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ILPS Scientific Symposium Cologne,Germ any

Monday, 27 November 2017 Session 1

M ainm eetingroom

9:00 - 9:15 WELCOME ADDRESS

9:15 -9:35
(+ 5 m inutes)

O P EN IN G L ECT U R E(speaker1) - NEW ILPS Member -

Impact of lecithin on emulsion stability and spray drying properties of infant formula

Dr.S eam usO 'M ahony,L ecturerinFood S cience,U niversity CollegeCork,Cork/Ireland

9:40 -10:00
(+ 5 m inutes)

S peaker2 - Member -

Milk phospholipids – processing and applications

Dr.M ichaelS chneider,L ecithinConsultant,L ecithos,Jesteburg/Germ any

10:05 -10:25
(+ 5 m inutes)

S peaker3 - NEW ILPS Member -

Phospholipids in infant nutrition: can we get closer to human milk?

Dr.FernandoR om ero,S cienceM anagerInfantN utrition,HeroGroup,M urcia/S pain

10:35 -10:55
(+ 5 m inutes)

S peaker4

Polyenylphosphatidylcholine and Glycyrrhicinic Acid: First Results Testing a New
Injection Lipolysis Formula

Adj.P rof.Dr.Karl-JosefGunderm ann,ConsultantatN etzw erkGlobalHealth,
Cologne/Germ any

11:00 – 11:30 Coffee break

Monday, 27 November 2017 Session 2

M ainm eetingroom

11:30 -11:50
(+ 5 m inutes)

S peaker5

Oat oil rich in polar lipids: a versatile and natural ingredient

FrédéricP rothon,R &D Director,S w edishO atFiberAB,Bua/S w eden

11:55 -12:15
(+ 5 m inutes)

S peaker6

Adsorption of phospholipids on sucrose crystal surfaces

Dr.DanaM iddendorf,R esearchAssociate,Germ anInstituteofFood T echnologies,
Q uakenbrück/Germ any

12:20 -12:40
(+ 5 m inutes)

S peaker7

Phospholipids and lecithin – updated Novel food regulation a challenge or
possibility?

P h.D.EssiS arkkinen,S eniorExpert,O y M edfilesL td,Kuopio/Finland

12:45 - 14:00 Lunch break

SCIENTIFIC PROGRAMME - LECTURES
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Monday, 27 November 2017 Session 3

M ainm eetingroom

14:00 -14:20
(+ 5 m inutes)

S peaker8

New soybean GMOs and detection methods and introduction into the CRISPR
methodology and resulting questions

Dr.KonstantinR izos,T echnicalDirector,GeneticID (Europe),Augsburg/Germ any

14:25 -14:45
(+ 5 m inutes)

S peaker9 - Member -

Enzymatically Hydrolysed Lecithin: the natural oil-in-water emulsifier

Jérôm eEvrard,R &D Engineer,L asenor,Barcelona/S pain

14:50 -15:10
(+ 5 m inutes)

S peaker10 - Willem van Nieuvenhuyzen AWARD

Application of modified sunflower lecithin in delivery systems of chia functional
compounds

P rof.Dr.M abelC.T om ás,P rofessoratL aP lataN ationalU niversity andR esearch
S cientistatCIDCA-CO N ICET ,L aP lata/Argentina

15:15 - 15:20 Farewell and invitation to future events

15:30 -18:00
O ptional

For all participants

Discussions& N etw orking

(outsidetent)

Guidedtours

(tothelaboratory ofS pectralS ervice)
-differentgroupsw ithm ax.10 participants;

-duration10-15 m inutes.

15:30 -16:15
*)

For ILPS members

IL P S Boardand M em bershipAnnualM eeting

(m ainm eetingroom )

*) allIL P S m em bersandboardw illjointheparticipantsinthetent(outside)forfurtherdiscussions&
netw orkingassoonastheAnnualM eetingisover.

Note: allparticipantsarew elcom etotakehom eabottleofw ine(S pectralS ervice’s25th anniversary
bottle)andacertificateofparticipation/appreciation(bothinthecloakroom )
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