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e 2001-2003: Proyecto de Cooperacion Cientifica Argentina-ltalia, Proyecto N225,
Cdédigo 47MS:ltalian Ministero degli Affari Esteri according to the Executive
Program

"Estudio molecular de la biodiversidad de comunidades microbianas en alimentos
de origen animal. Influencia de los parametros implicados en el proceso
tecnolégico"

e 2017-2019: VII Programa Ejecutivo de Cooperacion Cientifica y Tecnolégica para
los afios 2017-2019 entre el Ministerio de Ciencia, Tecnologia e Innovacidn
Productiva de la Republica Argentina (MINCYT) y el Ministerio de Asuntos
Exteriores y Cooperacion Internacional (MAECI).

“Uso de microorganismos como herramienta biotecnoldgica para favorecer la
sustentabilidad de ecosistemas agro-alimentarios”
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* Beca Doctoral mixta CONICET 2001-2006
Doctorado en Bioquimica (Universidad Nacional de
Tucuman):

“Biodiversidad de poblaciones bacterianas en
ecosistemas carneos. Efecto de los parametros
tecnologicos”

Director Nacional CERELA; Argentina
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2006-2015: Universita Cattolica del Sacro
Cuore, Piacenza-Cremona

* -Borsa di studio Telethon
* -Contratto Progetto FIRB
* -Assegni di ricerca
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2006-2015: Universita Cattolica del Sacro Cuore, Piacenza-Cremona
PARTICIPACION EN PROYECTOS DE INVESTIGACION INTERNACIONALES

2006-2009 “Improving the Processing of Four Fermented Beverages
from Eastern European Countries” CO-OPERATIVE RESEARCH PROJECT-
SP6 HORIZONTAL RESEARCH ACTIVITIES INVOLVING SMES. contract
N031918, www.ferbev.net).

2007-2010 “Study of microbial biofilms for the quality and safety of
dairy products” Proyecto FIRB (MIUR, Italia).

2010-2014 “Microbiota of Andean Food: tradition for healthy products"
SP7 Marie Curie Actions People. IRSES-GA-2009-247650.
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1-Andes-Microbiota of Andean Foods: tradition

for healthy products

RCAI

www.rcai.it - Red de Cientificos Argentinos en Italia



https://www.rcai.it/

Colaboracion bilateral Argentina-Italia

"Microbiota of Andean Food: Pariner name Partnor Came
tradition for healthy products” short Country
Universita Cattolica del Sacro UCSC Italy
Cuore
Universitat de Valencia UVEG Spain
Agencia Estatal Consejo Superior CsiIC Spain

de Investigaciones Cientificas

[taa-Suomen yliopisto UEF Finland

Centro de Referencia para CERELA Argentina
Lactobacilos-Consejo Nacional de
Investigaciones Cientificas y
Tecnicas

S Universidad Nacional Autonoma De | UNAM Mexico
DIVALENCIA Mexico

International Research Staff Exchange Scheme
Call identifier FP7-PEOPLE-2009-IRSES
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Proyecto Europeo

1-Andes-Microbiota of Andean Foods: tradition

for healthy products

E§ contribution /

Participant number in this Number seconded refearchers month Total EU contribution
project Participant short name Country researchers month (€) (€)
1 ucsc Italy 56 1,800.00 100,800.00
2 UVEG Spain 22 1,800.00 39,600.00
3 csic Spain 27 1,800.00 48,600.00
4 UEF Finland 35 1,800.00 63,000.00
Total (€) 252,000.00
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tradition for healthy products

 To preserve the microbial and genetic resources of Andean
microbial species and characterize their diversity and their
functional properties (health-promoting or technological)

 To develop specific EU guidelines on quality management
and consumer protection

e To preserve the cultural heritage and methodology of
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* Alimentos Andinos Fermentados
v Chicha (Bebida de maiz fermentado)

v" Masas acidas de harinas de quinoa y amaranto
v Carne de Llama fermentada

v Papas fermentadas Tocosh and Tunta
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elbs (4320 masl)

Llama livestock (sausages)
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Fermented potatos

Huanuco, Peru (3300 masl)
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Fermented potatos Tunta or Moraya
llave, Peru (4000 masl)
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Proyecto Europeo

1-Andes-Microbiota of Andean Foods: tradition
for healthy products

28 presentaciones a congresos (poster y oral)
10 publicaciones cientificas
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Thank you!
Muchas gracias!
Grazie mille!

Info@rcai.it

Cecilia Fontana
fontana.cecilia@inta.gob.ar
http//.inta.gob.ar
http//:.www.inta.gob.ar/unidades/311000
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