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EDITORIAL

by Paola Pittig from University of Teramo &ew ISEKFood Assaociation Presidenitaly

Dear ISEKfood Association members
Dear readers and friends

It is a great honor to open the new issue of the ISEHdwes in my role asew President, elected at the last General
Assemblyl ended my past Presidency of the Association in 2020 and now here back to lead and guide an organization
that in in the last gars has confirmed and increased its role and position among the most important ones in the
international framework with main reference to the promotion of the network among universities, research
institutions and companies in the food chain and the qyadit food studies.

Anew teamhas been set and | will be closely collaborating with

- Liliana Tudorenau University of Agronomical Sciences and Veterinary Medicine Bucharesta®Wice
President
- Rui CostaPolytechnic Institute of Coimbra (PT), as Secye&eneral
- Marwen Moussa AgroParisTech (FR), Deputy Secretary General
- Maria Papageorgioulnternational Hellenic UniversifGR) Treasurer
- Victor Acha Institut Polytechnique UniLaSalle (FR), Deputy Treasurer
- Margarida Vieira University of Algarve (P Past President
- AdrianRivis! YAGSNBRAGE 2F [AFS {OASyOS aYAy3a aArAOKISt Lé& F
- aAf Iy, Unhidetsily ®f East Sarajevo (Bosnhia and Herzegovina)

The Board will be supported by thelvisory Boardhat includes:

- Cristina L.M. SilvaCatholic University of PortugaCollege of Biotechnology, (PT)
- Marco Dalla RosaUniversity of Bologna (IT)

- Ferruh ErdogduUniversity of Ankara (TR),

- Huub LeliveldGlobal Harmonization Initiative (NL)

And the team ofAuditors

- Luis Miguel CunhaUniversity of Porto (PT)
- Julian DrausingerLVA (AT).

Thenew IFA boards committed to give continuity to all the activities that have been set and developed in the past
years including, among others, the conferences, the training platform, the EQAS certification. Networking,
enlargement of the community, support to the futiigeneration of food scientists, engineers/technologists in their
professional careers in all sectors (academia, industry, organizations) to boost innovation and sustainability of the food
system will be supported by new initiatives that the new Boarddeiflign in the future.

To conclude this brief message, let me thank all the members of the pastH&&tKAssociation Board and in particular
Margarida Vieira that worked hardly to keep active and support our mission in the Food science and
Technology/Egineering sector, especially during the COVID pandemic.

Stay tuned with us!

Paola Pittia
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6™ edition of thelSEKFoodE-conference. "Food Production Based on Food Safety,
Sustainable Development and Circl#aO 2 y 2 Y & €
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Food production based on food safety,
sustainable development and circular economy
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LUCIAN BLAGA
~=—=DIN SIBIU—

- =

Registratioropen until18th Novemberand abstractubmissiordeadline30 September 2023

We are hapy and honored to announce that the 2023cenference will be supported by tH&EKFood
Associationand will be organized in collaboration with thiversity Lucian Bga, Sibiu, Romanjsas the main
organizer, theéJniversity ofLife Sciences "King Mihai ffom Timisoara, Romanias ceorganizer and théSEKI
{LISOALE LYGSNBad DNRdzL) 6{LD0 4C22R { 0NHz2OGdz2NB | yR . A2Vl

We are all looking forward to this new edition of ouc@&nhference and tchearingyour interesting presentations,
sedngyour posters and participatg Inthe discussions on the topics presented.

The three daysvill be dedicated to hot topics such as:
1 New methods of processing raw materials, waste angtmducts in foodoroduction
Bioprocessing and bieefining for the conversion of food waste and-psoducts into valueadded foods
Development of new foods and food packaging innovation
Development of sustainable business models in the food sector
Sustainable ecodesidor food
Food safety & Risk assessment
Consumer perception and market needs
1 Health and Nutrition

=A =4 =4 -4 -4

and will be the perfect opportunity to discover new partners for research projects and to make scientific friendships
that may last a lifetime.

Every yean special section for students is organized Hredbest three student oral presentations as well as the best
three student posters will be awardedlhe awards will be supported by ISEKbd Association and theanference
sponsorsAll students are welome (PhD, MSc and BSc students)!

We look forward towvelcomingyou to be part of the beautiful ISEKI scientific family for 3 excitiognéerence days!
See you online soon!

The Organizing Committee

/N Back to contents 2
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The 7th ISEKFood Conference, organized by the ISEdd Association under the presidency of Margarida Vieira and
AgroParisTech, took place in Paris at the University of fiday from July 4th to 7th, 2023 where 230 participants that included
scientists,engineers, and students from universities all around the world, as well as expertddoatrindustry, that once more
contributed to bridge universities, research and industry. The Conference's Scientific Committee was chaired by Margarida Vie
from Uniersidade do Algarve, Portugal, Rimantas Venskutonis from Kaunas University of Technology, Lithuania and Marwen
Moussa from AgroParisTech, France and the Organising Committee was chaired by Florence BRUBSDSINET from
AgroParisTech, France, and JeanidBerry from INRAe, France.

Some moments of the Opening Session with Margarida Vieira, the President ofSe#Food Association, Florence Dubois
Brissonnet chair of the Organizing Committee and Laurent Buisstead of AgroParisTech.

The theme of the conference wéNext-Generation of Food Research, Education and Industitiel SEKFood 202Focused on
future challenges ireducationon food science and technology,researchactivities related to production, processing, quality and
safety, packaging of foods andsacietal engagement the field divided

into three main sectionsEDUCATION: CHALLENGES OF HIQICAN A I
CHANGING WORLD, RESEARCH: NEXT GENERATION OBn&O

SOCIETY ENGAGEMENT: SOCIETY AND FOOD INDUSTRY.

The delegates could exchange new ideas and application experiences
to-face, establish business and research relations, and find globalgpart
for future collaborationsThis vorld map show the international nature
of the participation, withthe mostFrench participants (18%) followed by

Greeks (10%), Italians and Portuguese (both with 8%), followed i
Croatians and Turks (6%). 49 countries

WA

Participant Origin

There were 244 abstracts submitted and accepted! Among them, 80 were selected to be oral preseraatibities others were

poster presentations. The distribution per topic within each section is presented on the following Treenep shows that
researchon Plantbased Healthier Foods is where stoesearchers are focusing their interest followed by Envinentally Sound
Packaging. One noteworthy highlight of the event was the remarkable emphasis on education in food science and technology.
Several presentations on this topic reaffirmed this conference's position as the world leader in advancing edutiagidield. The
presence of two exceptional keynote speakers, along with 12 other captivating oral presentations and 10 engaging ppseis, ins

the enthusiastic participants, many of whom were teachers, to further enhance their skills and teachiticepracfood science

and technology.
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R&D - Plant-based
Healthier Foods

R&D - Environmentally
Sound Packaging

11.34%

R&D - New Technologies
to Reduce Food Loss and
Waste

R&D - Innovation and
consumers’
acceptance

R&D - Novel food
products from the
valorisation of
biowastes

R&D - Sustainable
technologies for food
preservation

EDU - Challenges in
Educationina
changing World

R&D - Functional
Microbes for Food
Processing and
Health improvement

6.19%

R&D - Omics: EDU -
an integrative | Innovative
approach for learning
food quality | approaches
assessment
and

menyfacturi...

R&D - Animal and
Marine based Foods SE - Global Food
security due to

climate change and
4.151%5xpected...

Treemap of the topics presented in theonference.

The abstracts of the keynote speakers together with the abstracts of the oral and poster presentations can be found
in thisBook of Abstracts

The Preconference took place on thetof July, with"Food and Nutrition Security Cloud tools and services: How can | bénefit?
fromthe FNS Cloud projectintermediate Food Value Chains In Practitem the FAIRCHAIptoject,"Recent scientific and policy
developments on plastic food Packadifiggm Fitness2,European qualifications and competencies for a plaased, sustainable
and digital Food Industry: the EQVEGAN pr8jé&hort Food Supply Chains: Building an EU learning ecosystem throughewalilti
collaborations for sustainable, robust and regenerative food systdnesn the EU4Adgice project The3rd Workshop of Food
Waste Recovery & Bioeconomy was also held on thefduly. On the Bthe Conference started and lasted till th& @f July. We

were privileged to hosin the sectionEDUCATION: CHALLENGES OF EDUCATION IN A CHANGIN@&&/foiRking keynote
speakersHUGO DE VRIESmM INRAE, France, talked ab8BOODPathS towards sustainable outcometScussing examples on
the development of new circular business models for locally valorising and functionalizkd@véise coproducts from the agri
food sector JESPER TAHKKIN Aarhus University, Denmark whose talk was aliBigitalization of education- the theory of the
three waves"emphasizing that aarrow focus on competencies alone is insufficient for adequate teaching in a digital media
environment and suggesting an adequate approach to "Bildung" where education based on-tbiitida will produce
autonomous citizea capable of taking social responsibility in a digitalized sqddfRRUH ERDOGBOM Ankara University,
Turkey presented th&Future of Food Engineering in the Digitalization Eg@reparing for Industry X.0calling attention to the

fact thatfood proessing and food science/technology concgpnproved food safety and quality assurance with productivity with
applied simulation, artificial intelligence and machine learning approaches (in addition to the use if IoT and big dgtaresage
expected in tle near future which demands an engineering backgrotvad should be solid to prepare the young generation for
digitalization and integration of engineering science with food science and technology.

In the sectionRESEARCH: NEXT GENERATION OF H@OBENT GUILLIEBM ANSES;rance inhis talk"Challenges and
LISNAE LIS Ol A @S a highlighted the2 dampiesityF of theSmiicrobiological safety of foods and the challenges that need to be
addressed, improving the understanding of foodborne illnessesuring food safety in an evewolving environment, and
reconciingthe goal of food safety with other consumer expectatipns

GILLES TRYSTRAbBM AgroParisTech, France, talked abt8bme research questions in food and biotechnological process
engineering" presenting severaéxamples illustrating both potential innovations at the scale of an operation, the strength of
combinations of operations to build all the expected propertiefooid or bioproducts and processes using microorganisms
HORSTHRISTIAN LANGOWSHKIN Fraunhofer Institute, Germany, talked abd@ircular Economy for Plastic Food Packaging

¢ Options and Challengestalling attention to the present need for Design foircularity (D4C) and the design for Functionality
(D4F)and referring tatechnologies that apply thin barrier layers to plaste&nable both packaging functions and minimization of
the risk of product contamination from recyclates without compromisigyclability.

A question was posed to us IGATHERINE BAYARBmM Givaudan Naturals, Francean the section SOCIETY ENGAGEMENT:
SOCIETY AND FOOD INDUSTRY you prepared for the future of dairy alternatives?" She explained that it is difficult to compete
with all the aspects afairy products in planbased milk or yogurt and offer the same food experience, and that Givaudan's research
in conjunction withSynthesis is dedicated to the futuseenarios for this alternative dairy mark®AURO SERAFIfbm Teramo
University, Italy, spoke about'Functional food and health: essentiality of human evidencstressingthe importance of
strengthening humasbased @idenceand on practical aspects of eating, theNB I f A t6 Sghifican8yiinipfoye 3centific
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based evidence about the association between diet and wellb&mgLLA CHIfBm GFI EuropeBelgiuminformed us orf'The 3
pillars of future proteinproduction: Plantbased, cultivated, and fermentatioimade meat, eggs and dairybutlining scientific

and industrial challenges as identified through a maitetping analysis, whitespace ideation, and interviews with more than 150
experts across the alteative protein field, and descrildesome highleverage opportunities for innovation along the sustainable
protein value chain

—al | ! -
HUGO DE VRIES JESPER TAKKE LAURENT GUILLIER GILLES TRYSTRAM FERRUH ERDOGDU
INRAE, Fran Aarhus Universty, Denmark NSES - French Agency fo AgroPareTech Frar \ Iniversity, Tarky
“FOODPathS towards “Digitalization of cducation Food. Env nental and “Some rescarch questions in “Future of Food Engincering
sustainable outcomes® - the theory of the three Outupalions] Hoalth & food and biotechnological in the Digitalization Era -
woves” Saloly. Fro process engineering” Preparing for Industry X.0*
“Challenges and
perspectives in food safety”

N - -

A I

¥ 4
HORST-CHRISTIAN CATHERINE BAYARD MAURO SERAFINI STELLACHILD
LANGOWSKI Sivaudan Naturals, France rame Universily. taly Good Food ule Eurog
Fraunhofer insditul “Are you ready for the future “Functional food and health: B
SErmary of dairy alternatives?* essentialily of human “The 3 pilors of future
“Circular Economy for evidence® protein production: Plant
Plastic Food Packaging - bascd, cultiveted, and
Options and Challenges™ fermentation-made meot,
Keynote Speakers 993 and dairy”

'y 9tbh9 NBdzyRilIo0tS 6az2RSNY !yltadAOa 27F t 2¢asdtbodfdce ANkiR S &

COnferenCe

Universitat politecnica
Chelo Gonzalez- o Va|encia ( ;
Martinez Spain

Full professor of Food Technology
Food
f the Institute of
gzgnigenng (FoodUPV) of the UPV

Another important moment was théSEKFood
AcademyAward, supported byCristina Silvaand
Marco Dalla Rosawho took care of the process
of choosing someone with the required criteria t¢
become a member ofhis Academy. The award
was attributed to Chelo Gonzalez for he
outstanding contribution to the ISERKbod
Assaociation.

H=43

participated in 5 E
Food Studies (Fot
related with the gt
education in the a

Congratulations to Rimantas Venkais and
Chelo GonzaleMartinez who became members
of the ISEKFood Association
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School Biosphera, Pai@aclay University given to two PhD studeAtsxandre
Limaand Nathana Cristofoli from MEBRMediterranean Institute for Agriculture,
Environment and Development and the Universidade do Algarve,deleloped
a project EVOFIBER: Sustainable Solutions in Dietary Fiber from Olive Pomace.

Marwen Moussa handing in the Young Entrepreneur Award to Nathana
Cristofoli and Alexandré.ima

The authors of the best oral and poster presentatiamere also awardedThelFA Awardswent to Pedro Xavier (best oral
presentation) and Francesco Rizzotto and Manon Guivier (best poster presentations, 1st and 2ntegpieetively. The B.S.
Biosphera Awardswent to Narcis Felihisina (best oral preseation) and- A @ dz WA I y3 | ¥y R (béstygodtsf
presentations, 1st and 2nd prize, respectively)

= ISEKI-FO
SSOCAT

Oral presentation awarded to Pedro Xavier and poster presentations awardeéftancesco Rizzotto and Manon Guivier

Many workswere ofvery good quality andannow be publishedhrough invitation in thé=ood and Bioproducts Processing Journal
in the International Journal of Food Studiesnd in the book of Proceeding published by Springer entIEXTGENERATION OF
FOOD RESEARCH, EASUON AND INDUSTRY

We would like to express our sincere appreciation to all participants, speakers, and contributors for their valuableoinpets t
success of the 7th International ISE¢bd Conference with special thankshe SecretaryGeneral of thel SEKFood Associgon,
Rui Costawho was always present and ready to manage and help whenever needed and to our st&E tHeood Secretatiat

Our gratitude goes out also to the members of the local organizing committee, t&taetific committee, our sponsors EBG
and the University of ParSaclay, along with Graduate School Biosphéra, Oral and Poster Awards sponsd&EkFood
Association and Graduate School Biosphera, and all the supporters/endorsers, Unimed, I.S.L.E., ICA, GHI, IAAS, Aligizarsity of

Politécnico de Coimbra, KTU, and ICC.
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The local organizing committee

The Conference dinner was also a sucesswe had the pleasure ofdinner cruise on
the Seine and enjoying all the beautiful lighted bridges and the Eiffel Tower in Paris.

ISEKFood Conference Seine Dinner Cruise

In closing the conference, the President
announced where the 8" ISEkFood
Conferencewill take placeUniversity of Life ISEKI-FOOD

. . . .. . ASSOCIATION
Sciences «King Michael I» from Timisoara in

Romania.

We hope to see alll[SEKImembers there
again!

Margarida Vieira

/N Back to contents
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by Andreia PinheireTorres ISEKIFood Association

The 8th International Polysaccharide Conference was held for the first time in Graz, Austria, f2@oflL8
September 2023. This congress was an initiative of EPNOE, the Cellulose and Renewable Division of the
American Chemical Society (ACS CELL), and
the Cellulose Society of Japan (CSJ), and
E PN O E 2023 organized by the Austrian University
Consortium¢ TU Graz, UNI GrazORU
Vienna, UNI Vienna and UNI Innsbruck.

epnoe

_

EPNOE Conference 2023 introduced, for the first tirmejnd Table Evemwith four leading networks under
the umbrellatopcd O A NI dzf | NJ. Bha puddiabié 2verd was chaired by Pedro Fardim (KU Leuven,
President of EPNOE) and Karin Stana Kleinschek (TU Grazegident of EPNOE).

Four introductory lectures gave an overview on biomass use in different world rediosef. R. Wiinsch,
BASF Senior Vice President, Chairman of the SusChem, the European Technology Platform for Sustainable
Chemistry opeadthe event.

One of the four parallel Round Table Discussions was organizkd I$EKFood Associationrepresented

by our Board MembeProf. Margarida Vieiraand Advisory BoardProf. Marco Dalla Rossas Moderator
and Panellist, respectively, and under the theme -fiRagining Food Systems towards Sustainability:
Contribution of Carbohydrates to New Strategies".

The contibution of ISEKFood in this Conference embraces one of our main objectives of establishing and
maintaining a network among universities, research institutions and companies in the food chain. We
believe that these interactions foster a deeper understaugd of our objectives and inspire new
opportunities for promoting synergies between research, education/teaching and industry, and the
stimulation of the development of further, related projects either with or fostered by t8EKFood
Association

/N Back to contents 8
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by Javier BerterrecheBridge2Food EcoSystemSpain

Calling on sourdough bakers and all fermentation enthusiastdealthFerm launches Citizen Science Experiment
to advance research into plaAbased fermented food

You can now register fothe HealthFerm Citizen Science Experiment

o
Fermented foods are present in our daily diet and across different fc \,\.
) ’
o

cultures: from (sourdough) bread to beer, wine, pickles, sauerkre

miso, kombucha and many more. Fermentatision the rise, and many

people make their own fermented foods at home. Fermentatic HeO |-I-h Ferm

technology could help us transition to more pldmsed diets. The

European research project HealthFerm wants to understand |
relationships between microorganisms invedlvin food fermentation,

the fermented food products resulting from these processes, and their

effects on human health. To reach this goal, the research team of HealthFerm needs the support of citizens willing to
participate in this project. At first, c#en scientists will provide information about their fermentation practices and

attitudes towards fermented foods. Based on two questionnaires, researchers will select up to 1,000 citizens who can
send their fermented foods for analysis, with an initialfe@n sourdough.

Depending on the geographical location, citizens can send their samples to five different partners across Europe: ETH
Zurich (Switzerland), Institute of Biology Bucharest (Romania), University of Bolzano (ltaly), Univetsitying
(Finland) and Vrije Universiteit Brussel (Belgium). ETH Zurich and KU Leuven (Belgium) will coordinate the citizen
science project. Umed University (Sweden) and the University of Copenhagen (Denmark) will use the data on the
attitudes to inform the scientific community and policymakers about the requirements to advance and support a
transition towards a more pladbased diet in the best possible way.

The microorganisms isolated from fermented foods will be used to further
investigate innwative pulse and ceredilased food fermentations, together
with the health effects and consumer perceptions of novel fermented foods.
Data on the microorganisms, genome, and metabolites discovered in the
fermented foods from citizens will become availabig an online, open access
food microbiome atlas where participants will be able to assess and compare
the microorganisms from their fermented foods.

Citizens in four countries were actively involved in thedesign of the
guestionnaires and of the sampdj kit. After an initial testing period, the large
scale citizen science project is now ready to start!

Registration for the citizen science project is now open and accessible in seven different languages on the HealthFerm
website fttps://healthferm.eu/healthfermcommunity/citizenrsciencg.

For more information on the project and the experiment, please visit the HealthFerm website
(https://www.healthferm.eul). Here, you can watch the new project clip and join us on our social media for updates
and news.

/N Back to contents 9
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NEWS ABOUT ISEHKQOD ASSOCIATION MEMBERI NERS

About LIKEA-PRO: From niche to mainstreanalternative proteins for everybody

and eerywhere

by Julian Drausinger-ood Research Institute/ Lebensmittelversuchsanstalistria

The interest of Europeans in alternative proteins is becoming clear and this trend is the perfect ground for the dietary
shift towards sustainable anlealthy nutrition and food systems, in line with the ambitions of the EU Green Deal,
FYyR 9! Qa OftAYIFGS 321K faod
alternative proteins are mainly consumed by earlpptdrs, while the majority is less receptive towards alternatives

or have limited possibilities to integrate them in the diets. This gap between interest and consumption is due to
obstacles in the food environments such as product limited offering, sulmapbtproduct taste, isolated product
placement in shops or menus etc. Without overcoming these obstacles, alternative proteins will remain a niche.

CINXY G2 C2NJ

20N} G538

LIKEA-PROaims at mainstreaming alternative proteins, making
them accessible, available, and acceptable to everybody (from
children to elderly, vulnerable groups) and everywhere (across
Europe, in urban, pedirban, and rural areas). To achieve this, key
representatives along the entire alternative protein value chain
(growers, producers, cooks, retailers, consumers, researchers) will
work together in a tranglisciplinary consortium.

To improve European food environments towards fostering
alternative protein consumption, practical solutions will be- co
designed with citiens. This social innovation will take place in 11
living labs and in 4 real life food environments. For a diversified
alternative protein offering, 16 new alternative protein products
will be developed with 7 sustainable, healthy, and novel sources. To
seaire result deployment, the project will actively involve middle
food system actors (+35,000 companiesyia coecreation and

a maximised impact,
communication campaigns will be launched in 6 countries, reaching

capacity building. For

8 M citizers in 4 years.

LIKEAt w h

LINR 2SO

Kl a

innovative

NEOSADPSR Fdzy RAy3a FTNRY

innovation programme under Grant Agreement No 101083961
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