The EU-FRESHBAKE project has been organized in eight Work Packages, the picture below shows how the Work Packages depend on each other

WP1: Material & Methods
(leader: PBF)
SWP1.1: Protocols for process
SWP1.2: Protocols for quality
SWPL1.3: Protocols for nutrition
SWP1.4: To do initial consumer survey
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WP2: Process Modelling
(leader: CEMAGREF)
SWP2.1: To model mixing
SWP2.2: To model fermentation
SWP2.3: To model refrigeration
SWP2.4: To model baking

WP3: NUTRITION
(leader: KU)
SWP3.1: Glycaemic index
SWP3.2: Micronutrients
SWP3.3: Strains & ferments

SWP4.4: Innovative formulation gluten free
_ <:|]|[|$ SWP4.5: Innovative formulation organic

WP4: Product Development
(leader: IATA-CSIC)
SWP4.1: Conventional formulations existing
SWP4.2: Conventional formulations improved
SWP4.3: Innovative formulation gluten
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WP5: Process Development
(leader: TTZ-EIBT)

SWP5.1: Conventional process existing
SWP5.2: Conventional process improved
SWP5.3: Innovative process gluten
SWP5.4: Innovative process gluten free
SWP5.5: Innovative process organic

<=

!

WP6: Demonstration Equipment & Product
(leader: ENITIAA)

SWP6.1: To design and deliver equipments
SWP6.2: To produce and evaluate gluten breads
SWP6.3: To produce and evaluate gluten free breads
SWP6.4: To produce and evaluate organic breads
SWP6.5: To evaluate products by consumers

WP8: Management
(leader: ENITIAA)
SWP8.1: Management
SWP8.2: Exchange with other projects
SWP8.3: Financial audit
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WP7: Demonstration Dissemination
(leader: TTZ-EIBT)
SWP7.1: Conference consumers
SWP7.2: Conference industry
SWP?7.3: Label design to promote the results

EU-FRESHBAKE Project: “Freshly baked breads with
improvement of nutritional quality and low energy
demanding for the benefit of the consumer and of the
environment”. http://eu-freshbake.eu/eufreshbake/




