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FINAL VEGGIE-MED-CHEESES WORKSHOP 
PRIMA FUNDED PROJECT UNDER THE 2018 CALL 

òValorisation of thistle-curdled CHEESEs in MEDiterranean marginal areasó 
Acronym VEGGIE-MED-CHEESES 

 
28-29 MARCH 2019 

 

1. LOCATION 

Hall of State Archives of Epirus, Ioannina Caste, Soufari Sarai, Glikidon 31, Ioannina 452 21, Greece  
 
On March 28, 2023, at 10.30 a.m. in the Hall of State Archives of Epirus in the Castle of Ioannina, Soufari Sarai, 

Glikidon 31, Ioannina, Greece, the Principal Investigators (PI) and the research Team Members of the Partners 

of the VEGGIE-MED-CHEESES Consortium met, regularly convened by the Coordinator of the Project, Prof. 

Lucia Aquilanti, with an email dated 18.11.22. 

 

2. PARTICIPANTS 

The list of attendants at the meeting is shown as follows: 
 

Partner No. Organisation  Participant  
(Permanent Staff) 

Role  Attendance  

Coordinator 
(Partner 1) 

Dipartimento di Scienze 
Agrarie, Alimentari e 
Ambientali, Università 
Politecnica delle Marche, 
Italy (short name: D3A-
UNIVPM) 

Lucia Aquilanti Project 
Coordinator PI of 
UNIVPM 

P 

Francesca Clementi Team member A 

Andrea Osimani Team member A 

Cristiana Garofalo Team member A 

Nadia Raffaelli Team member A 

Massimo Mozzon Team member A 

Simona Casavecchia Team member P (remotely) 

Fabio Taffetani Team member A 

Roberto Orsini Team member P (remotely) 

Raffaele Zanoli Team member P  
  Giorgia Rampanti Team member P 
  Stefano Zenobi Team member P (remotely) 

Partner 2 
(P2) 

Consiglio per la ricerca in 
agricoltura e lôanalisi 
dellôeconomia agraria - 
Centro di ricerca Alimenti e 
Nutrizione (short name: 
CREA-AN) 

Pamela Manzi PI of CREA-AN P 
Flavio Paoletti  Team member A 
Antonio Raffo Team member P 
Fiorella Sinesio  Team member A 
Mena Ritota  Team member P 
Maria Gabriella Di Costanzo  Team member A 
Elisabetta Moneta Team member A 
Nicoletta Nardo  Team member A 
Marina Peparaio Team member A 

Partner 3 
(P3) 

Departamento de Tecnologia 
de Alimentos y Nutrición, 

Luis Tejada Portero PI of UCAM P 

Jose María Cayuela  Team member A 

Eva Salazar Serna  Team member P 
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Universidad Católica San 
Antonio De Murcia (short 
name: UCAM) 

Adela Abellán  Team member P 

Eva Salazar Serna  Team member P 

Estefania Bueno Gavila 
Cindy Maria Bande de Leon 

Team member 
Team member 

P 
P 

Partner 4 
(P4) 

Department of Food Hygiene 
and Technology, Veterinary 
Research Institute, Hellenic 
Agricultural Organization, 
DEMETER (short name: 
DEMETER) 

Akis Psomas PI of DEMETER P 

Georgios Samouris  Team member P 

Loukia Ekateriniadou  Team member P 

Evridiki Boukouvala  Team member P 

Maria Ioannidou  Team member A 

George Vafeas  Team member A 

Virginia Giantzi  Team member A 

Partner 5 
(P5) 

High Institute of Agronomy of 
Chott-Mariem, Sousse 
University (ISA-CM) 

Bouthaina Al Mohandes Dridi PI of ISA-CM P 

Rabiaa Haouala Team member A 

Ismahen Essaidi  Team member P 

Imen Ben Ammar  Team member A 
  Rania Kouoki Team member P 

 
Legend: P Present; A Absent 

 
 

3. AGENDA FOR THE MEETING  

28/03/2023 

10h 30 
Opening of the VEGGIE-MED-CHEESES FINAL MEETING 
Welcome to attendants by the Project coordinator and greetings from Local Institution 
 
10h 30 ð 10h 45 
Project Overview ï Coordinator Prof. Lucia Aquilanti (UNIVPM, ITALY)  
 
10h 45 - 11h 15 
WP2 Characterization of spontaneously grown thistle populations 

 
- Prof. SIMONA CASAVECCHIA (UNIVPM, ITALY) 
ñMorphological and molecular differences in six Italian populations of Onopordum tauricum Willd.ò 

 
- Dr RANIA KOUKI (ISA-CM, TUNISIA) 
ñMorpho-biochemical traits and molecular diversity of wild populations of Onopordum nervosum ssp platylepis Murb. 
from different regions of Tunisiaò 

 
11h 15 ð 11h 45 
WP3 Sustainable cultivation of thistles 
 
- Dr. ROBERTO ORSINI & Dr STEFANO ZENOBI (UNIVPM, ITALY) 
"Effect of planting Density in Two Thistle Species Used for Vegetable Rennet Production in Marginal Mediterranean 
Areas" 
- Dr RANIA KOUKI (ISA-CM, TUNISIA) 
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ñMorphological characterization, phenolic compounds and antioxidant capacities of cultivated Onopordum nervosum ssp 
platylepis Murb. from different regions of Tunisiaò 
 
11h 45 ð 12h 00 
WP4 Characterization of thistle aqueous crude extracts (CEs) 

 
- Dr CINDY MARIA BANDE DE LEON & ESTEFANÍA BUENO GAVILÁ (UCAM, SPAIN) 
ñClotting and proteolytic activity of freeze-dried plant extracts obtained from wild thistles Cynara humilis L., Cynara 
cardunculus L., and Onopordum platylepis Murb. evaluation of bioactivityò 

 
12h 00 ð 13h 15 
WP5 Cheese-making trials and characterization of thistle-curdled and control cheeses 
 
- Dr CINDY MARIA BANDE DE LEON & EVA SALAZAR SERNA (UCAM, SPAIN) 
ñPhysicochemical, biochemical and sensory characterisation of Murcia al Vino (PDO) and Torta del Casar (PDO) 
cheesesò 
 
- Dr GIORGIA RAMPANTI (UNIVPM, ITALY) 
ñThe microbiota of Onopordum tauricum extracts and Caciofiore cheese curdled with this new alternative thistle rennetò 
 
- Dr AKIS PSOMAS (DEMETER, GREECE) 
ñPhysicochemical and microbiological characterization of Feta (type) cheese produced with commercial vegetable rennet 
(Dairen, Italia) and rennet from Cynara humilisò 
 
- Dr MENA RITOTA (CREA-AN, ITALY) 
ñAssessment of nutritionally valuable compounds and their estimated dietary intakeò 
 
- Dr ANTONIO RAFFO (CREAN-AN, ITALY)  
ñAssessment of cheese sensory quality by instrumental methods and Quantitative Descriptive Analysisò 
 
13h 15 ð 13h 30 
WP6 Evaluation of consumer needs, preferences, and acceptance towards thistle-curdled and control cheeses 
 
- Prof. RAFFAELE ZANOLI and Prof. SIMONA NASPETTI (from UNIVPM) 
ñResults of consumer acceptance testing & WTPò 
 
13h 50 ð 14h 45 
Lunch break ï Caste of Ioannina 
 
14h 45 ð 16h 30 
 
B2B event with stakeholders for presentation of Project prototypes with stands and posters 
 

 
29/03/2023 
 
9h 30 ð 12h 30 
Visit at local dairies 
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4. MEETING MINUTES AND CONCLUSIONS 

The Project Coordinator opens the meeting at 10.30 bringing greetings to all the team members of the Consortium partners 
present and remotely connected and thanks Dr Akis Psomas from the Hellenic Agricultural Organization ï Demeter and 
the local institution Institute of Vocational Training of Ioannina-Dairy Specialist and Cheesemaker School (IVT-Ioannina) 
for hosting the event. The Project Coordinator opens the meeting with the following agenda: 
 

1. Project overview and communications; 
2. Presentations of the results related to each work package (WP) by Principal Investigators (PI) and Team 

members of the Project; 
3. B2B event with stakeholders for presentation of Project prototypes with stands and posters; 
4. Visit at local dairies on 29/03/2023 

 

1. Project overview and communications 

The Project Coordinator, Prof. Lucia Aquilanti, welcomes the participants and provides a project overview by a presentation 
articulated in the following points: 

¶ recall of the project's general and specific objectives, specific targets and related indicators, and overview of the 
workplan, which despite the stop caused by Covid-19, was followed and completed; 

¶ highlighting of the importance and success of the outcomes related to the target ñImproved scientistsô mobility, 
visits and exchange across the Mediterraneanò; 

¶ remind of the significance of project data dissemination, through drafting and publication of papers and 
attendance at international and national conferences; 

¶ thought to Silvia Zitti, botanist and soul of the project, passed away in 2020. 
The coordinator informs that a shared folder will be created at the end of the workshop to facilitate the finalization of 
Deliverables by the official end of the project (30.04.2023). 
 

2. Presentation of results related to each work package (WP) by Principal 

Investigators (PI) and Team members of the Project 

The Project Coordinator invites the PIs and Team members of all the Partners to show their presentations, with the 
following order: Prof. Simona Casavecchia, Dr. Rania Kouki, Prof. Roberto Orsini and Dr. Stefano Zenobi, Dr. Cindy Bande 
and Dr. Estefania Bueno, Dr. Cindy Bande and Dr. Eva Salazar, Dr. Giorgia Rampanti, Dr. Akis Psomas, Dr. Mena Ritota, 
Dr. Antonio Raffo, Dr. Raffaele Zanoli (Figure 1) 
 
Fig.1. Presentations of the Project final results by researchers from the Consortium partners  
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3. B2B event with stakeholders for presentation of Project prototypes 
with stands and posters 

 

After the lunch break at the Castle of Ioannina, offered by the Institute of Vocational Training of Ioannina-Chef School (IVT-
Ioannina) and its Director Mr. Mihalis Alexiou (Figure 2) and prepared by the students of Chef School,  Dr. Akis Psomas 
from the Veterinary Research Institute of the Hellenic Agricultural Organization ï Demeter (Consortium Partner 4) opens 
the B2B event by introducing the project to the participants (Figure 3). More than 150 people attended the B2B event, 
including consumers, local dairy farmers and breeders, representatives of the local community. 
Representatives of Ioannina community were as follows. 
 

1. Archbishop of Ioannina Maximos 
2. Governor of Ioannina Mr. Alexandros Kahrimanis 
3. Vice-Governor of Ioannina Mr Makis Gaitanidis 
4. MP of Ioannina Mrs. Maria Kefala.  
5. Director of State Archives of Epirus, Mrs Martha Papadopoulou 
6. President of transhumant Breeders Association Mr Giannis Dekolis 
7. Director of EFET, Epirus Region, Mr Miltiadis Zikos.  

  
 
Fig.2. Buffet offered by Institute of Vocational Training of Ioannina-Chef School (IVT-Ioannina)  
 

               
 
 
 
 



   

 

7 
 

  

 
Fig.3. B2B event held at the Hall of State Archives of Epirus in the Castle of Ioannina. 

   

Stands with cheese prototypes were set up for the event (Fig. 4): Queso de Murcia al vino, Torta del Casar, Caciofiore 
and Feta cheeses manufactured with vegetable milk coagulants were provided for tasting to all the participants along with 
flyers, brochures, and posters (Annex 13) with explanatory text in English and Greek to give information on the 
characteristics of the presented cheeses and their manufacturing process. 
 
Fig. 4 Stands with cheese prototypes, posters, and informative brochures 
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At 4:30 p.m., the event is closed; the coordinator thanks for the attendance and reminds the schedule for the following 
morning. 
 

4. Visit at local dairies 
 
On March 29, 2023, at 9 a.m., PIs and team members meet at ȹɤŭɩɜɖɠ 33, Ƚoannina (452 21) for the transfer to local 

dairies by bus.  

The first stop is the Dairy plant of Holy Monastery of Vellas  (Epar. Od. Moni Vellas ï Zitsas, Pogoni 440 04, Greece). 

Local representatives, Mr. Mihalis Alexiou-Director of the Institute of Vocational Training of Ioannina, Mr Ioannis Tsavos, 

Mr. Biki Zoi, and Mrs. Eirini Kolizoi-cheesemakers, took team members on a tour of this production, research, and teaching 

environment, from farm to fork, starting from the goats (Fig. 5), passing though the dairy plant (Fig. 6) and equipment (Fig. 

7) to the taste of local cheeses, including those obtained with the project new thistle extracts (Fig. 8).  
 

Fig. 5. Local goats reared for production of goatõs milk destined to the manufacturing of Feta and other Greek 

cheese. 

 

Fig. 6 Dairy plant of Holy Monastery of Vellas   visited by Veggie-Med-Cheeses researchers. 
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Fig. 7 Equipment for cheese production of Holy Monastery of Vellas  Dairy Plant explained by cheesemakers. 

     

 

 

Fig. 8.  Cheese tasting at the Dairy Plant of Holy Monastery of Vellas.   
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After a quick visit to the Monastery of Vellas, at Vellas region (Figure 9), the Team members head to the last stop of the 
tour: Dodoni S.A. Agricultural Dairy Industry of Epirus (EO Kozanis Ioanninon 41, Ag. Ioannis 454 45). 

Fig. 9. Team members of VeggieMedCheeses at the Monastery of Vellas 

   

The managers welcomed and introduced the company (leader in the production of Feta cheese) to the team members 
(Fig. 10). 

Fig. 10. Team members of VeggieMedCheeses at Dodoni S.A. 

       

At the end of the visit, team members return to the meeting point; the coordinator Prof. Lucia Aquilanti reminds the last 
commitments before the closure of the project, such as completing the last deliverables and press-releases. At 1.00 p.m. 
the event is closed. 

       VEGGIE-MED-CHEESES Project Coordinator 

       Prof. Lucia Aquilanti PhD 

        

 

 


