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NETWORKING TOOLS: SUPPORT SCHEME 
 In all networking tools: 

o Accommodation cost per night: 85 €. 
o Cost per meal: 12€.  
o Transport expenses per participant: 350€. 
o Local Organiser Support (LOS). LOS = nº of persons x nº of days x 20 €/day/person. 

 Short-Term Scientific Missions (STSM's): 
o Subsistence: 2400 € 
o Travel: 350 € 
o Cost per STSM: 2750€ 
o Typical duration: 1 month. 

 Training schools (TS’s): 
o The standard/desirable number of trainers and trainees per training school are 3 and 10, 

respectively. 
o Total for trainers: 1620 € 
o Total for trainees: 6560 € 
o Cost per training school: 8900€ 
o Typical duration (and budget for): 3 days. 

 Inclusiveness Target Country (ITC) Conference Grants: 
o Oral and poster presentation per member. 
o Subsistence: 600 € 
o Travel: 346.90 € 
o Conference fee: 500 € 
o Cost per ITC conference grant: 1446.90 € 
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SHORT-TERM SCIENTIFIC MISSIONS 
(STSM’s) 

 

Grant Period (GP): 2019-05-01 to 2020-04-30 
 

 Open calls for candidatures to Short-Term Scientific Meetings (STSM’s). These opportunities are open to all members of SOURDOMICS 
(students/professors/researchers/technicians), i.e. the Management Committee (MC) and non-Management Committee members. 

 In addition, this information can be disseminated for candidatures through your institution(s) and network of professional contacts. They are encouraged to become 
members of SOURDOMICS and apply for these opportunities. 

 According to the Memorandum of Understanding (MoU), in the 1st Grant Period (GP1) were considered 18 Short-Term Scientific Meetings to be held between September 
2019 and February/March 2020. In addition to the offered training (no fees), these opportunities will help to support travel, accommodation and subsistence expenses 
of the selected candidates, as well as the Local Organiser Support (LOS) for the selected host organiser/institution. 

 Submit your application form (Annex) for the different STSM’s to the Short-Term Scientific Mission Coordinator (STSMC): Dr. Tamara Dapcevic Hadnadjev 
(tamara.dapcevic@fins.uns.ac.rs). This call will be open until 15th September 2019. Subsequent calls may occur when needed. There is no limit number of applications 
per member but it will be a factor during the evaluation. 

 Typically, the STSM’s have a duration of 1 month (can be more or less), and the number of STSM’s per Working Group (WG) are 3 (in GP1). Nevertheless, the configuration 
and program of each STSM will be adjusted according to the host organizer proposal. 

 The total costs of the STSM’s for the GP1 is 49500 €. Eligibility for the STSM’s and reimbursement scheme are described in the COST Vademecum. 
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WORKING GROUP 1 (WG1). Recovery, characterization and selection of autochthonous conventional & 
nonconventional (pseudo)cereal seeds 

Option 
Nº 

Abbr. Networking 
tool/Reference 

Duration 
(Reference: 

TS: 3-7d; 
STSM: 1-3 
months) 

Expected 
Starting 

Date 

Host Member and Host 
Institution (Name, Email, 
Institution, City, Country) 

Proposed Topic/Title SHORT DESCRIPTION/ABSTRACT 

1 STSM STSM 1-WG1 4 weeks 
Nov 2019,- 
Febr 2020 

Agrotest Fyto, Ltd., Czech 
Republic (Ivana Polisenská) 

polisenska@vukrom.cz 

Analysis of rutin and 
quercetin in different 
fractions of amaranth 

flour through HPLC 
method. Possible 

testing of different 
temperatures for the 

tranfsformation of 
rutin to quercetin in 

amaranth dough. 

The aim of proposed STSM is to exchange knowledge and to start and carry out joined 
research in the field of utilization of amaranth (Amaranthus spp.) as a raw material for 
sourdough bakery products. Amaranth has chemical composition with very convenient 
nutritional potential. It resides not only in its outstanding amino acid composition but also 
in its digestibility.  Amaranth does not contain gluten and therefore is suitable for gluten 
free diet. Amaranth seeds contain some ingredients with antioxidant activity, such as  
flavonoids (e.g., rutin, quercetin, isoquercitrin) and phenolic acids.  The expected 
contribution of STSM to the scientific objective of the Action is characterization of 
amaranth (genotypes) as a raw material for sourdough bakery products and 
recommendation for its processing with the aim of preserving as much as possible of 
valuable nutritional components. Milling of amaranth using laboratory mill MLU-202. 
Evaluation of  milling extraction rate.  Analysis of chemical composition (ash, fat, starch, 
protein) of different fractions (break flour, reduction flour, coarse bran, fine bran) using 
standard ICC methods. Introduction and verification of method for analysis of rutin and 
quercetin using HPLC. The study of temperature threshold for the transformation of rutin 
to quercetin in hydrothermally treated amaranth flour. Several amaranth genotypes will 
be brought by visiting member. Milling and analysis of chemical composition will be 
performed in host institution. The method for analysis of rutin will be verified and the 
method for analysis of quercetin will be introduced.  Information about the chemical 
composition of the different milling fractions and about their antioxidant potential and 
the influence of temperature will be available for exploitation in sourdough production.   

2 STSM STSM 2-WG1 4 weeks 
Nov 2019- 
Febr 2020 

Centre for Agricultural 
Research, Agricultural Institute, 

Martonvasar, Hungary 
(Marianna Rakszegi) 

rakszegi.mariann@agrar.mta.hu 

Diversity analysis of 
spelt genotypes for 
processing quality 
traits, protein or 

bioactive components 
(fibers, tocols etc). 

And their usability in 
sourdough making in 
comparison to wheat 

Health related components and processing quality traits of a diverse collection of spelt 
genotypes will be screened in order to approve its usefulness in human consumption and 
sourdough making in relation to wheat. The project in COST Action WG1 will contribute to 
the development of a cereal database and the identification of properties that could 
contribute to the development of the sourdough making. Effects of different diseases and 
field management practices (conventional, organic) will also be studied on the 
compositional traits of some selected spelt genotypes. HPLC will be used for protein 
analysis while spectrophotometric methods will be applied for measuring dietary fibers. 
Traditional methods used for the analysis of dough rheological properties will also be 
applied. Studied materials are harvested during 2019 July (including 60 spelt and 60 bread 
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wheat, furthermore 10 wheat and 10 spelt artificially infected genotypes and the same 
lines grown under organic conditions). Milling of the materials will be carried out during 
autumn while the quality analyses will be started in January 2020. Identification of one or 
more special spelt genotypes will be expected that could be useful not only for breeders, 
but also for the processing industry and for the consumers.  

3 STSM STSM 3-WG1 4 weeks 
Nov 2019-
Febr 2020 

Institute of Agrochemistry and 
Food Technology, Valencia, 

Spain. (Christina Rosell) 
crosell@iata.csic.es 

 Investigation of 
rheological properties 
and characterisation 

of final product of 
Gluten Free materials  

Pseudocereals are very attractive materials to make gluten free bakery products. 
However, their lack of gluten makes the breadmaking a challenging process, in which a 
network matrix must be developed to hold the gas released during fermentation. In that 
context, it is crucial identified quality predictors at rheological level that allow obtaining 
gluten free leavened bakery products. The aim of this mobility is the transfer of knowledge 
between the sending and hosting institution, focused on determining the fundamental 
aspects in gluten free breadmaking related to the quality of the final products. Cost action 
is focused on cereals and pseudocereals, which are mainly used for making bakery 
products. This mobility will provide fundamental information to be applied to the gluten 
free cereals and pseudocereals and to develop basic methodology for characterizing them 
on the basis of the baked products quality, which could be further applied by other 
members of the COST Action. A publication coauthored by researchers from sending and 
hosting institution is envisaged, which will contribute to the visibility of the Cost Action. 
Microscale rheological methods will be applied to assess hydration, fermentation behavior 
and baking performance of the different flours. Image analysis of the doughs/batters and 
baked products will be done after capturing the images. Analysis of inner structure will be 
carried out applying image analysis software. Volume and texture, besides staling 
performance will be done. (Assessment of rheological behavior during mixing, fermenting 
and baking of different pseudocereals. (1.5 week), Breadmaking and bread 
characterization following in-house methodology. (1.5 week), Statistical analysis for 
correlating parameters. Compilation and discussion of results (4 week).) 
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WORKING GROUP 2 (WG2). Screening and characterization cereal flours and sourdough microbiota 

Option 
Nº Abbr. 

Networking 
tool/Reference 

Duration 
(Reference: 

TS: 3-7d; 
STSM: 1-3 
months) 

Expected 
Starting 

Date 

Host Member and Host 
Institution (Name, Email, 
Institution, City, Country) 

Proposed 
Topic/Title SHORT DESCRIPTION/ABSTRACT 

1 STSM STSM 1-WG2 3 month 01/11/2019 

Marco Gobbetti 
marco.gobbetti@unibz.it, 

Faculty of Scince and 
Technology, Free 

University of Bozen 
(Italy). 

Genotype and 
functional 

characterization 
of sourdough 

lactic acid 
bacteria 

Sourdough, mainly based on wheat or rye flour and water, is a relatively complex microbial ecosystem 
densely inhabited by yeasts and lactic acid bacteria (LAB), which are mainly responsible for dough leavening 
and acidification.  
Within this community, LAB have received attention because of their higher diversity and greater influence 
on odor, aroma, shelf-life and nutritional aspects of sourdough baked goods. Sourdough LAB may originate 
from flour, additional ingredients, water and bakery environment.  
The serial fermentations, repeated for 7–15 days, lead to mature sourdough, characterized by stable 
numbers of LAB, and constant acidification and leavening performances. Once mature sourdough has been 
produced, the stability of its microbial community is debated. Some researchers reported about very stable 
sourdoughs, at microbial species and even strain level. Others observed that bacterial species and strains 
fluctuate within different time in the same sourdough. 
Recently, the scientific research has focused the attention to characterise genotype and functional 
properties of LAB inhabiting the sourdough.  
The aim of the STSM will be to explore the genetic makeup and functional properties of LAB community of 
sourdough.  
Total DNA will be extracted from sourdough. Colture indipendent methods and omic approaches will be 
adopted to investigate genotype and functional abilities of LAB.  
Results will help to clarify role, contribution and evolution of LAB community in the sourdough ecosystem.    

2 STSM STSM 2-WG2 1 month 07/01/2020 

Michael Gänzle, 
mgaenzle@ualberta.ca, 
Faculty of Agricultural, 
Life & Environmental 

Sciences, University of 
Alberta (Canada). 

Sequencing, 
assembly, 

annotation and 
functional 
analysis of 
bacterial 
genomes 

1. Aim and motivation. Genome sequencing of food fermenting bacteria is a powerful tool for their 
taxonomic identification, to understand their ecological adaptation, and to allow their exploitation in food 
biotechnology.  
2. Proposed contribution to the scientific objectives of the Action. The training mission will contribute to 
the following scientific objectives: (i) Contribution to microbial diversity and identification of genetic 
microbial resources; (ii) identify potential applications of sourdough microbes.  
3. Relevant methodologies and techniques. The short term training mission will provide training on the 
basic workflow for sequencing of bacterial genomes, including DNA isolation and quality control, assembly 
of reads obtained on the Illumina platform, annotation of bacterial genomes, and the functional analysis 
with tools that allow identification of the taxonomic position, carbohydrate active enzymes, bacteriocins, 
phages, and other functional features.  
4. Work plan (Provisional program, Tasks to achieve the proposed aim, corresponding goals and expected 
achievements). 
Provisional program: Week 1, DNA isolation and DNA quality control. 
Week 2. Assembly and annotation of bacterial genomes. We will work with genomes that were sequenced 
at the University of Alberta unless participants bring sequence data to the workshop.  
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Week 3 and 4. Functional analysis with suitable online tools. Our current work focuses on genes coding for 
antimicrobial peptides or metabolites, carbohydrate active enzymes, and determinants for resistance to 
chemical or physical stressors; the focus of the analysis will depend on the specific research topic of the 
participants.  

3 STSM STSM 3-WG2 3 month 01/11/2019 

Marco Gobbetti 
marco.gobbetti@unibz.it, 

Faculty of Scince and 
Technology, Free 

University of Bozen 
(Italy). 

Interactions 
between lactic 
acid bacteria 

and yeast 
during 

sourdough 
fermentation 

Sourdough, mainly based on wheat or rye flour and water, is a relatively complex microbial ecosystem 
densely inhabited by yeasts and lactic acid bacteria (LAB), which are mainly responsible for dough leavening 
and acidification.  
These ecosystems have received attention because of their high diversity and important influence on odor, 
aroma, shelf-life and nutritional aspects of sourdough baked goods. Sourdough microbial community may 
originate from flour, additional ingredients, water and bakery environment.  
The serial fermentations, repeated for 7–15 days, lead to mature sourdough, characterized by stable 
numbers of LAB and yeasts, and constant acidification and leavening performances. Once mature 
sourdough has been produced, the stability of its microbial community is debated. Some researchers 
reported about very stable sourdoughs, at microbial species and even strain level. Others observed that 
species and strains fluctuate within different time in the same sourdough. 
Recently, the scientific research has focused the attention to elucidate the interaction between lactic acid 
bacteria and yeast during sourdough fermentation. The aim of the STSM will be to explore these 
interactions.  
Colture dipendent and colture indipendent methods, omic approaches and microscopy methods will be 
adopted for the study. Results will help to clarify the interactions between LAB and yeasts in the sourdough 
ecosystem.    
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WORKING GROUP 3 (WG3). Design and development sourdough starter cultures for breadmaking and 
other agri-food products 

Option 
Nº 

Abbr. 
Networking 

tool/Reference 

Duration 
(Reference: 

TS: 3-7d; 
STSM: 1-3 
months) 

Expected 
Starting 

Date 

Host Member and Host 
Institution (Name, Email, 
Institution, City, Country) 

Proposed 
Topic/Title 

SHORT DESCRIPTION/ABSTRACT 

1 STSM STSM 1-WG3 1 month 01/03/2020 

Mercedes Tamame 
(tamame@usal.es), 
Instituto de Biología 

Funcional y Genómica 
(IBFG), CSIC-Universidad 

de Salamanca, 
Salamanca, Spain 

Technological 
properties of 
novel yeast 
hybrids for 

bread and wine 
fermentations  

1. Aim and motivation 
Investigate the technological potential of novel non-GMO yeast hybrids (enological strains x 
sourdough strains) as starters for innovative bread and wine making processes. 
2. Proposed contribution to the scientific objectives of the Action: 
 Design and development of sourdough starter cultures for breadmaking and other agri-food 
products 
-“Design, formulation and preservation novel and stable (single and mixed) starter cultures (a) with 
better baking, functional, nutritional and healthy performances, and (b) for other agri-food sub-
sectors and resorting to sourdough microbiota: Other cereal-based foods (ex. biscuits), Dairy, Feed 
and pet food, Meat, Juices, Refrigerants and other non-alcoholic beverages, Beer, wine and other 
beverages, Nutraceuticals (dietary supplements and food additives) “ 
- “Sourdough starter cultures specific for distinct sourdough fermentations and baking processes” 
3. Relevant methodologies and techniques 
Basis workflow and techniques to characterize genetically stable yeast hybrids: genetic footprints, 
physiological and traits, fermentative capacity on wheat and gluten-low flours (Tritordeum) and of a 
synthetic must.  
4. Work plan (Provisional program, Tasks to achieve the proposed aim, corresponding goals and 
expected achievements). 
Week 1: Basic concepts, strain selection and genetic footprints. 
Week 2. Yeast growth, sporulation and stress-resistance tests.   
Week 3: Synthetic must fermentations (8 days): evaluation of sugar consumption, alcohol 
production, glycerol. 
Week 4: Flour fermentations and development of pilot breads 
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2 STSM STSM 2-WG3 29 days 01/02/2020 

Luc De Vuyst 
(luc.de.vuyst@vub.be), 

Research Group of 
Industrial Microbiology 

and Food Biotechnology, 
Vrije Universiteit Brussel, 

Brussels, Belgium 

Novel starter 
cultures for 
sourdough 

fermentations 
and bread 

making 

1. The aim of the proposed topic is to use starter cultures for sourdough fermentation and bread 
making. 
2. The proposed topic contributes to the scientific objectives of the sourdough platform as defined 
in the COST project proposal, more precisely to the design, formulation, and preservation of novel 
and stable starter cultures with better baking, functional, nutritional, and healthy performances.  
3. Methodologies and techniques that will be applied, and for which a basic background knowledge 
is recommended, include the production of sourdoughs based on specific process conditions, 
whether or not including backslopping, culture-dependent and culture-independent microbiological 
analyses, and sample preparation, sample analysis, and data processing for metabolomics. 
4. A specific work plan cannot be defined yet, since that will depend on the status of the research 
projects involved at the time the STSM will take place. 

3 STSM STSM 3-WG3 29 days 01/02/2020 

Luc De Vuyst 
(luc.de.vuyst@vub.be), 

Research Group of 
Industrial Microbiology 

and Food Biotechnology, 
Vrije Universiteit Brussel, 

Brussels, Belgium 

Novel starter 
cultures for 
sourdough 

fermentations 
and bread 

making 

1. The aim of the proposed topic is to use starter cultures for sourdough fermentation and bread 
making. 
2. The proposed topic contributes to the scientific objectives of the sourdough platform as defined 
in the COST project proposal, more precisely to the design, formulation, and preservation of novel 
and stable starter cultures with better baking, functional, nutritional, and healthy performances.  
3. Methodologies and techniques that will be applied, and for which a basic background knowledge 
is recommended, include the production of sourdoughs based on specific process conditions, 
whether or not including backslopping, culture-dependent and culture-independent microbiological 
analyses, and sample preparation, sample analysis, and data processing for metabolomics. 
4. A specific work plan cannot be defined yet, since that will depend on the status of the research 
projects involved at the time the STSM will take place. 
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WORKING GROUP 5 (WG5). Enzymatic processes based on cereals and sourdough technology 

Option 
Nº 

Abbr. 

Max nº 
of 

persons 
to host 
(min=1; 
max=3) 

Networking 
tool/Reference 

Duration 
(Reference: 

TS: 3-7d; 
STSM: 1-3 
months) 

Expected 
Starting 

Date 

Host Member and Host 
Institution (Name, Email, 
Institution, City, Country) 

Proposed 
Topic/Title 

SHORT DESCRIPTION/ABSTRACT 

1 STSM   STSM 1-WG5 1 month   
Fabienne Verté, Puratos 

NV, Belgium, 
FVerte@puratos.com 

Endogenous 
enzymatic activity 
in different types 

of sourdough: 
natural 

fermentation, 
backslopping and 

starter culture 
initiated 

sourdough 

1. To analyze the enzymatic activities in different types of sourdough : natural fermentation, 
starter culture initiated sourdough and backslopped sourdough and correlate with impact on 
dough structure and bread texture.  2. Insights in the influences of fermentation on the 
endogenous flour enzymes  3. Enzymatic assays, HPLC (metabolite analysis), rheology, baking 
applications, texture analysis    4. Work plan 
- Measurement of the different enzymatic activities : amylases, proteases, xylanases, lipases 
- Analysis of different metabolites through HPLC 
- Gluten analysis 
- Baking trials 
- Dough analysis : rheology, extensibility,… 
- Texture analysis of bread   

2 STSM   STSM 2-WG5 1 month   

1. Twan America , 
Wageningen UR, 

Netherlands 
(twan.america@wur.nl) 

Proteomics on 
Sourdough culture 

or extracts 

The aim of this STSM is to provide insight to the  participant in the potential of performing 
proteomics analysis on sourdough extracts. The workflow from protein extracts until data 
processing can be followed in part or completely, depending on the student’s previous 
expertise  and invested time window. The analysis should incorporate samples from different 
sourdough stages, or different sourdough cultures, such that relevant comparative analysis 
can be performed.  The experimental set-up should be integrated in a relevant practical and 
scientific context for studying protein and enzymatic composition  of sourdough cultures,  in 
order to provide a basis for further study and a potential publication. 2. The activity will 
provide a demonstration of the potential of proteomics profiling of sourdough composition in 
relation to the enzymatic properties of selected sourdough samples. It should provide a basis 
for further collaboration and more detailed characterization of different sourdoughs in 
molecular detail. 3. The procedure of protein extraction, digestion of proteins into peptides, 
sample prep of peptides, subsequent measurement on nanoLC-MS Qexactive system and 
finally data processing will be performed.  4. Week1: demonstration protein extraction, 
digestion of proteins into peptides, sample prep of peptides 
week 2-3: perform yourself protein extraction, digestion of proteins into peptides, sample 
prep of peptides 
week 3: nanoLC-MS measurements and data processing 
week 4: data interpretation and integration with related (physiological/ enzymological) 
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information.  
follow-up: reporting and integration of results in manuscript for publication. 

3 STSM   STSM 3-WG5 1 month   
Evangelos Topakas, NTU 

Athens, Greece, 
vtopakas@chemeng.ntua.gr 

Protein expression 
( in microbes) and 

purification 

1.        Aim and motivation 
InduBioCat group of the Biotechnology Laboratory of the School of Chemical Engineering, 
National Technical University of Athens (NTUA) is involved in the purification, characterisation 
and application of industrially important enzymes. In addition to the enzymatic work, the 
STSM candidate could be trained also in the heterologous expression of recombinant enzymes 
in different hosts, such as Pichia pastoris and Escherichia coli. Both fermentation and 
downstream processing techniques will give a broad vision on the methodologies used for the 
production of a biocatalyst that could be important in Food Bioprocesses. 
2.        Proposed contribution to the scientific objectives of the Action 
Our group could mainly contribute to WG5 that is focused on enzymatic processes, an area 
that we are deeply focused. In addition to the expression, isolation and characterisation of an 
enzyme, the STSM candidate could apply and optimise a target enzyme on specific food 
bioprocesses. Such experiments could be carried out in collaboration with the Food 
Technology Lab that is situated in our School of Chemical Engineering, NTUA. 
3.        Relevant methodologies and techniques 
The candidate could be trained in fermentation techniques (flasks or bioreactor 
fermentations), as well as in downstream processing for the isolation of target enzymes, 
including ultrafiltration, chromatography, SDS-PAGE etc.  
4.        Work plan (Provisional program, Tasks to achieve the proposed aim, corresponding 
goals and expected achievements). 
The work plan could be made together with the collaborating laboratory, for the successful 
implementation of the proposed work, which should be carried out in the limited timeframe of 
STSMs. 
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WORKING GROUP 6 (WG6). Project design and development innovative prototypes of products and small-
scale processing technologies 

Option 
Nº 

Abbr. 

Max nº 
of 

persons 
to host 
(min=1; 
max=3) 

Networking 
tool/Reference 

Duration 
(Reference: 

TS: 3-7d; 
STSM: 1-3 
months) 

Expected 
Starting 

Date 

Host Member and Host 
Institution (Name, Email, 
Institution, City, Country) 

Proposed 
Topic/Title 

SHORT DESCRIPTION/ABSTRACT 

1 STSM 3 STSM 1-WG6 1 month 01/02/2020 
Prof. Cristina M. Rosell, 

crosell@iata.csic.es 

Assessing the 
technological 

role of 
sourdoughs or 

enzymes in 
cereals based 

products 

1. Aim and motivation 
Numerous sourdoughs and enzymes are used in breadmaking; initially the objective of adding 
them was to boost the sensory traits or improve the technological performance, respectively. 
However, currently, sourdoughs could provide health benefits and also enzymes might be 
considered healthy aids. Nevertheless, to exploit those potential, breadmaking process should be 
adapted to allow the development of the biochemical activities. The aim of this offer is to test 
different sourdoughs or enzymes in breadmaking processes, understanding the impact of mixing, 
fermentation and baking in the final product characteristics.  
2. Proposed contribution to the scientific objectives of the Action 
Cost action is focused on sourdoughs and enzymes, which are mainly used for making bakery 
products. This mobility will provide fundamental information to be applied to the 
implementation of sourdoughs and enzymes on bakery products.  
A publication coauthored by researchers from sending and hosting institution is envisaged, which 
will contribute to the visibility of the Cost Action. 
3. Relevant methodologies and techniques 
Microscale rheological methods will be applied to assess hydration, fermentation behavior and 
baking performance of the different flours. Image analysis of the doughs/batters and baked 
products will be done after capturing the images. Analysis of inner structure will be carried out 
applying image analysis software. Volume and texture, besides staling performance will be done.  
4. Work plan (Provisional program, Tasks to achieve the proposed aim, corresponding goals and 
expected achievements). 
• Assessment of rheological behavior during mixing, fermenting and baking of different 
sourdoughs/enzymes. (1.5 week) 
• Breadmaking and bread characterization following in-house methodology. (1.5 week) 
• Statistical analysis for correlating parameters. Compilation and discussion of results (4 week). 
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2 STSM 3 STSM 2-WG6 1 month 01/02/2020 

Elena Bartkiene, 
elena.bartkiene@lsmuni.lt, 

Lithuanian University of 
Health Sciences, Kaunas,  

Lithuania 

New products 
development 

(bread, 
biscuits, 

beverages, 
functional 
emulsions, 

coatings etc.) 
by using 

fermentation 
technologies 

with pure 
lactic acid 
bacteria 

isolated from 
spontaneous 

fermented 
cereals – 

sourdough 

The aim of TS is new products development (bread, biscuits, beverages, functional emulsions, 
coatings etc.) by using fermentation technologies with pure lactic acid bacteria isolated from 
spontaneous fermented cereals – sourdough. During the proposed TS new formulations and 
types of healthier foods using pure lactic acid bacteria strains will be developed. 
On the scope of the Working Group 6 (WG6) of the COST Action 18101, SOURDOMICS, the aim of 
this TS is to offer theoretical and practical training to those members of SOURDOMICS that 
showing interest to deepen knowledge of the new products development and analysis. This TS 
will encompass a practical training in the Department of Food Safety and Quality (Lithuanian 
University of Health Sciences), situated in the Campus of the Faculty of Veterinary Medicine. 
More details at http://www.lsmuni.lt/en/. The TS will encompass all equipment for the new 
products preparation/development and analysis (thermal treatment and fermentation 
apparatus, texture analyzer, viscometer, color analyzer, porosity analyzer, HPLC and GC 
technique, all equipments to perform microbiological analysis etc.). Also, collection of the pure 
lactic acid bacteria, with known antimicrobial, carbohydrates fermentation, survival at the low 
pH etc. characteristics, for the new products development will be provided. Trainees will be 
asked to select product type, which they would like to develop during the TS (bread, biscuits, 
beverages, nutraceuticals etc.). Methodology for the new product development will be 
suggested and methodical part for all the experiments planed. After the TS, trainees will be asked 
to write a report about the results obtained, which further will be used for the joint scientific 
publication preparation. 

3 STSM 3 STSM 3-WG6 1 month 
13/01/2020 

to 
7/2/2020 

Tatiana Bojňanská,Alena 
Vollmannová and Eva 
Ivanišová, Faculty of 

Biotechnology and Food 
Sciencis, Slovak University 

of Agriculture, Nitra, 
Slovak Republic 

The 
development 

and 
preparation of 

suitable 
composite 
flours and 

their 
comprehensive 
technological 

assessment for 
bakery or 

other purposes 
(rheological 
parameters, 
experimental 

baking, related 
analysis ...) 

 Optimization of technology of production of cereal-based foods and use of unconventional raw 
materials with high biological value to ensure their desired nutritional value; development of new 
foods (bread, biscuits, pasta) with added value; research of rheological properties of dough; 
verification of the influence of technology used in the production of bread and baking goods. The 
aim of this network missions would be to share knowledge as well as best practices on innovative 
cereal-based or pseudocereal and other products with a positive impact on health.  
In the scope of the Working Group 6 (WG6) of the COST Action 18101, SOURDOMICS, the aim of 
this Short-Term Scientific Missions (STMS) is to offer possibilities to conduct research of new 
formulations and types of healthier bread and baking goods, to examine the effect of various 
additions, to perform series of tests, compare used technologies and results obtained. In the 
framework of scientific work the following infrastructure will be used: infrastructure of the 
Department of Technology and Quality of Plant Products, AgroBioTech Research Center (ABT RC) 
of the Slovak University of Agriculture in Nitra. Specifically, the Laboratory of Cereal Technologies, 
Laboratory of Fats and Oils, Sensory laboratory, Laboratory for Biologically Valuable Substances 
Analysis, and others. The offer a very specific equipment, such as laboratory milling machine, 
dough mixer, baking oven with proofing oven, low pressure extruder for paste, high pressure 
extruder, Backer product volume meter, apparatus for water activity measurement, apparatus for 
simulating rheological properties of raw materials (Mixolab), electronic eye IRIS, electronic tongue, 
electronic nose, Rancimat, fat and oil extraction system, fibre analyser, oil seeds press, 
texturometer and others. 
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WORKING GROUP 8 (WG8). Food safety, health promoting, sensorial perception and consumers’ behaviour 

Option 
Nº 

Abbr. 

Max nº 
of 

persons 
to host 
(min=1; 
max=3) 

Networking 
tool/Reference 

Duration 
(Reference: 

TS: 3-7d; 
STSM: 1-3 
months) 

Expected 
Starting 

Date 

Host Member and Host 
Institution (Name, Email, 
Institution, City, Country) 

Proposed 
Topic/Title 

SHORT DESCRIPTION/ABSTRACT 

1 STSM   STSM 1-WG8 1 month 01/01/2020 

Urszula Ziemiańczyk, 
z.urszula@gmail.com , 

University of Agriculture in 
Krakow, Poland 

The role of rural 
women 

/organizations 
in rural areas in 
the promotion 
of sourdough 

bread 

 The role of rural women /organizations in rural areas in the promotion of sourdough bread 
1. Aim and motivation  
Sourdough bread stills widely manufactured at farm level across Europe and worldwide and is 
highly appreciated by consumers for its flavour and healthy attributes. Women are given a 
special role in promoting this type of bread. By baking bread, participating in competitions, 
fairs or activities in organizations (such as associations of housewives) they contribute to the 
wide promotion of homemade bread (including sourdough). 
The purpose of this research is to determine the role of women in the promotion of sourdough 
bread (in the countries participating in the study).  
 
2. Proposed contribution to the scientific objectives of the Action 
Women can play a significant role in creating value in supply chains. To contribute to develop 
new business opportunities to the local farmers through their engagement into food 
processing chains with (shared) small-scale breadmaking plants, and through their integration 
into the whole industrial and trade value chains. 
 
3. Relevant methodologies and techniques 
Research method: survey 
Research tool: research questionnaire 
Each country has its own specifics (type of organization, legal forms, contact details, women's 
openness to cooperation, etc.). Therefore, the technique and research procedure will be 
established at a later date. 
 
4. Work plan  
- selection of countries for research  
- review of the relevant literature 
- creating a research tool 
- establishing the procedure 
- data collection 
- data development 
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- writing an article / articles  

2 STSM   STSM 2-WG8 1 month 01/01/2020 

Elena Velickova Nikova, 
velickova@tmf.ukim.edu.mk 
, Faculty of Technology and 

Metallurgy, SS Cyril and 
Methodius University, North 

Macedonia 

Sensorial 
analysis of 
bread and 

bakery 
products and 
comparison 

with 
instrumental 

methods 

The aim of this STSM is to analyse the sensorial properties of several sourdough bread/bakery 
products. These products will be prepared in laboratory or obtained commercially. 
Instrumental methods will be used to evaluate their actual texture (hardness, crust crispness, 
TPA profile), color and freshness. Specific questionaries will be prepared to evaluate the 
sesnory profile by a randomly chosen judging panel or by a selected trained panel. The sensory 
profile will be evaluated during the shelf-life stability of the products. This research will 
contribute towards understanding how sourdough microflora and suitable technologies for 
preparation of sourdough products affect the sensorial perception and preference of the 
consumers and if they prolong the shelf-life of the bakery products. Texture analysis using 
texturemeter, color by colorimetar, sensorial preference by questionarries including 
descriptive, atributive tests, tests for preference and intensity scale. Statistical analysis of 
obtained information. Work plan: 1 week: selection of bread/bakery products, 2 week: 
instrumental methods and preparation of questionarries, 3 weeek: sensory analysis, 4 week: 
integration of results and statistical computation. 

3 STSM   STSM 3WG8 1 month 01/01/2020 

Elena Velickova Nikova, 
velickova@tmf.ukim.edu.mk 
, Faculty of Technology and 

Metallurgy, SS Cyril and 
Methodius University, North 

Macedonia 

Synthesis, 
characterization 
and application 
of edible films 

onto bread and 
bakery 

products and 
shelf-life 

evaluation 

The aim of this STSM is to select suitable materials (carbohydrates, proteins or composites) for 
development of alternative packaging for bread and bakery products. The main focus would be 
on 1) synthesis and characterization of edible films and 2) their application onto bread or bakery 
products. The analysis would involve comparisson between edible films and coatings on the 
shelf-life of the bread and bakery products. This research would contribute to the development 
of sustainble packaging and films for local sourdough bread and bakery products. Hopefully it 
should enable broader cooperation on this subject with possibility to combine research with 
other WG (eg. WG that work on fermentation and produce exopolysaccharides as by-product, 
which can be further used as basis for edible films). Synthesis of films via casting. 
Characterization of films in terms of: thickness, swelling, water content, mechanical properties 
(puncture and tensile strength), optical properties (color and transmission), barrier properties 
(water vapour permeability). Application methods: spraying and brushing. Shelf-life evaluation 
of goods: chemical, physical and microbiological analysis. Work plan: 1 week: demonstration and 
synthesis of films, 2 week: characterization of films and their application, 3 week: integrating 
results of characterization, 4 week: shelf-life evaluation and integration those results. 
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TRAINING SCHOOLS (TS’s) 
 

Grant Period (GP): 2019-05-01 to 2020-04-30 
 

 Open calls for candidatures to Training Schools (TS’s). These opportunities are open to all members of SOURDOMICS (students/professors/researchers/technicians), i.e. 
the Management Committee (MC) and non-Management Committee members.  

 In addition, this information can be disseminated for candidatures through your institution(s) and network of professional contacts. They are encouraged to become 
members of SOURDOMICS and apply for these opportunities. 

 According to the Memorandum of Understanding (MoU), in the 1st Grant Period (GP1) were considered 3 Training Schools to be held between September 2019 and 
February/March 2020. In addition to the offered training (no fees), these opportunities will help to support travel, accommodation and subsistence expenses of the 
selected trainers and trainees, as well as the Local Organiser Support (LOS) for the selected host organiser/institution. 

 Submit your application form (Annex) for the TS’s to the Scientific-Technological Events Coordinator (STEC): Dr. Andrea Hricová (andrea.hricova@savba.sk). This call will 
be open until 15th September 2019. Subsequent calls may occur when needed. There is no limit number of applications per member but it will be a factor during the 
evaluation. 

 Typically, the Training Schools have a duration of 3 days, and the number of trainers and trainees per training school are 3 and 10, respectively (in GP1). Nevertheless, 
the configuration and program of each TS will be adjusted according to the host organizer proposal. 

 The total costs of the TS’s for the GP1 is 26700 €. Eligibility for the TS’s and reimbursement scheme are described in the COST Vademecum. 
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WORKING GROUP 4 (WG4). Production, extraction and purification functional sourdough metabolites 

Option 
Nº 

Abbr. 

Typical Max nº 
of persons 

(with 
reimbursement) 

(Trainees: 10; 
Trainers: 3) 

Networking 
tool/Reference 

Duration 
(Reference: 

TS: 3-7d; 
STSM: 1-3 
months) 

Expected 
Starting 

Date 

Host Member and Host 
Institution (Name, Email, 
Institution, City, Country) 

Proposed 
Topic/Title 

SHORT DESCRIPTION/ABSTRACT 

1 TS 3; 10 TS 1 -WG4 3 days 

01/02/2020 
or 

01/03/2020 
OR during 

CGM2 

Maria João Sousa, Manuela 
Côrte-Real, CBMA/Department 
of Biology, University of Minho, 

Braga, Portugal, 
mmanuelacortereal@gmail.com 

, mjsousa@bio.uminho.pt 

Characterization 
of cellular and 

molecular 
mechanisms of 

cell death in 
response to 

environmental 
stress in yeast 

Understanding of cell death mechanism in response to stress is a relevant aspect 
in Biotechnology as microorganisms are subject to harsh condition in industrial 
context.  This knowledge may lead to the development of more robust yeast 
strains for use in sourdough metabolite production or other application in the 
context of sourdough production.   
On the scope of the COST Action 18101, SOURDOCMICS, the aim of this Training 
School (TS) is to offer theoretical and as well as hands-on modules on cell death 
types and its regulation. The theoretical modules will focus on the current 
knowledge on regulated cell death modes and on their essential aspects, including 
their identification and implications on cell performance in biotechnological 
processes. In addition to brief descriptive lectures, the theoretical modules will 
entail case study and topic or problem–driven group discussions. The hands-on 
intensive modules will cover the basic methodologies and technics used in this 
field to monitor morphological, biochemical and molecular changes associated to 
cell death processes, namely, fluorescence technics. They will be followed by 
results interpretation, group discussion and final wrap up. Topics that will be cover 
in both theoretical and practical sessions in a five days course: 
1. Regulated cell death processes versus necrosis  
2. Apoptosis 
3. The central role of mitochondria and the vacuole in the apoptotic pathway 
4. Regulated necrosis  
5. Autophagy and mitophagy in the context of cell death 
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WORKING GROUP 7 (WG7). Valorisation of by-products, residues and food wastes throughout the entire 
value chain 

Option 
Nº 

Abbr. 

Typical Max 
nº of 

persons 
(with 

reimbursem
ent) 

(Trainees: 
10; Trainers: 

3) 

Networki
ng 

tool/Ref
erence 

Duration 
(Referenc
e: TS: 3-

7d; 
STSM: 1-

3 
months) 

Expected 
Starting Date 

Host Member and 
Host Institution 
(Name, Email, 

Institution, City, 
Country) 

Proposed 
Topic/Title 

SHORT DESCRIPTION/ABSTRACT 

4 TS 3; 10 TS 1 -
WG7 

5 days 16/03/2020 

Lithuanian University 
of Health Sciences 
(Elena Bartkiene, 

Modestas Ruzauskas, 
Vita Lele, Vytaute 
Sakiene, Paulina 
Zavistanaviciute, 
Egle Zokaityte) 

New foods 
development 

by using 
sustainable 

substrates and 
fermentation 
technologies 

The aim of TS is new foods development by using sustainable substrates and fermentation 
technologies. Considering problems, assotiated with the unused food by-products, the possibility 
of re-utilizing / valorisation it in the food chain become very important. During the TS will be 
showed technologies, that the valorization of dairy and cereal by-products can be very promising 
for the sustainable antimicrobial biomass preparation and further high quality food development 
in sustainable manier. On the scope of the Working Group 7 (WG7) of the COST Action 18101, 
SOURDOMICS, the aim of this TS is to offer theoretical and practical training to those members of 
SOURDOMICS that showing interest to deepen knowledge of the by-products valorization, as well 
as new products development and analysis. This TS will encompass a practical training in the 
Department of Food Safety and Quality (Lithuanian University of Health Sciences), situated in the 
Campus of the Faculty of Veterinary Medicine. More details at http://www.lsmuni.lt/en/. The TS 
will encompass all equipment for the TS aim implementation (HPLC and GC technique, all 
equipments to perform microbiological analysis etc.). Also, collection of the pure lactic acid 
bacteria, for the new products development, as well as cereal and dairy industry by-products, will 
be provided. Trainees will be asked to select by-product type, with which they would like to work 
during the TS (dairy or cereal industry by-products). Methodology for the valorization and new 
product development will be suggested and methodical part for all the experiments planed. After 
the TS, trainees will be asked to write a report about the results obtained, which further will be 
used for the joint scientific publication preparation. 
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WORKING GROUP 9 (WG9). Economic feasibility, environmental sustainability and business case 
development, and team qualification 

Option 
Nº 

Abbr. 

Typical Max nº 
of persons 

(with 
reimbursement) 

(Trainees: 10; 
Trainers: 3) 

Networking 
tool/Reference 

Duration 
(Reference: 

TS: 3-7d; 
STSM: 1-3 
months) 

Expected 
Starting 

Date 

Host Member and Host 
Institution (Name, Email, 
Institution, City, Country) 

Proposed 
Topic/Title 

SHORT DESCRIPTION/ABSTRACT 

1 TS 3; 10 TS 1 -WG9 3 days 
27/11/2019 
(or during 

CGM2) 

Jorge Miranda, 
jorgemiranda@incubo.eu  

Centre of incubation: 
Incubus. Arcos de 

Valdevez 
(http://www.incubo.eu/), 

Portugal 

Team 
qualification: 

tools and skills to 
encourage 
actions to 

support business 
creation and 

entrepreneurship 
actions 

The objective of this TS is to transmit qualifications and deepen knowledge to the 
members of the SOURDOMICS project, to disseminate the results obtained through the 
research developed by the different working groups, to their potential users, companies, 
farmers, agro industries. The aim is to provide the team with specific tools and 
techniques, so the results of research can actually reach the business world and become 
useful for society as a whole, but especially for farmers in small towns and cities, who can 
value their products and acquire economic benefits that will allow them to continue to 
live in the European rural world, contributing to the maintenance of a balanced and 
sustainable Europe in its various fields. Competencies will be transmitted in the areas of 
motivation, leadership, structuring the entrepreneurial idea, project analysis, impact 
assessment. There will also have visits to good practices, allowing on-site observation of 
successful projects and direct contact with entrepreneurs.  This TS has a more theoretical 
component in the room, complemented with practical parts in visits, direct contact with 
the entrepreneurs and experts in the different competences transmitted in class. This TS 
will take place at the INCUBO – Business Incubator of Alto Minho 
(http://www.incubo.eu/), in Arcos de Valdevez, in the Portuguese Region Minho. Good 
practices visits will be organize in our region (North of Portugal / Galicia - Spain). 
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Conference Grants for Inclusiveness 
Target Countries (ITC Conference 

Grants 
Inclusiveness Target Countries (ITC) 

Albania, Bosnia and Herzegovina, Bulgaria, Croatia, Cyprus, Czech Republic, Estonia, Hungary, the North Republic of 
Macedonia, Latvia, Lithuania, Luxembourg, Malta, the Republic of Moldova, Montenegro, Poland, Portugal, Romania, Serbia, 
Slovakia, Slovenia, Turkey  

 

 Open calls for Conference Grants for Inclusiveness Target Countries (ITC) (ITC Conference Grants). According to the Memorandum of Understanding (MoU), in the 1st 
Grant Period (GP1) were considered 3 Grants for attendance at International congresses with a poster and/or oral presentation per granted. 

 In addition, this information can be disseminated for candidatures through your institution(s) and network of professional contacts. They are encouraged to become 
members of SOURDOMICS and apply for these opportunities. 

 These grants will help to support travel, accommodation, subsistence and conference fee expenses for the selected candidates at a scientific conference (congress, 
symposium, seminar, workshop, etc) to be held between September 2019 and February/March 2020. 

 Find the scientific or technologic event of your interest and apply for a grant. Submit your application form (Annex) for the 3 Grants to the Scientific-Technological Events 
Coordinator (STEC): Dr. Andrea Hricová (andrea.hricova@savba.sk). This call will be open until 15th September 2019. Subsequent calls may occur when needed. There is 
no limit number of applications per member but it will be a factor during the evaluation. 

 The grants consist of 1446.90 € pert grant (4340.70 € in GP1). Eligibility for the ITC Conference Grants and reimbursement scheme are described in the COST Vademecum. 


