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Dear Colleagues and Friends,

We would like to welcome you to the 36 EFFoST International Conference and to Dublin, Ireland. We are excited
to share the latest scientific knowledge and advances in Food Science and Technology under this year’s conference
theme: Shaping the Production of Sustainable, Healthy, Foods for the Future.

It is timely, given the unprecedented pressures on global food systems, that we come together to discuss how food
science and technology can positively contribute to these challenges. The conference will demonstrate how

the scientific community, the food industry, the food service sector, regulatory bodies and other stakeholders,

are working in unison to address global issues.

The conference programme was developed by the Local Organising Committee which includes colleagues from
across the island of Ireland, from University College Dublin, University College Cork, University of Limerick,
Technical University of Dublin, Queen’s University Belfast and Teagasc. The status quo will be challenged,

and scientific innovation and development highlighted in five plenary lectures, panel discussions, more than

150 oral contributions in 28 parallels sessions, 60 presentations in the 10 special sessions dedicated to EU project
results and association activities, and over 430 poster presentations.

We are delighted that the EFFoST/IFT-NPD Workshop on Nonthermal Processing of Foods will also be held at
the 36t EFFoST International Conference. This means that as a EFFoST2022 delegate, you will also have access
to 10 NTP sessions with more than 50 speakers during the parallel programme. More information on NTP2022
can be found on page 18.

We look forward to giving you a “Céad Mile Failte”!

With kind regards,

Prof. James Lyng Prof. Dolores O’Riordan
UCD Institute of Food UCD Institute of Food
and Health, Ireland and Health, Ireland

James Lyng is the Head of the Food and Nutrition Section at University College Dublin. His scientific research focuses
on the use of emerging thermal and non-thermal technologies in the processing of foods including their assessment for
preservation and impact on product quality/nutritional value. He also assesses their use in valorization of food waste
and their role as novel processing technologies in the bioeconomy.

Dolores O’Riordan is a Full Professor of Food Science, the Director of UCD’s Institute of Food and Health and UCD’s Vice
President for Global Engagement. Her research focuses on the physico-chemical properties of food ingredients and food
structures that enhance health benefits. She has active global partnerships and holds appointments on several national
and European committees and boards. 1



About the 36"EFFoST
International Conference

The 36th EFFoST International Conference 2022 ‘Shaping

the Production of Sustainable, Healthy Foods for the Future’
is hosted by University College Dublin. It is held in the city of
Dublin, Ireland from 7-9 November 2022.

Healthy and sustainable food systems must be achieved as a
matter of urgency to improve human health and the health of
the planet. Ensuring that healthy eating equates to sustainable

eating requires the collaboration of many stakeholders science and technology conference. Join world-renowned
across the food chain. EFFoST2022 aims to assemble a researchers, scientists, policy makers, professionals and
range of experts to articulate the challenges and advance students from multi-disciplinary food-related fields to share
our knowledge of how to produce and process healthy the latest developments and create new partnerships.
sustainable foods and mobilise citizens to make sustainable
dietary choices. EFFoST2022 explores the theme ‘Shaping the Production of
Sustainable, Healthy Foods for the Future’. This theme is

Every year the European Federation of Food Science and further examined with these five main conference subthemes
Technology (EFFoST) organises this prestigious academic food that highlight the expertise of this year’s conference host.

¢ Innovative and novel sustainable food processes ¢ Robotics, automation, and control of food processes

¢ Sensor technology to enhance food quality ¢ Modelling, its role in quality by design

¢ Enhancing the sensory appeal of foods ¢ Bioactives and secondary metabolites: generation

¢ Formulation of foods to enhance their sustainability and characterisation

and/or nutritional value ¢ Advances and challenges in alternative proteins

¢ Engineering food structures to enhance nutrient quality e Designing and producing foods to meet future challenges
and bioavailability

B Advances to enhance food safety, security, authenticity and integrity

¢ Bioinformatics and its role in food safety, hygienic design ¢ Emerging technologies for the rapid detection of food

& contamination control safety issues
¢ Protecting the food chain, biosecurity, food fraud ¢ |dentifying and preparing for emerging food safety risks
and authenticity ¢ Food toxicology and allergenicity
(4] Implementing the circular economy across the food chain
¢ Emerging technologies for valorising side steams, ¢ Approaches to minimise water use and water waste.
food waste & by-products ¢ Techniques to enhance energy efficiency & minimize
¢ Advances in food packaging to safeguard food environmental impact
the environment ¢ The Internet of Food for Things
5 | Market perception of food processing and sustainable, healthy diets
e Consumers’ attitudes to processed foods and desire ¢ Supporting consumer choices and preferences:
for clean labels technologies to help consumers make informed decisions
e Consumer trends and responses to emerging and ¢ Dietary recommendations consistent with a sustainable
future foods healthy diet, current & future policies

¢ The role of foodservice & food retailers in the provision
of food to satisfy sustainable healthy diets

2
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About EFFoST 4o

The European Federation of Food Science and Technology
(EFFoST) facilitates knowledge and technology exchange
among food professionals. EFFoST creates opportunities for
food scientists, engineers, technologists, policymakers and
businesses in food and food-related areas to connect and
collaborate with the objective to enhance the uptake of new
technologies and developments. By supporting the further
development of food science and technology, EFFoST aims
to advance the production of sustainable and healthy

food for all in a changing world.

The sustainability of our food supply chain is threatened by
environmental and societal shifts, such as climate change

and depletion of natural resources, as well as the increasing
consumption per capita and changing dietary preferences.
Guaranteeing the availability and accessibility of food for future
generations will require creativity, expertise and entrepreneurial
spirit to generate sustainable and innovative solutions.

In support of this, EFFoST is dedicated to creating a community
of European food experts to advance the field of food science

EFFOoST community

More than 130 societies, institutes and universities all
over Europe are affiliated to the non-profit organisation
EFFoST. We are Europe’s largest food science expert
base and stakeholder group. EFFoST is the European
group of the International Union of Food Science &
Technology (IUFoST), which in turn is a full member of
the International Council for Science (ICSU).

Agro Business Park 82 | 6708 PW Wageningen |
The Netherlands | +31 88 3663 700 | info@effost.org

Find The European Federation of Food Science

and technology through:

and Technology on @EFFoST

OO0 O

www.effost.org

Sharing knowledge Building collaborations

EFFoST International Conference:

at this annual event recent advance-
ments in food science and technology
are discussed. This year marks the
36" EFFoST International Conference.

EFFoST awards: Food professionals are
recognised for their outstanding con-
tributions to the field with the Science
to Society and Lifetime Achievement
Awards. The next generation of food
scientists are acknowledged with the
Student of the Year award.

EFFoST Membership: allows food
professional to expand their network
and stay informed of the latest
developments.

EFFoST journals: In collaboration with
the academic publishing house Elsevier,
EFFoST has three official peer-reviewed
journals, namely: Trends in Food Science
& Technology, Innovative Food Science
and Emerging Technologies, Food
Control.

Taste of Science: Taste of Science is

an online magazine with easy-to-read
articles to inspire food entrepreneurs
to give them an edge in the increasingly
competitive food market.

EFFoST media channels: EFFoST shares
the latest developments in food science
and technology, including research
results and project outcomes on the
EFFoST website, in our newsletter and
on social media.

Young EFFoST: This young scientist
group is created by and for students and
early-career food professionals. Young
EFFoST is dedicated to helping young
scientists develop personal and profes-
sional skills.

Working groups: The EFFoST working
groups dedicated to ‘Digital Food’,
‘Health & Food’ and ‘Sustainable Food
Systems’ allow for the cross-polination
of knowledge, ideas and applications
from various food science disciplines.
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About University College Dublin

The host of the 36 EFFoST International conference

is University College Dublin (UCD). It is the largest university in
Ireland with over 33,000 students drawn from 144 countries,
including almost 4,000 students based at locations outside of
Ireland. UCD is ranked within the top 1% of higher education
institutions worldwide and is one of Europe’s leading research-
intensive universities with research activities falling within its
four strategic themes:

¢ Creating a Sustainable Global Society

¢ Transforming Through Digital Technology
¢ Building a Healthy World

e Empowering Humanity

Food Science and Technology is a core academic and research
strength within UCD spanning two of its constituent schools,
the School of Agriculture and Food Science and the School of
Biosystems and Food Engineering. In 2008, the UCD Institute
of Food and Health was established to draw on the research
strengths of these two schools alongside other schools
working in the area of food and health, to create a centre of
excellence and a hub for multidisciplinary research. Under
the Directorship of Professor Dolores O’Riordan, co-Chair

of the EFFoST 2022 International Conference, the Institute’s
research focus is to Future Proof Global Food Systems. It
currently draws its membership of over 200 from faculty,
postgraduate students and postdoctoral researchers working
across the university in the areas of Food Safety; Food
Sustainability; Primary Production Systems; Innovative Food
Processing; and Nutrition and Health. Within this membership,
the Institute hosts some of the world’s most highly cited
researchers and world leading experts in the area of food
science and technology. Working with research partners
across the university and within national and international
multidisciplinary research programmes, the Institute to ‘future-
proof global food systems enabling healthy living and societal
well-being’.

UCD is privileged to be part of a large eco-system of research
leadership on the island of Ireland. The Irish government has
made significant investment in research as well as in public-
private partnerships, which have stimulated food and bio-
economy research and innovation to be responsive to the
changing nature of innovation and global challenges. It has
also led to the development and consolidation of considerable
research expertise in food technology. Ireland has recently
published its 2030 agri-food strategy which sets out the high
ambition to become an international leader in Sustainable
Food Systems over the next decade. The State has committed
to continue to support the research required to underpin this
ambition with appropriate funding.

Together with our colleagues from across the island of Ireland,
from University College Cork, University of Limerick, Technical
University of Dublin, Queen’s University Belfast and Teagasc,
we are delighted and honoured to have the opportunity to
host the 2022 EFFoST International Conference. We look
forward to welcoming you and meeting you in Dublin.




Special Issues

ELSEVIER

The 36™ EFFoST International Conference will be partnering with the academic publishing house
Elsevier to create two special issues with a collection of articles representing the most cutting-edge
research presented at EFFoST2022.

This year special issues that highlight the themes and topics of the conference will be published in
Innovative Food Science and Emerging Technologies and Future Foods. The Conference Organising
Committee will invite a select number of authors to contribute to the high-impact journal Innovative
Food Science and Emerging Technologies. There will also be an open call for all other EFFoST2022
presenters and attendees to submit their work to the special issue of the open-access journal,

Future Foods. Elsevier will be providing a full waiver for all contributors to the special issue of Future
Foods; therefore authors will exceptionally not need to pay the article processing charge fee.

Every article will undergo a rigorous peer view process lead by the Editors-in-Chief and
the EFFoST2022 Guest editor. The deadline for the submission of manuscripts for both special issues
is 31 December 2022.

Supporting Journals of EFFoST2022

The 36t EFFoST International Conference will be partnering with the academic publishing house Elsevier to create two special
issues with a collection of articles representing the most cutting-edge research presented at EFFoST2022.

Innovative Food Science and Emerging
Technologies (IFSET) aims to provide the
highest quality original contributions on new
developments. It presents works to advance
current scientific knowledge and understanding
or with high technical relevance. The journal
publishes research and review papers dealing
with key advances in food science, food engineering and
technology, safety, security, sustainability, fundamental, kinetics
and mechanistic aspects of promising emerging food processing
technologies as well as key food science innovations.

For more information, please visit:
www.sciencedirect.com/journal/innovative-food-
science-and-emerging-technologies

Trends in Food Science & Technology is one
of the premier international peer-reviewed NS T
journals publishing critical reviews and R
commentaries of current technology, food @
science and human nutrition. Its role is to
fill the gap between the specialized primary
journals and general trade magazines by
focusing on the most promising new research developments
and their current and potential food industry applications in a
readable, scientifically rigorous way.

=

For more information, please visit:
www.sciencedirect.com/journal/trends-in-food-
science-and-technology

Future Foods is a dedicated Journal to

address the challenges of climate change

and sustainability in food production.

A transformation of the way food is currently
manufactured and consumed is necessary

to feed an ever-growing population whilst
limiting its environmental impact. Future Foods
publishes research that embodies the objective of developing
new technologies and food sources for more sustainable food
systems.

For more information, please visit:
www.sciencedirect.com/journal/future-foods

6

Food Control is an international journal
that provides essential information for
those involved in food safety and process
control. It covers the main areas that relate
to food process control or to food safety of
human foods, such as microbial food safety
and antimicrobial systems, mycotoxins, risk
assessment, quality assurance, etc. The contributions should
be innovative either in the approach or in the methods used.

CONTROL
CONTROL

CONTROL
CONTROL
CONTROL
CONTROL
CONTROI

For more information, please visit:
www.sciencedirect.com/journal/food-control
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On-site information

Registration The registration desk will be located in the Atrium of the AVIVA Stadium. The registration desk
will be open on Monday 7 November from 8:00-18:30 and will remain open for queries and
registration for the duration of the conference.

Security The health and safety of our attendees is our number one priority. From 21 January 2022,

the Irish Government removed the majority of Covid-19 public health restrictions however

we encourage you to

¢ Avoid physical contact, such as handshakes and embraces

¢ Wear face masks (if you so wish) in the public areas of the conference

¢ Respect others by maintaining where possible one metre social distance

e The venue will have enhanced cleaning procedures, with hand washing and sanitising
facilities at frequent intervals, and will employ the highest standards of food safety. This
guidance will continue to be reviewed in line with government and local authority updates.

Badges For security reasons and for catering purposes, please ensure that you wear your conference
badge throughout the conference. The colour coding of the badges is as follows:
Teal blue: Delegates Yellow: Exhibitors & Sponsors
Light blue: Plenary/Keynote Speakers Dark Green: NTP2022 workshop
Orange:  Conference Session Chairs and Committee Light green: Staff

Conference session The conference plenary sessions will be held in the Presidents Suite, beginning at 13:00 on
locations Monday 7 November. Please see the full programme for individual sessions, presentations,
poster sessions and catering times.

Room Usage | Room Name

Conference Plenary Sessions & Parallel Session 1 Presidents suite, level 2

Conference Parallel Sessions Havelock room, level 4
1872 room, level 3
Lansdowne room, level 1

NTP2022 Workshop Vavasour Room, level 0
Special sessions Corporate box 441 and 442, level 4
Poster Sessions, Lunch and Refreshment Breaks Presidents Terrace, level 2
Exhibition, Lunch and Refreshment Breaks Atrium, level 3

Poster sessions The poster sessions will take place in the Presidents Terrace. Poster presenters should refer to

the presenter author index in the back of the programme booklet, to check which poster session
and board have been allocated to them.
Poster pin-up and removal times are as follows:

Poster Session | Pin-up | Removal

Poster Session 1 | 8:30 on Tuesday 8 November 18:30 Tuesday 8 November

Poster Session 2 | 8:30 on Wednesday 9 November 18:00 Wednesday 9 November

Please note that any posters remaining in place after the indicated times above may be removed
by the organisers who accept no responsibility for loss or damage.

Important: Posters should be fixed to boards with Velcro stickers. Please see the Conference
organisers at the registration desk who will provide fixing materials.

Programme Any last-minute changes to the programme or news will be available on the app.

~
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Speakers

Oral presenters are reminded to be in the room that they are speaking in no later than

15 minutes before the start of the session in order to meet with the session chair. Please bring
your presentation on a USB to the Speaker Preview Room (room 440) located on level 4,

two hours before your presentation. The technicians will ensure that your presentation is
uploaded to the room you will be presenting in.

Abstracts

All the conference abstracts can be viewed online, this the QR code

Password: EFFO2022

Lunch, refreshments
and reception

The registration fee includes the following catering arrangements:

Catering Arrangements | Dates | Times

Welcome Drinks Reception | Monday 7 November 18:00-20:00

Refreshment Breaks Monday 7 November - Please see the full programme
Wednesday 9 November for timings

Please see the full programme
for timings

Lunch Tuesday 8 November and
Wednesday 9 November

Wi-Fi access

There will be free access to the Wi-Fi.

Certificates of
attendance

You will receive your certificate of attendance 4 weeks after the conference has concluded, you
must fill out the feedback survey to receive your certificate of attendance. The feedback survey
will be sent to you via email once the conference has ended.

Conference dinner

The conference dinner will be held at the Guinness storehouse on Tuesday 8 November at 20:00.
A 3-course dinner will be served along with drinks, followed by tea and coffee. As our conference
dinner guest, you are welcome to visit the Guinness Experience between 19:00-20:00. Delegates
who have purchased a dinner ticket will be collected from outside the AVIVA stadium at 18:15.

If you have booked a dinner ticket, this will be indicated on your conference badge.

Conference evaluation

Your comments and views on the content and organisation of the conference are highly valued.
An evaluation form will be available online after the conference and the link will be emailed
to you.

Social media

Please follow us and share your experiences of the conference on Twitter, LinkedIn
and Facebook. Make sure to use #EFFoST and tag us with @EFFoST.

Photography

No photography or video/sound recording of conference presentations or posters is allowed
during the conference. We will be sharing photos taken by a professional photographer after
the conference.

EFFoST 2022 Conference app

We have an app available for this conference, install it by using the
following QR codes. The event code is Effost2022 and your login details
will be sent to you by email.

Android

Social media share/no share sign

DO NOT SHARE
ON SOCIAL MEDIA

OK TO SHARE
ON S0CIAL MEDIA
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EFFoST2022 Exhibitors and Sponsors

— SILVER SPONSOR -

205N Research and  Nestlé
ﬁeﬁ,\ Deveiopmerwt Good food, good life — that is what we stand for. Every day we touch billions of lives. We want

to help shape a better and healthier world for individuals and families, for our communities and
for the planet. At Nestlé, we constantly explore and push the boundaries of what is possible with
foods, beverages, and nutritional health solutions to enhance quality of life and contribute to a
healthier future. We use our scientific expertise and unmatched capabilities to deliver on trend
innovations. They’re the result of quick ideation to meet consumer trends, then rapid product
development and shop tests. We fast-track funding for promising ideas, work with external
partners and incubate innovation through our R&D Accelerator platform. This brings together
Nestlé scientists, students and startups to advance science and technology with the objective of
accelerating the development of trend-based products and systems.

We believe in the power of food to enhance lives. Good food nourishes and delights the senses.
It helps children grow healthy, pets thrive, parents age gracefully and everyone live life to the
fullest. Good food brings us together.

www.nestle.com

—SPONSORS -

4 . ™ cargill
car 'II Cargill’s 160,000 employees across 70 countries work relentlessly to achieve their purpose
of nourishing the world in a safe, responsible and sustainable way. Every day, Cargill connects

farmers with markets, customers with ingredients, and people and animals with the food they
need to thrive.

Cargill combines 153 years of experience with new technologies and insights to serve as

a trusted partner for food, agriculture, financial and industrial customers in more than

125 countries. Side-by-side, they are building a stronger, sustainable future for agriculture.
Cargill is proud to work together with EFFoST to support and encourage the next generation
of food scientists by sponsoring the EFFoST Student of the Year Awards.

www.cargill.com

F r 'It Failte Ireland
*) al e As the National Tourism Development Authority, Failte Ireland’s role is to support the long-

I reland term sustainable growth in the economic, social, cultural and environmental contribution of
tourism to Ireland. Failte Ireland works in partnership with Government, State agencies, Local
Authorities, representative groups and industry, to develop tourism across Ireland by creating
destination development plans and networks, investing in infrastructure, activities, visitor
attractions and festivals. Failte Ireland also provides consumer and buyer insights, mentoring,
business support and training programmes and buyer platforms to help tourism businesses
innovate and grow.

www.failteireland.ie

EXBERRY" §re
4 The GNT Group is a family-owned company pioneering in the creation of specialized, future-

proof products from only natural ingredients. It is internationally renowned for its EXBERRY®
portfolio, the leading global brand in Coloring Foods. Founded in 1978, the company offers
unparalleled agricultural competence and process-engineering expertise in delivering solutions
for fruit, vegetables and edible plants. GNT is headquartered in the Netherlands and has

a global reach with customers in 75 countries and offices all over the world.

www.exberry.com

11
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s DE GRUYTER  DeGruyter

—_— De Gruyter was an early champion of open access and an advocate of opening content to all
researchers. We published our first open access book in 2010 and launched our first fully gold
G open access journal in 2013. Today De Gruyter’s open access portfolio comprises more than
2,000 open access books and around 90 fully open access journals — published in-house or on
behalf of learned societies.
Open Agriculture is an open access journal from De Gruyter’s Open Access portfolio, publishing
original articles and reviews reflecting the latest achievements on agriculture and related topics.
Its major goal is to spread up-to-date knowledge on Agriculture, along with maintaining the high
quality of its published content. The journal accepts submissions of original scientific papers,
short communications, review articles and case studies and offers an immediate publication
upon completing the publishing process.
Visit our exhibition stand!

www.degruyter.com

Bord Bia
BORD B I A Bord Bia is the food marketing agency of the Irish Department of Agriculture, Food and Marine.

IRISH FOOD BOARD With 15 office locations worldwide its purpose is to bring Ireland’s outstanding food, drink and
horticulture to the world, thus enabling growth and sustainability of producers.

This purpose is enacted through strategic priorities including building Ireland’s reputation as

a sustainable and innovative source of world-class food, developing better ways for Irish food
companies to connect and build partnerships and championing insight-led innovation and brand
development. Bord Bia welcomes queries or requests for introductions to Irish food companies
via info@bordbia.ie.

www.degruyter.com

_ __1 @ Food for Health Ireland
“OOD% Food for Health Ireland is a collaborative model for functional and health food innovation
‘ﬂEALTH and commercialisation. For more than a decade, we have provided a gateway for our industry
- partners to access world-class science and academic research through a collaborative, market-
IRELAND @

focussed functional food research programme. Our research addresses global food trends and
challenges, providing results that can be translated into commercially viable products with clear
market focus.

www.fhi.ie

12
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— MEDIA PARTNERS -

Elsevier

Elsevier is a world-leading publisher of scientific, technical, and medical information products
and services. Working in partnership with the global science and health communities, Elsevier’s
7,000 employees in over 70 offices worldwide publish more than 2,000 journals and 1,900

new books per year. In addition to offering a suite of innovative electronic products, such as
ScienceDirect, MD Consult, Scopus, bibliographic databases, and online reference works.

www.elsevier.com

New Food

For over two decades New Food has been the prominent thought leadership platform for the
food and beverage industry. By providing an unrivalled resource for industry professionals to
discuss the challenges and wider economic issues that currently face the international food and
beverage supply chain, New Food’s overarching aim is to explore solutions and catalyse industry
progress.

Through the maintenance of a close collaboration with the industry, regulators and academia

in the areas of safety, quality control and scientific innovation, New Food understands the
necessity of cooperation and collaboration between all parties to ensure that the global food
and beverage community moves forward together. To achieve our goal, New Food provides

a bi-monthly print publication, a digital platform that includes regular webinars, as well as a
variety of events throughout the year.

www.newfoodmagazine.com

EHEDG - European Hygienic & Design Group

With a common goal to advance hygiene, improve food safety, and increase cleaning efficiency
and effectiveness during the processing and packaging of food products, EHEDG brings
together stakeholders in the food supply chain. Besides practical guidelines, test procedures
and certification, training, and education, EHEDG offers an exchange platform for global food
professionals to combine collective experience and improve hygienic design. Founded in 1989,
EHEDG is a foundation that has led the way in guiding the food industry in hygienic design.
The principal goal of EHEDG is the promotion of safe food by improving hygienic engineering
and design in all aspects of food manufacturing.

EHEDG - Food safety through hygienic design.

www.ehedg.org
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Plenary speakers

Prof. Tom Arnold (PL1.1)
Irish Government’s Special Envoy for Food Systems, Ireland

Food Vision 2030: its development, conclusions and

implementation in a fast-changing world

The presentation will trace the process through which the stakeholder-led strategy was
developed, following on from the four earlier such processes dating back to 2000. Food Vision
2030 has continuities with the earlier strategies but in adopting a ‘food systems’ approach

to its development, introduced a number of important innovations. Food Vision’s central
objective is that Ireland should become an international leader in Sustainable Food Systems
over the coming decade. With the Irish Government’s approval of the Strategy in August 2021,
its implementation must take account of international and domestic events subsequent to its
approval. In February 2022, the Russian invasion of Ukraine has had major consequences for
the global food economy. In July 2022, the Government set challenging targets for emissions
reduction by the agricultural sector as part of the national Climate Action Plan. The presentation
will also link Food Vision’s central objective on leadership in Sustainable Food Systems to
developments in the global food economy and to the follow-up to the 2021 Food Systems
Summit.

Biography

Tom Arnold is the Irish Government’s Special Envoy for Food Systems and was Chair of the Agri-
Food Strategy Committee which produced Food Vision 2030. He chaired the EU Commission’s
High Level Expert Group on Food Systems Science (IPFSS) and the Task Force for Rural Africa
(TFRA). He served as Coordinator of the Scaling Up Nutrition (SUN) Movement; Chair of the
OECD Committee of Agriculture; CEO of Concern Worldwide; Chief Economist and Assistant
Secretary General with the Irish Department of Agriculture, Food and the Marine; and with the
EU Commission in Brussels and in Africa. His primary degree is in agricultural economics from
University College Dublin (UCD) and he has Master’s degrees from the Catholic University of
Leuven and Trinity College, Dublin.

Mark Christal (PL2.1)

Enterprise Ireland, Ireland

Meeting the future challenges of the food industry

The presentation will focus on the Food and Drink sector in Ireland and the companies leading
in the provision of sustainable, high-quality, nutritious food to markets across the globe. He will
highlight the work being done by Enterprise Ireland, in partnership with other organisations,

to drive international competitiveness through increased innovation and market-leading
sustainable practices.

Enterprise Ireland is the government organisation responsible for the development and growth
of Irish enterprises in world markets. They work in partnership with Irish enterprises to help
them start, grow, innovate and win export sales in global markets. In this way, Enterprise Ireland
supports sustainable economic growth, regional development and secure employment.

14
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Prof. Ciaran Forde (PL2.2)
Wageningen University & Research, the Netherlands

‘Better Living through Sensory’; Using Sensory Cues to

Moderate Eating Behaviour, Food Intake and Health

Food choice and energy intake are much influenced more by sensory and cognitive aspects

of eating than the nutritive properties of the food being consumed, yet chronic disease and
ill-health are the result of prolonged exposure to diets with poor nutritive properties and high
energy-density. The role of dietary patterns in the development of diet-related conditions is
undisputed, but this knowledge is of little value if we do not understand the reasons why people
continue to choose and consume unhealthy foods. Today we know much more about what a
food does to the body once consumed, than we do about why a food is chosen and eaten, or
why it can be easy overconsume certain foods and not others.

The sensory properties of foods play an important role in shaping ‘what’, ‘how much’ and
‘why’ we eat, and the dietary patterns that influence health and well-being across the lifespan.
Not all calories are created equal and food texture, taste and aroma are influential before and
during meals to direct food choice, inform portion selection and drive our eating behaviours.
Our research has demonstrated the joint impact of eating at a faster rate and consuming
higher energy dense foods in promoting greater intake, and we have extended this to explore
the sensory and eating rate properties of (ultra)processed foods. By including ‘sensory’ ratings
in population dietary epidemiology studies, we have pioneered the development of ‘Sensory
Epidemiology’ to make novel connections between the sensory properties of habitual diets
and the intake patterns that influence body composition and health. Sensory Scientists are
uniquely positioned at the cross-roads of food science, nutrition and consumer behaviour to
understand how food perception can be used to influence the transition to healthier and more
sustainable diets. The sensory properties of foods offer opportunities to moderate the flow

of energy and nutrients through our diets, yet are currently an under-utilized tool in public
health nutrition. Addressing the serious public health challenges posed by the modern food
environment will require changes in food formulation and intake behaviour. Using a foods
sensory properties makes it possible to support healthier eating behaviours and can inform
the development of successful dietary strategies that keep food enjoyment and satisfaction at
the heart of healthy eating.

Biography

Ciaran Forde is Professor and Chair of the Sensory Science and Eating Behavior group

in the Division of Human Nutrition and Health, at Wageningen University and Research.

He leads research on how the sensory properties of foods influence calorie selection, eating
behaviors and energy intake and metabolism across the life-span. Prof. Forde has published
>120 scientific articles and book chapters, and his research has been presented at over

200 national and international meetings. He is an Executive Editor for the journal Appetite,
Section Editor in ‘Nutrition Behavior and Food Intake Regulation’ for the European Journal of
Nutrition, and an editorial board member for Nutrition Bulletin, Journal of Future Food and
Journal of Texture Studies.
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Prof. Colin Hill (PL3.1)
University College Cork, Ireland

Bringing molecular methods to bear on food safety

Molecular biology and food microbiology have not always been comfortable bedfellows but that
needs to change, and quickly. We all understand the role of molecular biology in unravelling
virulence mechanism of microbial pathogens, or in dissecting the host response. The role

of molecular methods in pathogen detection and in molecular epidemiology has also been
widely appreciated and accepted. However, the idea of genetically manipulating food-related
organisms destined for the supermarket shelves has been more controversial. There are many
GM plants grown worldwide, and many ingredients derived from these find their way into our
diet, but this has not always resonated with consumers. What about manipulating bacteria used
in the production of fermented foods, or using genetically modified bacteria to produce food
ingredients. Is this an idea whose time has arrived? | will present some examples from our own
laboratory where we have used molecular techniques to produce improved food ingredients and
additives to improve food safety and animal welfare.

Biography

Colin Hill has a Ph.D in molecular microbiology and is a Professor of Microbial Food Safety in

the School of Microbiology at University College Cork, Ireland. He is also a founding Principal
Investigator in APC Microbiome Ireland, a large research centre devoted to the study of

the role of the gut microbiota in health and disease. His main interests lie in the role of the
microbiome in human and animal health. He is particularly interested in the effects of probiotics,
bacteriocins, and bacteriophage. In 2005 Prof. Hill was awarded a D.Sc by the National University
of Ireland in recognition of his contributions to research. In 2009 he was elected to the Royal
Irish Academy and in 2010 he received the Metchnikoff Prize in Microbiology and was elected

to the American Academy of Microbiology. He has published more than 650 papers and holds

25 patents. He was president of ISAPP from 2012-2015. More than 80 PhD students have been
trained in his laboratory.

Prof. Jennie Macdiarmid (PL2.3)
University of Aberdeen, United Kingdom

Future of healthy, environmentally sustainable and desirable diets:
guidelines, industry and consumers

Poor diets, poverty and climate change are some of the global challenges facing us today.
Healthy and sustainable diets can play an important part in addressing these issues. In 2010,

the FAO published a comprehensive definition of sustainable diets and many countries revised
their dietary guidelines to incorporate environmental sustainability. One dominant, but

often contentious, recommendation is reducing consumption of animal products since the
production of livestock has a much greater environmental impact than production of plant-
based commodities. In 2019, the FAO and WHO published a joint report ‘Sustainable, Healthy
Diets — Guiding Principles’ grouping the guidance into health, environmental impacts and
sociocultural aspects (e.g. affordability, access and desirability). In much of early research,

the sociocultural aspects were overlooked with health and environment the focus, which was
reflected in some of the example diets. However, research consistently shows sociocultural
aspects, including price, pleasure and social norms, are primary drivers of decision making
among consumers, while health is a bigger driver than environment. To tackle global warming
and limit climate change diets must change and this means reducing consumption of meat and
dairy and a shift to more plant-based diets. The challenge is putting this into practice. The recent
rapid increase in availability of processed plant-based alternatives to meat (e.g. burgers, sausage
rolls, ready meals) could help with the transition to plant-based diets by addressing some of

the barriers consumers have expressed, such as not knowing what to eat, the perception of
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the difficultly and time it takes to make plant-based meals. However, many of the processed
plant-based convenience foods are high in fat, salt and sugar and use commodities that can have
negative impact on the environment. Going forward sociocultural aspects must be integrated in
sustainable healthy diets but this must be alongside health and environment.

Biography

Jennie Macdiarmid is a Professor of Sustainable Nutrition and Health and Director of the
Interdisciplinary Centre for Health, Nutrition and Wellbeing at the University of Aberdeen

in the UK. Jennie gained a BSc (Hons) in Food Science and Nutrition from the University of
Surrey, followed by a PhD in Psychology from the University of Leeds. Her current research
on nutrition security and sustainable diets is truly interdisciplinary bring together nutrition,
health, climate change and environment with social and behaviours aspects of eating and
she has published over 80 research papers. She published one of the first studies testing the
compatibility of achieving nutritional requirements with reducing greenhouse gas emissions
to create healthy, sustainable diets, which was influential in stimulating national and
international debates on this topic.

Podium discussions

Podium discussions: The role of food processing in achieving healthy and sustainable diets
Joint Viewpoint for discussion at the 36" EFFoST International Conference between the European Federation of
Food Science and Technology and the European Technology Platform ‘Food for Life’.

The EU Farm to Fork Strategy (2020) for a fair, healthy, and environmentally friendly food system asks to accelerate the transition
to a sustainable food system seeking to ensure food security, nutrition, and public health, making sure that everyone has access to
sufficient, safe, nutritious, sustainable food. Food processing is essential in this transition. Growing, manufacturing, transporting,
and eating food has a significant impact on the planet. The food sector will have to reduce those impacts and use food innovation
to lessen the load on the environment, based on science and evidence. Continued research into the relationship between food
processing and potential impacts on our health and the environment is essential to bring forward positive innovations, blaming
the processing per se is counterproductive. The food sector will have to provide more transparency on food formulation and food
processing to restore consumer trust. New technologies and scientific discoveries, combined with increasing public awareness and
demand for food that fits in healthy and sustainable diets, will benefit all stakeholders.

Gert Meijer Ciaran Forde Liisa Lahteenmak
Nestle, Switzerland Wageningen University, the Netherlands Aarhus University, Denmark

Eileen Gibney Lilia Ahrné
University College Dublin, Ireland University of Copenhagen, Denmark 17



Realising the True Potential of Non-Thermal Processing
Technologies in Future Food Production

Non-Thermal Processing workshop 2022

The NTP2022 will explore the theme: Realising the True Potential of Non-thermal Processing Technologies in Future Food
Production. This year the EFFoST / IFT-NPD Workshop on Non-Thermal Processing of Foods is hosted by University College
Dublin and held during EFFoST2022.

The food industry is currently facing many major challenges including a growing global population that is also aging,
the need for improved sustainability in food supply, and increasing consumer demands for greater product choice
and confidence. All in a market where diet and health are increasingly coming to the fore as consumer priorities.

Non-thermal processing technologies offer processors a set of new innovative processing ‘tools’ which find ‘niche’
applications either as alternative unit operations to conventional methods or are retrofitted into existing manufacturing
lines for process intensification purposes. These technologies can and will make a very valuable contribution towards each
of the challenges faced by the industry mentioned above.

The Non-Thermal Processing workshop consists of more than 50 speakers that will be held in the Vavasour Suite. The NTP
poster presentations will be held together with the EFFoST2022 poster session in the President Terrace.
The NTP2022 Workshop focusses on the role of Innovative Non-Thermal Processes, sessions include:

e NTP Session 1: Opening Session EFFoST / IFT-NPD e NTP Session 6: Special Session: Emerged Non-thermal
& Sustainability of Food Supply for the future through Processing Technology - Commercial Case studies
Innovative Non-thermal Technologies e NTP Session 7: How will nonthermal technologies play

e NTP Session 2: Sustainability of Food Supply for the a part in future local and global food safety and security
future through Innovative Non-thermal Technologies e NTP Session 8: Special Session: Scaleup, Digital Twins
(continued) and Modelling of Non-thermal Processing Technologies

e NTP Session 3: Special Session: Emerging Non-thermal e NTP Session 9: Meeting future consumer demands for
Processing Technology - Case Studies quality, nutritious and healthy foods with non-thermal

e NTP Session 4: Role of non-thermal technologies in processing technologies
future foods from alternative sources for an increasing e NTP Session 10: Special Session: Panel Discussion on
global population Future of non-thermal technologies & Closing Address

e NTP Session 5: Special Session: Consumer perception
and regulatory considerations in relation to non-thermal
technologies

Each year, the European Federation of Food Science and Technology (EFFoST) and the Nonthermal Processing Division of
the Institute of Food Technologists (IFT-NPD) organise a workshop on non-thermal processing technologies to process foods.
The EFFoST / IFT-NPD Workshop on Non-Thermal Processing of Foods is the leading international forum for professionals
from academia, industry, and government agencies to share the latest developments on non-thermal processing
technologies and their applications in the food industry.

All NTP sessions will be held in the Vavasour Suite!
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Elea Gmbh — Gold partner

Elea is the world’s leading provider of Pulsed Electric Field
Systems (PEF) to the food, beverage & scientific sectors.
Eleaporation, developed over many years, is rapidly
transforming food and beverage manufacturing around the
world. PEF changes the physical structure of fresh produce
resulting in significant increases in yield, freshness, flavour and
nutritional preservation — plus savings in time and energy.

Visit our exhibition stand!
www.elea-technology.com

™ clea

BiOrbic

BiOrbic, Bioeconomy SFI Research Centre is Ireland’s national
bioeconomy research centre. We work with food producers
and industry to create valuable and sustainable bio-based
products and services from natural resources. Our 100+
researchers from across Ireland’s leading universities and
research organisations work on selectively separating and
extracting valued compounds from renewable materials,
converting those resources into novel bio-based products and
processes, delivering market and industry- scalable resources
as part of a sustainable circular bioeconomy.

IC

Visit our exhibition stand!
www.biorbic.com

Hiperbaric - Silver partner

Hiperbaric designs, develops, produces and markets High-
Pressure Processing (HPP) equipment internationally. With
more than 350 machines installed, the company is the global
leader in HPP technology with the most reliable and economic
machines on the market. Hundreds of companies worldwide
use Hiperbaric equipment to process juices and beverages,
meats, fish and seafood, fruits and vegetables, dairy and ready-
to-eat meals. In addition, Hiperbaric’s food science team brings
support for product development to HPP users.

Visit our exhibition stand!
www.hiperbaric.com

[tEperbacic

EnergyPulse Systems

EnergyPulse Systems is a Portuguese company that designs,
develops, and builds Pulse Electric Field Equipment for the
Food industry. EnergyPulse Systems is committed to improving
industrial food processes with Pulsed Electric Fields (PEF) a
nonthermal food process.

We believe that PEF is and will take part on the future of food
processing. Contributing for an optimization of resources,
such as, reduction of water use, increased energy efficiency,
reduction of food waste, valorization of by-products and last
but not least increased food quality.

Visit our exhibition stand! l EHE;ET
www.energypulsesystems.pt || SYSTEMS

Uhde High Pressure Technologies GmbH - Silver Partner
Uhde High Pressure Technologies GmbH (thyssenkrupp)
specializes in high-pressure technologies for applications up
to 14,000 bar. Uhde partners with its customers to support
them in all project stages; from feasibility study, design,
manufacturing to installation and service. High-pressure
components (valves, pumps, vessels, reactors, etc.) and
turnkey solutions for sustainable food and pharmaceutical
processing at high pressure, like supercritical fluid extraction
(SCF) and high-pressure processing (HPP) units, are
manufactured in Germany to meet relevant international
standards. Uhde’s global supplier and service network delivers
quick responses and cost-effective solutions for chemical,
material, pharmaceutical, and food & beverage industries.

@

thyssenkrupp

Visit our exhibition stand!
www.thyssenkrupp-industrial-solutions.com

SAIREM

SAIREM is the global supplier of microwave and radiofrequency
equipment for food industry. The company provides its
customer with different applications such as tempering,
defrosting, heating, cooking, drying, pasteurizing, sanitisation
and disinfestation.

We treat products like herbs and spices, vegetables, fruits,
meats, fish, seafood, essential oils, seeds and insects.

We currently have a partners and agents network covering
more than 70 countries.

Visit our exhibition stand!
www.sairem.com
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The fifth edition of Young EFFoST Day is an exciting opportunity
for students and young food scientists from academia, industry,
and start-ups to expand their professional network!

The day consists of interactive activities including inspiring talks and
networking. It will be held on Monday morning before the official start of
the 36 EFFoST International Conference.

The day will start with an inspiring talk based around the theme of Shaping the
Production of Sustainable, Healthy Foods for the Future. Representatives from industry,
academia and non-profit organizations will then give insights into their personal career
paths and share their key learnings.

Throughout the event, talks will alternate with time for discussion and exchanges to make the Young EFFoST Day
a unique opportunity to build your network and connect with more experienced food professionals before we
move on to the EFFoST2022 conference together.

Programme

Sunday 6 November 2022
19:30 Informal Young EFFoST Day kick-off, venue Slattery’s D4
Open to attendees of Young EFFoST, EFF0ST2022, and NTP2022

Monday 7 November 2022
08:00 Registration
08:45 Welcome & Introduction of Young EFFoST Day programme
09:00 Opening session: Shaping the Production of Sustainable, Healthy Foods for the Future Session chair:
Prof. Kevin O’Connor - Dr Pamela Byrne, Chief Executive Officer at Food Safety Authority Ireland
10:00 Networking activity: “Speed dating” to get to know other researchers
10:30 Refreshments break
10:45 Job reality & career path insights:
- Aoife Marie Murphy, Sustainable Nutrition Manager at Kerry, Ireland
- Nessa Noronha, Centre Director of Food for Health Ireland, Ireland
- Alan Kelly, Vice-Dean for External Engagement, College of Science, Engineering and Food Science at
University College Cork, Ireland
- Ciaran Forde, Professor of Sensory Science and Eating Behavior at Wageningen University & Research, the Netherlands
11:30 Panel discussion with representatives from industry, academia and non-profit organisations
12:00 Close of Young EFFoST Day 2022
12:10 Lunch

Organisers of Young EFFoST Day 2022

Ajay Menon Kim Millar Steven Mulrooney
UCD School of Agriculture Technological University Dublin, = ! UCD Institute of Food and Health,
and Food Science, Ireland Ireland L4 Ireland

N
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P’é‘ Special Sessions

Find the complete session description in the abstract book

Workshop: Upload your scientific work to an open repository

Monday 7 During this 2-hour hands-on and interactive workshop, we will guide you through the world

November 2022 of Open Science and, specifically, how to upload your research to an open repository (Zenodo).
. . The workshop will cover

14:00 - 15:45 * the basics of Open and FAIR principles

Room 442

e how to upload your piece of work on Zenodo, step by step
e how to publicize, advertise and raise awareness about your work.

(A5 FNs-Cloud

This workshop is organized in the frame of the EU Funded project FNS-Cloud.

Filling knowledge gaps on alternative proteins to accelerate

Tuesday 8 the dietary shift

November 2022 A transition from animal-based to alternative protein diets is key to reducing environmental

10:30 - 12:35 impacts and improving human health. It has been estimated that food systems are responsible
for 11.3% of total EU GHG emissions and replacing the use of animal-based proteins will

Room 442 significantly reduce the dietary CO,-equivalent impact of the European diet. The major impacts

of the current food system on biodiversity, land and water use, and animal welfare, could be

mitigated by a shift from traditional animal-based towards more sustainable protein sources.

@y NoxToEN @R @ Hpo

Improving Sustainability in Food Processing using Moderate Electric
Tuesday 8 Fields (MEF) for Process Intensification - MEFPROC

November 2022 This special session aims to present and discuss recent results from MEFPROC, an ERA-NET
10:30 - 12:35 Susfood2-funded project, on the application of moderate electric fields (MEF) assisted by
ultrasound (US) in various food processing operations. MEFPROC was aimed at bridging the gap

Room 441 in scientific and technical knowledge that is currently preventing the uptake of MEF (and US)
- by the food industry. It also aimed at investigating the impact of MEF (and US) on yield gain and
N"LEI:DI’@C energy consumption compared to existing conventional processing

The INGREEN journey from agrifood sidestream
to sustainable biobased products
November 2022 Find out how tailor-made sustainable biotechnologies transformed waste and low-value
agrifood side streams into higher-value functional and bioactive ingredients for use in food,
13:45 - 15:50 . . . . . . .
feed, pharmaceuticals, nutraceuticals, cosmetics and biodegradable packaging, using a circular
Room 442 bioeconomy approach. In real operational environments, sustainable and efficient tailor-made
biotechnologies and eco-friendly approaches to produce safe and/or health-promoting microbial
INGREEN % biomasses and biochemicals have been demonstrated, as well as functional ingredients of
interest for several industrial sectors.

Tuesday 8

Global Harmonization Initiative - available, sustainable, healthy food
for the future through networking sound science
November 2022 The Global Harmonization Initiative (GHI) is a non-profit, impartial organisation consisting of

Tuesday 8

a network of individual scientists from across industry and academia; all working together
13:45 - 15:50 ) . o .

to harmonise global food safety regulations and legislation based on sound science. GHI was
Room 441 founded in 2004 as a joint activity between the Institute of Food Technologists (IFT) International

Division and the European Federation of Food Science and Technology (EFFoST). Our overall
wﬂ_ mission is to achieve consensus on the science that underlies food regulations and legislation
Harmniz_qthigg to ensure the global availability of safe and wholesome food products for all consumers.
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Tuesday

8 November 2022

16:20 - 18:05
Room 442

8 November 2022

16:20 - 18:05
Room 441

TITAN

Wednesday

9 November

08:30 - 10:35
Room 442

@ FNS - Cloud

Wednesday

9 November

08:30 - 10:35
Room 441

Wednesday

9 November

11:05-12:50
Room 442

food|

Wednesday

9 November

11:05-12:50
Room 441

Aquaculture and Fisheries side stream proteins and bioactives as
ingredients for nutritional supplements: the AQUABIOPRO-FIT project
AQUABIOPRO-FIT is a Biobased Industries Joint undertake (BBI JU) Horizon 2020 project aiming
to explore opportunities in lifting the value of marine biomass, currently either wasted or used
in animal feeds, by transforming aquaculture and fisheries side stream materials into ingredients
for human consumption. Refined fish oil and different protein concentrates with unique
chemical and sensory properties, have been developed using heads, backbones, skins and
trimmings from farmed salmon, cod, and pelagic fish species, such as mackerel and blue whiting,
and tested for safety and bioactivity in model systems.

Creating transparency from farm to fork to strengthen

trust and create a healthier food system

Food goes through many hands before it reaches our plate, from grower, processor, transporter,
wholesaler, and finally to the retailer. Processed food has longer and more opaque chains,

with more opportunities for a breakdown of trust. Creating transparency from farm to fork can
strengthen trust and create a healthier food system. Trust is an essential ingredient in a well-
functioning food system. To trust the food on our plate, we need to know that it’s safe to eat,
its origin, the quality of its ingredients, its nutritional value, and whether its production has
harmed people, animals, or the environment. A food system where every link of the chain is

in the open would create transparency and trust and help avoid abuses and risks.

How to make food nutrition security data FAIRer:

an introduction to FNS-Cloud

Existing food nutrition security data, knowledge, and tools for health and agri-food sciences
although widespread are fragmented, lack critical mass, and access is ‘unevenly’ distributed for
users. This means data are not readily found, accessible, interoperable or reusable (FAIR), and
existing services focus on clinical, molecular or biological sciences. Food Nutrition Security Cloud
(FNS-Cloud) will bring about change through standards, demon-strators, services and FAIRer
food nutrition security data

Predictive modelling tools to evaluate the effects

of climate change on food safety (PROTECT)

Climate change and food safety have become interdependent worldwide research priorities.
In order to meet the EU challenge of doubling food production by 2050 (to meet population
demands) while dealing with the impact of climate change on food safety, investment in
research to address this issue is required. The overarching aim of this Innovative Training
Network (ITN) is to provide high-level training in Predictive mOdelling Tools to evaluate

the Effects of Climate change on food safeTy (PROTECT) to a new generation of high achieving
early-stage researchers. PROTECT provides them with the transferable skills necessary for
thriving careers in a burgeoning area that underpins innovative technological development
across a range of diverse disciplines.

Shaping our Future Sustainable Food Systems

The new European framework program for research and innovation is called Horizon Europe.
Herein, a new instrument is launched, called ‘Partnerships’, which are foreseen to play a crucial
role in the Green Deal, Farm-to-Fork Objectives, and, overall, the transition towards sustainable
societies. One of the Partnerships is called Sustainable Food Systems, providing interesting,
new research topics for the food communities. In this session we will present how European
Partnerships in Food may contribute to the Green Deal and Farm-to-Fork objectives and the
recently started FOODPathS project will be introduced that will develop a prototype of the
European “Partnership for Sustainable Food Systems (SFS).

Innovations for food producers and food SMEs:

How to encourage putting innovations into practice

The transition towards a more sustainable food system requires that small and mid-sized
enterprises increase their economic competitiveness and resilience and strengthen their
innovation capacity. However, their specific needs are often neglected, especially in innovation
processes that focus on large and expensive improvements. In this session, we will present
technical and technological innovations demonstrated in several current European projects,
innovations devoted to SMEs and producers which may increase food sustainability. Challenges,
supporting and hindering factors for putting innovations into practice will be discussed and
possible solutions for their successful implementation.
IoWiNFOID FCUDRUS PLOUTOS g
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EFFoST Student of the Year Awards

The European Federation of Food Science and
Technology and our sponsor Cargill are dedicated
to fostering the next generation of food scientists

* *
e I e EFOST STUDENT OF THE YEAR
* %2022 AWARDS

* * A&

Please find below the abstracts of MSc and PhD
students of food science, food technology and related
studies, who have been nominated for the awards.

The winners will receive an award and prize money,
have their travel expenses and conference registration
fees covered, and have the opportunity to visit Cargill’s

European R&D Centre to present their research. c / .IIT’”
Join us at the awards ceremony on a rg '

Wednesday 9 November 14:30 - 15:10

Nominees for PhD Student of the Year Award 2022

Daniel Golodnizky
Technion - Israel Institute of Technology,
Israel

Julia Matysek

Technische Universitdit Berlin, Germany

Effects of ultrasound on off-flavour-
related aroma compounds in a pea
protein-based yoghurt alternative

New insights into the thermodynamics
and kinetics of triacylglycerols
crystallization

Ecaterina Stribitcaia
University of Leeds, United Kingdom

Byron Perez Simba
ETH Zurich, Switzerland

Oral lubrication performance of food —
a new textural manipulation to enhance
satiety

Leveraging heterotrophic microalgae
eco-efficiency through novel nanosecond
pulsed electric fields for more sustainable
food production

Elena Zand
University of Natural Resources and Life
Sciences, BOKU, Austria

Innovative pulsed electric fields assisted
flow cytometry for rapid microbial
detection
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EFFoST Popular Vote Award

The top applicants of the EFFoST Student of the Year competition have the opportunity to compete for the
Popular Vote Award for the best student poster presentation. The delegates of the 36t EFFoST International
Conference will chose the winner of this award. Their posters can be found on the exhibition floor in the Atrium.
Please choose your favourite poster presentation and drop your ballot in the ballot box at the EFFoST Stand.

Popular Vote Candidates 2022:

P.01 | Design of oat fermentation processes to improve texture and quality of 100% oat bread
Silvia Cera, University of Helsinki

P.02 | Study of the protein quality and digestibility of plant-based burgers compared to meat ones
Sara Cutroneo, University of Parma

P.03 | Modeling of perceived sweetness in biscuits to evaluate reformulation performance in
sugar reduction studies
Naz Erdem, Hacettepe University

P.04 | Future cheeses produced by extrusion of renneted curds
Ran Feng, University of Copenhagen

P.05 | Improving lubrication and functionality of plant proteins by microgelation for optimal sensory
and fat-replacement applications
Ben Kew, University of Leeds

P.06 | Mathematical models to predict spoilage of non-refrigerated food products due to growth
of thermophilic spore-forming bacteria
Ourania Misiou, Aristotle University of Thessaloniki

P.07 | Ultrasound-assisted extraction and polymer-based encapsulation of phycoerythrin from
Phorphyridium purpureum
Shaaba Noore, University College Dublin

P.08 | Isolation of casein for stable isotope ratio analysis of butter, cheese, and milk powder
Roisin O’ Sullivan, University College Dublin

P.09 | Split-stream processing of asparagus side-streams improves the flavour of dried asparagus
food ingredients
Eirini Pegiou, Wageningen University and Research

P.10 | Bacillus subtilis endospores inactivation under hyperbaric-storage — a novel nonthermal strategy
to inactivate spores at room-temperature?
Carlos Pinto, University of Aveiro

P.11 | Capillary suspensions for oil structuring with agri-food residues micronized via high-pressure
homogenization in oil
Annachiara Pirozzi, University of Salerno

P.12 | Contactless characterization of potato drying by using air-coupled ultrasound
Virginia Sanchez Jiménez, Universitat Politecnica de Valéncia

Support these young food scientists and vote!

P.13 | Dunaliella Salina-based nanoemulsions to increase the retinol and B-carotene bioavailability
in rats after oral administration
Julia Teixé-Roig, University of Lleida

P.14 | How food processing can alter the texturizing potential of fruit and vegetable cell wall material
Jelle Van Audenhove, KU Leuven
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P1.1.01

Dairy industry surfaces disinfection using b-PAW
Fernando Alba-Elias**, Maria Lopez?, Beatriz Rojo-
Bezares?, Ana Sainz-Garcia?, Elisa Sainz-Garcia®, Félix
Gallarta-Gonzalez®, Marcia Oliveira*, Paula Fernandez-
Gomez*, Mercedes Lopez*, Yolanda Saenz?, ‘University
of La Rioja, Spain, 2Center for Biomedical Research of
La Rioja (CIBIR), Spain, *University of La Rioja, Spain,
“University of Ledn, Spain

P1.1.03

Batch Baking of Pound Cake using Ohmic Heating for
3D Printing Applications

Eugenia Ayebea Asamoah??*, Alain Le-Bail*, Olivier
Rouaud?, Anthony Oge?, Delphine Queveau?,
Mamadou Lamine Niane?, Patricia Le-Bail?, Nantes
Université, France, 2INRAE, Biopolymeéres Interactions
Assemblages, France

P1.1.05

Combined Effect of Plasma Functionalized Water, In-
package Cold-Plasma, and Green Chemicals towards
poultry related pathogens

Soukaina Barroug'*, Mingming Yem®?2, Ruichao Lil*?,
Lisa L'hote?, Sonal Chaple?, Paula Bourke?, ‘University
College Dublin, Ireland, KU Leuven, Belgium,
3UnilaSalle Beauvais Earth and Sciences, France

P1.1.07

A novel strategy to enhance bioaccessible lipids

and antioxidants in hetero/mixotrophic Chlorella as
functional ingredient

Greta Canelli*?*, Sabrina Tevere?, Luc Jaquenod ?,
Fabiola Dionisi?, Zhen Rohfritsch !, Christoph J. Bolten?,
Lukas Neutsch?, Alexander Mathys?, ‘Nestlé Research,
Switzerland, 2ETH Ziirich, Switzerland, 3Institute of
Chemistry and Biotechnology, Switzerland

P1.1.09

Biofortified cowpea beans cultivars:

Centesimal Composition

Lucia Maria Jaeger Carvalho*, Ana Claudia Teixeira,
Paulo Bastos, Mirian Moura, Maurisrael Rocha,

Jose Luiz Carvalho, Osman Silva, Alison Esmerino,
1UFRJ, Brazil, ?UFRJ, Brasil, 3UFRJ, Brasil, “UFRJ,
Brasil, *(Embrapa Midle North, Brasil, (Embrapa Food
Technology, Brasil, "UFRJ, Brasil, 8 UFRJ, Brasil

P1.1.11

Development of sausages using edible insects as a
source of alternative protein

Irina-Elena Chiriac'*, Alvar Gracia!, Montse Jorba?,
1Leitat Technological Center, Spain

P1.1.13

Monodisperse bubble formation and coalescence
tuned with liquid phase properties Boxin Deng'¥*,
Karin Schroén?, Jolet de Ruiter?, 2Wageningen
University & Research, Netherlands

P1.1.15

Determination the Parameters for Chicken Meat
Thawing by Radio Frequency and Process Effect
on Quality

Eda Demirok Soncu, Ozge Erke, Zeynep Bacin, Eda
Coskun, Nuray Kolsarici, Huseyn Huseynli, Ferruh
Erdogdu*, Ankara University, Turkey

P1.1.17

Green Options to Substitute Nitrate in Cured

Meat Products

Maria Jodo Fraqueza'*, Patricia Bernardo, Maria
Helena Fernandes, Maria José Fernandes, Maria Pedro
Teixeira, 1CIISA, Centre for Interdisciplinary Research in
Animal Health, Portugal

P1.1.19

Impact of pulsed electric fields (PEF) on the

peeling ability of tomatoes and kiwis Marianna
Giancaterino™**, Henry Jaeger, ‘University of Natural
Resources and Life Sciences, Austria, °’FFoQSI - Austrian
Competence Centre for Feed and Food Quality, Austria,

P1.1.21

Effect of novel deep eutectic solvent extraction

on structure-functional properties of fava bean
protein isolates

Anuruddika Hetti Hewage'?*, Nandika Bandara'?,
LUniversity of Manitoba, Canada, ?Richardson Centre
for Food Technology & Research, Canada

P1.1.23

Development of an innovative-novel process
approach for reduced oil fried products Ozan
Karatas'?*, Ozan Altin?, Predrag Koji¢3, Lato Pezo?,
Ferruh Erdogdu?, ‘Ankara University, Turkey, 2IFTECH
Food R&D Consultancy Company, Turkey, *Novi Sad
University, Serbia, *Institute for General and Physical
Chemistry, Serbia

P1.1.25

Synthesis and characterization of erythorbyl fatty acid
esters and their derivatives

Jihoon Kim**, Eunhye Yang?, Yoonseok Choi?, Juno Lee?,
Hyunjong Yu?, Pahn-Shick Chang'?3, 1Seoul National
University, South Korea, 2Seoul National University,
South Korea, 3Center for Food and Bioconvergence,
South Korea

P1.1.27

The influence of high-pressure processing (HPP) on
rheology and colour of strawberry nectar

Karen Louise Lacey'*, Dario Javier Pavon Vargas?,
Andres Felipe Moreno Barreto®, Massimiliano Rinaldi?,
Luca Cattani?, *University of Parma, Italy, °CFT Group,
Italy, *Stazione Sperimentale Per L'Industria Conserve
Alimentari, Italy

P1.1.29

The quality of frozen-thawed salmon fillets as affected
by sub-chilling prior to freezing Jgrgen Lerfall*, Emma
Vangen?, Bjgrn Tore Rotabakk, NTNU-Norwegian
University Of Science And Technology, Norway

P1.1.31

Assessment of MEF processing potentiality in
vegetable based dressing sauce

Francesco Marra*, Aldo Romano, Matteo d’Amore,
University of Salerno, Italy

P1.1.33

Physical properties and sensory perception of active
sodium caseinate-guar gum coating enriched with
essential oils

Nicoletta Antonella Miele*, Stefania Volpe, Silvana
Cavella, Rossella Di Monaco, Elena Torrieri, University
of Naples Federico ll, Italy

P1.1.35

Impact of pulsed electric fields as pre-treatment of
fermentation process during yogurt production
Graciela Alejandra Miranda Mejia*, Viridiana Tejada-
Ortigoza, Mariana Morales-de la Pefia, Tecnoldgico de
Monterrey, Mexico

P1.1.37

Nanostructured cellulose particles for O/W Pickering
emulsions stabilization

Annachiara Pirozzi'*, Marina Scarpa?, Patrizia Contursi?,
Giovanna Ferrari**, Francesco DonsiY, ‘University of
Salerno, Italy, 2University of Trento, Italy, *University of
Naples, Italy, “Prodal S.c.a.r.l., Italy
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PAW decontamination for materials used in
beverages industry

Ana Sainz-Garcia'*, Elisa Sainz-Garcia?, Ignacio
Muro-Fraguas?, Rodolfo Mugica-Vidal®, Félix Gallarta-
Gonzélez?, Isabel Lopez-Alfaro*?, Lucia Gonzélez-
Arenzana'?, Rocio Escribano-Viana'?, Ana Gonzalez-
Marcos?, Fernando Alba-Elias?, ‘University of La Rioja,
Spain, 2University of La Rioja, Spain, 3Institute of
Grapevine and Wine Sciences, Spain

Pressure Effect on Microwave Heating and
Development of Innovative Sterilization Process
for Canning

Ozan Altin?, Dagbjorn Skipnes?, Torstein Skara?,
Ferruh Erdogdu*, 2Ankara University, Turkey,
2Nofima, Norway

Understanding the release of proteins from
Arthrospira platensis after Pulsed-Electric-Field
treatment for sustainable food systems

Justus Knappert, Christopher McHardy, Cornelia
Rauh, Robert Sevenich*, Technische Universitdt
Berlin, Germany

Kinetic modelling of dispersion of baby biscuits
in liquid as a quality assessment tool Tolgahan
Kocadagli*, Sirma Celik, Naz Erdem, Neslihan
Gonclioglu Tas, Vural Gokmen, Hacettepe
University, Turkey

Gas Hydrate Formation in a Stirred Tank Reactor
Robyn Megan Sutter'*, Christoph Hartmann'?,
Vincent Meunier?, Cornelia Rauh?, !nstitute of
Material Sciences, Nestlé Research, Switzerland,
2Institute of Food Technology and Food Chemistry TU
Berlin, Germany

Effects of microwave radiation on the bioactive
properties in selected vegetable species
Remigiusz Oledzki*, Joanna Harasym, Wroclaw
University Of Economics and Business, Poland

Impact of varying pasture allowances on the
compositional, quality and nutritional properties
of milk

Mark Timlin*23*, John T. Tobin?, Eoin G. Murphy?,
Karina M. Pierce'?, John P. Murphy?*, Deirdre
Hennessy*, Michael O’Donovan*, Niamh Harbourne?,
Andre Brodkorb?3, Tom F. O’Callaghan®, ‘University
College Dublin, Ireland, ?Teagasc Moorepark Food
Research Centre, Ireland, *Food for Health Ireland,
University College Dublin, Ireland, “Teagasc Animal and
Grassland Research and Innovation Centre, Ireland,
*University College Cork, Ireland

Probability of germination of Botrytis cinerea using an
acid-based model system of strawberry

Laura Rabasco-Vilchez'*, Esther Porras-Pérez?, Aricia
Possas?, Ramén Morcillo-Martin3, Fernando Pérez-
Rodriguez?, ‘Universidad de Cérdoba, 2IMIBIC. Instituto
Maiménides de Investigacion Biomédica de Cordoba,
Spain, 3Universidad de Cérdoba

Development of a method for measuring the
electrical conductivity of cake batter

Olivier Rouaud**, Mamadou Lamine Niane?, Anthony
Ogé!?, Alain Le-Bail*, Patricia Le-Bail?, Nantes
Université, CNRS, France, 2INRAE, BIA, France

Preventing the waste of animal-source foods by
predicting the kinetics of oxidation reactions
Jason Sicard*, Alain Kondjoyan, INRAE, France

Fluid bed drying of dairy gel granules supported by
in-line monitoring of the water content

Jennifer Frank*, Jorg Hinrichs?, Reinhard Kohlus?,
Department of Process Engineering and Food Powders,
University of Hohenheim, Germany, 2Department of
Soft Matter Science and Dairy Technology, University of
Hohenheim, Germany,

Nutritional, Physicochemical and Microbiological
Quality of Selected South African and Russian Dairy
Fermented Beverages

Betty Ajibade*, Kimeshni Rungan?, Betty Ajibade?,
Titilayo Ajayeoba?, Konstantin V. Moiseenko?, Tatyana
V. Fedorova?, ‘Durban University Of Technology, South
Africa, ?Russian Academy of Sciences, Russia

Evaluation of sensor performance for smart home
applications to analyze bakery products

Katrin Mathmann*, Luise Dauwa, Rene Schalk,
Reinhard Gahleitner, University of Applied Sciences
Upper Austria, Austria

Comparison of the frictional properties of plant and
dairy proteins

Fran Brown'*, Alan Mackie?, Qi He?, Jochen Pfeifer?,
Anwesha Sarkar?, University of Leeds, United Kingdom,
2Mondelez International, United Kingdom

Detection of mushroom browning using RGB
image segmentation approaches combined with
hyperspectral image analysis

Ming Zhao, Kai Yang*, Dimitrios Argyropoulos,
University College Dublin, Ireland

How to ensure the printability of a food matrix ? From
formulation to consumer appreciation

Valérie Guénard-Lampron'#3*, Cassandre Leverrier?3,
Giana Almeida®?3, Université Paris-Saclay, France,
2AgroParisTech, France, 3INRAE, France

Automized Optimization of Food Formulations using
Machine Learning

Deborah Becker'*, Cornelia Rauh?, Christopher
McHardy?, Christoph Hartmann?, !Nestlé Research
Center, Switzerland, ?Technische Universitdt

Berlin, Germany

Phenotypic Enhancement of Chlorella vulgaris for
Food Applications

Ivan Ilvanov*, Katefina BiSova, Institute of Microbiology
of the Czech Academy of Sciences, Czech Republic

A review on machine learning techniques in
controlled environment food production systems
Christos Charisis*, Dimitrios Argyropoulos, University
College Dublin, Ireland

Optimal germination condition for increased
antioxidant activities of chickpea (Cicer arietinum)
using Box-Behnken Design

Sung Mi Kim*, Thinzar Aung, Mi Jeong Kim, Changwon
National University, South Korea

Image Analysis for Sediment Quantification in
Rehydrated Infant Formula

Behrad Mozafari'*, Rudi Villing?, Mark Fenelon?, Norah
0O’Sheat, Teagasc, Moorepark, Ireland, 2Maynooth
University, Ireland, 3Food Research Programme,
Teagasc, Ireland

Antioxidant, anti-inflammatory and anti-proliferative
effects of artichoke and ginger extract and
improvement of gastrointestinal disorders

Hui Jeong Lee*, Ju Eun Lee, Mi Jeong Kim, Changwon
National University, South Korea
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Development of a mathematical model for the drying
process of Spanish cured ham Rafael Lépez?, Raul Anso
Blanco'*, Héctor Castro?, 'Ctic Cita, Spain, ?Dindmica
Ingenieria Spa, Chile

Formulation of astringency solutions for plant-based
beverages assisted by multi-sip sensory evaluation
and mixture design

Julie Devierst, Roxanne Dewulf?, Cecile Masson?, Lydie
Rouyer?, Laurent Lethuaut?3, Lizeth Lopez Torrez'*,
IMANE, France, ?ONIRIS National College of Veterinary
Medicine, Food Science and Engineering, France,
3FLAVOR Research Team, MAPS? UMR CNRS ¢4
GEPEA, France




Discovery of taste modulating peptides in soy sauce
using the Sensoproteomics approach

Verena Mittermeier-Klessinger*, Manon Juenger,
Anastasia Farrenkopf, Corinna Dawid, Thomas
Hofmann, Technical University of Munich, Germany

The effect of eliminating nitrite from a cured pork
“salpicdo” evaluated by a CATA test Luis Patarata*,
Filipa Carvalho, CECAV — Veterinary and Animal
Research Centre, Portugal

Assessing the use of wild Beta vulgaris in reinforcing
nutritional features of bakers’ wheat flour

Manel Issaoui*?, Samia Oueslati®, Amélia Delgado**,
Anabela Romano?, Guido Flamini®, University of
Monastir, Tunisia, 2University of Kairouan, Tunisia,
3The Center of Biotechnology of Borj Cedria, Tunisia,
“Universidade do Algarve, Portugal, *University of
Pisa, Italy

Lipidomic insights into the textural impact of baking
lipases on fine bakery goods Charlotte Dorothea
Stemler'*, Adele Cutignano?, Katharina Anne Scherf?,
IKarlsruhe Institute of Technology (KIT), Germany,
2Istituto di Chimica Biomolecolare (ICB), Consiglio
Nazionale delle Ricerche (CNR), Italy

Novel Protein Phase: Plant protein coacervation
Nirzar Doshi*, Renko De Vries, Paul Venema,
Wageningen University & Research, Netherlands

Effect of artisanal or industrial fermentation process
on the sensory qualities of traditional French bread
Romane Troadec*, Sofia Nestora, Céline Niquet-
Léridon, Philippe Jacolot, Stéphanie Regnault, Pauline
M. Anton, Céline Jouquand, Université d’Artois, France

3D-Printing of probiotic enriched cookies made from
confectionary’s waste

Mahsa Sayadi?, Zeinabossadat Ebrahimzadeh
Mousavi?*, Seyed Hadi Razavi?, ‘School of biosystems
and food engineering, University College Dublin,
Ireland, 2University of Tehran, Iran

Development of sorghum-based food products:
Current knowledge and future prospects

Etiene Aguiar'*, Valéria Queiroz?, Cicero Menezes?,
Vanessa Capriles?, Unifesp, Brazil, >(Embrapa Milho e
Sorgo, Brasil

The quality of sucrose-reduced cakes is improved by
altering the batter mixing atmosphere

Thibault Godefroidt**, Nand Ooms?, Geertrui
Bosmans?, Kristof Brijs?, Jan Delcour?, 'KU Leuven,
Belgium, 2Puratos NV, Belgium

How to cook sorghum? Results from empirical tests
and from a literature review

Etiene Aguiar'*, Valéria Queiroz?, Cicero Menezes?,
Vanessa Caprilest, Unifesp, Brazil, 2Embrapa Milho e
Sorgo, Brasil

Application of almond milk residue in the
development of a functional almond cream spread
Catarina Vil Real, Marcia Barbosa, Dina Rodrigues,
Ana Freitas, Ana Gomes*, Universidade Catdlica
Portuguesa, Portugal

Effect of polygalacturonic acid derivatives from
fractionation and acidic hydrolysis on in vitro
a-amylase activity

Yeming Bai®?*, Ziyi Wang?*3, Sharat Atluri3, Xin Liu?3,
Enpeng Li?, Robert Gilbert?3, KU Leuven, Belgium,
2Jiangsu Key Laboratory of Crop Genetics and
Physiology/State Key Laboratory of Hybrid Rice, China,
3The University of Queensland, Australia

Calcium ions impact properties of potato starch
gels and (deep-fried) potato mashes Kathleen
Hooyberghs*, Lennert Noens, Stijn Reyniers, Yeming
Bai, Kristof Brijs, Jan Delcour, Ku Leuven, Belgium

Effect of High pressure debittered green table olives
on the fermentation process

George Katsaros*, Varvara Andreou, Sofia Chanioti,
Panagiota Stergiou, Institute Of Technology Of
Agricultural Products Elgo-demeter, Greece

Development of a new dehydrated black

olive product

Pedro Garcia-Serrano?, Concepcién Romero?, Pedro
Garcia?, Eduardo Medina*, Manuel Brenes*, !Instituto
de la Grasa (CSIC), Spain, ?Instituto de la Grasa (CSIC),
Spain, 3Instituto de la Grasa (CSIC), Spain, “Instituto

de la Grasa (CSIC), Spain, *Instituto de la Grasa

(CSIC), Spain

Designing and Developing Health Promoting and
Sustainable Meat-based Comminuted Products
Ciara Kenny'*, Roisin Burke %, Catherine Barry-Ryan?,
1Kepak Group, Ireland, ?Technological University
Dublin, Ireland

Characterization of orange juice co-product for its
valorisation as a food ingredient

Maria del Mar Camacho?*, Julian Villena, Nuria
Martinez-Navarrete, Universitat Politécnica De
Valéncia, Spain

Antimicrobial activities of selected lactic acid bacteria
in egg products

Insa Mannott**, Tinting Chu?, Daniela Marino-
Gonzales?, Gunnar Bosse?, Victoria Kiehne?, Anne
Rehkamp?, Clemens Bertram?, Bernhard Schneppe?,
Ramona Bosse?, ‘University of Applied Sciences
Bremerhaven, Germany, 2°Ovobest Eiprodukte GmbH &
Co. KG, Germany, *Hebold Systems, Germany

3D Printing of A Spinach Pasta Enriched with
Chicken Meat

ilayda ISLEYEN, Hilal Sena YILDIRIM, Pinar
KADIOGLU SENTURK, Kezban Candogan*, Ankara
University, Turkey

Gelatinization properties of sprouted sorghum flours
over a wide range of water contents

Miriam Chiodetti, Eleonora Carini*, University of
Parma, Italy

Quality of gluten-free breads formulated with apple
pomace and psyllium as affected by frozen storage
Leire Cantero?, Jesus Salmerdn23, Itziar Txurruka?3,
Silvia Matias?, Virginia Navarro*?3, Idoia Larretxi®3,
Arrate Lasa'??, Jon Esparta’, Gesala Pérez-Junquera?,
Olaia Martinez*3*, *University of The Basque Country,
Spain, 2University of the Basque Country, Spain,
3Bioaraba Health Research Institute, Spain

Effect of raw materials and processing parameters on
the digestibility of sourdough bread

Alice Costantini**, Alessio Da Ros?, Olga Nikoloudaki?,
Marco Montemurro?, Raffaella Di Cagno?, Bernard
Genot?, Marco Gobbetti!, Carlo Giuseppe Rizzello®,
Libera Universitd di Bolzano, Italy, ?University of Bari
Aldo Moro, Italy, *Puratos NV, Belgium, *“Sapienza”
University of Rome, Italy

Effect of olive leaf grinding on the content of
biocompounds and color in their infusions Eduardo
Medina Pradas*, Eva Maria Ramirez Castro, Manuel
Brenes Balbuena, Concepcién Romero Barranco, Pedro
Garcia Garcia, Instituto de la Grasa - CSIC, Spain

D-optimal mixture design to develop novel W/O
food emulsions

Nicoletta Antonella Miele*, Angela Borriello, Paolo
Masi, Silvana Cavella, University of Naples Federico
1, Italy
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Production of high-functional fruits snacks by
combination of mild technologies

Joel Armando Njieukam®*, Giacomo Braschi?, Jessica
Genovese?, Francesca Patrignani®?, Urszula Tylewicz'?,
Pietro Rocculi'?, *University of Bologna, Italy,
2University of Bologna, Italy

Sustainable fish products enriched with protein from
fish and pea side streams

Jan Thomas Rosnes'*, Aase Vorre Skuland?, Ingvild
Gundersen?, !Nofima, Norway, *University of
Stavanger, Norge

Development of innovative added-value baked
products based on substitution of wheat flour with
seaweed powder

Vasiliki Oikonomopoulou*, Margarita Panagiotopoulou,
Sofia Papadaki, Magdalini Krokida, National Technical
University Of Athens, Greece,

The effect of saturated and monounsaturated
fatty acids on the thermo-oxidative stability of
stigmasterol-modified acylglycerols

Magdalena Rudzinska*, Anna Grygier, Aleksandra
Grudniewska, Poznan University of Life

Sciences, Poland

The Effect of Mondora myristica Extract on

the Oxidative Stability of Cashew Nut Spread
Hannah Olaleye*, Tolulope Oresanya, Enitan Jubril,
Yaba College Of Technology, Nigeria

Vegetable by-products as a source of bioactive
compounds in beer brewing

Oghenetega Lois Orhotohwo'*, Ancuta Nartea?,
Benedetta Fanesi', Anastasiya Kuhalskaya?, Paolo
Lucci?, Natale G. Frega!, Deborah Pacetti?, University of
Marche, Italy, *University of Udine, Italy

Pulsed electric fields impacts the stability and
bioaccessibility of phenolic compounds in

carrot purees

Gloria Lopez-Gamez, Pedro Elez-Martinez, Olga
Martin-Belloso, Robert Soliva-Fortuny*, University
of Lleida, Spain

Microencapsulation of probiotic cells enhances their
survival under conditions simulating the human
gastrointestinal system

Chrysoula Tassou?, Stamatia Vitsou-Anastasiou®?,
Olga Papadopoulou*, Apostolos Karkos'?, Anthoula
Argyri', Agapi Doulgeraki', George-John Nychas?,
!Institute of Technology of Agricultural Products,
Hellenic Agricultural Organisation DIMITRA, Greece,
2Agricultural University of Athens, Greece

Desirability-based optimization of bakery products
containing pea, hemp and insect flours using mixture
design methodology

Clara Talens'*, Maider Lago?, Laura Simd-Boyle?, Isabel
Odriozola-Serrano?, Ménica Ibargiien?, AZTI, Food
Research, Basque Research and Technology Alliance
(BRTA), Spain, 2University of Lleida, Spain

Impact of adding wheat arabinoxylan to gluten-starch
dough on its rheological properties

Sara A.K.B. Petit-Jean®?, Femke Vandenbroucke?, Julie
Van de Vondel**, Kurt Gebruers?, Paula Moldenaers?,
Jan A. Delcour?, 'KU Leuven, Belgium, KU Leuven, Soft
Matter, Rheology and Technology (SMaRT), Belgium

Use of faba flour to develop a more sustainable and
nutritious sliced bread

Jane Parker*, M Oruna Concha, S Lignou, D
Balagiannis, ) Whitehead, K Symmons, J Rodriguez
Garcia, University of Reading, United Kingdom

Impact of fiber-enriched wheat flour on the
technological quality of wheat bread doughs
Celeste Verbeke*, Els Debonne, Filip Van Bockstaele,
Mia Eeckhout, Ghent University, Belgium

Date-palm coproducts (Oriol cv) as a new ingredient
for dry-cured sausages: Technological and
physicochemical properties

José Angel Perez-Alvarez*, Clara Mufioz-Bas, Laura
Candela-Salvador, Carmen Maria Botella-Martinez,
Maria Estrella Sayas-Barbera, Javier Andreu-Rodriguez,
Casilda Navarro-Rodriguez de Vera, Manuel Viuda-
Martos, Juana Fernandez-Lépez, Miguel Herndndez
University, Elche, Spain

Development of a functional snack for gut-brain

axis health

Elena Vittadini*, Oscar Moreno-Araiza?, Laura Bonfili,
Anna Maria Eleuteri?, Nicoletta Pellegrini?, ‘University
of Camerino, Italy, ?University of Udine, Italy

Combination of green and gentle technologies

for the development of innovative hop-based

powder ingredients

Lilia Neri, Simona Tatasciore, Veronica Santarelli, Marco
Faieta, Carla Di Mattia, Paola Pittia*, University of
Teramo, Italy

Stability of bioactive crocins during loading into solid
lipid nanoparticles and production of protein gels
Verena Wiedenmann*, Esther Mayer-Miebach, Elke
Walz, Volker Gréf, Kathleen Oehlke, Max Rubner-
Institut, Federal Research Institute of Nutrition and
Food, Germany

Wheat flour substitution by fava bean flour for whole
wheat bread

Leah Simon, Maya Vogel, Viktoria Zettel*, University Of
Hohenheim, Germany

Essential Fatty Acids of Multispecies Swards
Grown in Ireland - Possible sustainability and
environmental implications

Samuel Rapisarda*, Graham O’Neill, Nissreen Abu-
Ghannam, Technological University Dublin, Ireland

Ultra-high-pressure homogenization (UHPH) in the
preparation of spray-dried functional emulsion:
application in dairy-based products

Fatemeh Aghababaei*, Victoria Ferragut, Universitat
Autonoma Barcelona (UAB), Spain

Crystallization behavior of emulsified triglycerides
and their stability as a function of emulsion-
stabilizing excipients

Jasmin Reiner*, Heike Petra Karbstein, Karlsruhe
Institute of Technology, Germany
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Impact of culinary practices on microconstituents’
bioaccessibility : the example of a model

tomato sauce

Jiahao Yu?3, Catherine Renard?,?*, Béatrice GLize3,
1INRAE, France, ?Zhejiang University of Technology,
China, 3SQPOV, France

Investigation of the 3D bread dough structure using
complementary approaches: label-free multiphoton
and confocal microscopies

Nanci Castanha®*, Sylvain Challois?, Elysa Le Corre?,
Héliciane Clément?, Patricia Le Bail?, David Grenier?,
Laurence Dubreil®, Tiphaine Lucas?, 2INRAE UR OPAALE,
France, 2INRAE UR BIA, France, INRAE, ONIRIS, APEX
UMR PAnTher, France

Development of new foods rich in animal proteins
adapted to the masticatory capacity of seniors
Anne Duconseille*, Stephane Portanguen, Pascal
Tournayre, Thierry Astruc, Pierre-Sylvain Mirade,
INRAE, France




Impacts of ionic calcium fiber supplementation on
preserving bone health in C57/BL6 mice

Hugo Espinosa’*, Esristeo Garcia-Marquez?, Sara
Herrera-Rodriguez 3, 1CIATEJ, Mexico, *CIATEJ-
Northwest, Mexico, *CIATEJ-Southwest, Mexico

Water-in-linseed oil Pickering emulsions stabilized
with surface-functionalized silica nanoparticles with
tocopherol succinate or myristic acid

Begofia Gimenez'*, Javier Paredes-Toledo?, Javier
Herrera?, Paz Robert?, Javier Morales-Valenzuela?,
1Universidad De Santiago De Chile, Chile, 2Universidad
de Chile, Chile

Targeted and semi-untargeted UHPLC-qTOF-MS
determination of polyphenols in five indegenous
fruits of South Africa

Tonna Ashim Anyasi*, Karen de Jager, Lerato Grace
Malesa, Rosemary du Preez, Agricultural Research
Council - Tropical and Subtropical Crops, South Africa

Free and bound phenolic profile in the orange juice
co-product. Contribution to its antioxidant activity
Maria del Mar Camacho*, Ménica Zago, Eva Garcia-
Martinez, Nuria Martinez-Navarrete, Universitat
Politécnica De Valencia, Spain

Process for a low molecular mass beta-glucan
recovery from oat

Joanna Harasym'*, Joanna Gromadzka-Ostrowska?,
Wroclaw University of Economics And Business,
Poland, *Warsaw University of Life Sciences, Poland

Use of rainbow trout (Oncorhynchus mykiss)
hydrolysate as a valuable source of multifunctional
bioactive peptides

Kristine Kvangarsnes'*, Janna Cropotova?, Egidijus
Dauksas?, Turid Rustad?, Carlotta Bollati?, Martina
Bartolomei?, Ruoxian Xu?, Giovanna Boschin?,
Carmen Lammi?, *Norwegian University of Science
And Technology, Norway, 2Universita degli Studi di
Milano, Italy

Toxicity Assessment of Catechin on Aquatic Organism
and Terrestrial Plant

Dicky Harwanto?3, Bertoka Fajar Surya Perwira
Negara'?, Gabriel Tirtawijaya?, Maria Dyah Nur
Meinita*, Jae-Suk Choi'?*, 1Silla University, South
Korea, “Seafood Research Center, South Korea,
3Diponegoro University, Indonesia, “Jenderal Soedirman
University, Indonesia,

Mediterranean Diet: the role of phenolic compounds
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Basque Culinary Center, Spain, 2Basque Culinary Md Saiful Islam*, Vivek V. Ranade, Bernal Institute,

Center, Spain University Of Limerick, Ireland

Cross-cultural conceptualization of high-end pastry P6.0.23 Ultrafiltration of skim milk: analysis of the streams,

cakes based on visual stimulus retentate and permeate, and membrane fouling

Pedro Manuel Sousa'*, José Alba-Martinez?, Javier Yuan Jiang*, Sara Guadagnucci, Giovanni Barone, Lilia

Martinez-Monzé?, Luis Miguel Cunha?, Purificacién Arhné, University of Copenhagen, Denmark,

ZGUa rga-s.egowazt 1‘Un{ver51ty of‘Por.to, Portugal, P6.0.25  Application of cold plasma technology for the shelf-
niversitat Politécnica de Valencia, Spain life extension of fish fillets: industrial scale validation

A dialysis membrane process for simulating bile acids George Katsaros'*, Sofia Chanioti, Marianna

absorption during in vitro digestion Giannoglou?, Panagiota Stergiou?, Dimitris Passaras?,

Sotiria Gaspari*, Theodora Akritidou, Simen George Kokkoris?, Evangelos Gogolides?, !Institute Of

Akkermans, Jewel Ann Joseph, Cindy Smet, Jan Van Technology Of Agricultural Products Elgo-demeter,

Impe, KU Leuven, Belgium Greece, ?Institute of Nanoscience and Nanotechnology,

P6.0.01  Physical-chemical changes in caseins induced by NCSR “Demokritos’; Greece
pulsed electric field (PEF) as non-thermal processing P6.0.27 Storage temperature and pH-value effect on

Aline T. B. Morais*?, Markus Ribeiro?, Daniel Cardoso?,
Lilia Ahrné?*, ‘University of Sao Paulo, Brazil,
2University of Copenhagen, Denmark

C-phycocyanin stability extracted by freeze-thaw and
high pressure techniques

George Katsaros*, Marianna Giannoglou, Varvara
Andreou, loanna Thanou, Giorgos Markou, Institute
of Technology of Agricultural Products ELGO-
Demeter, Greece
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P6.0.29

Application of semidirect and indirect cold
atmospheric plasma treatment on gilthead sea
bream fillets

George Katsaros'*, Sofia Chanioti’, Marianna
Giannoglou?, Panagiota Stergiou?, Dimitris Passaras?,
George Kokkoris?, Evangelos Gogolides?, *Institute of
Technology of Agricultural Products ELGO-Demeter,
Greece, ?Institute of Nanoscience and Nanotechnology,
NCSR “Demokritos, Greece

P6.0.51

Nonthermal processing of plant-based

dairy alternatives

Yamuna Devi Ranganathan?*, Chaitanya Krishna
Sarangapani*?, Daniela Boehm'?, Catherine Barry-
Ryan'?, 1Technological University Dublin, Ireland,
2Environmental Sustainability and Health Institute
(ESHI), TU Dublin, Ireland

P6.0.31

Enhancement of wheat dough functional properties
by non-thermal plasma treatment of wheat flour
Muhammad Jehanzaib Khan'*, Vojislav Jovicic!, Ana
Zbogar-Rasic!, Antonio Delgado®?, ‘Friedrich-Alexander
University Erlangen-Nuremberg, Institute of Fluid
Mechanics, Germany, °German Engineering Research
and Development Center LSTME Busan, Republic

of Korea

P6.0.53

High pressure and pressure assisted thermal
processing for developing gluten-free buckwheat
flours with antioxidant properties

Angel L. Gutiérrez!, Felicidad Ronda?, Daniel Rico?*,
Pedro A. Caballero?, Ana Belén Martin-Diana?,
1University of Valladolid, Spain, Agrarian Technological
Institute of Castilla and Leon (ITACyL), Spain

P6.0.33

Effect of the pulsed electric field on olive enzyme
activity — a model system experiment Klara Kralji¢*,
Mia Ivanov, Zoran Herceg, Sandra Balbino, Niko Jakolis,
Dubravka Skevin, University Of Zagreb, Croatia

P6.0.55

The effect of ultrasound and pulsed electric field on
bioactive compounds of red bell pepper Katarzyna
Rybak*, Artur Wiktor, Matgorzata Nowacka, Warsaw
University of Life Sciences, Poland

P6.0.35

Mycotoxins degradation by cold atmospheric plasma:
kinetic study varying parameters of the SBDB device
Jessica Laika*, Antonella Ricci, Junior Bernardo Molina
Hernandez, Eduardo Viteritti, Manuel Sergi, Clemencia
Chaves Lopez, University of Teramo, Italy

P6.0.57

Non-thermal extraction processing via PEF of
essential compounds from by-products of orange and
olive processing

Robert Sevenich*, Maria del Carmen Razola Diaz?,
Oliver Schluter?, Vito Verardo?, !Leibniz-institut

fiir Agrartechnik und Biodkonomie e.V., Germany,
2University of Granada, Spain

P6.0.37

Influence of PEF pretreatment, temperature and
ultrasound application in kiwifruit drying trough a
Box-Behnken Design

Beatriz Llavata Cabrero'*, José Vicente Garcia Pérez?,
Susana Simal Florindo?, Juan Andrés Carcel Carrion?,
1Universitat Politécnica De Valéncia, Spain, *University
of the Basic Islands, Spain

P6.0.59

Thermosonication applied to blueberry juice — Impact
on quality properties

Cristina L.M. Silva*, Laurie Favieres, Fatima A. Miller,
Universidade Catdlica Portuguesa, Portugal

P6.0.39

The impact of pulsed electric field pretreatment on
convective and vacuum drying of strawberries
Aleksandra Matys*, Dorota Witrowa-Rajchert, Artur
Wiktor, Warsaw University of Life Sciences, Poland

P6.0.61

Pulsed light treatments to maintain physical
properties and nutritional quality of fresh foods
Maria Elena Sosa-Morales'*, Cristina Garcia-
Mosqueda?, Aurelio Lépez-Malo?, Universidad de
Guanajuato, Mexico, Universidad de las Américas
Puebla, Mexico

P6.0.41

Plasma for food application: opportunities
and challenges

Masja Nierop Groot*, Lucienne Berendsen,
Bert Dijkink, Wageningen Food & Biobased
Research, Netherlands

P6.0.63

Plasma activated water to develop functional edible
coating: effect on the quality of fresh-cut apples
Marika Valentino*, Oliver Schliiter?, Elena Torrieri?,
1Universita Degli Studi Di Napoli, Federico ll, Italy,
2Leibniz Institute of Agricultural Engineering and Bio-
economy e.V. (ATB), Germany

P6.0.43

Enhanced seed germination by atmospheric-
pressure plasma: effect on germination rate and
nutritional value

Patricia Martinez-Cuervo, Montserrat Montserrat
Gonzalez-Raurich, Mercedes Lopez, Marcia Oliveira*,
University Of Ledn, Spain

P6.0.45

Meta-analysis on decontamination efficacy of non-
thermal plasma (NTP)

George Pampoukis*, Vaiva Mikalkenaite, M.H.
Zwietering, H.M.W. den Besten, Wageningen University
& Research

P6.0.47

Modelling approach on the improvement of the
sustainability of tomato processing industry
Gianpiero Pataro*?*, Emad Abdurrahman®?, Giovanna
Ferrari‘?, tUniversity of Salerno, Italy, ?ProdAl

scarl, Italia
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P6.0.49

Nonthermal germination-activation strategies

of A. acidoterrestris endospores for subsequent
inactivation by moderate-pressure (150-250MPa)

at 202C

Carlos Pinto'*, Vasco Lima!, Maria Holovicova?,
Miroslav Haban?, Marta Habanova?, Jorge Saraiva?,
Francisco Barba?, ‘University of Aveiro, Portugal,
2Slovak University of Agriculture, Slovakia, *Universitat
de Valéncia, Spain

P6.0.65

Sensitive multi-vitamin analysis method for fruit
juices to assess the influence of non-thermal

food processing

Hassan Zia*?*, Nadine Fischbach?, Mikko Hofsommer?,
Ana Slatnar?, !Gesellschaft fiir Lebensmittel-Forschung
mbH, Germany, 2University of Ljubljana, Slovenia
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Proteomics for quality&safety and shelf life
evaluation of high-pressure (HP) processed european
sea bass fillets

Liliana Anjos'*, Carmen Sousa?, Arsenius Loukissas?,
Theofania Tsironi?, Elsa Couto!, George Dimopolous?,
Petros Taoukis?, Adelino Canario?, Deborah Power?,
1Centro de Ciéncias do Mar (CCMAR), Portugal,
2Agricultural University of Athens, Greece, *National
Technical University of Athens (NTUA), Greece

Investigation on the role of drying air humidity in
shaping the conditions of spray drying

Alicja Baranska'*, Aleksandra Jedlinska?,
Katarzyna Samborska?, ‘Warsaw University of Life
Sciences, Poland

Evaluation of Moderate Electric Field (MEF) for
pasteurization of pork sausages in a conductive casing
Tesfaye Bedane*, James Lyng, University College
Dublin, Ireland

Moderate Electric Fields (MEF) application during
the extraction of oleuropein from olive leaves
Malikeh Khanlar, José V. Garcia-Pérez, José
Benedito, Juan A. Carcel*, Universitat Politecnica
De Valéncia, Spain

Subchilled storage of Atlantic salmon fillets initially
stored in refrigerated seawater for 7 days

Sherry Stephanie Chan*, Bjgrn Roth, Bjgrn Tore
Rotabakk, Nofima, Norway

Effects of abiotic factors on the callus induction of
Ecklonia cava for sustainable food production
Gabriel Tirtawijaya?, Bertoka Fajar Surya Perwira
Negara'?, Jin-Hwa Lee?, Jae-Suk Choi*?*, iSilla
University, South Korea, *Seafood Research Center,
South Korea

Microwave processing of tahini pasteurization:
Computational study for industrial system design
Huseyin Topcam?, Dilay Kutuk Ayhan?, Eda Coskun?,
Ezgi Son?, S. Aykut Aytac?, Behic Mert3, Samet
Ozturk?, Ferruh Erdogdu*, ‘Ankara University,
Turkey, 2Department of Food Engineering, Hacettepe
University, *Middle East Technical University, Turkey,
‘Gumushane University, Turkey

Designing Continuous Flow Microwave System for
Milk Pasteurization: A Computational Study with
Experimental Validation

Kubra Polat, Caner Tasci, Ozan Karatas, Ozan Altin,
Ferruh Erdogdu*, Ankara University, Turkey

Extraction of Raffinose Family Oligosaccharides

from Pulse derived fractions and their Application

in Fermentations

Philipp Garbers'*, Sara Gaber?, Catrin Tyl*, Svein Halvor
Knutsen?, Bjgrge Westereng?, Norwegian University of
Life Science, Norway, *Nofima AS, Norwegian Institute
of Food, Norway

Application of young bamboo culm for the
bioproduction of prebiotics, nanocellulose

and bioethanol

Marcos F. da Silva, Maria Teresa P. Silva Clerici, Rosana
Goldbeck*, University of Campinas, Brazil

Germination as green biotechnological process to
enhance the nutritional and bioactive profile of

oat grains

Ivan Jesus Jiménez-Pulido'*, Daniel Rico?, Jara Pérez-
Jiménez?, Daniel de Luis®, Elena Pefias?, Cristina
Martinez-Villaluenga?, Ana Belén Martin-Diana?,
1Agricultural Technological Institute of Castile and Leon
(ITACyL), Spain, ?Institute of Food Science, Technology
and Nutrition (ICTAN-CSIC), Spain, *University of
Valladolid, Spain

Effect of High Pressure Homogenization on recovery
kinetics of proteins from Chlorella pyrenoidosa
Alexandros Katsimichas*, loulia Karveli, George
Dimopoulos, Petros Taoukis, National Technical
University of Athens, Greece

Milling: a tool for changing the mechanical properties
and structure of lentil heat-induced gels

Alexandra Kremmyda*, Vincenzo Di Bari, Jo Gould,
University Of Nottingham, United Kingdom

Effect of N-glycosylation on catalytic properties of
recombinant lipase from Cordyceps militaris

Juno Lee'*, Namhyun Kim?, Yoonseok Choi?, Inwoo
Park?, Jihoon Kim?', Pahn-Shick Chang'?, ‘Seoul National
University, South Korea, 2Seoul National University,
South Korea

CO, gas hydrate technology as innovative,

high energetic efficient process for fruit juices
concentration process

Soebiakto Loekman'*, Timo ClaRen?, Bernhard
Gatternig'3, Antonio Delgado?, !German Engineering
Research And Development Center, South Korea,
2Institute of Fluid Mechanics, FAU Erlangen-
Niirnberg, Germany, *Hochschule Weihenstephan-
Triesdorf, Germany

Trans-anethol-loaded nanoemulsions and their
stability during storage

Erika Kamila Méndez Calderdn'*, Ana Isabel Bourbon?,
Rui Pereira?, Pablo Fucifios?, Lorenzo Pastrana?, Miguel
Cerqueira !, Vitor Alves?, Diogo Figueira®, !International
Iberian Nanotechnology Laboratory, Portugal, *Frulact,
Portugal, *Mendes Gongalves S.A, Portugal

Effect of ultrasound disruption on lipid extraction
from the microalga Nannochloropsis sp.

Esther Mienis'*, Dries Vandamme?, Imogen Foubert?,
1KU Leuven , Belgium, *Hasselt University, Belgium

Optimizing the formation of CO, hydrate on a
laboratory scale

Eric Morelle*, Alexander Rudolph, Christopher
McHardy, Cornelia Rauh, Technische Universitét
Berlin, Germany

Antioxidant profile and redox status of fresh-cut Eruca
sativa treated with plasma activated water (PAW)
lleana Ramazzina?, Silvia Tappi?, Veronica Lolli*, Pietro
Rocculiz, Massimiliano Rinaldit*, *Universita Di Parma,
Italy, 2Universita di Bologna, Italy

Extended raw milk shelf-life and safety by hyperbaric
storage at room temperature during 60 days

Jorge Saraiva'*, Ricardo Duarte?, Carlos Pinto?, Susana
Casal?, José Lopes-da-Silva', Ana Gomes?, Ivonne
Delgadillo?, *University of Aveiro, Portugal, ?University
of Porto, REQUIMTE Porto, Portugal, *Portuguese
Catholic University, Portugal

Effect of frozen storage time and thawing rate on
thaw-rigor and quality of salmon fillets

Bjgrn Tore Rotabakk?, Lars Helge Stien?, Torstein
Skara'*, INofima, Norway, %Institute of Marine
Research, Norway
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Antimicrobial compounds-assisted thermal treatment
in low moisture food matrices and the corresponding
bacterial resistance mechanism

Qiao Ding?, Chongtao Ge?, Robert Baker?, Robert
Buchanan!?, Rohan Tikekar'*, University of Maryland,
United States, °The Mars Global Food Safety

Center, China

Kinetic study of quality indices modification of
chicken breast during cooking

Giulia Romano®?*, Maria Cristina Nicoli%, Arianna
Bozzato?, Daniele Turrin?, Monica Anese?, University
Of Udine, Italy, Electrolux Professional SPA, Italy

Modelling the Radio Frequency inactivation of
Salmonella Typhimurium in Skimmed and Whole
Milk Powder

Maria Tonti**, Davy Verheyen?, Dmytro Kozak?,
Torstein Skara?, Jan Van Impe?, ’KU Leuven, Belgium,
2NOFIMA, Norway

Simultaneous parameter estimation in primary stage
of freeze drying of bulk blueberries

Sylvia Schenck*, Adrian Ferrari, Sofia Barrios, Patricia
Lema, Universidad De La Republica, Uruguay

Phenolic compound profiles and antioxidant
concentrations in Lettuce grown under Al developed
LED light recipes

Gultekin Hasanaliyeva*, Gadelhag Mohmed, Chungui
Lu, Nottingham Trent University, United Kingdom

Toolbox for coupling structure modification

with physicochemical characteristics and

functional properties

Yugi Zhang*, Asmund Rinnan, Vibeke Orlien, University
of Copenhagen, Denmark

Gloss estimation of chocolate sprinkles with
hyperspectral imaging

Pedro Rédenas-Perez*, Carolina Blanch-Perez-del-
Notario?, Eric Lopez-Lépez?, Roi Méndez-Rial*, AIMEN
Technology Centre, Spain, 2IMEC, Belgium

Understanding flavor release and perception of meat
analogs in relation to structure and oral breakdown
Rutger Brouwer*, Elke Scholten, Ciaran Forde,

Markus Stieger, Wageningen University &

Research, Netherlands

Can flavor-imparting (bio)chemical reactions in
vegetables be steered by targeted processing steps?
Sophie Delbaere*, KU Leuven, Belgium

Complete mechanical characterization of

meat samples using shear wave elasgography:
preliminary results

Eliana Budelli**, Javier Brum?, Patricia Lema?, Carlos
Negreira?, Instituto de Ingenieria Quimica, Uruguay,
2Universidad de la Republica, Uruguay

Spray drying of herbs with basil as model system
Julia Heimbach*, Yanyan Zhang?, Reinhard Kohlus?,
1University of Hohenheim, Germany, ?Department of
Flavor Chemistry, University of Hohenheim, Germany

Development of antioxidant-rich sweet potato
yoghurt using the orange-fleshed ‘Bophelo’ sweet
potato (Impomea batatas)

Yvonne Maila*, Mildred Raphalalani, Samuel Mphosi,
University Of Limpopo, South Africa

Accelerated micro-oxygenation aging of balsamic
vinegar — A kinetic study

George Katsaros*, Varvara Andreou, Marianna
Giannoglou, Zacharoula Maria Xanthou, Maria Metafa?,
Institute Of Technology Of Agricultural Products Elgo-
demeter, Greece

Model validation, design, implementation and
real-time process control of a continuous flow
ohmic heater

Oluwaloba Oluwole-Ojo*?*, Hongwei Zhang'2, Martin
Howarth'2, Xu Xu'?, ‘Sheffield Hallam University,
United Kingdom, ?National Center of Excellence for
Food Engineering, United Kingdom

Decrypting phenomena and transfers involved

in the transformation of kidney beans to drive

their processing

Emilie Korbel*, Villamarin-Spataro Alejandro, Benoit
Jaillais, Jean-Yves Monteau, Alain Le Bail, UMR GEPEA-
ONIRIS, France

Computational Approach for Radio Frequency
Pasteurization Process of Peanut Butter with an
Improved Temperature Uniformity

Eda Coskun?, Samet Ozturk?, Kubra Polat?, Caner Tasci?,

Rui Li3, Shaojin Wang?, Shuxiang Liu®, Ferruh Erdogdu*,

1Ankara University, Turkey, ’Gumushane University,
Turkey, 3College of Mechanical and Electronic Eng.
Northwest A&F University, China, *Sichuan Agricultural
University, China

How preservatives affect exopolysaccharide
formation of starter cultures in food matrices: Lauric
arginate (LAE)

Myriam Loeffler'*, Sabine Koumarasy?, Jochen Weiss?,
Sophie Libberecht?, KU Leuven, Belgium, *University of
Hohenheim, Germany

Food loss and waste in seafood value chains: causes,
volumes and environmental cost Sepideh Jafarzadeh*,
Shraddha Mehta, Magnus Stoud Myhre , Maitri
Thakur, Ana Carvajal, Andrea Viken Strand, Sintef
Ocean, Norway

Trained Panel Descriptive Analysis of Dairy Products
from Different Feeding Regimes and Lactation Stages
Lauren Mcguinness*?*, Mark Timlin3#, Andre
Brodkorb*3, Dolores O’Riordan®?, Emma Feeney*?,
1Food For Health Ireland, Ireland, 2UCD Institute of
Food and Health, Ireland, *Teagasc Food Research
Centre, Ireland, *UCD School of Agriculture and Food
Science, Ireland

Simplified heat transfer modelling for temperature
prediction in an insulated box equipped with PCM
Tanathep Leungtongkum®2*, Onrawee Laguerre?, Denis
Flick?, Université Paris-Saclay, INRAE, FRISE, France,
2Université Paris-Saclay, INRAE, AgroParisTech, UMR
SayFood, France

Development and characterization of imitation
yoghurt from blends of pigeon pea and almond

seed milks

Tolulope Oresanya*, Hannah Olaleye, Femi Akinwande,
Nofisat Adewale, Yaba College of Technology, Nigeria
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A Simple Mathematical Model on Continuous Ohmic
Heating Systems for Strawberry Nectar

Dario Javier Pavon-Vargas?*, Karen Louise Lacey?,
Andres Felipe Moreno Barreto3, Mario Gozzi?,

Luca Cattani’, Massimiliano Rinaldi*, Sara Rainieri?,
1Universita degli Studi di Parma, Italy, 2CFT S.P.A,

Italy, *Experimental Station for Food Preserving
Industry, Italy

Use of sensors and models for the prediction of
meat colour

Jason Sicard'*, Alain Kondjoyan?, Fabrice Audonnet?,
Valérie Scislowski®, YINRAE, France, ?Institut Pascal,
Université Clermont Auvergne, CNRS, France,

3ADIV, France

Double emulsions stabilized with cocoa butter fat
crystals as Pickering particles Elizabeth Tenorio
Garcia**, Anwesha Sarkar?, Elena Simone?, Michael
Rappolt?, University Of Leeds, United Kingdom,
2politecnico di Torino, Italy




Potential of sorghum in gluten-containing and gluten-
free products: Effects on the thermomechanical
properties of dough

Etiene Aguiar'*, Valéria Queiroz?, Cicero Menezes?,
Vanessa Capriles?, ‘Universidade Federal de Sdo Paulo,
Brazil, 2Embrapa Milho e Sorgo, Brazil

Effect of hydrolysis and enzyme inactivation
conditions on techno-functional properties of milk
protein concentrate hydrolysates

Mahrokh Jamshidvand'*, Owen Kenny?, Richard
FitzGerald?, Maria Dermiki?, Atlantic Technological
University, Ireland, 2University of Limerick, Ireland

Enrichment Of Model-Cheeses With Blackcurrant

Or Cornelian Cherry Increases The Total Amount

Of Polyphenols

Jonas Andersen'*, Andrea Mancini*, Maddalena
Bosetti?, Tiziana Nardin?, Roberto Larcher?, Elena
Franciosi', Research and Innovation Centre,
Fondazione Edmund Mach (FEM), Italy, *Technology
Transfer Centre, Fondazione Edmund Mach (FEM), Italy

Yoghurt acid whey marinating for improving
tenderness and quality of beef chuck roast:

process optimization

George Katsaros'*, Dimitris Petropoulos?, Varvara
Andreou?, George Theodorou?, !nstitute Of Technology
Of Agricultural Products Elgo-demeter, Greece,
2Agricultural University of Athens, Greece

Lactoferrin — one of the natural inhibitory substances
in milk and whey

Klara Bartakova'*, Lenka Vorlova?, lvana Borkovcova?,
Pavlina Navratilova!, Oto Hanus?, Hana Nejeschlebova?,
1University of Veterinary Sciences, Czech Republic,
2Dairy Research Institute, Czech Republic

Thermal stability of new vegetable oils with a
programmed ratio of w6/w3 fatty acids Dominik
Kmiecik*, Magdalena Rudziriska, Aleksander Siger,
Monika Fedko, Anna Grygier, Poznarn University of Life
Sciences, Poland

Composition of smoked oily fish on sale in Dublin
Nigel Brunton*, Ronan Gormley, Sabine Harrison, Mark
Long, UCD, Ireland

Potential of orange juice co-product as a regulator of
postprandial glycaemia

Juan José Martinez-Lahuerta?, Isabel Ustero?, Eva
Garcia-Martinez?, Maria del Mar Camacho*, Nuria
Martinez-Navarrete?, ‘Universitat Politécnica De
Valéncia, Spain, *Conselleria de Sanitat Universal i
Salud Publica. Generalitat Valencian., Spain

Psyllium effect on physic-chemical characteristics of
gluten free bread including apple pomace powder
Leire Cantero?, Jesus Salmerdén®?3, Edurne Simon?3,
Silvia Matias?, Jonatan Miranda'?3, Idoia Larretxi“?3,
Marian Bustamante?3, M2 Pilar Fernandez-Gil?,
Maialen Vazquez-Polo %, Olaia Martinez>3*, tUniversity
of The Basque Country, Spain, 2University of the
Basque Country, Spain, *Bioaraba Health Research
Institute, Spain

Effects of Cooking Methods on 3D Printed Gluten-Free
Chips Enriched with Beef Broth Hilal Sena YILDIRIM?,
ilayda ISLEYEN?, Pinar KADIOGLU SENTURK, Kezban
Candogan*, Ankara University, Turkey,

Elaboration of dried olive leaves for the preparation
of healthy infusions

Eduardo Medina Pradas'*, Eva Maria Ramirez Castro?,
Manuel Brenes Balbuena?, Concepcién Romero
Barranco?, Pedro Garcia Garcia?, ‘Instituto de la Grasa
- CSIC, Spain

Development of healthy and personalized food
solutions for 3D printing from fish by-products
and microalgae

Paula Fajardo?, Marta Gomez-Lange?, Federica
Farabegoli!, Martifia Ferreira®, Mercedes Alonso?,
Patricia Parente?, Maria-José Chapela'*, ‘Anfaco-
Cecopesca, Spain, 2Congelados Noribérica, Spain

Can samphire be the new salt?- understanding the
saltiness perception of samphire Saumya Sood, Lisa
Methven*, Qiaofen Cheng, University of Reading,
United Kingdom

Understanding the effects of phenolic-starch
interactions on phenolic acids inhibitory properties
of alpha-amylase

Adrian Samuel D’Costa*, Nicolas Bordenave, University
Of Ottawa, Canada

Protein-enriched breads as an alternative dietary
source of sustainable protein: Sensory properties and
consumer acceptability

Kim Millar**, Laura Milner?, Emer Garvey?, Kieran
Kilcawley?, Emily Crofton?, Rdisin Burke?, Sinéad
McCarthy?, Eimear Gallagher?, Catherine Barry-Ryan?,
Technological University Dublin, Ireland, *Teagasc
Food Research Centre, Ireland, *Teagasc Food Research
Centre, Ireland

Does lower salt content affect the shelf life of

meat products?

Katefina Dorotikova'*, Marta Duskova?, Josef Kamenik?,
1University Of Veterinary Sciences, Czech Republic

Impact of acid chemical properties on Bacillus
weihenstephanensis germination and outgrowth
inhibition in oil-in-water emulsion

Agathe Dutoit*, Nicolas Decourcelle, Anne-Gabrielle
Mathot, Louis Coroller, ‘Université de Brest,

INRAE, France

Cooking and in-vitro digestion effect on fatty acids in
novel seafood patés from marine by-products

Anita E. Furey, Ulrich Hoeche, Ciaran McLaughlin,
Francesco Noci*, Atlantic Technological

University, Ireland

Hemp seed milk sonication for enhanced

beverage quality

Laura Piazza, Francesca Girotto*, Elisa Masseroni, lvan
Testa, Universita degli Studi di Milano, Italy

Effect of osmotic dehydration and edible coatings on
the shelf-life and quality of fresh-cut potatoes
Magdalini Krokida'*, Petros Andriotis?, Zoi Tsakiri-
Mantzorou?, Christina Drosou?, Alexandra Mari?, Vasiliki
Oikonomopoulou?, Nickolaos Panagiotou?, ‘National
Technical University of Athens, Greece

Bi-functional chimeric enzyme for prebiotic xylo-
oligosaccharides production from agricultural wastes
Manoela Martins?, Taisa M Dinamarco?, Rosana
Goldbeck*, ‘University of Campinas, Brazil, 2USP -
University of Séo Paulo, Brazil

Nutritional profile and sensory quality of snack bars
from oat, sesame seed and coconut flours

Tolulope Oresanya*, Hannah Olaleye, Aminat
Ayoade, Sekinat Akinwande, Yaba College of
Technology, Nigeria

The use of G. geotrichum to increase the amount of
bioactive ingredients in fried cheese

Anna Grygier*, Kamila Myszka, Artur Szwengiel, Kinga
Stuper-Szablewska, Wojciech Biatas, Magdalena
Rudziniska, Poznar University Of Life Sciences, Poland

Enhancing the functionality of iron-fortified Hibiscus
sabdariffa beverage: the potential role of liposomes
Ade Oyewole*, Xingyang Qui, Levente Diosady,
University Of Toronto, Canada

Influence of polyphenols on coffee foam quality
Christos Papageorgiou'*, Joanne Gould?, Robert Farr?,
Borja R. Corrochano?, Tristan Dew?, ‘University of
Nottingham, United Kingdom, ?Jacobs Douwe Egberts
R&D GB Ltd, United Kingdom
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Optimization of an olive oil emulsion for meat
products fat replacement

Luis Patarata'*, José-Antdnio Silva?, Emilie Santos?,
1CECAV — Veterinary and Animal Research Centre,
Portugal, 2Universidade de Trds-os-Montes e Alto
Douro, Portugal

Influence of a data-rich fiber extract on a dry-cured
sausages snack model system

José Angel Perez-Alvarez*, Laura Candela-Salvador,
Clara Mufioz-Bas, Carmen Maria Botella-Martinez,
Javier Andreu-Rodriguez, Maria Estrella Sayas-Barber3,
Casilda Navarro-Rodriguez de Vera, Juana Fernandez-
Lépez, Manuel Viuda-Martos?, *Miguel Herndndez
University, Spain

Microencapsulation improves probiotic survival under
harsh conditions during model food storage

Stamatia Vitsou Anastasiou?*, Olga S. Papadopoulou?,
Apostolos Karkos?, Anthoula A. Argyri', Agapi I.
Doulgeraki*, Nikos Chorianopoulos?, George-John E.
Nychas?, Chryssoula C. Tassou?, !Institute Of Technology
Of Agricultural Products, Hellenic Agricultural
Organization- DIMITRA, Greece, *Agricultural
University of Athens, Greece

Diacylglycerols as structuring agents in different
oil systems

Karin Wagner*, Maya Davidovich-Pinhas, Israel
Institute of Technology, Israel

Gastronomic plan to valorize date seeds as a
functional ingredient of bread

Marina Ramos*, Alfonso Jiménez, Mari Carmen
Garrigds, 'University Of Alicante, Spain

Design and evaluation of novel bigel systems with
coconut and olive oil blends

Konstantina Zampouni**, Nikolaos Sideris?, Efthymios
Tsavdaris?!, Eugenios Katsanidis?, ‘Aristotle University of
Thessaloniki, Greece

Structure-function relationship of oat flour
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Impact of convective drying temperature on the
rheological properties of avocado seed flour
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Capsicum oleoresin-loaded microparticles:
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Maria Frias Celayeta, University Of Campinas, Brasil

Combination of proteins to improve the chemical
score in vegan food
Alexander Stephan*, VAN HEES GmbH, Germany,

Liquid infant formula based on o/w emulsions
formulated with buttermilk and processed by high-
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Evaluation of the antirotaviral activity of milk
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3AgriFood Institute of Aragon (IA2), Spain

Antioxidant activity of fruits of selected grapevines
grown in Poland

Remigiusz Oledzki*, Joanna Harasym, Wroclaw
University Of Economics and Business, Poland

Encapsulating quercetin with amorphous-
semicrystalline inulin by spray-drying and releasing
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Bertoka Fajar Surya Perwira Negara'?, Dicky Harwanto?,
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Indonesia, “Jenderal Soedirman University, Indonesia

Mechanistic understanding of food protein fibrils:
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Productos Ldcteos de Asturias-Consejo Superior de
Investigaciones Cientificas (IPLA-CSIC), Spain

Development and evaluation of an instrumental test
to emulate the IDDSI testing method

Nelum Pematilleke, Mandeep Kaur, Benu Adhikari,
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Maria Tsevdou, Efimia Dermesonlouoglou, Virginia
Giannou, Dimitrios Tsimogiannis, Petros Taoukis,
National Technical University of Athens, Greece
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Pretreatment Efficiency On Distiller’s Dried Grains
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Mariem Somrani, Christophe Walgraeve, Frank
Devlieghere, Ghent University, Belgium

The effect of an active coating on mold growth and
aflatoxin production in pistachio Milad Kamali?,
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