
      
      

  13 March 2017 

 NEWSLETTER no. 10 

 

The BIBAFOODS project (Biopolymer Based Food Delivery Systems) has received funding from the European Union’s Seventh Framework 
Programme for research, technological development and demonstration under Grant Agreement no. 606713. 

 
BIBAFOODS website: http://bibafoods.ku.dk/ 

Project progress 
The 2017 progress report for the project has been 
submitted and awaits approval of our project officer 
in REA. We thank all of you for the contributions you 
made to the report. The report is available in the 
Sharepoint site. 
 
The minutes from the Supervisory Board meeting 
held 26 January 2017 are also available in the 
Sharepoint site. 
 
Davide Gottardi ended his BIBAFOODS fellowship 
with ProDigest AB by mid-September 2016, but he is 
still employed in the company. Davide has published 
a review on the use of SHIME® for studies of the fate 
of food ingredients and molecules in the 
gastrointestinal tract in Agro FOOD Industry Hi Tech 
27 (see articles published below), and is currently 
working on another manuscript. 
 
Several papers have now been published by 
BIBAFOODS fellows – a list is available at the end of 
this newsletter. Please let us know when you have 
updates, as we need to report all publications to REA 
at the end of the project period early 2018. 
 
Website 
There are short descriptions of each work package 
and project at the BIBAFOODS website – but they 
need your attention! 
 
We would greatly appreciate if you could take some 
time before the end of your employment in 
BIBAFOODS to make a short abstract of your project 
to replace the present descriptions. The abstract 
should be written in a way that is comprehensible 
for non-specialists – you can also add figures or 
pictures if you like. Bear in mind that the website is 
public, so of course you should not write about non-
published results. The descriptions are found here: 
 
http://bibafoods.ku.dk/about/wp1/ 
http://bibafoods.ku.dk/about/wp2/ 
http://bibafoods.ku.dk/about/wp3/ 
 
The project descriptions will stay in the website for a 
period after the closure of the project. 

The website has also been updated with the 
conference and outreach activities as reported in 
connection with the 2017 progress report. The list is 
available at: 
 
http://bibafoods.ku.dk/conferences-and-outreach/ 
 
Communication tips 
The EU commission has made available a series of 9 
videos on science communication activities, called 
the EU Guide to Science Communication. 
 
The videos contain tips on how to do outreach. 
Many of you are already doing a great job in this, but 
you might get inspired to do more, or something 
else than you have already planned. 
 
Things to do when your fellowship is ending 
Individual Career Development Plans 
At the end of the fellowship, all fellows should 
report on the career development plan summarizing 
how it went. Link to the entire template also 
covering the initial CDP and containing guidance 
notes can be found at the bottom of the following 
website under the heading: ’Information for 
recruited researchers’: 
 
http://ec.europa.eu/research/mariecurieactions/fun
ded-projects/initial-training-networks 
 
Please note that the CDP should be signed by the 
fellows and their supervisor and be handed over to 
the administration in the organization, where the 
fellows have been employed. In case of a future 
audit and/or site visit by the European Commission, 
the CDP proves that the fellows have been employed 
by and worked on the BIBAFOODS project. 
 
Evaluation questionnaires 
At the end of the employment, it is also time to 
complete yet another questionnaire through this 
link:  
 
https://webgate.ec.europa.eu/sesam-
fp7/questurl.do  
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Choose the following options/write the following in 
order to get to the questionnaire: 
 

 MC-Support for training and career 
development of researchers (Marie Curie) 

 MC-ITN-Networks for Initial Training (ITN) 

 Evaluation Questionnaire 

 Project ID: 606713 
 
Two years after the end of the BIBAFOODS 
employment, all fellows will be contacted again 
regarding a follow-up questionnaire. The European 
Commission would like to know how the 
BIBAFOODS project benefitted the fellow’s career. 
 
If you have any questions about the CDP or the 
evaluation questionnaire, you are welcome to 
contact Henriette or Line and we will do our best to 
help you. 

  
Best regards, 

 
Jens Risbo 

Line Rose Lenskjold 
Henriette Hansen 
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