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Current EFSA involvements:  Member-FEEDAP Panel 2012-2015 (FEEDAP), Member-Enzymes 2012-2015 (FEEDAP), Chair-Guidance on Bacillus Safety (FEEDAP),

Member-Guidance on Renewal of Authorisation of Feed Additives (FEEDAP), Chair-Micro-organisms 2012-2015 (FEEDAP), Member-Other Zootechnical Additives 2012-2015

(FEEDAP), Vice-Chair-Silage Additives 2012-2015 (FEEDAP)

 
Nature of Activities Period Organisation Subject matter
I. Economic interest NO INTEREST

II. Member of a management body or
equivalent structure

NO INTEREST

III. Member of a scientific advisory body 03/2012 - 10/2012 -Name: EFSA, European Food
Safety Authority, Italy, Parma

Member - Other Zootechnical Additives (FEEDAP)

03/2011 - 10/2012 -Name: EFSA, European Food
Safety Authority, Italy, Parma

Member - Silage (FEEDAP)

03/2011 - 10/2012 -Name: EFSA, European Food
Safety Authority, Italy, Parma

Member - Enzymes (FEEDAP)

03/2010 - 10/2012 -Name: EFSA, European Food
Safety Authority, Italy, Parma

Member - Micro-organisms (FEEDAP)



03/2010 - 10/2012 -Name: EFSA, European Food
Safety Authority, Italy, Parma

Member - FEEDAP Panel 2009-2012 (FEEDAP)

03/2010 - 07/2012 -Name: EFSA, European Food
Safety Authority, Italy, Parma

Member - Claims/Sub-Working Group 1: Gut/Immune (NDA)

10/2010 - 07/2012 -Name: EFSA, European Food
Safety Authority, Italy, Parma

Panel Member -  (FEEDAP)

03/2010 - 11/2010 -Name: EFSA, European Food
Safety Authority, Italy, Parma

Member of sub-working group- Health Claims (NDA)

IV. Employment 01/1998 - now -Name: VTT Technical Research
Centre of Finland

Senior principal scientist, team leader, coordinator of the research in
the area "Biotechnologies for health".
Microbiological research areas include lactic acid bacteria, probiotics
and prebiotics, human GIT microbiota
Research is performed both in public projects and as a contract based
research.

V. Ad hoc or occasional consultancy NO INTEREST

VI. Research funding 03/2007 - now -Name: Public funders: EU;
Academy of Finland; TEKES,
Finland

During the past five years I have participated in several nationally or
EU funded public projects. These projects typically have several
partners, most of them from academia and research institutes and some
from the industry. This research is pre-competetive in nature and
doesn't involve work performed to a specific industrial partner.
My role in these projects has always been related to microbiology: pro-
and prebiotics for humans, safety of lactic acid bacteria for humans
(including antibiotic resistance), microbiological safety of foods, and
topics related to nutrition and human microbiota. Currently ongoing
are projects related to food safety (EU-FOODSEG), nutrition, host and
microbiota (EU-TORNADO, EU-ETHERPATHS, Tekes-
FIBREFFECTS, Academy- Lignin fibre).
Feed companies have not been involved in these public projects.

03/2007 - now -Name: Industrial funding, general VTT is a governmental research institute which, in addition to publicly
funded projects, performs contract based research for various
companies. My work has during the years included work in several of
these kinds of projects for a number of companies (topics: probiotics,
GIT microbiota, microbiological safety). Specifications of these
projects are confidential information. However, I have been working in
all of these projects as a VTT employee and the funding for the work
has always been directed to VTT and not to me personally.

In public Tekes projects Finnish food companies (including Valio Ltd.,
Raisio Plc, Finland; Oy Karl Fazer Ab, Finland; Oy Sinebrychoff Ab,
Finland) have provided a nominal sum for  funding of the pre-
competetive research work performed at VTT (appr. 10 000 €/per
year).

06/2009 - 05/2012 -Name: Boehringer Ingelheim Storage stability studies of enterococcus preparation for dogs.

06/2010 - 03/2011 -Name: Biomin Holding GmbH Efficacy testing of certain antimicrobial compounds (acids or
chemicals of plant origin) against some gram-negative pathogens in
vitro. This work didn't involve any feed or animal studies.

09/2009 - 12/2010 -Name: Kemira Oyj Contract-based research: Further characterisation (16S rRNA gene
sequencing, fingerprinting, antibiotic susceptiblity patterns, other
phenotypic tests) of Lactobacillus plantarum E-78076, viability and
stability of the product

VII. Intellectual property rights NO INTEREST

VIII. Other membership or affiliation 01/2005 - now -Name: European Technology
Platform

member of European Technology Platform on “Food for Life”,
working group “Food Quality and manufacturing”
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IX. Other relevant interest 01/2007 - 01/2011 -Name: Valio A coauthored publication with Valio (Int Dairy J 2008, 18, 386-395)
based on research performed in a public research project (funded solely
by VTT and Academy of Finland) utilising human samples provided
by Valio without any financial agreement. The work was about
"diversity and temporal stability of fecal bacterial populations in
elderly subjects consuming galacto-oligosaccharide containing
probiotic yoghurt".
Two co-authorised publications with Valio (reserach work performed
in a project that finished in 2008):
Saarela M, Alakomi H-L, Mättö J, Ahonen A-M, Tynkkynen S. Acid
tolerant mutants of Bifidobacterium animalis subsp. lactis with
improved stability in fruit juice. LWT - Food Science and Technology,
2011: 44: 1012-1018.
Saarela M, Alakomi H-L, Mättö J, Ahonen A-M, Puhakka A.
Tynkkynen S. Improving the storage stability of Bifidobacterium breve
in low pH fruit juice. Int J Food Microbiol, 2011: 149: 106-110..

06/2009 - 06/2009 -Name: Danone Oral presentation in Medi-evening 10.6.2009 (arranged by Medi-
uutiset, sponsored by Danone, Finland). Title: Probiotics in foods.
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