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B I O P R OT E C T I V E  C U LT U R E S
F O R  P R E S E R V I N G  F O O D

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

A  n e t w o r k  o f  e x p e rt s  d e d i cat e d
to  t h e  f o o d  a n d  a g r i c u lt u r e  i n d u s t ry
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.

NETWORK        COORDINATION         
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ITAI 
F O O D  T E C H N O L O G Y 

I N S T I T U T E S

ACTALIA
food safety
Boulevard du 13-juin-1944
14310 Villers-Bocage
Catherine Denis
c.denis@actalia.eu
Tel. : +33 (0)2 31 25 43 01
www.actalia.eu

ACTALIA
dairy products
419 route des Champs-Laitiers 
B.P. 30, 74 801 La Roche-sur-
Foron Cedex
Sébastien Fraud
s.fraud@actalia.eu
Tel. : +33 (0)4 50 97 93 41
www.actalia.eu

ADIV
10 rue Jacqueline-Auriol
ZAC des Gravanches
63039 Clermont-Ferrand 
Cedex 2
Souad Christieans
souad.christieans@adiv.fr
Tel. : +33 (0)4 73 98 53 80
www.adiv.fr

AÉRIAL
Parc d’innovation, r. Laurent-Fries
B.P. 40443, 67400 Illkirch
Erwan Hamon
e.hamon@aerial-crt.com
Tel. : +33 (0)3 88 19 15 15
www.aerial-crt.com

IFIP - institut du porc
3-5 rue Lespagnol
75020 Paris
Carole Feurer
carole.feurer@ifip.asso.fr
Tel. : +33 (0)1 58 39 39 50
www.ifip.asso.fr

PFI NOUVELLES VAGUES
15-17 rue de Magenta
62200 Boulogne-sur-Mer
Hélène Caekebeke
helene.caekebeke@
pfinouvellesvagues.com
Tel. : +33 (0)3 21 83 91 31
http://pfinouvellesvagues.com

oniris
Site de la Géraudière
44300 Nantes Cedex 3
Marie-France Pilet
marie-france.pilet@
oniris-nantes.fr
Monique Zagorec
monique.zagorec@
oniris-nantes.fr 
Tel. : +33 (0)2 51 78 54 54
www.oniris-nantes.fr

UMR GMPA - agroparitech
Avenue Lucien-Brétignières
78850 Thiverval-Grignon
Éric Spinnler
spinnler@agroparistech.fr
Tel. : +33 (0)1 30 81 53 53
www.agroparistech.fr

University of Liège
7 place du 20-Août
4000 Liège, Belgium
Georges Daube
Georges.Daube@ulg.ac.be
Tel. : +32 (04) 366 40 48
Ysabelle Adolphe
ysabelle.adolphe@ulg.ac.be
Tel. : +32 (0)4 366 40 47
www.ulg.ac.be

EDUCATION     
&  RESEARCH      
INRA MICA

Domaine de Vilvert

78352 Jouy-en-Josas

Tel. : +33 (0)1 34 65 25 20

Marie-Christine Montel

marie-christine.montel@
clermont.inra.fr

Régine Talon

regine.talon@clermont.inra.fr

Marie-Christine

Champomier-Vergès

marie-christine.champomier-

verges@jouy.inra.fr

Françoise Irlinger

irlinger@grignon.inra.fr

www.inra.fr

IFREMER

Rue de l’Île-d’Yeu, B.P. 21105

44311 Nantes Cedex 3

Françoise Leroi

fleroi@ifremer.fr

Tel. : +33 (0)2 40 37 40 00

www.ifremer.fr

�

LYCÉE AGRICOLE

LOUIS- PASTEUR

B.P. 116, lieu-dit Marmilhat

63 370 Lempdes

Taous Achi-Barnouin

taous.achi.barnouin@free.fr

Tel. : +33 (0)4 73 83 72 50

www.marmilhat.educagri.fr

PARTNERS    



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 IOPROTECTI          V E  CULTURES      
A NEW TECHNOLOGY FOR  PRESERVING FOOD  PRODUCTS


