


SpoilControl: Weincampus Neustadt Launches New EU-Funded Marie Curie Project 

 

Weincampus Neustadt is about to embark on an ambitious new research journey: the EU-funded 
SpoilControl project, part of the prestigious Marie Skłodowska-Curie programme. Bringing 
together researchers from more than ten European countries, this initiative will strengthen 
Europe’s position as a leader in science and innovation, while training a new generation of experts 
in fermentation technologies. 

Europe has long been a global powerhouse in the production and export of fermented beverages 
such as wine, beer, and spirits. Yet the industry faces growing challenges, with microbial spoilage 
threatening both product quality and competitiveness. SpoilControl aims to tackle these issues 
head-on by developing sustainable, innovative solutions to improve the safety and reliability of 
fermented beverages worldwide. 

At the heart of the project are fifteen research subprojects, built on strong cross-sectoral 
partnerships and interdisciplinary approaches. Industry partners will play a central role, working 
hand-in-hand with researchers to identify and understand harmful microorganisms in beverages, 
and to design new strategies for detection and treatment. 

At Weincampus Neustadt, the research group led by Prof. Dr. Maren Scharfenberger-Schmeer 
will focus on creating reliable, cost-effective, and universal analytical methods that can be 
applied across different types of beverages. The goal is to enable early detection of spoilage 
organisms such as acetic acid and lactic acid bacteria — the main culprits behind microbial 
damage. Current monitoring technologies exist, but are often too expensive for small and 
medium-sized enterprises (SMEs). SpoilControl wants to change that. 

A doctoral researcher based at Weincampus will drive this work, collaborating closely with project 
partners and even joining Immundiagnostik AG for a two-month secondment. There, they will 
contribute to the development of a smartphone-based app designed to detect harmful organisms 
in real time — a practical, accessible tool for the industry. 

Set to launch in autumn 2025, SpoilControl will not only push the boundaries of research, but also 
raise awareness of hygiene practices and safety standards among producers, retailers, and even 
home brewers. Ultimately, the project’s mission is clear: to safeguard the quality of Europe’s 
fermented beverages for consumers worldwide. 

 


