
Il servizio di supporto alla redazione di proposte 
e le opportunità per il centro NUTRAFOOD

Unità Servizi per la Ricerca 

tecnologi.ricerca@unipi.it
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 Supporto alla redazione di proposte progettuali
con partenariato e individuali
• Analisi del bando

• Verifica della corrispondenza tra idea progettuale e bando

• Collaborazione attiva nella stesura/revisione della proposta

• Assistenza alla predisposizione del budget

• Supporto al coordinamento dei partner se UNIPI è capofila

• Guida all’uso delle piattaforme informatiche

 Ricerca bandi
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IL SERVIZIO – Cosa facciamo



Regolamento

Articolo 1. Finalità

Il Centro ha tra le sue finalità principali:
1. Promuovere, coordinare e svolgere ricerche interdisciplinari su temi inerenti le proprietà nutraceutiche del cibo, la nutrizione umana e animale, con

specifico riferimento alle sostanze che possono svolgere un effetto preventivo e/o curativo di patologie umane ed animali, sia in quanto presenti negli
alimenti che come singoli fattori. Gli studi riguarderanno in particolare:
• dosaggio, biodisponibilità e valutazione clinica di nutraceutici in alimenti (di uso corrente, arricchiti, funzionali) sia di origine vegetale che

animale e in integratori alimentari;
• individuazione e caratterizzazione delle specie vegetali, animali e microbiche fonte di alimenti ricchi in sostanze nutraceutiche e studio dei fattori

che ne influenzano il contenuto nelle fasi di produzione, conservazione, trasformazione e commercializzazione;
• caratterizzazione biologica, chimica e farmacologica dei fattori nutraceutici presenti negli alimenti e nelle piante, considerando le specie

autoctone e alloctone;
• sicurezza e tracciabilità dei cibi, e il loro valore nutraceutico in relazione a produzione, conservazione, trasporto, commercializzazione ed utilizzo;
• valutazioni della fondatezza scientifica di indicazioni nutrizionali, sulla salute e sulla riduzione del rischio di malattie (health claims) di

nutraceutici e alimenti, anche secondo quanto previsto dal regolamento CE 1924/2006.
2. Favorire una efficiente comunicazione dei risultati scientifici ottenuti.
3. Sviluppare attività di collaborazione e sinergie con altri enti di Ricerca pubblici e privati, nonché con il mondo della produzione alimentare e degli

integratori alimentari.
4. Promuovere e sostenere il trasferimento tecnologico e la valorizzazione delle conoscenze e competenze acquisite e i prodotti della ricerca;

• promuovere l’organizzazione e la realizzazione di progetti di ricerca a livello regionale, nazionale ed internazionale;
• promuovere e realizzare l’organizzazione di corsi di formazione e di aggiornamento rivolti a professionisti, produttori e consumatori.

Il Centro NUTRAFOOD



Opportunità per il Centro interdipartimentale di ricerca NUTRAFOOD (1)
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Horizon 2020
SC1 - Health, demographic change and wellbeing; SC2 - Food security, sustainable agriculture and forestry, marine and maritime 
and inland water research and the bioeconomy

JPI HDHL – A Healthy Diet for a Healthy Life 

BBI JU – Bio-Based Industries

PRIMA - Partnership for Research and Innovation in the Mediterranean Area

AGRI-PROMOTION – Promotion of Agricultural Products

SUSFOOD2 ERA-NET - ERA-NET Cofund on Sustainable Food Production and Consumption

SusCrop - ERA-NET - Cofund on Sustainable Crop Production

Interreg IT-FR Interreg Med Interreg Europe

NIH – National Institute of Health

http://ec.europa.eu/research/participants/data/ref/h2020/wp/2018-2020/main/h2020-wp1820-health_en.pdf
http://ec.europa.eu/research/participants/data/ref/h2020/wp/2018-2020/main/h2020-wp1820-food_en.pdf
https://www.healthydietforhealthylife.eu/index.php
https://www.bbi-europe.eu/
http://prima-med.org/call-for-proposal/section-1-management-of-water-2018/
https://ec.europa.eu/chafea/agri/funding-opportunities
https://susfood-db-era.net/drupal/
https://www.suscrop.eu/
http://interreg-maritime.eu/
https://interreg.eu/programme/mediterranean/
https://www.interregeurope.eu/
https://ods.od.nih.gov/Research/funding.sec.aspx


Opportunità per il Centro interdipartimentale di ricerca NUTRAFOOD (2)
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Ministero dello Sviluppo Economico
Bando Fabbrica intelligente, Agrifood e Scienze della vita
Settore applicativo: Agrifood
SN_B7 Nutraceutica, Nutrigenomica e Alimenti Funzionali
(il bando è ancora aperto ma non è più possibile presentare proposte progettuali per la procedura valutativa negoziale)

Ministero della Salute
Direzione generale per l'igiene e la sicurezza degli alimenti e la nutrizione
Alimenti

AGER - Agroalimentare e ricerca
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Regione Toscana
In passato Bando pubblico per progetti di ricerca nel settore Nutraceutica (2014)

https://www.sviluppoeconomico.gov.it/index.php/it/incentivi/impresa/bando-fabbrica-intelligente-agrifood-e-scienze-vita
http://www.salute.gov.it/portale/ministro/p4_5_2_4_1.jsp?lingua=italiano&menu=uffCentrali&label=uffCentrali&id=1157
http://www.salute.gov.it/portale/temi/p2_3_alimenti.html
http://www.progettoager.it/index.php/il-nostro-mondo/il-progetto-ager-ricerca-scientifica-agricoltura
http://www.regione.toscana.it/cittadini/educazione-istruzione-e-ricerca/universita-e-ricerca
http://www.regione.toscana.it/-/bando-pubblico-per-progetti-di-ricerca-nel-settore-nutraceutica


Horizon 2020 

SFS-02-2020 - Healthy livestock gut ecosystem for sustainable 
production* 

RUR-06-2020 - Innovative agri-food chains* 

* Testo del topic non ancora disponibile

Topic 2020



Specific challenge

While facing climate change and natural resource scarcity, ensuring sufficient, nutritious, safe and affordable food to a fast growing world population with changing
dietary habits becomes increasingly challenging. The protein supply is in this respect most critical, both for human consumption and animal feed. Integration of a
variety of new or alternative protein sources from both terrestrial and aquatic origin into new and/or existing processes or products needs to be explored, in order to
develop and ensure more sustainable, resilient supply chains, featuring high consumer acceptability by a clean labelling approach and attractive market opportunities.

Scope

Proposals shall identify and assess new or alternative protein sources for food and/or feed and develop/validate efficient production and processing approaches to
convert/integrate them into high quality, safe, healthy, and sustainable products or ingredients. Proposals shall focus on the characterisation of nutritional values,
functional and sensory properties of new and alternative proteins, as well as on the deepening of the understanding of protein-protein interactions for knowledge-
based (re)formulations of protein blends that partly or fully could substitute traditional sources. To ensure complementarity with the activities of other projects and
initiatives at the EU level, proposals could include one or more of the following sources, for food: plant-based proteins, micro-organisms, terrestrial non-chordate
phyla, algae and plankton or sources not deploying natural resources; and for terrestrial and aquatic animal feed: algae, insects and other terrestrial non-chordate
phyla, micro-organisms, plankton and possibly other sources whose production is not in direct competition with food production. Synergies in applications for both
food and feed are encouraged, in particular for aspects linked to logistical and safety aspects of production and processing, as well as value chains. Activities shall
comprise testing, demonstrating and/or piloting in a (near to) operational environment, as well as experimental production, all with a view to paving the way for
subsequent commercialisation. When applicable, proposals should address requirements from relevant EU regulatory frameworks, including pre-market approval.
Proposals may include limited research activities. Following the RRI principles, proposals will ensure that societal actors work together during the whole research and
innovation process in order to better align both the process and its outcomes with the values, needs and expectations of society.

Expected impact

• Providing, processing and production of high quality proteins for food and/or feed from terrestrial and/or aquatic origin;
• New market opportunities for novel products, exclusively or partly derived from non-traditional proteins;
• Future-proofed protein supply chains based on the principles of diversity, sustainability and resilience;
• Increased trust and consumer acceptability for alternative protein sources and processes.
• In the longer run, a sustainable food sector that significantly reduced its footprint in terms of land use, GHG emissions, energy, water and other relevant indicators.

Es. call aperte – Horizon 2020 

https://ec.europa.eu/info/funding-tenders/opportunities/portal/screen/opportunities/topic-details/lc-sfs-17-2019;freeTextSearchKeyword=Food quality;typeCodes=0,1;statusCodes=31094501,31094502;programCode=null;programDivisionCode=null;focusAreaCode=null;crossCuttingPriorityCode=null;callCode=Default;sortQuery=openingDate;orderBy=asc;onlyTenders=false
https://ec.europa.eu/info/funding-tenders/opportunities/portal/screen/opportunities/topic-details/lc-sfs-17-2019;freeTextSearchKeyword=Food quality;typeCodes=0,1;statusCodes=31094501,31094502;programCode=null;programDivisionCode=null;focusAreaCode=null;crossCuttingPriorityCode=null;callCode=Default;sortQuery=openingDate;orderBy=asc;onlyTenders=false


JPI HDHL - A Healthy Diet for a Healthy Life 

La Joint Programming Initiative Healthy Diet for a Healthy Life (JPI HDHL), 

dedicata esclusivamente alla nutrizione, al cibo e alla salute,  coinvolge 26 

paesi. La JPI HDHL coordina attività di ricerca incentrate sull’impatto della

dieta e dello stile di vita sulla salute, contribuendo alla definizione di 

un’area di ricerca europea specializzata sulle malattie causate dalla dieta.

3 sono le linee di ricerca identificate nella Strategic Research Agenda:

Follow on Twitter: #jpi_hdhl and 
Linkedin: company/jpi-hdhl.
Subscribe to newsletter, to stay up to 
date with all the HDHL activities.

http://ec.europa.eu/research/era/what-joint-programming_en.html
https://www.healthydietforhealthylife.eu/
https://www.healthydietforhealthylife.eu/images/documents/SRA2edition.pdf
https://twitter.com/jpi_hdhl
https://www.linkedin.com/company/jpi-hdhl
https://healthydietforhealthylife.us9.list-manage.com/subscribe?u=72f978c9d36ae931a906a7575&id=3539fc43fc


BBI-JU - Bio-Based Industries Joint Undertaking

All’interno della bio-economia, la BBI-JU si concentra su un’area
specifica che utilizza risorse biologiche rinnovabili (biomassa)
all’interno di processi industriali innovativi (le cosiddette bio-industrie)
per la produzione industriale di beni/prodotti e servizi.

Mira ad accelerare la creazione di una bio-industria europea solida e
competitiva a livello globale che possa contribuire non solo agli
obiettivi della Strategia “Europa 2020” (per una crescita intelligente,
sostenibile e inclusiva) ma anche a quelli di H2020 (sfida sociale 2
“Food Security, Sustainable Agriculture and Forestry, Marine,
Maritime and Inland Water Research and the Bioeconomy”).

https://www.bbi-europe.eu/

https://www.bbi-europe.eu/


BBI-JU - Bio-Based Industries Joint Undertaking

4 orientamenti strategici:

BBI 2018. SO3.D5 – Produce sustainable and cost-efficient high 
performance functional ingredients from alternative sources

BBI 2018.SO3.F2 – Large-scale production of proteins for food
and feed applications from alternative, sustainable sources

BBI 2016.R9 – Exploiting algae and other aquatic biomass for 
production of molecules for pharma, nutraceuticals, food 
additives and cosmetic applications

Es. di topic passati:

http://ec.europa.eu/research/participants/portal/desktop/en/opportunities/h2020/topics/bbi.2018.so3.d5.html
http://ec.europa.eu/research/participants/portal/desktop/en/opportunities/h2020/topics/bbi.2018.so3.f2.html
http://ec.europa.eu/research/participants/portal/desktop/en/opportunities/h2020/topics/bbi-2016-r09.html


PRIMA – Programme for Research and Innovation in the Mediterranean Area

Consorzio: almeno 3 entità legali indipendenti con sede in 3 diversi stati
partecipanti a PRIMA, di cui:
• Almeno uno stabilito in uno dei seguenti Stati Membri: Croazia, Cipro, Francia,

Italia, Germania, Grecia, Lussemburgo, Malta, Portogallo, Slovenia, Spagnia;
• Almeno uno stabilito in uno dei seguenti Paesi della sponda sud del Mar

Mediterraneo: Algeria, Tunisia, Turchia, Israele, Egitto, Giordania, Libano,
Marocco.

http://prima-med.org/

http://prima-med.org/


PRIMA - Programme for R&I in the Mediterranean Area

http://prima-med.org/calls-for-proposals/

Dal regolamento NUTRAFOOD - gli studi riguarderanno in particolare:
sicurezza e tracciabilità dei cibi, e il loro valore nutraceutico in relazione a
produzione, conservazione, trasporto, commercializzazione ed utilizzo

http://prima-med.org/wp-content/uploads/2018/02/PRIMA-SRIA_Strategic-Research-and-Innovation-Agenda.pdf
http://prima-med.org/wp-content/uploads/2018/02/PRIMA-SRIA_Strategic-Research-and-Innovation-Agenda.pdf
http://prima-med.org/calls-for-proposals/


PRIMA - Programme for R&I in the Mediterranean Area

Call budget: 6.4 M €
Project budget: 1.6 M €
Duration: 36-48 months
Deadline 1st stage: 28/02/2019

SCOPE IMPACT

• Development and implementation of analytical tools and 
technologies to achieve traceability, and to confirm authenticity
of Mediterranean foods. 

• Providing a robust certification and control bodies as well as
creating trans-national networks of laboratories, validating and 
harmonizing protocols, sharing open-data on food products of 
the Mediterranean tradition. 

• Building capacities of key enabling technologies.

• Optimising the use of pre-existing databases and networking.

• Improve confidence of consumers.

• Assessing food traceability and safety.

• Increased added-value for Mediterranean food products.

• Foster joint integrative activities with existing database 
networks and infrastructures in the health and food domain.

• Improve harmonization and data interoperability.

http://prima-med.org/call-for-proposal/section-1-agro-food-value-chain-2019/

Topic 1.3.1 IA Implementation of analytical tools and digital
technology to achieve traceability, authenticity control of traditional
Mediterranean foods

http://prima-med.org/call-for-proposal/section-1-agro-food-value-chain-2019/


PRIMA - Programme for R&I in the Mediterranean Area

Call budget: 11 M €
Project budget: 1 M €
Duration: 36-48 months
Deadline 1st stage: 21/02/2019

SCOPE IMPACT

• Reduce post-farming food losses, also extending shelf-life of 
perishable Mediterranean foods via renew physical
infrastructures up-to-date technologies. 

• Public Awareness and Capacity building. 

• Multi-actor approach: engaging retailers, consumers or other
stakeholders including SMEs and facilitating the cooperation
between different stakeholders.

• Sharing of good practices.

• Improving processing and storage efficacy and efficiency
providing food products with longer shelf-lives and more 
favourable microbial stability.

• Improved food chains sustainability by using alternative agri 
food processes or tools focused mainly on meat and vegetable
production.

• Valorizing by-products leading to creation of new businesses.

• Optimization of logistics for food storage and distribution
resulting in higher income for small holders and SMEs.

http://prima-med.org/call-for-proposal/section-2-multi-topic-2019/

Topic 2.3.1 RIA Extending shelf-life of perishable Mediterranean food 
products by sustainable technologies and logistics and by optimized 
pest and microbial control

http://prima-med.org/call-for-proposal/section-2-multi-topic-2019/


CONTATTI

Direzione Servizi per la Ricerca e il Trasferimento Tecnologico

Unità Servizi per la Ricerca 

Michele Padrone

Area Life Sciences

Chiara Caccamo (Tel. 050 2212997) 

Martina Calamusa (Tel. 050 2212374) 

Per accedere al servizio
tecnologi.ricerca@unipi.it

Carta del servizio

mailto:tecnologi.ricerca@unipi.it
https://www.unipi.it/images/2018/Ricerca/carta_servizi_tecnologi_002.pdf

