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Short Course
Plant-based proteins in food

formulation
Ph.D..Joanna Miedzianka

Department of Food Storage and Techno [ogy, Facu[ty of Biotechno [ogy andFood Sciences
Wroclaw University of Environmental and Life Science (Poland)

Monday 13™ May from 14:30-17:30 (Aula E, D3A)

Presentation of the Master Degree in Food and Beverage innovation and
Management

Prof Deborah Pacetti, UNTVPM

Characteristics of plant proteins. Extraction and functional properties
Ph. D. Joanna Miedzianka,

How protein fractions are obtained?

What determines the use of protein fraction in food products?

Wednesday 15™ May from 14:30-17:30 (Aula D, D3A)
Unconventional protein sources.

Ph. D. Joanna Miedzianka

Unusual plant and animal sources of protein.

Thursday 16™ May from 14:30-17:30 (Aula D, D3A)

Applying of vegetable protein preparations in food products.

Ph. D. Joanna Miedzianka and Prof. Deborah Pacetti

Various food products using protein formulations on the Italian and Polish markets.

The course will be held in hybrid
mode (virtual and phisical) at the
Department of Agricultural, Food and :
Enviromental Science (D3A). At the Per ulteriori
end of the course a certificate of informazioni
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attendance will be released.
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