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@ Merguez sausage (bovino e pecora) and
Jben cheese made with raw goat’s milk
(Morocco)

Greece, Morocco, Tunisia and Algeria. The project will be developed
through an integrated risk-based approach sustained by the concepts

of (i) extensive tracking surveys in the artisanal food chains, in order to
identify origin, routes of contamination, risk factors favouring pathogens’
survival, and technological causes for lack of homogeneity in the quality/
safety of end-products; (ii) biopreservation, whereby functional starter
cultures and natural extracts will be assessed as extra hurdles to ensure
safety and extend shelf-life; (iii) fate studies of pathogens, and (iv) risk
process modelling, for the delineation of the most effective bio-interven-
tions, optimisation of process variables and norms/standards, and design
of quality monitoring tools.

@ Klila and Jben cheeses made with raw
goat’s milk (Algeria)

® Kaddid, dehydrated salted sheep meat
product, and Leben fermented milk (Tunisia)

Expected impacts

A safety decision-support IT tool will be developed to enable artisanal
producers to assess the lethality of their traditional and newly-implement-
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