


Food Biotechnology 
Zoom Individuelle Gespräche am 27.10 vom 12 bis 16 Uhr 
Prof. Iryna Smetanska
	
	Name
	Thema

	12.00-12.30
	Aline Schmidt
	Vertical Farming: companies (Aerofarms, Verticrop, Sky Green, etc.)

	12.30-13.00
	Nguyen Kim-Chi 
	Enzymes in food technology

	13.00-13.30
	Tim Ruttmann
	Edible films and coatings from microorganisms (source e.g. PHA, bacterial cellulose, xantan, production, application)

	13.30-14.00
	Luisa Pelzer
	Plant-based milk alternatives: oat, hemp, hazelnut, soja, etc

	14.00-14.30
	Naomi Albiez 
	Meat substitutes: texturized (high-moisture extrusion, Sojaprotein Fraktionen, Unterschiede zwischen Isolaten, Konzentraten und Mehlen

	14.30-15.00
	Anja Baumgärtner 
	Plant-based fish products alternatives 

	15.00-15.30
	Kim Baumann
	Meat substitutes: fungi-derived (e.g. mushrooms, mycoprotein) 

	15.30-16.00
	Thuy Trang Nguyen
	In vitro meat: producers

	(12)
	Eva Martell
	Meat substitutes: tofu from soybean, chickpea, dried tofu, tofurkey,etc. 

	(15.30)
	Yvonne Pellinka 
	Plant-based cheese alternatives
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