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New personnel/guests, we welcome:

Jhonny Fernando Pinaya Cruz

Nancy Ninoska L. Tapias Pozo both staying until the end of the year

MISCELLANEOUS

A lovely picture from this year’s Doctoral degree conferment ceremony on the 26™ of May

Upcoming dissertations this autumn

November 10t Siri
December 15t Leila A




Group photo from this year's spring excursion at The Lodge, Genarp, Romelasen
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Publications

Fermentation of the Brown Seaweed Alaria esculenta by a Lactic Acid
Bacteria Consortium Able to Utilize Mannitol and Laminari-
Oligosaccharides
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ORIGINAL RESEARCH article

Front. Food. Sci. Technol., 05 June 2023 Sec. Food Characterization

Volume 3 - 2023 | https://doi.org/10.3389/frfst.2023.1150482

Exploration of high-pressure processing (HPP) for preservation of the Swedish grown brown macroalgae
Saccharina latissima

Madeleine Jonsson1*T, Leila Allahgholil, Marilyn Rayner2 and Eva Nordberg Karlsson1t
1Department of Chemistry, Biotechnology, Lund University, Lund, Sweden

2Department of Food Technology, Engineering and Nutrition, Lund University, Lund, Sweden

- Bread, cheese, butter. Milk and fruit will return: 7t of August
- Division meetings will start again: 24 of August

Contributions to the next newsletter (expected out in September). Please send to Emma

emma.poaches@biotek.lu.se
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