
TOOLKIT 1 

 

 
Miniaturized technologies developed within 

MIERI 



WHAT WILL BE DISCUSSED? 

 The definition of miniaturized technologies 

 Flexible production lines using miniaturized technologies 

 Benefits provided by their usage 

 The implementation of miniaturized technologies in 
MIERI – Best practice 
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FLEXIBLE PRODUCTION LINE (FRUITS & VEGETABLES, DAIRY, MEAT)  

THE PROTOTYPES OF “MIERI” PROJECT 
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MOBILE DAIRY CABINET FOR THE EXPLOITATION OF RESOURCES 
AND THE VALORIZATION OF DAIRY PRODUCTS 

THE PROTOTYPES OF “MIERI” PROJECT 
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SOLAR DRYER FOR FRUIT, VEGETABLES, AND MEAT IN PIECES 

THE PROTOTYPES OF “MIERI” PROJECT 
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MOBILE STORE WITH REFRIGERATED COUNTERS FOR SALE, SUPPLIED 
BY RENEWABLE ENERGY 

THE PROTOTYPES OF “MIERI” PROJECT 
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MIniaturization of food processing 

lines for small scale productions and 

Renewable Energies - MIERI 

 

http://mieri.entecra.it/  

COORDINATOR: CRA-IAA Tiziana M.P. CATTANEO 
Secretariat: ANNALISA CRIPPA 
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 “NUTRIZIONAL” BACKGROUND  OF SHORT 
CHAIN 

• CRA’S previous experiences 
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Jam from pigmented orange Sanguinello 
obtained by a homemade (Pamb) 

procedure and by the MIERI prototype 
(SV) 
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Jam from Tarocco orange obtained by acidifying the 
peels (left) or in the absence of acidification (right). 

With citric acid (2%) and Sanguinello peels. 
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SMALL, MOBILE DAIRY PLANT 
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FRESH CHEESE - 

CRESCENZA 
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SEMI HARD CHEESE - BITTO 
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SEMI HARD CHEESE - 

PECORINO 
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SEMI HARD CHEESE - 

PECORINO 
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SEMI HARD CHEESE - 

PECORINO 
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Milk whey and stable slurry 

integrated with long-fiber forages 

ENERGY RECOVERY 
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ENERGY RECOVERY 
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SOLAR DRYER FOR FRUIT AND VEGETABLES IN PIECES 
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TEMPERATURE CONTROL 
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COLOUR OF EGGPLANT, MUSHROOM, ONION 
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Dehydration of food products by exposure to the 

sun through a secure system can make some 
significant advantages: 

 
a product with more intense color 
a softer but at the same time more consistent 

product for chewing 
better hygiene 
simplification of the process (the system protects 

the product from rain and dew) 
low energy demand for the production 

44 



RESULTS 

 

quality of products 

low energy consumption 

reduced use of labor 

safety devices 

NEW OPPORTUNITIES OFFERED BY THE SYSTEM 

 

significant energy savings 

improvement of product quality 

new types of products for the market 
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AVAILABLE SOLUTIONS 

NEEDES: 

Electric energy 

Products tansportation under controlled temperature 
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AVAILABLE SOLUTIONS 

NEEDES: 

Electric energy 

Initial costs + durable costs 
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REALIZATION PHASE 

Length: 4.39 m; width 1.66 m; weight: 750 kg 
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Closed fridge – low energy cost High thermal isolationForced 

ventilation (12 V) LED illumination 
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Low temperature cell (1000 x 750 x 1400 mm) 

High thermal isolation 

Forced ventilation and fridge plant (12 V) 

Classification ATP 
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System for energy production and accumulation 
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Winter energy balance 
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Summer  energy balance 
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THE DAY (OR THE NIGHT) BEFORE MARKET 

 

 

Charge of electric batteries 

Charge of fridge 

Cell refrigeration 
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THE MARKET DAY 

 

To go to: 

- Products inside the cell 

- Electric charge by car and batteries (FV panels) 

At the market: 

-Products inside the cell and the fridge (12 V by 

batteries and FV panels) 

To go back: 

- As to go to 57 
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Q& A? 
 

 

 

THANK YOU 


