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Seminar protocol

The first public seminar organized by the Estonian partners from the Estonian University of Life Sciences took place online on 15th September within the framework of the EEA and Norwegian grant, titled INnovative TEchnologies for REcovery of valuable compounds from agri-food and seafood side STreams for food applications (INTEREST). Three already collaborating partners, Latvia, Norway and Estonia, were seeking interested partners for consortia in application under the Horizon Europe call Cluster 6.
Representatives of governmental and non-governmental organizations, as well as enterprisers, participated in the audience of almost 50 together with scientists.
[bookmark: _GoBack]During the seminar, representatives of scientific institutions, incl. PhD students, provided insights into their research, emphasizing the research infrastructure and collaborative projects. A discussion has been started between the partners about the initial ideas, activities and possible partners of the planned joint project.


The link with the video recording of the 15.09.2023 seminar: 
https://www.darzkopibasinstituts.lv/sites/dobele/files/files/projects/video%2015_09_23%20seminar.mp4 

[image: ]
image1.png
INSTITUTE OF

HORTI
CULTURE

5)





image2.emf

image3.png
® ResTA14

+LPLANTANIMALFOOD" 2021-2023

microbiological,

View Options

European Union Investing
European Regional in your future
Development Fund

physicochemical ~ and
organoleptic parameters during the defined shelf life § = . Dalija Seglin

* Adding powders reduced water activity, but
created a so-called

* 2% apple + 29 chokeberry preserved the sensorial e e Kk " @'

properties of blood sausage, acceptable to the ” < % Dalija Seglina
consumer, suitable pH, microbiological quality and
thus also sufficient shelf life

* Inhibition of bacterial growth and
inthe
minced pork meat

* Tomato, garlic, onion, rhubarb,
black currant

* Some inhibit aerobic, some
anaerobic processes

* No perfect combination yet

% ~

Unmute Start Video

Verin 2% Reelika Réitsep (EMU, Est
b

Elisavet Kotso

% Elisavet Kotsoni, NTNU

* Marinades for rainbow trout (O
mykiss)

janna cropoto

* Recipe - citric acid, acetic acid, s
fish, pomace extract (apple, blag
thubarb) anna cropotova BlueBio-3

+ Aimed at finding balanced recipe for production

@® -] g3 Q

Record Reactions Apps Whiteboards




