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Joint technological networks (Réseaux mixtes technologiques, 

RMT) are a new form of scientific and technical partnership

established and supported by the French Ministry responsible

for Food, and coordinated by Actia for the food industry.

E X P E R T I S E  D E D I C A T E D  T O  C O M P A N I E S  A N D  A U T H O R I T I E S
This collaboration of key players in development, transfer,

research and education constitutes a unique network

in the field of bioprotective cultures for food preservation.

Pooling their skills, laboratories, and trial facilities

enables them to provide companies and authorities

with expertise in innovation and quality.

C O M B I N E D  R E S E A R C H  &  D E V E L O P M E N T  P R O G R A M M E S
In order to consolidate knowledge in the field,

the RMT is investigating the :

 - utilisation of bioprotective cultures ;

 - impact of bioprotective cultures

  on the food microbial ecosystem ;

 - management of sanitary and sensory qualities.

A  F O R U M  F O R  S Y N E R G Y  A N D  D I S C U S S I O N
Designed to popularise, communicate and disseminate technical 

advances, ensuring they are both usable and used as quickly and 

effectively as possible by all operators.
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Catherine Denis
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www.actalia.eu
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75020 Paris
Carole Feurer
carole.feurer@ifip.asso.fr
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onIrIs
Site de la Géraudière
44300 Nantes Cedex 3
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Éric Spinnler
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J O I N T  T E C H N O L O G I C A L  N E T W O R K

P A R T N E R S

U N D E R S TA N D I N G  &  C O N T R O L L I N G
T H E  B I O P R OT E C T I O N  P R O C E S S  
 Synthesis of scientific knowledge on bioprotective   

 cultures at the international level (meat products,

 seafood products, dairy and cheese products)

 Identification of research topics to develop in accordance  

 with research needs and expectations of the marketplace

 Definition of a recognized and homogeneous approach

 for the application of bioprotective cultures 

 Better understanding of the mode of action and

 interaction mechanisms of these cultures, in regards

 to the ecology, for each type of food product

B E I N G  A W A R E  O F  T H E  A G R I - F O O D  S E C T O R
N E E D S  A N D  E X P E C TAT I O N S   
 Evaluation of the real expectations of industrial food   

 companies with regards to bioprotective cultures

 Studies concerning consumer perception of these cultures

C O N T R I B U T I N G  &  PA RT I C I PAT I N G
TO  T H E  E V O LU T I O N  O F  F O O D  R E G U L AT I O N S  
By initiating, in collaboration with public authorities, 

discussions on the status of these bioprotective cultures

(starter cultures, probiotics or ingredients)

D I S S E M I N AT I O N  A N D  S H A R I N G  O F  K N O W L E D G E
 Publication of a “Bioprotective cultures for food preservation” guide

 Organisation of seminars and information events targeting

 agri-food companies, consumers, public authorities, etc…

 Dissemination of scientific and technical publications
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EVOLUTION OF THE TOTAL AEROBIC MESOPHILIC FLORA DURING STORAGE
OF BIO PRESERVED FOOD
OF NON-BIO PRESERVED FOOD (CONTROL)

CFU / G
Colony forming unit

Lactococcus lactis Staphylococcus carnosus Lactobacillus curvatus

B i o p r o t e c t i V e  c u l t u r e s
a new technology f or preserVing f ood products


