Workshop Prograﬁﬁe

Special Multidisciplinary Conference for the presentation

= of Innovations and Products developed by FOOD
UNIVERSITY

or 1I0ANNINA INNOVATION RI

15:10-15:40
Research Infrastructure for Food Innovation:
Development and Future Planning

15:40-16:00 Coffee Break

16:00 - 16:30

Development of Sustainable Bio-processes
for the Production of Ester-Food Aromas &
Presentation of the Products (Esters) that
will have been synthesized

16:30-17:00

Development of Innovative Winemaking
Methodologies, through the clarification of
White and Red Wines, using Proteases of
Plant Origin

17:00-17:30

Collection, characterization and
exploitation of wood-decay
basidiomycetes for degradation activity
concerning industrial byproducts

17:30-18:00
Q & A - Closing remarks
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