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EXTERNAL CALL FOR DEMONSTRATION PROJECTS – May 2006
Proposal Title: 
Production of safe cold-smoked salmon and other lightly preserved fish products complying with the European guidelines for presence of Listeria monocytogenes, by use of bio protective bacterial cultures
OBJECTIVES

The objectives of this demonstration project are to evaluate the stability of the bioprotective technology, to evaluate the steps required to allow implementation in the industry and, finally, to bring the biopreservative technology to a stage where it can become available for the cold-smoked salmon industry. Further the possibility of extending it to other fishery products will be addressed.
RELEVANCE TO THE SCIENTIFIC, TECHNICAL, SOCIAL AND POLICY OBJECTIVES OF FOOD QUALITY AND SAFETY PRIORITY 

The results will contribute to increased health safety for consumers of a popular product of high economic importance in EU. Moreover they will contribute to consequently reduce listeriosis economic costs for all the Community, including healthcare costs for treatment of ill people, hospitalisation, laboratory diagnosis, time off work, etc. Costs of food borne illness caused by L. monocytogenes in different foods have been estimated at 300 billion dollars in 1997 in the USA. Moreover, providing a safe quality food will reinforce consumer confidence in this product and can increase the consumption of salmon, which is also interesting from a nutritional point of view because of its high level of omega 3 fatty acids and because Lactic Acid Bacteria have shown a good impact on products’ image when used as healthy component (dairy products for instance).

POTENTIAL INDUSTRIAL IMPACT

Cold-smoked salmon and other Lightly Preserved Fish Products (LPFPs) are products of high importance in EU and concern an industry which employs many people. For the industry, the economic consequences of the presence of L. monocytogenes in their products are dramatic, with recalls, destruction, cleaning, adverse publicity, which could lead to decreased consumption and even to closure of factories. Securing the safety of such product will help to protect this industrial sector from crisis such as the one which occurred for pork meat-based products in 1999-2000, and will lead to maintenance and maybe increased employment in this area. It is of high importance since many concerned European regions need opportunities for re-employing people from fisheries activity. 
PROFILE FOR DEMONSTRATION PARTNERS SOUGHT
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