PRIMA – SECTION 1
Topic 1.3.1-2020 (IA) Valorising the health benefits of
the Traditional Mediterranean food products
Overall budget: € 8,8 million

Submission deadline
Stage 1: 1st April 2020. 17:00h CET
Advised budget for proposals: €2 Million
Stage 2: 2nd September 2020. 17:00h CET

01. Focus and profile of the projects
Strategic Research and Innovation Agenda (SRIA) priorities addressed:
3.1 Valorising food products from traditional Mediterranean diet
To improve raw material and ingredients composition, better exploiting resilient biodiversity and valorising
genotypes and phenotypes richer in health-promoting bioactive compounds, with better use of sustainable
production systems and soft processing technologies preserving the content of essential food components.
3.4 Implications of dietary shifts and sustainable diets for the Med populations and food industry
To respond to life-style changes have led to dietary changes and consumption of lower quality food, poor in
essential nutrients, micronutrients and health-promoting bioactive ingredients.
To understand the complex Relationship between lifestyle and health in the Mediterranean context, as well as
the diet and physical activity habits, their heterogeneity and their determinants, and the vulnerability of
population.
Link to SRIA: http://prima-med.org/wp-content/uploads/2018/02/PRIMA-SRIA_Strategic-Research-andInnovation-Agenda.pdf
Types of action: Innovation Action (IA)
Funding level: According to Horizon 2020 Rules, 70% (except for non-profit legal entities, where a rate of 100%
applies)
Technology Readiness levels (TRL): TRL 6-7
Duration of the projects: from 36 months to 48 months
Submission and evaluation procedure: Two-stage application procedure. For the first stage, a short proposal
(maximum 10 pages) must be submitted by the first deadline. Successful applicants in the first stage will be
invited to the second stage to submit a full proposal (maximum 50 pages).
02. List of countries, Consortium conditions, Proposal template and Orientation paper
EU Countries: Croatia, Cyprus, France, Germany, Greece, Italy, Luxembourg, Malta, Portugal, Spain, Slovenia.
Non-EU Countries: Israel, Tunisia, Turkey, Algeria, Jordan, Egypt, Lebanon and Morocco.
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Consortium must present at least three legal entities from three different countries, being at least one EU
country and one non-EU country.
Stage 1 proposals templates (beware, 2019 templates. Check the web page for update):
 Administrative aspects: http://prima-med.org/wp-content/uploads/2018/12/PRIMA-Pre-proposalTemplate-PART-I-RIA-and-IA-2019.docx
 Technical aspects: http://prima-med.org/wp-content/uploads/2018/12/PRIMA-Pre-proposal-TemplatePART-II-RIA-and-IA-2019.docx
Orientation paper Calls 2020: Very similar to H2020 in terms of kind of actions, funding schemes, participant’s
eligibility, evaluation criteria, etc. http://prima-med.org/wp-content/uploads/2020/01/Orientation-Papercalls-2020.pdf
Reference documents (pending updated 2020 call for proposal specific documents):
http://prima-med.org/calls-for-proposals/reference-documents/
03. Challenge
The Mediterranean diet is considered by the UNESCO as one “Intangible Cultural Heritage of Humanity”
identifying several Mediterranean countries. Together with appropriate techniques of food processing and the
correct life-style historically associated to the Mediterranean societies, a balanced diet has been recognized for
having multiple health benefits. However, dietary habits of the population of the Mediterranean basin have
been changing during the last decades mainly for the increasing incidence of social phenomena (e.g. fast
meals/or junk food), with negative health consequences such as rises in obesity and incidence of noncommunicable diseases (such as diabetes, heart attacks, cancer).
The acknowledgement of Mediterranean Diet as a healthy and sustainable diet model with country-specific
variations, and multiple sustainable benefits, can contribute to engage multiple stakeholders and the consumers
towards an innovative and integrated food system concept that connects production, transformation and
consumption, in a sustainable and healthy way, thus paving the way for tackling growing challenges facing the
Mediterranean populations.
04. Scope
The shift in the Mediterranean food consumption patterns and trends should be appraised under a holistic
approach where the acceptance and affordability of the traditional Mediterranean food products is considered
into a broader Mediterranean lifestyle concept (thus including socio-economic, physical activity, psychosocial
and behavioural determinants). In doing so, the overall focus of the local food production system should be on
sustainable consumption of healthy diet.
The activities should aim to develop innovative food products based on consumer-centred re-design of
traditional Mediterranean recipes and ingredients, in order to satisfy consumer demand in terms of healthiness,
convenience, ease of preparation, taste acceptability, and use of ingredients exploiting the local biodiversity also
as an element of cultural identity. The nutritional value of the developed food products should be at the centre
of the process of valorisation of Mediterranean food product, along with a focus on food technologies to
preserve the healthiness and quality of these products.
The activities should also consider the market receptivity for the developed products to predict the extent of
the shift in the adherence to the Mediterranean diet consequent to its commercialization, according to the
frequency of consumption in the target populations, based on its lifestyle determinants, such as socio-economic,
physical activity, psychosocial and behavioural. Finally, the action should be in line with the development of
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national and/or regional strategies and policies to ensure the provision of healthy, safe and sustainable food
products along the whole Agri-food value chain. Proposals should fall under the concept of the multi-actor
approach.
05. Expected impact


Optimized eco-friendly food processing technologies and tools to preserve the original nutritional value and
enrich the valuable bioactive contents in the final food products, compared to conventional methods;
 Development of new value-added foods products/forms from traditional Mediterranean diet with proven
health benefits, accompanied with proper understanding of the markets and high end-customers satisfaction
and trust;
 Development of efficient national/regional strategies, addressing the critical gaps and valorising the
potential opportunities in the Mediterranean countries nutrition policy and considering the socio-economic
and health impacts, that balance the dietary habits of Mediterranean consumers and the sustainability of
Agri-food resources;
 Contribution to improved dynamics of Mediterranean lifestyle (diet, physical activity and socio-cultural
habits) as an important element of the Mediterranean cultural inheritance.
06. Key Performance Indicators





Number of new health-related high-quality food products with enhanced bioactive contents.
Number of innovative solutions and technologies aimed to improve quality control mechanisms and
techniques throughout Agri-food supply chains.
Number of socio-cultural actions and strategies promoting the healthy Mediterranean food choices through
appropriate information provision to consumers and policy makers.
SDG#2-Indicator 2.2.2 Prevalence of malnutrition (weight for height >+2 or <-2 standard deviation from the
median of the WHO Child Growth Standards) among children under 5 years of age, by type (wasting and
overweight).
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