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EPFO e-NMAATON: Avamrtuén Wnowakng MAardopuog MIKPOBLOAOYLKWY, XNUKWVY Kot TOAUDOOHOTIKWY
Sebopévwv nou adopoiv otnv acddaleia kot otnv notdtnta twv Tpodipwv

Baolkdg otoxog TOu ouyxphuatodotolpevou amd tnv EE épyou eival n ovdamtuén plag SLaSIKTUGKAC
nmhatdoppag, n onola Ba Siaxewpiletar (Lab Information Management) kat Ba enefepydletal MOAU-HETPIKA
Sebopéva  pLkpoPlodoykng kot XnUkAG ooddhelag tpodipwv, pali e GOVOTUTIKGE KAl HOPLAKE
XOPAKTNPLOTIKA OMOUOVWOEVTWY TIABOYOVWY LIKPOOPYOVIOUWY YLt EEQyWYr] CUUMEPAOUATWY avadopLKa HE
TNV EMKLVELVOTNTA TWV TPOPIHWVY KOL TNV TIPOEAELCT TWV EMLUOAUVOEWV.

Enl pépoug otoyot:

° H anotunwon achalelag Stadopetikwy Tpodipwy os Babog 3etiag, anod Blopnyaviee, nmov yewypadikd Oa
KaAUTITOUV 6AN TNV EAANVIKA eTUKPATELD.

° H GUOYETLON XNULKWV Kal LKPOPBLoAoYKWwY Sedopévwy aodEAELaq PE Ta PUOLKO-XNHULKA XAPAKTNPLOTLKA TWV
TPOPIHWY KAL TN XWPOXPOVLKA KOTOVOUN MIKPOPBLOKWY OTEAEXWY, UEOW TWV YEVETIKWV KOl GOLVOTUTILKWY
QMOTUTIWHATWV TOUG,.

e H Suvatotnta emlektiknig avaktnong dedopévwy tng mAatpdpuag kot enokoloudng enefepyaociog Toug ot
aAnBwo xpovo amo Tov XprioTn, UE MPONYUEVESG TEXVIKEG TIOAUMETOBANTAC OTATIOTIKAG avdAuong, 6mwe PCA,
PLSR kot time series analysis, pe SLadpOOTIKI) AMEIKOVLON TWV AMOTEAEOUATWY TN AvVAALONC.

Avapevopeva amotedéopata: Ta dedopéva tng mMAatdopuag Ba amoTUTWVOUY XWPOXPOVIKE TV achAleLa
tpodipwv NG EAANVIKAG Blopnyxaviag ouykpltikd pe tig SieBveic tdoelg wote va evromiletal n avdykn
OTOXEUMEVWY SlopBwTikwv evepyelwv. Mohovott n Bdon Sedopévwy apxikd Ba avoadépetal oe otehéxn
ETUAEYUEVWY TIABOYOVWY  LLKPOOPYAVIOUWY KoL )(m:lLKd)V erupoAluvtwy, Ba Sivetat n  Suvatotnta oe
EYYEYPOUUEVOUG Xprioteq va TNV SleupUvouv pe oTolkela TPOcBetwyv MaBoyovVWY HIKPOBLwY 1 XNHKWV
empoAuvtwy (putoddpuaka, Bapéa pétara, HUKOTOEIVEC).

BRIEF DESCRIPTION OF THE PROJECT

E-PLATON: Development of a Digital Platform for management of microbiological, chemical and multi-spectral
data of Food Safety and Quality

The main objective of the EU co-funded project is the development of a web-platform, which will manage
(based on Lab Information Management Systems) and process multi-variate data of microbial and chemical
food safety, along with phenotypic and molecular fingerprints of pathogenic isolates. Ultimate goal is to assess
the risk of consumers’ exposure to hazards and accurately track potential contamination sources (points of
entry).

Specific objectives include:

e A (minimum of) 3-years baseline survey for safety of various foods produced by Greek Industries with high
geographical coverage.

e Correlation of chemical and microbiological food safety with physico-chemical data and spatio-temporal
distributions of microbial strains, through their genetic and phenotypic traits.

e The capacity of selective (based on year, hazard, product type and parameters, processing, origin, etc.)
coupled with real time statistical processing by the user via descriptive and advanced multivariate statistics,
e.g., PCA, PLSR and time series analysis and interactive graphical illustration of the statistical analysis outcome.
Expected results: Platform data will depict in time and space the safety of foods produced by the Greek Industry
in comparison with global trends, so as to address the need for targeted corrective actions. Although in the first
place, the dbase will refer to pre-defined microbial strains and chemical contaminants, it will be expandable by
authorized users and capable of hosting additional foodborne hazards of biological (pathogens) or chemical
(e.g., pesticides, heavy metals and mycotoxins) nature.
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