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Mission: Possible

Restoring peatlands and preservmg local wisdom
with food technology

Marcellus Arnold and Yolanda Victoria Rajagukguk
(MahasiswaPL team)

Faculty of Food Science and Nutrition

Poznan University of Life Sciences, Poland

PhD students in Food Technology and Nutrition

Expected year of graduation - 2025

Email address: yolanda.rajagukguk @up.poznan.pl

Postal address: Wojska Polskiego 31, 60-624 Poznan, Poland
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Innovative solution with high quality

This video combines an
innovative solution with high
technical quality and effectively
integrates local knowledge with
food science, providing a clear
and practical response to a

Local wisdom
relevant problem |
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Integration of local fish knowledge with food engineering techniques, such as designing a device to extract albumins
from fish heads. This combination underscores how food science can address local issues by utilizing traditional
practices.
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Valorization of the protein obtained for multiple applications, from food to supplements
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Runner-Up

Future of Food: A Worm story

Taylor‘s Duckies

Ariel Chin Bei Yi
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We all need prote




There is a great variety of
other sources!

Think of Leguminosae

Insects:

An important Protein Source
of the Future!

The video presents an
interesting approach to
provide high quality
proteins in an economic
and sustainable way of
production!

Fly Larvae

Farming Larvae makes Fun!



Transferring the Insect-
Protein into edible Food!
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Further posing a challeng& to%adop inourlocal food-ehain.



With Technology
and Fantasy

from Worm to
Table!!
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Bronze medalist

The World With(out) Food Science and
Technology

Food Fit Four Fight

Tassanee Supattrapan




FOOD FIT FOUR FIGHT
We're proudly present

“The world with(out) food science & technology"



Well balanced nutrition
is important
to maintain good
health!
Healthy Nutrition
is not
self understood!

It needs Advice
and Consultation!




As an example!
A problem around
the Globe:
Obesity! 5% 5

“Low Glycemic Index”

[ )
Way .OUt'  suitable for weiaht loss and neonle with diabetes.
Food with low
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G I Ce m ic i N d exl Fish sauce mixed witﬁ vegetables Innovative
y ¢ salty seasoning from Thai wisdom.
Exa m p I e T R Thank you for the information from Mahidol University

Share Article  {JShare on Facebook  ()Share on Twitter cOCopy Link

Rice dishes with




A highly developed Food Science and
Technology are the guarantee for the
provision a healthy global food supply!



Entering Science World

The Relationship between
taster status and chronic
conditions in South Asian
Immigrants.

Celina Ghosh and Ankita Vaishampayan
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Health is

Wealth!
Make your

Health a
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Celina Sikha Ghosh

S8t. John’s Ravenscourt School
Vear of Graduation: 2028
GhoshC@Ilearners.sjr.mb.ca

Ankita Vaishampayan

University of Manitoba
Ankita.vaishampayan@umanitoba.ca

744 Bannatyne Ave, Winnipeg, MB
Canada R3E OW2
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VISUAL ABSTRACT

Basic taste Follow the Arrows!

Taste bud ltlon p erceptions Bitter taste

receptor
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Greater Hypertension
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Testing the Taster!

the

Ing
Taste!

Test




Where taste
sensitivity is located!

. -

ndition,

co behavioral, an

o U or.

d nutritional factors and th

eir distribution

according to taster status (supertaster, taster, or non-taster).
Total Supertaster Taster Non-taster

Taster amtua based on PTC strip (N-61) (N=9) (N-39) (N-13)
Age (Years)y® 35.6 (20, 6 35.3 (27, 53) 38.3 (25, 56) 27.6(20, 62)
Sex - n (%) male 35@ 3 (9%) 25 (M%) 7 (20%)
Vi exght (Iby* 153 (114, 229) 151 (123, 133) 151 (132, 176) 161 (114, 229)
[Height {an)-- 167.1 (153.7.182.9) | 164.7 (153.7, 1832.9)| 167.1 (160.0. 177.8) |168.8 (154.9. 130.3)
Vieght stas® n (%)

Healthy weight (BMI score: 12.5 - 24.9) 32 (53%) 6 (675%) 20 (51%) 6 (463)

Overvieight (BMI score: 25.0 - 29.9) 27 (44%) 3 (33%) 19 (49%) 5 (39%)

Obesity (BMI score; 30,0 and abowe) 2{3%) - - 2 (15%)
Overall health - n (%)

Excellentvery good 50 (82%) 9 {100%) 33 (85%) 3 (62%)

Good 9 (15%) - 6{15%) 3 (23%)

Fair 23%) 2 (15%)
Prevalence of chronic conditon: hyperiension - n (%

Yeu 20(32%) 3 (33%) 14 (36%) 3 (23%)

No a1 (67%) 6 (67%) 25 (64%) 10(77%)
Prevalence of chronic condibon: chabetes - n (%)

Yea 15 (25%) 1(11%) 13 (38%) 1(8%)

Mo 46 (/5%) 3 (B9%) 26 (67%) 12 (92%)
Alcohol consumption - n (%) 3 tines a month or less 55 (90%) S (100%) 33 (35%) 13 (100%)
Taken snack before bedtime ~ n (%) no 42 (69%) 9(100%) 26 (67%) 7 (54%)
Ate not bemg hungry - n (%) yes 23 (38%) 3 (33%) 13 (33%) 7 (54%)
Overcatng pracice - n {(B) yes 28 (46%) 3 (33%) 19 (49%) 6 (46%)
Percephon of weight - n (%) average weight 46 (/5%) 2 {100%) 27 (69%) 10{7 /%)
Actions © be in belier shape - n (%) yes 46 (75%) 9(100%) 26 (67%) 11(85%)
|Bitter _n (%) prefer biter food/drinks 41 (67%) 6(675) 33 (85%) 5 (393)
Sour - n (%) prefer sour food 31 (1R 9 {(100%]) 26 (67%) 3 (39%)
Salt- n (%) peefor salty food 30(49%) 6 (67%) 20 (31%) 4(1%)
Sweot - n (%) prefer sweet food/drmks 58 (95%) 6 (61%) 39 0100%) 13 (100%)




And here are the results!

Figure 5. Relationship between taster status
and diabetes

Prevalence of Diabetes
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Non-tasters are more likely to have diabetes compared to supertasters and tasters.



A Journey Into Food Science

Chrizelda Visser
University of Pretoria
MSc Food Science (2023 - present)
South Africa
u18047204@tuks.co.za

Department of Consumer and Food Sciences
University of Pretoria
Private bag X20
Hatfield 0028
South Africa

EMPOWERING YOUTH: THE ROLE OF FOOD
SGIENGE AND HEALTHY CHOIGES IN GOMBATING
NON-GOMMUNIGABLE DISERSES

* JOKO TRI RUBIYANTO +

Food Quality Management - Wageningen University 2024
Indonesia
Joko.tn@wur.nl
Wageningen, The Netherlands

The Journey of

Food Waste:
Awareness and
Action

by Joko Tri Rubiyanto

E-Mail: levi98 @ foxmail.com
Postal address: Jiangnan University, Wuxi, Jiangsu 214122, China

Facing Aging:

How Food Science and Technology
Play a Key Role?

School of Food Science and Technology
Jiangnan University, Wuxi, China
Year of graduation:2026

KHU WEI XI, LEE YI ZHANG, MARVEN NG
NATIONAL UNIVERSITY OF SINGAPORE
DEPARTMENT OF FOOD SCIENCE & TECHNOLOGY
YEAR OF GRADUATION: 2025
COUNTRY: SINGAPORE
EMAIL: E0773498@U.NUS.EDU

ADDRESS: BLKBO7C CHOA CHU KANG AVE | #08-552 SINGAPORE
683807

RB, INGRSROWING MORE WITH

FFood Security in Singapore

BY FOO SZE SHUEN, LOH YI MIN, GWEN LIIK RUI EN, LIM HOW BOON, JEREMY

University: National University of Singapore
Program Name: Major in Food Science & Technology (Honors)

Postal Address: #10-371 Blk ;:;'Buh Batok Street a1, 650217



