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Transnational conference:

Get more value from your
side-streams
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PROGRAMME

17:00 - 17:15 Welcome and the big why, Danish Technical University (DTU)

17:15-17:30 Consumer and industry insights, DTU
What are the challenges that prevent more sound exploitation of the aquatic resources?
We have asked the industry and the consumers.

17:30 - 19:20 Company cases

Royal Greenland

Bioactive peptides from hake bycatch by Nutrition Science and Azti @

“sciences

Flavouring compounds from salmon by Azti

Protein and phosphorus from cod brine by DTU
Savoury compounds from mussel cooking water by Azti

Flavouring agents from cod by Royal Greenland and DTU

New protein-enriched ingredients from herring process waters and sorted stabilized her-
ring filleting side streams by Sweden Pelagic and Chalmers University of Technology

Decision tool - how to select the best option for valorisation of your side-streams, Azti

19:20 - 19:40
Making the objectively best choice for your side-stream resources - A new tool
to assist decision-making in seafood companies, DTU

19:40 - 19:50 Environmental Sustainability Assessment, Ghent University
Preliminary life cycle assessment results of a combined system to valorize seafood
side-streams.

19:50 - 20:00 Next steps, DTU

20:00 Networking Dinner

Register here

Limited free seats
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Contact

Anni Simonsen,
Senior Innovation Manager
Food & Bio Cluster Denmark,

Venue

Hotel Miramar Barcelona
Placa de Carlos Ibanez, 3,
08038 Barcelona,

+45 5074 9830 | asi@foodbiocluster.dk Spain
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https://forms.momentumtools.io/?form=mdlyemnxrkun&lang=en&event=2219303101_Get%20more%20value%20from%20your%20seafood%20sidestreams%20-%2024-04-2023

