâté with sea fennel and onions  
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- Pickled sea fennel: formulation using different vinegars (apple, grape, etc)  
 
 
P7 (INRGREF)  
UNFERMENTED PROTOTYPES (T5.2) 

- Chili puree (Harissa) 
- Jam 
- Snack 

 
P8 (UNIEGE) 
UNFERMENTED PROTOTYPES (T5.2) 

- Snacks obtained by extrusion starting from (a) doughs made with sea fennel and other ingredients and (b) 
stuffed with sea fennel cream. 

- Spiced noodles with sea fennel 
 

• On-going activities and achievements related to WP6- valorisation of 
sea fennel crop by-products for production of functional food 
ingredients/nutraceuticals/soil amendments (with the up-dated list of 
drafted/delivered deliverables) 

The Project Coordinator leaves the floor to the WP6 leader Prof Christian Magné from UNIBRE who briefly presents the 
on-going activities and deliverables related to valorisation of sea fennel crop by-products for production of functional food 
ingredients/nutraceuticals/soil amendments (with the up-to-dated list of drafted/delivered deliverables) (Annex VI). The 
status of the tasks and deliverables is reported below. 

 
Tasks:  

Task 6.1 (R&D). Preparation and analysis of extracts from see fennel crop by-products (month 12 – 18). ON-GOING 
Task 6.2 (R&D) Exploitation of the extracts as functional food ingredients and nutraceuticals (month 18 – 24). NOT 
STARTED 
Task 6.3 (R&D) Composting of residual sea fennel biomass (month 24 – 35).  
New Task 6.4 (R&D) Production, analysis and exploitation of essential oils (EOs) from sea fennel as food ingredients 
with antimicrobial activity/beneficial properties applied to the manufacture of Mediterranean foods (e.g.: cheeses, 
fermented sausages, ect). (month 24 – 35) ON-GOING 
 

Deliverables: 

D6.1 At least 1 crude extract with antioxidant, antimicrobial and/or health-beneficial activity (month 18); TO BE 
DELIVERED BY 30TH NOVEMBER 2023 
D6.2 Recommendations and guidelines for preparation of crude extracts with antioxidant, antimicrobial and/or health-
beneficial activity from sea fennel (month 18);  
D6.3 At least 1 soil amendment produced by composting of sea fennel crop residual biomass (month 35);  
D6.4 Recommendations and guidelines for preparation of soil amendment by composting of sea fennel residual biomass 
(month 35);  
D6.5 Report with elaborated data overall collected within WP6 (month 35) 
 
Briefly, Prof Christian Magné illustrates the progresses related to this WP for each Consortium Partner involved (as 
detailed below). 
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- ITALY (UNIVPM): By-product of organic fennel crop currently produced at open field by Rinci (PARTY3), 
composed by woody stems, old leaves, and flowers was manually harvested from the field and air-dried; about 
0,5 g of dried powder of the sample was destined to the production of an aqueous extract, which was further 
freeze-dried and subjected to the following on-going analyses: determination of total phenolic content (TPC), 
carotenoids, tocopherols.  

The Coordinator kindly reminds what agreed at the last WP6 meeting held in July 2022 and reported in the shared 
protocol about what planned by each partner involved in this WP. 
 
More in detail, for the formulation of NEW FOOD INGREDIENTS: 
 
P1 – UNIVPM 

- production of extracts with polar bioactive compounds and analysis of their chemical, anti-oxidant and 
antimicrobial activities (the latter towards key foodborne pathogens: Escherichia coli, Staphylococcus aureus, 
Listeria monocytogenes) (TEAM Prof PACETTI and AQUILANTI) 

- production and validation of seasonig edible capsuls (from the extracts produced in T6.1 or essential oils 
produced in T6.3) e.g., example balsamic modena vinegard  (spherification process using sodium alginate) 
(TEAM Prof PACETTI) 

- application of essential oils produced in T6.3 into the production of fermented salami (es. ciauscolo) to improve 
sensory traits/safety/funtional properties (TEAM Prof AQUILANTI) 

- application of essential oils produced in T6.3 into the production of meat-based products (e.g., hamburger) to 
improve sensory traits/safety/funtional properties (example 3) (TEAM Prof AQUILANTI) 

 
P2 – CREA-AN 

- validation of the new food ingredients developed by UNIVPM and/or extraction of essential oil from residues of 
sea fennel crop provided by Rinci 

 
P3 – RINCI 

- providing to univpm of residues of sea fennel crop (e.g., non edible woody leaves – stems, autumn mowing) for 
development, production and validation of new food ingredients. 

 
P4-UNIST 

- extraction and analysis of essential oils (EOs) at laboratory scale;  
- addition of EOs to different vegetable oils in order to prevent their degradation (oxidation) and as flavour 

components. 
 
P7- INRGREF 

- extraction and analysis of essential oils (EOs);  
- application of EOs as food ingredients to improve quality/shelf-life of jelly candies 

 
Regarding the formulation of NUTRACEUTICALS: 
 
P1 – UNIVPM 

- Production of extracts with polar bioactive compounds and analysis for their chemical/antioxidant/antimicrobial 
traits  

- Application of the extracts with polar bioactive compounds to produce edible capsules (in gelatine) 
 
P2 – CREA-AN 

- Validation of the nutraceuticals developed by P1-UNIVPM and/or extraction of essential oil from residues of sea 
fennel crop provided by Rinci 
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P3 – RINCI 

- PROVIDING to P1-UNIVPM OF DRIED RESIDUES OF SEA FENNEL CROP (e.g., NON-EDIBLE WOODY 
LEAVES – STEMS, autumn mowing) FOR development, production, and validation of nutraceuticals. 

 
P6 – UNIBRE  

- analysis of beneficial effects of the watery extracts with polar bioactive compounds on the human health: 
antidiabetic and anti-inflammatory activity (UNIBRE is available for carrying out these analyses on the extracts 
produced by the different CONSORTIUM partners) 
 

P7- INRGREF 
- Use the by-products of sea fennel in animal feed formulate (concentrates or vegetable flours) based on sea 

fennel or mixed with other products.  We propose to test their effectiveness on average daily gain (for the 
ruminants). 

- Use aqueous extracts for animal nutrition and try to find out if it influences the quality of meat.  
- Test the antioxidant, anti-diabetic, antifungal and insecticidal effects of aqueous extracts and essential oils of 

sea fennel by-products. 
 
P8 – UNIEGE 

- Encapsulation of standardized crude extract with polar bioactive compounds (one extract obtained at optimum 
extraction conditions) in micro- and nano-carriers and evaluation of stability (UV, heat). 

- Evaluation of health-beneficial traits of a standardized crude extract with polar bioactive compounds (one extract 
obtained at optimum extraction conditions):  anti-diabetic effects using enzyme (alfa-glucosidase) inhibition 
assays. 

- Preparation of mucoadhesive oral films (oral strips) at lab scale for the buccal delivery of polar bioactive 
compounds in standardized crude extract (only for one extract obtained at optimum extraction conditions). 

- Evaluation of the synergistic effects of a standardized crude extract with polar bioactive compounds (one extract 
obtained at optimum extraction conditions) with selected bio-enhancers. 

 
Finally, concerning the production of SOIL AMENDANTS:  
 
P5-IACKR 

- Laboratory-scale composting trials with the residues of sea fennel biomass after extraction of polar/non polar 
bioactive compounds 

 

The Coordinator also kindly reminds what agreed by the Consortium Partners involved in this WP about the fact that all 
these PARTENERS WILL COLLECT INDEPENDENTLY SEA FENNEL CROP RESIDUES/BYPRODUCTS (WITH NO 
CONTRIBUTION EXPECTED FROM RINCI).  

 

• On-going activities and achievements related to WP7 - demonstration 
of socio-economic benefits of the proposed innovations (with the up-
dated list of drafted/delivered deliverables) 

The Project Coordinator leaves the floor to the WP7 leader Prof. Ozlem Ouysal from UNIEGE who briefly presents the 
on-going activities and deliverables related to demonstration of socio-economic benefits of the proposed innovations 
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(with the up-to-dated list of drafted/delivered deliverables) (Annex VII). The status of the tasks and deliverables is 
reported below. 
 

Tasks:  

Task 7.1 (D) Identification of drivers and lock-ins for the development of sea-fennel products (month 1– 12). ON-
GOING 
Task 7.2 (D) Assessment of consumer attitudes and acceptance of sea fennel products (month 13–30). NOT 
STARTED 
Task 7.3 (D) Business model evaluation (month 24 – 35). NOT STARTED 
 

Deliverables: 

D7.1 Lock-ins and drivers for the development of sea-fennel products (month 12); DELAYED 
D7.2 Report on consumer research on the attitudes and acceptance of sea-fennel products (month 30);  
D7.3 Report on Business Model Evaluation (month 35) 
 

Briefly, Prof. Ozlem Ouysal summarizes all the activities carried out during the reporting period. These are detailed as 
follows:  

- Two meetings were held within the scope of WP7: one with the general participation of the Consortium partners 
(20 December 2022), and the other with the project partners who will be involved in WP7 (13 February 2023). 

-  Following the first meeting, the implementation protocol of WP7 was prepared and made available to the 
project partners on the project information sharing platform (SEAFENNEL4MED_Sharing_Platform on Google 
Drive) 

- After the second meeting, the minutes including the action plan and dates related to Task 7.1 were shared with 
the partners through the platform. 

- Accordingly, the questionnaire to be used in the first round of the Delphi survey within the framework of the 
action plan was finalised with the cooperation of UNIVPM and the questionnaire was uploaded to Qualtrics, a 
data collection and analysis software, for implementation. Currently, the translations of the first round of the 
survey questionnaire into local languages for implementation in different countries were checked and the 
partners are trying the survey on Qualtrics. The participant lists per country were determined. The survey is 
about to start. 

 
In her presentation, Prof. Ozlem Ouysal illustrates the activities foreseen for the next 6 months, as detailed as 
follows: 

- Delphi survey second and third rounds will be completed (30th June 2023) 
- Deliverable 7.1 (15 July 2023) 
- Consumer populations to be surveyed for Task 7.2 determined (15th July 2023) 
- Question form to be used for the consumer survey finalized (September 2023) 
- The next step will be conducting the survey (until December 2023) 

 
The Consortium partners take notes of the road map planned for WP7.  

 

• On-going activities and achievements related to WP8 - demonstration 
of environmental benefits of the proposed innovations (with the up-
dated list of drafted/delivered deliverables) 
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The Project Coordinator leaves the floor to the WP8 leader Prof.Daniele Duca from UNIVPM who briefly presents the 
on-going activities and deliverables related to demonstration of environmental benefits of the proposed innovations (with 
the up-to-dated list of drafted/delivered deliverables) (Annex VIII). The status of the tasks and deliverables is reported 
below. 

Tasks:  

Task 8.1 (D) Sustainability assessment of sea fennel open field production (month 1-35). ON-GOING 
Task 8.2 (D Sustainability assessment of new sea fennel-based foods/food ingredients (month 1-35). ON-GOING 
Task 8.3 (D) Sustainability assessment of functional extracts for food ingredients/nutraceuticals (month 1- 35). ON-
GOING 
 

Deliverables: 

D8.1 Report on sustainability assessment of fresh sea fennel carried out by LCA from data collected thanks to WP4 
activities (month 35);  
D8.2 Report on sustainability assessment of processed sea fennel products carried out by LCA from data collected 
thanks to WP5 activities (month 35);  
D8.3 Report on sustainability assessment of sea fennel residues extracts from data collected thanks to WP6 activities 
(month 35) 
 
Briefly, Prof. Daniele Duca illustrates the methods to be adopted for Life Cycle Assessment according to ISO 14040 and 
ISO 14044 with a few case studies related to various crops and food products. Additional reference documents and 
scientific papers were reported for guiding LCA in the different tasks. For each task a list for data collection has been 
drafted. Among the activities, a WP8 meeting with the general participation of the Consortium partners was held on 20 
December 2022.  Another meeting between UNIVPM and RINCI was held on 13 April 2023 at RINCI premises to draft 
data collection. 

 
As there was nothing else to discuss, the project Coordinator declares the session closed at 12.30. 

       SEAFENNEL4MED Project Coordinator 

       Prof. Lucia Aquilanti PhD   
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 ANNEX I - WP1 PRESENTATION 
 
– Prof Lucia Aquilanti (Project Coordinator – WP1 Leader) 
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• SEAFENNEL4MED shared pla2orm on sharepoint: how to manage the access to the pla2orm, the integra=on of
deliverables, publica=ons monitoring sheet etc.
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 ANNEX II - WP2 PRESENTATION 
– Prof Deborah Pacetti (Vice Project Coordinator – WP2 Leader) 
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 ANNEX III - WP3 PRESENTATION 
– Dr Faten Mezni (Delegate  Prof Abdelhamid Khaldi– WP3 Leader) 
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 ANNEX IV - WP4 PRESENTATION 
– Dr Branimir Urlic (WP4 Leader) 
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 ANNEX V - WP5 PRESENTATION 
– Dr  Valentina Melini  (WP5 Leader) 
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 ANNEX VI - WP6 PRESENTATION 
– Prof Christian Magné (WP6 Leader) 
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 ANNEX VII - WP7 PRESENTATION 
– Prof Ozlem Ouysal (WP7 Leader) 
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 ANNEX VIII - WP8 PRESENTATION 
– Prof Daniele Duca (WP8 Leader) 
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 ANNEX IX - Multi-language survey  
  

  
Fig.1. Screen for a collaborative and facilitated survey available in 6 languages. https://seafennel4med.com/survey/     

  
  
  

  
Fig.2. Screen for app mobile of the surveys in different languages for the stakeholders.  

  
  
SURVEY STAKEHOLDERS#1 30 October 2022    

https://seafennel4med.com/survey/
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Section 1 (go to section 2):  
Hello to everyone! We are the Università Politecnica delle Marche, the coordinators of the European project 
SeaFennel4Med. Our mission is to introduce new sustainable organic sea fennel (Chritmum maritimum L)-based 
cropping systems, able to cope with limited resources (fresh waters/fertile soils), environmental constrains (biodiversity 
loss, chemical pollution) and climate-related risks (soil salinization, water drought) for the enhancement of food 
production stability over time and increase of farmers’ incomes.    
Now we need your contribution! Your experience, opinion, and amazing ideas are important for us!  
Please, fill this quick survey! Together we will achieve big goals!  
Enjoy  
Section 2 (go to section 3):  
Sea Fennel (Chritmum maritimum L), also known as kritamo, St Peter’s herb, or Rock Samphire, is a halophyte plant 
able to grow in rocky regions along the seacoast.    
This plant has several usage areas, such as culinary, medicine, and cosmetics, because of its nutrient and phytochemical 
contents.  
It is an aromatic plant with citrus fruits, carrots, and celery notes.    
Section 3:  
General Information  

1. Sex:   
• Male  
• Female  
• Other  
2. Age: …  
3. Where are you from?  
• Albania  
• Algeria  
• Croatia  
• Egypt  
• France  
• Greece  
• Israel  
• Italy  
• Lebanon  
• Libya  
• Malta  
• Morocco  
• Monaco  
• Spain  
• Palestine  
• Syria  
• Tunisia  
• Turkey  
• Other: ….  
4. Have you already been contacted by SeaFennel4Med partners and are you included in the 
stakeholder list?  
• Yes  
• No  
5. Which type of stakeholder are you?  
• Company (go to section 4)  
• Customer (go to section 5)  
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Section 4 (go to section 5):  
Additional information  

1. Name of the company: …  
2. Which sector do you work in?  
• Agriculture  
• Food Processing  
• Retailing  
• Research  
• Other: …  

   
Section 5:  
“Sea fennel-based food”   
Tell us about your experience.  

1. Have you ever heard about sea fennel-based food?  
• Yes, I have tried sea fennel product(s) (go to section 6)  
• Yes, but I have never tried sea fennel products (go to section 7)  
• No, never (go to section 10)  

   
Section 6 (go to section 8):  
About your experience  

1. Which type of product? ….  
2. How much did you like it? (1-Not at all; 10-Very very much)  
3. What did you not particularly like? …  
4. What did you like most? …  

   
Section 7 (go to section 8):  
About your experience  
Which type of product do you know? …  
   
Section 8:  
About your experience  

1. Through which channel did you become aware of it?  
• Stores  
• Internet  
• Other people  
• Local events  
• Project  
• Other: …  
2. Are there any typical dishes in your country where sea fennel is used?  
• Yes (go to Section 9)  
• No (go to section 11)  

   
Section 9 (go to section 11):  
About your experience  

1. Describe the typical dishes prepared with sea fennel: ….  
2. During which meal is it consumed?  
• Breakfast  
• Lunch  
• Dinner  
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• Snack  
   
Section 10:  
Are you interested in tasting sea fennel product(s)?  

• Yes (go to section 11)  
• Maybe (go to section 11)  
• No (finish-send the module)  

   
Section 11 (finish-send the module):  
Share your idea!  

1. Sea fennel is a very aromatic plant with citrus fruit, celery, carrots, and fennel notes. In which product 
category do you think it can be used as ingredient?  

(You can choose more than one)  
• Bakery products  
• Meat products  
• Fish products  
• Dairy products  
• Spreadable  
• Dressings  
• Beverages  
• Soups  
• Other: …  
2. Describe your ideal sea fennel-based food: …  
3. During which meal would you consume it?  
• Breakfast  
• Lunch  
• Dinner  
• Snack  
• Other: …  


