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     "With the new, simple equipment, it will be easy and fast to get
answers to what it is that destroys the product, when it starts to rot or 

when gas forms the packaging. This makes it much easier to implement 
targeted efforts quickly in the production process”

- Project leader, Ane�e Granly Koch

WP 1-3 deals with the mapping of shelf-life-deteriora�ng microorganisms in the 
produc�on environment and the products, as well as the development and tes�ng 
of rapid methods along with associated IT tools for data processing and process 
control. WP 4 runs parallel to WP 1-3 and includes sustainability assessment and 
determina�on of the environmental and climate consequences of implemen�ng 
DNAPROKON. 

Rapid method for the detec�on of shelf-life-deteriora�ng microorganisms 
(KU) . An industrially applicable rapid method is developed for the 
detec�on of the shelf-life-deteriora�ng microorganisms iden�fied in WP1

Industrial test of "DNAPROKON" (TI, Stryhns, Atria, Cater Food, Simple 
Feast). The applicability of the fast method and IT tool is tested at the 
par�cipa�ng companies, where it is combined with the daily hygiene 
monitoring and durability monitoring of the products

Environmental assessment of reduced food waste using DNAPROKON 
(DTU). The environmental and climate significance of DNAPROKON is 
quan�fied and assessed with a focus on the en�re value chain from food 
processing to consumer (life cycle assessment (LCA))

Food analysis 
requires �me and 
resources, be�er 

tes�ng helps
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quan�fies impact 
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Why is this project important?

The Danish food 
supply chain gener-

ates annually 
716,000 tonnes of 

food waste

The main goals for the project

A 10% reduc�on of the food waste in the en�re supply 
chain, especially at the processing and at the consumer part

Reduce food waste in the supply chain by developing and 
tes�ng new DNA-based technology for process control in 
food processing

Processing companies with DNAPROKON will get a powerful 
tool to monitor if shelf-life-deteriora�ng microorganisms are 
present

The distribu�on of the food waste
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The 4 Work Packages (WP) to complete the project 

Much of the food waste occurs at the consumer, wholesale/retail and processing 
parts of the supply chain. Below is an illustra�on of the food waste distribu�on.

For some important milestones, technical risks could have had 
cir�cal consequences

Important milestones

Contact info: 
Be�na Hauge: behau@dtu.dk 
Thomas Fruergaard Astrup: thas@dtu.dk

What is DNAPROKON?
   • Analysis of microorganisms 

in the produc�on processing of 
food, data processing  and 

process control. 

 • Combina�on of exis�ng DNA-
based analysis methods with new 
techniques for sample 

prepara�on as well as thorough 
knowledge of process hygiene 

and durability.Teknologisk Ins�tut

DNAPROKON provides answers to which microorganisms are 
present in the food and spoiling it. Allowing processing 

companies to quickly iden�fy where in the process a possible 
problem is and take correc�ve ac�ons. The solu�on has huge 

interna�onal poten�al

Teknologisk Ins�tut

Within one working day, the final results can be obtained for 
the DNA content of the bacteria in the sample

Mapping of spoilage organisms in products and produc�on environment 
(TI) - Meat products, table sauces, ready meals, salads
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WP2

WP3
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How it went

There were concerns that DNAPROKON’s 
rapid method (which includes sample 
prepara�on and analysis of microorganisms) 
became too extensive, slow, expensive 
and/or  complicated to use rou�nely in 
process control.

The technical risks

The fast method developed in the project 
works succesfully. It is a user-friendly and 
inexpensive method for sample prepara�on 
and analysis of microorganisms that can be 
used by the quality department in daily 
opera�ons. A�er taking tests in the morning, 
users can have the results in the 
a�ernoon.

It is es�mated, that 
a significant part of 
the food waste is 

related to durability


