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About SHEALTHY

Who amI?

EU Senior Project Manager at ENCO s.r.l.

IPR & Exploitation Manager of SHEALTHY project

Coordination of H2020 & PRIMA MED proposal writing  
(RIAs, IAs, CSAs)

mincione@enco-consulting.it

mailto:mincione@enco-consulting.it


www.shealthy.eu Copyright © SHEALTHYProject Consortium

¢ƘŜ {I9![¢I¸ tǊƻƧŜŎǘ Ƙŀǎ ǊŜŎŜƛǾŜŘ ŦǳƴŘƛƴƎ ŦǊƻƳ ǘƘŜ 9ǳǊƻǇŜŀƴ ¦ƴƛƻƴΩǎ IƻǊƛȊƻƴ нлнл ǊŜǎŜŀǊŎƘ ŀƴŘ ƛƴƴƻǾŀǘƛƻƴ ǇǊƻƎǊŀƳƳŜ ǳƴŘŜǊ DǊŀƴt Agreement No 817936

About SHEALTHY

Sustainable food security

Sustainable and competitive  
agri-food industry

Healthy and safe foods and  
diets for all
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About SHEALTHY

21 Partners
8 Countries

Italy  

Netherlands  

Germany

UK

Denmark

Spain  

Belgium  

Serbia



www.shealthy.eu Copyright © SHEALTHYProject Consortium

¢ƘŜ {I9![¢I¸ tǊƻƧŜŎǘ Ƙŀǎ ǊŜŎŜƛǾŜŘ ŦǳƴŘƛƴƎ ŦǊƻƳ ǘƘŜ 9ǳǊƻǇŜŀƴ ¦ƴƛƻƴΩǎ IƻǊƛȊƻƴ нлнл ǊŜǎŜŀǊŎƘ ŀƴŘ ƛƴƴƻǾŀǘƛƻƴ ǇǊƻƎǊŀƳƳŜ ǳƴŘŜǊ DǊŀƴt Agreement No 817936

About SHEALTHY

Market demand
Consumerneeds

FOOD that is

Micro & SMEsneeds

Healthy

Sustainable

Fresh

Convenient

Locally  
produced

Nutritious

FOODPROCESSING
techniques and logisticssystems

that are

Effective & Flexible
sustainable

Seasonality-based
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SHEALTHY OBJECTIVES

Definition and  
optimisation of  
combined non-
thermal preservation  
methods (mild  
technologies) at lab  
scale

Sustainable  
extraction of  
bioactive compounds  
from F&V byproducts  
and coproducts

Definition of business
models and novel
sustainable logistics
systems tailored to
SMEs

Upscaling and  
demonstration of  
technologies at  
pilot plant scale

Analysis and  
assessment of  
processed food  
properties and  
consumers perception  
and public health  
concerns

Assessment of  
environmental,  
economic and social  
sustainability of the  
developed processes
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About SHEALTHY

Business Cases

Combination of  
non-thermal  
sanitisation,  

stabilisation and  
preservation  

methods

To optimise the  
preservation of  

the
nutritional and  
organoleptic  
properties



www.shealthy.eu Copyright © SHEALTHYProject Consortium

¢ƘŜ {I9![¢I¸ tǊƻƧŜŎǘ Ƙŀǎ ǊŜŎŜƛǾŜŘ ŦǳƴŘƛƴƎ ŦǊƻƳ ǘƘŜ 9ǳǊƻǇŜŀƴ ¦ƴƛƻƴΩǎ IƻǊƛȊƻƴ нлнл ǊŜǎŜŀǊŎƘ ŀƴŘ ƛƴƴƻǾŀǘƛƻƴ ǇǊƻƎǊŀƳƳŜ ǳƴŘŜǊ DǊŀƴt Agreement No 817936

About SHEALTHY

Innovative flexible solutions implemented in 11 pilot trials SMEs resulting in new  
local/regional food system where actors are engaged and interconnected
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About SHEALTHY

Keyimpacts

The shelf life of  
minimally processed  

F&V products  
increased from  30% 

to 50%

The food loss  
reduced of 40%

The natural value  
increased of

20-30% for MP F&V
& of 70-130% for  
juices/smoothies

30% of increase  
of market  

orientation of  
F&V
{a9Ωǎ
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Alternative 
washing and 
sanitisation 
solutions to 

chemical 
sanitizers

New packaging 
technologies to 

preserve 
product quality

Novel 
stabilization 
solution to 

substitute the 
thermal 

pasteurization

Design of 
innovative 

collaborative 
business models 
and new logistic 

systems 

Increasing the availability of fresh products that have a prolonged shelf life 
which are saferfor human health and more nutritious

SHEALTHY KEY OUTPUTS
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SHEALTHY KEY OUTPUTS

shealthy.eu

@ShealthyP

SHEALTHYPROJECT
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Thank you for your attention!

SIMONA MINCIONE

ENCO SRL

mincione@enco-consulting.it

mailto:mincione@enco-consulting.it
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