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9.30 Introduction to Chill-On

9.45 Introduction to PCR, qPCR and applications in
food industry
10.30 Preparation of a qualitative PCR in small

11.30 Break with refreshments
12.15 Demonstration of gPCR
13.15 Analysis and interpretation of PCR

14.00 Closing session/Discussion
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Objectives of
the Chill-On project

e Assesment of the risk of the chilled and frozen food
supply chain

e Development of cost-effecive bio sensing techniques

for the quantitative detection of spoilage, hygiene
indicating and pathogen bacteria

e Development of cost-effective chilling applications,
low temperature transport and storage supporting
technologies to extend product shelf life

e Development of information and communication tech-

nologies (ICT) to improve traceability, supply chain
management and quality management
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