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PRESS RELEASE

July 13, 2006

New 16 million € European Commission project focuses on food safety.

“Smart Labels” for Fresh Fish

The goal of the new European Commission-funded project is the development of intelligent labels for fish- and poultry products that can guarantee traceability and transparency of the chilled supply chain.  At the centre of the research activities lie the development of methods for quality control of fish and poultry and relevant information technologies.

Bremerhaven, Germany, July 2006.  The total budget for the Integrated Project (IP) CHILL-ON is 16 million Euros, which will be divided among 24 partners in 12 countries. The project was acquired and is now coordinated by German partner ttz Bremerhaven, an international R&D provider focused on applied research. Within the four-year project, various challenges to supply- and cold chains will be studied and addressed.  At the heart of the project lies a Smart Label:  the “eCHILL-ON” smart label, an innovative, consumer- and industry-relevant product that will be developed through this project.  The eCHILL-ON Smart Label will be a combination of RFID, TTI, GPS and other technologies.

RFID stands for Radio Frequency Identification and relies on storing and remotely retrieving data using devices called RFID tags.  Transmitted data may provide information about the tagged product such as identification, location, colour, date of purchase, price, etc.  There are two main types of RFID tags: passive and active.  Passive RFID tags have no internal power supply, instead drawing power from an incoming signal and using that power to transmit a response.  These tags can therefore be as small as 0.15mm x 0.15mm and as thin as a sheet of paper.  Active RFID tags have an internal power supply, are considered more reliable than passive tags, and are able to transmit a more powerful signal.

TTI stands for Time-Temperature-Indicator and is a simple device that displays a visual summary of the elapsed time-temperature history of the product to which it is attached.  As inappropriate temperature regulation is a major cause of food spoilage and illness associated with it, the device has strong potential with customers.  As TTIs can also help determine sell-by-dates, they are also potentially applicable in industry.

These technologies, combined with GPS- and GSM oversight to create the eCHILL-ON Smart Label, will allow full transparency and traceability of the food supply chain.

Another aspect of the project will be the production of an comprehensive approach to Chain Information Management.  All information from the supply chain will be compiled in a communication platform named the Chain Collaboration Platform.  The most important aspect is that all players in the supply chain will be able to not only locate their wares at any time or place, but also to gain insight into the quantity, flow, inventory and production of their goods.  Through CHILL-ON, an integrated concept to combine the basics of Supply Chain Management with the newest technologies will be developed.  Further aspects of the project are the optimisation of chilling methods, and the establishment of a precise and fast process to confirm possible quality defects in fish products.

ttz Bremerhaven is an innovative R&D provider comprised of an international team of experts in the fields of food-, environmental-, and biotechnology.  During the European Commission’s 6th Framework Program, ttz Bremerhaven acquired 90 million Euros in project funding, of which 15,5 million Euros stayed in-house.

“A project of this size is a new challenge for us.  As coordinators, we look forward to meeting this challenge in partnership with many partners from the region and internationally,” said Werner Mlodzianowski, Managing Director of ttz Bremerhaven.
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