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TBD D. Vicente Domingo
The World Sustainable Urban Food Centre (CEMAS) (Spain)

From 17.00 onwards - Voluntary social activity: visit to Valencia city center

Bl Tuesday 14+ June

9.00-11.00h FOOD FERMENTATION PROCESSESS
9.00-10.00h Dr. Amparo Gamero Lluna - University of Valencia (Burjassot, Spain)
10.00-11.00h D. José Luis Galan Asuncion — Monvital (Valencia, Spain)

11.00-11.30h COFFEE BREAK

11.30-13.30h FERMENTATION, NUTRITION AND HEALTH (I)
11.30-12.30h Dr. Lene Jespersen — University of Copenhagen (Copenhagen, Denmark)
12.30-13.30h Dr. Mdnica Gandia Gomez — University of Valencia (Burjassot, Spain)

13.30 — 14.45 h Lunch
14.45-16.30h VISIT: AINIA TECHNOLOGICAL CENTRE (Paterna, Spain)
16.30-18.30h VISIT: MONVITAL (Valencia, Spain)

18.30 onwards - Voluntary social activity: visit to City of Arts and Science

Bl Wednesday 15+ June I—

9.00-11.00 h TECHNIQUES FOR FUNCTIONAL FOOD ASSESSMENT
9.00-9.45 h Dr. Guadalupe Garcia Llatas — University of Valencia (Burjassot, Spain)
9.45-10.30 h Dr. Antonio Cilla Tatay — University of Valencia (Burjassot, Spain)

10.30-11.00 h VISIT: Bionutest Lab-University of Valéncia
11.00-11.30 h coffee break

11.30-12.30 h FERMENTATION, NUTRITION AND HEALTH (II)
Dr. Juana Frias Arevalillo - Institute of Food Science & Technology & Nutrition (ICTAN-
CSIC) (Madrid, Spain)

12.30 - 13.30 h TEAM WORK
13.30 - 15.00 h Lunch

15.00-17.00 h VISIT: Institute of Agrochemistry & Food Technology (IATA-CSIC)
(Paterna, Spain)
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9.00-11.00 h FERMENTATION, NUTRITION AND HEALTH (llI)
9.00-10.00 h Dr. Claudia M. Haros Institute of Agrochemistry & Food Technology (IATA-
CSIC) (Paterna, Spain)

10.00 — 11.00 h FERMENTATION & SUSTAINABILITY (1)
Dr. Nicola Francesca — University of Palermo (Palermo, Italy)

11.00-11.30 h coffee break

11.30 - 13.30 h FERMENTATION & SUSTAINABILITY (lI)

11.30 — 12.30 h Dr. Francisco Barba Orellana lab - University of Valéncia (Burjassot,
Spain)

Dr. Noelia Pallarés Barrachina — Dr. Juan Manuel Castagnini

12.30 — 13.30 h Dr. Alberto Romero — University of Sevilla (Sevilla, Spain)

13.30 - 15.00 h Lunch

15.00-17.00 h TEAM WORK
From 17.00 Voluntary social activity: Beach dinner

Bl Friday 17* june [ —

9.00-11.00 h TEAM PRESENTATIONS
11.00-11.30 h Coffee break
11.30-12.30 h TEAM PRESENTATIONS

12.30-13.00 h Closure ceremony and awards
TBD
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