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9:45AM
Processing of food: The extrusion of meat analogues study by in-situ rheo-SANS,

scanning SAXS, and x-ray tomography Chair Olaf Holderer

Session | Location: Biirgerhaus Garching, Blrgerplatz 9, 85748 Garching bei Miinchen, Germany | Convener:

Peter Fisch
10:30 AM eter Fischer

10:45AM

Processing of food: Contributions Chair Henrich Frielinghaus
Session | Location: Biirgerhaus Garching, Blrgerplatz 9, 85748 Garching bei Minchen, Germany

RV Structural evolution of meat analogues during high moisture extrusion

Speaker
Wim Bouwman

11:05-11:25AM

Probing multiscale structural features in plant-based protein 3D food printing inks using
benchtop X-ray scattering

Speaker
Dr Nathaniel Hendrik

LYV In-situ nano structure analysis of "Real" Gouda Cheese

Speaker
Masato Ohnuma

11:45AM - 12:05 PM

APPLICATIONS OF SMALL ANGLE NEUTRON SCATTERING (SANS) IN STUDIES OF THE EFFECTS OF
PRESSURE HOLD-TIME IN FOODS

Speaker
Prof. Susana Teixeira

12:05PM
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