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VII SEMINARIO INTERNACIONAL

CREAS

OPORTUNIDADES PARA LA INDUSTRIA ALIMENTARIA

EN LA VALORIZACION DE
PRODUCTOS Y SUBPRODUCTOS

9:00 - 9:30 INSCRIPCION

“NATURAL ANTIOXIDANTS: MOVING

DR. FEREIDOOM SHAHIDI - FORWARD WITH CLEAN LABEL ALTERNATIVES

950 . 1030 DEPARTMENT OF BIOCHEMISTRY, . “ANTIOXIDANTES NATURALES:

MEMORIAL UNIVERSITY OF - HACIA UN ETIQUETADO LIMPIO MEDIANTE
NEWFOUNDLAND. ' EL REEMPLAZO DE INGREDIENTES SINTETICOS’.

“3D PRINTING TECHNOLOGY:
AN OPPORTUNITY TO PROMOTE
FUNCTIONAL AND PERSONALISED FOODS".

DR. BHESH BHANDARI :

10:30 - 11:00  PROFESSOR OF FOOD PROCESSING -
TECHNOLOGY AND ENGINEERING, .
SCHOOL OF AGRICULTURE AND
FOOD SCIENCES, THE UNIVERSITY
OF QUEENSLAND.

“TECNOLOGIA DE IMPRESION EN 3D:
UNA OPORTUNIDAD PARA PROMOVER
ALIMENTOS FUNCIONALES Y PERSONALIZADOS".

11:00 - 11:15 PREGUNTAS
11:15 - 11:40 COFFEE BREAK
DR. CHRIS GILL . “FUNCTIONAL FOODS FROM MARINE SOURCES”
11:45 - 12:15 SENIOR LECTURER, .
: : SCHOOL OF BIOMEDICAL - “ALIMENTOS FUNCIONALES A PARTIR DE

SCIENCES, ULSTER UNIVERSITY. . RECURSOS MARINOS’

“CREAS: ADDING VALUE TO REGIONAL FOOD
) o INDRUSTY WITH HEALTHIER PRODUCTS".
12:15 - 12:45 DRA. MARIA ELVIRA ZUNIGA )
: : DIRECTORA CREAS- CHILE * “CREAS APORTANDO VALOR A LA INDUSTRIA
+  ALIMENTARIA REGIONAL CON PRODUCTOS
MAS SALUDABLES”

-----------------------------------------------------------------------------

13:00 - 14:00 ALMUERZO

Gobierno Regional
Regién de Valparaiso
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2* PARTE

“INNOVATION FROM RESEARCH AND RESEARCH
FOR INNOVATION. SHARING THE EXPERIENCE
OF CBQF (CENTRO DE BIOTECNOLOGIA

E QUIMICA FINA)'.

DRA. MANUELA PINTADO
ASSISTANT PROFESSOR AND
RESEARCHER, SCHOOL OF

14:15 - 14:45  BIOTECHNOLOGY, CENTRE FOR ) )
BIOTECHNOLOGY AND FINE INNOVANDO DESDE LA INVESTIGACION E

CHEMESTRY, UNIVERSIDAD . INVESTIGANDO PARA INNOVAR.
CATOLICA DO PORTO. « COMPARTIENDO LA EXPERIENCIA DE CBQFE
. (CENTRO DE BIOTECNOLOGIA E QUIMICA FINA)".

“PROCESS DEVELOPMENT FOR THE PRODUCTION

DR. JOSE TEIXEIRA OF OLIGOSSACHARIDES’.

FULL PROFESSOR AND
14:50 - 15:15 RESEARCHER, CENTRE OF

BILOGICAL ENGINEERING.

UNIVERSIDAD DO MINHO

. “DESARROLLO DE PROCESOS DE PRODUCCION
' DE OLIGOSACARIDOS'".

‘COLLOIDAL GAS APHRONS: A SURFACTANT BASED
SEPARATION METHOD FOR THE EXTRACTION AND

DRA. PAULA JAUREGI
FORMULATION OF VALUE ADDED PRODUCTS’

DIRECTOR OF POSTGRADUATE
1515 _ 1545 STUDIES AND PGR ADMISSIONS

TUTOR, FOOD AND NUTRITIONAL

SCIENCE, UNIVERSITY OF READING.

“GAS COLOIDAL APHRONS: UN METODO DE
SEPARACION BASADO EN SURFACTANTE PARA LA
EXTRACCION Y FORMULACION DE PRODUCTOS
CON VALOR AGREGADO’

15:45 - 16:00 PREGUNTAS
16:00 - 16:30 CIERRE SR. ALEJANDRO OSSES — GERENTE CREAS
16:30 COFFEE FINAL




