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Glossary 

ECsafeSEAFOOD: Priority environmental contaminants in seafood: safety assessment, impact 

and public perception. 

Foreground:  ‘Foreground’ means the results, including information, whether or not they 

can be protected, which are generated by the indirect action concerned. 

Such results include rights related to copyright, design rights, patent rights, 

plant variety rights or similar forms of protection [Rules for Participation, Art 

2.4]. 

Dissemination: A one-way communication and promotion activity for raising awareness of a 

research project and its aims and objectives. (Definition developed by 

AquaTT in the context of a glossary project (October 2013)) 

Knowledge:  Includes intellectual property rights and related know-how, information, 

data and other intellectual assets. Technical information including 

discoveries, concepts, methodologies, models, research, development and 

testing procedures, results of experiments, tests and trials, manufacturing 

processes, materials, formulae, formulations, processes, research or 

experimental results, techniques and specifications, quality control data, 

and analyses. Knowledge is not limited to scientists and is not limited to 

technology information. Knowledge differs from data or information in that 

new knowledge may be created from existing knowledge by extension of 

logic. (Definition developed by AquaTT in the context of the MarineTT project 

(April 2012))  

Knowledge Output:  A "Knowledge Output" for the purposes of this project is the term used to 

describe a unit of knowledge that has been generated out of a scientific 

project. It is not limited to de-novo or pioneering discoveries but may also 

include new methodologies/processes, adaptations, insights, alternative 

applications of prior know-how/knowledge. (Definition developed by AquaTT 

in the context of the MarineTT project (April 2012))  

Knowledge Transfer: Knowledge Transfer is the process of creating, organising and 

capturing/sharing/distributing knowledge to ensure its availability for future 

users. Knowledge Transfer encompasses both commercial and non-

commercial activities such as research collaborations, consultancy, licensing, 

spin-off/spin-out creation, researcher mobility, publications, etc. Knowledge 

Transfer aims to support mutually beneficial collaborations between 

universities, businesses and the public sector. (Definition developed by 

AquaTT in the context of the MarineTT project (April 2012)) 
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1. Summary 

1.1. Objectives 

To report on the dissemination and transfer activities carried out within the framework of the 

ECsafeSEAFOOD project in the period M37-M48.  

1.2. Rationale 

The overall objective of ECsafeSEAFOOD was to assess safety issues related mostly to priority 

contaminants present in seafood as a result of environmental contamination (including those 

originating from harmful algal blooms and those associated with marine litter) and evaluate their 

impact on public health. By carrying out dissemination and Knowledge Transfer effectively, the 

project has supported the provision of safe seafood to consumers and reduce human health risks.  

Knowledge resulting from ECsafeSEAFOOD will play a pivotal role, not only in the way in which 

seafood is consumed, but also in how it is processed and regulated. In the long term, the project will 

deliver several societal benefits, such as improving consumer education, increasing employment, 

improving nutrition and increasing the sustainability of an important food sector. Capturing 

knowledge and ensuring that is applied by relevant end-users, so that social benefits can be 

achieved, has been a major challenge, historically. Furthermore, Knowledge Transfer can be 

complicated by many factors such as the inability to recognise and articulate "compiled" or highly 

intuitive competencies - tacit knowledge ideas, language and cultural barriers, lack of incentives and 

many more. 

ECsafeSEAFOOD established a Knowledge Management protocol to ensure all relevant knowledge 

coming out of the project will not ‘sit on a shelf’ but will be transferred and taken up by relevant 

users. This protocol incorporates three phases: Collect and Understand; Analyse and Validate; and 

Transfer and Exploit. These protocols will be outlined below along with a description of the progress 

achieved. 

 

Teams involved in deliverable writing: AquaTT 
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2. Introduction  

The general objective of ECsafeSEAFOOD’s Work Package 7 (WP7) is to make stakeholders aware of 

the main findings of the project and transfer the knowledge generated by the project to the target 

users of this knowledge.  

Deliverable 7.9 provides a summary of the different dissemination and Knowledge Transfer actions 

carried out by the ECsafeSEAFOOD project during its final year (February 2016 – January 2017). 

Dissemination is considered a one-way communication and promotion activity for raising awareness 

of a research project and its aims and objectives. However, in order to ensure the uptake of the 

knowledge generated by the ECsafeSEAFOOD project, and because the audience for seafood quality 

and health promotion research is heterogeneous, WP7 put a variety of activities in place to capture 

and pass on the knowledge, skills and competence arising from the project to those who can use 

them, in a process that ECsafeSEAFOOD understands as Knowledge Transfer.   

Knowledge Transfer consists of a range of activities which aim to capture and transmit knowledge, 

skills and competence from those who generate them to those who will utilise them or transform 

them into economic or otherwise useful outcomes. Knowledge Transfer encompasses both 

commercial and non-commercial activities such as research collaborations, consultancy, licensing, 

spin-off/spin-out creation, researcher mobility, publications, etc. Knowledge Transfer aims to 

support mutually beneficial collaborations between universities, businesses and the public sector. 

The importance of improving Knowledge Transfer between public research institutions and third 

parties, including industry and civil society organisations, is amongst others identified by the 2014 

European Commission publication “Boosting Open Innovation and Knowledge Transfer in the 

European Union”1. This document lists “Putting Open Innovation and Knowledge Transfer in the 

Spotlight” as the first of four necessary building blocks for an ecosystem for co-creation.  

The Knowledge Management methodology applied in the ECsafeSEAFOOD project is based on the 

methodology originally developed by AquaTT in the FP7 MarineTT project.  This approach, and its 

subsequent iterations, has been consistently applied to several FP7 and Horizon 2020 projects, in 

particular to marine-related research projects, including AQUAEXCEL, AQUAEXCEL2020, Aquainnova, 

COEXIST, COLUMBUS, COMMON SENSE, ECsafeSEAFOOD, MG4U, ParaFishControl and STAGES. The 

methodology focuses on Knowledge Outputs. A "Knowledge Output" for the purposes of this project 

is the term used to describe a unit of knowledge that has been generated out of a scientific project. 

It is not limited to de-novo or pioneering discoveries but may also include new 

methodologies/processes, adaptations, insights, and alternative applications of prior know-

how/knowledge. The methodology consists of the following phases (Figure 1): Collect and 

Understand; Analyse and Validate; and, Transfer and Exploitation. 

                                                           
1 http://ec.europa.eu/research/innovation-union/pdf/b1_studies-b5_web-publication_mainreport-kt_oi.pdf  

http://ec.europa.eu/research/innovation-union/pdf/b1_studies-b5_web-publication_mainreport-kt_oi.pdf
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Figure 1 - Knowledge Transfer Infographic 

 

3. Dissemination Year Four  

ECsafeSEAFOOD deployed many different activities to ensure widespread dissemination. During the 

fourth year of the ECsafeSEAFOOD project, dissemination activities have been performed in the 

following four WP7 tasks: 

Task 7.1 Development of the detailed “Communication and Dissemination Plan” 

Task 7.1 consisted of Deliverable 7.1 (Dissemination Plan), which was developed by the task leader 

AquaTT at the start of the project. The plan is comprehensive and identifies the project’s target 

groups and key stakeholders, defines the dissemination channels, describes the dissemination 

methods and gives details on the targeted events and conferences of the project. The document also 

includes a summary of the EC Rules and Regulations, an overview of the ECsafeSEAFOOD 

dissemination activities and a description of the knowledge management process that will be 

implemented throughout the project. Over the course of the project, it was a live document which 

was periodically reviewed and amended as needed.  

In the past year, ECsafeSEAFOOD partner IPMA collaborated with AquaTT to update the ECAS portal, 

on which 189 dissemination activities, 1 Paper in Proceedings of a Conference, 2 chapters in an 

edited book or book series and 33 peer review publications have now been logged since the 

beginning of the project. Additional scientific papers based on ECsafeSEAFOOD research are 

expected to be published after the project closes.   

IPMA and AquaTT have also been working together to track evidence for each dissemination activity 

and publication that has been reported on the EC reporting system SESAM. The system used involves 

using a master Dissemination Activities Table in which evidence of each activity is tracked and 

uploading it to Basecamp, the project intranet. Files which provide evidence that the dissemination 

activities have taken place (e.g. screengrabs of articles, presentations given etc.) are also uploaded 

regularly to Basecamp. The Dissemination Activities table can be found in Annex 1 and the 

Publications table can be found in Annex 2.  
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Task 7.2 General dissemination 

ECsafeSEAFOOD deployed many different activities to ensure widespread dissemination. All project 

partners are involved in dissemination in order to foster awareness and transfer results for impact, 

especially in their own countries and in their own communities. Overall, at least 203 dissemination 

activities were undertaken in the framework of ECsafeSEAFOOD during the first three years of the 

project. Of these, 60 were carried out in the project’s fourth year. General dissemination work 

progress and achievements between M37 and M48 have been: 

a) Development of promotional material for the project 

During the final year of the project (M37-M48), AquaTT updated the promotional leaflet for the 

ECsafeSEAFOOD seminar “ECsafeSEAFOOD Seminar: Environmental Contaminants of Emerging 

Concern in Seafood: Are Producers, Processors, and Consumers on the Safe Side?” which took place 

in May 2016 (Figure 2).   

 
Figure 2 - Updated ECsafeSEAFOOD Seminar Leaflet 

 

In June 2016, AquaTT developed a first announcement for the final ECsafeSEAFOOD conference 

“Seafood Safety: New Findings & Innovation Challenges” which is due to take place in January 2017 

(Figure 3). In August 2016, AquaTT developed a second announcement for the final ECsafeSEAFOOD 

conference (Figure 4). In October 2016, AquaTT developed a preliminary programme for the final 

conference with content provided by IPMA (Figure 5). After receiving content from IPMA, AquaTT 
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developed the complete programme for the ECsafeSEAFOOD final conference in December 2016 

(Figure 6).  

 
Figure 3 - ECsafeSEAFOOD final conference:  first announcement 
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Figure 4 - ECsafeSEAFOOD final conference:  second announcement 

 

 

Figure 5 - ECsafeSEAFOOD final conference - preliminary programme  
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Figure 6 – ECsafeSEAFOOD Final Conference “Seafood Safety: New Findings & Innovation Challenges”: Full Programme 
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The third and final project newsletter was developed by AquaTT and published in September 2016 

(Figure 7). This non-contractual dissemination activity was produced by AquaTT with contributions 

from project partners (including IMARES, UM and IPMA).  

 

This issue of ECsafeSEAFOOD project news (Annex 3) includes: an update on the ECsafeSEAFOOD 

project from coordinator Dr António Marques, details of the ECsafeSEAFOOD final event, and several 

interviews with project partners: Dr Michiel Kotterman, leader of ECsafeSEAFOOD Work Package 

(WP) 2; Dr Tomaz Langerholc, leader of ECsafeSEAFOOD WP 5; and Tanja Calis, leader of 

ECsafeSEAFOOD WP 7. The newsletter also contains information on the ECsafeSEAFOOD 

Contaminants Database and the FISHCHOICE tool which will help stakeholders to balance the risks 

and benefits associated with seafood consumption. Finally, the newsletter has a selection of stories 

about seafood safety that have been making the news, as well as details about ECsafeSEAFOOD 

research published in a special issue of scientific peer-reviewed journals and key dates for seafood 

safety events. 

 

Figure 7 - Front Cover of the third ECsafeSEAFOOD project newsletter 

 

AquaTT developed three safe seafood guide booklets based on content provided by ICETA, AEIFORIA 

and all project partners (see deliverable 3.8 for more information). Three different types of safe 

seafood guides were developed: one for consumers (Figure 8), another for seafood industry; 
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and a third for policy makers. Once they have been finalised, the safe seafood guides will be 

available to download at: www.ecsafeseafood.eu.  

 
Figure 8 - Front and back cover of the ECsafeSEAFOOD "Safe Seafood Guide for Consumers" 

 

b) Project website 

The ECsafeSEAFOOD website (D7.3) was launched in June 2013 (Month 5) and was updated 

continuously with new events, news, public results, project updates etc. The website also includes a 

Twitter feed from the projects Twitter account (https://twitter.com/ECsafeSEAFOOD).  

The website’s Google analytics script has been utilised to keep track of website statistics.  

The accumulative number of visits from 10 June 2013 (M5) to 19 January 2017 (M48) is 11,967, with 

9,632 of these (80.5%) being new visitors (Figure 9). The total number of page views is 24,437 

(Pages/Visit = 2.04). The website has received visitors from 145 different countries since the website 

was launched. United States, Portugal and Spain are in the top four countries in terms of the 

accumulated number of visits (Figure 10). 

http://www.ecsafeseafood.eu/
https://twitter.com/ECsafeSEAFOOD
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Figure 9 - ECsafeSEAFOOD website statistics - graphical overview 

 

 
Figure 10 ECsafeSEAFOOD website statistics – country demographics 

 

c) Publication of press releases and promotional articles on ECsafeSEAFOOD 

AquaTT published four press releases in the current reporting period. These were as follows: 

 Bridging the Gap Between Food Safety Research and Policy  

 ECsafeSEAFOOD Final Event: Seafood Safety – New Findings & Innovation Challenges 

 Third Issue of ECsafeSEAFOOD Project News Now Available 

 Seafood Safety: New Findings & Innovation Challenges – Discover the Conference 

Programme Online Now 

 

The press releases were uploaded at the project website2 and widely distributed via AquaTT's 

mailing lists (100+ targeted media and marine contacts), AquaTT’s e-newsletter, social media 

(Twitter and LinkedIn) and through CORDIS Wire and AlphaGalileo. CORDIS is the European 

Commission’s primary public repository and portal to disseminate information on all EU-funded 

research projects and their results in the broadest sense. AlphaGalileo is a well-known and well-

respected independent source of research news and distributed news releases. As well as the 

mentioned sources, ECsafeSEAFOOD project partners were encouraged to distribute the press 

releases using their own dissemination channels. The Alpha Galileo dissemination metrics of the 

press release can be seen in Table 1 below.  

                                                           
2 http://www.ecsafeseafood.eu/ecsafeseafood-media-centre/ecsafeseafood-pressreleases  

http://www.ecsafeseafood.eu/ecsafeseafood-media-centre/ecsafeseafood-pressreleases
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Table 1 – AlphaGalileo metrics for ECsafeSEAFOOD press release “Bridging the Gap Between Food Safety 

Research and Policy” 

Title Publication Date Alerts Hits 
Asset 

Hits 

Bridging the Gap Between Food Safety Research 
and Policy  

11/03/2016 
3977 338 97 

ECsafeSEAFOOD Final Event: Seafood Safety – 
New Findings & Innovation Challenges 

30/06/2016 3033 462 126 

Third Issue of ECsafeSEAFOOD Project News 
Now Available 

05/09/2016 2553 229 68 

Seafood Safety: New Findings & Innovation 
Challenges – Discover the Conference 
Programme Online Now 

27/10/2016 2585 347 55 

 

Articles featuring ECsafeSEAFOOD (Annex 4) were published on the following online websites: 

 Mail Online (Daily Mail online)3 

 Deccan Chronicle4 

 Info Europa5 

 The Fish Site6. The Fish Site is a portal for the global aquaculture and fish farming industry 

including news, articles, forums and recipes. 

 News Medical 7,8. Newsmedical.net is a website with publishes all the latest medical news 

and research from around the world. 

 IntraFish9  

 National Technical University of Athens10  

 Food2Know11  

 Make Me Feed12  

 Food Quality News website13 

 The European Commission website14.  

                                                           
3 http://www.dailymail.co.uk/health/article-4075548/Want-know-salmon-eat-week-healthy-new-fish-
calculator-determines-just-toxic-compounds-eating.html  
4 http://www.deccanchronicle.com/lifestyle/health-and-wellbeing/020117/experts-discover-new-way-to-
calculate-toxicity-in-fish.html  
5 http://info-europa.com/uncategorized/how-much-fish-should-you-eat-each-week-calculator-shows-how-
many-toxins-you-are-ingesting/102615  
6 http://www.thefishsite.com/fishnews/27341/workshop-bridges-gap-between-seafood-safety-research-and-
policy/  
7 http://www.news-medical.net/news/20160311/Experts-provide-valuable-insights-to-bridge-food-safety-
information-gaps.aspx  
8 http://www.news-medical.net/news/20161223/Personal-fish-calculator-reveals-safety-of-seafood.aspx  
9 http://www.intrafish.com/processor/767101/safe-seafood-event-comes-to-brussels  
10 http://grid.ece.ntua.gr/?p=32710  
11 http://food2know.org/en/old-events/seafood-safety-new-findings-innovation-challenges-conference  
12 http://us.makemefeed.com/2016/07/05/seafood-safety-new-findings-and-innovation-challenges-2526-
january-2017-brussels-1591367.html  
13 http://www.foodqualitynews.com/R-D/FoodIntegrity-project-work-presented-at-event-in-Italy  
14 http://ec.europa.eu/research/infocentre/article_en.cfm?id=/research/star/index_en.cfm?p=sf-20160323-
ecsafeseafood&calledby=infocentre&item=Infocentre&artid=38756  

http://www.dailymail.co.uk/health/article-4075548/Want-know-salmon-eat-week-healthy-new-fish-calculator-determines-just-toxic-compounds-eating.html
http://www.dailymail.co.uk/health/article-4075548/Want-know-salmon-eat-week-healthy-new-fish-calculator-determines-just-toxic-compounds-eating.html
http://www.deccanchronicle.com/lifestyle/health-and-wellbeing/020117/experts-discover-new-way-to-calculate-toxicity-in-fish.html
http://www.deccanchronicle.com/lifestyle/health-and-wellbeing/020117/experts-discover-new-way-to-calculate-toxicity-in-fish.html
http://info-europa.com/uncategorized/how-much-fish-should-you-eat-each-week-calculator-shows-how-many-toxins-you-are-ingesting/102615
http://info-europa.com/uncategorized/how-much-fish-should-you-eat-each-week-calculator-shows-how-many-toxins-you-are-ingesting/102615
http://www.thefishsite.com/fishnews/27341/workshop-bridges-gap-between-seafood-safety-research-and-policy/
http://www.thefishsite.com/fishnews/27341/workshop-bridges-gap-between-seafood-safety-research-and-policy/
http://www.news-medical.net/news/20160311/Experts-provide-valuable-insights-to-bridge-food-safety-information-gaps.aspx
http://www.news-medical.net/news/20160311/Experts-provide-valuable-insights-to-bridge-food-safety-information-gaps.aspx
http://www.news-medical.net/news/20161223/Personal-fish-calculator-reveals-safety-of-seafood.aspx
http://www.intrafish.com/processor/767101/safe-seafood-event-comes-to-brussels
http://grid.ece.ntua.gr/?p=32710
http://food2know.org/en/old-events/seafood-safety-new-findings-innovation-challenges-conference
http://us.makemefeed.com/2016/07/05/seafood-safety-new-findings-and-innovation-challenges-2526-january-2017-brussels-1591367.html
http://us.makemefeed.com/2016/07/05/seafood-safety-new-findings-and-innovation-challenges-2526-january-2017-brussels-1591367.html
http://www.foodqualitynews.com/R-D/FoodIntegrity-project-work-presented-at-event-in-Italy
http://ec.europa.eu/research/infocentre/article_en.cfm?id=/research/star/index_en.cfm?p=sf-20160323-ecsafeseafood&calledby=infocentre&item=Infocentre&artid=38756
http://ec.europa.eu/research/infocentre/article_en.cfm?id=/research/star/index_en.cfm?p=sf-20160323-ecsafeseafood&calledby=infocentre&item=Infocentre&artid=38756
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 The Italian magazine named “CiBi”15 (article written by AEIFORIA). 

 AquaTT’s monthly e-newsletter Training News which is disseminated to over 3,000 targeted 

media and marine contacts16.  

 The Futura Sciences website17.   

 

d) Peer-reviewed articles in scientific journals 

In the current reporting period two book chapters were published: 

-  “Biosensors for the Detection of Emerging Marine Toxins” by S. Leonardo, L. Reverté, J. 

Diogène and M. Campàs in “Biosensors for Security and Bioterrorism Applications” (Springer, 

ISBN 978-3-319-28924-3) was published in the current reporting period. 

- “Microbiological and toxin outbreaks in seafood” by Chris Rodgers and Jorge Diogène in 

“Foodborne Diseases: Case studies of outbreaks in the agri-food industries” (CRC Press by 

Taylor & Francis Group, ISBN 13: 978-1-4822-0828-3). 

Furthermore, four peer-reviewed publications were published: 

- “Development of QuEChERS-based extraction and liquid chromatography-mass tandem 

spectrometry method for simultaneous quantification of bisphenol A and 

tetrabromobisphenol A in seafood: fish, bivalves and seaweeds” by Sara C. Cunha, Cátia 

Oliveira and José O. Fernandes in Analytical Bioanalytical Chemistry journal (DOI 

10.1007/s00216-016-9980-3) 

- “Bioaccumulation and elimination of mercury in juvenile seabass (Dicentrarchus labrax) in a 

warmer environment” by Ana Luísa Maulvault, Ana Custódio, Patrícia Anacleto, Tiago 

Repolho, Pedro Pousão, Maria Leonor Nunes, Mário Diniz, Rui Rosa, António Marques in 

Environmental Research journal (http://dx.doi.org/10.1016/j.envres.2016.04.035) 

- “Habitat selection disruption and lateralization impairment of cryptic flatfish in a warm, acid, 

and contaminated ocean” by Eduardo Sampaio, Ana Luísa Maulvault, Vanessa M. Lopes, José 

R. Paula, Vera Barbosa, Ricardo Alves, Pedro Pousão‑Ferreira, Tiago Repolho, António 

Marques, Rui Rosa in Marine Biology journal (DOI: 10.1007/s00227-016-2994-8) 

- “Prevalence of ciguatoxins in lionfish (Pterois spp.) from Guadeloupe, Saint Martin, and Saint 

Barthélmy Islands (Caribbean)” by Lucía Solino, Saha Widgy, Anthony Pautonnier, Jean 

Turquet, Christopher R. Loeffler, Harold A. Flores Quintana, Jorge Diogene in Toxicon 

(http://dx.doi.org/10.1016/j.toxicon.2015.05.015) 

                                                           
15 http://www.cibiexpo.it/wp-content/uploads/2016/02/CiBi_2_2016.pdf  
16 http://aquatt.ie/2011-11-07-09-02-49/aquatt-newsletter/training-news-archives/listid-2-aquatt-training-
newsletter-list?start=10  
17 http://www.futura-sciences.com/videos/d/produits-mer-sont-ils-encore-sains-consommation-3238/  

http://dx.doi.org/10.1016/j.envres.2016.04.035
http://dx.doi.org/10.1016/j.toxicon.2015.05.015
http://www.cibiexpo.it/wp-content/uploads/2016/02/CiBi_2_2016.pdf
http://aquatt.ie/2011-11-07-09-02-49/aquatt-newsletter/training-news-archives/listid-2-aquatt-training-newsletter-list?start=10
http://aquatt.ie/2011-11-07-09-02-49/aquatt-newsletter/training-news-archives/listid-2-aquatt-training-newsletter-list?start=10
http://www.futura-sciences.com/videos/d/produits-mer-sont-ils-encore-sains-consommation-3238/
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- “Identification of gymnodimine D and indication of several gymnodimine variants in the 

dinoflagellate Alexandrium ostenfeldii from the Baltic Sea” by Kirsi Harju, Harri Koskela, 

Anke Kremp, Sanna Suikkanen, Pablo de la Iglesia, Christopher O. Miles, Bernd Krock, Paula 

Vanninen in Toxicon (http://dx.doi.org/10.1016/j.toxicon.2016.01.064)  

 

D7.10 Special issue published in a peer-reviewed scientific journal:  

Since the beginning of the project, two special issues were submitted for publication in a peer-

reviewed scientific journal: 

o The first special issue within the project entitled “Non-regulated environmental 

contaminants in seafood: Contributions of the ECsafeSEAFOOD EU project” was published in 

November 2015 in the journal Environmental Research. This special issue includes 16 

manuscripts on the topic of safety issues related to non-regulated priority chemical 

contaminants in seafood. It focuses on evaluating the impact of these contaminants 

(including endocrine disruptors, pharmaceutical and personal care products, metal species, 

biotoxins from harmful algal blooms, marine litter and associated chemicals) on public 

health. From the 16 submitted manuscripts, only one manuscript which was not a result of 

the ECsafeSEAFOOD project was included in the special issue (this manuscript was 

considered appropriate by the editor-in-chief). 

o With the amount of high quality scientific output being produced in the project, a second 

special issue was proposed for publication in Food and Chemical Toxicology journal entitled 

"European seafood safety". For this special issue, 17 potential manuscripts were suggested 

by partners for publication on the new ECsafeSEAFOOD findings and outputs. From the 17 

manuscripts, 14 articles were submitted. These are now in the review process. It is expected 

that the review process will be closed by February 2016 and that the second special issue 

will be published by April 2016. 

 

e) Attendance and dissemination at relevant events 

Table 2 below summarises the 34 main ECsafeSEAFOOD dissemination events attended by the 

ECsafeSEAFOOD partners. 

Table 2 - ECsafeSEAFOOD dissemination at related events 

Event 
Location Dissemination activity 

Partner 

involved 
Date 

SEA-on-a-CHIP workshop 
Ferrara (Italy) 

Oral presentation featuring  

ECsafeSEAFOOD 

AEIFORIA 

(P13) 
13-Apr-16 

13th Doctoral Day of the 
Doctoral Programmes in 
Chemical, Environmental and 
Process Engineering and 
Nanoscience, Materials and 
Chemical Engineering of the 

Tarragona (Spain) 
Oral presentation featuring  

ECsafeSEAFOOD  
IRTA (P10) 04-May-16 

http://dx.doi.org/10.1016/j.toxicon.2016.01.064
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Event 
Location Dissemination activity 

Partner 

involved 
Date 

Universitat Rovira i Virgili  

 Biosensors 2016  
Gothenburg 

(Sweden) 

Poster presentation featuring  

ECsafeSEAFOOD 
IRTA (P10) 25-May-16 

 Biosensors 2016  
Gothenburg 

(Sweden) 

Poster presentation featuring  

ECsafeSEAFOOD 
IRTA (P10) 27-May-16 

SETAC Europe 26th Annual 

Meeting 
Nantes (France) 

Poster presentation featuring  

ECsafeSEAFOOD 

DTU (P7), 

Wageningen 

Marine 

Research 

(P11) 

22-26-May-16 

SETAC Europe 26th Annual 

Meeting 
Nantes (France) 

Oral presentation featuring  

ECsafeSEAFOOD  
IRTA (P10) 22-26-May-16 

SETAC Europe 26th Annual 

Meeting 
Nantes (France) 

Poster presentation featuring  

ECsafeSEAFOOD 
IPMA (P1) 22-26-May-16 

SETAC Europe 26th Annual 

Meeting 
Nantes (France) 

Poster presentation featuring  

ECsafeSEAFOOD 
ICRA (P6) 22-26-May-16 

SETAC Europe 26th Annual 

Meeting 
Nantes (France) 

Oral presentation featuring  

ECsafeSEAFOOD  
ICRA (P6) 22-26-May-16 

ECsafeSEAFOOD Seminar: 

Environmental Contaminants 

of Emerging Concern in 

Seafood: Are Producers, 

Processors, and Consumers 

on the Safe Side? 

Froya (Norway) 
Oral presentation featuring  

ECsafeSEAFOOD  
IPMA (P1) 30-May-16 

ECsafeSEAFOOD Seminar: 

Environmental Contaminants 

of Emerging Concern in 

Seafood: Are Producers, 

Processors, and Consumers 

on the Safe Side? 

Froya (Norway) 
Oral presentation featuring  

ECsafeSEAFOOD  
DTU (P7) 30-May-16 

ECsafeSEAFOOD Seminar: 

Environmental Contaminants 

of Emerging Concern in 

Seafood: Are Producers, 

Processors, and Consumers 

on the Safe Side? 

Froya (Norway) 
Oral presentation featuring  

ECsafeSEAFOOD  
UM (P3) 30-May-16 

ECsafeSEAFOOD Seminar: 

Environmental Contaminants 

of Emerging Concern in 

Seafood: Are Producers, 

Processors, and Consumers 

on the Safe Side? 

Froya (Norway) 
Oral presentation featuring  

ECsafeSEAFOOD  
NVI (P5) 30-May-16 
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Event 
Location Dissemination activity 

Partner 

involved 
Date 

ECsafeSEAFOOD Seminar: 

Environmental Contaminants 

of Emerging Concern in 

Seafood: Are Producers, 

Processors, and Consumers 

on the Safe Side? 

Froya (Norway) 
Oral presentation featuring  

ECsafeSEAFOOD  
DTU (P7) 30-May-16 

ECsafeSEAFOOD Seminar: 

Environmental Contaminants 

of Emerging Concern in 

Seafood: Are Producers, 

Processors, and Consumers 

on the Safe Side? 

Froya (Norway) 
Oral presentation featuring  

ECsafeSEAFOOD  
IPMA (P1) 30-May-16 

ECsafeSEAFOOD Seminar: 

Environmental Contaminants 

of Emerging Concern in 

Seafood: Are Producers, 

Processors, and Consumers 

on the Safe Side? 

Froya (Norway) 
Oral presentation featuring  

ECsafeSEAFOOD  
IRTA (P10) 30-May-16 

ECsafeSEAFOOD Seminar: 

Environmental Contaminants 

of Emerging Concern in 

Seafood: Are Producers, 

Processors, and Consumers 

on the Safe Side? 

Froya (Norway) 
Oral presentation featuring  

ECsafeSEAFOOD  
UGent (P4) 30-May-16 

ECsafeSEAFOOD Seminar: 

Environmental Contaminants 

of Emerging Concern in 

Seafood: Are Producers, 

Processors, and Consumers 

on the Safe Side? 

Froya (Norway) 
Oral presentation featuring  

ECsafeSEAFOOD  
URV (P12) 30-May-16 

ECsafeSEAFOOD Seminar: 

Environmental Contaminants 

of Emerging Concern in 

Seafood: Are Producers, 

Processors, and Consumers 

on the Safe Side? 

Froya (Norway) 
Oral presentation featuring  

ECsafeSEAFOOD  
AZTI (P2) 30-May-16 

Meeting with an EFSA 

representative to share 

results on Microplastics and 

zebrafish 

Bilbao (Spain) Meeting AZTI (P2) 07-Jun-16 

Societal Challenge 2 

Dissemination event: FP7 and 

Horizon 2020 Calls 2014 and 

2015  

Brussels (Belgium) 
Oral presentation featuring  

ECsafeSEAFOOD  
ILVO (P8) 27-Jun-16 
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Event 
Location Dissemination activity 

Partner 

involved 
Date 

12th annual LC/MS/MS 

workshop on environmental 

applications and food safety 

Barcelona (Spain) 
Poster presentation featuring  

ECsafeSEAFOOD 
ICRA (P6) 05-Jul-16 

EUROTOX 2016  Seville (Spain)  
Poster presentation featuring  

ECsafeSEAFOOD 
AZTI (P2) 04-Sep-16 

Aquaculture Europe 2016 
Edinburgh 

(Scotland) 

Oral  presentation featuring  

ECsafeSEAFOOD 
IRTA (P10) 20-Sep-16 

Aquaculture Europe 2016  
Edinburgh 

(Scotland) 

General project promotion, factsheet 

distribution 
AquaTT (P14) 20-Sep-16 

3rd EU Atlantic Stakeholder 

Platform Conference 
Dublin (Ireland) 

General project promotion, factsheet 

distribution 
AquaTT (P14) 27-Sep-16 

Blue Sea Land 2016   

Palermo and 

Mazara del Vallo 

(Italy) 

Oral  presentation featuring  

ECsafeSEAFOOD 
Aeiforia (P13) 06-Oct-16 

17th International 

Conference on Harmful Algae  

Santa Catarina, 

Brazil 

Two poster presentations featuring  

ECsafeSEAFOOD 
IRTA (P10) 09-Oct-16 

XXI Transfrontier Meeting on 

Sensors and Biosensors, 
Barcelona, Spain  

Oral  presentation featuring  

ECsafeSEAFOOD 
IPMA (P1) 29-Oct-16 

XXI Transfrontier Meeting on 

Sensors and Biosensors, 
Barcelona, Spain  

Oral  presentation featuring  

ECsafeSEAFOOD 
IRTA (P10) 29-Oct-16 

Food Chemistry Conference 
Amsterdam (The 

Netherlands) 

Oral  presentation featuring  

ECsafeSEAFOOD 
IPMA (P1) 01-Nov-16 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Poster Presentation IPMA (P1) 26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Oral presentation ICRA (P6) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Poster Presentation ICRA (P6) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Oral presentation IPMA (P1) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Oral presentation DTU (P7) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Oral presentation AZTI (P2) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Oral presentation AZTI (P2) 

26-Jan-17 

ECsafeSEAFOOD Final 
Brussels, Belgium Poster Presentation DTU (P7) 26-Jan-17 
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Event 
Location Dissemination activity 

Partner 

involved 
Date 

Conference 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Oral presentation IPMA (P1) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Oral presentation IRTA (P10) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Oral presentation IRTA (P10) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Oral presentation ICETA (P9)  

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Oral presentation IPMA (P1) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Poster Presentation ICRA (P6) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Poster Presentation ICETA (P9) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Oral presentation UM (P3) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Poster Presentation UM (P3) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Poster Presentation IRTA (P10) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium Oral presentation DTU (P7) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium 

Poster Presentation 
IPMA (P1) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium 

Poster Presentation 
DTU (7) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference 
Brussels, Belgium 

Poster Presentation 
DTU (7) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference Science Slam 
Brussels, Belgium 

Oral presentation / Science Slam Wageningen 

Marine 

Research 

(P11) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference Science Slam 
Brussels, Belgium 

Oral presentation / Science Slam 
IPMA (P1) 

26-Jan-17 

ECsafeSEAFOOD Final 

Conference Science Slam 
Brussels, Belgium 

Oral presentation / Science Slam 
IRTA (P10) 

26-Jan-17 
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Event 
Location Dissemination activity 

Partner 

involved 
Date 

ECsafeSEAFOOD Final 

Conference – Stakeholder 

Event 

Brussels, Belgium 

Stakeholder Event Knowledge Transfer 

Session AquaTT (P14) 25-Jan-17 

ECsafeSEAFOOD Final 

Conference – Stakeholder 

Event 

Brussels, Belgium Oral presentation Aeiforia (P13) 25-Jan-17 

ECsafeSEAFOOD Final 

Conference – Stakeholder 

Event 

Brussels, Belgium Oral presentation ILVO (P8) 25-Jan-17 

ECsafeSEAFOOD Final 

Conference – Stakeholder 

Event 

Brussels, Belgium Oral presentation URV (P12) 25-Jan-17 

ECsafeSEAFOOD Final 

Conference – Stakeholder 

Event 

Brussels, Belgium Stakeholder Event Knowledge Transfer 

Session UM (P3) 25-Jan-17 

ECsafeSEAFOOD Final 

Conference – Stakeholder 

Event 

Brussels, Belgium Stakeholder Event Knowledge Transfer 

Session DTU (P7) 25-Jan-17 

ECsafeSEAFOOD Final 

Conference – Stakeholder 

Event 

Brussels, Belgium Stakeholder Event Knowledge Transfer 

Session AZTI (P2) 25-Jan-17 

ECsafeSEAFOOD Final 

Conference – Stakeholder 

Event 

Brussels, Belgium Stakeholder Event Knowledge Transfer 

Session ICETA (P9) 25-Jan-17 

ECsafeSEAFOOD Final 

Conference – Stakeholder 

Event 

Brussels, Belgium Stakeholder Event Knowledge Transfer 

Session IRTA (P10) 25-Jan-17 

 

f) Dissemination through social networks and other media 

AquaTT launched a Twitter account for the ECsafeSEAFOOD project on 11 November 2015 

(https://twitter.com/ECsafeSEAFOOD). Since its establishment, the ECsafeSEAFOOD Twitter account 

has Tweeted 116 times and has 169 followers. AquaTT also uses its own Twitter (1,426 followers) 

and LinkedIn accounts to disseminate ECsafeSEAFOOD press releases and news. 

 

g)  ECsafeSEAFOOD Final Conference: 

IPMA prepared content for the announcement and programmes for the ECsafeSEAFOOD final 

conference “Seafood safety: new findings & innovation challenges” with input from AquaTT. AquaTT 

developed the announcement and programmes and disseminated them through two press releases 

https://twitter.com/ECsafeSEAFOOD


ECsafeSEAFOOD [311820] – Deliverable 7.9 
 

 

 

and via the ECsafeSEAFOOD Twitter account and Facebook 

(https://www.facebook.com/ECsafeSEAFOODConference).   

The “Seafood safety: new findings & innovation challenges” was a major event that marked the end 

of the EU FP7 ECsafeSEAFOOD project (http://www.ecsafeseafood.eu) which aimed to assess food 

safety issues related to priority contaminants present in seafood as a result of environmental 

contamination, including those originating from harmful algal blooms and those associated with 

marine litter. The event was held in the Royal Flemish Academy of Science and the Arts (KVAB), 

Brussels, Belgium from 25-26 January 2017. The event included a dedicated half-day International 

Stakeholder Event which targeted participants invited from national and international policy makers 

in the fields of food safety, environment and public health, food safety authorities, the seafood 

industry and consumer organisations. AquaTT developed the methodology and agenda for the 

Stakeholder Event which was based on key the knowledge outputs which have been submitted by 

project partners. Further information on this session is outlined in section 3. The stakeholder session 

was followed by an Open Science Conference focusing on presenting the latest scientific data on 

ECsafeSEAFOOD topics to a broad audience. A Facebook page for the final conference was set up 

and photos and videos were shared on the page in real time (Figure 11). A selection of photos from 

the event can be seen in Figure 12.  

The main aims of this event were: (1) exchange knowledge on seafood safety; (2) debate seafood 

safety risks and challenges; (3) create networks with food safety experts, and (4) identify the key 

issues associated with seafood safety in Europe and discuss strategies to mitigate the risk. In these 

sense, several key note speakers were identified considering the sessions and the expertise field. 

Within the Open Science Conference, 25 oral presentations and 13 posters were presented covering 

the   topics: (1) Consumer needs and concerns; (2) Marine toxins in seafood and the environment; 

(3) Toxicity and modelling of seafood contaminants; (4) Evaluation of seafood monitoring data; (5) 

Rapid detection tools for environmental contaminants; (6) The future of seafood safety. The event 

also included a science slam session, where four scientists presented their work on safe seafood in 

unorthodox and entertaining style 

Environmental Research will publish the proceedings of the conference in a Special Issue featuring 

high quality and innovative articles based on a selection of presentations given at the conference. 

Several entities from EC, EFSA, DG Santé and DG RTD participated in the conference and 94 

participants attended in total. 

Project partners gave both oral and poster presentations at the conference. Many partners were 

also involved in facilitating sessions related to their subject areas.  

https://www.facebook.com/ECsafeSEAFOODConference
http://www.ecsafeseafood.eu/
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Figure 11 - ECsafeSEAFOOD Final Conference Facebook Page 
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Figure 12 - A selection of photos from the ECsafeSEAFOOD Final Conference and Stakeholder Event - “Seafood safety: 
new findings & innovation challenges” 
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h)   Links with other projects 

A new EFSA project about the marine biotoxin ciguatoxins has begun (EUROCIGUA; 

GP/EFSA/AFSCO/2015/03 FPA). Antonio Marques has received the authorisation from the EFSA to 

link this new project with ECsafeSEAFOOD. 

 

4. Stakeholder Identification and Consultation 

Task 7.4 Identify and consult key stakeholders for exposure assessment and related ECsafeSEAFOOD 

activities such as data mining and targeted interviews 

Deliverable D7.7 Stakeholder analysis and workshop reports was prepared and finalised by AEIFORIA 

in month 40. AquaTT proofed this document and provided feedback to AEIFORIA.  

D7.11 seminar for students and fish-farm owners and employees:  

The Norwegian Veterinary Institute (NVI) hosted a seminar entitled “ECsafeSEAFOOD Seminar: 

Environmental Contaminants of Emerging Concern in Seafood: Are Producers, Processors, and 

Consumers on the Safe Side?”  from 30-31 May 2016 in Frøya, Norway. The event was hosted by the 

Norwegian Veterinary Institute, Blue Competence Center, Bridgehead Frøya (Technical University, 

Norway), and Frøya VGS (High School). AquaTT assisted NVI with the organisation of the seminar in 

terms of leaflet development (Figure 2) and dissemination.  

The main objective of this seminar was to increase awareness within the aquaculture industry of the 

impacts of emerging chemical contaminants in seafood safety, particularly targeting producers and 

processors from the seafood industry and food safety authorities. In addition, students from the 

Environmental Toxicology master programme at the Norwegian Technical University (NTNU) 

attended to learn about the risk assessment research completed as part of the project and to 

present their master thesis’ for an international audience. 

A total of 40 people participated in the seminar. Participants included eight students from NTNU 

(from the Environmental Toxicology MSc program), 10 representatives from the ECsafeSEAFOOD 

project, 13 representatives from the Norwegian Food Safety Authority and the seafood industry, 

nine representatives from other Norwegian scientific institutions involved in seafood safety (NIFES, 

and the Norwegian Scientific Committee for Food Safety) as well as representatives of the host 

organisations. 

Among the topics discussed were: the ECsafeSEAFOOD contaminants database, the case report: 

algae toxins found in crabs from Frøya, the ECsafeSEAFOOD consumer behaviour survey, 

FISHCHOICE, the online tool for personalising the intake of seafood to minimise health risks, as well 

as a description of new control systems for self-control of contaminants in the industry. Public 

attitudes and consumer health effects were also discussed with Norwegian Food Safety authorities, 

scientists and representatives from the seafood industry, as well as possible industry and policy 

responses. Mitigation strategies were also discussed. Norwegian researchers and representatives 

from the Food Safety Authority provided feedback on the project outputs. 
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The seminar was a success based on the following:  

 The three of the largest salmon producers in Norway (one of which, Marine Harvest, is also 

the world’s largest farmed salmon producer) attended the seminar 

 Representatives from the largest shellfish and crab producers in Norway attended.  

 The relevant stakeholders contributed with presentations and actively participated in 

discussions 

 The students were actively involved in the discussions, and some presented their MSc 

theses, on which they received valuable feedback 

 The Frøya VGS students and their teachers will continue to seek scientific cooperation and 

collaboration when suitable projects appear 

D7.11 (One seminar-deliverable for students and fish-farm-owners and employees) was submitted in 

M44. More information on this event can be found in this public deliverable at the following web 

address: http://www.ecsafeseafood.eu/images/ECsafeSEAFOOD/Results/D7-11-One-seminar-for-

students-fish-farm-owner-and-employees-final.pdf.   

 

5. Knowledge Transfer Year Four 

Task 7.3 Knowledge Transfer 

Background  

Knowledge Management is the process of creating, organising, capturing, sharing and distributing 

knowledge to ensure its availability for future users. Knowledge Transfer (KT) is the process whereby 

knowledge - tangible and intellectual property, expertise, learning and skills – is transferred from 

academia to a targeted non-academic audience and/or individual. The knowledge management and 

transfer methodology applied in ECsafeSEAFOOD focuses on Knowledge Outputs (KOs); where a KO 

describes any unit of knowledge that has been generated by the ECsafeSEAFOOD project. 

For ECsafeSEAFOOD, knowledge management is an integral part of the project design, which allows 

KOs related to methodologies, protocols and experimental approaches as used in the project, to be 

collected alongside more familiar knowledge types. Typically, such knowledge might be referenced 

as a small part of a published paper, potentially three to five years after the approach is pioneered in 

a research project. By monitoring, collecting and managing such KOs within the project, it is possible 

to fast-track such knowledge to impact.  The impact of ECsafeSEAFOOD’s results is achieved by their 

adoption by scientists working in the field and the wider research community but also through the 

application of the knowledge by national and international policy makers in the fields of food safety, 

environment and public health; food safety authorities (FSAs); and, the seafood industry and 

consumer organisations.  For example, the NVI (partner 5) shared its results with the Norwegian FSA, 

as they revealed high levels of azaspiracids in brown meat from crabs in autumn 2013.  Since, a 

http://www.ecsafeseafood.eu/images/ECsafeSEAFOOD/Results/D7-11-One-seminar-for-students-fish-farm-owner-and-employees-final.pdf
http://www.ecsafeseafood.eu/images/ECsafeSEAFOOD/Results/D7-11-One-seminar-for-students-fish-farm-owner-and-employees-final.pdf
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permanent contact mechanism has since been established with the Norwegian FSA and a number of 

other FSAs.  

Methodology 

ECsafeSEAFOOD KOs were captured in an internal Knowledge Management Template (KMT, Annex 

5). A KMT captures the first of three phases of the knowledge management methodology, namely: 

“Collect and understand”, “Analyse and validate” and “Transfer and exploit”.  

Populating the KMT required project partners to identify KOs from the ECsafeSEAFOOD project, as 

they were completed. The following information about each identified KO was entered into the 

Knowledge Management Template: title, description and type; links to further details or references; 

owner and contact details; status for uptake; sector, end-user and application; exploitation 

mechanisms, activities and partners; patents and surrounding IPR; and, finally, impact - established, 

potential and expected.  

The objective of Knowledge Transfer is to share the identified KOs with end-users who have the 

capacity to uptake and, most importantly, apply the KO. The information collated in the KMT is used 

to profile the potential end-users. From these profiles, the channels that the respective end-user is 

most receptive to are determined; and bespoke, targeted, knowledge transfer activity is developed 

accordingly (e.g. face-to-face event or perhaps the publication of a newsletter, journal article, 

animated infographic or policy briefing). 

Activity Report 

During the current reporting period, AquaTT (Partner 14) has: 

 Completed Phase 1 (Collect and Understand) for all complete ECsafeSEAFOOD KOs (Annex 6) 

up to date.  81 KOs were collected, and updated, in six rounds of KO collection (July 2014, 

November 2014, March 2015, July 2015, February 2016 and September 2016).   

 Validated and submitted 50 complete KOs to the European Commission (EC) via the 

COLUMBUS project in January 201618, which are publicly available on the pilot EC Marine 

Information Sharing Platform. The remaining KOs will be submitted upon request from the 

EC.  

 Prioritised eleven KOs for transfer under Phase 2 (Analyse and Validate) with collaboration 

from the ECsafeSEAFOOD Management team. 

 As further KOs were collected after the initial prioritisation, this prioritised list was further 

shortened to identify five key KOs for transfer under Phase 3 (Transfer and Exploit).  

 These key KOs were transferred at the ECsafeSEAFOOD International Stakeholder Event and 

Open Science Conference, “Seafood Safety: New Findings and Innovation Challenges”, 

taking place on 25-26 January 2017, Brussels, Belgium. 

Completed - Phase 1: Collect and Understand 

Work Package (WP) leaders were requested to complete the KMT every four months from Month 

18, in Months 18, 22, 26 and 30, as research-related Work Packages were most active, and at seven 

                                                           
18 Those KOs collected in the first four rounds 

http://cordis.europa.eu/packs/marine-information-platform_en.html
http://cordis.europa.eu/packs/marine-information-platform_en.html
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month intervals thereafter, in Months 37 and 44. This required the WP leaders to identify KOs and 

provide more specific information on deliverables (e.g. in relation to exploitable foreground if 

applicable); but, also to supply any other additional knowledge outcomes that have not been 

captured in an official deliverable (‘grey’ knowledge).  

Following collecting the KOs that have emerged from the project, the KMT was reviewed to ensure 

that:  

1. The details were free from any typographical/editing errors; 

2. The short titles were adequately informative;  

3. The description was comprehensive enough to adequately understand the nature of the KO;  

4. The potential end-users and potential application(s) were listed; and 

5. All information provided was complete and clear. 

 

Completed - Phase 2: Analyse and Validate 

The collected KOs were carefully assessed by AquaTT (Partner 14) and additional information was 

requested from the knowledge owners where needed. This phase focused on the following KMT 

fields: 

 Owners and other beneficiaries of the knowledge;  

 If the knowledge was ready for uptake or whether further research was necessary;  

 The sectors that would benefit from this knowledge;  

 The potential end-users and applications. 

 

Following submission, all KOs were validated and potential end-users and applications were 

identified for each KO. During this process, the eventual impact(s) of each KO was considered and 

due diligence was performed.  

Due Diligence refers to the process whereby a more thorough examination and evaluation of the KO, 

its applicability and readiness for transfer will be investigated. Due Diligence will be undertaken so 

that any factors that could affect the transfer potential of the KO are identified. Once this is 

complete, the landscape surrounding these “high potential” KOs, grouped and individual, to be 

mapped. This process will allow the most economical pathway to application by the end-user to be 

outlined. The next individual/organisation along the pathway, termed the target-user, will then be 

profiled.   

These KOs were then prioritised for transfer.  

Prioritisation Methodology 

Each of the KOs were scored according to their potential level of impact on four main sectors: 

science, society, policy and industry.  The level of impact denotes the level of potential impact 

that the KO could have upon its intended end-users, if it were transferred. The levels of impact 

were defined as follows: 

 Low – The transfer of this knowledge would have little or no impact; or may lead to 
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localised uptake by a narrow, peer community. 

 Medium – The transfer of this knowledge may result in some impact in a specific 

sector or region. Notable adaptation of behaviour or processes is likely to be observed 

as a result of the transfer activity.  

 High - Significant effect on, change or benefit to the economy, society, culture, public 

policy or services, health, the environment or quality of life, beyond academia.  The 

reach of the transferred knowledge may be national or global and could lead to cross-

sectoral pollination of new research areas, projects, technologies or relationships.  

 

In January 2016, eleven KOs were prioritised and considered to have “high potential” for impact 

(highlighted in blue in Annex 6). These were signed off by the ECsafeSEAFOOD management team.  

It was determined many of the eleven high-priority, high-potential KOs had evolved or contributed 

to KOs collected in the later submission rounds.  Furthermore, it was evidenced that many KOs of 

interest only to an academic audience, and contained within publications, were naturally being 

transferred and referenced by peers. Subsequently, eight items (single KOs or clustered KOs) were 

identified for transfer to industry and policy stakeholders by the end of the project.   

Underway - Phase 3: Transfer and Exploit 

Eight key items were identified for transfer at the ECsafeSEAFOOD International Stakeholder Event 

which took place on 25 January 2017, Brussels, Belgium.  These KOs were transferred in two ways.  

Seafood Safety Resources & Tools (10:15am-11:00am): 

Three items are resources or tools that can be applied by stakeholders attending the meeting. These 

were presented by flash presentation and the knowledge owners highlighted the value of each 

resource/tool to stakeholders. A survey will be circulated following the International Stakeholder 

Event to record any resulting impact (i.e. uptake, application and subsequent transfer of the 

resources and tools) by attendees.  

 Seafood safety guidelines (various clustered KOs) 

 Seafood contaminants database (ECSS_1) 

 Interactive online benefits and risk tool (ECSS_43 and ECSS_47) 

Seafood Safety Knowledge Transfer – Discussion of Key Results (11:15am-12:15pm): 

These five items are knowledge areas (and clusters of KOs) where the project has identified as key 

state-of-the-art advancements or concepts that should be picked up and applied by stakeholders 

attending the meeting. These were presented and discussed during round table meetings whereby 

the application, target end-users and potential application of the knowledge was discussed.  The 

findings of these round table discussions will be passed to the dedicated Knowledge Transfer project 

COLUMBUS, who have approached ECsafeSEAFOOD for high potential knowledge to transfer.  
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 The use of phyco-remediation for contaminant removal or biotransformation (ECSS_65 and 

ECSS_68) 

 Effects of cooking and processing on contaminant levels (ECSS_46, ECSS_58 and ECSS_59) 

 Bioaccessibility and bioavailability - validation using an in vitro digestion system (ECSS_34, 

ECSS_46, ECSS_56, ECSS_62, ECSS_63, ECSS_64 and ECSS_69) 

 Effect of microplastics on the toxicity of environmental contaminants (ECSS_61) 

 Biotoxins – reference material and new detection methods (ECSS_10, ECSS_13, ECSS_26, 

ECSS_50, ECSS_70, ECSS_73, ECSS_76, ECSS_77 and ECSS_81)
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6. Conclusion 

The dissemination and Knowledge Transfer activities carried out within the project are designed to 

facilitate and improve the relationship and communication among all ECsafeSEAFOOD stakeholders. 

Through the promotional material, press releases, promotional articles, social media, project 

website and dissemination at relevant events, the project has reached the wider public and raised 

awareness among the relevant stakeholders about the project’s objectives and results. 

Effective external communication, dissemination and optimal outreach of ECsafeSEAFOOD’s results 

and applications as described above, has helped to optimise exploitation of its research which aims 

to achieve increased consumer confidence through clear and practical information spread in close 

collaboration with food safety authorities.  

In year four of the project, the emphasis shifted from general dissemination of the project 

objectives, to a more focused Knowledge Transfer approach as important project outputs have 

emerged. Through the knowledge management carried out as part of this project AquaTT have not 

only ensured that ECsafeSEAFOOD research results have been effectively managed and transferred 

to relevant stakeholders and end-users, but it has also ensured that they eventually exert an 

effective impact on EU competitiveness.  

Significant results:  

 To date, 36 publications and 203 dissemination activities have been uploaded to the 

Participant Portal 

 Four ECsafeSEAFOOD press releases were published and disseminated in year four 

 The second ECsafeSEAFOOD Special Issue was accepted by the peer reviewed journal Food 

Chemical Toxicology and 14 manuscripts have been submitted 

 Deliverable 7.6 (Stakeholder analysis and workshop reports) was submitted  

 Several different promotional materials were produced: ECsafeSEAFOOD seminar leaflet, 

third project newsletter, final conference announcements and programmes 

 Report on the stakeholder workshops finished (MS49) and the corresponding deliverable 

(D7.7) was submitted 

 ECsafeSEAFOOD seminar for students and fish-farm-owner and employees took place from 

30-31 May 2016 and the corresponding deliverable (D7.11) was submitted 

 A second ECsafeSEAFOOD special issue of the journal Food and Chemical Toxicology is in 

progress 

 81 Knowledge Outputs collected in the Knowledge Management Table 

 Five Knowledge Outputs (or clusters of outputs) prioritised with members of the 

ECsafeSEAFOOD management team and transferred at the Knowledge Transfer session of 

the ECsafeSEAFOOD Final Conference International Stakeholder Event 

 ECsafeSEAFOOD Final Conference was held in January 2017 
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Annex 1 Dissemination Activities Table (Year Four) 

 ECsafeSEAFOOD DISSEMINATION ACTIVITIES AND NON-SCIENTIFIC PUBLICATIONS 

Partner Date Type of 

activity 

Title Place ECAS 

ref. 

Basecamp 

ref. 

AQUATT 
March/16 Press release 

Bridging the Gap Between 

Food Safety Research and 

Policy 

ECsafeSEAFOOD website 125 DA103 

AEIFORIA April/16 
Oral 

presentation 

Insights from an international 

stakeholder consultation to 

identify informational needs 

related to seafood safety 

SEA-on-a-CHIP workshop 

(Ferrara, Italy, 13 April 

2016) 

137 DA132 

IRTA April/16 
Oral 

presentation 

DIRECT MAGNETO-

CONTROLLED 

ELECTROCHEMICAL 

IMMUNOASSAY FOR 

AZASPIRACIDS DETECTION 

Aquaculture Europe 

2016, Edinburgh, 

Scotland 20-23 

September, 2016 

157 DA137 

ICRA May/16 
Poster 

Presentation 

Levels of pharmaceuticals and 

endocrine disruptors in   

commercially available seafood 

before and after cooking 

SETAC Europe 26th 

Annual Meeting, Nantes, 

22-26 May 2016 

134 DA133 

IPMA May/16 
Oral 

presentation 

Coping with pharmaceuticals 

and personal care products 

(PPCP) in a changing ocean: 

bioaccumulation and 

ecophysiological implications 

in seabass (Dicentrarchus 

labrax) exposed to diclofenac 

SETAC Europe 26th 

Annual Meeting, Nantes, 

22-26 May 2016 

135 DA115 

 

IPMA 
May/16 

 

Poster 

Presentation 

Methylmercury (MeHg) and 

climate change: 

neurophysiologic and 

behavioral responses of 

Senegalese sole Solea 

senegalensis. 

SETAC Europe 26th 

Annual Meeting, Nantes, 

22-26 May 2016 

136 DA116 

IRTA May/16 
Oral 

presentation 

Evaluation of cyclic imines in 

commercial shellfish samples 

in Europe 

Aquaculture Europe 

2016, Edinburgh, 

Scotland 20-23 

September, 2017 

158 DA138 

AZTI May/16 
Poster 

Presentation 

Effects of dietary microplastic 

exposure on the organ toxicity 

of a mixture of chemical 

contaminants in zebrafish 

EUROTOX 2016, Seville 

(Spain) 4-7 September 

2016 

159 DA131 
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IPMA may/16 
Oral 

presentation 

Challenges of the 

ECsafeSEAFOOD project: 

objectives, structure, European 

database and contaminant 

levels in seafood 

ECsafeSEAFOOD 

seminar, Frøya, Norway, 

30-31 May 2016 

138 DA119 

IPMA may/16 
Oral 

presentation 

Will climate change have an 

impact on seafood safety? 

ECsafeSEAFOOD 

seminar, Frøya, Norway, 

30-31 May 2017 

139 DA120 

DTU may/16 
Oral 

presentation 

Risk assessment of 

contaminants from seafood 

consumption 

ECsafeSEAFOOD 

seminar, Frøya, Norway, 

30-31 May 2018 

140 DA121 

UM may/16 
Oral 

presentation 

Bioaccessibility, bioavailability, 

biotransformation and 

interactions between 

contaminants 

ECsafeSEAFOOD 

seminar, Frøya, Norway, 

30-31 May 2019 

141 DA122 

NVI may/16 
Oral 

presentation 

Case: The algae toxin 

Azaspiracid in crabs from Frøya 

ECsafeSEAFOOD 

seminar, Frøya, Norway, 

30-31 May 2020 

142 DA123  

DTU may/16 
Oral 

presentation 

From feed to fish: Effects of 

contaminant transfer from 

feed to fish and influence of 

microplastics 

ECsafeSEAFOOD 

seminar, Frøya, Norway, 

30-31 May 2021 

143 DA124 

ICRA may/16 
Oral 

presentation 

The analysis of emerging 

marine toxins not presently 

considered by EU legislation  

ECsafeSEAFOOD 

seminar, Frøya, Norway, 

30-31 May 2022 

144 DA125 

UGent may/16 
Oral 

presentation 

Public and consumer attitudes 

to seafood, interest in 

information and marketing 

implications: how to 

communicate 

ECsafeSEAFOOD 

seminar, Frøya, Norway, 

30-31 May 2023 

145 DA126 

URV may/16 
Oral 

presentation 

FishChoice: Personalising the 

intake of fish and seafood to 

minimise the health risks 

ECsafeSEAFOOD 

seminar, Frøya, Norway, 

30-31 May 2024 

146 DA127 

AZTI may/16 
Oral 

presentation 

New detection systems as self-

control systems for the 

industry: An overview of the 

possibilities of these new tools. 

Demonstration of kits 

ECsafeSEAFOOD 

seminar, Frøya, Norway, 

30-31 May 2025 

147 DA128 

IPMA Jan-16 
Oral 

presentation 

Introduction to the 

ECsafeSEAFOOD project 

ECsafeSEAFOOD Policy 

Workshop, Brussels (21 

January 2016) 

148 DA106 
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UGent Jan-16 
Oral 

presentation 

ECsafeSEAFOOD approach for 

assessing the risks of 

nonregulated contaminants in 

seafood 

ECsafeSEAFOOD Policy 

Workshop, Brussels (21 

January 2016) 

149 DA107 

ILVO Jan-16 
Oral 

presentation 

The usage of sensors in the 

field of environmental 

contaminants 

ECsafeSEAFOOD Policy 

Workshop, Brussels (21 

January 2016) 

150 DA108 

AEIFORIA Jan-16 
Oral 

presentation 

Results of the ECsafeSEAFOOD 

stakeholder consultation - 

invitation to policy makers for 

suggestions on how to improve 

communication on seafood 

safety between policy and 

other stakeholder groups 

(consumer organisations, 

seafood producers/processors) 

ECsafeSEAFOOD Policy 

Workshop, Brussels (21 

January 2016) 

151 DA109 

URV Jan-16 
Oral 

presentation 

The online tool for balancing 

risks and benefits of seafood 

consumption – how to 

optimise its use 

ECsafeSEAFOOD Policy 

Workshop, Brussels (21 

January 2016) 

152 DA110 

IRTA Jun-16 
Oral 

presentation 

Optical planar waveguide and 

electrochemical 

immunosensors for 

tetrodotoxin detection in 

puffer fish 

XXI Transfrontier 

Meeting on Sensors and 

Biosensors (TMSB), 29th 

and 30th September 

2016 

160 DA139 

IRTA Jun-16 
Oral 

presentation 

Magnetic bead-based 

electrochemical immunoassay 

for the detection of the marine 

toxins azaspiracids 

XXI Transfrontier 

Meeting on Sensors and 

Biosensors (TMSB), 29th 

and 30th September 

2016 

161 DA140 

IPMA Jun-16 
Oral 

presentation 

 Bioaccessibility of toxic and 

essential elements in raw and 

cooked commercial seafood 

species available in European 

markets 

Food Chemistry 

Conference, 30 October 

– 1 November 162 DA179 

IRTA Jun-16 
Poster 

Presentation 

Cyclic imines evaluation in 

European commercial shellfish 

samples 

17th International 

Conference on Harmful 

Algae Brazil 2016, 

October 2016 

163 DA114 

ICRA Jun-16 
Poster 

Presentation 

Fast multi-residue method for 

the determination of 

antibiotics and some of their 

metabolites in fish and bivalves 

and its application to seafood 

samples 

12th annual LC/MS/MS 

workshop on 

environmental 

applications and food 

safety, Barcelona, Spain, 

5-6 July 2016 

164 DA134 
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IPMA Oct/16 
Poster 

Presentation 

Coping with MeHg in a climate 

change context: the case study 

of the benthic fish species 

Solea senegalensis 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

176 DA166 

ICRA Oct/16 
Oral 

presentation 

Pharmaceuticals and endocrine 

disruptors in raw and cooked 

seafood from European 

markets: human health risk 

assessment 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

177 DA155 

ICRA Oct/16 
Poster 

Presentation 

Climate change effects on the 

bioaccumulation and 

elimination of pharmaceuticals 

and endocrine disrupting 

compounds in bivalves 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

178 DA169 

IPMA Oct/16 
Oral 

presentation 

Effect of cooking on levels of 

contaminants of emerging 

concern in commercial seafood 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

179 DA161 

DTU Oct/16 
Oral 

presentation 

Effects of industrial processing 

on regulated and emerging 

contaminant levels in seafood 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

180 DA162 

AZTI Oct/16 
Oral 

presentation 

Toxicity of emerging chemical 

contaminants evaluated in vivo 

with classic and alternative 

approaches using the zebrafish 

animal model 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

181 DA165 

AZTI Oct/16 
Oral 

presentation 

New recognition elements for 

the selective detection of 

environmental contaminants in 

seafood 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

203 DA145 

DTU Oct/16 
Poster 

Presentation 

Phycoremediation potential of 

brown macroalgae species 

Saccharina latissimi and 

Laminaria digitata towards 

inorganic arsenic in a 

multitrophic pilot-scale 

experiment 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

182 DA167 

IPMA Oct/16 
Oral 

presentation 

Can seafood safety be 

compromised in the ocean of 

tomorrow?  

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

183 DA160 

IRTA Oct/16 
Oral 

presentation 

Cyclic imines identification and 

confirmation in European 

commercial shellfish and 

seaweed samples 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

184 DA152 
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IRTA Oct/16 
Oral 

presentation 

Electrochemical 

immunosensors for the 

detection of marine toxins: 

tetrodotoxins in puffer fish and 

azaspiracids in mussels 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

175 DA163 

ICETA Oct/16 
Oral 

presentation 

Phycoremediation of 

diflubenzuron, lindane, copper 

and cadmium potential by 

Laminaria digitata 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

185 DA164 

IPMA Oct/16 
Oral 

presentation 

Bioaccessibility of 

contaminants of emerging 

concern in raw and cooked 

commercial seafood species: 

insights for food safety risk 

assessment 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

186 DA158 

ICRA Oct/16 
Poster 

Presentation 

Phycoremediation as 

mitigation strategy for 

removing venlafaxine from the 

aquatic environment 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

187 DA170 

ICETA Oct/16 
Poster 

Presentation 

UV-filters and musk fragrances 

in European seafood: 

Occurrence and risk 

assessment 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

188 DA171 

UM Oct/16 
Oral 

presentation 

Bioavailability of emerging 

contaminants in seafood 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

189 DA159 

UM Oct/16 
Poster 

Presentation 

Toxicity of selected emerging 

seafood contaminants 

measured by in vitro cell 

culture models 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

190 DA172 

IRTA Oct/16 
Poster 

Presentation 

Cell based assay and LC-

MS/MS for the identification 

and quantification of 

ciguatoxins in fish. Application 

to the risk characterization of 

ciguatera. 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

191 DA173 

DTU Oct/16 
Oral 

presentation 

The influence of microplastic 

inclusion in feed on carryover 

of environmental pollutants 

from feed to seabass and 

salmon 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

192 DA174 

DTU Oct/16 
Poster 

Presentation 

Carryover of methylmercury 

from feed to seabass and 

salmon 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

193 DA175 
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ICRA/CSIC Oct/16 
Oral 

presentation 

Occurrence of flame retardants 

in European seafood and 

consumer risk assessment 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

202 DA154 

IPMA Jan-17 
Oral 

presentation 

Current challenges in seafood 

safety - ECsafeSEAFOOD 

responses and impact 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

194 DA151 

AEIFORIA Jan-17 
Oral 

presentation 
Seafood Safety Guidelines 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

174 DA147 

ILVO Jan-17 
Oral 

presentation 

Seafood Contaminants 

Database 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

195 DA156 

URV Jan-17 
Oral 

presentation 

Interactive Online Benefits & 

Risk Tool 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

196 DA153 

ICETA Jan-17 
Oral 

presentation 

The Use of Phycoremediation 

for Contaminant Removal or 

Biotransformation 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

197 DA157 

DTU Jan-17 
Oral 

presentation 

Effects of Cooking and 

Processing on Contaminant 

Levels 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

198 DA176 

UM Jan-17 
Oral 

presentation 

Bioaccessibility and 

Bioavailability – Validation 

Using an in Vitro Digestion 

System 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

199 DA149 

AZTI Jan-17 
Oral 

presentation 

Effect of Microplastics on the 

Toxicity of Environmental 

Contaminants 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

200 DA177 

IRTA Jan-17 
Oral 

presentation 

Biotoxins – Reference Material 

and New Detection Methods 

ECsafeSEAFOOD final 

conference, 25-26 

January 2017, Brussels 

201 DA150 

AQUATT Oct/16 Flyers ECsafeSEAFOOD factsheet 

Aquaculture Europe 

2016, Edinburgh, 

Scotland 20-23 

September, 2017 

153 DA30 

AQUATT Oct/16 Flyers ECsafeSEAFOOD factsheet 

3rd EU Atlantic 

Stakeholder Platform 

Conference in Dublin, 

Ireland on 27 September 

2016 

154 DA30 
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AQUATT Oct/16 Press release 
Third Issue of ECsafeSEAFOOD 

Project News Now Available 
ECsafeSEAFOOD website 155 DA112 

AQUATT Oct/16 Newsletter 
ECsafeSEAFOOD: Project News 

(Issue III) 
ECsafeSEAFOOD website 156 DA113 

NVI Oct/16 
web 

dissemination 

ECsafeSEAFOOD: Priority 

environmental contaminants in 

seafood: safety assessment, 

impact and public perception 

Norwegian Veterinary 

Institute (visit of Minister 

of the Sea), 21st October 

2016 

167 DA118 

IPMA Dec/16 Interview How safe is seafood? Youris.com 165 DA129 

IPMA Dec/16 Interview How safe is seafood? CommNet newsletter 166 DA130 

AEIFORIA Oct-16 

Oral 

presentation to 

a scientific 

event 

Priority environmental 

contaminants in seafood: 

safety assessment, impact and 

public perception  

Blue Sea Land 2016 

(Palermo and Mazara del 

Vallo, Italy)  

168 DA148 

AEIFORIA Feb-16 

Articles 

published in 

the popular 

press 

La scienza a supporto delle 

politiche per la sicurezza dei 

prodotti ittici europei  

CiBi (Italian magazine) 169 DA141 

AQUATT 
Jun-16 Press releases 

ECsafeSEAFOOD Final Event: 

Seafood Safety ? New Findings 

& Innovation Challenges  

Website  170 DA142 

AQUATT Oct-16 Press releases 

Seafood Safety: New Findings 

& Innovation Challenges ? 

Discover the Conference 

Programme Online Now  

Website  171 DA143 

AZTI Dec-15 Posters 

ECsafeSEAFOOD Project: 

sensors for the determination 

of chemical contaminants in 

seafood  

Encuentro anual 

IBERNAM 2015 
173 DA146 
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Annex 2 ECsafeSEAFOOD Scientific Publications Table (Year Four) 

ECsafeSEAFOOD PUBLICATIONS 

Partne

r 

Type of 

activity Title 

Journal / Book 

/ proceedings 

Published/ in press/ 

submitted Date 

Ugent 

Peer 

reviewed 

publication 

SEAFOOD CONSUMPTION ADVICE: THE IMPACT OF 

INTEGRATING HEALTH AND ENVIRONMENTAL 

SUSTAINABILITY ASPECTS 

Food Quality 

And Preference 
Submitted Feb-16 

Ugent 

Peer 

reviewed 

publication 

SEAFOOD CONSUMPTION ADVICE: THE IMPACT OF 

INTEGRATING HEALTH AND ENVIRONMENTAL 

SUSTAINABILITY ASPECTS 

Food Quality 

And Preference 
Submitted Feb-16 

IRTA 
Book 

chapter 
Biosensors for the detection of emerging marine toxins 

“Biosensors for 

Security and 

Bioterrorism 

Applications” 

Published Mar-16 

IRTA 

Article/Sect

ion in an 

edited 

book or 

book series 

Microbiological and toxin outbreaks in seafood 

Book Chapter in 

“Foodborne 

Diseases: Case 

studies of 

outbreaks in 

the agri-food 

industries”. 

Royal 

Agricultural 

College (RAC) in 

Cirencester 

Published Apr-16 

IRTA 

Peer 

reviewed 

publication 

Ostreopsis cf. ovata from 1 western Mediterranean Sea: 

Physiological 2 responses under different temperature 

and salinity conditions 

Journal Harmful 

Algae 
Published Jun-16 

IPMA 

Peer 

reviewed 

publication 

Bioaccessibility of toxic and essential elements in raw and 

cooked commercial seafood species available in 

European markets 

Food Chemistry 

Journal 
Submitted Jul-16 

DTU 

Peer 

reviewed 

publication 

The influence of microplastic inclusion in feed on the 

transfer of brominated flame retardant and PCBs to 

Atlantic salmon (Salmo salar)  

Special Issue 

European 

seafood safety 

Submitted Jul-16 

AZTI 

Peer 

reviewed 

publication 

Toxic effects of perfluorinated compounds at human 

cellular level and on a model vertebrate 

Special Issue 

European 

seafood safety 

Submitted Jul-16 

URV 

Peer 

reviewed 

publication 

FishChoice, an online tool to minimize the risks of 

emerging pollutants through fish and shellfish 

consumption 

Special Issue 

European 

seafood safety 

Submitted Jul-16 

URV 

Peer 

reviewed 

publication 

Human exposure to brominated flame retardants 

through the consumption of fish and shellfish in Catalonia 

(Spain) 

Special Issue 

European 

seafood safety 

Submitted Jul-16 
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UM 

Peer 

reviewed 

publication 

Bioavailability in vitro methodologies for food benefit-risk 

assessment - a review of available data 

Special Issue 

European 

seafood safety 

Submitted Jul-16 

IPMA 

Peer 

reviewed 

publication 

Preliminary assessment on the bioaccessibility of 

contaminants of emerging concern in raw and cooked 

seafood 

Special Issue 

European 

seafood safety 

Submitted Aug-16 

ICETA 

Peer 

reviewed 

publication 

First approach to assess the bioaccessibility of bisphenol 

A in canned seafood  

Food Chemistry 

Journal 
Submitted Aug-16 

ICETA 

Peer 

reviewed 

publication 

Investigation of the phycoremediation potential of 

Laminaria digitata towards diflubenzuron, lindane, 

copper and cadmium in a multitrophic pilot-scale 

experiment 

Special Issue 

European 

seafood safety 

accepted Aug-16 

IPMA 

Peer 

reviewed 

publication 

Bioaccumulation and elimination of mercury in juvenile 

seabass (Dicentrarchus labrax) in a warmer environment 

Environmental 

Research 
Published Aug-16 

IRTA 

Peer 

reviewed 

publication 

 Prevalence of ciguatoxins in lionfish (Pterois spp.) from 

Guadeloupe, Saint Martin, and Saint Barthélmy Islands 

(Caribbean) 

Toxicon Published Aug-16 

DTU 

Peer 

reviewed 

publication 

Effects of industrial processing on regulated and 

emerging contaminant levels in seafood 

Special Issue 

European 

seafood safety 

accepted Sep-16 

IPMA 

Peer 

reviewed 

publication 

Habitat selection disruption and lateralization 

impairment of cryptic flatfish in a warm, acid, and 

contaminated ocean 

Journal: Global 

Change Biology 
Published Sep-16 

IRTA 

Peer 

reviewed 

publication 

Immunorecognition magnetic supports for the 

development of an electrochemical immunoassay for 

azaspiracid detection in mussels 

journal 

“Biosensors and 

Bioelectronics” 

Submitted Dec-16 

IRTA 

Peer 

reviewed 

publication 

Evaluation of tetrodotoxins in puffer fish caught on the 

Mediterranean coast of Spain. Toxin profile of 

Lagocephalus sceleratus 

Rapid 

communication 

to 

Eurosurveillanc

e  

Submitted Dec-16 

URV 

Peer 

reviewed 

publication 

Determination of benzothiazoles in seafood species by 

subcritical water extraction followed by solid-phase 

microextraction-gas chromatography-tandem mass 

spectrometry. Estimating the dietary intake  

Journal of 

Chromatograph

y A 

Submitted Dec-16 

UGent 

Peer 

reviewed 

publication 

Risk assessment of methylmercury in five European 

countries considering the national seafood consumption 

patterns 

Special Issue 

European 

seafood safety 

in press Jan-17 

CSIC 

Peer 

reviewed 

publication 

Occurrence of halogenated flame retardants in 

commercial seafood species available in European 

markets 

Special Issue 

European 

seafood safety 

in press Jan-17 

UM 

Peer 

reviewed 

publication 

Occurrence and toxicity of musks and UV filters in the 

marine environment 

Special Issue 

European 

seafood safety 

in press Jan-17 
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ICRA  

Peer 

reviewed 

publication 

Multi-residue method for the determination of 

antibiotics and some of their metabolites in seafood 

Special Issue 

European 

seafood safety 

in press Jan-17 

ICETA 

Peer 

reviewed 

publication 

Development of QuEChERS-based extraction and liquid 

chromatography-mass tandem spectrometry method for 

simultaneous quantification of bisphenol A and 

tetrabromobisphenol A in seafood: fish, bivalves and 

seaweeds 

Analytical 

Bioanalytical 

Chemistry 

journal 

Published Jan-17 
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Annex 3 ECsafeSEAFOOD Project News Issue 3 
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Annex 4 Articles Featuring ECsafeSEAFOOD (Year 4) 

 

Figure 13 - ECsafeSEAFOOD article on The Fish Site website 
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Figure 14 - ECsafeSEAFOOD article on NewsMedical.net 
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Figure 15 - ECsafeSEAFOOD article in EC's weekly newsletter: What's new on the website 
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Figure 16 - ECsafeSEAFOOD article on the European Commission website (Research and Innovation) 
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Figure 17 - ECsafeSEAFOOD article in the February issue of the Italian magazine named “CiBi” 
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Figure 18 - ECsafeSEAFOOD video produced by Futuris published on the futura-sciences website 
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Figure 19 - Article on ECsafeSEAFOOD final conference on IntraFish website 

 

 
Figure 20 - Article on ECsafeSEAFOOD final conference on National Technical University of Athens website 
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Figure 21 - Article on ECsafeSEAFOOD final conference on Food2Know website 
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Figure 22 - Article on ECsafeSEAFOOD final conference on Make Me Feed website 
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Figure 23 - Article featuring ECsafeSEAFOOD on the Food Quality News website 
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Figure 24 - Daily Mail article featuring ECsafeSEAFOOD 
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Figure 25 – Deccan Chronical article featuring ECsafeSEAFOOD 
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Figure 26 - Info Europa website article featuring ECsafeSEAFOOD 
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Annex 5 ECsafeSEAFOOD Knowledge Management Template (KMT) 
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Annex 6 ECsafeSEAFOOD Knowledge Outputs (KOs) 

 

Short title Knowledge Description Knowledge Type 

ECSS_1 Online database about 
priority chemical 
contaminants 
(literature sources and 
data) in the marine 
environment  

The overall objective of the ECsafeSEAFOOD project is to assess food safety 
issues related primarily to priority contaminants present in seafood as a result 
of environmental contamination (including those originating from algal blooms 
and those associated with marine litter) and to evaluate their impact on public 
health. The information currently available about the levels of several priority 
environmental contaminants in seafood is rather dispersed which may hinder 
the elaboration of seafood risk assessment. Therefore, this unique online 
database is developed, to collect all the information gathered from scientific 
literature and national and international monitoring programs concerning 
priority environmental contaminants. It is a useful monitoring tool for seafood 
risk assessment that enables to decide the contaminants to be monitored in 
seafood species. The database includes data about priority contaminants in 
marine environment that give rise to concern from an environmental and 
public health point of view like brominated flame retardants, endocrine 
disruptors, toxic element species, pharmaceuticals and personal care products, 
perfluorinated compounds, microplastics and marine biotoxins. The database 
will be updated throughout the whole project duration, in order to include the 
most recent and relevant information available from different sources.  
ECsafeSEAFOOD results will also be uploaded to the database as they become 
available. 
 
Quality control  is carried out by ILVO. The database will be publicly available 
after the project. In case of interest of private companies/Public organistations, 
and if these are willing to contribute in the operational cost, ILVO is willing to 
continue the database. Under the same conditions,  
the information added would be validated when the project is over. 
 
For the moment, ther database is not public. We have given access to some 
agencies (EFSA, ...) so far not to private companies. If companies are willing to 
input data, a special agreement could be set up. The condition for access by 
private companies needs to be discussed 

Software  

ECSS_2 Insight into risk – 
benefit perception and 
consumption of 
seafood in European 
consumers 

An insight was gained into the European consumers' health risk and health 
benefit perception regarding seafood consumption in association with their 
consumption frequency.  
Results of a European consumer survey indicate that the perceived benefits of 
consuming seafood outweigh the perceived risks among European consumers. 
It is also important to note that a certain concern about seafood safety is 
present. Specifically, 42% of the participants are concerned about the safety of 
seafood and 39% are concerned about the amount of environmental 
contaminants in seafood. 

Poster 
presentation /  
abstract for a 
conference (BNS, 
2014) 
Oral presentation 
/ 
abstract for a 
conference 
(WEFTA, 2014) 

ECSS_3 MIP based solid phase 
extraction protocol for 
the determination of 
Chloramphenicol in 
seafood samples 

Protocol for the clean-up of extracts of seafood samples. It allows the isolation 
and concentration of Chloramphenicol and the removal of interferences prior 
to the chromatographic analysis. 

protocol 
product 

ECSS_4 MIP based solid phase 
extraction protocol for 
the determination of 
Bisphenol A (BPA) in 
seafood samples 

Protocol for the clean-up of extracts of seafood samples. It allows the isolation 
and concentration of Bisphenol A (BPA) and the removal of interferences prior 
to the chromatographic analysis. 

protocol 
product 

ECSS_5 MIP based solid phase 
extraction protocol for 
the determination of 
tetracyclines and their 
epimers in seafood 
samples 

Protocol for the clean-up of extracts of seafood samples. It allows the isolation 
and concentration of tetracyclines and their epimers and the removal of 
interferences prior to the chromatographic analysis. 

protocol 
product 
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ECSS_6 Protocol for 
stabilization of 
hydrophobic 
contaminants in cell 
culture conditions 

Contaminant stabilization in cell culture conditions can be achieved by using 
mixtures of palm oil and carboxymethy cellulose in cell culture media 

RTD protocol 

ECSS_7 Protocol for subacute 
toxicity measurement 
on hepatocytes 

Measurement of hepatic cell function deterioration after long-term exposure 
to contaminants was developed 

RTD protocol 

ECSS_8 Brominated Flame 
Retardants and Seafood 
Safety: A review 

Brominated flame retardants (BFRs), frequently applied to industrial and 
household products to make them less flammable, are highly persistent in the 
environment and cause multi-organ toxicity in human and wildlife. Based on 
the review of BFRs presence in seafood published from 2004 to 2014, it is clear 
that such pollutants are not ideally controlled as the surveys are too restricted, 
legislation inexistent for some classes, the analytical methodologies diversified, 
and several factors such as food processing and eating habits are generally 
overlooked. Indeed, while a seafood rich diet presents plenty of nutritional 
benefits, it can also represent a potential source of these environmental 
contaminants. It is of major importance to review and enhance these control 
procedures since seafood constitutes a chief pathway for human exposure and 
biomagnification of priority environmental contaminants, such as BFRs. The 
main purpose of the review is to summarise the actual status of seafood 
consumption and levels of the BFR classes, their major sources, environmental 
fate as well as the ongoing legislation and future needs. It highlights that more 
objective studies focused on the variability factors behind contamination 
levels, and subsequent human exposure, are necessary to support the 
necessity for more restricted legislation worldwide.  

peer-reviewed 
publication  

ECSS_9 Multi-residue method 
for the analysis of 
pharmaceuticals and 
some of their 
metabolites in bivalves  

A fast, simple and robust analytical method has been developed for the 
simultaneous determination of 23 pharmaceuticals (including some major 
metabolites) in bivalve mollusks. The analytes determined belong to 8 different 
therapeutic groups including antibiotics, psychiatric drugs, analgesics/anti-
inflammatories, tranquilizer, calcium channel blockers, diuretic, and prostatic 
hyperplasia. The method has been developed and validated in three different 
species of bivalves: Crassostrea gigas (Pacific oyster), Mytilus galloprovincialis 
(Mediterranean mussel), and Chamelea gallina (Striped venus clam).  The 
method was applied to oyster, clam and mussel samples collected from the 
Ebro delta, Spain. The most ubiquitous compounds detected were the 
psychiatric drug venlanfaxine and the antibiotic azythromycin, with the highest 
concentrations found in mussel (2.7 ng/g dw) and oyster (3.02 ng/g dw), 
respectively. To the best of our knowledge, this is the first time that 
azythromycin has been reported in environmental samples of biota. Due to the 
high consumption of selfish (sometimes even raw) an exact quality control is 
required and for this purpose the method can be easily applied providing 
important information to stakeholders or health authorities. 

peer-reviewed 
publication  

ECSS_10 Confirmation of 
pinnatoxins and 
spirolides in shellfish 
and passive samplers 
from Catalonia (Spain) 
by liquid 
chromatography 
coupled with triple 
quadrupole and high-
resolution hybrid 
tandem mass 
spectrometry.  

Cyclic Imines are considered to be Emergent Marine Toxins that are not yet 
regulated in the EU. The European and Food Safety Authority has requested to 
obtain additional knowledge on the presence of these toxins in the 
environment and in seafood and to assess on their toxicity and risk. This 
publication provides results on the presence of some cyclic imines, spirolides 
and pinnatoxins, in seafood and in the environment in Catalan waters, 
providing an analytical approach applicable to future monitoring of these 
toxins. 

Peer-reviewed 
publication 

ECSS_11 Assessment of acylation 
routes for the semi-
synthesis of ester 
analogs of lipophilic 
marine toxins. (WP2 
set-up analytic methods 
for marine toxins and  
monitoring of 
contaminants) 

Some marine toxins may be present in seafood in derivative forms. Some 
lipophilic toxins are present as acyl esters derivatives of these toxins that may 
not be properly identified in monitoring programme. This can consequently 
lead to a mis-evaluation of the real risk. This result contributes to obtaining 
acyl ester derivatives of lipophillic toxins which may be used to improve the 
analytical evaluation of all  marine toxin derivatives present in seafood.  

RTD protocol 
Peer-reviewed 
publication 

ECSS_12 "Spatio-temporal 
distribution, 

Ostreopsis spp. are marine microalgae that produce potent neurotoxins of the 
family of Palytoxins. These toxins, which have been involved in seafood 

PhD thesis. 
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physiological 
characterization and 
toxicity of the marine 
dinoflagellate 
Ostreopsis (Schmidt) 
from a temperate area, 
the Ebre Delta. 
Phylogenetic variability 
in comparison with a 
tropical area, Reunion 
Island"  PhD thesis by 
Dr. Olga Carnicer 

poisonings by consumption of fish, are also present in other seafood, but are 
not yet regulated. Presently the distribution of Ostreopsis in coastal areas is 
increasing. The results of this work provide better knowledge on the species of 
Ostreopsis present in the environment (including identification) , their 
dynamics  and their toxicological potency. Methods for the study of these 
species have also been improved. 

ECSS_13 New ELISA for the 
detection of 
tetrodotoxins (TTXs) 

Biochemical assays for the determination of emerging marine toxins are 
interesting  methods to be used as alternative to conventional techniques. A 
new ELISA for the detection of the emerging toxin TTX as been developed. This 
ELISA is based on the immobilisation of TTX on dithiol self-assembled 
monolayers on maleimide plates (mELISA). 

Peer-reviewed 
publication 

ECSS_14 Isolation and 
purification of four TTX 
analogues from 
contaminated puffer 
fish samples 

It is important to determine the affinity of different toxin analogues towards an 
antibody in order to understand the results provided by the analysis of samples 
with multi-toxin profiles. The analogues 5,6,11-trideoxy TTX, 5,11-deoxyTTX, 
norTTX-6-ol and 5,6,11-trideoxy-4-anhydroTTX have been isolated from several 
specimens of silver-cheeked toadfishes (L. sceleratus) and purified by 
Hydrophilic interaction chromatography (HILIC) fractionation. LC-MS/MS has 
been applied to assess the fraction purity. 

Peer-reviewed 
publication 

ECSS_15 Establishment of cross-
reactivity factors for 
TTX analogues by 
mELISA and Surface 
Plasmon Resonance 
(SPR) 

It is important to determine the affinity of different toxin analogues towards an 
antibody in order to understand the results provided by the analysis of samples 
with multi-toxin profiles. The cross-reactivity factors for TTX analogues respect 
to an anti-TTX monoclonal antibody (MAb) have been established by mELISA 
and SPR. The values varied depending on the technique, due to the different 
binding kinetics. 

Peer-reviewed 
publication 

ECSS_16 Study of puffer fish 
matrices effects on 
mELISA and SPR 

When applying biochemical assays to the analysis of natural samples, matrix 
effects could interfere in the toxin contents quantifications. The effect of 
gonads, skin, intestinal tract, muscle and liver on the mELISA and SPR for TTX 
has been studied. The maximum concentrations of sample to use as well as the 
corresponding correction factors have been stablished. 

Peer-reviewed 
publication 

ECSS_17 Determination of TTXs 
contents in two puffer 
fish samples by 
different methods.  

The comparison of detection techniques is useful when analysing natural 
samples because of the complementary information that they provide.The 
presence of puffer fish has been recently reported in Europe and the analysis 
of those samples is on interest in order to guarantee the public health and to 
protect the consumer. The TTXs content in silver-cheeked toadfishes from 
Greece has been determined by mELISA, SPR, LC-MS/MS and mouse bioassay 
(MBA). Results provided by the immunochemical tools when compared with 
those obtained by LC-MS/MS, showed a good degree of correlation. The MBA 
slightly overestimated the TTXs contents compared to the other techniques. 

Peer-reviewed 
publication 

ECSS_18 Genetic 
characterization (ITS 
rDNA) of Ostreopsis 
from Reunion Island 

36 strains isolated from Reunion Island were sequenced the results sublited to 
GenBank, GenBank accession numbers are listed in table 1 of the published 
areticle 

Peer-reviewed 
publication 

ECSS_19 Toxicity of Ostreopsis 
from Reunion Island 

Extracts from 27 strains of Ostreopsis from Reunion Island were evaluated for 
toxicity using the haemolytic assay. All of the extracts were negative (under 
detection level) 

Peer-reviewed 
publication 

ECSS_20 Influence of culture 
conditions 
(temperature and 
salinity) for growth and 
toxin production in 
Ostreopsis cf. ovata 
from the northwestern 
Mediterranean Sea 

2 strains of Ostreopsis cf. ovata were cultured under multifactorial conditions, 
salinity 36 and temperature 28 °C gave the highest cell abundance, higher toxin 
production was obtained at 28 °C and salinity 38, highest growth rates were 
obtained at 24 °C 

Peer-reviewed 
publication 

ECSS_21 Methodology of sample 
preparation for 
Ostreopsis cf. ovata 
cultures to obtain an 
acurate growth curve 

Ostreopsis cf. ovata forms aggregates which difficult the quantification of these 
cells, several chemical treatments were applied to disrupt these aggregates, 
methodology was stablishedd to disrupt these aggregates 

Protocol, Peer-
reviewed 
publication 

ECSS_22 Population dynamics of 
Ostreopsis cf. ovata in 
the Northwestern 

The pattern of Ostreopsis cf. ovata proliferations has been described, 
temperature has been found to be the main driver for these blooms 

Peer-reviewed 
publication 
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Mediterranean 

ECSS_23 A negative correlation 
between PLTX-like 
content and planktonic 
cell abundance 

For Ostreopsis cf. ovata cell abundance is not a direct index of toxicity Peer-reviewed 
publication 

ECSS_24 5 strains of Ostreopsis 
avalable  

Strains are maintained at the IRTA culture collection Product 

ECSS_25 In the island of Saint 
Barthélemy in the 
Caribbean lionfish 
contain ciguatoxins that 
can be a cause of 
ciguatera seafood 
poisoning 

Ciguatoxins are potent neurotoxins that can be found in fish mainly in 
intertropical areas and that can cause ciguatera fish poisoning. This poisoning 
can affect people over months and years due to the associated neurological 
effects. Consumption of lionfish, an invasive species in the Caribbean, has been 
considered a a potential way of reducing its impact. However, in some areas 
the presence of ciguatoxins in lionfish should be a criteria to prohibit its 
consumption. 

peer-reviewed 
publication 

ECSS_26 The cell based assay for 
ciguatoxins is a useful 
tool for the screening 
of ciguatoxins in 
lionfish from the 
Caribbean 

Ciguatoxins are potent neurotoxins that can cause poisining at very low 
quantities. Their detection and quantification is not always possible with 
analytical techniques. The cell based assay, allows to detect low amounts of 
toxins in fish and therefore has been useful to screen toxins in lionfish 

peer-reviewed 
publication 

ECSS_27 Caribbean ciguatoxin 1 
(C-CTX-1) was identified 
in lionfish from Saint 
Barhtélemy 

Several anologues of ciguatoxins exist and it is important to characterize the 
toxins present in seafood. Using liquid chromatography coupled to mass 
spectrometry has been useful to identify C-CTX-1 in lionfish from Saint 
Barthélémy. 

peer-reviewed 
publication 

ECSS_28 Consumption of lionfish 
in the Caribbean is not 
free of Ciguatera Risk 

Since some lionfish from the Caribbean present ciguatoxins, consumption of 
this species is therefore not free of ciguatera risk. This confirms previous 
conclusions obtained by other scientists 

peer-reviewed 
publication 

ECSS_29 Novel ovatoxin-G 
isolated from the 
marine dinoflagellate 
Ostreopsis cf. ovata. 

A marine organism, the dinoflagellate Ostreopsis cf. ovata., is known to 
produce potent neurotoxins of the family of palytoxins. Ovatoxin G is a new 
toxin of the family of palytoxins. It is important to identify all toxin analogues in 
the producing organisms since different anlogues have different molecular 
structures and may have different toxic potentials. 

peer-reviewed 
publication 

ECSS_30 Isobaric palytoxin 
isolated from the 
marine dinoflagellate 
Ostreopsis cf. ovata. 

A marine organism, the dinoflagellate Ostreopsis cf. ovata., is known to 
produce potent neurotoxins of the family of palytoxins. Palytoxin had been 
obtained and described from marine corals and putative palytoxin from 
Ostreopsis cf. ovata. In this work, new data on the putatitve palytoxin, re-
named in this article "isobaric palytoxin"  are provided. It is important to 
identify all toxin analogues in the producing organisms since different anlogues 
have different molecular structures and may have different toxic potentials. 

peer-reviewed 
publication 

ECSS_31 Toxin profiles of 
palytoxin analogues in 
six strains of the marine 
dinoflagellate 
Ostreopsis cf. ovata. 

A marine organism, the dinoflagellate Ostreopsis cf. ovata., is known to 
produce potent neurotoxins of the family of palytoxins. The different toxins of 
the group of palytoxins are described in six strains of this species. It is 
important to identify all toxin analogues in the producing organisms since 
different anlogues have different molecular structures and may have different 
toxic potentials. 

peer-reviewed 
publication 

ECSS_32 Identification of 
Pinnatoxin-G in a 
macroalga, the sugar 
kelp Saccharina 
latissima from Norway 

Pinnatoxin-G belongs to the group of the cylcic imine toxins which are 
presently not regulated in food safety regulations. These toxis have been 
described in shellfish and in the organism that produces them, the 
dinoflagellate Vulcanodinium rugosum. This is the first description of 
pinnatoxins in the macroalga Saccharina latissima. 

paper in 
proceedings of a 
conference 

ECSS_33 D2.4 Presence and 
levels of priority 
contaminants in 
seafood (MeHg) 

A data set on the presence of Hg (total and MeHg), As (total and iAS), Cd, Pb, 
Co, Cu, Ni, Zn and Fe in seafood species from different hotspot areas of metal 
pollution in Europe reveals: a) % of MeHg with respect to total Hg is extremelly 
low in bivalves compared to fish, even if the levels of total Hg are simillar; b) 
seafood species can accumulate high levels of total As, but the highest levels of 
iAs are usually found in macroalgae, though with strong interspecific 
variability; c) bioindicator species vary according to toxic elemnts (e.g. 
predatory fish for MeHg; L. digitata for iAs and bivalves for Cu, Zn, Co, Cr and 
Fe); d) the analyses of elements speciation should be accounted in the 
guidelines/regulations regarding seafood safety. 

peer-reviewed 
publication 

ECSS_34 D5.1 Bioaccessibility of 
relevant priority 
contaminants in 
seafood 

An in vitro digestion protocol was optimized, validated and successfully applied 
in a broad range of raw and steamed food matrices (octopus, hake, tuna, 
monkfish, mackerel and plaice/sole) for chemical contaminants 

other (conference 
presentation) 
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ECSS_35 D6.2 Experimental 
design of the influence 
of climate change on 
the behaviour and 
transfer of relevant 
priority contaminants in 
marine clams 

Conceptualization, assemblage and validation of 12x100L state-of-the-art 
independent incubation systems to simulate climate change scenarios 
(acidification and warming) for marine organisms subjected to chemical 
contamination 

peer reviewed 
publication and 
deliverable 

ECSS_36 Bioaccumulation and 
elimination of mercury 
in juvenile seabass (D. 
labrax) under ocean 
warming 

A variation of 4ºC in seawater temperature increases MeHg bioaccumulation in 
marine fish species. Brain is the primary organ for MeHg accumulation in 
marine fish species. The ability to eliminate MeHg was reduced by warmer 
temperatures.  The expected effects of climate change should be forseen in 
future guidelines and regulations regarding the presence of contaminants in 
seafood. 

peer-reviewed 
publication and 
conference 
presentation 

ECSS_37 Multi-residue method 
for the analysis of 
pharmaceuticals and 
some of their 
metabolites in bivalves  

A fast, simple and robust analytical method has been developed for the 
simultaneous determination of 23 pharmaceuticals (including some major 
metabolites) in bivalve mollusks. The analytes determined belong to 8 different 
therapeutic groups including antibiotics, psychiatric drugs, analgesics/anti-
inflammatories, tranquilizer, calcium channel blockers, diuretic, and prostatic 
hyperplasia. The method has been developed and validated in three different 
species of bivalves: Crassostrea gigas (Pacific oyster), Mytilus galloprovincialis 
(Mediterranean mussel), and Chamelea gallina (Striped venus clam).  The 
method was applied to oyster, clam and mussel samples collected from the 
Ebro delta, Spain. The most ubiquitous compounds detected were the 
psychiatric drug venlanfaxine and the antibiotic azythromycin, with the highest 
concentrations found in mussel (2.7 ng/g dw) and oyster (3.02 ng/g dw), 
respectively. To the best of our knowledge, this is the first time that 
azythromycin has been reported in environmental samples of biota.  

 
peer-reviewed 
publication  

ECSS_38 Occurrence of 
pharmaceuticals and 
endocrine disrupting 
compounds in 
macroalgaes, bivalves, 
and fish from coastal 
areas in Europe 

The ocurrence and levels of PhACs, Endocrine Disrupting and related 
Compounds (EDCs) in seafood from potential contaminated areas in Europe 
has been studied. Macroalgae, bivalves and fish from Portugal, Spain, Italy, 
Netherlands, and Norway were analysed . The results revealed the presence of 
4 pharmaceutical compounds in macroalgae samples, 16 in bivalves and 10 in 
fish.  The highest levels of PhACs corresponded to the psychiatric drug 
velanfaxine (up to 36.1 ng/g dry weight (dw)) and the antibiotic azithromycin 
(up to 13.3 ng/g dw) in bivalves from the Po delta (Italy). EDCs were not 
detected in macroalgae samples, however, the analysis revealed the presence 
of 10 EDCs in bivalves and 8 in fish. The highest levels corresponded to the 
organophosphorus flame retardant tris(2-butoxyethyl)phosphate (TBEP) 
reaching up to 98.4 ng/g dw in mullet fish from the Tagus estuary. Taking into 
consideration the concentrations and frequencies of detection of PhACs and 
EDCs in the seafood samples analysed, a list of candidates’ compounds for 
priorization in future studies has been proposed. 

 
peer-reviewed 
publication  

ECSS_39 Consumers’ health risk-
benefit perception of 
seafood and attitude 
toward the marine 
environment: Insights 
from five European 
countries 

Insight into the relationship between risk-benefit perception of seafood and 
seafood consumption frequency, general attitude toward consuming fish, 
confidence in control organisations, attitude toward the marine environment, 
environmental concern, socio-demographics 

peer-reviewed 
publication 

ECSS_40 The relationship 
between perceived 
consumer effectiveness 
and concern about 
marine environmental 
problems: insights from 
five European countries 

The relationships between PCE and awareness of causes of contaminants in the 
marine environment, and concern about marine environmental problems were 
investigated by applying a Structural Equation Model (SEM). European 
consumers have a high concern about marine environmental problems with 
participants from the southern countries reporting the highest concern. In 
addition, the study participants did not have a strong belief in themselves in 
being capable of making a difference in tackling marine environmental 
problems. However, a higher awareness, which is associated with a higher 
degree of concern, enhanced the belief that an individual can make a 
difference in tackling marine environmental problems, but only when a 
concrete action is proposed. Consequently, information campaigns 
concentrating on pro-environmental behavior are recommended to raise the 
awareness about marine environmental problems and at the same time 
indicate concrete actions. By doing this, the general public perceives that their 
own individual actions can make a difference, e.g. in decreasing the pollution 
of the marine environment. When only awareness and concern are raised, 
without giving a concrete action, PCE will be lower and the communication 
activity will probably not result in enhancing pro-environmental behavior.  

peer-reviewed 
publication 
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ECSS_41 Co-occurrence of musk 
fragrances and UV-
filters in seafood and 
macroalgae collected in 
European hotspots  

The study reports the application of two GC–MS methodologies to explore the 
levels of 12 UV-filters and 10 
musk fragrances in highly consumed seafood species and algae from four 
European hotspot locations. BP3,DHMB,OMC,OC were the UV-filters detected 
in mussels, clams and mullet, but all at levels below the MQL. 
Galaxolide(HHCB) and tonalide(AHTN) 
were the musk fragrances most frequently quantified in samples from the 
European hotspots. Cashmeran(DPMI) was also detected in most of samples 
but only quantified in flounder and mullet.The highest levels of HHCB and 
AHTN were found in mussels from Po estuary.Co-occurrence of UV-filters and 
musk fragrances contaminants was verified in Ebro-delta as well as inTagus 
delta. 

peer-reviewed 
publication 

ECSS_42 Exposure of the 
population of Catalonia 
(Spain) to musk 
fragrances through 
seafood consumption: 
Risk assessment 

This is the first attempt focused on assessing the dietary exposure of human 
populations to musks by means of an integrated approach. Species of seafood 
of wide consumption among the population of Catalonia (Spain) were 
analyzed. The results from the survey showed a lack of nitromusks in all the 
samples,with levels below the MDL/MQL. In contrast, most of the polycyclic 
musks showed detectable levels in all the samples. HHCB and AHTN were the 
most abundant musks.The highest exposure was estimated for HHCB and 
HHCB-Lactone. Overall,the current intake of musks through seafood 
consumption should not mean a significant health risks for the population of 
Tarragona. Anyhow, a continuous monitoring is desirable to assure that the 
amount of 
musks in seafood as well as in other foodstuffs, does not follow an increasing 
trend. Furthermore, the role of other potentially important exposure 
routes,such as dermal absorption,should be studied in more detail. 

peer-reviewed 
publication 

ECSS_43 Integrated risk index for 
seafood contaminants 
(IRISC): Pilot study in 
five European countries 

The toxicity data of several chemicals was integrated with concentration and 
seafood consumption data, building an integrated risk index for seafood 
contaminants(IRISC)able to draw a map of risk for each chemical and family of 
chemicals. A pilot trial was performed on a sample of 74 pollutants, four 
seafood species and five European countries (Belgium, Ireland, Italy, Portugal 
and Spain).The preliminary 
results revealed that Portugal and Spain presented the highest IRISC,while 
Belgium was the region with the 
lowest IRISC.The IRISC provides a friendly approach to the chemical risk scene 
in Europe ,establishing normalized 
prioritization criteria considering toxicity and consumption as well as 
concentration of each chemical. 

peer-reviewed 
publication 

ECSS_44 Consumers’ health risk–
benefit perception of 
seafood and attitude 
toward the marine 
environment: Insights 
from five European 
countries. 

This research classifies European consumers into segments based on their 
healt hrisk–benefit perception. This research underpins that in such 
information campaigns a nationally differentiated rather than a pan-European 
or international 
information strategy should be aimed for because of significant cultural 
differences between the identified segments. 

peer-reviewed 
publication 

ECSS_45 Risk ranking of 
contaminants of 
emerging concern in 
fish and seafood. 

In this study, the risk of emerging compounds (endocrine disruptors, 
brominated flame retardants, pharmaceuticals and personal care products, 
toxic elements, etc.) in seafood was prioritized according to their PBT 
properties (persistence, bioaccumulation, toxicity), as well as to their 
concentration levels in seafood. A Hazard Index (HI) was estimated for each 
compound by applying an artificial neural network approach known as Self-
Organizing-Maps. Subsequently, an Integrated Risk Index (IRI) was developed 
taking into account the Hazard Index and the concentrations of emerging 
compounds in seafood species gathered from scientific literature. The outcome 
of this framework identified the priority contaminants and should help policy-
makers and scientific panels to design screening programs and to take the 
appropriate measures. 

Submitted 
publication 

ECSS_46 Oral bioaccessibility of 
arsenic, mercury and 
methylmercury in 
marine species 
commercialized in 
Catalonia (Spain) and 
health risks for the 
consumers 

This is the very first study aimed at providing evidences on the bioaccessibility 
of As, Hg and MeHg in marine species of high consumption in Catalonia. This 
investigation elucidates the potential overestimation of health risks for the 
consumers, when the effects of bioaccessibility and cooking procedures are 
considered in risk assessment. Unlike As, for which an overestimation of risk 
was not found, Hg and MeHg showed a lower and variable bioaccessibility in 
fish and seafood species. It means an obvious overestimation of health risks for 
the adult population. Further studies should be focused on the role of the 
bioaccessibility of mercurial species for children, the most sensitive population 
subgroup. 

Submitted 
publication 
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ECSS_47 Online european 
consumer tool to 
balance risks and 
benefits of seafood 
consumption 

A very user-friendly online tool to balance the risks and benefits derived from 
the exposure to contaminants through seafood intake.  

Online tool                                                                          
Workshop in 
Genova 

ECSS_48 Novel liquid 
chromatography-mass 
tandem method for 
quantification of 
tetrabomobisphenol A 
in fish and bivalves 

Tetrabromobisphenol A (TBBPA) is one of the most commonly used flame 
retardants in the world, namely in the manufacture of epoxy plastics and 
electronic boards. When warmed, these materials can leak TBBPA to the 
environment with potentially dangerous consequences for human health; e.g. 
the compound has been found in the blood of workers at an electronic 
products recycling plant. TBBPA is ubiquitous in the environment, having even 
been discovered bound to dust particles in air, in river sediment and mussels. 
Although the World Health Organization (WHO) and the European Scientific 
Committee on Health and Environmental Risks (SCHER) concluded that TBBPA 
did not present risks to human health, scientific studies have demonstrated a 
potential hazard of these compounds. Moreover, TBBPA has been classified as 
very toxic to aquatic species. 
The purposes of our study was to implement an innovative solution for liquid 
chromatography-mass tandem (LC-MS/MS)-based analysis of TBBPA in fish and 
bivalves and to apply this novel method for examination of different fish 
species and bivalves collected from different European regions within a 
monitoring survey organized in the framework of the ECsafeSEAFOOD project. 
Good performance characteristics were achieved during validation of the 
method for both fish muscle tissue and bivalves. Recoveries ranged from 65 to 
86%. A good linearity and precision, with relative standard deviations generally 
below 20% were obtained. Method limit quantification were in the range 20-
100 ng/g dry weight.  
The method was used for analysis of 21 fish and 5 bivalve samples. TBBPA was 
detected in four fish samples and one bivalve sample. The results obtained 
were in accordance with those from similar studies published worldwide. 

publications, 
scientific 
conferences, 
collaborative 
research, 
researcher 
mobility, training 
course/workshop 

ECSS_49 Quantification of UV-
filters in seafood and 
macroalgae 

Quantification of UV-filters in seafood and macroalgae publications, 
scientific 
conferences, 
Public awareness 
campaign 

ECSS_50 Development of an 
ELISA for the Detection 
of Azaspiracids in 
shellfish, algal cells, and 
culture supernatants. 
The assay has good 
cross-reactivity to all 
azaspiracids tested and 
is sensitive enough to 
analyse mussels below 
the regulatory limit. 

Azaspiracids (AZAs) are a group of biotoxins that cause food poisoning in 
humans. These toxins are produced by small marine dinoflagellates such as 
Azadinium spinosum and accumulate in shellfish. Ovine polyclonal antibodies 
were produced and used to develop an ELISA for quantitating AZAs in shellfish, 
algal cells, and culture supernatants. The ELISA provides a sensitive and rapid 
analytical method for screening large numbers of samples. It has a working 
range of 0.45-8.6 ng/mL and a limit of quantitation for total AZAs in whole 
shellfish at 57 μg/kg, well below the maximum permitted level set by the 
European Commission. The ELISA has good cross-reactivity to AZA-1-10, -33, 
and -34 and 37-epi-AZA-1. Naturally contaminated Irish mussels gave similar 
results whether they were cooked or uncooked, indicating that the ELISA also 
detects 22-carboxy-AZA metabolites (e.g., AZA-17 and AZA-19). ELISA results 
showed excellent correlation with LC-MS/MS analysis, both for mussel extract 
spiked with AZA-1 and for naturally contaminated Irish mussels. The assay is 
therefore well suited to screening for AZAs in shellfish samples intended for 
human consumption, as well as for studies on AZA metabolism. 

Scientific 
publications, 
conference 
attendance, 
seafood industry 
articles, policy 
briefing note 

ECSS_51 New methodology for 
testing toxicity of 
hydrophobic 
substances in the 
aquatic environment 

A lot of emerging contaminants are not water soluble and can not be tested on 
aquatic species. In these cases this protocol allows the solubilisation and a 
realistic evaluation of the toxic effects of these compounds. 

RTD protocol 
Peer-review 
publication 

ECSS_52 Toxic effects of arsenic 
species in zebrafish 

Toxic effects of As III and As V are different on the model vertebrate zebrafish. 
Both species of As should be tested to avoid overlooking toxic effects of this 
element.  

Peer-review 
publication 
Conferences 
Guidelines 

ECSS_53 MIP for the selective 
detection of PFOA 

A new molecularly imprinted polymer (MIP) has been developed for the 
selective detection of PFOA. This new material has shown a high affinity and 
selectivity towards PFOA allowing its isolation in the presence of other 
perfluorinated compounds. 

Product 

ECSS_54 D1.3 Identification of 
priority contaminants 
based on toxicity levels 

  Book/review 
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and concentration on 
seafood 

ECSS_55 D3.1 Consumer 
perceptions, attitudes, 
seafood safety 
concerns and perceived 
status of marine 
environment 

  Book/review 

ECSS_56 Bioaccessibility of 
okadaic acid in 
commercial mussels 

An in vitro digestion protocol was successfully optimized to simulate the 
human digestion process of bivalve species,as well as the quantification of 
bioaccessible and non-bioaccessible Okadaic acid. 

other (conference 
presentation) 

ECSS_57 D6.2 Experimental 
design of the influence 
of climate change on 
the behaviour and 
transfer of relevant 
priority contaminants in 
marine clams 

Conceptualization, assemblage and validation of 12x100L state-of-the-art 
independent incubation systems to simulate climate change scenarios 
(acidification and warming) for marine organisms subjected to chemical 
contamination 

peer reviewed 
publication and 
deliverable 

ECSS_58 D2.7 Effect of 
processing seafood on 
levels and profiles of 
priority contaminants 

Culinary processing affect the levels of most contaminants analysed. In most 
cases an increase in contaminant levels was found after cooking. For public 
health, the risk can  increase taking into account that the concentration of 
contaminants in cooked samples can significantly increase. Therefore, it is 
strongly recommended that in the analysis of raw samples a heating step 
should be included before analysis.  

Book/review 

ECSS_59 Effect of cooking on 
azaspiracids 

Showed that cooking can cause big changes in azaspiracid toxin profile in 
shellfish via heat-promoted decarboxylation. This results in lower amounts of 
regulated azaspiracids in uncooked shellfish 

Peer reviewed 
publication 
(submitted). 
Update: this 
article has now 
been published 
(DOI: 
10.1021/acs.jafc.5
b04609) 

ECSS_60 Identification of a new 
type of cyclic imine 

A new cyclic imine, gymnodimine D, was identified in samples from the Baltic 
Sea 

Peer-reviewed 
publication 
(http://dx.doi.org
/10.1016/j.toxico
n.2016.01.064) 

ECSS_61 Effect of microplastics 
on the toxicity of 
environmental 
contaminants 

Microplastic might enhance the effect of chemical contaminants present in the 
environment, at least for the parameters (gene expression and histopathology) 
and the conditions tested with zebrafish in this work.  

Case study 
Guidelines 
Peer-reviewed 
publication 
Conference 

ECSS_62 Bioaccessibility of toxic 
and essential elements 
in raw and cooked 
commercial seafood 
species available in 
European markets  

An in vitro digestion protocol was optimized, validated and successfully applied 
in a broad range of raw and steamed seafood matrices including fish (hake, 
tuna, monkfish, mackerel, plaice), moluscs (mussel, octopus), crustaceans 
(shrimp) and seaweeds (Laminaria digitata) for toxic elements (Hg, MeHg, Cd 
and As). In addition, bioaccessibility of essential elements (Zn, Se, Cu, Mn, Sr, I, 
Fe) was also evaluated.  

peer-reviewed 
publication and 
conference 
presentation 

ECSS_63 Preliminary assessment 
on the bioaccessibility 
of contaminants of 
emerging concern in 
raw and cooked 
seafood  

Preliminary assessment of relevant priority contaminants (i.e. PFCs, BFRs and 
PPCPs (including pharmaceuticals, parabens and UV-filters)) bioaccessibility in 
nine seafood samples (including fish and molluscs) available in different 
European markets, using an in vitro digestion protocol. The effect of culinary 
treatment (steaming) in contaminants bioaccessibility was also evaluated. 

peer-reviewed 
publication  

ECSS_64 Preliminary assessment 
on the bioaccessibility 
of marine biotoxins in 
seafood 

Preliminary assessment of marine biotoxins (okadaic acid, azaspiracids and 
tetrodotoxin) bioaccessibility in raw (gonad pufferfish) and steamed (gonad 
pufferfish, mussel) seafood. 

peer-reviewed 
publication 

ECSS_65 Investigation of the 
phycoremediation 
potential of Laminaria 
digitata towards 
diflubenzuron, lindane, 
copper and cadmium in 
a multitrophic pilot-

Phycoremediation technology is an environmentally “clean” and economically 
feasible approach that takes advantage of the remarkable ability of algae to 
concentrate and remove toxic elements and pesticides from the environment 

peer-reviewed 
publication 
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scale experiment 

ECSS_66 Disruption of habitat 
selection and enhanced 
boldness of a cryptic 
flatfish in a warm, 
acidified and 
contaminated ocean 

Linking MeHg effects on AChE activity in different brain regions to behavioral 
effects on Solea senegalensis, under present and future ocean climate change 
conditions 

peer-reviewed 
publication 

ECSS_67 Influence of simulated 
climate change on the 
behaviour and transfer 
of relevant priority 
contaminants in marine 
clams 

Preliminary results suggest that the expected effects of climate change, such as 
seawater warming and acidification, acting alone or combined together, affect 
contaminants' (e.g. pharmaceuticals and personal care products, 
perfluorinated compounds, toxic metals, and flame retardants) 
bioaccumulation and elimination mechanisms in bivalves. Such changes may 
also translate into increased human exposure to contaminants through the 
consumption of seafood. Since seafood safety may be compromised in the 
ocean of tomorrow, particularly for seafood species with contaminant 
concentrations close to the current regulatory levels, further research efforts 
should be allocated to this area, and current recommendations/regulations for 
the presence of chemical contaminants in seafood should be revised/adapted 
taking into account the expected climate change effects. 

peer reviewed 
publication and 
deliverable (D6.3) 

ECSS_68 Investigation of the 
phycoremediation 
potential of Laminaria 
digitata towards 
diflubenzuron, lindane, 
copper and cadmium in 
a multitrophic pilot-
scale experiment 

The presence of contaminants in aquatic ecosystems can cause serious 
problems to the environment and marine organisms. This study aims to 
evaluate the phycoremediation capacity of macroalgae Laminaria digitata for 
pesticides (diflubenzuron and lindane) and toxic elements (cadmium and 
copper). A combination of treatments with seawater, mussels and algae was 
performed. The photosynthetic activity was monitored in the algae to assess its 
"physiological status". The results showed that the presence of algae 
decreased diflubenzuron concentration in mussels by 70% after 120 h of 
exposure. However, this algae was not efficient to reduce lindane, Cu and Cd 
levels in mussels. In contrast, these three contaminants were reduced in 
seawater, remaining only 4, 33 and 42% of them after 4, 48 and 120 h, 
respectively, in the presence of the algae and mussels. Despite the 
bioconcentration levels of contaminants were low in mussels and algae, such 
values were higher in mussels than in algae for pesticides, but an opposite 
trend was observed for toxic elements. The studied pollutants did not affect 
the physiological status of algae. This study reveals that the application of 
phycoremediation with macroalgae can be an useful and effective mitigation 
strategy to remove/decrease contaminant levels from the aquatic 
environment.  

Peer- reviewed 
publication  

ECSS_69 First approach to assess 
the bioaccessibility of 
bisphenol A in canned 
seafood  

Human health risks due to bisphenol A (BPA) exposure through canned food 
consumption are an emerging safety concern worldwide. In this study, an in 
vitro digestion model was used to simulate human digestion and evaluate BPA 
bioaccessibility in canned seafood for the first time. BPA contents of canned 
tuna and sardine samples and their bioaccessible and non-bioacessible 
fractions were determined by gas chromatography coupled to mass 
spectrometry (GC-MS). The 21 samples of canned tuna and sardines, all from 
the same producer but with different sauces, showed BPA levels ranging from 
<1 µg kg-1 (limit of quantification, LOQ) to 62 µg kg-1, with variable results 
within and between samples groups. BPA bioaccessibility was evaluated in six 
positive samples, with values ranging from 80 to 99 %. The results suggest that 
BPA bioaccessibility was lower in samples with higher lipid content, but the 
lipid source (fish or sauce), and presence of emulsions can influence.  

Peer- reviewed 
publication  

ECSS_70 Development of 
QuEChERS-based 
extraction and liquid 
chromatography-mass 
tandem spectrometry 
method for 
simultaneous 
quantification of 
bisphenol A and 
tetrabromobisphenol A 
in seafood: fish, 
bivalves and seaweeds 

A liquid chromatography-tandem mass spectrometry (LC-MS/MS) method for 
the simultaneous determination of bisphenol A (BPA) and 
tetrabromobisphenol A (TBBPA) in different seafood samples was developed 
and validated. Sample preparation was based on QuEChERS procedure through 
an extraction of target analytes with acidified acetonitrile (MeCN) added with 
inorganic salts (MgSO4, NaCl) followed by a liquid-liquid extraction (LLE) using 
hexane-tertbutylmethyl ether/ hexane-benzene to eliminate matrix co-
extracts. The developed method promotes a better removal of interferences 
than that achieved with classical QuEChERS procedure. The method was 
validated following the guidelines of European Union for relevant seafood 
matrices such as fish, mussels and seaweeds. Accuracy (81% average of 
recovery), reproducibility (12% average relative standard deviation for both 
Intra-day and inter-day repeatability) and sensitivity for the target analytes 

Peer- reviewed 
publication  
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(method detection limits of 0.07 ng/g ww and 0.06 ng/g ww for BPA and 
TBBPA, respectively) were evaluated for all the matrices studied. 

ECSS_71 D3.4. Risk assessment 
for the priority 
contaminants present 
in seafood 

A probabilistic exposure assessment is performed for priority contaminants 
based on contaminant concentration data obtained in WP1 and WP2 and 
detailed consumption data from different European countries: Belgium, 
Ireland, Italy, Portugal and Spain. For all the contaminants considered, the 
average exposure and the 95th percentile are the highest for Spain and 
Portugal. This can be explained by the higher total seafood consumption 
frequency in these two countries compared to the seafood consumption 
frequency in the other three countries. 

Deliverable. 

ECSS_72 Publication - under 
review (comments 
received): Risk 
assessment of 
methylmercury in five 
European countries 
considering the 
national seafood 
consumption patterns 

The results indicated that in the southern European countries, larger 
subgroups of the population (up to 11% in Portugal) are potentially at risk for a 
MeHg exposure above the Tolerable Weekly Intake (TWI) value, while this risk 
is much lower in Ireland and Belgium. This research confirms the substantial 
contribution of tuna to MeHg exposure in each of the countries (Belgium, 
Ireland, Italy, Portugal and Spain). Also hake, cod, sea bream, sea bass and 
octopus are identified as important contributors. From this study, it is 
concluded that a country-specific seafood consumption frequency advice is 
needed.  

peer-reviewed 
publication (under 
review - 
comments 
received). 

ECSS_73 New electrochemical 
immunosensor for the 
detection of 
tetrodotoxins (TTXs) 

Biosensors for the determination of emerging marine toxins are interesting 
methods to be used as alternative to conventional techniques. A new 
electrochemical immunosensor for the detection of TTXs has been developed. 
This immunosensor is based on the immobilisation of TTX on on gold 
electrodes (through dithiols) and the subsequent competition between free 
and immobilised TTX for the anti-TTX monoclonal antibody. 

Peer-reviewed 
publication in 
progress 

ECSS_74 Study of puffer fish 
matrices effects on the 
electrochemical 
immunosensor 

When applying biochemical assays and biosensors to the analysis of natural 
samples, matrix effects could interfere in the toxin contents quantifications. 
The effect of gonads, skin, intestinal tract, muscle and liver on the 
electrochemical biosensor for TTX has been studied. 

Peer-reviewed 
publication in 
progress 

ECSS_75 Determination of TTXs 
contents in five puffer 
fish samples by 
different methods 

The presence of puffer fish has been recently reported in Europe and the 
analysis of those samples is on interest in order to guarantee the public health 
and to protect the consumer. The TTXs content in puffer fish from Spain has 
been determined by the electrochemical immunosensor, mELISA, SPR and LC-
MS/MS. Results provided by the immunochemical tools when compared with 
those obtained by LC-MS/MS, showed a good degree of correlation. 

Peer-reviewed 
publication in 
progress 

ECSS_76 New colorimetric 
immunoassay for the 
detection of 
azaspiracids (AZAs) 

Biochemical assays for the determination of marine toxins are interesting 
methods to be used as alternative to conventional techniques. A new 
colorimetric immunoassay for the detection of AZAs has been developed. This 
immunoassay is based on the immobilisation of anti-AZA polyclonal antibody 
on magnetic particles and the subsequent competition between free AZA and 
AZA-horseradish peroxidase (AZA-HRP) tracer. 

Peer-reviewed 
publication in 
progress 

ECSS_77 New electrochemical 
immunosensor for the 
detection of 
azaspiracids (AZAs) 

Biosensors for the determination of marine toxins are interesting methods to 
be used as alternative to conventional techniques. A new electrochemical 
immunosensor for the detection of AZAs has been developed. This 
immunosensor is based on the immobilisation of anti-AZA polyclonal antibody 
on magnetic particles and the subsequent competition between free AZA and 
AZA-horseradish peroxidase (AZA-HRP) tracer. 

Peer-reviewed 
publication in 
progress 

ECSS_78 Stablishment of cross-
reactivity factors for 
AZA analogues by the 
colorimetric 
immunoassay 

It is important to determine the affinity of different toxin analogues towards an 
antibody in order to understand the results provided by the analysis of samples 
with multi-toxin profiles. The cross-reactivity factors for AZA analogues respect 
to the anti-AZA polyclonal antibody have been established by the colorimetric 
immunoassay. 

Peer-reviewed 
publication in 
progress 

ECSS_79 Study of mussel matrix 
effects on the 
colorimetric 
immunoassay and the 
electrochemical 
immunosensor 

When applying biochemical assays and biosensors to the analysis of natural 
samples, matrix effects could interfere in the toxin contents quantifications. 
The effect of mussels on the colorimetric immunoassay and the 
electrochemical immunosensor for AZA has been studied. 

Peer-reviewed 
publication in 
progress 

ECSS_80 Determination of AZAs 
contents in mussel 
samples by different 
methods 

The analysis of mussels susceptible to be contaminated with AZAs is on interest 
in order to guarantee the public health and to protect the consumer. The AZAs 
content in mussels from Ireland has been determined by the colorimetric 
immunoassay, the electrochemical immunosensor and LC-MS/MS. Results 
provided by the immunochemical tools when compared with those obtained 
by LC-MS/MS, showed a good degree of correlation. 

Peer-reviewed 
publication in 
progress 
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ECSS_81 Fast methodologies for 
the determination of a 
broad set of 
andtibiotics and some 
of their metabolites in 
seafood 

Two methodologies for the detection of antibiotics in seafood were evaluated. 
First, a methodology based on QuEChERS extraction followed by detection an 
quantification of antibiotics using mass spectrometry was developed, and 
second, a methodlogy based on ultrasonic extraction, solid phase purification 
followed by microbial growth inhibition for the detection of some antibiotics 
families was applied. The methodology which showed better performance was 
the one based on detection using LC-MS/MS and therefore it was applied for 
the analysis of antibiotics in real seafood samples. Nine antibiotics were 
detected with levels above method detection limits, being tetracycline the 
most ubiquitous compound which also presented the highest concentration 
5,56 ng/g dry weight in fish from Netherlands. The method based on detection 
with microbial inhibition growth could only be applied for the preliminary 
detection of macrolides and β-lactams in seafood.  

peer-reviewed 
publication  

 


