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A SECOND CHANCE

Q&T leader of the metabonomics work package in a new

FP7 European Project: Low cost technologies and

traditional ingredients for the production of affordable,

nutritionally correct foods improving health in population

groups at risk of poverty (CHANCE).

The project will i) define an innovative strategy based on

a socio-economic study of the composition of the most

significant EU populations at-risk-of-poverty and ii) verify

the relative existing nutritional deficiency via a holistic

approach ensured by metabonomics investigations

correlating the non-healthy diet to real metabolism

alterations. http://chancefood.org/
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Staff:

- Anders Honoré, Industrial PhD student with Danisco (THS)  until 1/10-2013

- Sanni  Matero, Post Doc from PHARMA (RB) until 30/12-12

Guest Researchers:

- Ruben Mestanza (RB) until 30/11-10 

- Erola Pairo (RB) until12/12-10 

- Eizo Taira (RB) until15/12-10 

- Carolina Arrese (RB) until 20/12-10

- Christina Piras (FS + SBE) until 22/12-10

- Alessia Trimigno (FS + SBE) until Dec. 2010

- Francesca  Fabi (FS) until 31/12-10

- Ausra Savickaite (ÅSH) 1/8-10 to 1/2-11 

- Marjam Khoshkam (FvdB)  until March 2011

PhD defences:

- Christian Bøge Lyndgaard (supervisors: FvdB and SBE), “Optimization of Dairy 

Processes”, December 9th

- Magareth Owusu (supervisor: MAP), “Influence of raw material and processing on 

aroma in chocolate”, December 16th

MSc defences:

- Naja Strandby Wechter, specialestuderende (supervisor: ÅSH) October 4th

Courses:

• ODIN - NIR course 28-10-10 (FvdB, SBE) – 20 participants

• Basic food science course (BMJ, MAP, SBE) – 80 students

• PhD course about Aroma (MAP) –

• Exploratory data analysis (ÅR, THS) – 42 students

• Quantitative Bio-spectroscopy  (NAV, FHL, SBE) – 20 students and 15 PhD students

• Advanced Chemometrics (RB, FvdB) – 33 students

• Food Quality and Processing Technologies (MAP, Microbiology) –


