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» Concerted Action (FAIR CT 97-3233) '"The role and control of antioxidants in the tomato

processing industry' which identified the major antioxidant compounds in tomato and
examined processes to maximise their content and bioavailability in tomato products.

o« NEODIET (FAIR CT 97-3052) 'Nutritional enhancement of plant-based food in European

trade', which sought to understand how best to maximise the bioavailability of selected
nutrients and potentially beneficial factors naturally present in plant-based foods, through
processing and plant breeding.

« EUROFEDA (QLK-1999-00179) 'Dietary antioxidants in the promotion of health'

supports research into defining the factors (antioxidants) that are responsible for ageing
and age-related disease and practical ways of reducing their impact.

+ MODEM (FAIR CT 97-3100) 'Model systems in vitro and in vivo for predicting the

bioavailability of lipid soluble components of food' which determined the major factors
controlling carotenoid bioavailability and developed practical predictive models.
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e« POLYBIND (QLKI-1999-00505) 'Health implications of natural non-nutrient anti-oxidants

(polyphenols): bioavailability and colon carcinogenesis'. This project is studying the
cffect of polyphenols on health indicators, uptake and metabolism, influence on
carcinogen metabolism, effect on cell proliferation and colon carcinogenesis. .

o FolateFuncHealth (QLK-1999-00576) 'Folate: From food to functionality and optimal

health' which aims to increase folate intakes through an understanding of the absorption
from foods and its utilisation in vivo.

Further information can be obtained from the CORDIS website
(http://www.cordis.lu/en/home.html), and from project coordinators who are identified on
web site information.
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