
Jette Feveile Young, FOOD: Welcome and

introduction

Andreas Kvist, FOOD: BioMiMe: Bioinformatic Assessment of Natural
and Mutant Milk Proteins for Precision Fermentation Eligibility - an
application for seed funding for larger follow-up applications

10:00-
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10:10-
10:20
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10:00-14:30

Read more about AU CellFood hub at

https://food.au.dk/cellfood-hub

Julie Strand, ANIVET: Mammary Organoids for cellular milk 
production (OrgMilk) - An application for seed funding for larger
follow-up applications

10:20-
10:30

Martin Krøyer Rasmussen, FOOD: The use of anti-microbial 
peptides to substitute antibiotics in the production of 
cultivated meat

10:30-
10:40

COFFEE BREAK

10:40-
10:50

Viktor Milkevych, QGG: The modelling framework
 for in silico meat cells cultivation and cultured 
media optimization

10:50-
11:10

Maria Florencia Bambace, BCE: A novel sustainable
 bioprocess to obtain nutritious single cell protein 
(SustainPro)

11:10-
11:20

Marta Irla, BCE: ScreenVit

11:20-
11:30

Christian Kvorning Lassen & Jacob Thyrsted Jensen: 
Presentation of the START initiative

11:30-
11:40

LUNCH

11:40-
11:50

11:50-
12:40

Louise Heiberg, Nordic Foodtech VC: How to spin your 
scientific research out of a university and into a startup

Programme



Steen Brock, IKS and Nana Balle, Kontekst
Kommunikation: Mapping the Food Public in
Denmark

Susanne Højlund Pedersen, IKS: Art as the means to convey 
and study attitudes towards cultured meat and milk & Exhibition:
Speculative Futures & future activities at Food Festival

12:40-
12:50

12:50-
13:00
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Read more about AU CellFood hub at
https://food.au.dk/cellfood-hub

Barbara Vad Andersen, FOOD: CellFoods in professional 
kitchens

13:00-
13:20

13:20-
13:40 COFFEE BREAK
13:40-
13:50

Morten Graversgaard, AGRO: Exploring regulatory, 
governance and policy considerations

13:50-
14:00

Steen Brock, IKS: Mapping discursive diversity in consumer
evaluations of the naturalness, authenticity, provenance, and
originality of cellular food products

14:00-
14:10

14:10-
14:20

Liisa Lähteenmäki, MAPP: Consumer awareness and 
acceptability of cell-foods

14:20-
14:30

Jette Feveile Young, FOOD: Closing remarks

Programme

14.10-14.20  Zexi Cai, QGG: Cell based food
 Knowledge Sharing Platform 


