as potential new food Among the terrestrial invertebrates,
utilization of earthworms may be an answer ecologically, eco-
nomically and socially acceptable as an altemative protein
source. Vegetable waste discarded directly from the producers,
complies with the relevant EU feed regulations for food pro-
ducing animals.

The project follows a multi-factor approach based on demand-
driven innovations and the inclusion of various partners/
actors (University of Bari and [ULM, CREA-FLC, SMEs). The
sustainability of the entire eycle will be evaluated considering
the environmental, economic, ethical and social impacts.

The main original elements of the proiect are to:

« propose Eisenia foetida as foodstuff

o predict the acceplability and intention of ealing the new
food source by a queslionnaire

» evaluate of the ethical/social impact

 ulilize the fruit and vegelable wasle as safe, cheap and sus-
lainable substrate of rearing

e propose an innovalive and cost-effective production system

» evaluate the environmental aspects of this new process

+ evaluate the HACCP of the production chain

« ensure the quality and safety of the food derivative product

 elaborale an industrial code of practices/standards

 safeguard EU animal welfare

o provide information useful for the regulatory frameworks

« propose earthworm meal for pardicular nutritional purposes
or claim (e.g. low glycemic index, reducing blood choles-
terol, high protein, source of [name of vilamin/s] andfor
[name of minerals], high polyunsaturated fat....)

# lrain sensory panel for consumer evaluation.

The first results of this project from the joint industrial stake-
holders and scientists collaboration show how earthworms
can be used as food source. Furthermore, our study highlights
the motivational domain in promoting the intention to eat
annelids-based products as new food. Some implications for
practice are discussed.
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Wheat bran (WB), an inexpensive by-product widely available
in southern Italy, is largely used as component of feed for
ruminants, contributing to decrease the use of food suitable
for human consumption, thus to improve the sustainability of
livestock production. However, the potential benefits of WB,
due to its content in polyphenolic compounds, mainly con-
sisted of ferulic acid, in improving rumen conditions and the
antioxidant balance of animals, and also providing animal
products with functional properties, are not yet well known.
Accordingly, this experiment was carried out for 100 days
with 36 lactating Italian Simmental cows divided into 3
groups receiving one of 3 concentrates including WB at (%
(WBD), 10% (WBL0D) or 20% (WB20), formulated to be isoe-
nergetic and isoproteic. During the trial, the group feed
intake and the individual milk production were monitored,
and cheesemaking of bulk milk were carried out. Statistical
analyses were performed using MIXED (individual data) and
GLM (cheese traits) procedures in SAS 92. Milk yield was
similar among groups throughout the trial. Milk from WB20
group resulted slightly higher in casein and curd firmness
(as.). In cows fed WB, the higher intake of polyphenols, espe-
cially ferulic acid, was responsible of a higher blood content
of polyphenols, which had an impact on reactive oxygen
metabolites (ROMs), resulted significantly higher in WBO0
cows (115 vs 106 and 1045 U. Carr in WB0, WB10 and WB20;
p=.05). WB20 cheeses showed, compared to WB0, a tendency
to have greater total polyphenol content (4.21 vs 3.65mg
GAE/g, p<10), lower number of peroxides (1.04 ovs 130
mEqOvkg, p<<.05) and higher antioxidant capacity (1848 vs
1518 pmol FeSOu e, p<<.10), with intermediate values in
WEB10. WB20 diet, due to WB low cost, reduced the feeding
cost for cow and for kg of milk yield, in comparison with the
WB0 diet. In addition, the WB20 group showed the best
indexes heFCE (human edible feed conversion efficien-
o =milkhuman edible feed) and NFP (net food produc-
tion = human edible food/milk), expressed as crude protein or
gross energy. In conclusion, the WB ingested by dairy cows,
at a level of about 12% of total DM intake seems lead to sev-
eral benefits, such as the improvement of oxidative status of
cows, milk quality, shelf-life characteristics and nutraceutical
properties of cheese, as well as it can contribute to reduce
the feeding cost per unit of product and limit the human-ani-
mal competition for feeding sources.
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