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Summary of The second general meeting of SEAFENNEL4MED, held online on May 11th, 2023, was a

Deliverable D1.3 — | milestone moment for the consortium as it moved from early organization to tangible results. More
General Meeting than just a formal update, the meeting served as a dynamic forum where researchers,
n.2 Report 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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1 General Project meeting n.2

PRIMA FUNDED PROJECT UNDER THE 2018 CALL

“Innovative sustainable organic sea fennel (Crithmum maritimum L.) -based cropping systems to
boost agrobiodiversity, profitability, circularity, and resilience to climate changes in Mediterranean

small farms”
Acronym SEAFENNEL4MED

11st MAY 2023

1.1 LOCATION

TEAMS platform
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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  Consorium met in remote mode (via Teams, https://teams.microsoft.com/I/meetup-
join/19%3ameeting MMQ2MWVmNDUINTBiYyOONTY 1LWI1OTMtNzkSNzZmNTBIiZ|Bj%40thread.v2/0?context=%7b%2
2Tid%22%3a%22117b418d-th21-416f-a85f-1e9ff725bf2¢%22%2¢%220id%22%3a%224095be 1d-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.

1.2 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

=

IN THE MEDITERRANEAN AREA

The PRIMA programme is an Art. 185 A%y
initiative supported and funded : '.'\

Union’s Framework Programme for
Research and Innovation’

under Horizon 2020, the European Ay %ﬁ

European
Commission

SEA FENNEL
FOR MED
P1- Universita Politecnica delle Marche
short name: UNIVPM
NAME AND SURNAME EMAIL ADDRESS ROLE WP PRESENCE
1 LUCIA AQUILANTI l.aquilanti@univpm.it Coordinator - WP1 Leader All P
Food microbiologist
2 DEBORAH PACETTI d.pacetti@univpm.it Vice-Coordinator — WP2 Leader All P
Food technologist
3 | ANCUTA NARTEA a.nartea@univpm.it Project manager 1,2,6 P
Post Doc Researcher
4 DANIELE DUCA d.duca@univpm.it WP8 Leader 1,2,8 P
Agricultural Engineer
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 I'analisi dell’economia agraria
short name: CREA-AN
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 45,6 A
consumer science
3 | Elisabetta Moneta elisabetta.moneta@crea.gov.it Team member - Technical Collaborator for Research 45,6 A
4 | Marina Peparaio marina.peparaio@crea.gov.it Team member - Technical Collaborator for Research 45,6 A
5 | Eleonora Saggia Civitelli eleonora.saggiacivitelli@crea.gov.it Team member - Technical Collaborator for Research 45,6 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 34,5 A
8 | Valentina Melini valentina.melini@crea.gov.it WPS5 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 |.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 GENERALIC MEKINIC lgene@ktf-split.hr Principal Investigator - Food Technologist 1,2,3,56 P
2 |OLIVERA POLITEO olivera@ktf-split.hr Team member — Biochemist 3, 6 P
3 |VIDA SIMAT 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
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short name: IACKR
1 | Branimir Urli¢ branimir.urlic@krs.hr Principal Investigator - WP4 Leader 1,2,3,4,6,7 P
Agronomist
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- UNIVERSITE 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 1,2,3,4,6,7 P
Plant Physiologist and Biochemist
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 GENIE RURAL, EAUX ET FORETS
short name: INRGREF
NAME AND SURNAME EMAIL ADDRESS ROLE WP PRESENCE
1 | Abdelhamid Khaldi khalditn@yahoo.fr Principal Investigator - Senior Researcher in Forestry 1,2,3,4,56,7 | A
2 Team member - Post Doc researcher - Valorization of forest | 1,2,3,4,5,6,7 | P
Faten Mezni faten-mez@hotmail.com resources
3 | Ammar Hadj ammar_hadj@yahoo.fr Team member - Technician 2,34,5,6,7,8 A
4 | Awatef Slama slamaawatef@yahoo.fr Team member - Post Doc Researcher 2,34,5,6,7,8 P
5 | Kaouther Ben Yahia adam.kaouther@yahoo.fr Team member - Associate professor in Forest Ecology 2,3,6,78 P



mailto:monique.arzur@univ-brest.fr
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6 | Lilia Naui lilyabouden@gmail.com Team member — Agri-food engineer 1,2,3,4,56,7 | P
7 | Boutheina Stiti stitibou@gmail.com Team member — Researcher in Forest Ecology 245,68 P
8 | Mohamed Tahar El Ayeb med.elaieb@gmail.com Team member — Associate professor in Forest Ecology 2,68 A
9 | Sondes Fkiri sondesfkiri@gmail.com Team member — Associate professor in Forest resources 4568 P
10 | Ezzedine Saadaoui saad_ezz@yahoo.fr Team member — Associate professor in Forest resources 2,34,6,7,8 A
11 | Ali El Khorchani ali_el_khorchani@yahoo.fr Team member — Assistant professor in Forest Ecology 2,34,5,6,7,8 A
12 | Issam Touhami issam_touhami@yahoo.fr Team member — Researcher -Forest Ecology 34,8 A
13 | Samir Dhahri dhahrisamir72@gmail.com Team member — Assistant professor in Forest entomology 2,34,5,6,7,8 A
P8- EGE UNIVERSITY
short name: UNIEGE
NAME AND SURNAME EMAIL ADDRESS ROLE WP PRESENCE
1 | OZLEM KARAHAN UYSAL ouysal4@gmail.com Principal Investigator - Economist 1,2,3,4,56,7 | P
2 | SEBNEM TAVMAN sebnemtavman@gmail.com Team member — Food Engineer 1,2,5,6 P
3 | SERDAR GOKHAN SENOL sgsenol@yahoo.com Team member — Ecologist Botanist Phytochemist 1,2,3 A
4 | 0ZGUR TATAR tatar.ozgur@gmail.com Team member — Chemical Engineer 1,2,3,4 P
5 | ZERRIN KENANOGLU 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 1,2,56 P
9 | OGUZ BAYRAKTAR oguzbayraktar70@gmail.com Team member — Agronomist 1,2,5,6 A

Legend: P Present, A Absent
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1.3 AGENDA FOR THE MEETING

Opening of the meeting and communications from the Project coordinator

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

e Presentation by WP1 Leader (Lucia Aquilanti, UNIVPM)

e Open discussion about WP1 issues

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

e Presentation by WP2 Leader (Deborah Pacetti, UNIVPM)

e Open discussion about WP2 issues

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

e Presentation by WP3 Leader (Abdelhamid Khaldi, INRGREF)

e Open discussion about WP3 issues

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

e Presentation by WP4 Leader (Branimir Urlic, IACKR)

e  Open discussion about WP4 issues

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)

e Presentation by WP5 Leader (Valentina Melini, CREA-AN)

e Open discussion about WP5 issues

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)

e Presentation by WP6 Leader Christian Magne (UNIBRE)

e Open discussion about WP6 issues

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)
e Presentation by WP7 Leader Ozlem Uysal (UNIEGE)

e  Open discussion about WP7 issues
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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)

e Presentation by WP8 Leader Daniele Duca (UNIVPM)

e Open discussion about WP8 issues

13 h 45
Expected closure of the meeting

1.4 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 Pls to regularly check in the shared folders up-loaded in GOOGLE DRIVE at
https://drive.google.com/drive/folders/1zz194wTVswDVWx_5hFOmk-TJO1hxYBJx for drafting of deliverables and
sharing of procedures/protocols.
The Coordinator shares with Consortium Partners the following information:

v 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.

v" 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.

v" The Coordinator remind to Pls and project team members to use the SEAFENNEL4AMED WhatsApp group for
sharing of pictures and videos; this also represents a tool for fast communication among Pls and WP leaders.
Pictures are of crucial importance for the drafting of Newsletters, reports, and leaflets.

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

SEAFENNEL4MED Steering Committee

: Chairman UNIVPM Lucia Aquilanti e.mail; l.aquilanti@univpm.it

Project Coordinator phone+39 071 2204959

{WPlLleader mobile: +39 3403300366
WP2 Leader UNIVPM Deborah email: d.pacetti@univpm.it

: Pacetti phone: +39 071 220 4685
b Tnobile phone: 3483016689

: WP3 Leader INRGREF Abdelhamid email: khalditn@yahoo.fr
: Khaldi phone: +21671709033

mobile phone:+21697425066

email: branimir.urlic@krs.hr
phone: +385 21 434 478

i WP5 Leader CREA-AN Valentina email: valentina.melini@crea.gov.it
: Melini phone: +39 06 51494536

WP6 Leader UNIBRE Christian email: christian.magne@univ-brest.fr

: mobile phone: +33 673 68 62 88

{ WP7Leader | UNIEGE ~ OzlemUysal  email ouysald@gmailcom
: phone: +90 232 311 2972

[ WPgLeader | UNIVPM Daniele Duca email: dduca@univomit | |
; phone: +39 071 220 4631
mobile phone: +39 3337963762
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The Steering Committee will be composted of the work package leaders (WP
Leaders). It will direct the research priorities and activities of the consortium. The
steering committee will meet (face-to-face or by teleconference) with the
Coordinator at least once a month during the Project. If a member cannot attend
a meeting, a written notification must be sent to the Coordinator. Chairman of this
body is Prof. Lucia Aquilanti (Coordinator and Principal Investigator for UNIVPM).
The main tasks of the Steering Committee are to set and revise Project’s priorities
and activities to ensure they are consistent with the contractual obligations with
PRIMA call secretariat and funding agencies. The Steering Committee will also
establish the national expert groups and to encourage and coordinate joint
activities between the participants from different countries. The Steering
committee will also organise the Quality Assurance Plan describing the guidelines
adopted by the Project on preparation and validation of deliverables, internal peer
reviewing, periodic reporting, preparation of financial statements, as well as risk
management.

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 |) 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 17™ JUNE 2022
D1.2 Quality Assurance Plan (month 3). DELIVERED IN DUE TIME ON 16™ 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 3 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)—> meeting in presence - NOVEMBER 2023
Host Institution: CREA-AN (Rome, ltaly)

General Project meeting n.4 (month 24)-> 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 Il), 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
Demonstration activity 1: sea fennel harvesting campaign involving students (month 20)

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)

11



The PRIMA programme is an Art. 185 PN
initiative supported and funded * ’1

under Horizon 2020, the European Pt %‘

Union’s Framework Programme for European
SEA FENNEL

5 IN THE MEDITERRANEAN AREA Research and Innovation’ Commission
FOR MED

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.

v" SharePoint was used for editable files and work in progress documents where the Pls 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.

v Google Drive was used to create a shared repository where only people with access (Pls) can open with the
link  (https:/drive.google.com/drive/folders/1zz194wTVswDVWx_5hFImk-TJO1hxYBJx?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 Pls 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:

% of female and male participants

= Male = Female
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% of responses

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?

\

= Bakery products = Meat products = Fish products Dairy products

m Spreadable = Dressings m Beverages = Soups

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 IIl) 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 30™ NOVEMBER 2022

D3.2 Catalogued and stored seeds (> 2500) from at least 5 Mediterranean sea fennel populations (month 8->
30.01.2023) DELIVERED IN DUE TIME ON 30™ JANUARY 2023

D3.3 Selected Mediterranean sea fennel germplasm (at least 1 ecotype) for cultivation (month 10> 30.03.2023)
DELIVERED IN DUE TIME ON 30™ MARCH 2023

D3.4 Report with elaborated data overall collected within WP3 (month 10> 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_5hFImk-TJO1hxYBJx, 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 — UNIVPM-> 10 sites

Croatia: P4 — UNIST & P5 — IACKR-> 10 sites
France: P5 - UNIBRE-> 1 site

Tunisia: P7 - INRGREF-> 5 sites

Turkey: P8 - EGE—> 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.
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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 (Finistére) 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 (ltaly + 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:

(R). Sustainable production of sea fennel crop in demo field (month 6 — 24). ON-GOING
(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 30™ 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.

15



The PRIMA programme is an Art. 185 axa
initiative supported and funded : ‘1

under Horizon 2020, the European s b
Union’s Framework Programme for European
5 IN THE MEDITERRANEAN AREA Research and Innovation’ Commission

SEAFENNEL

FOR MED

In ltaly, 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)

D5.2 At least 2 pilot scale prototypes of sea fennel-based unfermented shelf stable preserves (month 24)

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 paté (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. lvana Generali¢ Mekini¢ 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 paté 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:

At least 1 crude extract with antioxidant, antimicrobial and/or health-beneficial activity (month 18);

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 henefits 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 (30 June 2023)

- Deliverable 7.1 (15 July 2023)

- Consumer populations to be surveyed for Task 7.2 determined (15t 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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“Innovative sustainable organic sea fennel (Crithmum maritimum L.)-based cropping systems to
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Mediterranean small farms"|

acronym SEAFENNEL4AMED

11 MAY 2023, ON-LINE MEETING
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Sh30-9has
Opening of the meeting and

from the Proj

9h45-10h15
* WP Leader |Lucia Aguilanti, UNIVPM)
Presentation of on-going activities and achisvements rrhlod bo wqm
ian (with the up-to-dated St of dr
*  Open discussion about WP1 isues

munagement and

10h15-10h4s
*  WP2 Leader [Deborah Pacetti, UNIVPM)

Presentation of on-going acthvities and redated t and transfer
[with the wp-to-dated list of drafied/delivered deliverables)
*  Open discussion sbout WP2 lssues
10h45~-11h1S
*  WP3 Leader (Abdelhamid Khaldl, INRGREF)
Prasentation of on-going activities and related 10 C of wa

fennel scotypes (with the up-to-dated st of dealted/delrvered deliverables]
*  Open discussion about WP3 issues.

1Mh15-11h4s
*  WPA Leader (Branimic Urkic, IACKR)
Presentation of on-going activities and achimwemants related to production of wea femesl crganic crop
[with the wp-to-dated list of drafted/delivered dulmerabibes)
*  Open discussion about WP4 issues

11h45-12h15
*  WPS Leader (Valentina Melini, CREA-AN)
Presentation of omgoing activities and refated to jon of sea fenned for
manwfacturing of innovative ses fernel-based foods (with the wp-to-dated st of drafted/delvered
deliverables|
*  Open discussion about WPS lsswes

12h15-12h45
*  WP6 Leader Christian Magne (UNIBRE)
Prasentation of onm mmm and achiwwenmnts related to vidorisation of sea fenewl crop by-
products for Tood ing) sl di [with the up-to-
dated list of lllaﬂldlddimad duliverables)
*  Open discussion about WPE isswes

12h45-13h1S

Presentation of mpng actwities and achi relsted to of
beeefits of the proposed innovations (with the up-to-dated list of drafted/delivered deliverables)
*  Open discussion sbout WP7 isswes

13h15-13has
* WP Leadar Daniele Duca (UNIVPM)
Presentation of on-going actwiies and ac! related to
benefies of the proposed innovations (with the up to-dated list of drafted/defivered dcluuahln)
*  Open discussion about WPS lssses.

13h4s
Expectad closure of the meeting

23



PRIMA

3 IN THE MEDITERRANEAN AREA

—
e

T
W TSR

The PRIMA programme is an Art. 185
initiative supported and funded
under Horizon 2020, the European
Union’s Framework Programme for
Research and Innovation’

European
Commission

swrwwe b am fel. 305

v
Cernason

wew
L | P e Prin it T
Beswrh and 3

SEA FENNEL

——— FOR MED

a
&

SEA FENNEL
FOR MED

Communications from the Project coordinator

*  MEL platform

* November 2023: 18" month = MIDTERM AUDIT through an interview with an external Expert and Prima

project officier

Fabrice Dentressangle

Project Officer

Thematic Area Farming Systems
' PRIMA Foundation

f

&
&
Q
&

prima-med.org

Nexus 2 Building, Carrer Jordi Girona 29, 2nd floor 2A. 08034 Barcelona

Tre PR poogseree b o fel 385
rEwive pponee e faced
e Waaan X33, T lrupean
L | et Poin it T
Bewwrch e 3

[
Pringen

&
&

SEA FENNEL
FOR MED

kS e i

Brverese T

Legin Continse o3 o grest

8820 cur Turres of Use and Privacy Plicy
[ -

isar

&CIAT

Exploring Semantic Technologes
10 Increase Discoverability of
New Technologies & Data

Read the full Story!

wand
portal

https://mel.cgiar.org/user/login

24



The PRIMA programme is an Art. 185
initiative supported and funded
under Horizon 2020, the European

3 IN

R

SEAFENNEL

FOR MED

' Union’s Framework Programme for
THE MEDITERRANEAN AREA Research and Innovation’

‘The PRIMA programme is an Art, 185 - N\

ket '
ity — =
piniiaborhitb

E

A Resserchand imotion Srisaon SEA FENNEL
£OR MED

XTERRANEAN

Y5

@ ORCID - MOTORE.. @ TAXONOMY LACTO.. @ Df

Projects
Ongoing  Extended  Completed  Approved  Proposal
SEAFENNEL4MED - Innovative sustainable organic sea fennel (Crithmum maritimum L.) - based cropping systems to i u TR
boost agrobiodiversity, profitability, circularity, and resilience to climate changes in Mediterranean small farms s anage s

C O @ melcgiaroeg/dashboard/projects cwme v 0@ :

RABLES WPS.. & SEAFENNELAMED.S.. [l CLEANENB Afmti b

View MEL as: PRIMA ~ O User Guide v ‘_ (=] ‘ Lucia Aguilanti ~

Home Organize v  Planning v POWB/AR v  Knowledge Sharing v Open Facts v

From: 2022-05-30 To: 2025-05-29;

| Project Manager/Co-Manager

The RINA programme s an it 185 N\ JA
Initiative supported and funded -
uncer Harizon 2020, the European
Unlon's framevork programme for
=+ T ERR

Research and novaton’ Comristen SEA FENNEL
FOR MED

RANEA!

SEAFENNEL4MED shared platform on sharepoint: how to manage the access to the platform, the integration of
deliverables, publications monitoring sheet etc.

>Cc o0 @ i e % 0@ :
JRCID-MOTORE.. @ TAXONOMY LACTO... @b DELIVERABLE o s @
. SEAFENNEL4MED-shared platform Grppoprivato # Sequito S 66 membri
| Home page + Nuovo ttaghi pagina [ Analisi Pubblicata in data 26/4/203 /7 Modiica
Conversazicni
Attivita Visualiza tutto - Documenti Visuslizza tutto
Documeni

g € ey e = Tut | documenti ~
Blocco appunti B v " v .
Pogine [ | D Nome v Data/ora modif
Contenuto delsto L2 a- Be WP1-DELVERABL. 26apre
Shared Documents WHB DEUVERABLES
Cestino B WP2DELVERABLES  25spre
Presentation TEMPLATE g
Moditca wes B NG, R
wei AquiLANTI [p—
o= (@ ppep——
B WPSDELVERABLES 2555
rama == Qriva ==m ©
: B WPGDELIVERABLES 26 spne
% @& DI WPTDEUVERABLES 26 mie
Aogieng cat i o o- . o . .
% tempo e — e — WP DELIVERABLES 26 v
WeS DELVERABLES "
O Guidelines for co)..  hneciae 231 9
D52 Atleast 2 pilt scale D51 Atleast 2 pilot scale D41 Experimental plan design of
prtotypes of sea femel based prototypes of s feml based cultivaton trisls LA B MONTORNGSHE.  tno2nom
AagiungiMicrosch Tesms P st Pl st
& & &

@ “Presentation TEMA Ness.ra muova notfica (Gstival

25



: ?Illl\\\\\&\k

The PRIMA programme is an Art. 185
initiative supported and funded
under Horizon 2020, the European

I ! AND IN N Union’s Framework Programme for
IN THE MEDITERRANEAN AREA Research and Innovation’ Commission

20
=
SEA FENNEL

——— FOR MED

a
&

SEA FENNEL
FOR MED

Thea PR progserwse b am det 388
PRIMA =@

s X2, T b

S
N THE MEDITERRANEAN ARTA Sewerch and Irevwdon”

'

* SEAFENNEL4MED whatsup group: a tool for sharing of pictures and videos

Deliverables: D2.1 Project logo and communication templates (month 1); D2.2 Public SEAFENNELAMED website (month
2): D2.3 SEAFENNELAMED intranet (month 2): D2.4 Press release at Project launch for the wide public (menth 3); D2.5
Establishment of a stakeholder platform for knowledge exchange network (month €); D2.6 SEAFENNELAMED Data
Management Plan (month 6); D2.7 Demonstration activity 1: sea fennel harvesting campaign involving students (month
20); D2.8 Demenstration activity 2: presentation of sea fennel-based recipe book (menth 34); D2.9 Collection of 12
newsletters (month 36); D2.10 At least 2 articles in divulgation 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
o tem [menths 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 (menth 36); D2.1S 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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WP leaders: a remind of main roles  SEAFENNEL4MED Steering Committee
: Chairman UNIVPM LucaAgulanti & mal: Lagulsnb@univom.it
The ing C will be comp d of the work package leaders (WP Project Coordinator phone+39 071 2204359
Leaders). It will direct the research priorities and activities of the consortium. The WP1 Leader . mobile: +39 3‘03300359. ..............
steering committes will meet (face-to-face or by teleconference} with the WP2 Leader UNIVPM g'&m ;'::d'w o071 220 1565
Coordinator at keast once a month during the Project. If 3 member cannot attend i mobile phone: 3483016689
3 meeting, a written notification must be sent to the Coordinator. Chairman of this TWP3 Leader INRGREF Abdehamd emal, khadin v T
body is Prof. Lucia Aquilanti (Coordinator and Principal Investigator for UNIVPM). Khadi phone; +21671709033
The main tasks of the Steering Committee are to set and revise Project’s priorities rmbllo phone:+21697425065
and activities to ensure they are consistent with the contractual obligations with WP4 Leader IACKR Beanimr Uric ir
PRIMA call secretariat and funding agencies. The Steering Committee will also m ’mzl;ass‘;s,:sasz
establish the national expert groups and to encourage and coordinate joint " WPS Lead CREAAN Valersna emal: phone: 0383 98 600.02.........
activities between the participants from different countries, The Steering : Melni phane: +39 06 51494536
[ ittee will 3lso organise the Quality A e Plan describing the guidelines s moblepheee:
adopted by the Project on prep ion and validation of deliverables, internal peer WP6 Leader UNIBRE Christian emal:
g periodic reporting, preparation of financial , as well as risk Magne mobile phene: +33 673 68 62 88
management. . Telephone: +33238017225
WPT Leader UNIEGE Ozlem Uysal emal: ou i.com
phone: 480 232 311 2972
o Moblephone 4905335450223
WP8 Leader UNIVPM Daniele Duca emal:d.d ivpm # ]
phone: 439 071 220 4531
mobile phone: +33 3337863762
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9h45-10h 15

e WP1 Leader (Lucia Aquilanti, UNIVPM)
Presentation of on-going activities and achievements
related to project management and coordination (with the
up-to-dated list of drafted/delivered deliverables)

e Open discussion about WP1 issues

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 secretaniat 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 17™ JUNE 2022
D1.2 Quality Assurance Plan (month 3). DELIVERED IN DUE TIME ON 16™ JUNE 2022

D1.3 General Project meeting n 2 Report (month 13); TO BE DELIVERED BY 30 JUNE 2023

D1.4 1% 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 2*¢ year (progress) Report (month 25);

D1.8 General Project meeting n 5 Report (month 31),

D1.9 General Project meeting n6 (Final workshop) (month 36);

D1.10 3% year (final) Report (month 36)
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Deliverables

On-going activities and achievements related to
communication and technology transfer (with the
up-to-dated list of drafted/delivered deliverables
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Specific tasks (T) of WP2

Trepren

Corvvsen

Task 2.1 Start-up activities ON-GOING
Task 2.2 Establishment of a stakeholder-platform and knowledge exchange network ON-

The objective of WP2 is to ensure that SEAFENNELAMED work
represents a relevant response to the needs of Mediterranean
small farms and industries and that the project’s outputs are
efficiently disseminated to be easily implemented and exploited.

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
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Deliverables:
D2.1 Project logo and communication templates (month 1); DELIVERED IN DUE TIME ON
D2.2 Public SEAFENNEL4MED website (month 2); DELIVERED IN DUE TIME ON

https://seafenneldmed.com/
D2.3 SEAFENNEL4MED intranet (month 2); DELIVERED IN DUE TIME ON

Two systems were implemented: SharePoint as interoperable system and Google Drive as consultation system.

o SharePoint was used for editable files and work in progress documents where the Pls 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 definitely in google drive
repository .

e Google Drive was used to create a shared repository where only people with access (PIs) can open with the link
e (https://drive. google com/drive/folders/12z194wTVswDVWx_ShF9mk-TJ01hxYBJx?usp=sharing). The shared folder

: was organized in subfolders named WP1, WP2, WP3, WP4, WP5, WP6, WPT, WP8 (Fig. 2) where the files were
approved by each Pls and definitive different format of files were stored and accessible only for reading and
downloading.

The AL oot b o4 1 305
i st ook bt
wcw saraon 200, T Luspenn
-,y 0

Deliverables
D2.4 Press release at Projectlaunch for the wide public (month 3); DELIVERED IN DUE TIMEON

8 press releases form Italy
1 press release from CROATIA

No press releases from other country

D2.5 Establishment of a stakeholder platform for knowledge exchange network (month 6); DELIVERED IN
DUE TIMEON

Multilanguage surveys were prepared for the stakeholders (6 languages ARAB,
CROATIAN,ENGLISH, FRENCH, ITALIANand TURKISH).

D2.6 SEAFENNEL4MED Data ManagementPlan (month 6); DELIVERED IN DUE TIMEON

data management plan was drafted and completed by Month 6, to manage data overall
collected from both the stakeholders and the research and demonstration activities
foreseenin WP3,4,5,6,7 and 8.
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Deliverables

D2.7 Demonstration activity 1: sea fennel harvesting campaign involvingstudents (month 20) TO BE
DELIVERED BY 30 JANUARY 2024 (August/September 2023?)

-

faslit 2.0 Demonstration activities (month 20-36); Partners involved AlL
Communication 15 essential to promote the cultivation, explotation but also use and
consumption of sea fennel. Hence, promotional communication activities will accompany
demonstration activities aimed at practically mvolving specific target stakeholders
(customers, food busmess operators). Hence,at least 2 demonstration activities will be
held at P2: a first event, consisting of a sea fennel harvesting campaign at the sea
fennel open fields, involving students of different ages and backgrounds, and a second
event,organised at P2, consisting of the presentation of a sea fennel-based recipe book to
customers and food busmness operators (chefs, gourmets, etc.).

@
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[Ere T —— e
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D2.8 Demonstration activity 2: presentation of sea fennel-based recipe book (month 34)
D2.9 Collection of 12 newsletters (month 36) 3/12, the 4" is planned before 30 May with some key results

D2.10 At least 2 articles in divulgative joumalsimagazines (months 36) 7/2 but only in Italian, ok ?
D2.11 Atleast 4 open access papers published in intemational peer-reviewed journals (months 36) 2/4
D2.12 At least 4 conference proceedings (months 36) 4-5 accepted

Please constantly update the Monitoring sheet — Seafenneldmed publications

D2.13 At least 1 downloadable Project leaflet (month 36) Key resuits of scientific relevance and innovation potential
will be summarised in leaflets (both in English and in the official languages of the Partners involved into the
transnational Consortium) to present them to a wide public. You will be asked to translate the leaflet in our language

D214 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) 2/1
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WP3: Characterization of Mediterranean sea
fennel ecotypes

TR X 2%d year general meeting
) \;‘”‘ 11-05-2023

3
.
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SEA FENNEL
FOR MED

WP3 : Leader

Task 3.1. Sampling and morphological characterization of spontaneously growing sea fennel
populations

Task 3.2. Chemical analysis of dried sea fennel aerial parts/seeds

Task 3.3. Molecular analysis of sea fennelaerial parts

Task 3.4. Elaboration of morphological, chemical, and genetic data for potential

e

~ . identification of differentecotypes
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Task 3.1 Sampling and morphological characterization of spontaneously growing sea fennel
populations

e [talian sites
August-October 2022

reserve of Punta Rama near Palermo
“La Licciola” beach
Calalunga
Copanello
Porto PotenzaPicena
Calafuria

Natural Park of Conero

&
S

PRIMA ===
o — SEA‘EHE‘“P\JNEL

Task 3.1 Sampling and morphological characterization of spontaneously growing sea fennel
populations

The morphological characterization is in progress
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Catalogued and stored seeds

Mature seeds sampled from ltalian spontaneous populations were stored by the Anfi Adriatic Seed Bank
(AASB) of the Orto Botanico Selva di Gallignano (UNIVPM, Ancona, ltaly)

Seeds were archived for long-term storage in a freezerat -18 °C

o ———
e,
wncw seraon 200 T Lospene

3 -

N _— SEA FENNEL
FOR MED
Task 3.1 Sampling and morphological characterization of spontaneously growing sea fennel

populations

e Croatian sites 2022

Krk
Senj
Pag
Sibenik
Split

DraSnice

Koréula

Peljesac

Neretva
Cavtat
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Catalogued and stored seeds

are cataloged and stored at seed bank.

FOR MED

Task 3.1 Sampling and morphological characterization of spontaneously growing sea fennel

Mature seeds were cleaned, weighed, and temporary stored at controlled temperature (16°C) until they
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N
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FOR MED
Task 3.1 Sampling and morphological characterization of spontaneously growing sea fennel

populations

« French sites

Twenty sea fennel plants were sampledfrom Brittany shoreline at Porsévigné (Finistére,
France) in October 2022. The morphologicaltraits of their vegetative and reproductive
organswere analysed

it
&

SEA FENNEL
FOR MED
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Task 3.1 Sampling and morphological characterization of spontaneously growing sea fennel
populations

e Tunisian sites

September 2022

Tabarka

Cap Negro
Bizerte
Haouaria

Monastir
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Task 3.1 Sampling and morphological characterization of spontaneously growing sea fennel
populations

The morphological characterization of the plants has been finalized
Seed characterization is in progress
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|

Task 3.1 Sampling and morphological characterization of spontaneously growing sea fennel
populations

The morphological characterization of the plants has been finalized
Seed characterization is in progress (software: magic J)
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Catalogued and stored seeds

Seed collections were cleaned and placed in the Seed Bank

drying room whichis at 15°C and 15% relative humidity
Seeds were stored at -20°C
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Task 3.1 Sampling and morphological characterization of spontaneously growing sea fennel
populations

« Turkish sites

2022

Candarli
Urla
Cesme
Seferihisar

14
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Task 3.1 Sampling and morphological characterization of spontaneously growing sea fennel
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The morphological characterization of the plants and seeds has been finalized
The morphological characterization of the plants and seeds has been finalized
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Task 3.2. Chemical analysis of dried sea fennel aerial parts/seeds
° Italy
Chemical analysis Progression
Carotenoids Done for leavesand flowers
Tocopherols Done for leavesand flowers
Vitamin C In progress
Phenolic compounds Done for leavesand flowers
Fatty acids In progress
VOCs Done for leavesand flowers
17
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CAROTENOIDS LEAVES TOCOPHEROLS LEAVES A Caa
UPLC/PDA UPLC/FLR
400,00 600,00 0P
g 50,00
o 1L 1) e e
E ' 200,00 §3°,°0
CAL CONMAR PUG SAR SIC TCS 0.00 onlw
=NECKANTHIN = VIOLAXZNTHIN " CAL CONMR PUG IR SC TOS oo I
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CAROTENOIDS FLOWERS TOCOPHEROLS FLOWERS TOTAL POLYPHENOL
UPLC/PDA UPLC/FLR CONTENT FLOWERS
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400,00 s0,00
.. =
3 R R EZQODO W 3000
CAL CON R PUG SR SIC TOS 100,00 > l 1 %mm
WNEOXANTHIN ~ WVIOLAXANTHIN 0,00 -— - 1000
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Task 3.2. Chemical analysis of dried sea fennel aerial parts/seeds

e Croatia

Chemical analysis Progression
Carotenoids In progress
Tocopherols In progress

Vitamin C Not performed

Phenolic compounds Done for leaves

Fatty acids Done for leaves
VOCs Done for leavesand flowers
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e France
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e Tunisia

Chemical analysis

Carotenoids

Tocopherols
Vitamin C

Phenolic compounds
Fatty acids
VOCs

SEA FENNEL

FOR MED

a
=

SEA FENNEL
FOR MED
Task 3.2. Chemical analysis of dried sea fennelaerial parts/seeds
Sea fennel plants were sampled from Brittany shoreline at Porsévigné (434315 N, -4.78564 W,

Finistére, France) Aenal parts were air dried at 30°C before analyses. Thereafter, extractions and
analyses were performed.

21
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Task 3.2. Chemical analysis of dried sea fennelaerial parts/seeds

Progression

In progress

In progress
In progress

Done for whole plant
In progress

Done for whole plant

22
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160,00
140,00
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100,00 — — __
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= 020l ol
D00 = -4 - d = i - - [
Srerte Tabarka Cap Nigra Marastic Hawarya

wpdyphénols g GAE/g  ® flvoncides mg REfg  wtanins mg CEfg  » Actvité antioxydante (%)

I 4t )
0 PRIMA === =

e — = SEA FENNEL
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s
) | Menastie  Tabwka  CapNegro Hawags  Bizette

Tun's'a | ALPHA - THUJENE 0,06 008 0 0 007
| ALPHA THUJENE 0076857 0 0 0086867
| dipha pirwne 0 05 058 oo 02
| alpha pirene 028 0% 056 001 0263393
| SABINENE 0 0% 0 0 044
| SABINENE 0MEEET 016857 0 0396667
| beta pinene 002 0 0 0 0
[ beta pinene a0 0 0 0 0
| beta myroene 01 0n 0 0 25
| beta myroene LALIUAL 7 0 0 019339
| ALPHA-PHELLANORENE 0 0 0 0 0
| ALPHAPHELLANDRENE 0 0 0 0 0
| alpha terpinene 01 008 0 0 0
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S 4 | Thymol methd ethee 0.4 025 032 0,04 034
| Thymol methyf ethee 0153333 02 032 0043333 0253390
o | Aniscle 063 20,39 747 58
| Aniscle 2019667 0142333 2841330 5386667 276300
| BISOPROPYL2-METHYLANISOLE 006 005 0 0 007
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| TRANSISODILLAPOle 1016333 9306657 0 8939667 0346867

|

44



The PRIMA programme is an Art. 185 '&
initiative supported and funded %
under Horizon 2020, the European

Union’s Framework Programme for European

IN THE MEDITERQANEAN AREA Research and Innovation’ Commission

- SEA FENNEL

——— FOR MED

&
preiva ===imt | ©

— SEA FENNEL
FOR MED

S n v

Task 3.2. Chemical analysis of dried sea fennelaerial parts/seeds

® Turkey

Chemical analysis Progression
Carotenoids
Tocopherols

In progress
Vitamin C

Phenolic compounds
Fatty acids
VOCs

25

&
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SEA FENNEL
FOR MED ~

Task 3.3. Molecular analysis of sea fennelaerial parts

e ltaly

b Concentration of electrophoresis on
extracted DNA agarose gel
(checking the integrity of
DNA) 26
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Task 3.3. Molecular analysis of sea fennelaerial parts

e France

analyses.

IN PROGRESS

SEA FENNEL
FOR MED

27

Sea fennel leaves sampled from Brittany shoreline at Porséwigné (Finistére, France) were stored at -
20°C. The DNA will be extracted next month using DNeasy Plant Pro Kit by Qiagen for molecular

28
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Task 3.3. Molecular analysis of sea fennel aerial parts

Theleaves were stored at -20°C

The DNA will be extracted using DNeasy Plant Pro Kit by
Qiagen next month (June, 2023).

IN PROGRESS

29

SEA FENNEL
e FOR MED -

Task 3.3. Molecular analysis of sea fennelaerial parts

IN PROGRESS

Leaves were stored at-20 °C

30
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Task 3.4.

nof morphological, chemical, and genetic data for potential

identification of different ecotypes

Not started
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Task 3.1. Sampling

Task 3.1. Morphological caracterization

Task 3.1. Seed storage

Task 3.2. Chemical caracterization

Tunisia

No data

Italy Croatia France Turkey

Task 3.3. Molecular caracterization

Task 3.4. Data elaboration

1 © ¥ .

Achieved

In progress
Not started
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WP 4 - Sustainable production of organic sea fennel crop

Task 4.1 (R). Sustainable production of sea fennel crop in demo field - 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) - ON GOING

Task 4.4. (D) Statistical analysis (month 18 — 35)

)
PRIMA =520 FEE =
-3 = S e oo e , SEA FENNEL

FOR MED -

WP 4 - Sustainable production of organic sea fennel crop

Task 4.1 (R). Sustainable production of sea fennel crop in demo field . D4.1 Experimental plan design of cultivation trials -
done

ITALY CROATIA TUNIS + TURKEY

TEST SITES CHOSEN AND PREPARED
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TUNIS

Seedlingsproduction successful

Fieldtransplanting — IN PROGRESS

e PRI g g e ded 58

Py
Grvwsen

D4.1 Experimental plan design of cultivation trials - DONE

D4.2 Fresh biomass (edible aerial parts) from the new organic
sea fennel crops - DELAYED

(some data from Italy are available)

D4.3 By-products (old leaves and fibrous stems) from the new
organic sea fennel crops -DELAYED

D4.4 Recommendations and guidelines on sustainable
production of new organic sea fennel crops in the
Mediterranean basin - in one year 30.04. 2024

D4.5 Report with the elaborated data overall collected within WP4 -
at the project end
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1.9 ANNEXV - WP5 PRESENTATION
—Dr Valentina Melini (WP5 Leader)

SEAFENNEL

FOR MED

The PRIMA programme s an Art 185
Iniciative supported and funded
under Horizon 2020, the Eropean
Union's Framework Programme for
Research and innovation’

b
1 &

Guropson
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SEAi&QNEL

WP5 = Exploitation of sea fennel edible

aerial parts for manufacturing of in
sea fennel=based foods

novative

PRIMA

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities

The PRIMA programme s an Art. 185
Iniciative supported and funded

under Horizon 202
Undon's Framework Prog
Research and innovation’

FOR MED

SEA FENNEL

Partnersinvolved

Task 5.1  laboratory-scalemanufacturing of fermented shelf-stable ~ p1, p2 @
sea-fennel preserves.
Task 5.2  Laboratory-scale manufacturing of unfermented shelf- P1, P4, P8 v
stable sea-fennel preserves.
Task 5.3  Pilot-scale manufacturing of fermented and unfermented  p1 P2, P3
shelf-stable sea-fennel preserves.
2nd General Meeting
11th May 2023
'Work package Task IYEAR II YEAR III YEAR
1 2 3 4 5 6 7 8 91011 1213 14 15 16 1718 19 20 21 22 23 24|25 26 27 28 29 30/ 31 32 33 34 35 3§
N 202 2023 2024 2025

IWPS-Expioiation of s22
|fannel edble aerial pasts for
manufacueing of innovative
iy

imay jun jul auzsep oct not decian feb ma aprima‘jun jul aussep oct novdecian feb maiapi

Ima juniul aussep oct novdec jan febmaapr|

] Y o
DEDDDDDDDDDDED_DDDD%?

et |53

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities
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Laboratory-scale manufacturing of fermented shelf-stable sea-fennel preserves

P1-UNIVPM

Prototypes:

1. Seafennel-based Beer

2. Kimchi-like Preserve

— 3. Fermented Sea Fennel In Vinegar

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities

The PRIMA programme is an Art. 185 '
Initiative supported and funded

under Horizon 2020, the Europesn

Union'

el SEA FENNEL
FOR MED

5 IN THE MEDITERRANEAN AREA  Resasreh

Task 5.1

Laboratory-scale manufacturing of fermented shelf-stable sea-fennel preserves
P1- UNIVPM

1. Sea fennel-based BEER _

Notstarted Inprogress Complete

= Beer formulation W

= Beer physico-chemical and technological parameters - Total soluble |
solids, total acidity, pH, alcoholic grade (% v/v), colour (EBC), and bitterness (IBUs)

— = Beer phenoliccontent—TPC and Chlorogenicacid (UPLC-PAD)
M_) e “\\\ H'Q‘VCZ = Beer volatile compounds— SPME and GC-MS analysis

B‘Q?-gg;%’\ _ _
)C/”L ... " Sensorial analysis

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities
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The PRIMA programme is an Art. 185 '
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Task 5.1
Laboratory-scale manufacturing of fermented shelf-stable sea-fennel preserves

P1- UNIVPM

2. Kimchi-like preserve "v

WW Notstarted Inprogress Complete

Formulation m

% ingredient
Chinese cabbage  70,53%

Onion 4.37%
Garlic 0,50% .
Ginger 0.50% Starter culture — 4 LAB strains
oy (CSea fennel 7.05% ) = [actiplantibacillus plantarum (strain PB257)
o
& 2 - Red r 0.17% . .
L i} «/ q\' r ¥4 Papr::]ppe 1 85‘;‘: »  Pediococcus pentosaceus (strain FF78)
y - L }j‘ \%”"& Sugar 0.84% = [euconostoc pseudomesenteroides (strain PB288)
p 3 SN T 5 Salt 0.76% Kimehi prototype
.y - 4 Water 13.43% *  Weissella confusa (strain PB 321) prepared with
- sea fennel sprouts

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities
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Task 5.1
Laboratory-scale manufacturing of fermented shelf-stable sea-fennel preserves

P1- UNIVPM

2. Kimchi-like preserve

Analyses W Results W

= Physico-chemicalanalysis— pH, TTA &
= Microbial enumeration Sﬂ%Lﬂ
= |solation of LAB and DNA extraction

= Sensory analysis

= |
‘Ove Sl | VT30 09545590
o

i T 1

D5.1 At least 2 pilot scale prototypes of sea
fennel-based fermented shelf stable preserves

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities
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Task 5.1

Laboratory-scale manufacturing of fermented shelf-stable sea-fennel preserves

P1- UNIVPM

3. Fermented sea fennel sprouts in vinegar "v

Notstarted Inprogress Complete
Formulation W

= Blanched seafennel in brine inolculated with 4 LAB strains

Analyses W

= Physico-chemical analysis — pH, TTA

= Microbial counting Prototype of fermented

sea fennel preserves

Results W

D5.1 At least 2 pilot scale prototypes of sea fennel-based
fermented shelf stable preserves

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities

under
Unlon's framework Programme for

S = SEA FENNEL
FOR MED

R —— m\
fekoslctriom
et 010, e o
T e MEDTERRANEAN AREA

Task 5.2

Laboratory-scale manufacturing of unfermented shelf-stable sea-fennel preserves

P1-UNIVPM P4 - UNIST

= Shelf-stable pesto-like sauce * Dried spices formulated with blends of sea
fennel and other Mediterranean aromatic
herbs

= Dalmatian paté
= Pickled sea fennel

P7 - INRGREF P8 - UNIEGE

= Snacks obtained by extrusion starting from
* Chili puree (harissa) i) doughs made with sea fennel and other
* Orangejam ingredients and ii) stuffed with sea fennel
* Snack cream

= Spiced noodles with sea fennel

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities
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Task 5.2

Laboratory-scale manufacturing of unfermented shelf-stable sea-fennel preserves

P1- UNIVPM

= Shelf-stable pesto-like sauce

™\ ) - & of
| P A= v
}C,j"—- /“;"’j \‘é.'-v"‘;jf Not started In progress Complete
<, y

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities
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FOR MED

ANEAN AREA Research and

Task 5.2

Laboratory-scale manufacturing of unfermented shelf-stable sea-fennel preserves

P4 - UNIST
1. Dried spices formulated with blends of

sea fennel and other Mediterranean .
, —— Preparatory study on formulation
aromatic herbs l

Selection of aromatic herbs and spices
(rosemary, bay laurel, sage, basil, fennel) to be

v used in association with seafennel based on

_ their use in traditional dishes, chemical

Not started In progress Complete composition, antioxidant and organoleptic
properties.

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities
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Task 5.2

Laboratory-scale manufacturing of unfermented shelf-stable sea-fennel preserves

P4 - UNIST
—— Preparatory study on formulation
2. Dalmatian paté l
Sea fennel in combination with olives

or native/domestic Dalmatian variety

Not started In progress Complete

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities
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Task 5.2

Laboratory-scale manufacturing of unfermented shelf-stable sea-fennel preserves

P4 - UNIST
—— Preparatory study on formulation

2 ImEilzzesa iEnns Use of different vinegars (apple,

grape, etc.) and their proportions,

v with/without blanching, etc. with

_ respect to the chemical composition

Notstarted In progress Complete of the pickled sea fennel and its

organolepticproperties.
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The formulation of harissa was made
based on a popular traditional recipe.
Main ingredients: dried pepper (50%),
garlic (35%), mix (salt, coriander,
caraway) (15%)

P7 - INRGREF

= Chilipuree (harissa)

_I Analyses of stability and microbiological

‘ Not started In progress Complete analyzes were carried out. A sensory
rd analysiswill be conducted with
experienced and ordinary tasters.

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities

The PRIMA programme is an Act. 185
Initatie supported and funded
Horizon 2020, the Europess
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under
Unlon's framework Programme for

R = SEA FENNEL
FOR MED

Task 5.2

Laboratory-scale manufacturing of unfermented shelf-stable sea-fennel preserves

AIM: effect of sea fennel addition

on stabilityand taste of orange jam
P7 - INRGREF A & ‘I,_‘Y,’)’f 3

= QOrangejam

Analyses of stability and microbiological analyses

_ were carried out (Deliverable 5.2).

Not started In progress Complete A sensory analysis is in progress with expert tasting
panel.

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities
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‘ TR AR P7 - INRGREF

= Snack
ZgF
b & Y 3 4 v
AN S  m
)C,j 9 Y \“é."j/‘ Not started In progress Complete

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities
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Vet 030,08 s
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FOR MED

£ MEDITERRANEAN AREA Resesrch and

Task 5.2

Laboratory-scale manufacturing of unfermented shelf-stable sea-fennel preserves

P8 - UNIEGE

= Snacks obtained by extrusion starting
from i) doughs made with sea fennel and
other ingredients and ii) stuffed with sea
fennel cream

= Spiced noodles with sea fennel

A study on the production and validation of
' - a hand-made pasta using sea fennel
supplied from a local producer has been
Not started In progress Complete .
carried out, as a preparatory study for task
5.2

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities
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Snacks obtained by extrusion starting
from i) doughs made with sea fennel and
other ingredients and ii) stuffed with sea
fennel cream

= Spiced noodles with sea fennel

P8
L]

FOR MED

-scale manufacturing of unfermented shelf-stable sea-fennel preserves

Sea fennel hand-made pasta

Noodles were prepared by durum semolina
added with 5% and 10% of seafennel
powder (dried at 45 °C for 48h)

Analyses: color parameters, cooking
properties (optimum cooking time, water
absorption, cooking loss, swelling index),

YV e

Not started In progress Complete

and texture parameters were determined.

D5.2 At least 2 pilot scale
prototypes of sea fennel-based
unfermented shelf stable
preserves

Seafennel4med 2nd General meeting, 11 May 2023 -

The PRIMA programme is an Art. 185
Initiative supported and funded
under Horizon 2020, the Eropean
Unlon's framework Programame for
Research and innovation’

Garspsen
Commission

Eaaa

3

WPS5 activities

a
&

SEA FENNEL
FOR MED

D5.1 At least 2 pilotscale prototypes of
sea fennel-based fermented shelf stable
preserves

i ) a3
SEA FENNEL &
— FORMED ——— SEA FENNEL
———— FOR MED ———
Ovivorable e | 051
Deliverable Lead: | CREAAN Oubversbio s _| 062 |
RelstedWork | PS5 | Devaable Lo | CREAAN ]
Package: Reed o |15
Reated Tank | ook &1 ) s | Package: !
aborsry s [ Rotwed Task ot |

Up-to-dated list of WP5 deliverables

D5.2 At least 2 pilotscale prototypes of
sea fennel-based unfermented shelf
stable preserves

Due submission: month 24 (30.04.2024)

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities
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To sum up
W ork package 1YEAR | I YEAR [ 111 YEAR
1_ 2 3 45 6 7 8 91011 12|131415 16 17 18 19202122232A|252627282930313233343536
2022 I 2023 | 2024 | 2025|

Imav jun jul auesep oct nov decian feb ma: jan feb maapima juniul aussep oct novdec jan febmasapr|

IWPS-Expioiation of s22 5,1 I I l l I
[fennel edbis serisl pams for | 5
::r:lﬂ'xl:ﬂlgdmﬂm‘e 53
Not started In progress Complete
*Shelf-stable pesto-like sauce =Sea fennel-based beer =Kimchi-like preserve
=Dried spices formulated with  =Chilipuree (harissa) =Fermented sea fennel sprouts in
blends of sea fennel =0range jam vinegar

=Dalmatian paté
=Pickled sea fennel

=Snack

=Snacks obtained by extrusion
=Spiced noodles with sea fennel

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities

The PRIMA programme is an Art. 185 .
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Task 5.3  Pilot-scale manufacturing of fermented and unfermented  p7 P2, P3
shelf-stable sea-fennel preserves.

Work package |1 1 YEAR | 11 YEAR | III YEAR
1_2 3 4 5 6 7 8 91011 12[13 14 15 16 17 18 19 20 21 22224'25 26 27 28 29 30 31 32 33 34 35 36|

2022 | 2023 2024 | 2025|

oct novdec jan febmasaprfmaiuniul aue sep oct nov dec jan feb masap|

| L] [

|W PS-Expioiation of s22 |5,1
[fennet adible serial parts for [ 5
|manufac turing of imnovative |~
oe fmet pand e |53

!

Start task 5.3

30.03.2025
D5.3 Recommendationsand guidelines for manufacturing of new sea fennel-based
fermented shelf-stable preserves at pilot scale.

D5.4 Recommendationsand guidelines for manufacturing of new sea fennel-based
unfermented shelf-stable preserves at pilotscale.

D5.5 Report with elaborated data overall collected within WPS5.

Seafennel4med 2nd General meeting, 11 May 2023 - WP5 activities
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Open discussion
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The PRIMA programme is an Art. 185 PR
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- WP6 PRESENTATION

— Prof Christian Magné (WP6 Leader)

Thw P progserrse b am . 30
e wpponee e fanes
e i X33, T lrae
v Pt 1o
Seewrch 4nd revwion

PRIMA

WP6 b Valorisatio_,,'

N
s
SEAFENNEL

FOR MED

SER RNl

n of sea fennel crop

by-products for production of functional

food ingredients/nutraceuticals/

oil

amendments

Wos package Stie

Partoipant aumber ” ” P e L] ” ” s
hortname of ey CREA. T W
o tioipant UNIVPM AN RING UNST WUOKR | UNBRE NROREF EQGE
Pecton moathc per o ss
satt ' 18 1 1 12 3 % 12 55
Sart month 12 Endmonth 35

Objectives: The mar

Descriptionof work:

mowing) of the rew 0rops for the formula
Wnow lec gad high content of no edibie aedal pants in
OCOpher o, phandlic compoundes. vitamin C)

objective of this WP & to valodse by-prod

5 (62 maged o dSCated 2l ::;'z woeds

Task 6.1 (R&D) Preparationand snalygls of extracts from sea 1t
of the rew ses S crops will be subjected 1o grem extracion

the arfimicrabial acivity of the crude exiracts will be evalusted aganst kesy foodborne
hesdtrbereficdl properties | 1 ad

12 - 13).

M 6.2 (R&D)Exploftationof the extracts as At

interms

18 - 24).

activiseswillbe used a5 3 source for nuraceutical preperaiions. To this end, different encapsuation. and delivery technologies (> 2) will be comper aivedy evalated

Task 6.3 (R&D)Compostingof resldual s=a fennel biomass (month24 — 35). Partners Involved P4-P3-P4; PS5, PE-P7. Residusl sea ferned biomass resulting from
extracion of bicective compounds willbe assayed in laboratoryscale composting trisds (> 2 biclogical reglicanes) 1o produce an effective sal amerdmert. to achleve the goal
of zero vaste farming system . Residual sea fennel biamass willbe co-composted with whest siraw andior ot agrodndustial wastes. The svolution of pH, temperature, and

physotaicty during co-composing willbe monitored

NEW Task 64 (R&D)(month24 - 35). Partners Involved P1, P2 P3, P4, Resicad sas fened biomass will be also assayed for exraction of essensal oils which will be

rt P1, P2, P3, P4, P§, P7, P8. Reduse porians
m:mm mrro«avelwug food grade hydro-alcobolic (water/ethancl) sotvent mixtures The
choioe of these solvents fully complies with e European lagislation (Directive2008/32/EC), also considaring the effectiveness sowards the extraction of bicactive substances
ad e xwialy and ervirormenty impact The cude extracts (> 3) will be characlerized by determining the bicactive compounds listed in T4.3, wing advanced

chramanographic technigues. The araxidant acSvity of the exiracts will be assessed by diffsrent 1 Vtro methods such as ORAC, ABTS and DPPH, FRAP assays. Mareaves,
col, SUreus, LIStris monocyTogenes | Specific

yactivity)of the exracis willbe also investigaled accouing fo op(lmlzudprcnaod' inuse 2 P5)

P1, P3, P4, P§, P7, P8. The most
o] andior armicrabial activities will be tested as fnctiorel food ingredient 1o increase the shelf life andior to misgae the stabilization
prooss of the new sea ferned bosed preserves developed in WIS, In peralled, e most promising extract in terms of comenrt of bicacive compounds and hesh-benefical

subsequenty tesiad as functional food ingredients. Either laboraorpscale (P2, P4) and industridbscale (P1 in collsboration with a local iian compery skilledin industrial

steayn distillation) extraction processes willbe assayed for production of essential oils for an optimizationof the yields. The produced essenil oils willbe exploited in laborstory

scale feasibility iests (P1) for the application as food ingredients in mest-basad products, namely hamburgers and fermented salami) In case of need, prior to their applicasion

iitn food produces, Ecs will be subjected 1o deodorization
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Deliverables: D6.1 At least 1 crude extract with antioxidant, antmicrobial andior health-benefical actvity (month 18); D62 Recommendatons and
gueohu bv mpunen olmom-m antioxdant, antimicrobial and/or health-benedcial activity from sea fennel (month 18); D63 At least

by composting of sea fennel crop residual biomass (month 35); D6.4 Recommend atons and guideines br
mm ouoimmtbym of sea fennel resd ual biomass (month 35); D6.5 Report with elaborated data overall collecied within
WPE (month 35)

Work padage | INFAR | IIEAR IIXEAS |
e S EOEIITRDEE IHCIEE R EEE] EE e T
= B §
P T Py O P W

QFRIMA ===l

Composition of sea fennel

* Good source of protein (EAAs increase under optimal conditions)
* Fatty acids> oleic acid ~79% of TFAin seeds
+ Mineral content (especially Na, Ca)

* High dietary fiber content

+ Vitamin A, C, E

* Phenols (decrease if under optimal conditions)
* Chlorogenic acid (described in leaves)
* Ferulic acid
* Epicatechin
* Pyrocathecol
* 4-hydroxybenzaldehyde
* O-dihydroxyphenols(described in seeds)
* Flavonoids (described in seeds)

+ Pigments

b www._sciencedirect. col scnenc article |50098847214001221Mu05

64



PRIMA

IN THE MEDITERRANEAN AREA

The PRIMA programme is an Art. 185
initiative supported and funded
under Horizon 2020, the European
Union’s Framework Programme for
Research and Innovation’

Commission

- i PREAGA g e b ot AL 305
i e e i
W wncw saraon 2000, T Lespenn
b e e

T PRAA g wrnre b s M1 35

Chitosan Edible films

Essential oil Nanosmulsion

(Dillapicle, Myristicin,

Oxygenated terpenes, Thymol

methyl ether}

Essential oil + chlorophylls Dried powder

Essential ol Essential Cil

Essential oil Microemulsion

Falcarindiol (a polyacetylens) Chloroformic leaf
extract

e et and et
wncer arigon 2020, e Durupemn

Lharewon pogrines 2 c—
S o v Comrias

Fish burger (extended SL)

Insecticide

Spice colorant

Cosmetic
Digestive
Antimicrobizl (2gainst
foodbome pathogens)

Food, cosmesis, preservative
agent, medicine (antbiotic)

Essentizl oil Hydro-distilled
essential ol

Stem, leaves and flowers extract Infusions and Functional herbal beverages
decoctions

Stem, leaves, and flower essential ol Hydro-distilled Nutrzceutical/medicina!
essential ol (antioxidant, vasodilator,

Stem, leaves, and flower Ethanolic extract EITEEREIIEY

All biozctive compounds Freeze-dried sea Enriched sunflower ol
fennel plant

Leaf extract Hydro-ethanoli idant, antimicrobial, and
exract antimutagenic activity

Plant extract Ethyl acetates extract Nutraceutical {inhibition of

hepatocellular carcinoma)

Plant extract AQ d i Dried lip to design

extract functional food

SEAFENNEL

=

——— FOR MED
it/ cubimad nebi ko, o
L
hitps: z s Z z
cle/pii/5092666902030950X.
https://www.soencedirect. com/science/arti
de/pi/S0926669017306118

https://woww. sciencedirect. com/science/arti
de/pi/S0926669016303521

0722-016-0472-2
=/ [ wivewi soencedirect. i
de/pa/S1878450X13000085

hittps://www. natureinbottie. com/product/se
a fennel essential oil
6382/11/4/447

https://pubmed ncbinim. nih. gov/19922760
L

arti

https://pubmed. ncbi.nlm. nih.g
ov/28428087,

= bi S,
pmc/articles/PMC5052179/

https://pubmed. ncbi.nim.nih.g
ov/35159589/

https://www.ncbi.nlm. nih.gov/
pme/articles/PMC8434227/

https://pubmed. ncbi.nlm. nih.g
v/35831770/

https://www.sciencedirect. com
[science/article/pii/S09639969

18308305
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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.

P2 - CREA-AN

lidation of the new food d developed by UNIVPM and/or extraction of essential oil from residues of sea fennel crop provided

&

by Rinci

P1-UNIVPM

preduction of extracts with polar bioactive compunds and analysis of their chemical, anti-oxddant and antimicrobial activities (the latter
towards key foodborne pathogens: Escherichia coli, Staphylococcus aureus, Listeriamonocytogenes) (TEAM Prof PACETTI)

production and validation of seasonig edible capsuls (from the extracts produced in t6.1 or ial oils produced in 6.3} > I
balsamic modena vinegard (- spherification process using sedium alginate) (TEAM Prof PACETTI)

application of essential oils produced in 6.3 into the production of fermented salami (es. clauscolo) to improve sensory
traits/safety/funtional properties (TEAM Prof AQUILANTI }

T application of essential oils produced in t6.3 into the production of meat-based products [es. hamburger] to improve sensory
e 2 traits/safety/funtional properties | le 3) (TEAM Prof AQUILANTI)
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P4-UNIST

- extraction and anzlysis of essential oils (EOs) at laboratory scale; b
- Addition of EOs to different vegetable oils in order to prevent their degradation (oxidation) and as flavour components .~

P7- INRGREF g
- extraction and analysis of essential ils (EOs); (@
- 3application of EOs as food ingredients to improve quality /sheff-life of .................2272777

¥ 3 [
RN

AS AGREED AT THE WP6 MEETING, BOTH THESE PARTENERS WILL COLLECT
INDEPENDENTLY SEA FENNEL CROP RESIDUES (WITH NO CONTRIBUTION EXPECTED
FROM RINCI)

o et g 35
v wavre s it
e e o e e
o

= ==

Task 6.2 (R&D) Exploitatio
functional food ingredi€nts/ nutraceuticals/s
amendments

="
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Task 6.2 (R&D) Exploitation of the extracts as

P RI M A mﬁn - functional food ingredients and nutraceuticals

LIST of examples of commercially available nutraceuticals
Example 1: sea fennel essential oil

%) BENESTORE Q @

<

SRRSO ANILS ATIEOA CASA L AN COUMEVEA § G DELLA PRI INTSCRASON WANA § A ST € RSSO

PRANAROM FINOCCHIO b SANE
MARINO OLIO ESSENZIALE

. rm\m\nE
)

AR it A 0 Task 6.2 (R&D) Exploitation of the extracts as
sy ool - functional food ingredients and nutraceuticals
X wi DT, At .

LIST of examples of commercially available nutraceuticals
Example 2: sea fennel essential oil

Prodotto Fnocchio Mamo 200 cps
netto: 65 g

Peso capswla: 250 mg

Are; Siztems Epatico

Forma: Cageule

INFORMADION| AL CONSUMATORE

FNOCCHO MARNO
Integratare akmentare che puo essers utie come coadvante b fsiclogica lurzionakta digestia

AVVERTENZE

G miegraton akmertan non vanno  miesi come sosttuti d una dieta ansta e diung stie di via attvo
Tanere bortans dala poriata dei tkombni o df =otio des tre . Non sssumere n caso o
persenzitifta o dlerge verso uno o pal companenti

INGREDIENTI

FINOCCHIO MARINO [per 1 cps): Fnocchio maring - Crithmum mantinum L. (erba) pohers 250mg,
pelstna naturle

6 CAPSULE APPORTANO: 15g o Crthmum martinum L

MODO D'USO

Vis orde: 2 cps par 3 volte die

INFORMADION| AGGIUNTIVE
Difcolta digestve? Pancia gorfa?

1 FHOCCHO MARNO éumy panta oficmale commestitile ncca d wiaming C (per questo, nel
passato, venaa consanato dai marmna, che lo trovrano ingo e coste). La pants @ ncca di ok
eszanziol, ndo. digoslemant, Seta carotene. proteine, wiamna C e =3k mineradi

D questi pincipi attra dervano propoetd sromatiche, apertie, carminatres, digestae. duretiche
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Task 6.2 (R&D) Exploitation of the extracts as
- functional food ingredients and nutraceuticals

" PRIMA

LIST of examples of commercially available nutraceuticals
Example 3: sea fennel essential oil

>  OLIO ESSENZIALE DI FINOCCHIO DI MARE

Laboratoire Altho o400 €28.82

) vale 9 punti

[*) Aggiungi al Carrello

Se ordre adesso 13 consagna del pacco é
preasta per domani

Scheda Riassuntiva

arassti mtestnak

C anti-eta

sltants

Scoprl 1 10 motivi

T AL g w4 1 35

Task 6.2 (R&D) Exploitation of the extracts as
functional food ingredients and nutraceuticals

PRIMA

LIST of examples of commercially available nutraceuticals

Example 4: sea fennel essential oil

Terpenic Labs Finocchio Marino Bio 30ml

a e 201,33 €

1B ipedsone 33 PoPra Ve e
S

; .

RGO QUESIO PreLIO
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Task 6.2 (R&D) Exploitation of the extracts as

T PR pgsrr b o 1395 : = 2
P Rl M i o Mo e B - functional food ingredients and nutraceuticals
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LIST of examples of commercially available nutraceuticals
Example 5: SEA FENNEL SEEDS COATED WITH SUGAR

- Finocchio Confettato 1kg o st
Scento -53%
e Frazmo tpeciate 2303¢

oo - .

B8 O A 0 eesninmm

Spedane Cimese Eyreso

© Agging abasts aesidet

Sprbrere ST,
pamre e 900

i
{

Z Rchied fcemasoni sul Frogotte

ERBAMEA

Finocchio confettato

Descrizione

Il Finocchio @ una pianta tipicamente mediterranea, conosciuta e apprezzata gia nell'antica Roma per le sue proprietd
aromatiche. Tutte le sue parti contengono infatti un olio essenziale dal profumo particolarmente gradevole e intenso.
Erbamea propone dei frutti di Finocchio confettati, cioé ricoperti da un sottile strate di zucchero, per avvalersi con
gusto delle loro proprieta carminative e utili per le funzioni digestive.

Task 6.2 (R&D) Exploitation of the extracts as
functional food ingredients and nutraceuticals

_ i

= 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.

T PRAA g e b ot 1. 305

i
zs
ii
'@

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 Rind

P1-UNIVPM

= Production of extracts with polar bioactive compounds and anzlysis for their chemical/antioxidant/antimicrobial traits 5 -
= Application of the extracts with polar bioactive compounds for the production of edible capsules (in gelatine)

70



The PRIMA programme is an Art. 185 = ~ &
initiative supported and funded — L = %
under Horizon 2020, the European E — | s . =
Union’s Framework Programme for — European
5 IN THE MEDITERRANEAN AREA Research and Innovation’ Commission S E A F E N N E L

FOR MED

P6 — UNIBRE

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

P7- INRGREF

=Use the by -products of sea fennelin animal feed fc late (conc or veg! flours) based on s23 fennzlormied with  other products. We propose totest their
effectiveness on average daily gain (for the ruminants).

=Use aqueous extracts for animal nutritionand try tofindout f it has an effect on the quality of meat.

~Test the antioxidant, ant -diabeti ifungal and insecticidal effects of ag extracts and ial oils of sea fennel by  -products

(O
P8 — UNIEGE
- ion of

enc I dardized crude extract with polar bicactive compounds (one extract obtained at

p extraction conditions) in micro- and nano-camiers and evaluation of
stability (UV, heat)

evaluation of health-benefidal traits of 3 dardized crude extract with polar bioactive compounds (one extract obtained at
using enzyme (alfa-glucosidase) inhibition assays

preparation of mucoadhesive oral films (orzl strips | atlab scale for the buccal delivery of polar bioactive compounds in standardized crude extract (only for one extract obtained at
extraction conditions)

extraction conditions): ant-dizbetic effects

P

= evaluation of the synergistic effects of a standardized crude extract with polar bicactive compounds (one extract obtained at opti extraction conditions) with selected bio-
enhancers

If ime permits and f we can get extra research funds PB-UNIEGE is availzble for the analysis of alfz glucosidase enzyme inhibition 3ssays, and Hen's Egg Test — Choriozllantoic

Membrane (HET-CAM) experiments for the determination of blood glucoss decreasing properties of the dardized extracts for antidizbetic activity evaluati

|
AS AGREED AT THE WP6 MEETING, all these PARTENERS WILL COLLECT
INDEPENDENTLY SEA FENNEL CROP RESIDUES (WITH NO CONTRIBUTION
EXPECTED FROM RINCI)

T L H e Pragiime 12 ~
Sraersn 4t v Comrvis

e PRAA g e b o4 1. 35
e et ond Fontent
wncer iariaan 2030, e Luropenn

Task 6.2 (R&D) Exploitation of the e
food ingredients/ nutraceutic
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P5-IACKR

= Laboratory-scale composting tiaks with the residues of sea fennel biomass after extraction of polar/zpolzr bioactive compunds

. IACKR WILL RECEIVE RESIDUAL SEA FENNEL BIOMASS (RESULTING FROM
S THE EXTRACTION PROCESSES) BY P1, P2, P4, P7, P8

e
| It Pri it T -
Bewwrch 4nd inrevwion Greriion

ST
e
e

Further insights from the WP6 meeting held on 20.10.22

Each of the following PARTNERs involved in this WP will collect its own residues from sea fennel crops: P4, P6, P7, P8 (P1-UNIVPM will
obtain these residues from P3-RINCI)

FOR HEALTH BENEFICIAL TRAITS OF SEA FENNEL P6-UNIBRE (Christian Magné christian magne@univ-brestfr} and P8-UNIEGE (Oguz
Bayraktar cguzbayraktar70@gmail.com) will keep in contact and agree on how distribute this activities, based on their specific
expertises,

P4-UNIBRE is available for the analysis of 100 g of POWDERED SEA FENNEL SENT BY P4, P7, P8 for the following traits:.......
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1.11 ANNEX VII - WP7 PRESENTATION
— Prof Ozlem Ouysal (WP7 Leader)
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= WP7 SEAFENNELAMED presentstion 2nd GCM pdf

: -
- -~ >
ol - DemonstrMOcio;e‘c‘onomic
£ . 1y . . —
* benefits of the proposed-innovations .=

CGENERAL M| e
of the SEAFENNEL4MED PROJECT |
11 MAY 2023, On-Line Meeting

[ Comie x | @Poste X @7 x @Sear x| @ Moe x | @ Moe x | @ S x

C o @ Archiv C/Users/Utente, DropbanPC/Downioads/ WPTR20SEAF ENNELAMED- presentstion % 202nd%20G0M pdt

o VERABLES WE & SArNL [ cuavens A

)

PRIMA
F

SEA FENNEL

WP7 = Demonstration of socio-economic
benefits of the proposed innovations

* On-going activities
* Up-to-dated list of drafted/delivered deliverables

* Achievements
* Action plan for the next 6 months
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UNIVPM  CREA-AN  RINCI  UNIST

18 0 1 0 2 6 12 n

Objective: To provide an evaluation of the socio-
economic impact of sea fennel sustainable farming along
the supply chain (farm to fork) in a context of sustainable
production approach.

IACKR  UNIBRE INRGREF [1]1/3c13

[ Come x | @RPoste x Qwel x @Seak x| @ Meoe x| @ Mo x | @ x| [JCom x| @ S x| @ Nooe x| ll Rmste x | B Gosg x| G e x | # v — o X
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WP7 SEAFENNELAMED presentstion 2nd GCM pdf

B 0n-going activities

Description of work:

Task 7.1 (D) Identification of drivers and lock-ins for the develop of sea- fi | product:
(month 1~ 12). Partners involved: Coord.(P1), P3, PS5, P6, P7, P8. A Qualitative Delphi expert
stakeholder survey will be conducted in each partner country (IT, FR, HR, TN, TR) to explore the
views of value chain actors and the potential market development of sea-fennel products. The
Delphi interviews will help to achieve a broad understanding of the constraints and lock-ins for the
development of the market of sea-fennel products, the factors enabling this development as well as
the potential socio-economic impacts on the value-chain. (ON-GOING)

Task 7.2 (D) A t of attitudes and acceptance of sea fennel products
(month 13-30). Partners involved: Coord., P3, P5, P6, P7, P8. An online survey will be
conducted on a ple of 200 cor s in each partner country (IT, FR, HR, TN, TR) to
explore the attitudes and acceptance of sea-fennel based products. Econometric modelling will allow
to identify the drivers and barriers for the development of consumer demand 01 sea-fennel products
as well as defining the profile of potential interested consumers. (NOT STARTE

Task 7.3 (D) Busi model evaluation ( th 24 - 35). Partners involved: Coord., P3, PS5,
P6, P7, P8. Using Osterwalder's approach, an evaluation of alternative business models for
the development of the sea fennel supply chain will be caried out. Using a participatory
approach involving the stakeholder's platform, once the best business model will be identified, a
blueprint for a strategy for the development of an innovative sea fennel supply cham will be drafted
in terms of organisations structures, processes, and customer base. (
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PRIMA On-going activities
F

Werk package ',“ 1 YEAR J 11 YEAR } I YEAR
A2 A 2 4.2 2 200 00 AR M A M AT AR 2% 20 20 22 2 X ;:_.'LA'L.UM_J;IJ)JLIL g
e | FoTy | B e ;

[ Come x| @RPoste x Qwo? x @Seak x| @ Mae x| @ Moe x | Qs x| [ Com x| @ Seree x| @ Nooe x| [l Rest x | B Goog X | G v x | + v - o x
C 0 O Achivio sers/Utente/Dropbo/ PO/ Downloads/ WPTH20SEAF ENNELAMED- presentstion %202nd%20GOM pdf Qe a 0O .

P VIRABLES W O staroeaian s [l CLeanens amm b

'

Up-to-dated list of drafted/delivered deliverables
D7.1 Lock-ins and drivers for the development of sea-fennel products (month 12)
(Delayed) (~2 months)

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)
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BRIEF DESCRIPTION OF WORK DONE IN THE REPORTING PERIOD

Summary of Achievements:

* During the reporting period, two meetings were held within the scope of WP7:

- one with the general participation of the Consortium partners (20 December 2022),
- 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
(SEAFENNELAMED_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.

[ Come x | @RPoste x Qv x @ Seake x| @ Moo x| @ Mo x | @ St x x| @ voe x| [l Rest x | B G x| G uwe x| 4 = o X
> 0 OA [ AUterste/DropbanPC/Downloads WP TH0SEAFENNELIMED-p ot 2 « 0@ :
@ TAXONOMY LACT - VIRASLES W5 & a

Task 7.1: DESCRIPTION OF WORK DONE IN THE REPORTING PERIOD
1. Background and Objective

« Given that the overall objective of the SeaFenneldMed project is to put forward
the sustainable organic sea fennel based cropping systems, it has been crucial to
include an evaluation of the socio-economic perspective in order to discover the
basic components to be included and to be avoided in such a system.

« Therefore, the objective of the WP7 is to provide an evaluation of the socio-
economic impact of sea fennel sustainable farming along the supply chain (farm to
fork) in a context of sustainable production approach.

« As a first step to attain this objective, qualitative Delphi expert stakeholder surveys
are currently being initiated in all the partner countries to explore the views of
value chain actors on the potential market development of sea-fennel products.

+ D7.1 will be the report of the overall results of the Delphi surveys. It will cover a
general evaluation of the lock-ins and drivers for the development of sea-fennel
products in the Mediterranean. The report will also put forward a basis for the next
two tasks of the WP7, namely the consumer survey and the Business model
evaluation study.




The PRIMA programme is an Art. 185 PN &
initiative supported and funded ; & * ~ -
under Horizon 2020, the European At — %

Union’s Framework Programme for ) European
5 IN THE MEDITERRANEAN AREA Research and Innovation’ Commission
FOR MED
[ Come x| @Rfoste x Qw7 x @Sk x| @ Meoe x| @ Mo m x| & x| Guwe x| $ = O
> 0 @ Achivio | ClUsers/Utentie/DropbaPC/Downioads/ WP7%20 2 « 0 . §

@ TAXONOMY LACT: - VERA [

= WP7 SEAFENNELAMED presentstion 2nd GCM pdf

2. Material and Method

Lists of Participants

* In each partner country, 10-15 experts identified via the stakeholder
platform (Task 2.2) were contacted by phone and were informed on the
study.

» The expert groups approached in each country consisted of farmers,
representatives of farmers’ organizations, collectors, processors,
academicians, exporters, representatives of supermarket (retail) and
restaurant chains.

» Those who agreed to participate in the series of the survey rounds were
included in the list of participants and were sent an e-mail with the link of
the survey site.

[ Comte % | @ fose x Qw7 x @ Seabo x| @ Mee x | @ Meoe x | @ Suw x | [ Conn x | @ S x | @ Mooe x | il Rest x | By Gose x | G uwwe x | o+ v - O X
C O @ Achivio| CUsers/Utente/DropbanPC/Downkoads/WPTH0SEAFENNELIMED- presentstion¥%202nd%20GCM pf awenx 0@ :

List of Participants by Countries

Company/ | Caegory | L

1 Umited Women's Initiativ Farmer TR T T —
2 Aysun Karasu Cavey Egell Market, Seferihisar Processor v

3 Nesim Outd [Hazanbel, Torbah |Processor . |
4 Ineahim Demwer |Egeye Dondy, Naziti Processor . |
H Ayyeqil Ayde Havaza, Mersin |Processor “bigShauomctmadsten 00 |
6 Onal Kark Ministry of Agriculture, Aegean Agricuitural Research Institute | Other *| gmail.com

7 Ozxcan Gaygusuz Association of Fisheries Engmeering {Other - [sumder@suurunieri org tr; suurunlerimuhder @gmai com
[} Wacer Erost, Antalya [Farmer . J
9 Mehmet Musa Oucan Selcuk University |Other * [moscan@seicuk adutrs

10 Irem Evcl Sustay | Processor - | remevol@susitas com

11 Ahmet Serer Siifie Sepeti, Mersin | Processor . peti@gmad com
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PRIMA 2. Material and Method

Delphi method

- Used in order to achieve a broad understanding of the constraints and lock-ins for the development
of the market of sea-fennel products, the factors enabling this development as well as the potential
socio-economic impacts on the value-chain

- Delphi method, is a technique employed to obtain the most reliable consensus of opinion of a group
of experts (Dalkey and Helmer, 1963)

- The term 'Delphi’ relates to the "Delphic Oracle', an ancient Greek myth which held that a ‘chosen
one’ on the island of Delphi was able to predict the future with infallible authority. The technique was
originally used to forecast technological developments; thus, like the oracle, it was used to look into
the future. In subsequent research, it was widely used to generate ideas and forecast changes for a
wide variety of educational purposes, program planning, policy analysis and determination, resource
allocation, long-term forecasting in both public and private sectors (Gupta and Clarke, 1996; Hsu and
Standford, 2007)

- The method is designed to elicit expert opinions in a systematic manner. It involves the repeated
individual questioning of the experts while avoiding direct confrontation of the experts with one
another (Dalkey and Helmer, 1963).

- The basic characteristics of the Delphi procedures

Q Anonymity: Achieved by using questionnaires or other formal channels of communication, where
specific responses are not associated with individual members of the group, thus, cutting down on
the effects of dominant individuals and reducing group pressure (Dalkey, 1968). The privacy
guarantees that everyone can come up with new and different ideas without any reservations
(Sahin, 2001).

Q Iteration with controlled feedback

Q Statistical group response

[ come x | @dose x @7 x @ Seabe x| @ Mare x x| [l Rt x | B Gosg x | G e x | + - o x
*0 OA tente; Dropbay PG Downkoads 2 « 0@
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PRIMA
& 1dentifying the problem Figure 1. Steps of the
‘ Selection of the expert group Delphi process

(Preparation of the first-round Delphi questionnaire

Testing of the first-round questionnaire form

Sending the first-round Delphi questionnaire to the experts
Analyzing the first-round Delphi questionnaire data g

Preparation of the second round Delphi questionnaire

Sending the second-round Delphi questionnaire to the experts

Analyzing second-round Delphi questionnaire data

Preparation of the third round Delphi questionnaire

Sending the third round Delphi questionnaire to the experts

ettt te

Analyzing third round Delphi questionnaire data 54

‘ Conclusion of the process/consensus reached
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2. Material and Method

The survey will be conducted in 3 phases to allow experts to react to each
other's assessments.

In the 15t step, the Delphi first round questionnaire will be sent to the experts,
and they will be asked to list their thoughts and answers to each question.

In the first round, the Delphi process traditionally starts with an open-ended
questionnaire that is given to a panel of selected experts to solicit specific
information about a subject (Custer et al., 1999).

After the first round of survey is completed, the answers given by the experts to
the questions are brought together. Similar answers and expressions are
grouped and merged. Then, a 2nd questionnaire is prepared, in which all
answers given to the questions in the first round by the experts are presented
to the same group of experts and they are asked to rate their level of
agreement with these statements. A 5 point attitude scale will be used for this
purpose.
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2. Material and Method

The second round answers will be analysed by SPSS (Statistical Package for
the Social Sciences) 25 programme. A frequency analysis will be performed.
For each question, first quarter (Q1), third quarter (Q3), median (Md) and width
values (R) will be calculated. According to Zelif and Heldenbrand, items with an
interquartile range of less than 1.2 are considered consensus items (Sahin,
2001).

In the 3rd round, the same statements, used in the second round
questionnaire, will be sent to the experts again. Unlike the second round, the
question forms will be personalised in this round. Next to each statement, the
statistical results calculated at the end of the second round (First quarter, third
quarter, median and width values) and the expert's answers to each statement
in the previous round are included.

In the third round, as in the second round, the first quarter (Q1), third quarter
(Q3), median (Md) and width values (R) are calculated for each statement, and
it is checked if there is a decrease in width between quarters.

Finally, a consensus is reached on the relevant subject.
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2. Material and Method

The survey is being conducted via Qualtrics online survey
website. Qualtrics is a software used to collect and analyse
data for market research, customer satisfaction and loyalty,
product and concept testing, employee evaluations and website
feedback. Qualtrics allows to conduct surveys, feedback and
elections using various distribution methods. In additional, it is
a programme that can be used in collaboration with other
users.

Since UNIVPM have both the ownership of the using rights and the
experience on using the program they are supporting all the other
partners in the application process.
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2. Material and Method

Topics addressed

The topics addressed in the Delphi study covered the following issues:

. The most important influences (key events) that have shaped the market development of
sea fennel and sea fennel-based products in the past 5 years
The current state of the sea fennel and sea fennel-based products market (including
regional vanations)

. Expectations on the development of the sea fennel and sea fennel-based products market
over the next 10 years (including important new influences)

. The factors that may lead to the destruction of the natural environment of wild sea fennel
plants

. The prerequisites/precautions to ensure that sea fennel cultivation is an environmentally
and economically sustainable production activity

. The characteristics which make the sea fennel products successful

. Other issues relating to the development of the sea fennel market
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. According to the , the most imp: influences (key events) that have shaped the
market development of sea fennel and sea fennel-based products in the past 5 years have been:

LA g to the . the current state of the sea fennel and sea fennel-based products
market (including reg i ) is d ibed as:
. Exp jon of the on the P of the sea fennel and sea fennel-based
P market over the next 10 years (including important new infl s).
§ ding 1o the stakehoiders, the factors that may lead to the destruction of the natural
environment of wild sea fennel plants are:
. A g to the the proportions of and wild in the total
production of sea fennel in Turkey are:
Cultivation (%)
Wild collection (%)
Total 100
B. A g 1o the the prerequisites/p 1o ensure that sea fennel cultivation
is an envi tally and y p activity are/would be:
7. A ing to the . the which make the sea fennel products successfull
are;
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Action Plan for the Next 6 Months

* Delphi survey second and third rounds will be completed
(30th of June)

*Deliverable 7.1 (15 July 2023)

* Consumer populations to be surveyed for Task 7.2
determined (15 July 2023)

* Question form to be used for the consumer survey
finalized (September 2023)

*The next step will be conducting the survey (untill
December 2023)
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On-going activities and achievements related to demonstration of environmental
benefits of the proposed innovations
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SEA FENNEL
Life cycle assessment (1SO 14040; ISO 14044)

How it works LCA framework

M

e Life
INPUT _\ Cycle e
:;“ —
= B

LCA software + LCA database
(Econinvent, Agrifootprint,
Agribalyse, World Food LCA
database, etc.)

INVENTORY ANALYSIS: decisions on data (what to include or
exclude, primary or secondary, ...) based also on other
reference documents (Product Category Rules).
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T8.1 - Sustainability assessment of sea fennel open field production

Data needed from WP4 (mainly P3 - open field) = meeting with P3 held to plan data

collection
A -

Reference documents: 1SO 14040, ISO 14044, EPD PCR 2020:07 ,(__:-‘
a5
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Presentarione standard & PowerPoint

PRIMA

SEA FENNEL
T8.1 - Sustainability assessment of sea fennel open field production

Data needed from WP4 (mainly P3 - open field) = meeting with P3 held to plan data
collection

Reference documents: ISO 14040, I1SO 14044, EPD PCR 2020:07 ==
£

DATA COLLECTION 7 e

Yield as fresh biomass (primary) and related amount of residues . ’

Amount (primary) and production (secondary) of inputs used

Amount (primary) and production (secondary) of materials used (e.g. mulching)
Amount (primary) and production (secondary) of energy inputs (e.g. fuel, electricity)
Amount (primary) and production (secondary) of packaging if any

Production of agricultural machinery

Waste treatment of waste generated

Direct emissions from sea fennel cultivation Data collection file

All the data will be
referred to the
functional unit

«1 kg fresh biomass»

Transportation of inputs and materials to the field nder construction
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T8.2 - Sustainability assessment of new sea fennel-based foods/food

ingredients
Data needed from WPS (mainly from P3 - industrial-scale prototypes )= meeting with P3 held
Reference documents: ISO 14040, ISO 14044, EPD PCR 2019:10 VERSION 2.0

> 53
Ul
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PRIMA

SEA FENNEL
T8.2 - Sustainability assessment of new sea fennel-based foods/food

ingredients
Data needed from WPS (mainly from P3 - industrial-scale prototypes )= meeting with P3 held
Reference documents: 1ISO 14040, ISO 14044, EPD PCR 2019:10 VERSION 2.0

DATA COLLECTION @ a ﬁ
Amount of Sea Fennel fresh biomass (primary) and production (from task 8.1) Cn Gn) G
Transportation of fresh biomass to the processing site FUs: ﬂ m g
Amount (primary) and production (secondary) of inputs used (mainly ingredients) “1 kg of unfermented
Amount (primary) and production (secondary) of materials used (e.g. packaging) shelf-stable preserve”
Amount (primary) and production (secondary) of energy inputs (e.g. fuel, electricity) and

Transportation of materials (mainly primary packaging) to the processing site “1 kg of fermented
Production of auxiliary products (detergents, refrigerants,...) shelf-stable preserve”
Waste treatment of waste generated during processing and end of life of packaging

Direct emissions from sea fennel processing Data collection file
Cold chain operations under construction
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T8.3 - Sustainability assessment of functional extracts for food

ingredients/nutraceuticals
Data needed from WP6 -> meeting to be held
Reference documents: 1SO 14040, ISO 14044, research} papers on LCA of similar products
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SEA FENNEL
T8.3 - Sustainability assessment of functional extracts for food

ingredients/nutraceuticals
Data needed from WP6 -> meeting to be held
Reference documents: ISO 14040, ISO 14044, research papers on LCA of similar products

DATA COLLECTION f
Transportation of residues to the processing site :{ @

Transportation of inputs and materials (if needed) to the processing site
Amounts of inputs of energy (fuels, electricity) and materials used for extraction
Direct emissions from processing

Waste treatment of waste generated during processing

All the data will be
referred to the
functional unit

«1 g extract»
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DELIVERABLES

+ D8.1 Report on sustainability assessment of fresh sea fennel carried out by LCA from data collected thanks
to WP4 activities

+ D8.2 Report on sustainability assessment of processed sea fennel products carried out by LCA from data
collected thanks to WP5 activities

+ D8.3 Report on sustainability assessment of sea fennel residues extracts from data collected thanks to WP6
activities

First version available

[Hcr x| @ x @ x @Wi x| @sen x| @Mo x| @M x| @v x| I Cen x| & S x x m x| B Go x| G x| + - 0 X
o 0 C:/Users/Utentie; Dropba PG/ Downloads/2nd¥%20meeting % 20SEAFE L2 2 )-%200uca pdf 2 « 0@
@ TUONOMYLACTO.. @ DILVIRABLIS W & SO O cusaves ae s
1 ‘ () : &

it
2

SEA FENNEL

Thank you for your attention

Daniele Duca
email: d.duca@univpm.it
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1.13 ANNEX IX - Multi-language survey
8
& Home Muasion Concepnt Team Scateresl News Putlcatom Press Newiletter Gatlery
SEA FENNEL
SURVEY
WE NEED YOUR CONTRIBUTION!
) Arab - Croatian BE English § |l French 1§ Malian B Turkish

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

SeaFennelgMed
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SeaFennelgMed

Hello to evenyone!

We are the Univeesith Politecnicn delle Marche, the coordinators of the Eurcpean project
SeaFennelyMed

Our mission is to introduce nevw sustainable organic sea Sennel (Chritmuom maritimuem L)
Based cropping ntesa, able to cope with Emited rescurces (freah waters Sertile soils),
o | (hiod loss, cheesical poll ) and climsae-relared risks
(soll salinization, water drought) for the enhancement of food production stability over
tiroe and increase of fxrmeny’ incomes.

Now we need your contridbation! Your experience, opinion, and amariag ideas are

important for us!
Please, £l this quick survey! Together we will achieve big goals?

Enjoy?

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

SURVEY STAKEHOLDERS#1 30 October 2022
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Section 1 (go to section 2):
Hello to everyone! We are the Universita 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
Age: ...
Where are you from?
Albania
Algeria
Croatia
Egypt
France
Greece
Israel
Italy
Lebanon
Libya
Malta
Morocco
Monaco
Spain
Palestine
Syria
Tunisia
Turkey
Other: ....
. Have you already been contacted by SeaFennel4Med partners and are you included in the
stakeholder list?

-h..................._@O!\J...

e Yes

e No

5. Which type of stakeholder are you?
o Company (go to section 4)

o Customer (go to section 5)
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Section 4 (go to section 5):
Additional information
1. Name of the company: ...
Which sector do you work in?
Agriculture
Food Processing
Retailing
Research
Other: ...

e o o o o I\J

Section 5:
“Sea fennel-based food”
Tell us about your experience.
1. Have you ever heard about sea fennel-based food?
Yes, | have tried sea fennel product(s) (go to section 6)
Yes, but | 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. Whatdid 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: ...
Are there any typical dishes in your country where sea fennel is used?
Yes (go to Section 9)
No (go to section 11)

..!\J......

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?
o Breakfast
e Lunch
e Dinner
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e Snack

Section 10:

Are you interested in tasting sea fennel product(s)?
e Yes(go to section 11)
o Maybe (go to section 11)
¢ No (finish-send the module)

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

> x
*
* *
*
* gk
European
Commission
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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)
e Bakery products
Meat products
Fish products
Dairy products
Spreadable
Dressings
Beverages
Soups
Other: ...
Describe your ideal sea fennel-based food: ...
During which meal would you consume it?
Breakfast
Lunch
Dinner
Snack
Other: ...

....._(JO!\J........
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