->GREEN PROGRAMME

FOOD

—TECH::

WEDNESDAY APRIL9

8:30 a.m. Registration

9:30 a.m. Welcome remarks
Plenary session - Patrice Buche, INRAE, France
How knowledge engineering and artificial intelligence support evolutions in agro-
resource processing sectors?

Flash presentations F1

10h40 a.m. Coffee break

Session 1 - Al and Machine Learning in Food Processing

11:00 a.m.

11:40 a.m.

Flash presentations F2
1:00 p.m. Lunch
2:00 p.m. Poster session

Session 2 - Food Losses and Waste Reduction




Flash presentations F3
4:10 p.m. Coffee break

Session 3 - Advancements in Green Food Technologies

Flash presentations F4
6:00 p.m. Poster session

Cocktail




THURSDAY APRIL 10

Plenary session - Alexander Mathys, ETH Zurich, Switzerland and Singapore-ETH
Centre, Singapore
Emerging food processing for more sustainable food systems

_ Flash presentations F5
Coffee break

9:00 a.m.

Session 4 - Sustainability Assessment of Food Systems using Multicriteria Methods

10:40 a.m.

11:00 a.m.

11:20 a.m.

11:40 a.m.

_ Flash presentations F6
12:10 p.m.
1:10 p.m.

Session 5 - Advancement in Green Food Technologies




Flash presentations F7
3:15 p.m. Coffee break

Session 6 -Food Losses and Waste Reduction

Flash presentations F8
5:10 p.m. Poster session
6:00 p.m. Free time

7:00 p.m. Gala dinner




FRIDAY APRIL 11

Plenary Session - Samuel Godefroy, INAF, Université Laval, Canada
9:00a.m.  Food regulations enablers of sustainable food systems

Coffee break

Session 7 - Processing of Emerging Foods and Food Ingredients

10:00 a.m.

10:40 a.m.

11:00 a.m.

11:40 a.m. Closing ceremony
12:00 p.m. Lunch to take out
Social activity:
L [Pl Visit of “Science and Technology of milk and eggs” Unit,

INRAE-INSTITUT AGRO in Rennes
(reqistration required)



https://eng-stlo.rennes.hub.inrae.fr/

FLASH PRESENTATIONS SCHEDULE

Session
(F1 to F8)

Name

First name

Country

Assessing in vitro digestibility of oilseed protein concentrates

. i i France
F2.1 Beaubier Sophie versus isolates for food applications
Peptide population variability in raw and discolored turkey cruor
F2.2 Fliss Houssine Canada hydrolysates: How pH and peptic hydrolysis duration could
affect their antifungal and anti-yeast activities?
. Change management in food systems: the contributions of life
F2.3 Fremond Eugéne France & 128 ¥
cycle analysis
Giriboni Antonio . Charcoal made by Brewer's Spent Grain, optimisation and
F2.4 . Brazil .
Monteiro Roberto characterisation
Allocating environmental impacts between co-products: the
F2.5 Guyomarc'h Fanny France g _p P
challenges of a methodological consensus
, Prioritizing food waste reduction in restaurants using the eco-
F2.6 Lévesque Jade Canada . g e
efficiency concept
Mafotang Leonel Systematic Study of the Imf)act of Pulsed Electr.lc Field
F2.7 T Cedrick Italy-Canada |parameters on the Separation of a Whey Protein Hydrolysate by
sague edric Electrodialysis with Ultrafiltration Membranes (EDUF)
. . Process for producing flaxseed protein isolate with enhanced
F2.8 Mesieres Odile France P & P

emulsifying properties




Linking composition and technological properties of wheat flour

F4.1 Alonzo Flavien France to sensory properties of dough and bread, using Machine
Learning.
i Exploring the Composition Variation of Brewery Spent Grain
. Kruma Zanda Latvia . " .
F4.2 (BSG): Industry Survey and Chemical Composition Analysis
. Managing Food Waste in corporate foodservices for their
F4.3 Della Seta Gabriel Canada _g & p_ ] . ]
sustainable development: environmental and financial benefits
Crouvisier
F4.4 Uri Kevin France Valorisation of eggshells and protein membranes as byproduct
rion

From Assessment to Action: How Multi-Criteria Sustainability

F6.1 Ostergren Karin Sweden Assessment Guides Stakeholders to Maximize Sustainability in
Packaging Innovations
F6.2 s Jun France Development of anti-biofilm microcapsules for disinfection of

food equipment and improvement of food safety




Impact of pulsed electric fields on the hydrolysis of brewers’

F6.3 Faucher Mélanie Canada spent grains, the peptides produced and their functional
properties
. Food powders from vegetables: role of particle surfaces in the
F6.4 Gailly Laura France P & P

expression of their functional properties

Impact of formulation and spray drying conditions on the

F8.1 Wu Shaozong France properties of algae milk powder analog
. . .. i Enhancing Sourdough Quality and Shelf Life through Lacto-
F8.2 Meor Hussin | Anis Shobirin Malaysia Fermentation with Optimized Kombucha Starter Powder
Enhancement of dairy casein rehydration using ultrasound and
F8.3 Castulovich Brayan France pulsed electric field: effects on physicochemical and structural
properties
Removing of phenolic compounds from rapeseed using the
F8.4 Tollitte Apolline France conventional ethanol-water extraction and the alternative

method with deep eutectic solvents

F8.5




