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Q&T IS STRONGLY ENGAGED IN INSPIRE 
inSPIRe is a new major strategic Public-
Private platform for innovation and research 
in the food science area.  
inSPIRe has three pillars: Engineering Food 
Production, Process Analytical Technology 
and Molecular Functionality. Q&T will 
participate in all three projects in the PAT 
pillar: FT-IR based solutions (Thomas Skov), 
Process Water (Frans van den Berg) and 
MicroPAT (Søren B. Engelsen) 
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Staff: 
- 
 
Guest Researchers: 
- 
 
PhD defences: 
Mette Kristensen (supervisors: SBE and LOD), ”Nutri-Metabolomics - Effect and 

Exposure Markers of Apple and Pectin Intake”, August  19th 

 
 MSc defences: 
Stine Helbo Pedersen, (AAH) The Quality of Swidden Rye, September 16th 

Anja Høj Kjøller, (AAH) Fresh holding of wheat and rye bread, August 8th 

 
 Courses: 
Basic Food Science (MAP, SBE: 91 students, block 1) 
Exploratory Data Analysis (AAR: app. 40 students, block 1) 
Mad & Samfund (AAH: app. 30 students, Sep. – Dec.) 
Fundamentals of Beer Brewing and Winemaking (FHL, SBE: 21 students, block 1) 
Design of experiments (FvdB: 11 students) 
PhD: MATLAB (JMA, 29/8-2/9) 
PhD: Multi-way analysis (RB, 5/9-23/9) 
ODIN: Infrared and Raman spectroscopy (SBE, FvdB: 13 participants, 20/09) 
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