
 

 

 

Programme 

09:00 EST 

14:00 BST 

SESSION 1 

 

Welcome and Introduction   

André Brodkorb and Sean Hogan, Teagasc Food Research Centre, Ireland 

Presentation 1 - Structuring of plant-based protein dispersions and emulsions 

Milena Corredig, Aarhus University, Denmark 

Presentation 2 - Is it easy to replace dairy proteins with plant proteins? Answering from an oral 
tribological perspective 

Anwesha Sarkar, University of Leeds, UK 

Presentation 3 – Re-thinking food for a more sustainable world? Challenge accepted! From 
alternative protein sources to waste reduction 

Laura Gómez-Mascaraque, Teagasc, Ireland 

Short Break 

 

10:40 EST 

15:40 BST 

SESSION 2 

 

Presentation 4 – Structured scaffolds for marbled cultured meat 

Amy C. Rowat, University of California Los Angeles (UCLA), USA 

Presentation 5 - Fortification of plant-based milks with micronutrients and nutraceuticals 

D. Julian McClements, University of Massachusetts Amherst, USA 

Close of Mini Symposium 

 

  


