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PROFESSOR TORMOD NÆS
is associated (10%) with Q&T. Tormod is expert in statistics and 
chemometrics and coauthor of the famous book “Multivariate Calibration” 
from 1989.

ASSOCIATE DIRECTOR IMAD A. FARHAT
is appointed as affiliated professor at Department of Food Science. 
Imad is head of the Flavour Division at the Swish compagny
Firmenich. Imad is expert in biopolymer water interactions and 
flavour encapsulation.
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R Bro, L Nørgaard og SB Engelsen. Det Kemometriske Rum. Find få nåle i høstakken:
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M Holse. Vild ørkenbønne øger levestandarden for fattige afrikanere. U-landsnyt.dk, 
http://www.u-landsnyt.dk/blog/69/vild-oerkenboenne-oeger-levestandarden-fattige-afr, 6. 
august , 2010
MA Petersen. DR P1 - Videnskabens verden, vært: Kristoffer Frøkjær-Jensen - om 
grønne kartofler er giftige. 
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JM Amigo. Trace-metal distribution of cigarette ashes as marker of tobacco brands:
Basque newspaper: http://www.noticiasdegipuzkoa.com/2010/07/06/ocio-y-cultura/que-
mundo/disenan-una-tecnica-para-identificar-la-marca-de-tabaco-a-partir-de-las-cenizas, 
6. July 2010
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OM Kvalheim, B Grung, E Nodland and T Rajalahti. Editorial - The 11th Scandinavian 
Symposium on Chemometrics, Loen, Norway, 8–11 June 2009. Journal of 
Chemometrics, 24 (7-8): 343–345, 2010. Inclusive a photo of José Manuel Amigo for 
being runners-up for the Wiley award for the best poster.
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Staff:
-PhD student Bekzod Hamikov (Søren) - July 2010 – June 2013
-PhD student Rikke Tange (Rasmus) - August 2010 – July 2013
-Erasmus student Ausra Savickaite (Åse) - August 2010 – February 2011
-Professor Tormod (Rasmus)
-Master student: Julie Cornelia Nodlund Olsen (Åse) - Sept. 2010 – Febr. 2011

Guest Researchers:
- Eizo Taira (Rasmus)  Sept. to 15/12-10
- Ruben Mestanza (Rasmus) 1/9-10 to 30/11-10
- Erola Pairo (Rasmus) 1/9-10 to 12/12-10
- Christina Piras (Søren) September to December                      

PhD defence:
-

MSc defences:
-

Courses:
- Basic Food Science (Birthe, Mikael and Søren; 83 students), Block 1
- Food and Society (Grith and Åse; 48 students), September - December
- Exploratory data analysis (Åsmund and Thomas; 46 students), Block 1
- ODIN: Design of experiments (Frans; 10-11 participants), September 21-22. 
- Quality by Design (Rasmus and Frans; 34 participants), September 8
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