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17:40-18:00 
Research Infrastructure for Food
Innovation: Development and Forward
Planning

17:30-17:40 
Opening remarks

18:00-18:20 
Strategies towards the development of
sustainable bioprocesses for production of
Food Flavor Esters

E. M. Papamichael,
Professor, University of Ioannina

18:20-18:40 
Experimental design: Prerequisite study of
important parameters' variation affecting
the reaction of esterification and minimize
the necessary experimental work

P-Y. Stergiou,
MSc, PhD, University of Ioannina

18:40-19:00 
Microbial lipases and their application in
esterification

A-S. Afendra,
Assistant Professor, University of Ioannina

19:00-19:20 
Q & A

19:20-19:30 
Closing remarks

E. M. Papamichael,
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