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1. Alma Mater Studiorum -Uni ver si .t di Bol-ogna
Coordinator

2. Institute of Food Research (IFR), United Kingdom

3. Hellenic Health Foundation (HHF), Greece

4 . l nstituto Nacional de Sa%wde Dou
5. Odessa National Academy of Food Technologies (ONAFT), Ukraine

6. Uzhhorod National University (UZHNU), Ukraine

7. State educational institution of the high professional education
oMoscow State Unitversity of Food
Federation

8. Spread European Safety European Economic Interest Grouping
(SPESO GEIE), Italy

9. Bucharest University of Economics (ASE), Romania
10. Biological Farming Association d Elkana (ELKANA), Georgia
11. Institute for Medical Research (IMR), Serbia
7 University of Food Technologies (UFT), Bulgaria
T C Yeditepe University (YEDITEPE), Turkey
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