AGRO - ALUMENTAIRE INNOVATION RECHERCHE

A Technological Resource Center
regarding the food processing industry




1. AGIR: a leading technological support Center regarding the food
processing industry

1.1 AGIR: 10yearsof know-how

1.1.1 Many “fathers’

The AGIR ‘association located right in the middle of the technologica boulevard of
the University of Bordeaux was created on November 151" 1994 on the initiative of:
The Regiond Counal of Aquitaine
The Council of Gironde
The Chamber of Commerce of Bordeatix
The Minigry of Research
The University Bordeaux |
ISTAB (Indtitute of Sciences and Techniques on Foods of Bordeaux)
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AGIR
37, avenue du Docteur Albert Schweltzer
BP 100
33402 TALENCE
Phone number: 33 (0)5 57 96 83 33
Fax number: 33 (0)5 56 37 22 48
Email address. contact@agir-crt.com
Web ste: http:/mww.agir-crt.com

! AGIR means « Agroalimentaire Innovation Recherche » in French




At the moment, the center AGIR is

One of the most important Centers for research and food processing innovation in
Aquitaine

A link between new technologies and SVIEs

A support for the training of students and professonds by putting its infrastructure
fadilities and its managerial Saff a thar disposd.
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1.1.2 An evolution towards quality

On April 10" 1998, AGIR was given the title of TRC (Technologicd Resource
Center) to provide services and skills suited to the customer’s needs. Every 3 years, an
organization (AFNOR) checks that the TRC is in accordance with the qudity-labe. To
become a TRC, a company must be an independent entity, that is to say that it must have a
name, an accounting and a corporate image ; the firm mugt be able to rely on scientific and
technicd dructures and must work mainly for SMEs and SMIs. The man requirements to
meet in order to get the qudity-labd TRC are:

to provide tailor-made services to ded with the customer’ s problem

- to use dl the means that are necessary to reach the contractua results aimed
for

- to commit onesdf to respect the qudity level defined in the specifications and
to help a SME or a SMI each timethereis aneed for support

- to refer the SME or the SMI to other technologica partners likely to take care
of it

- to commit onesdlf to keep drictly secret the subject and the results of the work
carried out

This qudity-label enables to reinforce trust and partnership with SVIEs.

AGIR is pat of the five TRC in Aquitaine (AGIR in Bordeaux, AGROTEC in Agen,
ILS in Bayonne, ITERG in Pessac and IFTS in Agen) and of the 38 ones which exigt in
France.

1.2 AGIR: aTRC with varied activities
1.2.1 Themissions:
1.2.1.1 Public servicesmissions:

Those missons ae funded by the authorities by the State (through the Minigtry of
Research), by the region (through the depatment of technologica transfer) and by the
adminidrative department (through the department of territorid development). Public services
missonsinclude 3 activities:

0 Tovidgt companies
Smdl-gzed firms are regularly visted to detect their needs for technologicad support.
It is ds0 the opportunity for AGIR to cary out diagnoss and preiminary technologica
audits.



o “Sameday advice’

AGIR can give advice about the techniques to use or about specific technica points
concerning which the firm does not have the answer in-company ; it can go from the mere
answer on the phone to a written answer (by email, fax or mail) or even to a preiminary test
on the technica workshop.

o Collectiveactions
This is aout information and technologicd dissemingion in colloquiums and
seminaries on topics chosen within the framework of detections of needs.

1.2.1.2 Private missons

> Implementation and development of new industrial technologies in the
food processing industry

This misson can be done thanks to the support of universty laboratories. The platform
AGIR manages long-term Research and Development projects in cooperation with the
Universty of Bordeaux, with other technicd centers and with indudtria patners. These
projects am a making easer the integration of those new technologies within SMES. New
techniques of nontherma decontamination ae the man fidds of activities concerned.
Thanksto this activity, AGIR iswell-known at the nationd and internationd levels.

» Support to the initial and professonal training in the food processng
indudtry

o Initial training

The facilities of the TCR AGIR are put a the disposd of sudents who are co-
supervised by their teacher and by a member of the managerid staff of AGIR. They can use
the two laboratories (physicochemicd and microbiologicd), the technica workshop, the
culinary preparation room and the meeting room fitted out with audiovisud equipments.

0 Professonal training

It concerns industriads and teachers. It is carried out by putting the premises and/or the
unit process equipment of the platform and by setting training courses.

» Support through provisons of tailor-made technological services under
the shape of industrial agreements

AGIR gives its technicd support to indudriads whether by putting its facilities to their
disposd to cary out tests and andyss by themsdves or by making it with them in our
premises or in their plant. They can dso ask the daff of AGIR to cary out audits or to
optimise their manufacturing processes.

The two foresad activities are mainly convenience services (75% within the region
and 50% within the administrative department).



1.2.2 Themain fieldsof activity

> Invedtigation of new cooking, accelerated defrosting and of nonrtherma
preservation processes

> Use of high pressure in the food processing indusry (jet cutting,
preservation,...)

» Development of by-products and co-products of the food processing industry

» Trander of technology, egpecidly regarding water jet cutting (high pressure)
and non-thermal preservation by high pressure or pulsed dectric fidlds.

1.3 Themeans of AGIR
1.3.1 Financial means

At the moment, the AGIR association is sdf-financing up to 62%. The premises and
equipment are the property of the universty but AGIR has the usufruct of it. The man
resources are;

+« The services provided to the customers
¢ Thesubsdiesfor public services missons

In the year 2003, the resources came to 500,000 € of which 160,000 € from the public
services missons.

1.3.2 Infrastructurefacilities

The platform isfitted out with the following eguipment:
¢ A pilot workshop of 575 nm? including more particularly :
- 2high pressure pilots for water jet cutting or preservation
- apulsad dectric fidds pilot equipped with a continuous flow
- ahigh frequency pilot
A preparation and experimenta cooking room
% A testing room with 10 booths
2 laboratories (physicochemica and microbiological)
These facilities endble to carry out investigations for:
« Unit process operations such as  cooking, drying, preservation,
sepadive techniques through filtration, food biotechnologies, mix,
fermentation and packaging.
+«» High techs such as micro-waves, high frequency or high pressure, and
non-therma processing preservation.

1.3.3 Human means

AGIR iscurrently compaosed of 7 permanent wage-workers.
- Philippe CANIAUX : Manager
- Jérbme PAPILLON : Project manager
- SylvieOLIVIER : Research engineer
- La&itiaLEVY : Research engineer
- Raymond CATALA : Maintenance technician



- Laure ESPALIER : Accountant Secretary
- Emmanud CORFAS : platform and Laboratory Assigtant

On average, on one year, 7 to 9 people make up the waged team of AGIR and work on
a ful time bass (incduding tranees). To this waged team may be added volunteers
(asociation) who supervise the development Strategy of the platform and the respect of the
financid gahility.

1.4  AGIR : many partners

1.4.1 Thefounder members
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142 Thepartners

a8 Research laboratories. ISTAB (Ingtitute of Sciences and Techniques on Foods
of Bordeaux), the ENSCPB (Grande Ecole of Physcs and Chemistry of
Bordeaux), ENITA (Grande Ecole of Agricultur Work Enginesring of
Bordeaux), ITERG, CETIOM, INRA (Nationd Inditute of Agronomic
Research).
Technologicd partners: EDF, NOVELECT, IUT, AGROTEC....
Network partners. network of ACTIA cetters (Association of Technicd
Coordination for the Food Processng Indusry), ACTION-RDTA
(Technological Dissemination Network of Aquitaine).

1.4.3 Industries

They cdl for AGIR for their competence in the food processing sector and/or for their
high-tech equipment.

A few examples of achievements

Walnuts decontamination by micro waving: Pilot plan experimentations in batch or
continuous mode with control of treatment effectiveness on microbiad reduction (chalenge
tess and naturd flora) and sensory qualities. Optimd trestment parameters and industria
equipment properties have been characterised preparing the technological transfer in the film.

Development of goat’s milk cheese co-products. Co — product characterization
(nature, biochemical compogtion, quantity,), scientific and technologica research on
potentid way of development, pilot plant experimentation, formulation of a new processed
gat’smilk cheeses recipe.

Drink preservation by pulsed eectric fieddss Use of new food preservation
processng to eiminate micro organiams in fruit juices without any heat effect. Filot plant



experimentations, process parameters optimization, bacteriologicd and chemica andyss,
sensorid and nutritiona evauation, shelf-live characterization.

Optimization of pastry cutting: Use of water jet cutting technology to improve the
pastry portion qudity (excdlent cut quality on fresh or frozen cakes without any crush effect,
microbid contamination, limitation,...) ant increese the workshop yied and flexibility. Rlot
plant experimentation, and process optimization, on line vaidation in the pastry workshop.




