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A candidate vaccine for the Rift Valley
fever virus is safe and effective in pregnant sheep, according to research by
Wageningen Bioveterinary Research
(WBVR) in partnership with vaccine developer BunyaVax and pharma company
Ceva Animal Health.
The Rift Valley fever virus is transmitted
by mosquitoes and can infect ruminants
and humans. Sheep are particularly
susceptible to the virus. The candidate
vaccine uses an active but greatly attenuated version of the virus. Such vaccines
are usually highly effective after just one
dose. The vaccines currently available for
Rift Valley fever can be transmitted to the
foetus, which can lead to stillbirths, congenital abnormalities and spontaneous
abortions. The new vaccine appears to be
perfectly safe for pregnant animals, even
in high doses. The study also shows that
just one dose gives full protection. The
vaccine was developed by WBVR.
Info: jeroen.kortekaas@wur.nl
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New vaccine for
Rift Valley fever

Covid-proof restaurant layouts
with the help of a smart app
Scientists at WUR, Delft University of Technology and Erasmus Medical Centre
have developed an online tool for designing Covid-proof interiors. The
‘SamenSlimOpen’ app lets restaurant owners calculate the risk of infection from
changes to factors such as the layout, ventilation or number of guests.
The tool combines virological and epidemiological knowledge with data from
studies of how people move around rooms.
This makes it possible to determine what
combination of measures minimizes the
risk of spreading the coronavirus in a given
interior, explains project manager Quirine
ten Bosch from WUR.
Restaurant owners can use the app to estimate how many people could become infected in their restaurant if an infectious person
is present. They can then play with variables
such as the layout, ventilation, the number

of guests and the installation of screens to
get the number of infections as low as possible. The app also shows whether an infected
person can pass the disease on to someone
at another table.
The tool has been available for restaurants
since the start of May and is being developed
further for other indoor spaces such as offices, shops and classrooms. With some
adjustments, the tool could also be used for
other respiratory tract infections.
Info: www.samenslimopen.nl,
quirine.tenbosch@wur.nl

PHYSICAL CHEMISTRY

The texture of meat substitutes is related
to their mechanical structure. To test this
structure, Sven Boots and his colleagues
in the Physical Chemistry and Soft Matter
group designed a measuring system. A
probe with a ball-shaped tip measures the
resistance to pressure, an indicator for the
rigidity and consequently the mouthfeel.
The spherical probe prods the product in
steps of 0.5 mm. ‘This results in a mechani-
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cal map,’ says Boots.
A quantitative analysis is then performed
on the maps of meat and meat substitutes
to compare them. Boots’ colleagues will
be investigating the effect of production
variables such as temperature and protein
content on the maps. That information
could help food producers improve their
products.
Info: sven.boots@wur.nl
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New method compares texture of meat and meat substitutes

